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B N  tanding next to a 50-gallon o il drum o f gf boiling chum salmon, B ill Taylor w ill tell 
M. you he’s in a dog-eat-dog kind o f busi- 
tfc ness. He catches chum salmon, and his 
H  dogs eat them. There are 120 sled dogs, 

B  coats as shiny as seals, tied on short 
chains around his trailer. "Dogs are my main 
business now,” says Taylor, who has sold 
chums from  A laska’s upper Yukon River for 
m ore than 20  years, but now  finds h im self 
w ithout a market. “At least they’re not going to 
waste,” he says, stirring his salmon brew to a 
cacophony o f canines.

A market crisis exists not on ly in Manley 
H ot Springs, a sm all Athabascan village 90 
m iles west o f Fairbanks where Taylor has set 
up a processing station, but across northern 
Alaska, from  the Yukon River to Kotze-
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From left to right: A seiner in Southeast 
Alaska hauls up a big bag of chums
COMPLIMENTS OF THE STATE'S PROLIFIC HATCHERIES.
Wild chum salmon from the Yukon River
DRYING ON RACKS (NOTE THE OILY FLESH-IDEAL FOR
smoking). Yukon fisherman Joez Redington Jr.
POSES ON A RACK OF DRYING CHUMS. FLORENCE 
Folger does a quality check ON SOME S:\LMON 
EGGS SOON TO BE TRANSFORMED INTO 1KURA, THE 
WORLD’S BEST SALMON CAVIAR.

Ala sk a ’s P rized  A rctic  
C h u m s  Lose O u t  in  a 
M arket Aw ash  w it h  
C h e a p  Sa l m o n



bu e  Sound above the Arctic Circle. In the Lower 
Yukon, for example, fishermen were getting a measly 
$.12-$,15 per pound this sum m er for w hat are regard­
ed by m any as the finest chum  salm on in  the world. 
In the U pper Yukon, the only m arket w as for roe, 
resu lting  in  tons of salm on being s trip p ed  of eggs 
and the carcasses fed to the dogs.

Kn o c k e d  from  th eir  N ic h e

Back in  a w orld  of fewer salm on, Arctic and  
Yukon chum s had a market niche based on  their flesh 
color, high oil content (ideal for sm oking) and com ­
petitive price. W here d id  it go? In the  case o f the 
Yukon, the season for fall chum s w as closed from 
1991-94, reason enough to lose out, b u t tha t’s only 
the beginning. According to producers, Chilean cohos 
and  record sockeye runs have flooded the traditional 
m arket in  J a p a n -a n d  Japan  (w ith its 200,000-ton 
chum  returns in Hokkaido) has plenty of chum s of its 
own. And what’s left (if anything) is being swallowed 
up  by Alaska’s own nonprofit hatcheries, w hich are 
pum ping out record num bers of chums.

The bitterest pill is the hatcheries. "Should the 
state be in  the business of pu tting  m e ou t of busi-



ness?" shouts Taylor over a d in  of barking 
dogs. “I had  a m arket, now 1 d o n ’t. They 
went to Southeast to buy those cheap hatch­
ery fish," he says, referring to Smith Broth­
ers Food Service Inc., based in Port W ash­
ington, W is., a com pany w hich had  kept 
area fisherm en busy until the river closed 
for fall chum s in 1991.

Bruce M itchell of W hitney Foods, in 
Seattle, a company that has pioneered Arctic 
salmon, says the hatcheries have been glut­
ting the m arket for the  last few years... 
"That’s nothing new,” he says. "W hat's new

You can't
ALWAYS JUDGE 
A CHUM BY THE 
COLOR OF TTS
skin. These
FALL-RUN FISH 
FROM THE
Yukon River,
WHILE DARK 
ON THE 
OUTSIDE, ARE 
STILL RICH IN 
OIL AND HAVE 
GOOD FLESH 
COLOR

is Hidden Falls [a hatchery located on Bara- 
nof Island in  Southeast Alaska] h illing  the 
front of the season more aggressively than in 
the past. By the lime ou r fish en te r the 
[fresh] market forget it. There’s nothing left"

A  F lo o d  o f  Farmed ...
W hile hatchery chum s may seem like a 

stake in  the heart of n o rth e rn  Alaska p ro ­
ducers, it’s only one nail in the coffin, says 
Bob Shelly, an ow ner of G reat Pacific 
Seafoods Inc. based in Seatde, with process­
ing facilities in Cordova, Alaska. Ja p a n ’s 
burst-bubble econom y, A laska’s record  
sockeye ru n  in Bristol Bay, big hatchery  
renrm s in Hokkaido are othcrs...but the big 
one, he says, is "the flood of farmed salm on 
on the world market.”

“To give you an exam ple,” says Shelly, 
“in September, we had these beautiful [Cop­

per River] H&G cohos from Prince W illiam 
S ound for $1.60 per p ound  delivercd -and  
we couldn’t find a buyer...so we had to go to 
the freezer with them. W e have H&G silver- 
brite Arctic chums for $.90 per pound FOB 
Seattle and no takers. W hat can you do 
w hen you have Chile selling 3- to 4-pound 
sides of Adantic salmon, pinbone removed, 
at $3.25 per pound FOB Miami?

“Arctic chums arc the best in the world: 
Y ukon, Norton Sound, Kotzebue, even 
Kuskokwim  chum s, w hen they 're hand led  
right, there's no com parison for m eat color 
and  taste. People will contest that, bu t I’ve 
been buying chum s for 35 years, and  I 
know .”

Taste means oil content, and  the percent 
of fat in a Yukon fall-run chum  is 11-13% 
com pared to 5-6% in a hatchery chum. It all 
has to do with the length o f the run: The 
longer the run upriver, the fatter the salmon. 
The Yukon River is 1,835 m iles long, and  
while not every chum travels its leng lh -and  
there are important distinctions to be m ade 
betw een different ru n s  o f  fish -fa ll ru n  
Y ukon chum s are w ithou t equal w hen  it 
comes to flesh color and fat content.

