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To: House Resources Committee
From: Representative Dave Choquette

Date: March 25, 1992

Re: HB 542, relating to fishing vessel fish hold inspections
HB 543, relting to fish grading standards

~As a former commercial fisherman and processor, | have long
realized and fought for quality control standards within the fishing
Industry in Alaska. Given the fine seafood we have in our waters,
| have been and remain convinced that if we set minimum standards
for quaht%/ control on hoats, tenders, and processors, we will
consistently see quality fish at the market level. As fish brokers
and the public begin to_realize that Alaskan fish and seafood are
premium quality, we will receive better prices and consistent
markets, two major concerns of the mdu_str){. _

In recent months, several articles, including the Consumer
Reports article, have raised concerns about the Safety of our seafood
products. As a result of this national interest in seafood safety, it
IS likely federal legislation will be introduced which will Institute
a seafood inspection proqram. My bhills lay the groundwork for the
state to step In and Implement a quality control program.

_ House Bill 542 would have the Alaska Department of
Environme’ tal Conservation (ADEC) inspect vessels to ensure that
fish quality problems don't arise. They would only inspect vessels
at the fishermen's request, and can issue either a one, two, or three
year certificate. Inspections would be mandatory, and fishermen
would be required to submit a certificate to the” Commercial
Fisheries Entry Commission (CFEC) with their vessel license
renewal paperwork. The hill is modeled after the Canadian program
which has been in effect since the 70s.



ADEC currently inspects processors and tenders, They conduct
some inspections in Seattle, and would develop schedules and
Inspection sites to ensure that fishermen would not lose fishing
time.

As with any comprehensjve proPram, there would be enou?h
lead time for the agency to inform fishermen what re(%uwemens
they would. need to meet, and how much time they had to meet them,

~ Provisional certificates could be issued, and if a vessel failed
the inspection, an appeal process would ensure a timely, unbiased
reinspection. _ _

Right now, | plan on adding an amendment to charge a nominal
fee to fishermen, based on a S|Idln% fee schedule to cover the costs
of the program. ADEC has included the fee schedule In their fiscal
note preparation. | also intend to remove the University program.
While education remains an important aspect of fish qguality,” ASMI
and ADEC will continue to provide fishing groups with educational
information. CFEC s also willing to send notices with their renewal
packets to fishermen. _ _

The second hill, HB 543, would establish ﬁradlng standards for
salmon, modeled after the federal standards. | have since found out
there are problems with the federal standards, but the Alaska
Seafood Marketing Association's "Premium Quality Standards,” could
be used as a star mtrl_ ﬁomt. | envision separate Standards for net
fisheries and troll fisheries. S _ _

Both hills will take into consideration regional differences and
needs. These hills represent a starting point.



STATE OF ALASKA BILL NO. HB542
1992 LEGISLATIVE SESSION

Introduced; 2/18/92 Department Affected: UNIVERSITY OF ALA8BKA
Title: Flsli Vessel Hold Standardu/ BRU: Public Service

Fish Quality Componont: School of Fisheries
Sponsor: Rep Choquette
Requestor: Component Serial No: 1586
OPERATING FY93 FY94 FY95 FY96 FY97 FY98
PERSONAL SERVICES- ... 104 r 41.6 41.6 41.6 4116 41.8
traVEIT 32.0 32.0 32.0 32.0 " 32:0 32.0
CONTRACTUAL 40.0 14.0 14.0 14.0 14.0
SUPPLIES' = ' 1.0 1.0 1.0 1.0 1.0
EOUIPMENt m S

LAND & STRUCTURES

GRANTS. CLAIMS...............

MiSCmANEOUS

TOTAL OPERATING 85" 88.6 66.6 66.6 8B.6

CAPITAL 0.0 | o:crr 0.0 0.6 1 0.0 | ool
IREVENUE FP~SDURCE f

FUNDING: (Thousands of Dollars)
GENERAL FUND ... "1772" - m 86.6 88.6 a8 8B.6

FEDERAL FUNDS
OTHER FUNDS

TOTAL 177,2 66.6 88.6 88.6 86.6
POSITIONS:
FULL-TIME
FARTATIME- 2 2 2 2 2 "2
TEMPORARY 8 8 8 8 6 8
Estimate of current year Impact: -0-

ANALYSIS (Attach additional pages as necessary)

See Pages 2 and 3

Proparod by: Marsha Hubbard, Director, Phone: 474-7593
Division: Statewide Budget Office? Date: 3/2/92

Approved by: Brian Rogors, Vico Prosldon
Agency: University of Alaska Date: 3/2/92

Distribution (by proparor): Loglilatlvu Flnanc*. legislative Sponjor, Raquwtor, OM5, A Impacts AgoncyfiM)

ROV 10/90 Pago 1 of 3
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FISCAL NOTE
HB542 - Fish Vessel Hold Standards/Fl1sh Quality

FY93 Object Code Expenditure descriptions:
PERSONAL  SERVICES

32,500 - Education Specialist for first six months of project
15.000 - Temporary secretarial support for project duration
52,900 - Eight instructors for eight weeks each. First four weeks
would be devoted to classroom/laboratory Instruction while
the second four weeks would bo used for local on-site
instruction within the following regions:
Prince William Sound
Southeast Alaska
Kuskokwim
Cook Inlet
Bristol Bay
Northwest Alaska
Aleutian Chain
Interior Yukon
3,800 - Media Specialist to assist with the production of
publications, slides, and a training video.

104,200 Total FY93 Personal Services

TRAVEL

32,000 - Travel costs associated with training at a central
location as woll as to regional sites.

CONTRACTUAL
16.000 - Production and distribution of publications and slides
18.000 - Production and distribution of a training video
6.000 « Communications, postage, etc.

SUPPLIES AND MATERIALS
1.000 * Supplies and materials

Pago 2 of 3



FISCAL NOTE
HB542 - Flsh Vossel Hold Standards/Fish Quality

FY94-FY98 Objoct Codo Expenditures Descriptions

PERSONAL SERVICES

Jr'SSS ‘ I®nmP°r ?ry secretarial support for project duration
Eight Instructors for four weeks each which would be

25.600 *
used for local on-site continuing education
instruction within tho regions previously mentioned:

41.600 - Total Personal Services

TRAVEL

32,000 - Travel costs associated with training at a central
location as well as to regional sites.

CONTRACTUAL

8.000 - Plr_gduction and distribution of publications and
slides
6.000 - Communications, postage, etc.

14,000 - Total Contractual
SUPPLIES AND MATERIALS

1,000 e« Supplies and materials



FISCAL NOTE

STATE OF ALASKA BILL NO. HB 542
1992 LEGISLATIVE SESSION

Revision Date: Department Affected: Fish and Game

Title: Fishing vessel hold Inspection and BRU:  Commercial Fisheries

fisheries product quality control Component;  Commercial Fisheries

Sponsor: Representative Choquotte
EXH t{)uros se ReSOU(COS s o DollarS)COMPONENT SERIAL NO.

evenues Inousan

OPERATING FY 93 FY 94 FY 95 FY 96 FY 97 FY 90
PERSONAL 0 0 0 0 0 0
SERVICES
TRAVEL 0 0 0 0 0 0
CONTRACTUAL 0 0 0 0 0 0
SUPPLIES 0 0 0 0 0 0
EQUIPMENT 0 0 0 0 0 0
LAND & 0 0 0 0 0 0
STRUCTURES
GRANTS, CLAIMS 0
MISCELLANEOUS 0 0 0 0 0
TOTAL OPERATING 0.0 0.0 0.0 0.0 0.0 0.0
CAPITAL 0 0 0 0 0 0
REVENUE FUND 0 0 0 0 0 0
SOURCE:

FUNDING: (Thousands ot Dollars) *

GENERAL FUND 0 0 0 0 0 0
FEDERAL FUNDS 0 0 0 0 0 0
OTHER FUND 0 0 0 0 0

SOURCE:

TOTAL 0.0 0.0 0.0 0.0 0.0 0.0
POSITIONS:

FULL-TIME 0 0 0 0 0 0
PART-TIME 0 0 0 0 0 0
TEMPORARY 0 0 0 0 0 0

Estimate ot current year impact: None
ANALYSIS: (Attach a separate page it necessary.)

Prepared By: Geron Bruce Phone: 465-4100
division: Commissioner's Ollice A Date: 3/24/92
Approved by Commissioner: __ /"2thzZ  ~22¢27223L2L*N_

Agency: Department ot Fish and Game Date:

DlilrLtnitloa (by praparar): Ug. He., tafllalatlTe Ipoaaot, Raquaitor, OKy¥DM 60r. Lagla. O»C., i lapacta* Agaacy(!ee).
mMf 10/U/H — Ot —--

/
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STATE OF ALASKA
1992 LEGISLATIVE SESSION

Revision Date: March 25, 1002

Title: Fish Ve6sel Hold Standards/Fish Quality BRU:

Sponsor:
Roquestor:

Rop Choquette

XSk,

FISCALNOTE

BILL NO. HB542
Deportment Affactod: University of Alaska
Public Service

Component: School of Fisheries

Component Serial No. 1500

Expenditures/Revenues: (Thousands of Dollars)

OPERATING FY93
PERSONAL SERVICES
TRAVEL
CONTRACTUAL 40.0
SUPPLIES
EQUIPMENT
:LAND &STRUCTURES
*GRANTS. CLAIMS
MISCELLANEOUS
TOTAL OPERATING 40.0

CAPITAL
REVENUE

FUNDING: (Thousands of Dollars)
GENERAL FUND 40.0
FEDERAL FUNDS

OTHER

TOTAL 40.0

IPOSMONS:
FULL-TIME
(PART-TIME
iTEMPORARY

Estimate of current year impact:

FY94 FY95 FYO06 FY97 FY98

0.0 0.0 0.0 0.0 0.0

0.0 0.0 0.0 0.0 0.0

0.0 0.0 0.0 0.0 0.0

0.0 0.0 0.0 0.0 0.0

None

ANALYSIS: (Attacn a separate pace If necessary.)

Creation of Video Program

16.0 Production & Distribution of publican « and slides
18.0 Production and distribution of a training * deo

6 0 Communications, postage

40.0

Prepared by
Division:

Approved by:
Agency:

Marsna Hobbes.
SiBtewce Buooeg;

474-7593
3/25/92

D i r e ¢ t o r - Phone:
Office * Date:

W ongq/~flfcar? V-"a”itsldTn foMlJniversitv Fe atlone
University of Alaska Date:

3/25/92

Olitr'bullon (by preparer): legislative Finance. Legislative Sponsor. Requester, OW3. & Impacted Ager.cy(iea).

Rev 10/00

Page 1cf1
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STATE OF ALASKA BILLNO. CSHB 5A2(£c D
1992 LEGISLATIVE SESSION
Revision Oata: April 22. 1992 Depertmem Affected: Environmental Conservation
Title: Fishing Vessel Hold Inspection. BRU: Environmental Health

Component: Seafood Industry
Sponsor: Representative Choquette

Requostor: (W) COMPONENT SERIAL NO. O Ux\4 9

EXPENDFTURES/REVENUES: fThouswds of Dotarm)

OPERATING FY 93 FY 94 FY 95 FY 96 FY 97 FY 98 |
PERSONAL SERVICES 51.A 102.8 15A.2 15A.2 15A.2 15A.2
TRAVEL 7.0 1A.0 21.0 21.0 21.0 21.0
CONTRACTUAL A.5 9.0 13.5 13.5 13.5 13.5
SUPPUES 1.3 3.0 A.5 A.5 A.5 A.5
EQUIPMENT 2.5 2.5 2.5 0.0 0.0 0.0

LAND & STRUCTURES
GRANTS. CLAIMS

MISCELLANEOUS

TOTAL OPERATING 66.9 131.3 195.7 193.2 193.2 193.2
CAPITAL

REVENUE i

FUND SOURCE: 66.9 131.3 195.7 193.2 193.2 193.2

FUNDING: (Thousands of Dolan)

GENERAL FUND ]
FEDERAL FUNDS 1
OTHER

FUND SOURCE: ReceiPts  66-9 131.3 195.7 193.2 193.2 193.2
TOTAL 66.9 131.3 195.7 193.2 193.2 193.2 1
POSITIONS:

FULL-TIME 1 2 3 3 3 3 1
PART-TIME 0 0 I 0 n o 1
TEMPORARY 0 0 1 0 0 1 0 0

Esthntte of current year impact:

ANALYSIS: (Attach a separata page ifnecessary.)

Preowed By: Kit Ballentlne, Acting Director __ Phone: 665-5280

Division: Environmental Health _Date: -
Approved by Commissioner: - e - -™uluv- - e
Agency: L Date:

0SiSwbm 1ST P« FK Shmm Mumw. OMI/CS*. 0** Ue«- OH.. k lwncX *t«ental,

kg 10/7%1 >eee ef_



PACKETS FOR HB 542

Fiscal Note from Alaska Dept, of Environmental Conservation (ADEC)
based on fee for service

Fiscal Note from Commercial Fisheries Entry Commission (CFEC)
FY 93 53.6

ADEC Fishing Vessel Inspection and Permit Program
Canadian regulations for Fishing Vessel Inspection Program

Alaska Seafood Marketing Institute (ASMI) , Alaska Salmon Survey
Executive Summary, Summer 1991

ASMI Recommended Salmon guality Guidelines, For Fishing Tendering
and Processing Operations, 1986.

Marine_Advisory Program, Index, Care and Handling of Salmon,
The Keyto Quality, by John Doyle. Professor of Fisheries,

University of Alaska, Fairbanks,” March 1992,



FISCAL NOTE

STATE OF ALASKA
1992 LEGISLATIVE SESSION

Revision Ditto:

Department Affoctod:

BILLNO. mb 542

Environmental ConBurvatlori

Titio: BRU: KnvlirnnmiTirnl Hi-nlrli
Componont: Seafood Industry

Sponsor: Renroscntntlvc Chomictte

Requestor: (W) \ ? ¢ i rtix. COMPONENT SERIAL NO. feM -1 ¢

EXPENDfTURES/REVENUES: (Thousands of Dolan)

OPERATING FY 93 FY 34 FY 95 FY 96 FY 97 FY 98
PERSONAL SERVICES 15/, *» 154.2 154.2 154.2
TRAVEL 21.0 21.0 21.0 21.0 21.0
CONTRACTUAL 13.5 13.5 13.5 13.5 13.5
SUPPLIES 4.r 4.p L.5 4.5 4.5
EQUIPMENT 7.5 0.0 0.0 0.0 0.0
LAND & STRUCTURES
GRANTS. CLAIMS
MISCELLANEOUS
TOTAL OPERATING 200.7 193.2 193.2 193.2 193.2
CAPITAL
REVENUE
FUND SOURCE: Program ~ 200.7 193.2 193.2 193.2 193.2

Regeipt
FUNDING: (Thousands o Dolors)
GENERAL FUND
FEDERAL FUNDS
OTHER
FUND SOURCE?$eceints 200.7 193.2 193.2 193.2 193.2
TOTAL 200.7 193.2 193.2 193.2 193.2
POSITIONS:
FULL-TIME 3 3 3 3 3
PART-TIME n n n n 0
TEMPORARY 0 0 0 0 0

Estimate of current year impact: none

ANALYSIS: (Attacfi a separata page ifnecessary.)
ATTACHED

Pmntmti Bv:wir

Division: Environmental Health /| f

nrrfj-vr A *UG" rArr~Pbont: 65,5 250Q-

Data:

Approved by @ommissioner: K.

Date:

Agency: o »t ett. ~f.->" (A- V NfV1“7- a

S«v*imn ibr prtp***rl: Leg. fin,.
Sw 10/711

Sponsor. Rkiuxre/ OMB'OBR. Gpv. I*gw. Ofe.. Kimp*ctre Ag»*en»*l,

#*



ANALYSIS OF BILL/PROGRAM EFFECTS
HB542
FISHING VESSEL FISH HOLD INSPECTION

Seafood quality has become a significant enough national issue that
Congress is considering a mandatory federal inspection program. One
component of the proposed legislation is evaluation of fishing vessels. It
is the Department’s goal to enhance the existing State of Alaska seafood
inspection program to ensure attainment of a level equivalent to any
federal inspection program which may be adopted. A vessel inspection
program is the key element which is absent in the Alaskan inspection
program. For these reasons, the Department supports a vessel inspection
program designed to identify construction and handling practices which

will maximize fish quality.

If the proposed legislation is adopted, DEC would develop a vessel
inspection program patterned on the Canadian model, already in place.
Vessels would be inspected annually, biannually or triannually depending
upon vessel construction (i.e. fiberglass, aluminum, wood, etc.) and
condition of the vessel. DEC inspectional staff would be available on a
scheduled basis at designated ports to conduct vessel inspections. The
inspection would include evaluation of fish, fish handling equipment and
ice storage areas for sources of product contamination, sanitation and fish
handling practices including cooling practices. Although all fishermen
would be encouraged to ice fish, vessels which lacked the ability to chili
the catch would not be prohibited but rather would be required to deliver
fish within a set time limit to tenders or processors.

