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IT this committee feels legislation on fishholc improvement 1is
necessary, then 1 would recommend only basic necessities for the first
year of implementation as TfTollows:

1. Ability to pump hold dry.

2. Eliminate heat transfer from engine to fishhold.

3. Ability to keep fish covered.

4. Watertight bulkheads - to keep oil and gas offof fish.

5. Fishholds that can be cleaned and sanitized.

These five basics for Ffishholds are the most significant and the most
important for a first step at this time. Thisshould be all that 1is required

As the program progresses and as the awarenessdevelops through education,

we can, at a later date, expand this program.






The Prince William Sound Quality Control Standards were implemented
as a pilot project to analyze the quality of fishholds in a relatively
moderate area of the State of Alaska, assuming that the appreciation of
quality was highest iIn Southeastern and deteriorated as one progressed
westward.

One has to accept that this pilot project was disrupted by the fact
that there was no early gillnet season, which did not lend itself to the
project, and that the early, unexpectedly high volume pink salmon seine
season created a crash mobilization of the fleet which also detracted from
cooperation and compliance.

On the whole, with consideration of the problems, 1 feel it was a very
successful experiment. The local processors and the fishermen®s organizatic
worked together on this project with enthusiasm prior to the seasons, which
displayed the mutual concern for improving or proving the quality of Prince
William Sound salmon, and eventually salmon from Alaska.

IT this pilot project is carried over to the 1981 season, | feel that
significantly better compliance with the program will be seen. Both
processors and fishermen will be more aware and prepared for the inspection
and timing to create an atmosphere for more and better inspections.

The results of the Prince William Sound inspection program were as

follows:
Whitney Fidalgo Fisheries Inc. inspected 14 boats
Chugach Alaska Fisheries inspected a questionable number of
. boats-no report was forwarded to the
CAMA office.

Alaska Packers Associatic inspected 60 boats

Morpac, Inc. inspected 42 boats

Worth Pacific Processors inspected 38 boats

St. Elias Ocean Products inspected 82 boats

Miscellaneous Processors inspected 5 boats

An unknown number of boats were insoected in Valdez
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This totals 241 boats 1in aggregate which were inspected, approximately
25 per cent of the entire Prince William Sound fleetK

Of that: 84 were seine boats

12 were tenders
145 were cillret boats
A construction breakdown on these boats:
6 steel construction
1 cement construction
51 wood construction
183 fTiberglass construction

Of the fiberglass construction, glass over wood was considered fTiber-
glass as the outer hold and deck coating was most pertinent to the project
we are concerned with. Only a small percentage of the fiberglass boats
listed are of glass over wood construction.

Of the boats inspected, 197 met the preferred standards while only
44 qualified for minimum standards. In analyzing the inspection forms,

I ran across a problem with Alaska Packers Association inspections where
they disqualified bovpickers for lack of engine room insulation. Since

the engines in bowpickers are far removed from the* fishholds, 1 arbitrarily
changed those to preferred qualifications. Predominantly all wood boats
only met minimum standards.

Overall, considering ;Lt was a first-time pilot project, 1 would say
the Prince William Sound project was an immense success. Personally, 1
would like to give it one mere season to accurately evaluate 1ts success
or failure as a voluntary program. In th" 1interim, the Salmon Quality
Control educational project will have time to at least reach the areas of
the state that are least attuned to quality control.

Over the past season 1| personally observed both in Prince William
Sound and Bristol Bay real ana sincere attempts to improve the quality of
Alaska salmon, both on the part of the processor and the fishermen. In
these days of exorbitantly high interest rates and double digit inflation,
I would at least hope that we don"t push an extremely costly program on
the industry unless it is absolutely necessary. I feel we should make an
honest effort to make the industry aware that quality control on a mandatory
basis 1i1s pending if reasonable steps to keep improving quality are not
continued. However, |1 also feel that we must keep in mind the state of

nhe industry’s financial health in anything we mandate.
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IT this committee feels legislation on fishholc improvement 1is
necessary, then 1 would recommend only basic necessities for the first
year of implementation as follows:

1. Ability to pump hold dry.

2. Eliminate heat transfer from engine to fishhold.

3. Ability to keep fish covered.

4. Watertight bulkheads - to keep oil and gas off of fish.

5. Fishholds that can be cleaned and sanitized.

These five basics for fishholds are the most significant and the most
important for a Ffirst step at this time. This should be all that is required
As the program progresses and as the awareness develops through education,

we can, at a later date, expand this program.
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iFor an Act entitled: "An Act making a special appropriation to the Legis—
lative Council for a salmon quality control education
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12 recommended by the education subcommittee of the Senate committee on quality
13 assurance in the salmon fishing industry.
14 * Sec. 2. The unexpended and unobligated portion of the appropriation
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16 * Sec. 3. This Act takes effect immediately in accordance with AS 01.10.-
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REPORT 0? THE ALASKA SENATE COMMITTEE ON QUALITY
ASSURANCE IN THE SALMON FISHING INDUSTRY

BY THE SUBCOMMITTEE ON EDUCATION

Background and Need

The Alaska salmon industry has undergone a major change
in the last ten years. This change consisted of a shift
from a primary emphasis on canned salmon to a heavy emphasis
on fresh and frozen salmon processing (Fig. 1) . This shift
is as dramatic as, and 1is economically more significant than
the development of the tanner crab fishery®.

Traditionally®, the fresh and frozen salmon markets were
supplied by trcll-caught salmon from Southeast Alaska and
the Pacific Northwest. These were high-quality silver and
king salmon, bled and dressed immediately after capture and
iced within a short period of time. The supply® was supple-
mented by gillnet-caught salmon, again principally® silvers
and kings.

As the market for fresh and frozen salmon expanded, it
had to be filled with net-caught salmon. This move was
accompanied by an increase in cold storage capacity”™ in the
Gulf of Alaska and air shipments from Bristol Bay and the
AYR district.

During the last four years the growth has been dramatic
(Fig. 1). In 1979 over 100 million pounds of salmon, including
sockeve, chums and pinks that wcula previously have cone

into the can, went to the frozen market. This is accomplished
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by "high grading™ at the plant, which has resulted iIn an
overall lowering cf quality in Doth the canned and frozen
product.

Many of the fishermen and processors who are now pro-
ducing Tfor the fresh and frozen market formerly canned all
of their product. Therefore, they are not familiar with the
proper methods of handling fish to attain a high quality
frozen product.

In Japan and Europe the devaluation of the U.S. dollar
has put salmon within the buying range of more people. The
Japanese market 1is for high quality dressed salmon with the
head on, which are sold whole on the retail market. In
Europe, the demand is for frozen salmon which are thawed and
split for mild curing and smoking. Both markets demand a
quality Ffish with no external or internal blemishes or
visible flaws. North America, too, 1is experiencing a shift
toward fresh and frozen salmon for use as steaks and Tillets
and, to a lesser extent, the mild cure and smoking market.

European and Asian markers are looking to our competition
for a high quality product. This includes Canada and Norway,
both of whom have high quality standards set by government
regulation.

Processors in Europe complain about bruises, soft
flesh, belly burn, rancidity and poor buuchering of the
product they receive from the U.S., 1including Alaska. These

are all caused by improper handling and processing.



Problenm

The Alaska fish are as good as any when they come from
the water, but several million pounds of frozen salmon were
condemned by state and federal inspectors after the 1979
season. Quality 1loss occurs in the hands of humans.

The problem of salmon quality is statewide, but 1is more
critical in areas where the production of frozen salmon is a

relatively new form of processing.