O ne night in Taylor's trailer in  Manley 
H ot Springs, located 765 m iles from  the  
m outh  of the Yukon River, 1 had  a chance 
to taste  these chum s for m y se lf-th e  sam e 
fish that Taylor was feeding to  the dogs. It 
w as th e  egg crew ’s d in n e r  b reak . C hum  
eggs w ere being flown from  different parts 
of the  Yukon (only from  upper-river fish, 
though, because the eggs m ust be m ature), 
an d  everyone had  b een  w ork ing  a lm o st 
a round  the clock. The w ork  is sim ple, bu t 
backbreaking, essentially  rub b in g  the  roe 
over a grate to free the eggs from  the skein, 
a q u ic k  brin ing  an d  th a t’s it-e x a c tly  the  
sam e m ethod  used to p ro d u ce  s tu rg eo n  
caviar. The main m arket is Japan , bu t Tay­
lor w as selling heavily in to  large Eastern 
cities, where there arc enclaves of Russians 
who apparently can’t live w ithout it. (Ikura, 
the nam e commonly used for salm on caviar, 
is a Russian word, not Japanese as m ost peo­
ple assum e.) "They even p u t it in  their 
m ashed potatoes,” said  Jim  Freem an, w ho 
w as runn ing  the egg operation . W hatever
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they do  w ith it, fisherm en w ere grateful 
because, at $2-$3 per pound for raw roe, it 
w as the only gam e on the river. W e h ad  a 
bow l o f  iku ra  o n  the table to m ix w ith ou r 
rice  (Japanese style). C anned string  beans 
rounded out the menu.

T he ch u m  salm on  w as very tasty, in  
fact, it w ould  com pare favorably w ith m any 
A laska k ings. "Y ou’d th in k  w e’d a t least 
have  a m ark e t fo r th ese ,” sa id  one o f  the 
eggers, holding u p  a salm on collar, the tasti­
es t part of the  fish. O f course, you w ouldn’t 
believe these  ch u m s w ould  be  th a t go o d  
from  looking at them.

The old adage, “You can’t judge a book 
by its cover,” applies here. Neither can you 
ju d g e  a chum  by the color of its skin. Dark­
e r  fall chum s taken  from the U pper Yukon 
are  richer and  redder than m ost silver-brites 
tak en  elsew here. (Yet a t the first b lu sh  of 
c o lo r  o n  the  sk in , the price d ram atica lly  
drops!)

T he  Real C ulprit
But if Arctic chum s are so good-and  the 

p ro d u ce rs  so d espera te  for a m arket-w hy 
can’t they move any fish?

And there’s the rub, say many producers: 
moving fish. The problem w ith Arctic chums 
is the cost o f m oving them  o u t fresh from 
rem ote areas to processing facilities. “Bush 
carriers are taking the fun out of buying fish 
in  the Arctic area...40-50 cents [to Anchorage] 
is ridiculous,” says Shelly.

T he added transporta tion  cost m akes it 
a lm o st im possib le to com pete. Historically 
Arctic chum s held a niche based on superior 
quality  (w hen it w asn’t lost through poor 
handling), but in a glutted market all distinc­
tions tend to fade-except price.

And the price of a fresh hatchery chum  is 
under $1 per pound FOB Seatde compared to 
an  Arctic chum  w hich, according to Dan 
Senccal-Albrecht, executive d irector of the 
Bering Sea F isherm en’s Association, proces-Continued on page 93

Clubbing 
chums at 
Prince William 
Sound’s Wally 
Norenberg 
Hatchery. The
FEMALES WILL BE 
STRIPPED OF 
EGG5, WHICH 
WILL THEN BE 
FERTILIZED AND 
INCUBATED IN 
THE HATCHERY.
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ALASKA’S RISING TIDE OP CHUMS
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Figures represent actual numbers ol chum salmon in thousands ot (ish harvested. 

'  Estimated. The hatchory harvests include both cost recovery and common 

property catches. Source: ADFSG.
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Peter Esquiro, a  mild-mannered Alaska 

native, is general manager of Hidden Falls 
hatchery in Southeast Alaska. While the 
hatchery is frequently described in the terms of 
its prodigious production—from a  harvest of 
700,000 chums in 1988 to 2.9 million this 
year—if s the quality of the harvest that he 
seems most proud of. "We harvest earlier than 
we did in the past. W e don't let the salmon 
buildup the\vcy;)ye used;tp. When new fish 
come in^yre Iwrvestthem qggressively. This

gives us a  jump on the market as well as our 
good reputation,'’ says Esquiro.

Esquiro estimates that about 60-80% of 
Hidden Falls chums are harvested as silver- 
brites> at an average weight of 7-8 pounds 
The harvest starts the last Sunday of June and 
ends the first week of August, with a  produc­
tion peak on about the 10th of July. Seiners 
got $.35 per pound this year. Hidden Falls 
sells a  percentage of the return to cover its 
operating costs; this year it was 7%of the har­
vest (bid out a t an average price of $.75 per . 
pound FOB hatchery). ' ’ ' '• '

Add the production of Southeast's other 
nonprofit hotelleries this summer and you 
have a  total of 5 .2  million chums. Add Prince 
William Sound's Wally Norenberg Hatchery 
and thaf s another 800,000 chums. Add in 
the wild harvest and you have a  record total 
of 15.4 million chums—up by about one-third 
from Alaska's traditional 9-10 million.

"That kind of volume is new," observes 
Graham Redmayne, owner of North Beach 
Seafoods Inc. in Seattle, a  distributor of 
fresh Alaska salmon. "The overall size and 
quality (of hatchery chums] is very accept­
able, and they hit at an optimum time to 
meet retail demand in the Lower 481 Now 
the onus is on marketers to build on this 
growing supply and pass the confirm ee on 
to retailers, who,am  now ge tyery^g res* - .„. 
sive on their promotions, knowiqgjthere's bl) .. . 
consistent supplyrpf good .q u q |j ty j f w ^ * i^ » 
ably.priced. -'tftVs" i

I

. ';  >: V >: T h e .  m o s t  e c o n o m i c a l  m e t h o d  . t o

i<S<a

up
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sors would have to sell for around "$1.25- 
$1.50 per pound " if dtey're to survive.

Even more of a problem than price is 

timing. In late June, buyers are paying near­
ly $2 per pound for chums FOB Seatde for 
July 4th holiday promotions, but once Hid­
den Falls hatchery kicks into gear (their 

production peaks on July 10), prices go 
through the floor. Unfortunately, that’s 
when the harvest of prime Arctic and 
Yukon chums is just cranking up.