Following completion of an inspection, vessels meeting the requirements
would be issued an unconditional certificate for either one, two or three
years depending on the vessel construction and age. Provisional
certificates would also be available for vessels which could not meet all
the requirements but met minimum standards. Information and training
would be developed by DEC to explain requirements and provide
technical assistance how to comply with regulations.

Three additional Environmental Health Officers, and associated support
costs, would be required to implement a statewide vessel inspection
program. A fiscal note is attached detailing these costs. The Department
proposes to fund the total cost of the inspection program through a
sliding scale user fee collection system. The highest fee assessed would
be $25.00 to vessels exceeding 64" in length. An analysis of revenue
projections is attached. This analysis supports the supposition that the

1



program could be self supporting while assessing fees which would not
create an economic burden on the fisherman.

Legislation would be implemented in two phases: Phase one would
consist of formation of a vessel inspection task force, chaired by DEC,
and composed of representatives from various fishing groups, industry
and governmental agencies. The purpose of the task force would be to
define key elements of a vessel inspection program. DEC would then
develop regulations to implement the inspection program which would
commence no sooner than January 1, 1993.



Vessels Number ol
by Hull Type Annual
Inspections
VESSELS < 19
Aluminum/fiberglass 0
Stoel 227
Wood/cement 199
SUBTOTAL 426
m m m
VESSELS 19
Aluminum/fiberglass 0
Steel 433
Wood/cement
SUBTOTAL 3423
<
VESSELS > 64’
Aluminum/fiberglass 0
Steel 89
Wood/cement 228
SUBTOTAL 317
TOTAL 4166
TOTAL
PROJECTED
ANNUAL
REVENUES $207,960.75

NOTE:Tolal projected lees

PROPOSED VESSEL INSPECTION - PROJECTED REVENUES

Fee Annual
Projoctod
Revenuo
$10.00 $0.00

$10.00 $2,270.00
$10.00 $1,990.00
$4,260.00

$20.00  $0.00
$20.00 $8,660.00

2990 $20.00 $59,800.00

$68,460.00

$25.00 $0.00

$25.00 $2,225.00

$25.00 $5,700.00
$7,925.00
$80,645.00

lor biannual

and triannual

Number ol Fee Annual
Inspections Projected
Every 2 Years Revenue

29 $10.00 $145.00
333 $10.00 $1,665.00

0 $10.00 $0.00
362 $1,810.00
8188 $20.00 $81,880.00
328 $20.00 $3,280.00

0 $20.00 $0.00
. 8516 $85,160.00

i1 S aSMBMBKSWW

2568 $25.00 $32,100.00'
98 $25.0C $1,225.00

0 $25.00 $0.00
2666 $33,325.00
11544 $120,295.00

inspections were divided

Page 1

Number of
Inspections
Every 3 Years

4
33
0
37

360

404

764

222

225
1026

by 1/2 & 1/3,

Fee

$10.00
$10.00
$10.00

$20.00
$20.00
$20.00

Annual
Projected
Revenue

$13.20
$108.90
$0.0"
$122.10

$2,376.00
$2,666.40
$0.00

$5,042.40

$25.00
$25.00
$25.00

$1,831.50
$24.75
$0.00
$1,856.25
$7,020.75

respectively.



PROPOSED FISHI

SH
AND

VESSEL REQUIREMENTS:
* Protection of fisheries products and ice:

* Provide protection from sun, weather, heat and physical damage.
* Proguct %né ce IS rotecteci\?,rom possﬁﬂe co %rx GPgrrlts Incliding fuels,
hydraulics, cleaners, animals, etc. during catch and aelivery.

* Construction of fish and ice storage areas and equipment;

* %ssel are constructed of smoPth and easily cIeanflbIe maaerrals such as
iberalass or aluminum.  Steel or wood 15 properly seale Provr e an
eaer cIeanabIe surface whrch will not serve as a source of contamination

ra ulte trontotegro uct.
Ipment, sugsors chutes, con\regors and. tables f

ng .equ
constructedgofs%ooth non-ahsorbent, noncorrosive, and easily cleanable
materras nic ar ee from cracks and crevrces
Provide rati ¢ line hose ttrn%%wrth catcp a]sdns to collect any leakage.
Single wall fuel lines do not run through fish ho

* Fish chilling equipment and insulation;

* A reliable source of product chilling, capable of maintaining proguct g
“For Tow sugh as |crng, frrggrated salt water, gg 1S avaﬁable

onboard the vessel or tender,
* Vesse? WI thout ¢ |I|ng ca'pacrt deIrvers unrefrrgerated product is within

secrfre time to tender o Hr essing. facill
* Storage areas are separated from e}nérne C0 pfrrtments and other heated
areas by watertight, Insulated bulkhead and wall surfaces.

* Qperating procedures:

A schedule IS established for proper cleaning and sanitizing of equipment

nd storage are
8n y appr%veci 51eaners and sanitizers are used.

*



CERTIFICATION AND INSPECTION PROGRAM

* Vessels and tenders are inspections prior to issuance of a certificate.

* Provisional certificates will be issued to vessels which are not in full compliance to
allow for upgrade of vessel.

* Reinspection and certificate renewal based upon the type and condition of vessels.
* Reinspection and certificate renewal schedule is as follows:

* ANNUAL: Wooden vessels/tenders and other vessels/tenders in poor
condition.

*  EVERY WO YEARS: Fiberglass and aluminum hoats in fair to good
condition.

*  EVERY THREE YEARS: New fiberglass and aluminum boats.

More frequent inspections would result from lack of compliance or for vessels holding
provisional certificates.
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STATE OF ALASKA g
1997 LEGISLATIVE SESSION BILLNO. KB 572

Revleion Date: Department Affected: Sag&rtrent of Flah and Gare

Titke; Fishine vessel hrld HRuiCciymerclal riaharles (Limited) Entry Cootias:
and fisheries oroduct contiial Component: Limned ZniF' Pro?rarr,

Sponsor:  B3rftfl*ntfltlva Choojgtte Arfrnln\»tr*tlon

.Reguestor: Representative Cxcuatte COMPONENT SERIAL NO.
EXPENDITURES/REVENUES: fThotMKHfe of DoKere)

OPERATING FY 83 FY &* FY 86 FY 98 FY 97 FY 98

PERSONAL SERVICES 42.6 21.3 21.3

TRAVEL

CONTRACTUAL .. 5.3 2.8 2.8

SUPPLIES 7 -7 -7

EQUIPMENT 5.0

LAND 4 STRUCTURES
GRANTS, CLAIMS

m |1 SCELLANEQUS
TOTAL OPERATING

CAPITAL

REVENUE GF GF GF
FUND SOURCE: 1004 1004 1004

FUNDING: fThoueenda of Dolors)
GENERAL FUND 6 24.8 24. S

FEDERAL FUNDS

OTHER
FUND SOURCE:

TOTAL
POSITIONS:

FULL-TIME
PART-TIME 2
TEMPORARY

Eetimote of current yeer Impact;
ANALYSIS: (Attech a sapsret* pego If necoieary.)

SEE ATTACHED

53.6 ,, 24.Ti 24.8

Prepared By: nscer y™\Vden Phono:73?7-6160

Division1 «C | Data: 0J/"4/92

Approved by c S £

Agency: Data: .z jj&js
DkeAkinfcr. ley pf*ptf*l: U<. Fin.. Ops'ew. CVBTJWt, 3»v. I>:* 0Ofc, L Impict»4d As*o«THx«l.

H*110/7/*1 Pre_ o,



i f I I | WALTER J. HICKEL, GOVERNOR

COMMERCIAL FISHERIES ENTRY COMMISSION W] >ow " i
(W?) 7ev 6*50 "aCoi
T
FAX TRANSMITTAL SHEET
T0: NANCY HEMENWAY DATE: March 25. 1992

Representative Dave Choauette

FAX#:  405-3242 PAGES: r mev%/ing s page
FROM:  Frank. Homan

Commissioner
MESSAGE:

For your information. This will be presented at tha House Resources Committee Hearing
on HB 542 at 3:00 p.m. on Thursday, March 20, 1992 Fiease let me know if you hav

any comments,
Thank you.

*¥1 oyt



CITY OF PILOT STATION

PO box 5040 * Pilai Sianor.. AlaeKa VP6E>0 « (tW) MO-3211

Moreh 25, 1992

W*,  the Cliv Council of Pilot Station support Governor nickel's veto
o SB 10 <utl »ujjpuir ul' the ulivt le« ii111 I<* t-.iluw nun-retention
of tciiuxi.il tw-ucliutM lor' fini-fil utntrjjenv.l.Ase

Ftcil T.Ji%iunl,” Sr., Mtiyor Cyr.u/ila Fancyboy, Vi~*-KAyor
) f ) A A s d),
XL—  'm(:-U - _
WSl J. Even, /SeelcLur 'Anita P. Mycts, Member
e
£LJ?Er£dL* Joilrh. (1 kL.U
Jjdia B. Kick, Mchicj (.bailee hcr._kman, Sr., Member
Li. /1 /

Geerga W. tJecKmfn: M«n'c-»:-



Analysis of Program Effect*t

Sec, 3 of HB 542 requires the CFEC to withhold a fiBhing vessel license
until proof of a DEC certificate of compliance is presented. This presents
the following problems for tho agency:

1) In cases where the vessel license cannot be issued correspondence will
be required, and in most cesea, refunds will have to be iIssued through the
State AKSAS system since all fees received must be deposited immediately
upon receipt. Payrents and applications cannot simply be returned without
explanation. Furthermore, many payments received by CFEC are to cover
several vessel licenses and/or permits, often for different individuals.

2% CFEC regulation 20 AAC 05.425(d) requires that the vossel designated on
the permit application must be Incensed in order for the permit card to be
issued. If vessel licenses mutt be withheld due to lack or proof of
compliance, it will also mean withholding permits, requiring additional
correspondence and refunding of fees.

3 AS 16.05.530 provides that vessel licenses m*y be renewed for one year
or two years at a time,* approximately 1H of vessel owners take advantage
of 2 yr renewal to minimize paperwork, which also imﬁroveo agency
efficiency. HB 542 would impede this process since the second year license
could not be issued without proof of compliance from DEC.

4J Experience with fishermen and regulatory requirements (regulatory
changes in particular) has demonstrated a very high Percentage of problems
due to confusion, ignorance and emission. HB 542 will definlteIY require a
significant amount of CFEC staff time to deal.with telephone calls and
correspondence explaining the program, refunding of fees and last minute,
attempts to varify proof of compliance and get vessel licenses issued prior
to imminent fisheries. Given the fact that permit and vessel license
issuance is handled by only four full-time employees, the impact on the

licensing section is considerable.

Anendmsnts Prgpgfi&d?

Sec. 3 could be eliminated as well as and the fiscal note if a visible sign
of compliance (such as a sticker affixed to tho vessel, or a certificate to
be presented upon request) was required instead. This would allow
enforcement to be carried out during the course of routine boardings and
license checks by the Division of Fish and Wildlife Protection.



IW tiuii Title
CdTnnrcial Fisheries "*em it Clerk TT
Tune Stilus SuffMonths

S 14
JYPCOF.EXH-aMJBE.
.Sé&a 14.5
IkncfilL 6.8
hrnaa Bat.
ma .

0jvj
Cuitrirtu>)
OwoiQtlilicS

.iMa.
mfha o5t
FUNDING SOURCE m R_W hLCEE\
FfiktiUfassirii  K» L
jaa.
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milvaso positions are required to process the additional
oorrcsfxxktaice nitoessary to prove croinlianoa v/ith Hit 542.
It is ustinntcd 50'i of tl>e 17,580 (HY91) of vessels

licensed would fail to sulatut tlie required proof of
inspection. At 15 minutes conespcnrlenoe for each
appl]icaticii this totals over 14 m oths of corresixyxtenoe.

Scpport Costs

Contractual Services costs include telejiione (.l/nonth),

roslage (.lI/hcnthl for seven r<onths and advertisiny costs
of 2.5 for neu”iiaper aid radio spots. Additionally,
$50/sbaff nontlJi in coranudities (.7) and two personal

ocvpulers at 2.5 each in cquinmenL wtxdd be neorVxi for
ooirospcxulence work. It is estim ated after tlie first

year the aorreuiW Triderxx; vork would Ur 2!>i and no furtlver

advertisiny or oquipaint oosts would be .iranurod. Since
tie b ill sunsets after throe years oontimiiivj exists no
looker exist beyond tlwil tune.



Fishing Vessel Inspection and Permit Program

A regulatory fishing vessel permit and inspection program is one of
the key elements in improved product quality and minimized

product adulteration.
Minimum requirements:

Fishing wvessels

1. The vessel must be constructed of cleanable materials, such as
fiberglass or aluminum. Steel and wood must be properly scaled so
as to be adequately cleanable and must not pose as a source of
contamination or adulteration of the product.

2. Fish handling equipment, such as chutes, conveyors, tables,
must be constructed of smooth, non-absorbent, no-corrodible, easily
cleanable materials, and must be free from cracks and crevices.

3. Hydraulic line hose fittings must be provided with catch basins
to collect any potential leakage, and any leaking lines must be
promptly repaired or replaced.

4. The vessel must provide a reliable source of refrigeration o<
board, such as ice, refrigerated salt water, etc., or deliver its catch
within a specified period of time to a tender or processing facility.

5. The vessel musthave a set schedule for cleanup and sanitizing
fish holds and decks, and must use approved cleaning and sanitizing

compounds.

6. Product must be protected from possible contaminants,
including fuel, hydraulics, cleaners, etc., during catch and delivery.

7. Single wall fuel lines not allowed to run through fish holds.

Tender Vessels

1. The vessel must be constructed of cleanable materials, such as
fiberglass or aluminum. Steel and wood must be properly sealed so
as to be adequately cleanable and must not pose as a source of
contamination or adulteration to the product.



2. Hydraulic line hose fittings must be provided with catch basins
to collect any potential leakage, and any leaking lines must be
promptly repaired or replaced.

3. The vessel must provide a reliable source of refrigeration on
board, such as ice, refrigerated salt water, etc.

4, The vessel must have a set schedule for cleanup and sanitizing
fish holds and decks, and must use approved cleaning and sanitizing

compounds.

5. Product must be protected from possible contaminants,
including fuel, hydraulics, cleaners, etc., during catch and delivery.

6. Single wall fuel lines not allowed to run through fish holds.
Permit and Inspection Program

1. All vessels must be inspected before being issued a permit.

2. After receiving a permit, inspections would be <conducted

according to the following schedule:
a. Wooden vessels, or vessels in poor condition would be

inspected annually,

b. fiberglass or aluminum vessels in fair to good
condition would be inspected once every two years, and
c. new vessels of fiberglass or aluminum construction

would be inspected once every three years.

3. Lack of compliance would result in more frequent inspections,
and provisional permits.

4, Permits would be issued at inspection frequency.



Set Net Site Requirements

1. Totes wused for transporting pro'l .oust be constructed of
smooth, non-absorbent, non-corrodible material, free from cracks
and crevices, and constructed to be easily cleanable

2. Fish must not be allowed to lay on the beach for long periods of
time (> 30 min), subject to sunlight and contamination from bird

activity, etc.

3. Totes and fish handling equipment must be cleaned and
sanitized before and after use, using approved chemicals.

4, Covers must be provided for totes, to protect product from
contamination, fly activity, etc.

5. A reliable source of refrigeration (most commonly ice) must be
available at the site, for the fish as they are being picked, or time
must be Ilimited between picking fish from the net delivery to the
processor.

6. Care must be taken in product handling at the set net site, to
prevent contamination or damage of the product by walking on it
excessive bruising due to throwing of fish, and use of pughs.

7. Animals must be restrained from the net picking sites and
totes of fish.

8. Product inspected at the site for contamination.

Processing facilities and tender vessels are currently required to
meet all requirements listed for product handling, temperature
control, sanitation, and equipment construction of the fishing vessels
and at set net sites, in accordance with 18 AAC 34.
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50. Protective hand coverings worn by employed in lhe
dressing fleeting and packaging areas shall be disinfected at
each b?  during the work shift

51. Employees engaged in a fish processing operation, shall
wear clean outer garments and headgear of a lypc approved by
Ihe Minister.

52. All floors shall be kept clean and floors in wet working
areas shall be ihoroughK-washedat.intervals of 2 hours or at
such shorter intervals as may be deemed necessary by an
inspector.