Goals and Objectives

The goal of this project is to "Raise the quality of
Alaska frozen salmon to a level that will meet or exceed
that of any other country’s product competing on a world
market."

Our Iimmediate objective 1is to improve the overall
quality of Alaska salmon. Clearly, efforts need to be made
in assisting the industry to improve the quality of salmon
submitted to the world markets. Education is needed 1in
proper techniques for handling salmon.

A committee has been appointed to determine these
educational needs and the kinds of educational efforts the
state should support. A bread-based educational program,
directed at fishermen, tendermen and fish processors, 1is

recommended by the committee.



Acoroach

A broad-bar,ed education program will be developed.
This program must be delivered to the largest number of
industry members possible. The project will reach fisher-
men, tendermen, processors and shippers of salmon; 1.e., all
segments of the industry. In order to reach most of the
industry, a number of different audio and visual educational
techniques will be employed. These will inclv”0 . but not be
limited to: .

1. Seminars, workshops and conferences

Consultation services

3. Public service radio soots

4. "How-to'" fact sheets

5. Slide series on handling salmon

6. 16-mm educational Tilm on salmon handling and

processing methods
7. Salmon handler®s manual
In order to provide these educational services it will
be necessary to employ a full-time specialist in the care,
handling and processing of frozen salmon. This will
need to be a long-term project. Current practices are

ingrained and will take a number of years to change.

Outline of Education Activities
1. Seminars, workshops and conferences. Seminars

workshops will be conducted in Tfishing ports throughout the

and



state. These will be directed at fishermen and processing
personnel This mechanism is helpful in making industry
members aware of the problem and will offer solutions to
specific problems of each fishery- and region. This has been
demonstrated to be one of the best methods for provoking a
desirable change.

A conference will be held to bring together the leaders
of the fishermen®s organizations with the objective of iIn-
forming them of the problems poor quality has caused in the
marketplace; to obtain their ideas for a long-range solution;
and to enlist theilr support. A second conference will be
held with the quality assurance personnel in the processing
pvt._- "o inform them of the problems that occur 1in plants
and to provide them with information and materials for
training their in-plant workers.

2. Consultation services. In order to improve the
quality of fTish landed it will be necessary tc do conversion
work on many of the salmon vessels presently 1in use. This
will include the installation of slush ice, refrigeration
systems, or other types of cooling systems on the vessel.

In some areas of the state the older or smaller vessels are
not lined. Fish lay in the bilge or against hot engineroorn
bulkheads. In some cases boxing may be justified. The
specialist would be available to provide technical information

on these and other specific problems. In many cases, the



fishermen or processors could make the necessary changes
tl emselves with technical assistance made available through
this program.

3. Public service radio announcements (PSA"s). All
radio stations make time available for public service announce
ments. Several stations have been contacted and have ex-
pressed a willingness to air educational spots relating to
good handling practices for salmon. A series of PSA"s will
be produced and distributed to all radio stations 1in coastal
communities. The PSA"s will contain "how-to" tips as well as
what not to do. They will each contain -an educational message
however, their prime Tunction will be to raise the general
awareness of the necessity for good handling practices.
Through personal contact with participating radio stations
it is expected that the PSA®"s will be aired at a time most
fishermen listen to the broadcast band- at the time of the

marire weather forecast.

4. "How-to"™ fact sheets. A series of "how-to"™ fact
sheets will be written. They will be aeleloped for each
fishery by region. It is necessary to develop them by

fishery and region because of the differences in the har-
vesting methods employed and the different conditions existing
in each region. Fact sheets will also be developed for in-

plant handling. Subjects tc be covered will include, but



not be limited to, effects of temperature; sanitation;

use of ice; refrigeration; etc. These fact sheets will be
given broad distribution to fishermen and processors and be
used i1In workshops and seminars.

5. Slide series on salmon handling and processing.

A series of slides is presently being assembled that shows
the effect of poor handling and butchering practices. This
series will be expanded to show proper methods. The series
will be duplicated for use in workshops and seminars and
will be available for fish processors to use n their own
in-plant training sessions. These slides must be considered
as a tool rather than standing on their own as an educa-
tional program.

6. 16-mm movie Ffilm/television tape on salmon handling
and processing methods. A 16-mm educational movie film will
be developed showing proper handling and icing and the
processing of frozen salmon i1In the plant. Television tape
copies of this Ffilm will be made available for circulation
to schools and educational TV, and will be used iIn work-
shops, seminars, etc. A film will not be a complete educa-
tional program but will augment the other educational efforts.

7. Salmon handler®s manual. The fact sheets will be
completed and supplemented with additional materials to

produce a salmon handler®s manual. This manual will in-
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elude the why as well as the how to. The major use of this
manual will be for in-plant training by company personnel.
It will also be used to trai.< new quality control people in

the plants.

Interactions

It Is necessary that this project interact with present
education efforts in salmon quality enhancement in both the
private and public sectors. This would include the University
of Alaska, the National Food Processors Association, Tfisher-
men®s associations, and the state legislature.

It is recommended that a permanent advisory committee
be appointed to monitor the program. This committee should
meet on a quarterly basis to review progress and to identify

problem areas.
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Salmon Quality Education

BUDGET

SALARIES
Instructor 12 mo O S3000 mo
Clerical assistance 1/2 time 12 mo
Staff benefits 0 20.5%

TOTAL -
EQUIPMENT

Office equipment
Audio Visual

TOTAL
EXPENDABLE SUPPLIES

Recording tape
35-mm film
Office supplies

TOTAL

TRAVEL

CONTRACTUAL SERVICES

16-mm movie

Printing (fact sheets, manual)

Postage

Communications

Xerox and drafting

Video tapes

Reproduction of slide sets

Subcommittee travel and per diem
TOTAL

TOTAL DIRECT

TOTAL INDIRECT O 50. P~ S & W

GRAND TOTAL

$ 36,000
8,000
44 ,000

9,020

1,500
950

40,000
13,200
1,100
3.000
2.000
400
500

10 ,000

$ 53,020

2,450

800

7,800

70,200
134,270
22,352

$156,622
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INTRODUCTION

Radical change in markets with new emphasis on fresh
and fresh frozen salmon demands quality upgrading.

Changes in fishing techniques, transport, storage, and
processing must be accommodated immediately either
voluntarily by the industry or through state regulation
to improve the quality of salmon which Is destined for
the U.S. and world markets.

Several factors prompted this study. First, several
million pounds of frozen salmon were condemned hy state
and federal inspectors following the 1979 fishing season.
Second, 1t Is known that Alaskan canned salmon was
responsible for the botulis problems in London, England.
Third, buyers and processors in the U.S., Europe ai.i
Japan object- co bruises, soft flesh, belly burn, rancidity
and poor butchering of the frozen salmon they receive
from the U.S., including Alaska.

Additionally, the conventional proceso o? canning most of
the salmon catch has changed in recent years Decause of an
increasing demand for a fresh or frozen product. Conse-
quently many of the fishermen and processors who formerly
canned all of their product are now producing for the
fresh and frozen market and are not familiar with the

1



COMMITTEE RECOMMENDATIONS

During extensive discussion, the Committee concluded that
the following problems contribute to poor quality salmon -
recognizing that different fisheries present different
problems:

-Length of time between catch and delivery.

-Improper handling procedures by tenders,

fishermen (pughing, throwing resulting in hemorrhage
-Hold contaminates, i.e., improper bilge pumping systems
and overall poor maintenance (pets on board).
-Improper insulation of hold creating high heat
temperatures.

-Temperature of brine.

