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IN THE LEGISLATURE OF THE STATE OF ALASKA 

SEVENTEENTH LEGISLATURE - SECOND SESSION 

BY THE HOUSE RESOURCES COMMITTEE

Offered:

Referred:

Sponsors): REPRESENTATIVES JACKO, Larson, Leman, Ivan, GThillips, Foster, Moyer, Mackie, Taylor,

Zawacki, RThillips, Lincoln

A R ESO LU TIO N

1 U rging the m edia to inform the public abou t the quality o f  fresh seafood sold in the

2 United States and urg ing  the federal governm ent to establish a national m anda to ry  seafood

3 inspection p rogram .

4 BE IT  RESO LV ED  BY T H E  L E G ISL A T U R E  O F T H E  STATE O F  ALASKA:

5 W H E R E A S  the seafood industry is the largest private employer in Alaska and the second largest

6 source or revenue for the State o f  Alaska: and

7 W H E R E A S  Alaskans deeply care about the quality of Alaska seafood products and the national

8 and international reputation of Alaska seafood products: and

9 W H E R E A S  the State of Alaska has long maintained a year-round seafood inspection program

10 to eliminate contamination and deterioration of seafood products produced in the state: and

11 W H E R E A S  the Alaska seafood inspection program is a model program for the rest o f  the nation;

12 and

13 W H E R E A S  the Consumers Union of die United States, Inc., has recently published an article

14 on the quality o f  fresh seafood based on samples collected in only two retail markets - Chicago and New

15 York - that has seriously questioned the quality and wholcsomencss of fresh seafood sold in the United

16 States; and

CS FOR HOUSE JO IN T RESOLUTION NO. 64 (RESOURCES)
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W H E R E A S  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 o f  salmon 

tested, or identify the state, region, or country of origin of die salrnon and other fish tested; and

W H E R E A S  the article found that ^3 percent of the salmon tested contained inacccptablc levels 

o f  polychlorinated biphenyls (P C B s); and

W H E R E A S  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

W H E R E A S  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

W H E R E A S  American per capita consumption of fish has increased nearly 25 percent over the 

past decade; and

W H E R E A S  federal inspection programs have long existed for meat and poultry but not fcr 

seafood;

BE IT R E SO L V E D  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 

F U R T H E R  R ESO LV ED  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.

C O P IE S  of this resolution shall be rent to the Honorabie George Bush, President o f  the United 

States: the Honorable Dan Quayle. Vice-President o f  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 o f  the U.S. House of Representatives: the Honorable Edward R. Madigan, Secretary of 

the U.S. Department o f  Agriculture: the Honorable David A. \csslcr. Commissioner, Food and Drug 

Administration. U.S. Department o f  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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H OU SE JO IN T  RESOLUTION NO. 64 

IN THE LEGISLATURE OF THE STATE OF ALASKA 

SEVENTEENTH LEGISLATURE - SECOND SESSION

BY REPRESENTATIVES JACKO, Larson, Leman, Ivan, GJ’hilllps, Foster, Moyer, Mackie, Taylor, Zawacki,

R .Phillips

Introduced: 1/29/92 

Referred: Resources
A RESO LU TIO N  /

1 Relating to an  article on the quality o f  T rE lC E B m o n  published in Consum er Reports

2 magazine and to a m anda to ry  seafood inspection p rogram .

3 BE IT  RESO LV ED  BY T H E  LE G ISL A T U R E  O F  T H E  STATE O F  ALASKA:

4 W H E R E A S  the.Consumcrs Union o f  the United States, Inc., has published an article on the

5 quality of fresh sa lmon in its magazine, Consumer Reports; and ■ ^  ^

6 W H E R E A S  the article is based on samples collected iff wdtm-retail markets; and

7 W H E R E A S  the information contained in the article is misleading and incomplete because it does

8 not distinguish between fresh or frozen salmon, pen-reared or ocean raised salmon, identify the species
f & x rrA 'M O & ' J jd k *  M u u s

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

10 W H E R E A S  Alaska salmon, as well as salmon from other states, arc generally identified by

11 species in r t a i l  and wholesale seafood markets in the United States; and

12 W H E R E A S  the article alleges that the salmon tested contained unacceptable levels of

13 polychlorinated biphenyls (PCB’s); and

14 W H E R E A S  the allegation that salmon contain unacceptable levels o f  PC B ’s is unwarranted in

15 regard to Alaska salmon; and

16 W H E R E A S  the federal Food and Drug Administration, the federal Environmental Protection

HJR064a •1. H J R  64



1 Agency, and the Alaska Department of Environmental Conservation have stated that there arc no PCB

2 problems associated with Alaska salmon; and

J  W H E R E A S  the authors of the article adopted their own standards for acceptable levels o f  PCB's