53. (I) Utensils that come in contact with fish that is being
processed, other than packaged fish, shall be cleaned and
disinfected at least once during and at the end of each work
shift by a method approved by the Minister.

(2) At the end of each working day. the utensils referred to
in subsection (1) shall be air-dried and stored in a sanitary
manner.

5< Equipment, including filleting machines, conveyor belts
and tables, that comes in contact with fish that is being
processed, other than packaged fish, shall be cleaned and
disinfected at intervals of 2 hours or at such shorter intervals
as may be deemed necessary by an inspector.

55. Pickled, spiced and marinated fish establishments and
all equipment and utensils used in the operations of such
establishments shall be kept ir. good repair and in a clean and
sanitary condition.

SCHEDULE 111
(i it)
REQUIREMENTS rots vrasris used for fishing or
TRANSPORTING ASH FCR PROCESSING

1. Areas where fisfc and ice art stored shall

(e) have covers to protect the Tub and ice from the sun
and weatber.

W ** provn-ed with drainage to effectively remove ice
melt water and ensure that fish and ice dc not come into
conuc; with bilge water or other contamination; and

(c) where it it necessary to prevent physical damage to the
Tub. be divided into pens, which shall be shelved vertically
at intervals of 90 cm or leu.

2. Subject to item 3. Tub and ice storage areas shall be of

ison-absorbcnt, non-corrodibie materials, other than wood,
and so constructed as to preclude physical damage to the
fish and facilitate cleaning and any aurfara that eonuct
fish shall be smooth and free from cricks and err*ices.

f# f.c.

Aw«nen«nt U N October 23. 2ft:

50. les gant. proiccieurs quc portent les employes dam lev
aircs d'habillage. dc filciapc cl d'cmballape du poitson dement
etre dcsinfccies a chaque interruption au cours du geoste.

51. Les employes affectcs aux operations de traitemcnt du
poisson doivent porter des vctemenis de dcssus proprev. ainsi
gu’une coiffure d'un type approuve par le Mimsirc.

52. Tous les planchcrs doivent etre tenus propres et ceuv dc>
sires humides de travail doivent cue laves a fond touto les 2
heures ou plus souvcn: si un inspectcur le juge necessaire.

53. (I) Les uitensil's qui’. au cours du traittment, enirent en
contact avee le poisson. sauf le poisson emballe. doivent etrc
ncttoycs ct disinfects* au moins unt fo'< au cours de chaque
posse, ainsi qu'i la An de chaque poste. scion unc method:
igprouvec par le Mimstre.

(2) A la fin de chaque jour de travail, les usicnsilts mention-
nes au paragraphe (1) doivent etre seches a lair et ranges ce
fagon hygienique.

J4. Le materiel, y eompris les machines a fileter. les cou?-
roies transporteuses et les tables, oui. au cours du traitement.
entrcnt en contact avee le poissor.. sauf le poisson emballe. ooit
etre nettoye e: disinfect: toutts les 2 heures ou pius souvent Si
Tinspecteur le juge necessaire.

55. Les etablissements de traitemcnt du poisson saumure.
epic: et marine, ainsi qu: tout |: materiel et les ustensilc*
servant a Irur exploitation doivent toujour.* etre bier, entrete*

nus. propres e: dans un etat hygienique.

ANNEXE 111
(en. 1Sj

EXIGENCES aPFLICABUES AUX BaTEaLX UTILISES POUR La
FECHE OU LE TRANSPORT DU POISSON A TRAITER

1 Les aires d'cntreposage du poisson e: de la glace
doivent:

e) dtre convenes afrn que le poisson ct ia glace soier.t

proteges contre le soleil et Ics ir.temperies:

b) dire dotees d'un systime d’ccoulemtn: visan: | evacuer

efficacemen: 1'eau de for.te d: la glace et a garantir que le

poisson ct It glace n’cntrcnl pas en contact ave: les eaux
dc eale ou d'autres sources d: contamination; et

€) au besoin. fitre divisees en companinenti mur.is d'eti*

gere* dittanies de 90 cm ou noins. Ifm d'eviter la deterio*

ration du poiasor..

2. Sous reserve de i'articlc 3. Ics aires d'entreposag: du
poisson e: ds la glace doivent dire faites de materiaua autres
guc le bois. qui son: non absorbents et resistanu a la
corrosion. e: doivent dtre amtr.agecs de fa;on i en permtttre
it nettoyage eti empdeher la deterioration du poisson. et ies
surfaces entrant er. eontir. avee le poissor. doi‘tnt dtre ltsses

. et eatmptes de fsuures ou de crevasses.

t) C.f. IStZz'ZtU
Lint et roii fieeziena 23 oczobrt irlz



3. In the cixe of vessels built prior lo September ii, 19E2

and vessel: hiving noveiow deck storigc areas, built-in fish
and ice tlortfe areas shall be so constructed as to preclude
physical dimigc to the fish and may be of wood, if the
surfaces are smooth, free from cTacb and crevices and
coatod with s durable, light coloured paint or coaling of a
type approved by the Minister.

a, boxes for fish other than live shellfish shall be of
smooth, non-absorbent. tvon-corrodible material, other than
wood, free from CTicks and crevices, and so constructed as
to provide dnintge and protea the fish from damage by
crushing when the boxes are sucked.

5. Fresh fish atorrgc areas shall be separated from engine
compartments and other healed areas of a vessel by water-
tight, insulated bulkheads and wall surfaces, bulkheads and
deekhcads in frozen storage areas of a vessel shall be well
insulated.

6. Fish handling equipment, such as chutes, conveyors,
fish washers, Ubles md utensils, shall be of smooth, non*
Ibsorbent, non-corrodible material, other than wood, free
from cracb and crevices and so construned as to facilitate
cleaning.

7. Forb, pumps, tools or other equipment and practices
that pierce, '.car, or otherwise damage or contaminate tbe
ccibl: portion of fan shall no: be used.

t. Fish, while on board a vessel used for fishing or
transporting fish, shill b:

(e) preserved by the use of finely divided ice sufficient to

reduce and hold the temperature a: -**C or lower, and

such ics shall be made from water from awocmc apprtrved
by a Ash inspection laboratory: or

(6) preserved by such other methods as tbe Minister may

approve.

9. Where chilled water systems art inrul*d oet * vessel,
such systems shall be of materials approved by the Minister,
be constructed to facilitate proper cleaning and be capable
cf bolding fish at - 1*C.

10. Freezing facilities on a vessel sball be capebie of
freeing the daily catch of fish at a me equivalent to at
leas: the freeing rtt: of i 25 mm thick block of fish when
the temper' re of the therm.il centre ia reduced from 0*C
to —20*C Il two hours cr less.

11 (1) Fish or. board s vessel shall be frozen at a freeing
me no: lets than the rat: srescribed by item 10.

(2) In the can of t packaged fuh product on board a
vessel, tr.z lime required to reduce to: thermal centre of the
packaged product to -20*C shall oot eteeed 36 hours.

_C

-encreer Liit October i13. 1712

3. Dsns le cas dcs bateaus construits avant le 15 scptem-
bre I9E2 et da bateaux non munis d une cale d'entreposage.
ks tires amdntgfrts pour I'cntrcposage du poisson et de la
glace doivent dtre construitcs de maniere a ernpecher la
deterioration du poisson, et peuvent dtre faites de bois. i la
condition quc leurs surfaces soirnt liases, exemptes de fissu-
res ou de crevasses et rccouvcrtes d'une printure durable et
de couleur claire ou d'un autre rcvetcment approuve par le
Ministrc.

<« Les caiiscs destinies au poiison. sauf
rivanu, doivent etre faites d'un materiau autre gue le bois.
qui cat non absorbant, resistant a la corrosion, lisse e
exempt de fixtures ou de ClToasses, ct etre amcnagees de
mxniere a permettre I'ccoulement de i'eau et a protegee le
poisson centre tout risque decrasement lorsquelles sort
empileej.

5. Les aires dentreposage du poisson frais doivent etre
kperecs de la salle des machines et de tout autre ssctcur
chaufTe du bateau, par des doisons clinches ct isolees e: les
surfaces dcs murs, les doisons et ic plafond des aires d:
congelation doivent hire bier, isolcs.

6. Le materiel de rrunuteniion du poisson, notarr.ment les

la ustensiles, doit dtm fait d'un materiau autre que le bois.
qui at non absorbant, resistant a la corrosion, lisse et
exempt de fissures ou de crevasses, et doit etre corstruit de
maniere i en permettre le nettoyage.

7. Les methods ct la instruments tels la fourchrs et les
pompes, qui risquen: dc percer, de dechirer, d'endcmmiger
oy de cor.tzmir.er la psr.ie comatible du poisson r.t doivent
pes dtre utilises.

£. Le poisson qui et £ bord d'un bateau servant a la peeh:
oc au transport du poisson dci:

C) dtre conserve dans de la galce fmement connass:: fait:

d'eau provenant d'une source approuve: par ur. libora-

toire d'inspeaion du poissor.. qui pcrmtt de maintz.nir U

temperature i un maximum d: <*C: ou

b) dire conserve par un: autre method: approuvte par It

Ministrc.

9. Lerscu’wr. fcatau a: dote d'un dispesitif £ eau refrig:-
rce. cs dtsposi'.if doit dtre fii: de miteriiux tpprouvcs per i:
Ministre. dtre oor.struit de fipon i er. permettre le netteyag:
ct dtre capable d: maintenir le poiison i unt temperature Cc
-t*C.

10. La installations d: congelation d'un batuu driven:
dire capabia ce congeier ia prisa quotidier.na de poisson i
un: vitas: au moins cgil: a cslle requiso pour abaisstr la
tempemurr du csntre thtrmique d'un bloc d: poissor ce 25
mm d'epaisseur. de 0*C i - 2C*C cr. deux heura ou moins.

11. (1) Le poisson a berd d'ur. bateau doit tire cer.geie a
une vitose au moins cgilt i call: procrite i l'artic!: 1C

(2) Dans I: cat da produiu de poisson cnbilies cui s:
trouver.t i berd d'ur. bateau, le temps rcu.uis pour ataissf i
-20*C la temperature du centre thermiqu: d'ur p*e«iui:
err.bilie ne do:, pit dcpauer 3i heura.

J CP. IM'SiU
Lia* ct rcdificaucr.t 13 seteirr Ifil
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12. (1) Except lof brine frozen fish. the Ibermxl| centre of
lhc fish on board x vessel shall be reduced to a temperature
of - 20*C or lower before the fish can be removed from the
freezer to the cold storage area.

(2) In the case of brine frozen fnh on board a vessel. the
thermal centre of the fith thall be reduced to - 12*C before
the lith can be removed from the freezer to the cold stortge
area.

13. After freezing. ftth on boaru-x-eesichrhaif be glared
or packaged to protect it again*! dehydration and oxidation.

14. Storage areas in which froten fish it held on board a
vessel shall be maintained at a temperature of -26*C or
lower.

15. Al least once daily, fish receiving areas and all
equipment, containers and utensils used in tbe handling of
fish on board a verse! shall be thoroughly dcane. with water
from a source apprcrved by a fish inspection laboratory and
disinfected.

16. Following the discharge of fish from a vessel, all
equipment and utensils used in the handling of fish and the
storage areas, chilied water system, fish containers, pen*
board! and shelfboards shall be forthwith thoroughly-
cleaned with water from a source approved by a fish inspec-
tion laboratory and disinfected.

17. A conge record of tbe fuh catch shall be kept or. al!
Tubing vessels and tbe identity of each day's catch shall be
maintained.

1.
provided or. vessels 13.7 m or more in overall length that
have sleeping accommodation and thall be maintained in a
shear. and unitary condition.

SCHEDULE v

(3. 1)

REQUIREMENTS FOR ESTABLISHMENTS STORING
FROZEN FISH

I. Rooms ir which frozen fish is stored shall be main-
uined at atemperature of -26*C or colder.

2. (1) Eacn storage room shaft he equipped *i;h an accurate
thermometer or otner temperature measuring device that is
located ir. such a place that it indicates lhe average air
temperature of the room.

(2) Temperatures ir. a stcrage room shall be read, recorded
and dated at leas: once each day and a record of suen
temperatures shall be maintained for a penod of no: less than
12 months.

3. Frcctr fish shall be protected tc minimize rises in the
temperature of the fiss 'eher. it is ojtsid* arefrigerated area.

4, No odoriferous Substance shall ke stored nth fish in
holding cr storage rccms.

> =
0o

Lit: Oozcbr.* 2?7, if12

Hindwubing and marine type loirs: facilities shall be

12. (1) L» temperature du centre thcrmique de tout
poisson u uf le poisson congele en saumure, doit etre abais-
set su moins i -20*C rvant quc le poisson soil retire du
congeliteur ct place dans l'aire d entreposage frig.orifique.

(2) Dsns le cis du poisson congele en saumure, la tempe-
rature du centre thcrmique du poisson doit dtre abaissee a
-12*C avant quc le poisson soil retire du congelatsur et
place dans l'aire d'enlreposagc frigorifique.

13. Le poisson doit une fois cor,gelc. dtre givrd ou emballe
pour cvitcr u deshydraution et son oxydation.

14. Les aires d'entreposage du poisson congele a bord d'un
bateau doivent dire maintenues a une temperature d'au
moins - 26*C.

15. La aires dc reception du poiison ct le materiel, les
conteneurs et les ustensilcs utilises pour U manutention du
poisson doivent. su moins une fois par jour, dtre nettoyes a
fond avee dc l'eau provenant d'une source tpprouvtr par un
Lborttoire d'inspection du poisson et dtre desinfectes.

16. Apres le ddohargemcnt du poisson du bateau, les
sppareils et Ics uster.siles de manutention du poissor., Ics
aires d'entreposage. le system: d'eau refrigeree, les cent:-
neurs a poisson. les cloisons et les dugercs des comparti*
menu doivent dtre immediatemcnt nettoyes i fond avee ce
I'eau provenant d'une source ipprouvde par ur. laboratoirc
d'irspection du poisson e: etre dtsinfcctis.

17. Un registre sur i'entreposag: du poissor. capture doit
dtre tcnu per chaque bateau dc piche et l'identification ces
prises de poisson doit dtre fait tous les jours.

1£. Sur Is bitaux d'une longueur hers tout ce 12.7 m ou
plui qui sont munis d: abines. des lavabbs et ces toiisttes de
beteau doivmt dtre installes e: ter.us dans ur. eta: prcpr: e:
fcygienicue.

ANNEXE IV
(on. 19)

CONDITIONS APPLICABLES AUX ENTREPOTS DE
POISSON CONGELE

3. La temperature dee salits d'er.treposag: du poisson
congele coil toujours etre ce —26*C ou plus froide.

2. (1) Chaque saile d'er.trepouc: con etre muni: d'un
thermometre precis ou d'ur. autre instrument d: mts. : C. la
temperature, plac: c: fagor. a indiquer la temperature
moytnne de l'air anbiant.

(2) Au moir.s une fois car jour, la temperature dune sallc
d'entreposige doit etre reievd: et ins;rite Car.s un registre ainsi
cue li dzte. et le reiev: t: ee'.tt temperature cmt dire conserve
au moins 12 mois.

3 Le poisson conge!: doit etre protege d: maniere i dviter If
plus passible les hausses C: temperature cu poisscn lo*sz.V s:
trouv: cn cehors d un: air: refrtge-d:

4 v.euzis substance occrar.t: n: ccit dire entrrpoet avs: It
poissor. dans Its saiies ¢: detention ou : e-ntrepbsife

C.I.
t; c.r.

Litzt ct rzdifiettior.t 13 oezebrt it':
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SCHEDULE V
(it. 70am! 71)

NE/*jmcMr.sTS ror vehicles and EouirwEs-r used tor
unloading, handling, holding and transporting
rrcsH nsn k>aprocessing

1. Forks, pumps. tools cr other equipment and panics
tint pierce, tar or otherwise damage or contaminate the

edible portion of fuh ihai! rvoi be used.

2. Fuh handling equipment, auch is cbuta, conveyors,
fuh wishers. ubles tnd uteruib, shall be of imooth. non*
abwrbcnt, oon-corrodiblc material, other than wood, free
from cncki tr>d crevices and io constructed is io facilitate

cleaning.

3. (1) Fuh shall be transported in covered coeuine-s
approred by the Minister or eoelated vehicle bodies.

(2) Tbe contact surfaces of fuh storage areas in vehicles
and of containers used for transporting fuh shall be imooth.
free from cracks and crevices and nude of non-corrodible
cutcrial.

A. (J) Tee containers and vehicle bodies used to hold <y
transport fuh shall be fslled to a kve! no higher thar. 90 cm
of iu depth.

(2) Tbe body of a vehicle used for transporting fuh in
bulk shall be divided at intervals of 1ct along iu length.