-Late opening of season by Fish and Game

-Rate of decomposition and bacteria growth.
-Participation of unqualified people.

-Poor processing facilities.

In view of the variety of problems faced by the industry,
the Committee agreed that high priority should be given to
an education programs (this is expanded further in the body
of this report).

They also agreed to request assistance from the Division of

3






INTRODUCTION

Radical change in markets with new emphasis on fresh
and fresh frozen salmon demands quality upgrading.

Changes in fishing techniques, transport, storage, and
processing must be accommodated immediately either
voluntarily by the industry or through state regulation
to improve the quality of salmon which is destined for
the U.S. and world markets.

Several factors prompted this study. First, several
million pounds of frozen salmon were conaemned by state
and federal inspectors following the 1979 fishing season.
Second, it is known that Alaskan canned salmon was
responsible for the botulis problems in London, England.
Third, buyers and processors in the U.S., Europe and
Japan object to bruises, soft flesh, belly burn, rancidity
and poor butchering of the frozen salmon they receive

from the U.S., including Alaska.

Additionally, the conventional process of canning most of
the ssimcn catch has changed in recent years because of an
Increasing demand for a fresh or frozen product. Conse-
quently many of the fishermen and processors who formerly
canned all of their product are now producing for the
fresh and frozen market and are not familiar with the



proper methods of handling fish in order to attain a high
quality frozen product.

As a result of the salmon industry's concerns a Legis-
lative Salmon Quality Control Study Committee was created
during the First Session of the 11th Alaska f 'ate Legis-
lature. Chaired by Senator Jalmar Kerttula, the Comm

ittee objective is to define the problems concerning the
quality of frozen and canned salmon and to suggest remedies.

To develop a plan for increasing quality control within

the salmon industry, a select group of experts was chosen
to give direction to the study, participate in its prepara-
tion and advise in the development of recommendations.

A complete list of the members of the committee may be
found at the back of this report.

Also, members of the committee were assigned to the

following subcommittees so that designated areas of

study could be expedited, a) Education Dh) Incentive
Program for Voluntary Control c¢) Government Control
Program d) Fish & Game Management Improvement Program
and e) Financial Assistance Program.

This report 1s a compilation of the Committee & Sub-
committee deliberations and recommendations.



COMMITTEE RECOMMENDATIONS

During extensive discussion, the. Committee concluded that
the following problems contribute to poor quality salmon -
recognizing that different fisheries present different
problems:

-Length of time between catch and delivery.

-Improper handling procedures by tenders,

fishermen (pughing, throwing resulting in hemorrhage

-Hold contaminates, i.e., improper bilge pumping systems

and overall poor maintenance (pets on board).

-Improper insulation of hold creating high heat

temperatures.

-Temperature of brine.

-Late opening of season by Fish and Game

-Rate of decomposition and bacteria growth.

-Participation of unqualified people.

-Poor processing facilities.

In view of the variety of problems faced by the industry,
the Committee agreed that high priority should be given to
an education programs (this is expanded further in the body
of this report).

They also agreed to request assistance from the Division of



Business Loans in providing fast, quick, low interest loans
for upgrading vessels.

These and other priorities recommended by the subcommittees

are.

-Develop a broad based education program.
-Appoint a permanent advisory committee to monitor the

education program.

-Meet quarterly with education committee to review

progress and identify problem areas.

-Provide assistance through the Alaska Loan Program for

upgrading substandard fishholds - primarily in older
boats.

-Attempt to minimize the current 15 to 16 week delay on

processing loan applications to processors, fishermen,
etc. and provide fast, quick loans for upgrading-vessels.

-Adopt a refrigeration program similar to the successful

Canadian program.

-Investigate the feasibility of assisting municipalities

in establishing ice stations for operation as a municipal
utility.

-Provide low interest loans to processors to upgrade their

ice-making facilities.

-Fish management improvement should be addressed at the

1980 spring board meeting of the Alaska Board of

4



Fisheries, with the active cooperation and participation
of the Alaska Department of Fish and Game as well as the
fishing and processing industry.

-The Alaska State Legislature should assist the Department
of Fish and Game in improving its data base and capability
to manage the fisheries resource.

-Encourage and support the Prince William Sound efforts

to establish a volunteer demonstration project of Quality
Control Standards for Fishholds.

-Provide an opportunity for all state groups involved in
the fisheries industry to meet together.

-Give fishermen the opportunity for voluntary compliance.
-Propose a date when, if voluntary compliance is not
accomplished, it will become mandatory.



FISH QUALITY

Several attempts have been made by the committee, as well as
persons testifying before the committee, to describe exactly
what is meant by quality when referring to the salmon in-
dustry. One such attempt stated that what quality may be

to on user group, certainly isn't to another. Discussion
centered around wholesomeness as being "fit for human
consumption”. Previously that was the primary purpose

of canned salmon quality contrdl. Today, there axe

grades within the fisheries community but not to the ex-
tent necessary to assure a prime product at all times.

By contrast, the agricultural industry uses an inspect-

ion and grading system. In the beef industry there are
grades such as prime, choice, good, commercial, cutter

and canner.

Quality control is flexible. In years in which the catch
Is small, there is an abundance of fish that are graded
as number 1. But in years in which the catch is large,
the majority of fish are graded as number 2 and the
quality of the product is lower.

Large scale freezing is new in Alaska. Fish processors
and fishermen are learning that a fish that was a relative-
ly high quality fish for canning, can be a low quality fish

for freezing. A frozen fish is used whole and if there is
0



a scratch, or it has survived a fight with a seal or been
tangled previously in a gill net it will.have marks on it
and this will lower the quality of the fish.

Further investigation regarding the quality of fish was
investigated and a definition provided by John Doyle from
the Marine Advisory Program. His paper states:

The palatabilityof any seafood is dependent upon both in-
trinsic quality and wholesomeness.

Intrinsic quality is quality related to characteristics which
are inherent to that particular species. It is dependent on
(1) species, (2)grounds where caught, (3) season of year,
(4) diet of fishand (5) stress during catching. It also
relates to (1) size, (2) sexual development or maturity,

(3) biological condition, (4) nutritional condition and

(5) presence of parasites.

Loss of intrinsic quality can be controlled by harvesting
at the proper time and place. i.e. fish near or after

spawning may be of very poor quality.

Wholesomeness is quality related to freshness and may be
lost during handling, processing and distribution. It de-
pends on (1) method of handling, (2) holding environment
and (3) method of processing. It also relates to (1) rate
of chilling and/or freezing, (2' holding temperature and

7



(3) degree of uniformity of holding temperature,
i.e. no chilling vs ice vs RSWvs CSW, will give different
rates of quality loss.

large temperature fluctuation during holding are
undesirable.

Loss of wholesomeness is due to bacterial activity, adverse
biochemical changes (i.e. autolysis and oxidation), dehydra-
tion and contact with contaminents (i.e. fuel and lubricants).

It can be controlled by proper handling, processing and
storage practices.



STATE RESPONSIBILITY FOR INSPECTION OF FISH

Two years ago the responsibility for inspection of fish was
vested in the Department of Natural Resources, Division of
Agriculture. Prior to that it was handled through the De-
partment of Health and Social Services. The Division of
Agriculture has three inspection sections. One is Plant
Industry, which handles produce, fruits, grains and similar
products. Another component is Animal Industry which handles
meat inspection, dairy sanitation, state ranger program and
the animal health program. The third component, known as
the Sea Food Section, handles sea food.