W h ile  Albrecht sees great problems 
from within the state and without (hatchery 
salmon, farmed salmon), he sees a way out. 
“It's a question of educating the market. If 
you’re looking for a good-tasting salmon that 
compares with a coho or a sockeye but is 
cheaper, an Arctic chum is worth the price. 
They have higher oil content, a richer taste, 
larger sizes [6-9 pounds] and they're wild 
fish. But if you're looking for the cheapest 
chum available, they’re not for you," he says.

Clearly, the name of the game is no 
longer production, but marketing. And

C l e a r l y , t h e  n a m e  o f  t h e  g a m e  i s  n o

L O N G E R  P R O D U C T I O N , B U T  M A R K E T IN G .

while there are some who curse the success 
of hatcheries like Hidden Falls-and no 

doubt there are real hardships being felt as 
a result of their efficiency-there’s no going 
back. Price is the only god in a glutted mar­
ket. Alaska’s hatchery production is just a 
drop in a sea of salmon compared to the 
production of farmed fish from Chile, Nor­
way and Canada.

And there are those who love it: “The 
prices [for chums] are ridiculously low," 
says Bert Smith, of Smith Brothers Food 
Service Inc. (Bill Taylor's former market): 

“That’s good for us in  the fish business 
because we can expand our markets. We 
sell to supermarkets, where all they care 
about is price."

For buyers, it just can’t get any better 
than this. Or can it? A lot of producers arc 
wondering.

Live 
Maine 
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F i s h
p l a n t
c l o s e s
Salmon prices 
cinch decision
By HELEN JUNG
Daily News reporter
The owners of iAnchor- 

age fish processor Whitney 
Foods Inc. have closed the 
company and put it up for 
sale, saying the flood of 
salmon worldwide has 
driven prices too low for 
the processor to compete.

Whitney Foods has run 
an Anchorage processing 
and cold-storage plant un­
der the names Whitney 
Foods and Whitney Fidalgo 
Seafoods Inc. during the 
salmon season since 1971.
The closure is another 

sign of the drastic changes 
in the world’s salmon mar­
ket, which in Alaska have 
already contributed to one 
processor’s bankruptcy 
protection filing and anoth­
er’s shutdown. In the past 
seven years, Alaska wild 
salmon producers have lost 
market share and domi­
nance while salmon farms 
in Norway, Chile and Can­
ada have grown rapidly 
from small-fry contenders 
into fearsome competitors.
Whitney’s Japanese par­

ent company, K y o k u y o  
USA, decided after last 
year's salmon season to 
sell the company, said 
Bruce Mitchell, Whitney’s 
vice president of 
operations. A  number of 
processors lost m o n e y  
when a glut of fish crashed 
prices for most salmon spe­
cies to basement levels. 
Mitchell said Whitney 
Foods was not in financial 
trouble; rather, the parent 
company was looking 
ahead when it made the 
decision to close.

Please see  Back Page, 
WHITNEY

W H I T N E Y ;  F i s h  p r o c e s s o r  s h u t s  d o w n

Continued from Page A-1

"They don’t believe it’s 
going to be worth it in the 
future," he said.

The Whitney plant near 
Anchorage . International 
Airport' employed more 
than 300 people, mostly 
from the Anchorage area, 
during its peak operations, 
Mitchell said. The company 
ran stations in areas in­
cluding Bethel and Kotze­
bue and along the Yukon 
River to buy salmon and 
fly it to the Anchorage 
plant for processing.

But. state-funded hatch­
eries in Southeast are pro­
ducing large runs and can 
keep transportation costs 
low, an advantage Whitney 
did not have, Mitchell said. 
In addition, Alaska waters 
are producing record and 
near-record runs of wild 
salmon, while salmon 
farms are stepping up pro­
duction each year, driving 
down prices buyers need to 
pay for fish..

“It’s straight supply and 
demand," he said.

The....new Individual 
Fishing Quota system for 
halibut and black-cod fish­
ing also hurt the company 
to a degree, Mitchell said.

The system, which began 
last year, created an eight- 
month-long season during 
which selected fishermen 
could catch their guaran­
teed shares of halibut and 
black cod. The company 
received much less halibut 
and black cod to process 
this year, he said.

Although Kyokuyo has 
no other investments in 
Alaska, it wants to contin­
ue to buy and sell Alaska 
fish through other proces­
sors and joint ventures, 
Mitchell said.

Communities that did 
business with Whitney, in­
cluding Kotzebue, are go­
ing to be hurt by the loss 
of a longtime buyer, said 
Ron Hogan, president of 
Kotzebue Commercial 
Fishermen Inc., which 
buys fish from Kotzebue 
area fishermen and has 
sold it to Whitney for sev­
eral years.

"Whitney has been a

very good c o m pany t 
work with over the year: 
They’ve been dependablt 
and have always don 
what they said they wer 
going to do,’’ he saic 
"They were always ther 
for us and the fishermen 
and it’s going to be a res 
loss."

Another community ai 
fected by Whitney's closur 
is Bethel, which is alread 
concerned about the con: 
ing season.

Inlet Fisheries, whic 
does business as Inle 
Salmon in Bethel, Kens 
and Naknek, filed fc 
bankruptcy protection i 
December. The Alaskar 
owned processor said i 
will continue running it 
Kenai and Naknek plant: 
but is assessing whether i 
can afford to operate thi 
su m m e r  in Bethel, sai 
president Vince Goddard.

Another processor, Pel: 
can Seafoods Inc. in th 
small Southeast town c 
Pelican, shut d o w n  thi 
month, saying it was nc 
making any money. Th 
investment banks refuse 
to let the owners keep th 
plant open, according t 
Pelican vice president Pe 
ter Trost.
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Y U K O N  R IV E R  D R A IN A G E  F I S H E R I E S  A S S O C IA T IO N

S a l m o n  r u n s  s t r o n g  b u t  g l u t t e d  m a r k e t s  m a k e  f o r  

t o u g h  y e a r  f o r  f i s h e r m e n  a n d  p r o c e s s o r s

It was another tough year for most 

fishermen and processors on the Yukon. 
Despite strong returns of kings, summer 
chums and fall chums, poor ex-vessel 
and wholesale prices made for a disap­

po inting season. Only in  sub-district 4A 
d id  prices (for roe) rem ain  stable and 
fishermen their reached the upper end 
of the summer chum  gu ide line in  both 
the maincrem' Yukon and the Anvik 
special management area.