4 that are inconsistent with standards o f  the federal Food and Drug Administration; and

5 W H E R E A S federal and state officials were not given an opportunity to scientifically address

6 claims of PCB contamination before a public announcement of the article was made; and

7 W H ER EA S Alaska has the most pristine waters in the world according to the National Oceanic

8 and Atmospheric Administration; and

9 W H ER EA S the analysis of water quality at strategic sampling sites by the National Oceanic and

10 Atmospheric Administration has demonstrated that the fishing grounds of Alaska arc located in water

11 that is free of pollutants; and

12 W H E R E A S the Alaska Department of Environmental Conservation has a year-round seafood

13 inspection program that focuses on eliminaung contamination and deterioration o f  seafood products

14 produced in Alaska and that is a model program for the rest o f  the nation; and

15 W H E R E A S the Alaska seafood industry is the largest employer in Alaska; and

16 W H E R E A S the Alaska seafood industry is the second largest source of revenue for the State of

17 Alaska;

18 BE IT R ESO LV ED  that the Alaska State Legislature disapproves of the practice employed by

19 the authors of the article in Consumer Reports magazine in finding that retail fresh salmon products are

20 contaminated without identifying the species o f  salmon studied and the point o f  origin o f  the salmon

21 studied; and be it

22 F U R T H E R  R ESO LV ED  that the Alaska State Legislature recommends that Consumer Reports

23 magazine consult with the federal Food and Drug Administration and the federal Environmental

24 Protection Agency before publicly releasing further reports o f  seafood contamination; and be it

25 F U R T H E R  R E SO L V E D  that the Alaska State Legislature respectfully requests the Congress

26 to establish a national mandatory seafood inspection program.

27 C O P IE S  o f  this resolution shall be sent to the Honorable George Bush, President of the United

28 States; the Honorable Dan Quayle, Vice-President o f  the United States and President o f  the U.S. Senate;

29 the Honorable Robert C. Byrd, President Pro Tempore of the U.S. Senate; the Honorable Thomas S.

30 Foley, Speaker of the U.S. House of Representatives; Rhonda H. Karpatkin, Executive Director,

31 Consumers Union o f  the United States, Inc.; and to die Honorable Ted Stevens and the Honorable Frank

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

H J R  64 HJR064a



1 delegation in Congress.
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F i s h y ,  F i s h y

W H Y  D O E S N 'T  I H E  V S .  IN S P E C T  M O R E  F IS H ?
In 1967, soon after Congress put the finishing touches 
on the Wholesome Meat Act, Michigan Senator Philip 
Hart introduced a bill that would have required the 
same kind of Federal inspection for seafood.
Senator Hart, along with consumer advocate Ralph 
Nader and representatives of organized labor, wanted 
to station Federal inspectors in every fish-processing 
plant. But the fish industry and its allies in the 
Congress and the Nixon Administration pressed for 
spot-checking rather than “continuous inspection."
“Fish needs the same kind of inspection as meat and 
poultry because it can cany just as many diseasecaua- 
ing organisms," Hart argued at the time. Although he 
held hearings in 1967,1968,1969,1971, and 1974. no 
bill requiring seafood inspection ever passed. When 
Htftdiedin 1976, his push for fish inspection died too.
Fish inspection was largely a dormant issue through 

the 1980s. Then in 1990, the U. S. Senate and the 
House both passed bills requiring mandatory inspec­
tion ofaD fishproewsng plants. Each house, however, 
had its own idea of liow fish should be checked, and 
neither bill became law.
The big hangup this time was which Federal agency 
should monitor die nation’s fish supply. The fish pro­
cessors pushed for the US Department of Agriculture 
to get the job. But some consumer grojps, including 
CU, preferred that the Food and Drug Administration 
inspect fish. The Agriculture Department's historical 
coziness with industries it regulates, plus its recent 
attempts to weaken its own regulatory authority over 
meat and poultry, didn’t bode well for strong fish 
inspection.
In the meantime, the FDA has assumed the role of 

chief seafood cop. "We think we have an outstanding 
mandatory fish inspection program." says Thomas 
Billy, director of FDA’s newly created Office of 
Seafood. “Under the Food Drug and Cosmetic Act, we 
have authority to inspect every seafood plant in tbe 
country."