Even though sea food is a large area of responsibility, the
department only has three full time sea food inspectors.
Several other employees, including Dr. F.S. Honsinger, State
Veterinarian, are utilized on a part time basis to supple-
ment the regular, full-time employees.

Furthermore, these few inspectors have approximately 300
Inspection units - about 146 shore-based plants and over
84 floating processors. In comparison, British Columbia
has approximately 200 inspection units - 200 shore-based
plants and one floating processor. To service these, they
have 20 full time inspectors in their program.

The inspection program is limited to processors and does

9



not extend to the tenders or fishing boats. It is further
limited to inspection for wholesomeness, labeling and sani-

tation.

State Inspectors work very closely with the Federal Food and
Drug Administration. Food and Drug Administration does a
very intensified inspection on our canned salmon industry.
Their travel and inspection schedules are planned so that
state people are traveling to different areas for inspection.
In other words, state inspectors are not on the same air-
planes going to the same remote floater processor or remote
canneries. For example, Food and Drug Administration sent
12 teams to Alaska last year because of a botulism problem
in England. They gave state inspectors their travel schedule
for Alaska and the Department tried to get people to other
places where Food and Drug people were not traveling. By
doing this, there was hetter coverage in many of the remote
areas such as Bristol Bay.

Originally, when this responsibility was transferred from
Health and Social Services, it was necessary to amend the
statutory authority of the Commissioner of Natural Resources
for sea food inspectors. The law was amended and the fish-
ing industry was agrees. e to all the amendments with the
exception of the one which stated that the department could
supervise and monitor quality. It took a full year to re-

10



draft requlations that were agreeable to the fishing in-
dustry. The industry has a 16 member regulation committee
with which the department works closely.

Even though the Department and the industry worked diligently
to write new and modem regulations on seafood inspection,
there are some differences of opinion that still exist re-
garding the certification of plants.

There 1s no problem in issuing a certificate to operate a
seafood plant and the industry has indicated that it has

no objection to registration, they do object to the re-
quirement that they conform to all of the Department's
standards before they receive a certificate to operate.

If a plant is inspected and a violation discovered, then

the industry has no objection to the pack being seized or
embargoed. For example, if one of the Department's less
trained inspectors come in and decide that a door is needed
and the processor says that the air screen they have is
sufficient, yet the inspector persists and ays, "No, you
need a door." The processor disagrees and the inspector
says, "Well then, I'm pulling your certificate off the wall."
At that point the processor says, "'res, we'll put in a door."
The industry feels that is a little too much leverage. They
agree that if an inspector wants to embargo the pack and
Inspect it to see if its a wholesome product that is fine
but there is still a difference of opinion on that small issue.

11



This is the first time that the entire'fishing industry

has been under a certification and permit system. Last
year everyone was certified and had an Alaska number. This
has worked to everyone's benefit because it is being used
as a promotion ploy since there ,.re some buyers that will
not accept Alaska fish products without an Alaska number,
Under state quidelines the Department can only attest that
a fish is wholesome. It has nothing further to do with the
quality of the fish. .State inspection service is geared to
inspection of the facilities and the processed result. If
they find fish on the dock or in airports which they con-
sider unacceptable, they tag them but they are not respon-
sible for inspection of quality. The Department would require
substantially more people If they were required to inspect
and attest to quality.

Last year there were 2% of the shore-based processors which
were not inspected and approximately 70% of the floaters
were never inspected. However, the Department has a gentle-
men's working agreement with King County (Seattle area) that
they will do pre-operating inspections on the floaters that
come out of that port. Therefore, the Department does in-
spect many of the floater processors at least from a pre-op
inspection. Although, approximately 7 to 11 million pounds
of fish are moved by air, the Department inspected only a
small percentage last year.

12



Quality control and wholesomeness control are different
and the Department inspects fish strictly for "Is it fit
for human consumption?" They do not inspect for bright-
ness of the fish or eye, discoloration and belly burns.

13



LOAN PROGRAMS

BASIC LOAN PROGRAMS:

There are two basic loan programs that are currently in
existance. One of them is the commercial fishing loan fund
and the other is the small'business revolving loan fund.

The commercial revolving loan fund can only be used as Lt
pertains to vessels, gear, and limited entry permits. The
statute specifically says that this loan fund is for the re-
financing, upgrading, purchase of vessels and the purchase
of limited entry permits. This loan program can be used to
upgrade a vessel,

An official of the Department of Commerce stated that funding
right now is not a problem. The Department of Revenue furnishes
the money. The business loan program is working from an
allotment of $90.million for FY 80. This includes business,
commercial fishing, tourism, etc. With current staff levels
the Department expects to utilize $90 million in FY 80. If
they loan more than the $90 million they expect it would
require more staff.

It takes approximately 12 to 16 weeks to get a loan approved

by the Department. The Department is not allowed at this
point in time to make quick, small loans of $5,000 to $10,000.

14



gag-

This is the estimated amount that is probably needed by a
fisherman to upgrade his vessel.

Upgrading a vessel would most often involve older boats

that are constructed of wood. These would generally require
insulation and fiberglass for the purpose of containing the
contamination from diesel and oil as well as stopping engine
heat transfer through the bulkheads.

The committee was advised that to make a quick loan, which
would not require taking a vessel as collateral for a first
preferred mortgage, legislation would probably have to he

introduced that would waive that existing requirement.

RENEWABLE RESOURCES CORPORATION:
Another source of funding is possible through the ALASKA
RENEWABLE RESOURCES CORPORATION,

The Alaska Renewable Resources Corporation is a public
corporation whose product is individual business enterprise
which can eventually contribute to a self-sustaining renewable
resource economy for the state. Funding is provided from a
percentage of the state's oil revenues. The goal is to

transfer that percentage into a renewable resource economy
that is diverse, locally owned and appropriate to the state.

15
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The thing that is unique about the organization is that it

IS regarded as a private investment firm. Obviously it is in
state government but it also, by legislation, has an existence
separate from the state. Their produce is viable, self-
sustaining business whether or not they are start ups,
expansions, inventions or any number of different things.

Alaska Renewable Resources Corporation received its first
money in August, 1979 and have not yet begun an ambitious
solicitation of proposals. They have loaned approximately
1 1/2 million and expect to have a capitalization of
approximately 22 million. They expect raw applications to
eventually reach ten or twenty times that amount once they
are fully operational. Although Alaska Renewable Resources
Corporation is another source for making funds available to
processors and fishermen who need plants and equipment
upgraded, this expectation is based on the ability of
processors and fishermen requesting loans to meet all criteria
following an extremely thorough investigation of their
applications.

However, the Alaska Renewable Recource Corporation has
discovered a pattern in the problems that are faced -
particularly in marketing - and have decided to underwrite

the start-up costs for a statewide seafood marketing association.



Even though they hale taken the initiative by providing
seed money to promote a seafood marketing association,
they will eventually take themselves out of it and the
organization itself will hopefully become self-sustaining.

It Is envisioned that it will be a generic marketing
association very much like the Florida citrus growers, or
Washington apples or ldaho potatoes. Through Environmental
Services, Ltd., a consulting organization, Alaska Renewable
Resources Corporation is contacting all the major marketing
associations to find out what their history has heen and
what problems were encountered in starting up. Already

It has been learned that most of them started at a time
when there was a recession and crisis. For example, the
Alaska Visitors Association is comparable because it started
at a time when the tourist industry was falling on hard
times.

17



EDUCATION SUBCOMMITTEE REPORT

Based on information from several meeting the Subcommittee
recommends:
A A broad based education program shor' ’ be
developed.
B. A permanent advisory committee should be
appointed to monitor the education program.
C. The education committee should meet quarterly
so that a progress review is done and to
-identify problem areas.