Once again, strong production of 
hatchery chums from  southeast and 

Prince W illiam  Sound began to flood the 
market at the end of June and July 

d riv ing  the price for H&G fresh chums 
delivered to Seattle to below 80 cts per 
pound. Despite pay ing  fishermen less 
than 20 cents per pound , Yukon proces­
sors needed wholesale prices of at least 

S1.15 to cover the costs of operations, 
labor and especially a ir fre ight. Once 

lower Yukon processors reached their 
poundage on their k ing  salmon con­
tracts w ith Japanese buyers, there was 
little incentive for them to stay around 
and buy summer chums. Fishermen on 
the

the lower Yukon caught on ly  about

225 .000 summer chums although w ith 

a strong run strength of over 3 m illio n  
fish they could have easily harvested

700 .000 had there been a market.
W h ile  the lower Yukon fared poorly

due to poor H&G markets, the roe m ar­
ket remained stable and as a result, 
summer chum harvests in  each upper 
Yukon district reached or exceeded the 
gu ide line  level. A total of 586,342 sum­
m er chums were caught, mostly sold for 
roe w ith the carcasses used fo i subsis­
tence feed to dog teams. The k ing  har­
vest was also strong w ith h igh  catches 
in  District 5 and 6  but poor catches in 
subdistricts 4-B&C.
The fa ll chum  run was extremely 

strong at close to 1.5 m illio n  fish, 
nearly double the preseason projection 
o f 802,000. In  the lower Yukon Bering 

Sea Fisheries, Whitney and Boreal Fish­
eries (for Inlet) bought fa ll chums and 
coho. Fishing effort was down s ign if i­
cantly due to low  prices but ADF&G 
worked closely w ith the buyers to set 
short but frequent openers to fit a ir­
fre ight schedules (gc to page 2  )
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1995  Y u k o n  A re a  C o m m e rc ia l H a rves t S tatis t ics

( ^ S u m m e r  S e a s o n )

District Permits 
per period

Periods Total
Hours

Kings Summer Chum

1 43 to 406 11 62 76,102 142,266

2 203 to 225 5 39 41,430 83,817

4-A 49 to 53 6 78 0 409,437

Anvik 2 to 19 6 66 0 55,645

4-B &C 8 to 17 6 288 481 83,176

5-ABC 17 to 20 3 72 2,753 316

5-D 2 to 3 4 144 489 0

6 14 to 17 4 168 2,748 37,768

C  Fall Season 5

District Permits 
per period

Periods Total
Hours

Fall Chum Coho

1 29 to 112 10 62 drift / 83 set 79,345 21,825

2 84 to 140 6 35 90,831 18,488

4-B &C 1 to 3 15 720 8,884 0

5-A, B & C 2 to 8 12 288 25,505 0

5-D 1 7 294 3,979 0

6 17 to 19 4 96(A) / 168(B/C) 74,066 6,912

Strong runs but poor prices make for

and processing capacity. By the end o f 
the season on August 21 the lower 
Yukon had harvested a respectable 
170,176 fall chum and 40,113 coho.

Poor markets also impacted the u p­
per Yukon fa ll season. Effort was down 
substantially in  District 4 and 5 and 
most sales were o f roe on ly . District 6 , 
however, w ith road-connected proces­
sors, had a record fa ll chum harvest o f 
74 ,066 plus 6,912 cohos.

tough year for fishermen and processors

For the whole season, a total of 806 
perm its were fished. In the lower 
Yukon, 664 fishermen earned an 
average o f 58 ,776 for a total o f 55.83 
m illio n . In  the upper Yukon 142 
fishermen earned an average o f 59,342 
for a total o f 51.33 m illio n .

W ith  the strong runs spawning 
escapements fo r a ll salmon species were 
excellent in c lu d in g  in  Canada.
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K O D I A K  —  Western 
Alaska fishermen believe 
that putting limits on 
salmon production at state 
hatcheries would help re­
mo v e  pressure from a 
plugged world market.

Alaska’s hatchery pro­
gram began in 1974, during 
a period of low statewide 
salmon returns, especially 
for pinks. Since then, the 
numbers of juvenile salm­
on released into state w a­
ters by about 35 hatcheries 
have increased every year.

Now, Yukon River fish­
ermen claim that hatcher­
ies are starting to put them 
out of business.

“Hatchery production 
has increased in Southeast 
and in. Prince William 
Sound, to some extent, and 
those fish hit the market 
earlier and in larger vol­
umes. Our fish simply 
can’t compete," said Dan 
Albrecht, director of the 
Y u k o n  River Drainage 
Fishermen’s Association. 
Western Alaska fishermen 
have also lost out on their 
most lucrative market, 
chum roe, he added. . . .

Yukon fishermen believe 
state subsidies co hatcher­
ies are unfair because it 
gives .them an advantage 
over other fisheries. The 
association wants the state 
to set production goals for 
hatcheries, which currently 
set their own levels. "We 
can’t control farmed salm­
on production, or the Japa­
nese going into Russia or 
buying fish from,.Chile or 
Norway^ But .we can-.con­
trol wh a t , goes 4on, in-, our. 
o w n  1-state.oiiSo r=. we're 
looking at things that. Fish 

G a m e  (Department)

LAINE 
WELCH
and support businesses. It’ 
never been attempted t 
bring them all together z 
one, so w e  can have 
bigger voice in the Legisk 
ture. W e  need to protec 
ourselves from some of th 
things we see happening t 
our industry, because w e’r 
so fractured and speakin 
from so ma n y  different a: 
eas," McCune said.

n-
Monitoring ihe tanne 

crab catch. Crabbers i 
Southeast Alaska are gea. 
ing up for the tanner era 
season, which kicks off o 
Thursday. A  hundred pc 
boats and 100 ringnette: 
have nine days to compel 
for the 2 million poun 
catch q u o t a . * •