5. (1) Fuh beid prior to being transported shall be iced cr
chilled after unloading from a vote! and be proterud from
tbe sur. and weather and from contamination.

(2) Fuh shall be iced or chilled while being transported.

6. Water used for unloading, washing or transporting fuh
shall be bar, ind obtained from a source approved by a fuh
irapecticT. Isbentcry.

7. Offal and other refuse shall be disposed of ic a mir.ner
utisfamory to tr inspec.or.

l. Areas where Ash u landed or handled and a!! surfaces

that coene into cor.uc with fuh during unloading, handling,
bolding and transportation shall be maintained in a clean
and unitary condition.

(®) mc. 2ss:-:ci

A Totrr: Lsft Cereer- 23. Iff;

ANNEXE v
(on. 70 ti 71)

CONDmMONS aTTLICABLLS AUX VtHICUIRS IT A

L'fJjuirEMr.N*r servant au dechargement, a la

MANLTTENTION, A L'CnTR EPOSAGE L7 AU TKANSPOI T DU
poisson rXAis Atraiter

1 La mdthoda et les instruments, tell lei fourchei et lei
pompcs, qui ruquent dc perecr, de dtehire:, d'enwommager
ou de cofiuminer U panic comestible du poiuon nc doivent
pas dtre utilises.

2. La materiel de manutention du poision notammeni lei
glissidrcs, les convoyeuri, les machines a lavef, les tables et
les ustensiles. doit dire fait d'ur. materiau autre cue le bois.
qui al nor. absorbant, rais-ant i la corrosion, lisse et
eaemp: de fissures ou de crevasses, ct doit dire construit d:
maniere i er. permettre le ncttoyage.

3. (1) Le poissor. doit dtre transport: dans des cor.teneurs
fermes approuves par l!e Ministrc ou dans ces caisses dc
rchbicula fermecs.

(2) Les surfaces da aires d'cntreposag: du poissor. dans
let vebicula et cclia da cor.teneurs utilises pour Ic trans-
port du poiison doivent d'.rc litses, eaemptcs de fissures ou
de crevasses et faita d'ur. materiau resistant a la corrosion.

A. (1) Les contcneurs ou la caisses de vdhicul: utilises
pour le transport ou l'er.t.epouge du poissor. doivent etre
rempJis i une apacit: ne depasiant pas 90 cm dc la hauteur
du cor.tenrur ou de b aisse.

(2) La aisse d'ur. vehirule utilise pour le transport cu
poissor. er. vrac doit dtre divisec i intervalics de 1 m sur la
kmrueur.

5. (1) Le poisson decharge d'ur. bateau doit, avan*, d'etre
transport:, fctre garde dans b glaes ou refrigcre. e; etre
protege du sole!',, ds istempcria e; da sources ce
contimination.

(2) Le poissor. doit dtre garde dans b glace ou refrigcre
podant le transport.

6. L'esu utilise: pour dceharger. bver ou trar.spcr.sf I
pciucr. doit dtre proprc ct proem: d'un: source tpprouvie
par ur. bbcra'.oir: d'Lnspcmion du poissor..

7. Les viscercs et autra deshets doivent dtre jetes d'ur.e
ftpor. utisfabar.t 1'mspectior..

f. La airs ou le poissor. a: debarque et manipuls ct
toctes le surface qui entrcnt cn cor.tar. avee |: poisscr.
durant |: deehargemer.t. la mar.uter.tion, I'entreposag: et le
tamper. doivent dtre prcprs et hvgieniqutt.
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ALASKA SALMON SURVEY
SUMMER 1991

EXECUTIVE SUMM ARY

The 1991 Alaskan Salmon Quality Survey was conducted in two phases by

The Dittman Research Corporation of Alaska and GRAYSTAR Pacific Seafood,

Ltd.

The first phase included three individually designed questionnaires, mailed to
2,000 commercial salmon fishing permit holders, approximately 600 salmon
tender operators, and over 200 on-shore salmon freezer-processors, during the
spring of 1991. A total of 982 questionnaires were completed and returned and
the high overall response rate (36%) should be considered strongly indicative of
current fish handling procedures in the Alaska salmon industry.* An additional
research component was initiated in November 1991 and surveys were mailed
to 107 floating processors. By January 1992, 36 floater surveys were received

and the data was tabulated and incorporated into the final report for analysis.

The second phase of the survey was a program of on-site fieldwork, performed
in the summer of 1991. In-person interviews were conducted, with salmon

fishermen, salmon tender operators, and on-shore salmon processing plants, in
Bristol Bay, Kodiak, Cook Inlet, Southeast, and Prince William Sound. General

observations of quality handling practices were also made during the fieldwork.

*NOTE: Response rate for self-administered surveys vary widely from approximately 1/2 of
1% up to S0t>in some exceptional cases. Normally, a response rate of 10-25vi may be expected,
while 30-40% is very good and usually indicates an important topic, a high degree of interest,
up-to-date lists and an attractive incentive.
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EXECUTIVE SUMMARY

The 1991 Alaskan Salmon Quality Survey was conducted in two phases by
The Dittman Research Corporation of Alaska and GRAYSTAR Pacific Seafood,
Ltd.

The first phase included three individually designed questionnaires, mailed to
2,000 commercial salmon fishing permit holders, approximately 600 salmon
tender operators, and over 200 on-shore salmon freezer-processors, during the
spring of 1991. A total of 982 questionnaires were completed and returned and
the high overall response rate (36%) should be considered strongly indicative of
current fish handling procedures in the Alaska salmon industry.* An additional
research component was initiated in November 1991 and surveys were mailed
to 107 floating processors. By January 1992, 36 floater surveys were received

and the data was tabulated and incorporated into the final report for analysis.

The second phase of the survey was a program of on-site fieldwork, performed
in the summer of 1991. In-person interviews were conducted, with salmon

fishermen, salmon tender operators, and on-shore salmon processing plants, in
Bristol Bay, Kodiak, Cook Inlet, Southeast, and Prince William Sound. General

observations of quality handling practices were also made during the fieldwork.

*NOTi:: Response rate for self-administered surveys vary widely from approximately 1/2 of
1% up to 50% in some exceptional cases. Normally, a response rate of 10-25% may be expected,
while 30-10% is very good and usually indicates an important topic, a high degree of interest,
up-to-date lists and an attractive incentive.
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The survey respondents were categorized according to the geographic *rea they
fish, tender or process in. The following geographic areas were used in the

crosstabulations for regional analysis and comparisons:

Fishermen: Cook Inlet
Kodiak
W estern Alaska
Southeast Alaska
Bristol Bay
Prince William Sound
Y akutat
Chignik
Alaska Peninsula

On-Shore

Processors: Cook Inlet
Kodiak
W estern Alaska
Southeast Alaska
Bristol Bay
Prince William Sound
Alaska Peninsula

Floating

Processors: W estern Alaska
Southeast Alaska
Bristol Bay
Gulf of Alaska
Combination

"NOTE: Several floating processors indicated two or more geographic areas where they locate
during the fishing season. These combinations included: Cook Inlet & Kodiak, Bristol Bay &
Prince William Sound, and Bristol Bay and Kodiak. Tenders were not categorized by location
due to the nature of their business.
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Some highlights of the mail-out survey are --

Fishermen

¢ Approximately three-out-of-four fishermen (78%) deliver their
catch at least daily.

¢ Most (67%-88%) salmon fishing vessels have hatch covers, in-hold
sumps, hatch combings, a watertight bulkhead on their hold, and
bin boards or dividers in the hold; about half of the vessels have
insulation in their holds.

. Well over half (61%) of the fish holds are lined with fiberglass.

+ Nearly nine-out-of-ten fishermen (86%) said that their fish are
never exposed to fuel, hydraulic fluid, bilge water, or exhaust
fumes.

. Two-out-of-three fishermen (65%) said that their fish are not
exposed to heat sources, such as from the engine, exhaust oi living
guarters; but 29% said that the fish are exposed to the sun.

¢ Approximately two-thirds of the fishermen (64%) remove the fish
from the net or hook bv hand; and 85% said that they handle the
fish bv the head.

¢ Almost half (45%) of the fishermen use brailers to hold fish in the
hold; and 74% of those fishermen load the brailers to 500 - 1,200
pounds.

. Over half (57%) said that they do not chill their fish.

. Of the fishermen who do chill their fish, 53% use ice; and most get

the ice from the processing plant.
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Fishermen

Tenders

continued

Fewer than one-out-of-five (17%) of the fishermen who do not
chill the fish said that they plan to install a chilling system in the
future; of those, 37% plan to install Refrigerated Sea W ater, and
36% plan to use ice.

Four-out-of-five (81%) said that they clean their holds after each
delivery; most rinse (73%) and scrub (68%) the holds: half use a
detergent (Igv brand dishwashing soap most frequently); and 41%
use a sanitizing agent.

One percent of the fishermen report using phenol-based cleaners

on their fish-contact surfaces.

Approximately two-thirds (64%) of the tenders report using
brailers to unload fish from fishing boats, either alone (33%), or in
combination with pumps (24%) or by hand (7%).

The most common weight of the tenders' brailers is between 800 -
1,200 pounds.

When off-loading from the tenders to the processing plants, two-
thirds (68%) of the tenders use pumps, either alone (60%) or in
combination with brailers (8%;.

Half of the tenders (49%) report handling the fish individually.
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Tenders - continued

Nearly three-out-of-five (59%) of the tenders do not take the
temperature of the fish on board the fishing boat.

Two-thirds (68%) of the tenders use RSW chilling systems, while
6% do not chill the fish.

Over half of the RSW tenders (55%) pre-chill their tanks to 31-32
degrees F.

Almost three-out-of-five (58%) of all tenders monitor the
temperature of the fish in their hold continuously; 28% check the
temperature every two hours.

Tenders allow RSW-equipped fishermen to hold fish longer than
fishermen who do not chill fish.

About half of the tenders (48%) said that they are required to
deliver to the plant every 2 -3 days.

Most tender vessels have quality-related accessories: hatch covers
(93%), sumps in the hold (91%), watertight bulkhead (84%), hatch
combings (83%), and divided holds (67%).

After each delivery to the plant, most tenders flush with clean
water (87%) and sanitize (76%) their fish holds.

The most frequently-named cleaning solution is Jov (2370); the
most frequently-named sanitizing solution is Clorox (14%).
Three percent of the tender operators report using phenol-based

cleaners on their fish-contact surfaces.
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Tenders - continued

. More than half of the tenders obtain the cleaning solutions (54%) and

sanitizing agents (58%) from processors.

On-Shore Processors

¢ Overall, on-shore processors said that nine-out-of-ten trollers
(91%) are likely to chill their fish, compared to seiners (59%),
driftnetters (16%), and setnetters (15%).

. One-out-of-five (20%) of the plants require deliveries twice each
day; while 44% require daily deliveries.

¢ Most on-shore processors provide fish handling instructions (83%)
and ice (72%) to their fishermen; while slightly less than half
(48%) provide cleaners and sanitizers.

¢ The most common device used to off-load fish from tenders is the
fish pump (84%), though other methods were used, as well:
including totes (27%), by hand (24%), and brailer bags (24%).

. Two-out-of-five plants (41%) allow two davs to elapse between
the time that the fish are captured to the time they arrive at the
plant; and another 39% allow three or more davs to elapse.

¢ Almost all on-shore processors provide fish handling instructions

(100%) and cleaners and sanitizers (97%) to their tenders.
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On-Shore Processors - continued

M ost plants require the tenders to keep records of fish history:
time of delivery to the tender (84%), and tender hold temperature
(81%).

About two-thirds of the plants require tenders to inspect the
fishermen's holds (68%), or to record the time of capture (62%).
The vast majority (94%) of the plants evaluate the quality of the
fish as it arrives at the plant; with 85% evaluating fish quality all
the time.

The evaluation of fish quality is usually performed by personnel
who are familiar with regulatory requirements (89%); who are
trained in-house (43%) or on-the-iob (29%).

Regarding incentives for better quality -- one-third (33%) of the
processors suggest buying only chilled fish, while others prefer
paying more money for better quality (28%), or less money for
poorer quality (28%).

Over two-thirds of the plants (68%) report they have a regular
qguality education program for their employees; of those, 62%
conduct the training on-site at the plant.

Three-quarters of the plants (77%) have a written cleaning
program; of these, 81% had updated the program within the past

year.
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On-Shore Processors - continued

. Roughly half (56%) of the on-shore processors desire the fish to be
frozen in less than 12 hours from the time it arrives at the dock;
but some will allow one dav (44%) or two davs (22%) to pass
before they require the fish to be frozen.

¢ Almost three-fourths (73%) of the plants report monitoring the
core temperature of the fish; of these, almost all (83%) maintain
-5 degrees F or colder.

. More than half of the on-shore processors (56%) monitor the
temperature of their freezers everv hour; and most (81%) use a
remote temperature probe.

¢ W hen the freezers are filled to capacity, 59% of the plants said
that the fish took eight hours or less to freeze, 20% between 9 and
16 hours, and another 8% reported freezing took longer than 21
hours.

. On-shore processors are evenly split (48% to 48%) on the question
of whether mandatory seafood quality inspection would improve

the quality of salmon.
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Floating Processors

Overall, approximately half of the floaters surveyed (56%)
reported being a catcher-processor.

Floating processors are evenly split regarding when fish must be
delivered to them -- half (50%) require fishermen to deliver twice
each day, while the other half (50%) require a daily delivery.
Nearly nine*out-of-ten floaters (88%) provide their fishermen with
instructions on proper fish handling techniques and two-out-of-
three (69%) provide cleaners and sanitizers. One-out-of-four
(25%) said they also provide ice.

Two-out-of-five floaters (42%) reported using tenders. Of those
that do, 60% said the maximum amount of time they will allow to
pass between when fish are captured and when they arrive "on-
board" is one day or less.

The most common device used to off-load fish from tenders is
fish pumps (60%), followed by totes (20%) and brailer bags (20%).
Seven percent reported they off-load by hand.

Almost all tloating processors provide fish handling instructions

(93%) and cleaners ana sanitizers (87%) to the tender operators.
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Floating Processors - continued

. Most floaters (86%) check the fish history when they arrive "on-
board" and nine-out-of-ten (93%) require tenders to keep records
of hold temperatures. However, less than half require records of
time of capture (47%) and expect tenders to inspect fishermen's
fish holds (47%).

. Almost all the floating processors surveyed (89%) evaluate fish
quality as the fish are received, which occurs continuously (91%).
Four-out-of-five (81%) go further to say fish are evaluated by
personnel familiar xvith regulatory requirements, who receive
their training on the job (38%), by a Quality Assurance Manager
(15%) or by industry literature (15%).

. On the subject of providing incentive for delivering high quality
fish, two-out-of-five (44%) suggested increasing the price paid for
higher quality fish and 31% recommended buying only iced or
refrigerated fish.

. One-out-of-two floaters hold regular seafood quality education
programs for employees; ofthose, seven-out-of-ten (70%) instruct
employees on the floor.

. More than half (55%) have a written cleaning program, which was

updated within the past year in most cases (86%).
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Floating Processors - continued

Almost all of the floating processors surveyed said their fish go to
either fresh or fro/en markets. Roughly half (53%) said they
make every effort of freeze their fish in less than 12 hours, while
61% said they would allow up to one day maximum.

Nearly three-out-of-five floaters (58%) monitor the core
temperature of the fish; of those, 54% monitor temperature when
the fish are ready to be glazed. Sixty-four percent (64%) reported
the average core temperature to be minus 5 degrees F or lower at
the time fish were removed from the freezer.

Over half (56%) monitor freezer temperature on an hourly basis,
using remote temperature probes the majority of the time (58%).
Asked how long it would take to freeze fish under full freezer
capacity, 47% said it would take eight hours or less, while 39%
gave no answer.

Floaters had mixed feelings on holding mandatory seafood quality
inspection programs —47% felt it would improve fish quality, and

53% felt it would not.
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Perceptions of Quality

. When asked how they believe consumers perceive the quality of
..laskan salmon, virtually the same percentages (61 - 68%) of
fishermen, tenders, and processors say that consumers rate it
either high or very high quality. On the other hand, floaters had
a significantly different opinion —only 53% felt consumers rated
Alaska salmon as either high or very high quality.

. When asked which country produces the highest quality salmon,
fishermen (54%), tenders (46%) and floaters (39%) most frequently
mentioned Alaska; but on-shore processors are more likely to give
the advantage to Norway (33%).

. However, when asked which country produces the lowest quality
salmon, all four industry sectors rate Chile as poorest (29 - 44%),

anc Alaska as second-poorest (12-28%).
Perceptions of ASM!

. Tender operators (61%), on-shore processors (71%) and floating
processors (64%) are quite familiar with ASMI's quality control
program; but more than half of the fishermen. (51%) are not
familiar with ASMI.