The education program should be delivered to the largest
number of industry members possible. The program should
reach fishermen, tendermen, processors and shippers of
salmon, i.e., all segments of the industry.

In order to reach the largest percent of the industry, a
number of different audio and visual educational techniques
should be employed. For example,

SEMINARS, \WORKSHOPS AND CONFERENCES:  Seminars and workshops
should be conducted in fishing ports throughout the state,
directed at fishermen and processing personnel. This
mechanism is helpful in making industry members aware of the
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problem and should offer solutions to specific problems
of each fishery and region. This has heen demonstrated to
be one of the best methods for provoking a desirable change.

A conference is planned to bring together the leaders of the
fishermen's organizations with the objective of informing
them of the problems poor quality salmon has caused in the
market place, and obtain their ideas for a long-range
solution and enlist their support. A second conference is
proposed and would be held with the quality assurance
personnel in the processing plants to inform them of the
problems that occur in plants and provide them with
information and materials for training their in-plant workers.

CONSULTATION SERVICES: In order to improve the quality of
fish landed, 1t will be necessary to do conversion work on
many of the salmon vessels presently in use. This will
include the installation of slush ice, refrigeration systems,
or other types of cooling systems on vessels. In some cases
boxing may be justified. A specialist would be available to
provide technical information on these and other specific
problems. In many cases, fishermen or processors could

make the necessary changes themselves with technical assis-
tance made available through this education program.

PUBLIC SERVICE RADIO ANNOUNCEMENTS (PSA'S): All radio
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scations make time available for public service announcements.
Several stations have been contacted and have expressed a
willingness to air educational spots relating to good handling
practices for salmon. A series of PSA's could be produced
and distributed to all radio stations in coastal communities.
The PSA's can contain "how-to" tips as well as "what not to
do". They would ideally contain an education message,
however, their prime function would be to raise the general
awareness of the necessity for good handling practices.
Through personal contact wich participating radio stations

It Is expected that the PSA's could be aired when most
fishermen listen to the broadcast band at the time of the
marine weather forecast.

"HOW-TO" FACT SHEETS: A series of descriptive fact sheets
would be developed for each fishery by region. It is
necessary to develop them by fishery and region because
of the vast differences in harvesting methods and the
different geographical and climatic conditions existing

in each region. These fact sheets would be developed with
information regarding effects of temperature, sanitation,
use of ice, refrigeration, etc. They would be distributed
widely to fishermen and processors and also be used for
workshops and seminars.

SLIDE SERIES ON SALMON HANDLING AND PROCESSING: A series



of slides is presently being assembled that shows the effect
of poor handling and butchering practices. This series could
be expanded to show proper methods. The series should be
duplicated for use in workshops and seminars. Furthermore,
they should be made available for fish processors to use in
their own in-plant training sessions. These slides must be
considered as a tool rather than standing on their 'wn as a
total educational program.

16MM MOVIE FILM A\D TELEVISION TAPE ON SALMON HANDLING AND
PROCESSING METHODS: A 16 mm educational movie film can he
developed showing proper handling, icing and processing

of frozen salmon in the plant. Television tape copies of
the film could be made available for circulation to schools,
educational TV and for workshop, seminars, etc. A film
will not be a complete educational program but will augment
the other educational efforts.

SALMON HANDLER'S MANUAL: The fact sheets, when completed,
should be supplemented with additional materials so a

Salmon Handler's Manual can be produced. This manual would
include the "why" as well as the "how to" of handling salmon.
The major use of this manual would he for in-plant training
by company personnel. It would also assist in training new
quality control people in the plants.

The committee further recommends that the educational
21



program be handled by a full-time specialist in the care,
handling and processing of frozen salmon. This project
should be considered a long-term program since current
practices are ingrained and will require years to change.

The committee also believes this project should interact

with present educational efforts in salmon quality enhancement
In both the private and public sectors. This would include
the University of Alaska, the National Food Processors
Association, fishermen's associations and the state legislature.



FINANCIAL ASSISTANCE SUBCOMMITTEE REPORT

Following discussions of varic-is loan programs, the
committee recommends:

A Assistance should be made available for
upgrading substandard fish holds - primarily
in older boats.

B. The Alaska loan program for upgrading vessels
and gear is the hest source of money in terms
of the best interest rates.

C. The state should make a concerted effort to
minimize the current 15 to 16 week delay on
processing loan applications to the fishing
industry.

D. The State of Alaska should adopt a refrigeration
program similar to the successful Canadian
program. (An incentive program to bring
refrigeration on board catcher and tender vessels)

E. The committee recommends a $10 thousand dollar
ceiling on fast quick loans for upgrading vessels.

F. The state should investigate the feasibility of
assisting municipalities in establishing ice
stations so that they could operate as a munici-
pal utility or fow interest loans to processors
to upgrade their ice making facilities.
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FISH AND GAME MANAGEMENT IMPROVEMENT SUBCOMMITTEE REPORT

This subcommittee's final conclusion is that its purpose can
only be addressed by the Alaska Board of Fisheries, with the
active cooperation and participation of the Alaska Department
of Fish and Game as well as the fishing and processing
industry.

The subcommittee concluded that salmon management is definitely
the most complex issue to be dealt with in improving the
quality of Alaska salmon. The biological and socioeconomic
considerations that interrelate and affect salmon management
are staggering, if not overwhelming. It appears that no
salmon fishery in the state can be managed solely on the basis
of the quality of salmon produced. An attempt to do so would
force the Department of Fish and Game to actually eliminate
commercial fishing in some of the most economically depressed
areas of the state.

This subcommittee is acutely aware of its lack of ability and
expertise to adequately make suggestions to the legislature

on how to correct problems of resource management that cover

the diversity of Alaska. At the same time, they would suggest
that the Alaska State Legislature be exceedingly careful with
any consideration 1t might be giving toward forcing premature
changes in management practices which would influence improved



salmon quality. However, the Alaska State Legislature can
iImprove salmon quality by assisting the Department of Fish
and Game in its ability to improve its data base and ensuing
capability to manage the resource toward improving quality.

The Alaska Board of Fisheries existing public participation
process is a proper forum to address the salmon quality
improvement needs and desires in the management arena. It
provides a situation under which management and industry can
interface to produce the management plans, policy and
requlations necessary to improve salmon quality, under
circumstances where the participants are able to have access
to the best available expertise to assure adequate considera-
tion of the problems.

The subcommittee suggests that the Alaska Board of Fisheries
address the quality issue at its 1980 spring board meeting
the for purpose of developing a policy statement for
application in improving the quality of Alaska salmon.

The purpose is to improve salmon quality at the harvest

level through the management and requlatory process. Specific
examples to be utilized in attaining the long-range goal can
only be addressed after adegxiate consideration is given by the
Board of Fisheries using the following suggested outline.
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DRAFT OUTLINE FOR BOARD OF FISHERIES POLICY
ON QUALITY OF STATE FISHERY RESOURCES

APPLICABILITY: This policy will refer to both finfish
and shellfish resources.

REASON FOR POLICY: To express the inter-relationship
of quality of harvested resources with Article VIII,
Sections 2, 3 and 4 of conservation, management under
the sustained yield principle, long-term benefit to
state fishery resources, public health, nutrition, and
the state economy.

PAST REGULATORY ACTIONS OF BOARD OF FISHERIES
PERTAINING TO QUALITY.

