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CS FOR HOUSE JOINT RESOLUTION NO. 64 (RESOURCES)
IN THE LEGISLATURE OF THE STATE OF ALASKA

SEVENTEENTH LEGISLATURE - SECOND SESSION

BY THE HOUSE RESOURCES COMMITTEE

Offexed:
Refarred:

Soeors):  REPRESENTATIVES JACKO, Larsn, Leman, Kken, Glhillips, Foster, Moyer, Mackie, Taylar,
Zanecki, RThillips, Linooln

A RESOLUTION
Urging the media to inform the public about the quality of fresh seafood sold in the
United States and urging the federal government to establish a national mandatory seafood

inspection program.

BE IT RESOLVED BY THE LEGISLATURE OF THE STATE OF ALASKA:

WHEREAS the seafood industry is the largest private employer in Alaska and the second largest
source or revenue for the State of Alaska: and

WHEREAS Alaskans deeply care about the quality of Alaska seafood products and the national
and international reputation of Alaska seafood products: and

WHEREAS the State of Alaska has long maintained a year-round seafood inspection program
to eliminate contamination and deterioration of seafood products produced in the state: and

WHEREAS the Alaska seafood inspection program is a model program for the rest of the nation;
and

WHEREAS the Consumers Union of die United States, Inc., has recently published an article
on the quality of fresh seafood based on samples collected in only two retail markets - Chicago and New
York - that has seriously questioned the quality and wholcsomencss of fresh seafood sold in the United

States; and

CSHJR 64(RES)



WHEREAS the article is damaging to Alaska's seafood industry because it docs not distinguish
between fresh or frozen salmon or pen-reared or ocean raised salmon, identify the species of salmon
tested, or identify the state, region, or country of origin of die salrnon and other fish tested; and

WHEREAS the article found that ~3 percent of the salmon tested contained inacccptablc levels
of polychlorinated biphenyls (PCBs); and

WHEREAS the Food and Drug Administration, the Environmental Protection Agency, and the
Alaska Department of Environmental Conservation have stated that there arc no PCB problems
associated with Alaska salmon; and

WHEREAS Alaska has the most prisdne waters in the world according die National Oceanic and
Atmospheric Administration, as demonstrated by water quality sampling at strategic sites across Alaska;
and

WHEREAS American per capita consumption of fish has increased nearly 25 percent over the
past decade; and

WHEREAS federal inspection programs have long existed for meat and poultry but not fcr
seafood;

BE IT RESOLVED that die Alaska State Legislature encourages the media to educate and
inform the American public about the quality of all fresh seafood sold in the United States; and be it

FURTHER RESOLVED that the Alaska State Legislature respectfully requests the Congress
to establish a national mandatory' seafood inspection program to ensure that consumers nationwide
receive the highest quality seafood products possible.

COPIES of this resolution shall be rent to the Honorabie George Bush, President of the United
States: the Honorable Dan Quayle. Vice-President of the United States and President of the U.S. Senate;
the Honorabie Robert C. Byrd. President Pro Tempore of the U.S. Senate: the Honorable Thomas S.
Foley, Speaker of the U.S. House of Representatives: the Honorable Edward R. Madigan, Secretary of
the U.S. Department of Agriculture: the Honorable David A. \csslcr. Commissioner, Food and Drug
Administration. U.S. Department of Health and Human Services; Rhonda H. Karpatkin. Executive
Director. Consumers Union of the United States, Inc.; and to the Honorable Ted Stevens and the
Honorable Frank Murkowski. U.S. Senators, and the Honorable Don Young. U.S. Representative,

members of die Alaska delegation in CongTcss.

CSHJR 64<RF.s> 2.
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HOUSE JOINT RESOLUTION NO. 64
IN THE LEGISLATURE OF THE STATE OF ALASKA
SEVENTEENTH LEGISLATURE - SECOND SESSION

BY REPRESENTATIVES JACKO, Lasmn, Leman, hen, GJ hAllks, Foster, Moyer, Meckie, Taylar, Zanedki,
R Fillis
Inbroduced:  /29/2

Refarred: Resources
A RESOLUTION /

Relating to an article on the quality of TrEICEBmon published in Consumer Reports

magazine and to a mandatory seafood inspection program.