¢ Only half of the fishermen (50%) have read ASMI's Recommended
Salmon Quality Handling Guidelines: compared to 61% of the

tenders. 72% of the on-shore plants and 64% of the floaters.
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On-Site Observations

¢ There does not appear to be any uniformity in the quality-related
requirements or incentives given by processors u fishermen; this
was said to be a result of competition for the fish among shore-
based plants, floaters, and cash buyers.

* The trend of some fishing boats and most tender vessels to RSW
chilling systems is welcomed by most respondents, but many say
that salmon are often held too long on those RSW vessels (i.e. -
even though a vessel might have an RSW system, it still might
not deliver frequently enough).

. Further, it is unclear if the RSW systems are of adequate size
(horsepower) to chill the amount of fish that are actually packed
in the holds.

. Mixed-species salmon fisheries put the fish at greater risk of
thermal and mechanical damage than single-species fisheries do,
because of the additional handling that is done on sorting tables
onboard the tenders - the fish are out of refrigeration for a longer
time, they undergo an additional handling step, and they are
often handled roughly (dropped 6-10 feet into deep metal baskets
or onto the deck, left lying on deck where they are kicked or

stepped on, etc.) at the time of sorting.
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On-Site Observations - continued

. Some Bristol Bay fishermen hold the opinion that RSW systems
can ue installed on 32-foot driftnet boats. In fact, one such
fisherman reports that his group of 10-12 drifters, each with
"older" fiberglass or aluminum boats, have all installed RSW in
their holds -- he said that they bought the systems as a group,
they fish and deliver as a group, and get a premium price.

. During the on-site fieldwork, it was impossible to verify the
statements that the fish on a given fishing boat are not exposed to
heat from the engine or exhaust. For example, a few fishermen
would say that the fish are not exposed to heat, but would later
mention that that was because of frecuent deliveries, rather than
because of insulation in the hold (i.e. - there was no insulation).

¢ W hen the fish are delivered to the dock by a tender (rather than
by the fishermen), it is usually impossible for the processor to
know which fishermen produced the good fish and which
produced the bad fish, because the fish are mixed onboard the

tender.
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On-Site Observations - continued

. Onboard chilling is practiced by many fishermen, but some
tenders, processors, and fishermen say that there are still three
kinds of problems -

. Some ice boats only top-ice the fish (rather than layer-ice).

. Some RSW boats and tenders either do not pre-chill their
systems, or do not turn on the systems until shortly before
delivery, in order to qualify for the chilling-bonus price.

. For competitive reasons (i.e. - to get enough fish), some
processors pay the chilling-bonus price, even if the fish are
not chilled at all.

. At the end of a short fishing period , most driftnetters deliver
their catch to the dock, rather than to a tender; however, because
of considerations of large tide ranges and restricted dock space,
the boats anchor away from the dock, so that the fish are
lightered to the dock by skiffs (not tenders). The skiffs are not
equipped to lift brailers out of a fish hold, so the fw*t are handled
individually (tossed), and the handlers stand on the fish during

this off-loading.
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On-Site Observations - continued

. Many processors say that their customers have complained about
internal damage caused by winding the fish onto the gillnet reels,
picking the fish up by the tail, or throwing the fish so that it
bounces off the wheelhouse before falling into the hold; some of
these processors display photographs (taken by the customers) of
this damage, for the fishermen to see.

¢ In brailers, the critical factor seems to be the depth of the fish,
rather than the total weight of the fish in the brailer. Fish coming
from tall, thin brailers (of 400 pounds in weight) appear to be
more compressed than those coming from wide, flat, shallow
brailers (of as much as 2,000 pounds).

. In response to the question: "Where do you think that the most
damage to the fish occurs?" -- many fishermen criticized other
fishermen rather than tender operators and processors. They
report incidences of rough handling, lack of chilling, long holding
times, or exposure to heat or contaminants (bilge water, etc.).

. In a few plants, processed fresh fish were observed to fall on the
floor, and then get picked up and put back on the line, with no
cleaning or rinsing.

. Some RSW tenders over-pack their holds, which impedes the

circulation of cold water.
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Preface

Salmon is Al.isk.Vs single most valuable seafood lesouice. The
complexities of harvesting, processing, transporting and dislribul-
inj; s.ilmon (mm mmole points along Al.isk.Ys 3,0&) miles ol const-
line .mil extensive inland river system create challenges for .ill those
who participate in this fishery. One ol these challenges is Ihe consis-
tent pioihalion ol hi};lt i;u.ility salmon proilucls.

Consumer sin veys show that the approximately one billion
pooiuls ol Alaska sealooil proiluceil anil distributed annoally have
alavorable lepulation with respect totliialily. Hot these products are
faced with ever-increasing competition in today's marketplace. The
Alaska Seafood M.ukcting Institute (ASMI) recognizes Ihe critical
iole quality plays in consumer purchase decisions, and is commit-
ted lo maintaining and improving lhe quality of Alaska seafood
pinihuTs so that all mcmbcis of the industry will benefit horn the
economic advantage of a consistent, high quality product image in
the wot Id marketplace.

The production of high quality seafood requires the collective
efforts of fishermen, piocessois, distributors and resource man-
agers. The ASMI Quality Assurance Program is designed to unite
representatives from these industry and government sectors into an
effective partnership. ASMI believes this cooperation will be helplul
in shaping educational programs aimed at improving seafood qual-
ity. and is vital lo the future of Ihe stale of Alaska and Ihe seafood
industry.

Notice to Users

These recommended guidelines for Pacific salmon have been devel-
oped by ASMI to assist fishermen, lender operators and processors
in producing high quality salmon piuducb. | he guidelines arc mil
intended to replace the advice of trained and experienced technolo-
gists concerning the construction, operation and maintenance of
vessels, facilities or equipment, or regarding operating procedures
in specific geographic areas. These guidelines are also designed for
reference by public service agencies. This information should not,
iu any way, be construed as replacing existing local, slate or federal
regulations.

ASMI recognizes lhe limitations inherent in general guidelines
of this type. |he reader should be aware Ih.it certain guidelines may
not apply to all fishing, tendering and processing operations, ves-
sels and facilities in all regions of the state, due lo variations in ves-
sel construction, facility design, tides, air or water temperatures,
intrinsic characteristics of the fish, or other factors.

Nothing contained in these guidelines is intended lo be, or shall
be construed lo cieale or form, the basis for any liability on lhe pail
of ASMI, its officeis, employees or agents, for any injury or damage
resulting from lhe failuie ol the person who engages iu operations
or activities subject lo the provisions of, or guided by, these guide-
lines lo comply with their provisions, or by icason or in conse-
quence of any ad or omission in connection with lhe implemen-
tation or enlorcement of these guidelines on the part of ASMI by its
officers, employees or agents.
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I hose jpiidelines apply Id <ill five species of Pacific salmon (Oncoihi/-
minis sp.) that nalharvested, transported or processed in Alaska
and which may he oflered for sale in many styles, includinp,, lull not
limited to:

a)
h)
c)
il)
€)
1)

¥)
It)
i)

Kntmd

Eviscerated, head-on
Eviscerated, head off

| leads, fins and tail lemoved
Steaks or poilions

Split sides, backbone removed
billet, skin-on

billet, skin-off

Canned



D efinitions

llelly burn is llie softening and discoloration of the interior belly
wall, caused by cn/ymalic activity in the body cavity, which may
occur between lhe time Ihe fish dies and when lhe viscera is
removed.

Chilled sea water (CSW) isatype of cooling system, sometimes
" which uses a mixture of sea water and ice
for chilling; and holding chilled fish. If compressed air is bubbled

through the mixtuie of sea water and ice for circulation, it is called a

rofened to as "slush ice,

champagne system.

Contamination means direct or indirect transmission of objection-
able matter lo lhe fish.

Cold storage facility is any facility, whether a shore-based establish-
ment or on a vessel, in which fish are kept cold by the use of ice or
mechanical refrigeration. A cool room is any facility where fish are
held at atemperature of <10° For below. A cold storage room is any
facility where fish ate held a! alemperaluie of zero degrees F

or below.

Dry vessels are fishing or tendering vessels which are not using ice,
chilled sea water (CSW) or refrigerated sea water (KSW) systems to
chill The fish.

Fxtrinsic quality is a term which refers to Ihe condition of a fish due
In factors which alfect the fish during and after it is harvested.
Fxltinsic quality defects are caused by improper catching, handling,
processing and storage procedures.



Pish refers lo Pacific s.ilmon everywhere il is nseil in these
guidelines.

11,itch coaming is Hie taisod area on lhe deck of a vessel mound a
hatch, and is designed lo pievent runoff from Ihe deck from enter*
inj; Ihe fish hold.

Inliinsic quality is alerm which refers lo the inheient physical char-
acteristics of a fish before il is harvested, includinj; but not limited
lo: species, si/e, sex, physiological condition, and presence of para-
sites or disease,

Prepare means lo Kill, eviscerate, diess, dean, cut or divide lound
fish.

Process means lo can, cine, freeze, cook or otherwise preserve fish,
al any temperature.

Processing facility is any facility, whether shore-based or aboard a
vessel, wlieie fish is either prepared or processed for human
consumption.

Kefrigoraled sea water (KSW) is a type of system which uses se
water that is cooled by mechanical refrigeration for chilling and
holding fish.

Sanitize means lo Ire.il surfaces so that the number of micro-
oiganisms is substantially reduced.

Unwholesome fish are those of such poor quality Ihai they are unfit
for human consumption, as defined by U.S. loud and Drug Admin-
istration regulations.

G eneral Inform ation

A bout Fish Q uality

Although Ihere arc many factors that fishermen, lender operators
and pmcessors must consider when defining "high quality" as
applied lo fish products, two major ones are: ) Ihe intrinsic quality
of Ihe fish before it is harvested, and 2) Ihe extrinsic quality of the
fish as it is delivered to Ihe tender, processor, and ultimately, the
consumer.

I he intrinsic quality of the fish is determined by its physical
condition al the lime of harvest, and is affected by species, size, sex,
stage of maturity and other physiological characteristics. These char-
acteristics are inheient lo a particular fish, and will not be signifi-
cantly altered by handling methods.

hxIrinsic quality is determined by the methods employed in the
harvesting, handling, processing and storage of fish. Proper han-
dling procedures will result in fish of high extrinsic quality;

A e result in aloss of extrins'C quality.

Deterioration of extrinsic quality is also caused by the action of
microorganisms and enzymes, and by other chemical changes that
lake place in the fish after death. The flesh of alive fish is normally
considered to be sterile, but bacteria naturally can be found living
on gills, skin and in Ihe fish's gut. These be<teria flourish after the
fish dies, multiplying rapidly as temperatures elevate.

Enzymes are secreted into Ihe fish's digestive tract so that it may
digest and utilize the food it eats. After the death of feeding fish,
enzyme activity continues, but is not controlled as it was during lhe
fish's life. Digestive enzymes will leach out of the stomach and
intestines and begin to attack the proteins in the flesh of the fish,
resulting in what is commonly called "belly burn.”



This digestive nclion hy enzymes is pm| of ihe decomposition
process, causing nmlesiiahlc changes <nul making il easier for bade-
lia lo invade Ihe fresh of Ihe fish. Spoilage occurs mote rapidly as a
result of this en/.y malic activity.

biochemical changes also coollilmle lo dclerioratiou. The pro-
gress of these changes is most evident as die muscles of Ihe fish
change from soft and flexible lo hard and rigid as rigor mollis sets in,
and as they laler return lo arelaxed stale.

The deterioration of fish and fish products caused by bacteria,
enzymes and other chemical actions cannot lie slopped, hut il can
be slowed down. ‘Id delay deterioration, you should:

a) Control temperatures lo keep bacterial and chemical activity
at the slowest rale possible, i.e. chill Ihe fish as quickly as
possible lo a range of 32° lo 35" I;;

b) Prevent unnecessary contamination through good sanitary
practices and proper design and construction of equipment
and facilities; and

¢) Ilarulle Ihe product in a manner which minimizes physical
damage.

CiKi'/n/ hniulliiig inliii i‘Slisk of ji/ii/sinil ihwwge lo /<sft.
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Fishing V essels

and O perations

A. Yosscl Guidelines

Gcncml Design

The design and construction of a fishing vessel must lake into con-
sideration bulb efficiency and performance as a seaworthy harvest
unit, as well as capabilities necessary lo deliver a high quality catch
to the processor. Design and construction must iheiefore ensure:

a) Rapid and efficient handling of fish;

b) Adequate facilities for proper storage and temperature con-
trol; and

¢) Use of materials and design that will facilitate cleaning and
disinfection, and prevent damage or contamination of the
catch.

Due lo Ihe limited spac™ 'vailable on a fishing vessel, there is a
high potential for contamination of the fish with bilge water, sewage,
fuel, oil, giease, smoke, chemicals or other objectionable sub-
stances. Design and layout must consider those potential problems
in lhe organization of space, functional areas and facilities.

These recommendations provide guidance for design, construc-
tion or relrolilling to ensure that vessels are adequately equipped
for the proper handling and consistent delivery of aquality catch.



Deck Arens nml I'ish Holds or 'I'onks

All vessels should li.ive a suitable holding men for storing Ihe catch,
whether il is below or on-deck. IMastic lules with drainage capability
lie acceptable for use as fish containers when pioperly shelteieil ur
coveied.

I'ish hulils shuukl have watertight bulkheads designed lu pro*
led ihe lish fium contaminants such as bilge waler, fuel and
lubricants.

[ ish hold,. un diy vessels shuukl have remuvahle fluor boards ur
some ullter system lu lacililale drainage hum Ihe hold.

Pish holds should have pumps and sumps with lhe capability lu
pump the hold dry.

I'ish holds should be adequately insulated lo control the transfer
of heal hum engine, livid)* quarters or healed pipes.

I'uel and hydraulic lines runninj), through fish holds should be
enclosed to pioled lhe fish in case of line failure, and insulated
where necessary lu prevent heal transfer.

Vessels should have hatch coamings high enough lu pievent the
flow of contaminants fiom the «leck lo Ihe fish holds.

Vessels should be equipped willr sufficient hatch covers or suit-
able cover inp, material to eliminate the exposure of fish lo sunlight or
airborne contaminants. | latch covers should be water li)1hi to protect
fish front sail or fresh waler intrusion.

AN ox ot areas should be shatterproof or have
pmtective coverings which will prevent product contamination
should bieakage occur.

There should he iro exposed ribs or untreated wood on surfaces
in the fish hold or in fish handling; areas on deck. The hold lining
should besttroolh and watertight. A plywood-lined hold, caulked
with nou-tolic seam compound and coaled with asuitable paint or
coverin); is acceptable. Ideally, holds shuukl have an impermeable
limny, with rounded corners and no obtrusions. | lolds should be
conducive lo easy and complete cleaning lo prevent build-up of
bacteria.

I'ish holds or tanks should be insulated to minimize heat trans-
fer into fish storage areas. A minimum "U" factor of Xlis recom-
mended for chilled storage areas, or a factor of 21) for frozen storage
areas. Insulation should be installed so tha t is completely sealed,
lo prevent waler, blood and slime from en « and reducing its
effectiveness.

On vessels with refrigeration systems, equipment should Iu* in
good operational condition, and capable of chilling a full load of lish
to arange of 3(1° to 35° I* within a reasonable amount of time. KSW
vessels should limit loads In a maximum ol «f» pounds ol lislt per
cubic font of hold space.

On vessels with fteeziitg systems, equipment should be fully
operational and capable of icducing Ihe core Icmperatuie of a lull
load of fish to zeio degiees I; or lower within a reasonable amount
of time.

'tanked vessels and freezer vessels should be equipped with
recording thermometers which accurately measure and recunl lhe
temperature of the hold, freezers or cold storage aiea. Vessels which
do irot have tanked holds should be equipped with bi-metal ther-

mometers which accurately measure lhe internal lemperaluie of
Ihe fish.

twhii Imill /=i,



15 Recommended Operating
Procedures for Fishermen

Gvnvrot liiiitlcliiii's
for All Gtuir li/l'i's

I'lw Ihjsl desip,ncil and iunshoeli’il vrssrl or i'«]iij|>im'iil will do [illli*
lo ensme deliveiy ol .l hip,h quality call It il lish .m* not handled .inti
stowed propedy. |hi'si' lecommendnliuns will assist you in delivery
ol atjualily calch: I'lamlli* lish laii'lolly al all liiui's. Ihis includes,
Imt is not iuiiili'il lo Ilii* followinp, steps:

a) Itemnve fish fiom p.oar p.enlly;

[)) Do in>l handle lisli hy tin.' tail,

i) Do mil lliioiv, kick ni step on fish;

d) [I'rotocl fisli Imm damage in shall alley or any oilier pail ul
ilu* vessel

Noli* Ihai pullioj; afish hy Ihe lail shell lies the hack!-one, hieakinp,
hlooil vessels altinp, Ihe spine. llinod seeps into lhe sunoundinp,
tissue .mil folios ahmise llial cannot he seen until llic salmon is
lilleleil or split.