NECESSITY FOR COOPERATIVE ACTION: Any effective
program to maintain or enhance the quality of fishery
resources harvested in Alaska will require the active
involvement of the primary participants, 1. e.,
processors, fishermen, the Alaska Department of

Fish and Game, the Board of Fisheries.

IMPORTANCE OF DATA: In order to provide the degree
of management precision which will allow enhancement
of quality, accurate data will be needed by the
Department of Fish and Game and the Board of Fisheries,
e.g.,run timing, use patterns, fishing effort, stock
distribution.

26



VI,

THE FUTURE: Examples of specific actions which the
Board and the Department can take to improve quality
through-the regulatory process and in-season management.
Encourage public participation in the Board process to
discover the greatest number of actions that can be
taken by all participants (processors, et. al.)

27



VOLUNTEER INCENTIVE SUBCOMMITTEE REPORT

A model project has been started in Prince William Sound
in anticipation that enlightened fishermen will recognize
the need for a high quality product and be allowed to

negotiate for higher prices in the future.

The subcommittee hopes that by doing this it will demonstrate
that the Prince William Sound fleet is a relatively modem
fleet and provide incentive for the rest of the state. We
expect to get a statewide reaction as to the type of equality

control regulations which Alaskans may expect in the future.

Therefore, the subcommittee produced a set of common sense
and cost effective guidelines entitled Quality Control
Standards for Fishholds. The Tfishhold standards were
organized into two categories: Minimum standards and
preferred standards. Prior to the start of the salmon
season, quality control personnel from Prince William Sound
canneries will inspect fishing boats®™ and tenders®" fishholds
to see if they comply to the fishhold standards. After the
inspection the boat skippers will be issued two stickers to
display on the vessel. One sticker will denote the adherence
to the minimum standards, another the adherence to the

preferred standards.



Another project the subcommittee plans to develop, to assure
the delivery of good quality of each delivery and give it a
grade. If a vessel continuously delivers low-grade fish, the
cannery could assist the vessel in determining the reason
why, whereupon the problem could be remedied so future

deliveries would be made at a standard level.

All fishermen and tendermen must be aware of this program.
To date, it has been printed in the Cordova Times. It may
also be printed in The Valdez Vanguard. The Cordova Aquatic
Marketing Association (CAMA) will distribute the guidelines

to members attending spring meetings.

The guidelines will be posted in all the canneries and cannery

office personnel will be reminded to inform their fishermen.

Moreover, CAMA, at its spring general membership meetings,
will promote presentations by a quality conscious persons

on the proper techniques of handling salmon. In addition,
slide shows will be presented covering fishhold upgrading,
inspections, and proper salmon handling techniques.
Information on handling technique s and the fishhold standards
will also be incorporated into newsletters that the Cordova

District Fisheries Union regularly distributes to its members.

This will be an ongoing project both to remind fishermen prior
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to the salmon seasons and to inform persons new in the
-.industry. Major changes will not occur overnight. This 1is
a gradual approach to cause minimal hardship and costs. As
the minimum Ffishhold standards are voluntarily met, they will
fall by the wayside and the preferred str-"dards will become

the rule. The fishhold standards will be ungraded and

additional guidelines established as more is learned about

improving fish quality.
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1980 PRINCE WILLIAM SOUND

QUALITY CONTROL STANDARDS FOR FISHHOLDS

Category |1 Minimum Standards

1. Watertight bulkheads for fishholds - designed to
protect the fish from contaminants such as engine
room bilge water, gas and oil, etc.

2. Pump and sumps - necessary pumps and sumps in
fishhold with the capacity to pump the hold dry.

3. Engine room insulation - proper insulation to control
engine heat transfer to fishhold.

4. Suitable hatch combing - a hatch combing of ~

sufficient height to eliminate the flow of contaminants

from deck to Ffishhold.

5. Hatch covers - sufficient covers or covering material
to eliminate fish exposure to sunlight or airborne
contaminants.

6 . No exposed fuel or hydraulic lines in hold - fuel and
hydraulic lines running through the fishhold shall be

enclosed in a false casing.

Category 2 - Preferred Standards

1. All above minimum requirements.
2. Coating and sheeting - no exposed ribs or untreated

wood; tho hold lining should be smooth and water-tight.
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A minimally approved hold would be plywood sheeted,
caulked with a non-toxic seam compound and coated with
an approved paint or covering. A fully approved hold
would be completely insulated and totally glassed with
rounded corners and no obtrusions. Both approved holds
should be conducive to easy and complete cleaning to
prevent bacteria build-up.

3. Water-tight hatch covers - hatch covers or covering

designed to protect fish from fresh water intrusion.

The subcommittee also encourages Tfishermen with dry fishholds
to observe a 24 hour delivery schedule. The subcommittee
specifies 24 hours as the maximum time allowable between the
initial catch and ultimate delivery. The delivery schedule
is guided by a fisherman®s honor and the willingness of the

tender skipper or the cannery to accept the Tfish.

A voluntary limit of from 2 - 4 hours for the length of
time a gillnet should be iIn the water before being picked

was also advised by the subcommittee.



GOVERNMENT CONTROL SUBCOMMITTEE REPORT

This subcommittee attempted to review the statutory
regulations which currently affect the quality of salmon
and found that very few regulations reflect an effort to

control the quality of Alaskan salmon.

As a result of discussions it was determined that it would

be impossible to enact legislation, in the near future, which
would be acceptable to all the fishermen. Although a manda—
tory situation is possibly less than five years away, the
subcommittee agreed that people in the fishing industry,
statewide, should be brought together so they can discuss a

mandatory program.

The Canadian approach to the problem of quality control was
reviewed and it was found that in Canada they tried a voluntary
compliance program which only brought them 15% participation

by their fishing industry in 10 years, then the Canadian
government phased iIn a mandatory program and Canada is now

producing a much higher quality product.

No matter what the Canadian experience, it was suggested that

the Alaskan Ffishing industry be given the opportunity to upgrade
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vessels and inspections voluntarily. If It becomes apparent
that they would not upgrade voluntarily, a program for

mandatory compliance would then be initiated.

It was clearly stated that fishermen should be forewarned of
an impending mandatory program. It would be totally unfair
to all areas of the state to draft legislation before it was

determined that the industry would iot comply voluntarily.

The subcommittee members were advised that before they attempt
to draft legislation, they should be aware of the limitations
on what the legislature can do by statute to iImpose different
regulations in differenct areas. There 1is a constitutional
provision that says that the legislature may not pass a local
law if a general law can be made applicable. That means that
if the legislature can possibly design a law that is uniform
statewide, then they must do so. If there iIs some reason

chat a general law cannot be made applicable, they may write
local legislation but it has to be supported by a showing that
it iIs fair and substantially .related to the problem in each

region.

Two things regarding this law must be kept in mind when

bringing together people from different parts of the state.
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First, whether a general law imposing minimum standards
statewide can be applied or, if It cannot, why this is the
case. Second, 1if it cannot, how the law could relate Tairly
and substantially to those different circumstances 1in those

regions.

Therefore, the recommendations of the subcommittee are:

-Offer the opportunity for all state groups to meet
together.

-Give the fishermen the opportunity for voluntary
compliance.

-Propose a date when, 1if voluntary compliance is not

done, it will become mandatory.
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IN THE SENATE

For

BE

Intro
Refer

BY THE RULES COMMITTEE BY REQUEST
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2/18/80

red: Resources and
Finance

OF THE SALMON QUALITY CONTROL

STUDY CO

SENATE BILL NO. 476

MMITTEE

IN THE LEGISLATURE OF THE STATE OF ALASKA

ELEVENTH LEGISLATURE - SECOND SESSION

A BILL

an Act entitled: "An Act relating

commercial fishing vessels;

effective date."

to loans for upgrading fish holds in

IT ENACTED BY THE LEGISLATURE OF THE STATE OF ALASKA:

* Section 1. AS 16.10.310(a)(1)(A)

* Sec.