Storvwi for taoMy

In ClTs view, the FDA’s “mandatory" program falk 
short The FDA has authority to inspect every seafood 
plant But starved for money, it has used dut authority 
sparingly, inspecting plants ooce every four years oa 
average.
The FDA ant compel the sesfcodprocesring plants 
it inspects to keep records of such things as tempera­
tures and storage conditions, which would help the 
agency monitor fish safety. Nor does it inspect fishing 
vessels or retail fish stores, both significant problem 
areas in the handling of fish.
We also discovered big holes in the shellfish sanita­

tion program, which the FDA auperviaea. Not only did 
we find clams with high levels of potentially harmful 
bacteria, but we also found that stores were not com­
plying with rules for keeping identification tags, a con 
nerstoite of shellfish regulation.
Furthermore, it’s hard to have much confidence in 

the agency's surveillance of chemical contaminants in 
fish. In 1989. the FDA checked only 1604 fish samples

for contaminants. In contrast, the same year the US 
Department of Agriculture checked 185,000 samples of 
meat and poultry. The FDA has monitored swordfish 
for methyimercury since 1970 and recently started 
monitoring shark as weQ. But its testing for PCBs in 
salmon is particularly inadequate. Of 143 samples the 
agency tested in a recr.it threoyear period, moot of the 
domestic samples were from the Great Lakes—an 
incomplete picture of the salmon Americans eat

CarLtiMiw H O m fyrf T H 9 S

Local and state health 
departments also have 
a hand in monitoring 
the nation's fish. But a 
lack of money for fre­
quent inspections and 
skimpy fines levied 
against retailers caught 
violating state health 
codes do little to deter 
unsanitary practices or 
to improve fish quality.
For their r«ut, some 

supermarket chains are 
working with the Fed­
eral government to 
develop a voluntary 
program to check fish.
The supermarkets that 
abide by the program's 
requirements can earn 
a seal of approval that 
will assure consumers 
that the fish has been 
handled properly. That 
seal is not yet in stores.
CU believes con­

sumers deserve more 
than that. They need a 
strong program dut 
addresses the microbial 
and chemical contami­
nation of raw fish.
Much of the inspection 
in place today focuses 
on visible plant or store deCdenoes, such as dirty walls 
and floors and the lack of paper towels in employee 
restrooms. While important, these problems have Bole 
to do with whether a fish is laced with PCBs or 
methytmercury or whether disessecausmg bacteria 
are present.
Any program must also focus on quafity. Americans 
are eating and should eat more fish because it is a 
healthy alternative to beef and pork. One way to 
improve quality is to mandate better temperature con­
trol eapedally in retail stores. Not only must inspoctnri 
be more vigorous in pofidng the temperatures in dis­
play cases, but states should consider changing their 
food laws to require fish be kept at temperatures lower 
than those now permitted.

RmI s m Is  These seals are Issued to 
processors and retailers by the U.S. 
Department of Commerce. The top one 
indicates that a batch of fish was 
inspected as a group. The Packed 
Under Federal Inspection mark indicates 
the fish was processed in a Federally 
approved and supervised plant. The 
Grade A mark indicates the fish has met 
certain quality standards.

CONSUMER REPORTS FEBRUARY >992 113



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’s value can be returned to 
1990 levels. Right now, the state is losing $10 million a year or more in 
raw fish tax receipts.
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K  t T H E  N E W  Y O R K  T IM E S  N A T IO N A L  T H U R S C '

S t u d y  o f  R e t a i l  F i s h  M a r k e t s  F i n d s  

W i d e  C o n t a m i n a t i o n  a n d  M i s l a b e l i n g

"  B y  M A R IA N  B U R R O S

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

The Itudy  wat bated on 113 samples 
of fish and clams lhal were putchated 
In 40 randomly iclecied supermarkets 
and specialty fith  shop*. The group 
fo^nd that 34 t im p le i 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-tnlrd of ihe 
sample, taken from n number of d iffer­
ent'stores. were misldentified, usually
as tm o re  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 "

'*  L ittle  Federal Regulation 
Unlike m a tt and poultry, the han­

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

Kndenl consumer advocacy groups 
e the Public Voice for Food and 
Heiilth Policy that mandatory seafood 
Inspection Is necessary. But the Fed­

e ra l'Food  and Drug Admlnlslratlon 
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. 58Id Consumers 
Union's assertions were Justified. "You 
canpot contradict the report." he said.