No pup,lts, links, picks, hooks or pumps which ilamape fish
slioulil he useil.

['isli slioulil he pioleiteil Imm heal, sunlip.hl, airdiyinp, ami
iuclt'inenl weather.

I'ish slioulil Fo pmtecloil fiuni hilj;e waler, j'as, iliesel oil,
hyihaulic lluiil, please anil oilier conlamiiianls.

On vessels with below-deck hohls, cimlesoi oilier ilevices
slioulil he useil lo convey lish into lhe liultl j'enlly. lo iciluie hail-
illmj; .iml pievenl damage caused hy lliiowinp, or dmppinp, lish mlo
llie liolil.

[ ish heli! in hulk on vessels without tauketi hohls slioulil he
shelved al no p.iealer than 35-inch inletvals.

On tanked vessels, lish holds should I*e divided, as necessary,
to pievenl damage lo lish due lo Ihe vessel's motion.

No pels should I*e peimilled on vessels used lor catchiup.nr
haiispniliup, lish.

l.ive lish should I*e shinned in llie waler or as soon as they are
hump,hi ou Ihi.iiil.

I veilinp, cohos and kinp.s should I*e eviscerated and washed as
soon as they are hump,hi on hoard.



Kound mul eviscerated fish slioulil mil bo intermingled in llie
holding area. A sep.ir.ile bin nrnn-dcck Inles slioulil be used In
slnre eviscerated fish nil vessels carrying bnlb rumul .md eviscerated
fish.

I'ish slioulil be delivered In lenders m processing f.icililies .is
r.ipiilY)’ is possible. All (isli slioulil be cltilleil .is soon as possible
aller being caught.

**'isli should be held .mil unloaded in a manner ivliicli mini-
nii/es pliysii .il damage. Use of knnlless, small mesh brailers nr
raigo nets is leintnmended. No more Ihan HM pounds of lisli
should he loaded in a hiailer and/nr c.iigo net.

I he holds, bin bo.mls and decks should be Ihurouglily cleaned
and sanitized in accnidance with lhe I;ishitig Vessel S.milatinn I'm*
leduies defribed later in lhese guidelines. The vessel should be
i leaned aller every delivery. Wil

300 Ibs.  Jl
maximum 'w

HV, eN.. e
*e51 h /1
I ., fpL. v>y?J

SMI/K' Ullils is Ili,’
NhMimiOll liMmulilithtnl

aright i.u.l jm liiinsfrmiii; fidi nulli bnnkis.

Ailililionn| Guidelines
for Drift Gill Net Oiiernlions

[hill pill nel sets should not he longer Ihan two hours.
Drill pill ncls should mil be wound onto llie reel until all lisli
have been picked from Ihe nel.

Ailililionnl| Guidelines
for Set Gill Net Oiiernlions

Sol pill nel sels should not be longer llian sis hours.

Do mil drag sel nets on lhe beach unless all lish have been
picked Iroin lhe nel.

Salmon should be removed limn sel ncls before gear is exposed
al low lido.

[itiilap used lo pulled (isli (tom exposure lo sun and air should
be washed in sail waler aller every use and should be replaced
often.

I'ish must be protected (mm (ecal contamination by pets and
oilier animals.

I-ish should be Ihmoughly washed in sail or (rcsli waler ass xui
as possible aller catching, and should be stored in clean containers
until delivery lo a lender or processor.

C. Chilling and Chilled Storage
During Fishing Operations

General Guidelines for Round | isli

lemperalme is llie single most important factor affecting lhe keep-
ing ipialily of lish. The raleol bacterial growth, and therefore llie
speed al which lish spoil, depends on temperature. The lower lhe
lemperalote, tbe slower tbe pioccss occurs. Il is mil possible lo com-
pletely slop bacterial growth by chilling fish, luit Ihc rale of growth
and spoilage can bo significantly reduced by keeping lisli chilled lo
temperatures as close lo freezing as possible.

All fishermen slioulil use ice or some oilier method ol chilling
tlicir (isli. Whatever method is used, (isli should be chilled as soon
as possible aller catching.



Ice is nil excellent, Inexpensive medium for cooling niul stomp,e
of chilled fish, capable of maintaining fish at slightly above 3U" I.
The nmounl of heat which must be Absorbed fiom fish lo melt ice is
approximately 72 limes as great as is necessary lo increase the tem-
perature of cohl water hy two degrees.

If all of the cooling capacity of ice could he applied lo Ihe fish,
one pound of ice could cool seven pounds of fish hum 55" to 32" I
In practical use, however, much of the cooling capacity of ice is used
up ou the air and other materials in the fish holding aiea, making it
necessary to use approximately one pound of ice per two pounds of
fish. liven al this ration, ice is still over twenty limes more efficient
than cold waler.

If ice is chosen as lhe chilling and storage medium, enough ice
should he used to redi ce and hold the temperature of lhe fish at a
range of 32" lo 35° | Finely divided ice cools most efficiently hy
pinviding Ihe most surface contact with Ihe fish. All ice used for
chilling fish must he made with clean water from an appioved
souice.

Refrigerated sea water (RSW) and chilled sea water (CSW) or
slush ice, ate often used for cooling and storage of fish. The primaiy
difference between the two systems is that RSW uses mechanical
icfiigcraliun and CSW is cooled hy adding ice to lhe water. RSW
offers Ihe advantages of rapid cooling, lower holding temperatures
and less pressure on fish. The disadvantages ate salt and water
uptake, potentially greater protein loss, and anaerobic spoilage.

If a Chilled (CSW) or refrigerated (RSW) sea water system is
used, the fish should he maintained al 30° to 35" I. All tanks should
he prechilled to 30" lo 32° |: before loading fish.

All sea water used iu CSW and RSW systems should be
obtained from open waters, away fiom populated aieas or fresh
streams.

I he internal temperatures of iced fish and/or the temperature of
the hold on vessels with CSW or RSW systems should he monitored
ami logged al regular intervals, preferably every six hours. Di-melal
thermometers should he used lo measure Ihe internal temperature
of lhe fish. I he thermometer should he carefully inserted in the anal
vent of lhe fish until the reading stabilizes, or for approximately one
minute.

H

Ailililionn| Giiiilclincs
for Drcssal (Kvisci'intvil) | isli

Dressed lish should he iced in plastic tubs, boxes or small remov-
able bins as soon as possible after evisceration. Diainagc capability
should be provided for these containers.

Neither CSW nor RSW systems should he used for holding
eviscerated fish.

D. Freezing ancl Frozen Storage
Aboard Fishing Vessels

| ish should be frozen in either a pre- or post-rigor condition, when
Ihe fish is flexible, lo avoid tissue damage and/or gaping.

Fieez.ing systems should be tested by measuring Ihe core tem-
peratures of seveial aveiage-si/e fish with athermocouple while the
freezer units are operating with full loads of fish.

Fish should he positioned slraightly on fieezer trays. Overlap-
ping of belly flaps will result in damage after ficczing is complete.

Fish should not he removed from freezers until Ihe coie temper-
ature has been reduced to a maximum of live degiees |, and prefer-
ably lo z.eio degiees E

If brine fteez.ers are being used, core temperatures may he
slightly higher, provided that the fish are immediately placed in cold
storage and held al z.eio degrees F or below.

The core temperature of fish in storage should remain at
zero degiees For lower.

I'ish should he frozen and held al a constant temperature. Tem-
perature fluctuations should he minimal. The temperature of freez.-
eis and storage areas should he monitored at regular intervals.

I'ish slioulil he glazed as soon as possible after freezing lo pre-
vent dehydration and oxidation.



E. Fishing Vessel Sanitation
General Information

lisli stored in .in nns.inil.ily linlil will I>contaminated with h.iclcii.i
.uni will have .11;ro.illy icduced stru.ij;o lilt’, | isli sliim* .uul lilnoil
m.iko excellent food fur h.ictori.i .ILxI slintiltl In* icmoved .is soon .is
IMissinU* .iltor lisli 1.100 boon unloaded (mm tlit* vessel.

[II’lij’or.ilion systoms .iil* easily contaminated hoo.ntso lhe citcu*
latinj; water includes considerable .iiiuuinls ul slime .uul Hunt! {1111
All KSW systems slioulil laldesigned Iu | .0l mil proper cloaninj; .uul
sanilizinj; ul llie se.i w.iler pipinj; anil llie lie.il excli.in>;ois. IImk-
llusli lines and clo.ininj; loops aie leiommcnded.

Cleaning ami Sanitation |’raccilmcs

I lie followinj; steps sliuuld ho followed when ilcaninj; ami sanitiz*
ill}’ a fishinj* vessel:

1) blush all lish contact surfaces with clean fiesli water ur clean
sea waler;

b) Siroh all lish cunl.ul soi faces with a In osh ur a hip,It pres*
sore w.ishinj; system, usinj; a dcleij;ent sololiun;

¢) Kinso with cold fiesh waler ur sea water;

tl) Sanili/e with a sololiun cont.iininj; chlorine ur iodine; and,

e) After five In Il) minutes, rinse off the sanitizinj; sololiun.

Wiuulen boats sliuold not be slcam-deaned. Pally and proleina*
ceutis ni.ileiials (lisli slime and guuy) can be forceil inlu llie wood,
inakinj; llie job ul thuinoy,h cleaning, almnst impossible.

As sunn as possible aller fish have been lemoved from an KSW
system, |he sea water pipinj; and heal exchangers sliuold be
cleaned, sanitized and linsed, usinj; an alkaline sololiun as Ihe
cleaner anil iodine as the sanitizer.

Dclciciits anil Sanitizers

T he cleaner used should be une soiled lu removal ol fish j;uiry.
Alkaline dcleijjents aie best for removal of fal and prolcin materials.
Musi cunouon hnosehuld deloij;enls are mixtures of alkaline phos-
phates and a wellinj; aj'ent, and aie r ilablc fur use on a fishinj;
vessel.

A sanilizinj; aj;ent conlflininj; either chlurine ur iodine should be
chlurine solutions (live percent hypochlorite) aie suitable, provided
they have been piopcrly diluted. Use these preparations accordinj;
to the labeled inslroeliuns. An iodine sanitizer can also be used, it <
less collusive lu metal pails of the vessel, but costs about twice
as moi h.

(such as Lysnl and I'incsol) be used iu a fish hold or on fish ham
dlinj; surfaces. Most phenols are insoluble iu water and inip.ut
sliooj; undesirable odois which may affect fish taste.
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Tendering V essels

and O perations

A. Vessel Guidelines

Geciii'inl Informalion

All londei in); vessels slioulil lie designed for r.i|»iil .uul efficient
handlioy, of lisli .toil ease of clcaniny anil s.mil.ilion. They slioulil ho
constituted, operated, .mil maintained so as to prevent contamina-
tion and minimize physical damage and deterioration of fish.

All vessels slioulil liave .| suitable fish holdiny, area for stormy,
the catch, whether it is beloiv or undock. Plastic totes with drainage
capability aie acceptable for use as fish containers when properly
sheltered or coveted.

I'ish holds should have watertight bulkheads designed to pro-
tect the fish from contaminants such as bilye water, fuel and
lubricants.

I'ish holds on dry vessels should have removable floor boards or
some other system to facilitate drainage from Ihe hold.

I'ish holds should have pumps and sumps with the capability of
pumpiny the hold dry.

I'ish holds should lie adequately insulated tocontiol the transfer
of heat hum the enyino, liviny quarters or heated pipes.

Pool and hydraulic lines runniny, through lish holds should be
enclosed to piotcct Ihe fish in case of line failuic, and should be
insulated where necessary to pievenl heat transfer

Wssels should have hatch cuaminys hiyh ennuyh to prevent the
flow of contaminants fiom the deck to Ihe fish holds.



Wssels slioulil be equipped with sufficient li.itch covers or still*
able covering material to eliminate (lie exposure of lisli lo sunlight or
airlmrnc contaminants. |latch covers should he w.itertij;lil noil
designed lo prilled llie lisli Imm liesli or s.ill water inlrosioii.

All lip,llls in (isli handling .ue.is should he sli.itlerpinnf or h.ive
piolei'live cowlings which will pievenl piodocl coiil.iniiu.ition
should hie.ik.ij;e occur.

I here should he no exposed ribs or unhealed wood on sinl.ices
in lhe (isli hold or in lisli handling iire.is on deck. Ihe hold lining
slioulil he smooth .uul w.ileiti|*ht. | folds should h.ive an iniperme*
able lining with lounded tin nets and no ohli usions, and should be
insulated. 1lold consli udion should be conducive lo easy and com*
plele cleaning lo pievenl build-up ol baclcrin.

On vessels willi leliiteration syslems, eijuipmenl should he in
p.oail operational condition and capable ol i hilling lull loads ol (isli
Inai.inge ol 31" lo 33° I: within a leasonahle amount ol lime. Circu-
lation syslems should he adequate lo ensuie an even temperature
lluotighnul ihe hold.

lanked vessels should be equipped with recording lliermome-
leis wliich accuialely measme and record lhe leuiperaliiie ol Ihe
hold. Vessels which do not have tanked holds should he equipped
will* bi-metal thcimomcteis which accurately measme lhe internal
temperature ol Ihe (isli.

Vessels with below-deck hohls should he equipped with chutes
or oilier devices designed lo convey lisli into Ihe holds with a mini*
ilium ol damage.

15. Recommended Operating
Procedures Aboard Tenders

Central Guidelines

I ish should be handled carefully a all limes. 1 his includes, but is
not limited lo these practices:

a) Do not handle (isli by Ihe tail;
h) 1>onot throw, kick or step on lisli;
c) [I'rolecl fish limit damage in Ihe shaft alley or any oilier pail

While receiving fish from afisherman, do not overload
equipment.

On vessels with below-deck holds, chutes or oilier systems
should he used lo convey lish into llie hold. This will reduce Iran*
tiling and pievenl damage. I'ish should not he dropped ioln llie
hold or on hard smlaces such as lhe deck. Il loading inln a tanked
hold, lower brailers close lo Ihe surface of Ihe water in Ihe hold
before releasing (ish.

l'uglis, folks, picks, hooks or primps which damage fish should
not be used. Alaska icgulations prohibit llie pugltingof (isli.



Fish should be pmlccled from heal, sunlight, air-drying nod
inclement wenther.

Pish should be protected from bilye waler, gas, diesel oll,
hydraulic fluid, grease and other contaminants.

Pish held in bulk on vessels without tanked holds should be
shelved al intervals of no more than 3grinches.

On tanked vessels, fish hohls should be divided, as necessary,
to prevent damage lo fish due lo lhe vessel's motion.

No pels should be permitted oir vessels used for transput liny
fish.

Njncsciuc iX'chitlwnl fishing vessels

mill hi luixessinif SI<CI5 IS iiiitnirziil.

Pound and eviscerated fish should be kept apart in lhe hohliny
area. A separate bin or un-deck totes should be used lo slote evis-
cerated fish, on vessels carryiny both dressed and lound fish.

Pislt should be chilled and delivered to processing facilities as
rapidly as possible.

Tumps, brailers or elevators used for unloadiny fish should be
operated in a manner that minimizes physical damage to fish, and
in accordance with Ihe manufacturer’sinstructions. The recom-
mended maximum load per hrailcr is 800 pounds. Use of small
mesh, knotlcss brailers is iccommended.

lender .ssel holds, bin boards and decks should be thor-
oughly cleaned and sanitized in accordance with lhe 'tendering
Vessel Sanitation Procedures described later iu these guidelines. | he
vessel and equipment should be cleaned after every delivery.
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I'ish Qinililij Evninnlion Procedures

Hoth Ihe intrinsic and extrinsic 13904839 ' should be evaluated
as received. l:valuation of general fish condition should be loggerl if
fish are of rliieslionable quality. The evaluation should include, but
need not be limited lo;

a) Coned species identification;

b) Fxtcrnal appearance of eyes, gills, scales, and skin;
c) Odor;

d) Internal fish temperature; and,

e) Sexual maturity.

The internal appearance of viscera, kidney and belly walls may
also be noted.

Deterioration of quality caused by refrigeration system failure,
adverse weather conditions, contamination by bilge water, fuel,
lubricants, phenols (lysol) or other contaminants, or any other
adverse conditions, should be documented.

Pish suspected of being unwholesome or contaminated should
be segregated front all other fish on lhe lender, and the condition of
the fish noted.

Pish found during evaluation to be unwholesome or contami-
nated by bilge water, fuel, lubricants, phenols or other undesirable
substances should not be accepted by tenders.