Southeast crabbers hav 
topped the 2 million poun 
m a x i m u m  for the past fiv 
years, and fishery manat 
, ers have been pushing fc 
stricter pot limits.- As- 
compromise, for the fin 
time managers and crat 
bers will try to monitor th 
Tanner fishery electronica 
ly. .Crabbers • will call i 
catch stats. or fax the;

and .the governor’s office :. logbooks, to Fish and G a m  
can actually effect,-and the ;• Deparment offices ever
hatchery program is one of fi X* ’• - . c o , .  ̂  a*te; 
them," said Albrecht, ad-c^ative - to reducing gea.
ding his group is formulat- • ^  see ^?W 1 * 8°®s* “

b M— ----- 1 back to ; th
sh later th;

, ^  m _ shellfish-mail
world’s numerous ‘.salmon a g ^ T i m ’-Koeneman at P<
producing countries w o u l d • 'W 
easily fill any void left by ^-i The,Tanner. season; wa 
fewer’Alaska fish, and tbatv:y™ph-nearly, $9

long-term'solution to the 
over-supply problem. •
j, • . • ' ? !*
Uniting- against sport- 

fishing initiative. More 
communities are uniting 
behind . Alaska’s commer­
cial fishing industry.
: Prompting. the push is 

the controversial Ff.SW Tn».

crab species; prices;.thi 
season are expected to h 
well below last year’s $2.E 
a pound- A  handful c 
craubers at Yakutat wei 
getting ̂ l'.50 a pound froi 
local processors, while otl 
ers selling into niche m a  
kets were getting up to 5 
a pound for their bairc



A l a k a n u l c  N a t i v e  C o r p o r a t i o n  
P . O .  B o x  8 9  
A l a k a n u l c ,  Ak 9 9 5 5 4

F e b r u a r y  1 3 ,  1 9 9 6

T h e  H o n o r a b l e  T o n y  K n o w l e s  
G o v e r n o r  o f  A l a s k a  
P . O .  B o x  1 1 0 0 0 1  
J u n e a u ,  Ak  9 9 8 1 1 - 0 0 0 t

D e a r  G o v e r n o r  K n o w l e s ,

On  b e h a l f  o f  t h e  S h a r e h o l d e r s  o f  t h e  A l a k a n u k  N a t i v e  
C o r p o r a t i o n ,  m o s t  o f  w h i c h  p a r t i c i p a t e  i n  t h e  c o m m e r c i a l  
s a l m o n  f i s h e r i e s  o n  t h e  Y u k o n  R i v e r ,  w e  u r g e  y o u  t o  s u p p o r t
S e n a t e  B i l l  2 5 5  a n d  i t s  c o m p a n i o n  H o u s e  B i l l .

S e n a t e  B i l l  2 5 5  w o u l d  a l l o w  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  <ASMI >  t o  p r o m o t e  A l a s k a n  s e a f o o d  o n  a  r e g i o n a l
b a s i s .  We f e e l  t h a t  t h i s  p r o m o t i o n  i s  n e c e s s a r y  i n  o u r
r e g i o n  h e r e  o n  t h e  L o w e r  Y u k o n  R i v e r  d u e  t o  t h e  v e r y  l o w  
p r i c e s  o u r  f i s h e r m e n  h a v e  r e c e i v e d  f o r  t h e i r  f i s h  i n  r e c e n t  
y e a r s .  I t  i s  i m p o r t a n t  t o  n o t e  t h a t  m o n e y  m a d e  i n  t h e  
c o m m e r c i a l  s a l m o n  f i s h e r y  i s  u s e d  t o  p u r c h a s e  t h e  n e c e s s a r y  
f u e l  a n d  e q u i p m e n t  t o  a l l o w  f o r  t h e  g a t h e r i n g  o f  o u r  
s u b s i s t e n c e  f i s h  a n d  g a m e .

T h e  Y u k o n  R i v e r  K i n g ,  u h  im a n d  S i l v e r  S a l m o n  h a v e  t h e  
h i g h e s t  o i l  c o n t e n t  o f  a l l  s a l m o n  i n  t h e  w o r l d  a n d  t h e r e f o r e  
a r e  v e r y  r i c h  i n  t a s t e .  T o  p u t  i t  s i m p l y  t h e  f i n e s t  s a l m o n  i n  
t h e  w o r l d  c o m e s  o u t  o f  t h e  Y u k o n  R i v e r  a n d  t h e  s a d  p a r t  o f  i t  
i s  t h a t  n o  o n e  k n o w s  t h i s  f a c t .  We f e e l  t h i s  u n i q u e n e s s  
s h o u l d  b e  p r o m o t e d  a n d  w e  f e e l  t h a t  a  m a r k e t  n i c h e  c a n  b e  
d e v e l o p e d  w i t h  t h e  p r o p e r  p r o m o t i o n .  A l l o w i n g  ASMI  t o  
p r o m o t e  s e a f o o d  o n  a  r e g i o n a l  b a s i s  w o u l d  a l l o w  t h e m  t o  
p r o m o t e  Y u k o n  S a l m o n  a n d  e v e n t u a l l y  b r i n g  a b o u t  a  b e t t e r  
p r i c e  t o  o u r  f i s h e r m e n .

P l e a s e  s u p p o r t  5 e n a t e  B i l l  2 5 5 .

P r e s i d e n t
A l a k a n u l c  N a t i v e  C o r p o r a t i o n



T u p i i t  o f  T i n d r e a f s H i

P.O. BOX 368

St. Mary’s. AK 99658

(907) 438-2312

VIA FACSIMILE

February 9, 1996

Honorable Governor Tony Knowles 
STATE OF ALASKA 
P.O. Box 110001 
Juneau, AK 99811

Dear Governor Knowles:

I am writing this letter to ask for your support for Senate Bill 
255 and,its companion bill in the House, being introduced by 
Senator Adams and Representative Nicholia respectively.