The study, which w ill appear in tho 
February issue ol Consumer R tporu  
magazine, looked a l 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.' Wcddlg 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 M r. Groih said (he standards 
werd based on advice from leading 
p*ncn« oo mlcrobtoUiev "Bacterial

stAndard textbooks." lie safd The re­
port said, "F ish  tru ly  begin (o spoil 
when bacteria grow to between I m il­
lion and 10 million rolonb s per gram." 
Almost 40 percent of the fish, fell be- 
Itvren those Irvc l* and nearly 30 per­
cent bad bacteria counts above 10 m il­
lion which Ihe group clesslflod as being 
spoiled, while 25 percent h id 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.

concern. Testing revealed more than 
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 la tter came from the more 
than 20 stores checked in the New York 
area.

There arc no Federal standards for 
tota l 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 if t
Time and temperature affect the 

fre thn rrs  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 k ills  the bacteria, even the 
fecal collform, Just as It does the sal 
m onelli. Raw or partly cooked fish 
m ay pose a greater risk than iish that 
Is thoroughly cooked.

"The problem is that you are gelling 
lousy fish." said M r Groih. " I t 's  an 
outrage but not necessarily a harard "

Chemical contamination la different

that consumer! can't do nnythlng 
about," Mr. Croth aaltl. "F ish 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'*. m r-cury and pesti­
cides were the sole and flounder.

The F.DuA. has set parm ltslb lc levels 
of PCB'a at 2 parts per m illion and 
most of tha samples were w ithin 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 m illion for mercury, and the aver- 
Hge levels found In the swordfish were 
1.14 parts per million. Consumers 
Union says Ihe Federal lim it should be 
lowered to 0.5, the level at which it was 
set until the late 1870'*. Next month 
Public Voice w ill petition the F.D.A. to 
reduce tho level of mercury allowed In 
seafood lo 0.5 parts per m illion. 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 o r who are 
thinking of becoming pregnant, and 
children under t lx  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* I i  unscientific, 
unfounded and unwlre nutritionally." 
he M id. But ho said the agency agreed 
with state advisories that recommend 
lim iting consumption of swordfish and 
shark to once or twice a montlc

Even If shoppers are able to pur­
chase fresh, uncontammated lish, 
there It s till no guarantee they w ill get 
whijj they pay for. About 32 of the 113 
fish analyzed were as labeled; 33 were 
mislabeled, while it was Impossible to 
dttorm lnc i f  the other labels were ac­
curate. Salmon was frequently libeled 
"Norwegian talm on," the study said, 
an cxoltcd-toundmg but nonexistent 
species.

More national newj 

appears on page B9. a
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Alaska State Legislature
HOUSE- RESOURCES COMMITTEE s£S'£p*ito.

Juneau, Alaaka 99811 
(907) 485-3715

T h e  H o n o r a b l e  T e d  S t e v e n s  J a n u a r y  27, 1992
U n i t e d  S t a t e s  S e n a t e
522 H a r t  B u i l d i n g  .i v  *
W a s h i n g t o n ,  D.C. 2 0 5 1 0  J A l v  /.

T h e  H o n o r a b l e  F r a n k  M u r k o w s k i  
U n i t e d  S t a t e s  S e n a t e  
709 H a r t  B u i l d i n g  
W a s h i n g t o n ,  D.C. 2 0 5 1 0

T h e  H o n o r a b l e  D o n  Y o u n g  
H o u s e  of R e p r e s e n t a t i v e s  
2 3 3 1  R a y b u r n  H o u s e  O f f i c e  B u i l d i n g  
W a s h i n g t o n ,  D.C. 2 0 5 1 5

D e a r  M e s s r s .  S t e v e n s ,  M u r k o w s k i  a n d  Young,

T h e  r e c e n t  i s s u e  o f  C o n s u m e r  R e p o r t s , a t t a c k i n g  t h e  q u a l i t y  of 
s e a f o o d  s o l d  in t h e  U n i t e d  S t a t e s ,  h a s  c a u s e d  c o n s i d e r a b l e  c o n c e r n  
w i t h i n  t h e  A l a s k a  f i s h i n g  i n d u s t r y .  T h e  i n d u s t r y  a l r e a d y  f a c e s  
d i f f i c u l t  m a r k e t i n g  c h a l l e n g e s  in a c h a n g i n g  c o m p e t i t i v e  
e n v i r o n m e n t .

T h e  C o n s u m e r  R e p o r t s  a r t i c l e  a l s o  i l l u s t r a t e s  t h e  v u l n e r a b i l i t y  of 
o u r  s e a f o o d  m a r k e t i n g  p r o g r a m s  t o  o u t s i d e  forces. E v e n  w i t h  its 
f l a w e d  m e t h o d o l o g y  a n d  l a c k  o f  s p e c i f i c i t y ,  t h e  r e p o r t ' s  i m p a c t  on 
A l a s k a  c a n n o t  b e  u n d e r e s t i m a t e d .