BE IT RESOLVED BY THE LEGISLATURE OF THE STATE OF ALASKA:

WHEREAS the.Consumcrs Union of the United States, Inc., has published an article on the
quality of fresh salmon in its magazine, Consumer Reports; and NN

WHEREAS the article is based on samples collected iff wdtm-retail markets; and

WHEREAS the information contained inthe article is misleading and incomplete because it does

not distinguish between fresh or frozen salmon, pen-reared or ocean raised salmon, identify the species

f&xrrA'M O &' Jjdk* M uus

of salmon tested, or identify the state, region, or country of origin of the=*amwn- tested; and 7

WHEREAS Alaska salmon, as well as salmon from other states, arc generally identified by
species in rtail andwholesale seafood markets in the United States; and

WHEREAS the article alleges that the salmon tested contained unacceptable levels of
polychlorinated biphenyls (PCB’s); and

WHEREAS the allegation that salmon contain unacceptable levels of PCB’s is unwarranted in
regard to Alaska salmon; and

WHEREAS the federal Food and Drug Administration, the federal Environmental Protection

HJR064a ol HJR 64
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Agency, and the Alaska Department of Environmental Conservation have stated that there arc no PCB
problems associated with Alaska salmon; and

WHEREAS the authors of the article adopted their own standards for acceptable levels of PCB's
that are inconsistent with standards of the federal Food and Drug Administration; and

WHEREAS federal and state officials were not given an opportunity to scientifically address
claims of PCB contamination before a public announcement of the article was made; and

WHEREAS Alaska has the most pristine waters in the world according to the National Oceanic
and Atmospheric Administration; and

WHEREAS the analysis of water quality at strategic sampling sites by the National Oceanic and
Atmospheric Administration has demonstrated that the fishing grounds of Alaska arc located in water
that is free of pollutants; and

WHEREAS the Alaska Department of Environmental Conservation has a year-round seafood
inspection program that focuses on eliminaung contamination and deterioration of seafood products
produced in Alaska and that is a model program for the rest of the nation; and

WHEREAS the Alaska seafood industry is the largest employer in Alaska; and

WHEREAS the Alaska seafood industry is the second largest source of revenue for the State of
Alaska;

BE IT RESOLVED that the Alaska State Legislature disapproves of the practice employed by
the authors of the article in Consumer Reports magazine in finding that retail fresh salmon products are
contaminated without identifying the species of salmon studied and the point of origin of the salmon
studied; and be it

FURTHER RESOLVED that the Alaska State Legislature recommends that Consumer Reports
magazine consult with the federal Food and Drug Administration and the federal Environmental
Protection Agency before publicly releasing further reports of seafood contamination; and be it

FURTHER RESOLVED that the Alaska State Legislature respectfully requests the Congress
to establish a national mandatory seafood inspection program.

COPIES of this resolution shall be sent to the Honorable George Bush, President of the United
States; the Honorable Dan Quayle, Vice-President of the United States and President of the U.S. Senate;
the Honorable Robert C. Byrd, President Pro Tempore of the U.S. Senate; the Honorable Thomas S.
Foley, Speaker of the U.S. House of Representatives; Rhonda H. Karpatkin, Executive Director,
Consumers Union of the United States, Inc.; and to die Honorable Ted Stevens and the Honorable Frank

Murkowski, U.S. Senators, and the Honorable Don Young, U.S. Representative, members of the Alaska

HJR 64 HJROG64a
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Alaska Salmon Marketing Facts

The seafood industry is the largest private employer in the state,
employing more than oil and gas, tourism and mining combined. In
recent years, the seafood industry payroll has exceeded $1 billion.