(A) individual commercial

residents for a continuous period of five years

preceding the date of applica

16.10.370 and have had a crewmeraber or commercial

is amended to read:

and providing for an

fishermen who have been state

immediately

tion for a loan under AS 16.10.300 -

fishing license

under AS 16.05.480 or a permit under AS 16.43 for any one of the

past five years, and who actively participated

during that period, for
(M)

existing vessels and gearj_

(i) the upgrading of fish holds

the re

pair, restoration or upgrading

in the fishery

in existing vessels;

(iil) [, FOR] the purchase of entry permits and

gear; and

(iv) [, AND FOR] the construction and purchase of

vessels; and

2. AS 16.10.310(a)(1)(C) is amended to read:

(C) corporations,

percent of which are owned by

partnerships,

individual

or joint ventures, 100

commercial

fishermen who

have been state residents for a continuous period of five years

immediately preceding the date of application for a

-1-

SB 476

loan under

C



AS 16.10.300 - 16.10.370 and have had a crevmember or commercial
fishing Jlicense under AS 16.05.480 or a permit under AS 16.43 for
any one of the past five years, and who actively participated in
the fishery during that period, for

(i) the repair, restoration or upgrading of exist—

ing vessels and gearj_

(i1) the upgrading of fish holds in existing vessels;
(Hi) (, FOR) the purchase of gear; and
(iv) [, AND FOR] the construction and purchase of
vesselsi
Sec. 3. AS 16.10.320(a) 1is amended to read:
(a) Except as otherwise providedin ((b), (c), (d), AND (e) OF]

this section, commercial Ffishi.-; loans granted under AS 16.10.300 -

16.10.370

(¢H) may not exceed $500,000;

(2) may not exceed a term of 15 years;

(3) may not bear interest exceeding nine and one-half per—
cent ;

(4) shall he secured by a first priority lien and appropriate
security agreement; and

(5) may not exceed 75 percent of the appraised value of the
collateral used to secure the loan, except that a loan- granted under
AS 16.10.333 for the purchase of an Alaska limited entry permit may not
exceed an amount determined in accordance with (f) of this section.
Sec. 4. AS 16.10.320 1is amended by adding a new subsection to read:-

(h) A loan made under AS 16.10.310(a)(1)(A)(ii) or (C)(ii) for

upgrading fish holds may not exceed $10,000.

Sec. 5. AS 16.10 is amended by adding a new section to read:

Sec. 16.10.325. EXPEDITIOUS HANDLING OF LOANS FOR UPGRADING FISH



HOLDS. (a) The denartmenc is authorized to establish a position in the
division of business loans with the primary responsibility to expedite
the processing of applications for loans made under AS 16.10.310(a)-
(1)(A)(ii) and (C)(ii) fFor upgrading Tfish holds.

(b) The department shall adopt regulations 1in accordance with
Administrative Procedure Act (AS & 62) to provide for expeditious
handling of applications for loans made under AS 16.10.310(a)(1)(A) (i1)
and (C)(ii) for upgrading fish holds. The regulations may include a
provision for a short application form for the loan if .the department
already holds a first priority lien on the applicant®s fishing vessel or
if the security offered for the loan is an Alaska limited entry permit.

Sec. 6. This Act takes effect immediately in accordance with AS 01.10.-

the
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w-v? BASED ON the FACT THAT ~*-Tr 0 ;I ATICN WAS r,00 -LANNING
NT. initial SC" wup HE leeefst _:- ir*tL WAS N. | INTENDED FOR ON-GO INI
FUM®MIPG « UE LO".=™ TO "E-R rr’Ctt THE ~ mHAT ErFECT IN E_YXX WRITING
c omj S5ME GERPYTI I WOULD LIKE YOU

Tf nAl.E SURE THAT OUT FY Hj E<PENDI TUreG CONFORM TO THE INTENT AS
FOEGCRIE"ED Dr 1'-| GOR"T ~T,.;G OFFICE.

if." P..UPQNSE 50 THE RF*OCEOS|NO OF PPG rUP FY SO > IT IS MY UNDERSTAND iMG
- r FRANK fPAPST: IMAT VD"-P FI| 87. BUDGET FILE HAS NOW BEEN ESTABLISHED
OPLY Fwr. RreJsIC.NS (hY RE rROCES SET" IMMEDIATCLF.

P r. PLEASE LET ME KNOW IF 1 CAN DC Cp ANY ADDITIONAL HELP CN
THEBE MATTERS.

A"."D5 ,ic

*YC: FRANK SPARGO



University of A laska
Statewide System of Higher Education
Fairbanks, Alaska 99701

July 9, 1982

TO: Gerry Bomotti, Vice Chancellor of Administrative Services, CCRE
FROM:

A
SUBJECT: Carry Forward of FY 83 Funding

In reference to your correspondence of July 7, 1982, the university does plan

to carpy forward the three items stated in your memo. Currently, we are
aocropr:ction bill. I plan to Kkeep vyou informed on this suoject as we
proceed.

Regarding providing for the salary increase, as we discussed, | believe 1 am
not going to be iIn a position to provide any assistance on salary increase for
legislative add-ons. Generally speaking, it is not possible tor us to project
what legislative add-ons we might receive.Thus, it is not possible for us to
request salary increase on those legislative add-ons; and further, it is
expected that the legislative add-on? are funded at FY 83 costs. Also, we

have exhausted available salary increase funds to cover for the salary
increase on continuation level programs and regents approved increments funded
by the legisiature.

cc: Frank Spargo



REPORT OP THE ALASKA SENATE COMMITTEE ON QUALITY
ASSURANCE IN THE SAIN-10N FISHING INDUSTRY

BY THE SUBCOMMITTEE CN EDUCATION

Prepared by
John P. Doyle

Marine Advisory Progra-
Universiuy of Alaska

January 3, 1S30



REPORT OF THE ALASKA SENATE COMMITTEE ON QUALITY
ASSURANCE IN THE SALMON FISHING INDUSTRY

BY THE SUBCOMMITTEE ON EDUCATION

Background and Need

The Alaska salmon industry has undergone a major change
in the last ten years. This change consisted of a shift
from a primary emphasis on canned salmon to a heavy emphasis
on fresh and frozen salmon processing (Fig. 1). This shift
is as dramatic as, and is economically more significant than
the development of the tanner crab fishery.

Traditionally, the fresh and frozen salmon markets were
supplied by troll-caucht salmon from Southeast Alaska and
the Pacific Northwest. These were high-quality silver and
king salmon, bled and dressed immediately after capture and
iced within a short period of time. The supply was supple—
mented by gillnet-caught salmon, again principally silvers
and kings.

As the market for fresh andfrozen salmon expanded, it
had to be filled with _net-caught salmon. This move was
accompanied by an increase in cold soorage capacitv in the
Gulf of Alaska and air shipments from Bristol Bay and the
AYK district.

During the last four years the growth has been dramatic
(Fig. 1). In 1979 over 100 million pounds of salmon, j.nclucin
sockcye, chums andpi;iks that would previously have gone

into the can, went to the frozenmarket. This is accomplished
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by "high grading”™ at the plant, which has resulted in an
overall lowering of quality in both the canned and frozen
product.