C. Chilling and Chilled Storage
Aboard Tenders

General Guidelines far Round l'ish

All lender operators should use mechanical refrigeration or some
other method of chilling fish. Whatever method is used, fish should
be chilled as soon as possible after being loaded on Ihe lender.

If ice is used, the fish should be stored in enough finely divided
ice lo ieduce Ihe temperature of Ihc fish lo arange of 32° lo 35° F
within a reasonable amount of lime and lo hold it within that range.
Finely divided ice will ensure the greatest surface contact with the
fish. All ice used for chilling fish must be made with clean waler
fiom art approved source.



If .i chilled (CSW) or refrigerated (KSW) sea water system Is
useil, the fish should be maintained al .10" It) 35° I.. All tanks slumhl
be piet billed 1o 30° to 32° I: before receiving fish.

All sea water used in CSW ami KSW systems should be
obtained fiom open wateis, away hum populated areas and fiesh
water sources.

I be internal temperalmes of iced fish aml/oi the temperature of
the hold on vessels with CSW or KSW systems should be monitored
and Inj;j;ed at icj;ular inlet vats, picfcrahly eveiy six boms. |told
temperalmes can be moniloied with alecoidinj; Iheimomeler. bi-
metal thermometers slioulil be used lo measme Ihe internal temper-
stime of the (ish. The thermometer should be carefully insetted iu
Ihe anal vent ol the fish until Ihe reading stabilizes, or for approxi-
malely one minute.

KSW tenders should limit their loads lo a maximum of <15
pounds of fish per cubic foot ol hold space.

Ailililionnl Guitlelinesfor Dressed (l.viseerated) | ish
Dtessed fish should be stoied in ice, either in impermeable tubs

with diain.ij;e capability, or iu boxes or small temovable bins.
Neither CSW or KSW systems should be used lor holdinj; evis-

i disiin v Influll istt. il sluuilil Iv flinty iliriitcil unit
niiiintiiii ii fi'iti/nvii/rrr© riirjce/.12° t0.15° .
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D. Tendering Vessel Sanitation

General Information

bislt slime and blood make excellent food for hacletia and should I<e
removed as soon as possible aller fish have been unloaded from Ihe
vessel.

Kefiip,oration systems ate easily contaminated because Ihe circu-
lating water includes considerable amounts of slime and blood that
can accumulate iu Ihe pipinj;, heat exchnnj;eis and other eijuipmeut.
All KSW systems should be designed to permit pioper cleaninj; and
s,mili/.inj; of Ihe sea water pipinj; and lhe heal exchanjjeis. back-
llush lines and cleaninj; loops aie iccommcudcd.

Cleaning ami Sanitation I’rocetinres

I he followinj; steps should be followed when cleaninj; and sanitiz.-
inj; alenderinj; vessel:

a) | lush all (ish contact sin faces with dean fiesh waler or clean
sea Waiter;

bj Scrub all fish contact surfaces with abrush or a hij;h pres-
sure washinj; system usinj; adelcrj;enl solution;

¢) Kinse with cold fresh water or sea water;

d) Sanitize with a solution containing chlorine or iodine; and,

e) After five to 10 minutes, rinse off the sanitizing solution.

Wooden boats should not be steam cleaned, batty and proleina-
nous materials can be forced into the wood, making the job of thor-
ough cleaninj; almost imj>ossible.

As soon as |>ossible after fish have been temoved fiom an KSW
system, the sea water j’ij»inj; and heal exchanj;eis should be
cliMiied, sanitized and linscd, usinj; an alkaline deteij;ent solution
followed by a suitable sanitizer.

Detergents ami Sanitizers

| he cleaninj; aj;enl used should be one well-suited to removal of
lish gurry. Alkaline detergents aie best for removal of fat and protein
materials such as fish slime. Most common household dctcij;ents
aie mixtures of alkaline phosjihalcs and a wetting aj;eut and are
suitable for use on alishinj; vessel.
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A sanitizing agent containing cither chlorine or iodine should be
used lo kill bnderin remaining .diet (lie vessel has been denned.
l.i(Jtiid chlorine solulions (five percent hypochlorite) me soilnhle if
properly diluted. Piepaie these sololions according In lire diiedions
provided on the Inhel. iodine snnlti/.eis enn also lie used. lodine
solutions me less conosive lo melnl pmis of Ihe vessel, hid cost
abonl twice ns much ns chloiine snnili/ers.

Under no cirrunistnnces should sanill/cis containing phenols
(such ns L.ysol nod I’'inesol) be used iu nfish hold or on fish han-
dling surfnees. Most phenols me insoluble in wnlei mid impml
Miong undesii.ihle odois which mny affect fish Insle.
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S hore-B ased and
Floating Processing

Facilities and O perations

A. Facility and Equipment Guidelines
Gainnl Information

All vessels, vehicles and equipment used in llie transportation,
unloading or processing of fish should be constructed, operated and
maintained so as to minimize physical damage lo and deterioration
of the (ish, and pievenl contamination of die fish.

Many aspects of fish processing operations, including facility
requirements, equipment and utensils, plumbing, sanitary facilities,
water supply and ice, lhcnnal processing and waste disposal are
legdialed by tbe Alaska Department of P.nviinnmculal Conservation
and the U.S. food and Drug Administration. The guidelines and
pmeccdiircs outlined in Ibis section arc intended In be complemen-
tary to applicable stale and federal regulations and should not, in
any way, be construed as replacing or conflicting with such
regulations.

All aspects of salmon canning in Alaska should meet the
requirements of lhe current Canned Salmon Contiol Plan, a volun-
tary cooperati ve agreement between the canned salmon iiulustiy,
the National loud Processors Association and the U.S. loud and
Ding Administration.
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General Gniilelines

Tin’ facility should ho large enough lo accommodate processing
operations without interfering with pmpcr sanitary practices.

I loois, walls anil coilii»j;s should ho constructed of materials that
can ho kept clean, saoilaiy and iu good repair.

liarh loom should have natural or ailificial lighting that is ado*
quale her the operations lo ho conducted thoie, and to piovido ade-
quate visibility lor cloauinp, and sanilaiy inspection.

All lights must ho shalteipioof or have a protective coveting
which will pievenl pioduct contamination should hieakaj',e occur.

Ventilation should he sufficient lo pievenl mold growth, ohjee-
liouahle odors 0! 1he accumulation of excessive condensates.

wfiiilel facilities should he totally enclosed, well lip,hied, ami
ventilated to lhe outside. |hey should he adequately sciccnod and
equipped with self closing doois, facilities should he adequate,
operational and in compliance with local and stale codes.

Adequate handwashiop, facilities should he provided, and
should lie equipped with soap, running water at suitable tempera*
tuic(s)and drying facilities. Directions should he posted which
instruct employees to wash hands thoroughly before reentering the
processing aiea, Where pr.icticahle, poitable hand dips containing a
sanitizing solution should he piovided and employees instructed in
their use.

I’quipment which comes in contact with hulchcicd fish should
Is' constructed of smooth, non-toxic, coirosiou-icsislant metal or
other uonahsoihcnt material capable of being sanili/ed, or should
he coveted hy another material with equivalent characteristics and
which does not contaminate the fish.

When* applicable, grounds surrounding the plant that aie under
the control of lhe operator should he free from conditions incompat-
ible with saoilaiy food manufacturing, processing, packing or hold-
iny, operations. Such conditions include, hut aie not limited to:
litter, refuse, tall weeds or inadequately drained areas that could
conti ihute to contamination of food products hy providing a place
lor insects, rodents or microorganisms to ];cnciatc.

All outside conveyors and flumes for transporting round fish
should he protected so as lo pievenl fecal contamination hy birds
and other animals.

Outside hnldinp, bins and outside conveyors used lo transport
butchered fish should be protected su as to pievenl focal or other
contamination hy birds, insects or other animals and contamination
hy airborne dust and dill.

Cloth should not be used at water outlets or on sliming tables.

Waler Snlililies

The natural waler supply intake should he located so as to avoid
pollution from shoie facilities, maiinc vessels or processing
residuals.

There should he no cross-connections between potable and
nonpotable waler. I'or example, a cross-connection can occur when
the end of a potable waler hose is placed below the smface level in a
wash tank full of waler, and across-connection occms when a pota-
ble water service pipe is directly connected to prime .l nonpotable
waler pomp. Cross-connections may occur under other circum-
stances, and caie should he taken to avoid creating circumstances
where cross-connections are possible.

Natural waler which comes in contact with lish being processed
should he sanitized unless the water somce is cuncnlly approved hy
afederal slate or local agency.

Natural water may he used for unloading. Homing or refriger-
ated holding of lound fish only if:

a) It has been effectively sanitized,;
h) Il has been approved hy afederal, stale or local agency; or,

c) If the fish are linsod with effectively sanitized waler before
entering storage bins aiul/or tanks.

Ice should he made from clean water from an approved source.
Il should he manufactured, handled, stored and used in a sanitary
manner. It should not be reused.



13. Recommended Operating
Procedures for all Shore-based
and Floating Processors

Lninloijcc Lilncnlion

All processing workers should ho instructed as lo lhe need to han-
dle lish with cate at all times. This includes, hut is not limited to:

a) |hurdling fish gently;
h) Not handling (ish tty Ihe tail;

¢) Not throwing, stcppinj; on, or in any way abusing fish; and,

d) Not handling fish carelessly.

Unloading Fisli

Unloading of fish from lenders or fishing vessels slrould he accom-
plished with as little delay as possible, while taking; care lo avoid
damaging Ihe fish. Mechanical unloading equipment such as prop-
oily designed conveyors, fish pumps or other similar equipment
should he used if possible.

All pumps, including the suction end, tubing and discharge
end, should he designed and operated so as to avoid physical dam-
age lo lhe fish. The discharge end of wet and dry pumps should
deliver fish to conh.ineis, bins or conveyors without causing Ihe fish
lo drop excessive distances. All pumps should be cleaned and sani-
tized daily.

The recommended maximum individual hrailer- or tote-load is
8H) pounds.

lilevalor buckets and drive mechanisms should he maintained
and operated so as lo avoid physical damage to the fish. They
should he cleaned after every delivery.

Iish should not he allowed lo drop excessive distances upon
being discharged hour allume, conveyor bell or other transport
system, or after being handled oir sorting tables. Kquipment useil in
transport and sorting should be cleaned and sanitized al least
once aday.

Wagons, totes and bins should he designed and operated so as
lo facilitate drainage, and should he cleaned and sanitized at least
once a day.

Fisli Fvnlunlion Procedures
nl lhc Processing Fncilihj

llollr the intrinsic and extrinsic quality of all fish should be evaluated
as the fish is received at the processing plant.

I'ish should he evaluated hy experienced personnel familiar
with regulatory agency requirements, species and company grade
specifications.

liislr should he evaluated accoiding to each company’s individ-
ual grade standards using the general criteria described later in
these guidelines.



Any fisli which me unwholesome (i.e., do not meet minimum
standards for human consumption as eslahlished hy the U.S. Food
and Driij* Administialion) must he disposed of in an approved
manner.

I'ish of differing quality should he separated, identified and
clearly labeled during all phases of processing operations.

Ccncnil Giiiilcliiti’s
for All Processing Opi'mHons

All fish should he kept iced and/or left iterated before and dining
processing operations. If ice is used, the fish should he stored in a
sufficient amount of finely divided ice to reduce and hold lhe tem-
perature of the fish within alange of 32° lo 35" Z. If a mechanical
icfliberation system is useil, the fish should he maintained a 30" lo
33° I- All mechanically chilled holding tanks should he piechilled to
30° lo 32" I before receiving fish.

Raw fish should lie stacked or sloicd no more lhan 35 inches
deep in clean, well-maintained containers before and during pro-
cessing opeiations. Il may he necessary to exceed this depth in
holding bins.

Any salmon that accidentally fall on the Hour immediately
should lie picked op by the head and nape, and Ihnmughty linscd
before further processing.

Only authorized peisuns should lie allowed in processing, areas.
liffective measures should he iken to exclude pests and pels
fiom piocessing areas and to protect agains onlamination of lish in
or on the premises hy all animals, including hut not limited to dogs,

cats, birds, indents and insects.

Cutting (maids used at hulcheiing or sliming tables should not
lie made of wood or other porous material. Hoards should he sani-
tized daily and replaced or icconditioncd annually (moic often if
necessary) to lemove gouged or otherwise worn smfaces.

All utensils and surfaces which come in contact with fish
should he cleaned as frequently as necessary to prevent contamina-
tion of the fish. The surfaces of equipment which does not come in
contact with fish during piocessing operations should be cleaned as
hcqiicnlly as necessary to minimize lhe accumulation of dust, dill,
food panicles and other debris.

The exleiior of fiesh fish should he washed and linscd with
clean, chlorinated water prior to evisceration, and the (ish should he
washed both externally and internally alter evisceration.
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Each facility should have a written cleaning program which
includes the use of appropriate detergents and bactericides. | he
prog,ram should provide for inter mediate clean-up, sanitizing of
equipment at lhe end of each processing day, and a waslulown of
equipment each day prior to processing. Plant personnel should he
familiarized with these procedures. (Reicr lo later sections of this

publication for a complete description of processing facility sanita-
tion procedures.)

C. Recommended Operating
Procedures for Freezing Plants

I'lvezing Opcrntioiis

breezing and fiozcn storage cannot impro o the quality of fish, but
il can maintain fish quality at much Ihe sa nc level as il was prior lo
freezing. Pish should he frozen as soon afier harvest as possible and
before quality begins lo deteriorate.

Pish should be clean, correctly identified, gently laid straight on
clean freezer trays or racks, and promptly sharp frozen.Quick freez-
ing rales must be maintained to prevent protein dcnaturation and
tissue damage. Operators should be aware of the factors which
affect ficozing times, which include:

a) Freezertype;

b) Operating temperatures;

c) Product type;

d) Product temperatures;

e) Product thickness; and,

f) Contact between Ihe product and the freezing surface.

Fish should not be removed from freezers until the coretemper*
alure of the fish has been reduced lo five degreesF or lower. Core
temperatures may be higher if brine or vertical block freezers are
utilized.

Aller freezing, (ish should be gently removed fiom freezer trays
or racks and immediately glazed or shrink-wrapped and/or pack-
aged to prevent dehydration and oxidation.



Glazing Oiiernlions

dazing pioterls fisli fiom quality loss duo lit dehydration ami oxi-
tlaliim. WIlumi Ihe product is in fio/en storage, suhliinolion ol llie
glaze will occur, rather llian llie siililimalion of water lnm llie ho-
/en tissue.

(Ha/e walei sliouKl he chilled.

The lisli slioulil he completely suhmciged .. glaze water, 0l
suflicieiilly spr.iyeil so as lo pioviile equal envoiage of llie fisli
sinlace.

( Haze water may contain approved additives and should he
i hanged ficqocnlly lo prevent miciohi.il build up.

| he glaze should he lenewerl as necessaiy dining cold storage
al the facility.

I'io/en pioducls which have been glazed should he handled
catcfully. If the gla/o cracks, or a poitiouol this piotcvlive coveting
is lost, the lish will he susceptible lo quality loss.

in ildii/ilhitinii mill Mdihilion
Cohl Storage Operations

I'io/en fish should he stored al zero degrees I; or lower, with mini-
mal Icmpeiatuie floclualions.

Sufficient space should he provided in cold storage looms to
allow adequate circulation of cool air: above, below and .wound all
containers.

While in conliol of the piocessor, ownci or bonded waiehouse,
fio/l.en (ish glaze and/or packaging should be checked peiiodically
and teplaced as necessaiy.

D. Fish Quality Evaluation Criteria

Qiinliti/ r.vnliinlion Criteria
for liesli lisli

All salmon, while fiesh, should exhibit Ihe following chai.uleiislics
piioi lo processing in order lo he calcgoii/ed as No. 1

a) liycs should he noimal iu appearance;

h) 1 .ills should he noimal iu appearance and should smell sea-
fiesh (practically miniless);

¢) Skin should he shiny, and wi inkles should not remain
when fish is henl slightly. Methods of catch may maik
the skin;

d) Skin color should he characteristic ol fresh fish of Ihe same
species, stage of sexual maluril - place of harvest (fishing
dishid), and approximate dale >fcapline;

€) Viscera and eggs should he acceptably colored, inlacl and
smell sea fiesh (practically odorless);

[) Interior walls of Ihe belly cavity may have only minimal
appearance of tissue breakdown due lo enzymatic action 01
cau-less handling. Slight tweaks (less than one inch) or
slight icddcniug (blushing) of the flesh ate pcimilled in the
No. | grade;

g) Mesh should he icsilienl when subjected lo finger pressuie;

h) Mesh color should he characteristic of fiesh fish of llie spe-
cies, haivest location (fishing district) and appioximatc date
ol capline;

i) Physical shape should he characteristic of Ihe species and
stage of sexual maturity;

j) Scale adherence should he icasonably uniform; some scale
loss due lo Ihe method of catch and subsequent handling
proccduies is to he expected, hut fish displaying substantial
scale loss should be carefully examined, as such losses may
indicate poor handling practices; and,

k) Odor should he sea-liesh (almost no odor) and he character-
istic of the species. There should he no odor indicating
decomposition or contamination.