Tho seafood industry makes up one-sixth of our state's entire economy.
In 1990, the value of the salmon harvest alone was $550 million. This
year's harvest dropped to between $275 - $325 million, a loss of about a
quarter of a billion dollars from the state's economy.

The industry needs to increase consumer demand, by aggressively
marketing our products. ASMI has proven over the past ten years that it
Is successful in marketing Alaska seafood.

The U.S. market shows promise for dramatic growth. If U.S. annual
per capita consumption increased from one to one-and-a-half pounds,
the gap between production and consumption will decrease
significantly, and thus return value to our resource and decrease our
dependence on Japan.

ASMI is expected to do more with less money. This year, ASMI's
domestic budget will shrink by $1 million due to the decreased value of
the harvest and gubernatorial vetoes. This shrinkage in revenues will
make it nearly impossible for Alaska seafood to protect its current
market share, let alone increase it.

Seafood is competing with protein sources like beef, pork and chicken.
Last year, the generic beef campaign spent $28 million to protect its'
market share. ASMI's domestic budget was $4.9 million.

Alaska cannot afford to jeopardize the $60 million it invests annually on
the management and enhancement of Alaska's fisheries by paying
minimal attention to the other side of the equation- the markets that
give its' most important natural resource value.

Alaska has accomplished 80 percent of its' salmon business plan
(production) but must accomplish the final 20 percent (marketing).

ASMI has proposed a Salmon Recovery Program designed to expand its
current U.S. marketing efforts. The five year, $10 million-a-year
campaign is designed to attract more U.S. consumers.Funding for the
program could come from state appropriations, raw fish tax credits, an
endowment from the Exxon settlement, the redirection of salmon
enhancement taxes, or a mixture of the above.

ASMI's proposed Salmon Recovery Program will pay for itself, by
increasing the state’s tax base, if the fishery’ value can be returned to
1990 levels. Right now, the state is losing $10 million a year or more in
raw fish tax receipts.



Study of Retail Fish
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W ide Contaminationand M islabeling

By MARIAN BURROS

In, x study ol the safely ol food Iri
retail fish mark*:!* in New York Clly
and Chicago. Consumers Union lior.
found wldeipread contamination and
mislabeling of seafood

The Itudy wat bated on 113 samples
of fish and clams Ihal were putchated
In 40 randomly iclecied supermarkets
and specialty fith shop*. The group
fo”nd that 34 timplei were spoiled. 10
were contaminated with fecal con-
forms. and 8 of IC samples of swordfish
had more than the permissible level of
mercury. Whai’s more, one-tnird of ihe
sample, taken from n number of differ-
ent'stores. were misldentified, usually
as tmore expensive variety.

Tne study contended that there wera
abuses In handling seafood all along
the chain (ram the fishing vessel to the
recall store. But It placed the largest
share of the blame at the retail level.

“We clearly know we did not cover
theowhole waierfronl," sold Edward
(Troth, associate technical director ol
Consumers Union. "We think the look
wc .took is big enough and reliable
enough to say there is a problem "

'"* Little Federal Regulation

Unlike matt and poultry, the han-
dling of fish is largely unrcgulaied by
the'Federal Government, and this re-
port bolsters the contention of Inde-

n | consumer advocacy groups

the Public Voice for Food and

stAndard textbooks." lie safd The re-
port said, "Fish truly begin (o spoil
when bacteria grow to between | mil-
lion and 10 million rolonb s per gram."
Almost 40 percent of the fish, fell be-
Itvren those Irvcl* and nearly 30 per-
cent bad bacteria counts above 10 mil-
lion which lhe group clesslflod as being
spoiled, while 25 percent hid 25 million
colonies per gmm. T -LM bacteria,
whllo seldom hazardous, are Indicative
of spoilage.

The testing also looked at levels of
focal collform The higher the level of
fecal conforms, which can come from
pollution or mishandling, the greater
the likelihood (hat harmful orgnmsms
are present.