Currently, as I understand, the 1% fish enhancement tax is being 
used by the Alaska Seafood Market Institute (ASMI) to promote 
Alaska salmon produced in Alaska's waters. While this does work 
to some extent, it does nrt take into account the costs of
production and transportation of fish from our region. As you
know, St. Mary's lies in the Arctic-Yukon-Kuskokwim (AYK) River 
region, and has been experiencing very low prices for our catch 
these past few years. Additionally, the salmon market is being 
flooded with salmon from all over the State, and Pacific-rim 
countries. Through the passage of this bill, it will allow our 
fishermen in the AYK region to develop special niche markets for 
our fish because of it's unique qualities. Presently, ASMI 
efforts to market our fish takes on a generic approach, and new
innovative approaches need to be implemented to market our
regional fish.

Thank you for your consideration and I hope for your continuing 
support.

S'

D e b o r a h  Vo
T r i b a l  A d m i n i s t r a t o r

cc :  S e n a to r  Al Adams
R e p r e s e n t a t i v e  I r e n e  N i c h o l i a
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February 21,1996

The Honorable Tony Knowles 

Governor of Alaska 

P.O. Box 110001 

Juneau, Alaska 99811-0001

Dear G overnor Know les:

The Board of Directors of Norton Sound Economic Development Corporation 

enthusiastically supports the Senate Bill #255 sponsored by Senator A1 Adams and the 

companion House Bill introduced by Representative Irene Nicholia.

As you know, Governor, the State of Alaska is a vast land characterized by regions that 

are unique, individualistic and each having differences that make each region stand out 

amongst the whole of our great state. Although the intent of the original bill was well- 

intended to sell the whole state, we feel that the amendment to this oill would sell the 

parts of the whole enabling the whole state of Alaska to benefit collectively.

The SB 255 will allow our Bering Straits/Norton Sound fishermen and others to develop 

markets that will purchase our Salmon due to its unique qualities. A S M I  can currently 

only market fish on a generic basis. This amendment sponsored by Senator Adams and 

Representative Nicholia will enable our fishermen to develop our own unique markets.

Very truly yours,

Eugene F. Asicksik 

President &  CEO, N S E D C

CF:

Mr. Henry Ivanoff, Chairman, N S E D C

Senator Al Adams; Representative Irene Nicholia; file &0/S

Re: Senate Bill #255

601 w. sen Ave Suite «tS Anchorage. Aiasea 99SOI-2258 l90?> 274-2248 fAX: (907i 27<-J}49



P.O. BOX 948 • NOME. ALASKA 99762

SERVING THE 
VILLAGES OF:

BREVIG MISSION 
COUNCIL 
DIOMEDE 
EUM
GAMBELL 
GOLOVIN 
KING ISLAND 
KOYUK
MARY'S IGLOO
NOME
SAVOONGA
SHAKTOOUK
SHISHMAREF
SOLOMON
STEDBINS
ST. MICHAEL
TELLER
UNALAKLEET
WALES
WHITE MOUNTAIN

TELEPHONE: (907) 443-5231 • FAX: (907) 443-3708

Feb ruary 13, 1996

The H ono rab le  T on y  K now le s , G ove rn o r 
S tate o f  A laska  
PO  B o x  110001  
Juneau, A K  9 9 8 1 1 -0 0 0 1

D ea r G o v e rn o r K n ow le s ,

I am w riting to  u rge y o u r support fo r  SB  2 5 5 , in troduced by Senato r A1 Adam s, and the 
com pan ion H B  5 0 4 , in troduced by Representative Iren e  N icho lia . These b ills  w ill a llow  
the A laska  S e a fo od  M arke ting  Institu te (A S M I)  to  p rom o te  A laska  sea food  on  a reg iona l 
basis.

P roduc tion  costs and transporta tion  fo r  sa lm on harvested in ru ra l, W este rn  A laska  areas 
are higher, and o ften  tim es, the W estern  A laska  p roduct cannot com pete w ith the less 
co stly  sa lm on being p roduced in areas such as B ris to l B a y , C o o k  In le t, P rin ce  W illiam  
Sound , o r  Southeast A laska . H ow eve r, the qua lity  o f  the W es te rn  A laska p rodu c t is much 
h igher than sa lm on from  o th e r areas o f  the State, and w e  need to  identify and pu rsue niche 
m arkets f o r  W este rn  A la ska  fish . C u rren tly , A S M I cannot p rom o te  anything o th e r than 
generic “ A la ska  S a lm on ” .

Im p rov in g  the m arkets f o r  W este rn  A laska sa lm on w ill p ro v id e  a much-needed boost to  
the sagging m arkets f o r  these fish, and possib ly a shot in the arm  fo r  the econom y in ru ra l 
areas o f  A laska.

R espec tfu lly ,
K A W E R A K  IN C O R P O R A T E D

L o re tta  B u lla rd , 
P resident

Senator A1 Adams
Representative Irene Nicholia



I

Mathew J. Waskcy Sr. 
i ’O Hox 32355 

Mountain Village. Alaska 99632 
V: 907-591-2340 1;: 907-591-2309

Krislin Schultz . C om m unications D irector 
A laska Seafood M arketing Inslilule 
111 W est kill A venue. Suite 100 
Juneau, A laska  99801 
V: 1-800-478-2903 
!•': 907-465-5502

D ear M s Schultz:

I am certa in ly  im pressed w ith the in s titu te ’s effort to id en tity  value added 
producLs and m arkels lor A laska’s seafood Alaska Seafood Vol. II Issua /. Jan. '96. 
How ever, T have to ask how does the Inslilu le  p ropose  to deal w ith the current situation  
o f  the A laska  seafood induslry  wiLh salm on in  co ld  storage, p rocessors going  bankrupt, 
and pi an Is c losing  o r  dow nsizing. The lishers on the K uskokw im  m ay  n o t have a  m arke t 
lor their lish i f  som ething isn 't done soon. In te rest in  ou r K ing  salm on on the lo w er 
Yukon is declin ing  and o u r chum  salm on is  v irtua lly  w orthless. T h e  tw o m ajo r western 
A laskaprocessors-InleL  Salm on and W hitney  Fuods-w ill n o t be opera ting  this season 
which leav es  only tw o buyers on the T.ower Y ukon  and n o  b u y er on  the K uskokw im . 
These buyers have already senL ou t signals th a t they  w ill be pay ing  less and buying less.

A nvik , a  com m unity  on Ihe upper Y ukon , is  try ing lo acquire g ran t funds to 
construct a  salm on rue p rocessing  p lanL  A nvik  hopes to estab lish  a  value a id ed  p roduct 
find m arke t for chum  salm on. The Inline o f  th is  p ro je c t is  u nclear since  DORA m ay no t 
give p rio rity  to  econom ic developm ent p roposals.