T h e  A l a s k a  S e a f o o d  M a r k e t i n g  I n s t i t u t e  h a s  r e c e n t l y  d e v e l o p e d  a 
n e w  U.S. p r o m o t i o n  o f  A l a s k a  s a l m o n  in o r d e r  t o  m e e t  i n c r e a s i n g  
m a r k e t  c h a l l e n g e s .  H o w e v e r ,  w i t h o u t  s p e c i f i c  l a b e l i n g  o f  s a l m o n  
p r o d u c t s  a s  t o  s p e c i e s ,  s t a t e  o f  o r i g i n  a n d  i d e n t i f i c a t i o n  as  t o  
w h e t h e r  w i l d  o r  p e n  r e a r e d ,  s u c h  m a r k e t i n g  w i l l  b e  l e s s  t h a n  100% 
e f f e c t i v e  a n d  fo c u s e d .  W e  f u l l y  e x p e c t  t h a t  w i l d  A l a s k a  s a l m o n  
w i l l  b e  a p r e m i u m  p r o d u c t ,  m a r k e t e d  a n d  s o l d  t o  r e f l e c t  its 
f r e s h n e s s  a n d  p u r i t y .  P r o p e r  l a b e l i n g  r e p r e s e n t s  a k e y  c o m p o n e n t  
o f  t h a t  e f f o r t .

*
W e  r e s p e c t f u l l y  r e q u e s t  t h a t  y o u  c o n s i d e r  i n t r o d u c i n g  fede r a l  
l e g i s l a t i o n *  r e q u i r i n g  t h e  l a b e l i n g  o f  s e a f o o d  p r o d u c t s  a s  to 
w h e t h e r  w i l d  o r  p e n  reared, s p e c i e s ,  a n d  c o u n t r y  o r  s t a t e  of 
o r i g i n .  S u c h  a l a w  w o u l d  p r o v i d e  c o n s u m e r s  w i t h  g r e a t e r  
i n f o r m a t i o n  a n d  c l e a r e r  c h o i c e s  in t h e  m a r k e t  p l a c e .  It w o u l d  a l s o  
r e w a r d  t h o s e  s t a t e s  t h a t  m a i n t a i n  s t r i c t  q u a l i t y  c o n t r o l  p r o g r a m s ,  
s u c h  a s  A l a s k a ,  a n d  e n s u r e  t h a t  t h e  b e n e f i t s  of  o u r  p r o m o t i o n a l  
e f f o r t s  a c c r u e  to  Alas k a .

T h e  p r o b l e m  of s e a f o o d  l a b e l i n g  is a n a t i o n a l  p r o b l e m  a n d  a f e d eral 
issue. W i t h  y o u r  a s s i s t a n c e  w e  c a n  m a k e  A l a s k a  s e a f o o d  t h e  p r e m i u m  
c h o i c e  a m o n g  c o n s u m e r s .
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HEATING UP O N  S A L M O N

Another blow
H KKE WE GO ngruji. On Feb. 27, The L «  Angr- 

leu llint-H publiflhed a stin y on acidixid tluit 
threatened tn further taint the invigv of Alaska'* 

salmon, albeit indirectly.
But tin* story wan w iw f, nccor iing 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 can't, 
not when it comes to one of Alaska’s most important indus­
tries.

It's a replay 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, to a 
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 illness. In April, * a release of “victims' 
case studies." And in May, anothei ;nge to the FDA
when it releasee its rrnyor diet study.

TFL .TEAFOOD industry makes up o • sixth of the 
state's economy, according to Kim Elton, er -..'rive director 
of the 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 of all 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 
as well.

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

Check overdra
CH IC A G O — Tin? H ouse b ank  scandal is 

one o f those is rr-s th a t  seem ingly m p u r a  no 
e x p la n a t io n  E v e ry b o d y  c a n  u n d e r s ta n d  
p e n a l ty - f re e  h e c k -b o u n c in g . T h a t 's  w h a t  
m akes i t  to d in n in g  —  a n d  so easily  d istort­
e d  i

W hat's  knosm a l  th is  p o in t strong ly  su g ­
g e s ts  t h a t  d a e n s  o f m e m b e rs  o f  C o n g re ss  
have tak en  ad-outage o f th e  b u n co s  o f opera­
tions a t  tlje ir -hecking-and-deponit service to 
float th e m se lf*  large, in to n st-free  loans. It's  
a lso  c lear th a t scores o f o th e rs  a re  fn an g  em ­
ba rra ssm en t — tf  no t worse —  for slupptness 
no m ore r  drier th a n  th e  k ind  o f checkbook- 
balancing  e m u  m oot of us often m ake 