The report cites expert* in seafood
microbiology who say that a fecal coll-
form couni of more than 10 per gram
Indicates some contamination and
counts over 100 are cause for serious

Bacteria are
usually not a
health’concern,
but chemicals are
another matter.

yl/th Policy that mandatory seafood
Inspection Is necessary. But the Fedconcern. Testing revealed more than

eral'Food and Drug Adminlisiratlon
cnHed the findings overblown ar.d said
a ease could not be made on such a
smirtl sampling in Jusl two cities.

Nonetheless. Lee Weddig. executive
vice president of the the National Fish-
eries Institute, a trade association of
marketers snd processors, acknowl-
edged that the study was "not all that
had as an Indicator of the conditions in
those areas."

And Richard Lord, a consultant (o
the Fulton Fish Market who is a recog-
nised authority on fish. 58ld Consumers
Union's assertions were Justified. "You
canpot contradict the report." he said.

The study, which will appear in tho
February issue ol Consumer Rtporu
magazine, looked al seven special:'
salmon. Hound*r, sole, catfish, sword-
fish. lake whlieflsh and dams. Thr
Kiddy tested the fith for b«cicrla to
determine quality and freshness. Both
Mr." Weddlg and Douglas Archer, depu-
ty director of the F.D.A."* Center for
Food Safety and Applied Nutrition,
look issue with the hacterial stnndards
used by Consumers Union Their meth-
od "IS not respected as a method for
judging the quality of fish." Dr. Archer
said. "You can't juzt sel a number.”

HUt Mr. Groih said (he standards
werd based on advice from leading
p*ncn« oo microbtoUiev "Bacterial

halt the 60-plus samples from New
York had more than 10 fecal conforms
per gram while 23 of the total sample of
113 had counts exceeding 100 per gram
and IS had counts greater than 500.
Most of the latter came from the more
than 20 stores checked in the New York
area.

There arc no Federal standards for
total bacteria or fecal conform In fin
lish, but when a level of 3.3 fecal coll
forms pe- gram Is found in shellfish.
Government authorities have the right
to destroy them.

A Question ol Shelf L ift

Time and temperature affect the
frethnrrs and quality of lish. The Ideal
temperature for storing fish is 50 to 32
degrees. The higher the temperature
tbe shorter the shelf life.

Spoiled fish Is unlikely to make
someone sick. But high level* ol bacte
rla tn (i»h poac the tame problam that
salmonella does tn poultry. Thorough
cooking kills the bacteria, even the
fecal collform, Just as It does the sal
monelli. Raw or partly cooked fish
may pose a greater risk than iish that
Is thoroughly cooked.

"The problem is that you are gelling
lousy fish." said Mr Groih. "It's an
outrage but not necessarily a harard "

Chemical contamination la different

that consumer! can't do nnything
about,” Mr. Croth aaltl. "Fish are a
major source uf mercury and PCB'a In
the diet. That means you should know
which fish they accumulate In."

Mercury and PCB'a

RGB's, or polychlorinated biphenyls,
which hnve been found to cause cancer
in laboratory animals, contaminated
almost 43 percent of (he salmon In the
sltuly, half of the whlieflsh and 23 per-
cent of the swordfish. Mercury, which
affects Ihe development of the nervous
system, was found In 18 of the sword-
fish samples. The clear—' ?ish In
lerms of PCB'™. mr-cury and pesti-
cides were the sole and flounder.

The F.DuUA. has set parmltsiblc levels
of PCB'a at 2 parts per million and
most of tha samples were within that
level. But Consumers Union believes
the level Is too high for safety and
should be lowered.

The F.D.A. has set a level of one pari
per million for mercury, and the aver-
Hge levels found In the swordfish were
114 parts per million. Consumers
Union says lhe Federal lim it should be
lowered to 0.5, the level at which it was
set until the late 1870". Next month
Public Voice will petition the F.D.A. to
reduce tho level of mercury allowed In
seafood lo 0.5 parts per million. Like so
many risk assessments there Is consid-
erable controversy over an appropri-
ate level: Mr. Wcddlg says It should be
rolscd lo 1.3 parts per million.