M y  com m unity  o f  M l. V illage  is  ac tive ly  search ing  for funding lo explore value 
added p ro d u c ts  and m arkets for our K ing  and chum  salm on. M l. V illag e  has a  history  o f  
lishing and lish processing. W e have an old  lish p ro cessin g  p la n t tha t could be 
rehabilitated  o r  recycled in  som e m anner tha t cou ld  be p roductive  econom ically  for the 
future. M y p o in t here is  tha t boLh these co m m unities (and T believe  o th e r com m unities as 
w e ll) w an t to  help them selves. W e are n o t lo o k in g  for corporate  w el fare. W e do need 
advise, m arketing  expertise, and slart-up aid to m ak e  a  rea listic  a ttem p t I o r  econom ic 
developm ent. W e and sm all com m unities lik e  us are alone in  this seaTch and struggle lo 
esc;ipe poverty .

T have heard a  lo t  o f  talk abou t value add p rocessing  and v alue  added pniducLs 
over the past y e a rs . However, 1 haven't seen a real e ffo rt to get a va lue added product 
li-om o u r area lo Ihe m arket on a  large scale. I feel the sta le  and its  various agencies give 
double messages. Budget cuts, weltare ivtbrms, state income taxes are ideas that swirl 
around w ith the unsaid suggestion tliat some communities o r  peoples aw financial drags. 
At the same time agencies w ith sm aller and sm a lle r grant monies so lic it applications



r/

that arc denied oi' delayed. ASMI should lv lending the support for communities that 
wnnt to develop fish products and markets using the state system of grant funding. 
Instead we see lots of newsprint about new CliO's and fabulous contracts to Outside 
public relations firms wliile grant proposals like Anvik’s are abandoned without support 
during the state agency review process.

1 ime is important. We have only a few weeks to make orders in time to meet 
barge and transportation schedules. Otherwise, we are faced with enormous slopping 
costs, llow can you tliink of establisliiug markets when you haven’t figured out how to 
produce what you will market? Your fancy Alaska Seafood newsletter is meaningless if 
the fish cannot be delivered. 1 have to wonder i f you feel comfortable because you are 
basica lly  on ly  inl.eresl.ed in  m ark e tin g  the Southeast product?  T he re s t o f  the S late and 
w estern A lask a  is  p a rt ol Ibis sta le 's  lislhng industry . How can w e supp ly  European o r  
dom estic m ark e ts  w ith  value added products w ith o u t die in frastructu re  to produce these 
products?  How do  you  p ro p o se  w e bu ild  the value a id e d  processing  in lra-structure  in  the 
lew m on ths w e have leli. before  this sum m er's fishing starts?

W estern  A laska and o th e r com m unities lik e  ihe U pper C ook Tnlel. are com plete ly  
ignored. I f ASMI feels they are only able to service Southeast Alaska lishers and 
politicians and wealthy Outside Bristol Bay drifters, the newsletter should be refilled 
Sour/ieasr Alaska Seafood, 'l'he rest of us could stop paying the ASMI taxes. ASMI must 
be responsive to all fisher's and their attempts to become economically competitive.

Sincerely,

//
M atth ew  J. W askey, Sr.

ce. T on y  K now les, G o v ern o r
M ik e  Irw in . C o m m issio n er D C R A  
R ichard  Foster. R ep.
Ivan Ivan , Rep.
Irene N ich o lia , R ep.
T.yman H offm an. S en a to r 
A1 A dam s, S enato r 
G eo rg ian n a  L inco ln . S en a to r 
L aurie  T hom pson , D irec to r, F.SFO 
K en C hase , P residen t, B o nasila  Inc. 
R o b e rt Berms

fax: 907-465-3552 
fax: 907-465-2948 
fax: 907-465-3242 
fax: 907-465-4589 
fax: 907-465-2197 
lax: 907-465-4523 
fax: 9 0 7 -4 5 6 4 8 2 1  
fax: 907-465-2652 
fax: 540-371-3505 
fax: 907-663-6355 
fax: 907-591-2631



ORGANIZED VILLAGE OF KWETHLUK 
KWETHLUK IRA COUNCIL 

P O BOX 129 
KWETHLUK, ALASKA 99621-0129 

PHONE nO. (907) 757-6714 
FAX NO. (907) 757-6328

The Honorable Tony Knowles 
Governor of Alaska 
P.O. Box 110001 
Juneau, Alaska 99811-0001

Dear Governor Knowles,
The Kwethluk Joint Group is asking you to support Senate Bill 255 

and its companion bill introduced in the House. The Kwethluk Joint Group 
Supports these bills because:

the salmon market is so flooded with cheap salmon that we need 
to be able to market our fish separately;

* this bill will allow AYK fishermen and others develop markets that 
will purchase our AYK salmon due to its unique qualities;
ASMI can currently only market fish on a generic basis. AYK fish are 
always going to cost more due to our remote location therefore we 
need to develop markets that will buy our fish even though it cost 
more.
our prices are low and we need to change the way we market our 
fish. 8

Sincerely,
Moses Nicolai, President 
Organized Village of Kwethluk 
Kwethluk IRACouncil

Oscar Larson, Natural Resources Specialist

c.c. Senator Al Adams
Representative Irene N icholia



K w e t h l u k  I n c o r p o r a t e d
P.O. Box 109 Kw eth luk , A K  99621 Phone:(907)757-6613 Fax: (907) 757-6212

Februaiy 29,1996

Honorable Senator A1 Adams 
State Capitol, RM  417 
Juneau, A K  99801

Via fax: (907) 465-4821

Re: S.B. No. 255 and K B .  N o. 504

The Kw eth luk Joint G roup read ily supports both you r proposed S.B. N o . 255 
and Irene's proposed H.B. No. 504 as indicated in  the enclosed Resolution #96*02-03 
sent to G overnor Know les,

Your effo rts to help ou r ru ra l area commercial fishermen through the A laska 
Seafood Marketing Institute is most appreciated.