T h e  prim ary con tests  an d  N ovem ber elec­
tion will tell is  how shrew d th e  voters a re  in 
s e p a ra tin g  th r sh eep  from  th e  goals in  th is  
mesa. M can tice . com m on(stors a re  using  the  
scandal as  a  m -tophor for everything they  d is­
like ab o u t C o rg n ss. mL ;■

L ik e  th e  W ith  to ile t e a s t  w hich  cam e  to  
sym bolize P rn ag o n  w aste, th e  check hounc- 
ing  sto ry  seenu certa in  to become n shorthand  
sy m b o l o f  a  C ongress t h a t  i s  r e le n t le s s ly  
undisciplined ii (hr Larger focal m atte rs .

T h e  situation is both b e tte r a nd  w orse th a n  
it’s being  m sd t to appear. Af scandals  go. th is  
on e  is  p enny  s ite . T here  w as no  d am ag e  to  
n a tio n a l secu f *. no  breach  u f th e  C onstitu ­
tion  a n d  no s fc li ta u it  loss to  th e  taxpayer*. 
Y et t t  is both ptony and  (utile for m em bers o f 
C o n g re ss  lo  ^ x is t th a t  th is  w as  *s p riv a te  
m i l t e r "  th i t i i v o lv e d  no m is u se  o f  pu b lic  
funds an d  thrrrfare should be  o f  no  concern to
th e ir  constm W tX

T h e  b a n k  * * s  in  t h e  C e p i t o l  b u i ld in g ,  
w h ic h  b o th  fy ito o b e a lly  an d  I rv o lly  h r lo n g s  to  
t h e  n a t io n  and  J l  its  citizens. T h e  d o w n s  w h o  
r s n  it  w e r e  t n  h e  fe d e ra l payroll, su p p o rte d  
b y  o u r  Ul x s s . j * ,  t< f * " i

Moreover, be operation which Speaker 
Thomas S. Fci-y (InslJy •»» b ^ t ^ y  d u t
d o w n  to* y w s J « -  nut »  ^

n o t  reflect M*-

■ L .
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C O N S U M E R  S E A F O O D  S A F K T Y  A C T

T h o  b i l l  c a l l s  f o r  a c o m p r e h e n s i v e  n a t i o n a l  s e a f o o d  
s a f e t y  p r o g r a m  u n d e r  t h e  d i r e c t i o n  of t h o  S e c r e t a r y  of  H e a l t h  
a n d  H u m a n  S e r v i c e s  a n d  i n  c o o p e r a t i o n  w i t h  t h e  S e c r e t a r y  of 
C o m m e r c e ,  t h e  S e c r e t a r y  o f  A g r i c u l t u r e  a n d  t h o  s t a t e s .  A s  
u n d n r  c u r r e n t  law, t h o  S e c r e t a r y  of H o n l t h  a n d  H u n a n  
S e r v i c e s ,  t h r o u g h  tho F o o d  a n d  D r u g  A d m i n i s t r a t i o n  (FDA), 
w o u l d  b o  in c h a r g e  o f  t h e  p r o g r a m ,  m a i n t a i n i n g  the F D A ' s  
e x i s t i n g  p u b l i c  h e a l t h  a u t h o r i t y  o v e r  t h e  o a f e t y  of b o t h  
d o m e s t i c  a n d  i m p o r t e d  s e a f o o d .  T h e  S e c r e t a r y  o f  C o m m e r c e ,  
t h r o u g h  t h e  N a t i o n a l  O c e a n i c  a n d  A t m o s p h e r i c  A d m i n i s t r a t i o n  
(NOAA), w o u l d  r e g u l a t e  h a r v e s t i n g  a r e a s  a n d  c o n d u c t  r o u t i n e  
i n s p e c t i o n s  of d o m e s t i c  p r o c e s s o r s .  T h e  S e c r e t a r y  of 
A g r i c u l t u r o ,  t h r o u g h  t h o  F o o d  C a f o t y  a n d  I n u p o  iion S o r v i c e  
(FSIS), w o u l d  i n s p e c t  p r o c e s s o r s  o v e r s o a s ,  a s  w o l l  as i m p o r t s  
at t h e  p o r t  of e n t r y .  S t a t e  g o v e r n m e n t s  w o u l d  c o n t i n u e  to 
h a v e  p r i m a r y  r e s p o n s i b i l i t y  f o r  s h e l l f i s h  p r o g r a m s  a n d  

r e g u l a t i n g  s t a t e  w a t e r s .