Consumers Union recommend* that
womtn who are pregnant or who are
thinking of becoming pregnant, and
children under tix year* of age, refrain
Irom eating swordfish or shark and go
easy on the canned tuna, which was
tested in another study, because of the
mercury levels. For other*, consump-
tion of these fish once a week Is accept-
able, the group said.

‘Unwlsa Nutritionally*

That advice outraged Dr. Archer of
the F.D.A. "The contamiocnt advisory
based on 113 sample* li unscientific,
unfounded and unwlre nutritionally."
he Mid. But ho said the agency agreed
with state advisories that recommend
limiting consumption of swordfish and
shark to once or twice a montlc

Even If shoppers are able to pur-
chase fresh, uncontammated lish,
there It still no guarantee they will get
whijj they pay for. About 32 of the 113
fish analyzed were as labeled; 33 were
mislabeled, while it was Impossible to
dttormlInc if the other labels were ac-
curate. Salmon was frequently libeled
"Norwegian talmon," the study said,
an cxoltcd-toundmg but nonexistent
species.

More ratiaal newj
gppears on page BO.



Alaska State Legislature

HOUSE- RESOURCES COMMITTEE SES'Ep*ito.
g e

The Honorable Ted Stevens January 27, 1992
United States Senate

522 Hart Building .dv *
Washington, D.C. 20510 JA Iv /.

The Honorable Frank Murkowski
United States Senate

709 Hart Building

Washington, D.C. 20510

The Honorable Don Young
House of Representatives
2331 Rayburn House Office Building
Washington, D.C. 20515

Dear Messrs. Stevens, Murkowski and Young,

The recent issue of Consumer Reports, attacking the quality of
seafood sold in the United States, has caused considerable concern
within the Alaska fishing industry. The industry already faces
difficult marketing challenges in a changing competitive
environment.

The Consumer Reports article also illustrates the vulnerability of
our seafood marketing programs to outside forces. Even with its
flawed methodology and lack of specificity, the report"s impact on
Alaska cannot be underestimated.

The Alaska Seafood Marketing Institute has recently developed a
new U.S. promotion of Alaska salmon 1in order to meet increasing
market challenges. However, without specific labeling of salmon
products as to species, state of origin and identification as to
whether wild or pen reared, such marketing will be less than 100%

effective and focused. We Ffully expect that wild Alaska salmon
will be a premium product, marketed and sold to reflect 1its
freshness and purity. Proper labeling represents a key component

of that effort.

We respectfully request that you consider introducing Tfederal
legislation* requiring the labeling of seafood products as to
whether wild or pen reared, species, and country or state of
origin. Such a law would provide <consumers with greater
information and clearer choices in the market place. It would also
reward those states that maintain strict quality control programs,
such as Alaska, and ensure that the benefits of our promotional
efforts accrue to Alaska.

The problem of seafood labeling is a national problem and a federal
issue. With your assistance we can make Alaska seafood the premium
choice among consumers.
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HEATING UPON SALMON

Another blow

H KKE WE GO ngruiji. On Feb. 27, The L « Angr-
leullint-H publifihed a stiny on acidixid tluit
threatened tn further taint the invigv of Alaska™*

salmon, albeit indirectly.

But tin* story wan w iw f, nccoriing to tho FDA Tlio
reporter incomvtly linked data from ono FDA survey of
plant sanitation and manufacturing to another more recent
survey of seafixid samples. Die reporter applied statistics
from one survey tn reach conclusions on the otlier survey.

Then the story went out over the wire nationwide.

Die California newspaper asserted that the FDAs sur-
vey of seaftxid processing facilities showed that “as many as
20 percent” of tlie samples analyzed “showed evidence of
microbiological contamination, decomposition und filth."

Within a day, the FDA said the Los Angeles Times
statement “was in error."

IF ONLY WE could philosophically shrug our shoul-
ders and say, “bad reporting — it happens.” But we cant,
not when it comes to one of Alaska’s most important indus-
tries.