These evaluation criteria are excerpted fiom the Alaska Sealood

I'uKi'ii 7iii iiv Sulinoii. Copies of the specifications aie available
fiom ASMI.



I:. Processing Facility Sanitation
Ccin'inl Infaimillion

A suit.ililc pciindie i leaninj; schedule should In* established fur i'.uli
plant, .uul slioiiM umImm, whctc applicable, with sl.ifi* .uul federal

A diliu Inaled alkaline «tH(*)*«*itl should bo used when* nm|i'd
to tli>,ui piulcin iu.iliii.il (lisli slum* .uul lilooil) Imm lisli i out.n |
SUtf.It1 s

hither j;asoous i himin or .1 hyj=uliluiilt* compound 1.10 lu*
used .is .| s.mili/oij; .ij;ont (see Iu'low).

Uiuli'i 110 ciiniinstances slioulil sanili/cts cnnl.iininj; phenols,
sin li .is 1'ysol 01 I'mesnl, Ih* used in L lisli 110111 01 oil lisli h.iiulliti)*
Sill (.1's

Iklagents oml Snniliicis

D illi'ii'iil types ol dctcij'cnls 01 rleaninj; compounds A10 dcsijpicd
sin'k ifn .illy lor dillro'iil types of soil .uul Lii tiiit}* Juol»lruis. Alka*
Innadcli'ij;onls (ivilli 1[i| Ij;ieater Ni.ui si'vi‘ii) 110 lu'sl Miili'd (or tin*

Ir WOv.li ol Lils .uul pinicins, while acid ilcaiicts (ivilli .l [*I lunder
M’veii) .no I'osl lot iviiiovinj; niiuer.il deposits. Chlorinated alkaline
detcij;ouls 110 most cffet live (or llio ionuiv.il of proteins ivliii li .ucu*
lnul.lio.Is liosiili of lish i;ni ly.

[lio lltiec most common types of sanili/iiij; <ij;onls used in coin*
nu Il LI s.uiili/ois .1101 him me, iodine .uni phenols.

S.utili/t'is ivliii li ionl.iio phenols sueli .is 1.ysol, Pincsul, cicosol
0! llex.uliloitiplieoe must mil lie used in 1101s ivliou* food or mated*
«its. includinj* p.iekaj;mj; materials, 111" li.uullod 0! sloioil. I isli,
injpcdiculs .uul p.nkaj;inj; will lo.ulily ahsoih llio Il.ivar .mil odoi of
phenols, loiuloiinj; tin* osposod products unlit for luim.in con*
sumption, .uul llInlitke(il>lc.
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(him ine is .Ivil.IMO in two b.isic forms, paseous chlorine and
liypoiltloiilo compounds |lypochloiilc coiupouiuls .110 .iv.iiliblo in
lii|iiid, jHiwiloi, )*r.iiiul.ir .uul pellet forms. The free chlorine content
ot these piuiliii Is i.uij.os fiom four lo 71) percent.

Chlorine is .| voiy offer live saniti/cr il used properly. The must
common misuse ol chimine occurs when solutions are improperly
dilulod. ( himino is very effective in solutions with .l low pi I (oijjlil
0! below), but Ihe effect ol Ihe chlorine diminishes as tho pi | rises.
Solutions of 7r>to 100 parts per million (,(K2»to .01 percent) are
most clleclive when usinj; hypochlorite for saniti/.iiij*.

Ilie old ad.ij'c* "If alittle is j;ood, mote is holler," is not true
when usinj; hypuchlmilc solutions hec.mso as the solution becomes
mure conenitrated, its pi | lises, lowerinj; the effectiveness of the
clilotiiii'. "lii avoid (hi-, problem all saniti/ois should he used in
accordance with labeled instructions.

('masc'ous chlorine is lecommeiuled as Ilhe most economical (on a
Inoj*-Ic'ini basis) and must effective type of chlurine lo use in lish
processinj; plants.

lodine is lll effective s.mili/cr. but is more expensive to use than
Lliloiine. Use of iodine is iccnmmeiulcd when the couosive effects
of L himine may d.imaj;eot reduce the life of equipment such as
KSW systems, heal e.\chanj;eis, etc.

All piocessms musl use U.S. Department of Aj;iicullme
(IISNHA)-.ippioved di'leij;ciils and s.miti/eis as listed in IJSDA
iiml NonfiHul Coiii/iiuinils AilLotneil foi Lise Hihli'i USOA his/velum
mill Guuling I'lo"imns.
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I. Introduction

Salmon that art bruised in handling are 0 majoi economic drain
on the fishing industry* They create an unfavorable, market image,
have higher weight loss, and are of lower grade and quality than
salmon that we handled carefully. Bruised products have long
plagued many segments of the food industry. For example, bruising
of even die hardy potato is t serious economic problem in the
industry it supports (Kline-Schmidt 1989). To compete effectively
for the consumer’s food dollar, tdl segments 0f the food industry
must continually improve the quality of d>eir products.

Quality is especially important in leday’s highly competitive
salmon market. Unlike rice, potatoes, o: pasta, salmon is not daily
fare; il is a speciality food in North America, Asia, and Europe.
Consumers must be attracted to salmon, and if they arc to be repeal
customers, die product must meet ihci? expectations. To meet
consumer expectations, Lhe quality of net caught salmon must
improve. The old ways of handling and taking care of fish arc nc

longer acceptable.

Over the past 15 years, the following major changes in the
salmon market have affected di aspects of Lhe industry: (1) in the
mid-1970s, the amount of salmon going to die frozen market in-
creased ai the expense of die canned volume, and (2) Lnthe late
1980s, the production of fanned salmon expanded rapidly.

The industry did not react quickly to meet market needs for a
better product as consumer dcrr.ar.d shifted front canned to frozen
salmon. The quantity of frozen salmon increased, bu: in general its
quality still does not meet market expectations. Historically, most
Pacific salmon destined for Lhe frozen and mild cure markeLs were
taken by trailers and giilnetters in Southeast Alaska, 3ritish Colum-
bia, and the Pacific Nonhwcst. These fishcnmsn traditionally fished
for the high value markets and took very good care of their catch,
meeting the demand for kings, silvers;, aid bright Southeast Alaska
chum salmon. Ln tilt mid- 1970s, Lhe demand for fresh and frozen
fish, including frozen salmon. increased rapidly in the U.S. market.
Larer increases in demand were spumed by a de-aluaiion of the
dollar egainsi European and Japanese currency. To rnret the in-
creased demand, salmon freezing expanded in Soud.centra’ Alaska
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(Continued from page 2)

some form of chilling. Some in the giiln« fleet (even in remote
areas) use ice or chilled see water to cool their fish.

The problem facing the Alaskan salmon industry is tha: its
competitors have advanced so rapidly if: marketing a high-quality
product. For example, handling of larm reared salmon is designed to
produce the freshest, most defccr-nce product possible. Farm reared
salmon, regardless of their source of origin, are usually in transit to
market within four hours nftej they iue slaughtered.

B. The opportunity’

The world supply of salmon increased rapidly during the 19S0s,
and by 1993 farmed salmon amounted to 28 percent of the world
production (Alaska Seafood Marketing Institute (ASM!] 1991). This
indicates that the growth in farmed fish has increased the consump-
tion of sainion. Currently, most farmed fisli are marketed fresh,
which educes inventory costs. More impcrantly, freshness appeals
to consumers. Tlic 1991 ASMI report shows dial quality, freshness,
and consistency of supply are the N6S: IMPOr.am fartorr in axrsctir.g
users to farmed salmon. Und! ocean ranching of Chinook, sockeye,
and coho becomes a major element in overall “wild" salmon produc-
tion, Alaskan fish producers can control only quality, one attribute of
which is freshness. Producers of farmed snlmcn can control supply
as well as biological factors such as weight, flesh color, fiesh firm-

ness, and oil content.

C. The characteristics of quality

Each species of salmon has its own distinctive quality anribotes.
Quality is wha: buyers consider desirable ir. a product, Uset of
characteristics that makes eating dvr product an enjoyable experience.
For salmon, these characteristics include tppcaranoe. flavor, odor,
texrore, and freshness. (.As die vVOrifreshnesi is used here, it is s
function of lime and temperature and docs not differentiate between
frozen and unfrozen fish.) Freshness is given primary emphasis by
maiketers of farmed salmon. For me most part, ban esters and
processors cf wild salmon do not pay enough heed to freshness.
Neither Lhe U.S. Food and Dreg Administrwion r.or the Alaska
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and Western Alaska. Howeve:, fishermen operating in these areas
had little experience in producing fisli fcr the frozen market, so die
product gaelity did not meet market needs.

A second major source of pressure on Alaska's salmon markets is
tire recent rapid expansion in production of fanned salmon. From
1985 through 1990 die world supply of farmed salmon increased
from 102 million pounds to 62) million pounds. In contrast, be:worn
1982 and 1990 Alaska's production of fresh and frozen salmon has
averaged 323 million pounds annually. (See figure J on page 3).
Most farmed salmon are sold fresh, aid limited auiounK are frozen,
so it is obvious that Alaska no longer controls the salmon market;
Instead, the market controls the Alaska salmon industry.

A very' recent trend in salmon fAnnir.g will put even greater
pressure on wild salmon markets. In 1990 and 1991 Norway froze
large amounts of salmon to ease die glut of fresh salmon on the
world market Salmon farmer; in Chile freeze about half of their
total prodoction. In 1990 Cfiilcan exports of frown famird salmon
to Japan accounted for 7% of Japan’s salmon imports, according to a
forthcoming paper by J. L. Anderson and V. Kusababe.

A. The problenm

Bad attitudes that persist rmwig some members of the fishing
sector are a major cause of poor product quality. Such etdiudes stent
from sitort seasons, fierce competition for fish, and limited vessel
capacuy for fish and machinery. These conditions produce a general
feeling that the firat and foremoc-'. job Is tc maximi”® it harvest and
that care of the product is secondary. This feeling leads to rough
handling; poor or no chilling; aid in some cases, dirty, unsanitary
holding conditions. These practices must change ifthe Alaska
salmon industry is to regain control of the salmon ntarixL

Despiic bad auirodes among some In the fisliirg sector, during
die past 25 yeans all segments of the Alaska salmon industry have
made gocd progress in improving product qualify. Fcr example, fish
pughs are no longer commonly used, dry scow tendering is almos: o
dung of the pas:, and a large percentage of the purse seine fiect uses

(Continued on page 4)
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Department of Environmental Conservation inspects for frcsltness.
Both agencies ensure onJv that minimum standards are met. Their
main concerns are that the product Lswholesome (free from decom-
position, adulteration, and contamination) and was not handled and
processed under conditions wherein it may have become contami-

nated or adulterated.

A voluntary seafood inspection program has been administered
for many years by tire National Marine Fisheries Service for the U.S.
Department of Commerce (USDC). 7nc USDC inspection certifies
only that salmon is processed undet sanitary conditions arid meets a
company’s own definition of standards as stated on its packages. In
the North American scientific community, most seafood technology
research has been dCVOXd to understanding bacterial spoilage,
chemical measurements of spoilage, and methods of extending die
shelf life of fish. No wonder wc pay so lisle attention to the overall
quality and freshness of our seafood. In contrast, much research in
Japan and Europe is devoted to methods for measuring freshness, and
both physical and chemical mcmods have been developed. In Japan
the chemical score for freshness often is displayed on r, product at the
retail level. This chemical score is a measure of chemical changes Ln
fish flesh which occur before significant bacterial growth takes place.
These methods are little used in North America. Our lac!: of concern
for freshness is an attitude which must change if Pacific wild salmon
from North America are to compete successfully with farm reared

fish.
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Figitre 1. Comparison of total Alaska salmon ljnrvesi. world production
of farmed scImon, and Alaska's fresh and frozen salmon production.
Alaska's canned salmon production is the difference between the total
Alaska salmon harvest and the tctid Aiasks production of fiesh and frozen
salmon. All figures arc Ln round weight. Sources: Alaska Department of
Fish and Ganw statistical leaflets. Alaska seafood Marketing Institute.
National Food Processors Association, end Alaska Fisheries Entry

Commission.
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VIIlI. General Recommendations

'Hie following recommendations apply to all vessels harvesting and/or transporting fresh salmon.

A.

Holds

1.

All vessels must have watertight holds that prevent any contamination

from the engine room, bilges, and shaft alley.

Holds must be lined with a nonporous material such as glass-reinforced

plastic (fiberglass); aluminum; or coated steel.

Holds must be adequately insulated to reduce incoming heat, Ilie engine
room bulkhead should have an "R" factor of 50, and other surfaces,

including the shaft alley, should have an "R" factor of 33.

All angles and comers must be faired because the hold cannothave sharp

obstructions.

There must be a sump and a sump pump at the lowest part of the hold.

Fuel lines and hydraulic lines that pass through the hold must be shielded

to preventheat loss and contamination from spillage.

Hatch combings and covers must be adequate to prevent leakage of water

and contaminants from the deck into the hold.

Setnet and other skiff fisheries must hold and transport fish in light-

colored totes.
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B.  Gulling

1. All fishing vessels musi chill their fish at the time of catch, using ice,

chilled sea water, refrigerated sea water, or its equivalent.
Salmon must be chilled to a core temperature of at least 35°F (1.67T)

within 24 hours of harvest.
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V. Conclusions

The Alaska fishing industry faces a difficult struggle to regain lost markets. Neither its

competitors nor the marketplace will be swayed by advertising or promotion. Consumers must

see a significant improvement in the quality of wild salmon from Alaska and, to a lesser extent,

from Canada and the Pacific Northwest before they will return to the use of wild salmon for top

of the market items.

The most important change needed is ¢ change in attiiude in the industry': firstly, a recognition of
the need for improved quality, and secondly, a willingness to move away from the concept that
the most important job is to maximize production and to accept the idea that the job is to produce

a high-quality food. Jfthese changes take place, the industry will bo well on its way to better

serving the consumer.

With proper care and handling, up to 90% of net caught sockeye and coho salmon should provide

sides of the quality shown in photograph 16.5

The Slate of Alaska has a responsibility for and a vested Smciest in promoting salmon quality, in a

broad sense to protect the State's economy, and in a nanowcr sense to maximize income to the

state treasury,

Salmon products from Alaska often will be judged by the product of lowest quality—that is, by the
lowest common denominator. Therefore, the State should implement as regulations either the
general recommendations given above or similar requirements. The hold recommendations that

appeal above should be enforced no later than the 1993 fishing season, and the chilling

recommendations should be enforced no later than the 1995 season.



51

Remember, salmon is a fine food:
Handle with care.
Keep It cold,

keep It clean,

keep It moving to the consumer.

1Because there are so many genetically separate populations within a species of
salmon, the intrinsic quality of fish of the same species varies greatly. "All major
buyers of Alaska salmon are well aware of that fact. For example, Yukon king
salmon are renowned for their high oif content, bright flesh color, and thick bell
walls. In 1991 Yukon fishermenreceived an average of $4.10 per pound for gilfnet
caught fish. Cook Inlet kings are large but do not enjoy a %_ood reputation because
they have low oil content, relatively poor skin color, and thin belly walls. The
average price for Cook Inlet kl_ngnsalm_on in 1991 was $1.15 per pound. Fish buyers
also recognize the differences in"handling practices and other extrinsic quality

factors in salmon produced in different regions.

2 This is generally true between 32*F (0‘C) and 68°F (20'C); however, each .
enzyme has a specific temperature at which' it is most active. Most enzymes which
break down protein arc denatured at high temperatures.

3 Because laboratory exP_eriment_s usually are conducted under ideal handling
conditions in which’the fish recelve littlé abuse, published shelf life times usu%lly are

Ionqer than those listed hero. Laborator¥ experiments usually do not reflect the
"real world" in which a large quantity of product must be handled in a short time.

4 Some fishermen don't want to use chlorine, because they believe it will cause
corrosion. However, it has been demonstrated in food plants that the regular use of
chlorine on equipment will reduce corrosion by killing bacteria that produce acid to

break down protein.

5 Prince William Sound fishermen insiituujd a voluntary quality and education
program in 1980 and 1981. As a result, the quantity of exparted number one
sockeye salmon suitable for the manufacture of fo>. Increased from a previous level
of 70% to between 80% and 90% gnterwews with «e president and staff of Sanyo

Food Co., Hokkaido, Japan. 1984 and 1986).