E l e m e n t s  of the p r o g r a m  w o u l d  i n c l u d e :

1. S h e l l f i n h  s a f e t y .  F D A  w o u l d  a d m i n i s t e r  a c o m p r e h e n s i v e  
f e d e r a l - s t a t e  s h e l l f i s h  s a f e t y  p r o g r a m  b a s e d  o n  the e x i s t i n g  
N a t i o n a l  S h e l l f i s h  S a n i t a t i o n  P r o g r a m .  E a c h  s h e l l f i s h -  
p r o d u c i n g  s t a t e  w o u l d  b e  e x p e c t e d  to d e v e l o p  a n d  i m p l e m e n t  a 
F e d e r a l l y  a p p r o v e d  p r o g r a m  f o r  c l a s s i f y i n g  a n d  m o n i t o r i n g  
s h e l l f i s h  g r o w i n g  w a t e r s ,  t e n t i n g  s h e l l f i s h ,  a n d  c e r t i f y i n g  
s h e l l f i s h  s h i p p e r s .  S h e l l f i s h  i m p o r t s  w o u l d  b e  p e r m i t t e d  
o n l y  f r o m  n a t i o n s  w i t h  F D A - c e r t i f i e d  p r o g r a m s .

2. F e d e r a l  t o l e r a n c e s  a n d  s t a n d a r d s .  F D A  w o u l d  b e  r e q u i r e d  
t o  e s t a b l i s h  sr.d i m p l e m e n t  t o l e r a n c e s  f o r  m a x i m u m  a l l o w a b l e  
l e v e l s  of c h e m i c a l  a n d  b i o l o g i c a l  c o n t a m i n a n t s  ir. s e a f o o d .
In a c o i r i o n ,  t h e  b i l l  w o u l d  a u t h o r i z e  s t a n d a r d s  f o r  
p r o c e s s i n g  a n c  h a n d l i n g  s e a f o o d  b a n o d  or. t h e  H a z a r d  Anaiyni*; 
C r i t i c a l  C o n t r o l  P o i n t  (KACC?) a p p r o a c h .

3. N a t i o n a l  i n s p e c t i o n  ayatcia. F D A  and N O A A  j o i n t l y  w o u l d  
d e v e l o p  a d o m e s t i c  s e a f o o d  i n s p e c t i o n  s y s t e m  to m i n i m i z e  
p u b l i c  h e a l t h  h a z a r d s  a n d  e n f o r c e  F e d e r a l  s e a f o o d  s t a n d a r d s .  
N O A A  w o u l d  c o n d u c t  i n s p e c t i o n s  at a f r e q u e n c y  r e q u i r e d  b y  t h e  
g r a v i t y  of p o t e n t i a l  p r o b l e m s  a s s o c i a t e d  w i t h  e a c h  s e a f o o d  
c o m m o d i t y  a n d  t h e  p r o c o u c o r ' c  h i c r o r y  of c o m p l i a n c e .  T h o  
b i l l  w o u l d  r e q u i r e  a l l  p r o c e s s i n g  f a c i l i t i e s * t o  p a r t i c i p a t e  
a n d  r e g i s t e r  w i t h  FDA. " W h i s t l e b l o w e r "  p r o t e c t i o n  w o u l d  be 
p r o v i d e d  f o r  e m p l o y e e s  w h o  i d e n t i f y  p o t e n t i a l  s e a f o o d  s a f e t y  
p r o b l e m s .

4. I m p o r t e d  f i s h  p r o d u c t o .  F D A  a n d  F S I S  j o i n t l y  w o u l d  
d o v o l o p  a p r o g r a m  t o  c n o u r e  t h e  s a f e t y  of i m p o r t e d  n o n f o o d .
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S e a f o o d  i m p o r t e r s  w o u l d  be r e q u i r e d  t o  r e g i s t e r  a n d  w o u l d  b e  
h e l d  t o  t h e  e a m o  r e q u i r e m e n t s  as d o m e s t i c  p r o d u c e r s .  F D A  
w o u l d  be r e s p o n s i b l e  f o r  e v a l u a t i n g  f o r e i g n  p r o g r a m s  and 
d e v e l o p i n g  i n n p e c t i o n  a g r e e m e n t s  w i t h  o t h e r  n a t i o n s .  F S I S  
w o u l d  c o n d u c t  i n s p e c t i o n s  o v e r s e a s  a n d  at  the p o r t  of entry.