Regards,

Kw eth luk , Incorporated

Ph illip  Guy 
Land P lanner

PG.oae 
Enc. 1
cc Honorable Senator Lyman H offm an - Juneau

Honorable Representatives Irene N icholai and Ivan  M . Ivan  - Juneau
file



K w e t h l u k  J o i n t  G r o u p
Kwethluk Indian Reorganization Act Council 

Kwethluk City Council 
Kwethluk, Inc. Board of Directors 

Phone: (907) 757-6714 
Fax: (907) 757-6328
Resolution # 96-02-^ 

A Joint Resolution In Support of Alaska Senate Bill No. 255 and its 
Companion Alaska House Bill No. 504.

WHEREAS, tho Kwethluk Joint Group has become aware that the above legislative 
bills have been introduced in the Alaska State Legislature with respect to 
amending current statutes governing the Alaska Seafood Marketing 
Institute (ASMI), and

WHEREAS, the known existing disparities in the costs of fishing, production,
transportation demand t. -t niche marketing efforts in certain areas is 
explored and, as appropriate, be undertaken, and

WHEREAS, the Arctic - Yukon - Kuskokwim (AYK) fishermen are in need of different 
ways to market their lish separately for the reason that the salmon market 
is overloaded with cheap salmon, and

WHEREAS, it is Kwethluk Joint Group’s understanding that the ASMI presently Is able 
to market fish on a generic basis even as when the remote AYK fish 
continues to cost more thus making it more urgent to develop markets 
that will buy AYK fish even at higher costs, and

WHEREAS, the AYK fish prices has been historically low, again, making even more 
urgent to find different ways to market our fish, and

NOW, THEREFORE, BE IT RESOLVED: that the Honorable Tony Knowles, Governor of 
Alaska is respectfully requested to support passage of S.8.255 and
H.B.504, and

BE IT FURTHER RESOLVED: that the copies of the Joint Resolution is send to: 
Honorable Senators Al Adams and Lyman Hoffman and to 
Honorable Representatives Irene Nicholai and Ivan M. Ivan 
Myron Naneng, President, Association of Village Council Presidents - 
Bethel
Julie Kitka, President, Alaska Federation of Natives - Anchorage



Dan Albrecht, Yukon River Drainage Fisheries Association - Anchorage 
Norman Cohen, Coastal Village Fishing Cooperative • Juneau

Passed and Adopted this .-36* Day of February , .

%

.President
Kwethluk IRA Council

.Mayor

Attest:

Attest
ity Council 

& — — Chairman

Administrator / Secretary 

Administrator / Clerk

Attest:
Secretary / Treasurer
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February 12,1996

The Honorable Tony Knowles 
Governor o f Alaska 
P.O. Box 110001 
Juneau, A K 99811-0001 
Tel: 1-907-465-3500 
Fax: 1-907-465-3532

Re: Senate B ill 255 y
Dear Governor Knowles;

Yukon Delia Fish Marketing Co-op, Inc., (Y D FM Q  enthusiastically support the Senate BilJ 255 
sponsored by Senator A ! AuaiiiS i i jd  the conipar.irr. KsUK Hii! !s!rSdtieed by R .n rf . ?n»*»ive Irene 
mchuua.

YDFMC is a 100% Native owned fish processing cooperative located in Emtnonak, Alaska. The 
cooperative i f ever 25 year; old. This I* the only functional, one rating cooperative run by Ihe 
Natives. We pisy ■ vita ! economic rnle in the lower Yukon region.

O u r w ild salmon product in the Yukon is a unique species and cannot be equated to the ha xfaery fish 
in Snnth Central and South East Alaska. The salmon market is so flooded w ith cheap hatchery 
salmon, that we need to be able to market our fish separately.

S im ilar situation were Tor the Copper R iver Red. Working fo r Chugacb Fisheries in 1986 and 1987,
I helped promote the fresh and frozen Copper River Sockeye In Japan. They are now the bench 
mark salmon in Tsuk iji market in Tokyo. Regional brand Identity Is important.

The SB 255 w ill allow our Yukon fishermen and others to develop markets that w ill purchase our 
Yukon Salmon due to its unique qualities, a s m i can currently oniy market fish on a generic basis. 
O ur fls li always cost more due to our remote location and iabor intensive processing. Therefore, we 
need to develop markets tna i w iii buy our "Yukon G ra d r: Salmon, even though i i cusU more.

Very tru ly yours,

cc: Senator A l Adams
Representative Irene Nicholia
Edward Andrews. President o f the Board of Directors
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1577 "C" Street, Suite 304, Anchorage, Alaska 99501 • (907) 274-5400 • F A X  (907) 263-9971 

February 12, 1996

The Honorable Tony Knowles 
Governor of Alaska 
P.O. Box 110001 
Juneau, Alaska 99811-0001

Dear Governor Knowles,

The Alaska Village Initiatives supports Senate Bill 255 and its companion bills in the 
House. The bills introduced by Senator A1 Adams and Representative Irene Nicholia 
will allow the Alaska Seafood Marketing Institute to promote Alaska seafood on a 
regional basis, rather than on a generic and statewide basis.

As the 1996 salmon season approaches Alaska fishermen are well aware of the 
worldwide surplus of salmon, and how it will affect their grounds price this year.
Most concerned are the Arctic, Yukon and Kuskokwim salmon fishermen who received 
record low prices for their catch in 1995, and in some cases had no markets for their 
salmon.

The A Y K  fishermen’s marketing problem' will continue as long as there is an over 
abundance of salmon being produced by world fish farmers and our own fish 
hatcheries. If this trend continues, perhaps the only way that the A Y K  fishermen will 
be able to complete with other salmon producers will be through niche marketing, and 
by regional promotions from ASMI.

The Alaska Village Initiatives has extensive experience, and has invested a lot of time 
and money in the A Y K  region through its salmon marketing efforts, and through its 
Western Alaska Fisheries Boat Loan Program. W e  know that the A Y K  region has the 
highest cost of living, and that their fishermen have the highest transportation, 
production and fuel costs in our state. It is for this reason we support Senate Bill 255 
and its companion bills in the House.

Sincerely,

cc: Senator A1 Adams
Representative Irene Nicholia

Form erly  Ih e  C om m un ity  Ente rp rise  D eve lopm en t C orporation  ot A laska  (C ED C )