It's areplay of the bad press t almon got when Con-
sumer Report.; published a sweeping indictment of seafood
in its February issue.

Incidents like these do not help Alaskans struggling to
promote seafood in general, and salmon in particular, toa
larger Outside market.

But it looks like it's not going to stop The National
Fisheries Institute las alerted the industry that continued
assaults on seafood safety are in the works.

A small group called Public Voice for Food and Health
Policy reportedly is planning more attacks over the next
few months using the media. In March look for a challenge
to the FDA and Centers for Di - Control statistics on
seafood-related iliness. In April, *arelease of “victims'
case studies." And in May, anothei ;nge to the FDA
when it releasee its rryor diet study.

TFL .TEAFOOD industry makes upoe sixth ofthe
state's economy, according to Kim Elton, €I -..'rive director
ofthe Alaska Seafood Marketing Institute. Mr. Elton spoke
to a Resource Development Council meeting in Anchorage
following the Los Angeles story.

Fish arc the second-largest revenue generator in the
state, and Alaska's annual harvest represents approximate-
ly 56 percei ;t ofall seafood landings in the United States.

Alaska seafood gets lumped in with Lower 46 prob-
lems at the very time it is striving to tempt more palates.
World production of salmon exceeds 2 billion pounds annu-
ally. vith world consumption at about 1.8 billion pound* —
thus the glut on the market.

What's needed is a strong coalition between fishermen,
the industry and the state to mount an effective communi-
cations campaign nbcut Alaska's seafood. At the iwume Ume.
there needs to be u stronger federal seafood inspection pro-
gram —one that works in cooperation with the state De-
partment of Environmental Conmvntion —to assure con-
sumers the/re getting a wholesome product The FDA cur
rcnUy bus a program, but its resources are primarily aimed
at imports. It n.vd, to him its attention to domestic seafood
aswell.

A strong inspection program combined with effective
public information will convince consumers that Alaska  \
seafood, th particular salmon—m m can testify —is safc.

Check overdra

CHICAGO— Tin? House bank scandal is
one ofthose is rr-s that seemingly m pura no
explanation Everybody can understand
penalty-free heck-bouncing. That's what
makes it todinning — and so easily distort-
ed i

W hat's knosm al this point strongly sug-
gests that daens of members of Congress
have taken ad-outage ofthe buncos ofopera-
tions at tljeir -hecking-and-deponit service to
float themself* large, intonst-free loans. It's
also clear thatscores of others are fnang em-
barrassment —tf not worse — for slupptness
no more r drier than the kind of checkbook-
balancing em u mootofus often make

The primary contests and November elec-
tion will tell is how shrewd the voters are in
separating thr sheep from the goals in this
mesa. Mcantice. common(stors are using the
scandal as a m-tophor for everything they dis-
like about Corgnss. mL m

Like the Withtoilet east which came to
symbolize Prnagon waste, the check hounc-
ing story seenu certain to become n shorthand
symbol of a Congress that is relentlessly
undisciplined ii (hr Larger focal matters.

The situation is both better and worse than
it’s being msdtto appear. Af scandals go. this
one is penny site. There was no damage to
national secuf *. no breach uf the Constitu-
tion and no sfclitauit loss to the taxpayer*.
Yet tt is both ptony and (utile for members of
Congress lo ~xist that this was *s private
milter" thitiivolved no misuse of public
funds and thrrrfare should be ofno concern to
their constmWtX

The bank **s in the Cepitol building,
which both fyitoobeally and Irvolly hrlongs to
the nation and JI its citizens. The downs who
rsn it were tn he federal payroll, supported
by our Uixss. j* L ot fx

Moreover, be operation which Speaker
Thomas S. Fa-y (Inslly e b A tAy dut
down to* ywsJ«- nut » n

not reflect M* -

mL.
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CONSUMER SEAFOOD SAFKTY ACT