5. M o n i t o r i n g  o f  g r o w i n g  a n d  h a r v e s t i n g  a r e a s .  N O A A  w o u l d  
e s t a b l i s h  a m o n i t o r i n g  p r o g r a m  to i d e n t i f y  t h e  g r o w i n g  a n d  
h a r v e s t i n g  l o c a t i o n s  in w h i c h  c o n t a m i n a t e d  f i s h  a r e  l i k e l y  to 
b e  caug h t .  In a d d i t i o n ,  N O A A  w o u l d  h a v e  a u t h o r i t y  to c l o s e  
f e d e r a l  w a t e r s ,  w h i l e  s t a t e s  w o u l d  c l o n e  t h e i r  h a r v e s t i n g  
w a t e r s  p u r s u a n t  to  F e d e r a l  g u i d e l i n e s .

C. S t a t e  i n u p e c t i u n  a n d  m o n i t o r i n g  p r o g r a m s .  T h e  b i l l  
r e c o g n i z e s  t h a t  f e d e r a l - s t a t e  c o o p e r a t i o n  ia n e c e s s a r y  t o  
i m p l e m e n t  a n  e f f e c t i v e  n a t i o n a l  p r o g r a m  a n d  p r o v i d e s  f o r  
t e c h n i c a l  a n d  f i n a n c i a l  a s s i s t a n c e  to s t a t e s  t o  s t r e n g t h e n  
t h e i r  p r o g r a m s .  I n s p e c t i o n  a u t h o r i t y  w o u l d  b e  d e l e g a t e d  to 
s t a t e s  t h a t  m e e t  n a t i o n a l  r e q u i r e m e n t s , a n d  g r a n t s  of u p  to 
60 p e r c e n t  of t h e  c o s t  o f  o p e r a t i n g  t h e  p r o g r a m  w o u l d  be 
p r o v i d e d  b y  t h e  f e d e r a l  g o v e r n m e n t .  S i m i l a r  g r a n t s  w o u l d  b e  
a v a i l a b l e  t o  s t a t e s  w i t h  a p p r o v e d  s h e l l f i s h  p r o g r a m s .

7. P u b l i c  i n f o r m a t i o n  a n d  c o n s u m e r  e d u c a t i o n  s y s t e m s . T h e  
b i l l  w o u l d  s e t  up: (a) a s y s t e m  t o  e s s e s s  s e a f o o d  s a f e t y  
p r o b l e m s  t h r o u g h  s u r v e i l l a n c e  b y  t h e  C e n t e r s  f o r  D i s e a s e  
C o n t r o l  a n d  c a m p l i n g  b y  PSIS; (b) a n a t i o n a l  e d u c a t i o n  
p r o g r a m  u n d e r  FDA, Sea G r a n t ,  c o o p e r a t i v e  e x t e n s i o n  s e r v i c e s  
a n d  the s t a t e s ;  a n d  {c ) a s e a f o o d  a d v i s o r y  s v s t e m  i c r  
c o n s u m e r s  a n d  f i s h e r m e n  u n d e r  FDA, NOAA, t h e’s t a t e s  a n d  the 
E n v i r o n m e n t a l  P r o t e c t i o n  A g e n c y .

5. R e s e a r c h .  T h e  h i l l  r e q u i r e s  F D A  a n t  N O A A  t o  d e v e l o p  a 
c o m p r e h e n s i v e  r e s e a r c h  p l a n  to a c t r e s s  s e a f o o d  s a f e t y  
q u e c r c c n c . Ir. a c d i c l c n ,  i t  calls f u r  an i n t e n s i v e  r e s e a r c h  
e f f o r t  tc i m p r o v e  m o n i t o r i n g  p r o g r a m s  for s e a f o o d  
c o n t a m i n a t i o n  c a u s e d  b y  biotoxir.s a n d  a l g a l  b l o o m s .

5. A u t h o r i z a t i o n  of a p p r o p r i a t i o n s .  T h e  b i l l  p r o v i d e s  tor 
a n  i n i t i a l  a p p r o p r i a t i o n  of ScC m i l l i o n  in F Y  1953, a n d  an 
i n c r e a s e  to S7C m i l l i o n  in FY  1 9 9 4 .  T h e s e  a p p r o p r i a t i o n s  
w o u l d  s e v e r  t h e  e x p e c t e d  cost c: t h e  s h e l l f i s h  p r o g r a m ,  
ctor.uard s e t t i n g ,  m o n i t o r i n g  of h a r v e s t i n g  a n d  g r o w i n g  a r e a s ,  
t h e  F e d e r a l  s h a r e  cf a p p r o v e d  s t a t e  p r o g r a m s ,  a n d  r e s e a r c h  
a n d  e d u c a t i o n  costs.