Tho bill calls for a comprehensive national seafood
safety program under the direction of tho Secretary of Health
and Human Services and in cooperation with the Secretary of
Commerce, the Secretary of Agriculture and tho states. As
undnr current law, tho Secretary of Honlth and Hunan
Services, through tho Food and Drug Administration (FDA),
would bo in charge of the program, maintaining the FDA"s
existing public health authority over the oafety of both
domestic and imported seafood. The Secretary of Commerce,

through the National Oceanic and Atmospheric Administration
(NOAA), would regulate harvesting areas and conduct routine
inspections of domestic processors. The Secretary of
Agriculturo, through tho Food Cafoty and Ilnupo 1iion Sorvice
(FS1S), would 1inspect processors oversoas, as woll as imports
at the port of entry. State governments would continue to
have primary responsibility for shellfish programs and
regulating state waters.

Elements of the program would include:

1. Shellfinh safety. FDA would administer a comprehensive
federal-state shellfish safety program based on the existing
National Shellfish Sanitation Program. Each shellfish-
producing state would be expected to develop and implement a
Federally approved program for classifying and monitoring
shellfish growing waters, tenting shellfish, and certifying
shellfish shippers. Shellfish imports would be permitted
only from nations with FDA-certified programs.

2. Federal tolerances and standards. FDA would be required
to establish sr.d implement tolerances for maximum allowable
levels of chemical and biological contaminants ir. seafood.

In acoirion, the bill would authorize standards for
processing anc handling seafood banod or. the Hazard Anaiyni¥*;
Critical Control Point (KACC?) approach.

3. National inspection ayatcia. FDA and NOAA jointly would
develop a domestic seafood inspection system to minimize
public health hazards and enforce Federal seafood standards.
NOAA would conduct inspections at a frequency required by the
gravity of potential problems associated with each seafood

commodity and the procoucor®c hicrory of compliance. Tho
bill would require all processing facilities*to participate
and register with FDA. "Whistleblower™ protection would be

provided for employees who identify potential seafood safety
problems.

4. Imported fish producto. FDA and FSIS jointly would
dovolop a program to cnoure the safety of imported nonfood.
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Seafood importers would be required to register and would be

held to the eamo requirements as domestic producers. FDA
would be responsible for evaluating foreign programs and
developing innpection agreements with other nations. FSIS

would conduct inspections overseas and at the port of entry.

5. Monitoring of growing and harvesting areas. NOAA would
establish a monitoring program to identify the growing and
harvesting locations in which contaminated fish are likely to
be caught. In addition, NOAA would have authority to close
federal waters, while states would clone their harvesting
waters pursuant to Federal guidelines.

C. State inupectiun and monitoring programs. The bill
recognizes that federal-state cooperation ia necessary to
implement an effective national program and provides for
technical and financial assistance to states to strengthen
their programs. Inspection authority would be delegated to
states that meet national requirements, and grants of up to
60 percent of the cost of operating the program would be
provided by the federal government. Similar grants would be
available to states with approved shellfish programs.

7. Public information and consumer education systems. The
bill would set up: (a) a system to essess seafood safety
problems through surveillance by the Centers for Disease
Control and campling by PSIS; (b) a national education
program under FDA, Sea Grant, cooperative extension services
and the states; and {c) a seafood advisory svstem icr
consumers and fishermen under FDA, NOAA, the "states and the
Environmental Protection Agency.

5. Research. The hill requires FDA ant NOAA to develop a
comprehensive research plan to actress seafood safety
guecrccnc. Ir. acdiclcn, it calls fur an intensive research
effort tc improve monitoring programs for seafood
contamination caused by biotoxir.s and algal blooms.

5. Authorization of appropriations. The bill provides tor
an initial appropriation of ScC million in FY 1953, and an
increase to S7C million in FY 1994, These appropriations
would sever the expected cost c: the shellfish program,
ctor.uard setting, monitoring of harvesting and growing areas,
the Federal share cf approved state programs, and research
and education costs.