Many of the fishermen and processors who are now pro—
ducing for the fresh and frozen market formerly canned all
of their product. Therefore, they are not familiar with the
proper methods of handling fish to attain a high quality
frozen product.

In Japan and Europe the devaluation of the U.S. dollar
has put salmon within the buying range cf more people. The
Japanese market 1is for high quality dressed salmon with the
head on, which are sold whole on the retail market. In
Europe, the demand is for frozen salmon v."hich are thawed and
split for mild curing and smoking. Both markets demand a
quality fish with no external cr internal blemishes or
visible flaws. North .America, too, 1s experiencing a shift
toward fresh and frozen salmon for use as steaks and fillets
and, to a lesser extent, the mild cure and smoking market.

European and Asian markets are looking to our competition
for a high quality product. This includes Canada and Norway,
both of whom have high quality standards set by government
regulation.

Processors 1in Europe complain about bruises, soft
flesh, belly burn, rancidity and poor butchering of the
product they receive from the U.S., 1including Alaska. These

are all caused by improper handling and processing.



Problem

The Alaska fish are as good as any when they come from
the water, but several million pounds of frozen salmon were
condemned by state and federal inspectors after the 1979
reason. Quality loss occurs in the hands of humans.

The problem of salmon quality 1is statewide, but 1is more
critical in areas where the production of frozen salmon 1is

relatively new form of processing.

Goals ana Objectives

The goal of this project is to "Raise the quality of
Alaska frozen salmon to a level that will meet cr exceed
that of any ether country®"s product competing on a world
market."

Our 1immediate objective 1is to improve the overall
qguality of Alaska salmon. Clearly, effores need to be made
in assisting the industry to improve the quality of salmon
submitted to the world markets. Education 1is needed 1in
proper techniques for handling salmon.

A committee has been appointed to determine these
educational needs and the kinds of educational efforts the
state should support. A broad-based educational program,
directed at fishermen, tendermen and fish processors, 1is

recommended bv the committee.



Approach

A broad-based education program will be developed.
This program must be delivered to the largest number of
industry members possible. The project will reach fisher—
men, tendermen, processors and shippers of salmon; i.e., all
segments of the industry. In order to reach most of the
industry, a number of different audio and visual educational
techniques will be employed. These will include, but not be

limited to:

1. Seminars, workshops and conferences

2. Consultation services

3. Public service radio spots

4. “Aow-to"™ fact sheets

5. Slide series on handling salmon

6. 16-mm educational film on salmon handling and

processing methods
7. Salmon handler®s manual
In order to provide these educational services it will
be necessary to employ a full-time specialist in the care,
handling and processing of frozen salmon. This will
need to be a long-term project. Current practices are

ingrained and will take a number of years to change.

Outline of Education Activities
1. Seminars, workshops and conferences. Seminars

workshops will be conducted in fishing ports throughout the

and



state. These will be directed at fishermen and processing
personnel. This mechanism is helpful 1in making industry
members aware of the problem and will offer solutions to
specific problems of each fishery and region. This has been
demonstrated to be one of the best methods for provoking a
desirable change.

A conference will be held to bring together the leaders
of the fishermen®s organizations with the objective of in—
forming them of the problems poor quality has caused in the
marketplace; to obtain their 1ideas for a long-range solution;
and to enlist their support. A second conference will be
held with the quality assurance personnel 1in the processing
plants to inform them of the problems that occur in plants
and to provide them with information and materials for
training their in-plant workers.

2. Consultation services. In order to improve the
quality of fish landed it will be necessary to do conversion
work on many of the salmon vessels presently in use. This
will include the installation of slush 1ice, refrigeration
systems, or other types of cooling systems on the vessel.

In some areas of the state the older or smaller vessels are
net lined. Fish lay 1in the bilge or against hot enginerocnm
bulkheads. In some cases boxing may be jJustified. The
specialist would be available to provide technical information

on these and ether specific problems. In many cases, the



fishermen or processors could make the necessary changes
themselves with technical assistance made available through
this program.

3. Public service radio announcements (PSA"s). All
radio stations make time available for public service announce
ments. Several stations have been contacted and have ex—
pressed a willingness to air educational spots relating cc
good handling practices for salmon. A series of PSA"s will
be produced and distributed to all radio stations 1in coastal
communities. The PSA"s will contain "how-to"™ tips as well as
what not to do. They will each contain an educational message
however, their prime function will be to raise the general
awareness cf the necessity for good handling practices.
Through personal contact with participating radio stations
it is expected that the PSA"s will be aired at a time most
fishermen Ilisten to the broadcast band- at the time of the

marine weather forecast.

4. "How-to"” fact sheets. A series of "how-tc" fact
sheets will be written. They v/ill be developed for each
fishery by region. It is necessary to develop them by

fishery and region because of the differences 1in the har —
vesting methods employed and the different conditions existing
in each region. Fact sheets will also be developed for 1in-

plant handling. Subjects to be covered will induce, but



"not be limited to, effects of temperature; sanitation;

use of ice; refrigeration; etc. These fact sheets will be
given broad distribution to fishermen aid processors and be
used in workshops and seminars.

5. Slide series on salmon handling and processing.

A series of slides is presently being assembled that shows
the effect of poor handling and butchering practices. This
series will be expanded to shew proper methods. The series
will be duplicated for use 1in workshops and seminars and
will be available for fish processors to use in their own
in-plant training sessions. These slides must be considered
as a tool rather than standing on their own as an educa-—
tional progranm.

6. 16-mm movie film/television tape on salmon handling
and processing methods. A 16-mm educational movie film will
be developed showing proper handling and icing and the
processing of frozen salmon in the plant. Television tape
copies of this film will be made available for circulation
to schools and educational TV, and will be used in work—

shops, seminars, etc. A film will not be a complete educa-—

tional program but will augment the other educational efforts.

7. Salmon handler®s manual. The fact sheets v;ill be
completed and supplemented with additional materials to

produce a salmon handler®s manual. This manual will 1in-



elude the why as well as the how to. The rr.ajor use of this
manual will be for in-plant training by company personnel.
It will also be used to train new quality control people in

the plants.

Interactions

It is necessary that this project interact with present
education efforts in salmon quality enhancement in both the
private and public sectors. This would include the University
of Alaska, the National Food Processors Association, fisher—
men"s associations, and the state legislature.

It is recommenced that a permanent advisory committee
be appointed to monitor the program.. This committee should
meet on a quarterly basis to review progress and to identify

problem areas.



University of A laska

Cooperative Extension Alaska Sea Grant

Service Program

Marine Advisory Program

2651 Providence Avenue

Anchoraae, AK 99508
July 6, 1982 (907) 263-1800

MEMORANDUM

TO: Gerry Bomotti
Vice Chancellor, CCREE

FR: John Doyle
Leader, MAP

RE: SB 103--Salmon Quality Control Education

The need for a continuing education program on salmon quality control

is given in the attached report | prepared for the Alaska Senate Committee
on Quality Assurance in the salmon fishing industry. SB 103 was a direct
result of that report. Below is an aobreviation of the Background and
Need, Goals and Approach for this project.

Background and Need

The Alaska salmon industry has undergone a major change in the last ten
years. This change consisted of a shift from a primary emphasis on canned
salmon to a heavy emphasis on fresh and frozen salmon processing. Tra-
ditionally, the fresh and frozen salmon markets were supplied by troll -
caught salmon from Southeast Alaska and the Pacific Northwest. These were
high-quality silver and king salmon, bled and dressed immediately after
capture and iced within a short period of time. The supply was supplemented
by gillnet-caught salmon, again princi.ally silvers and kings.

As the market for fresh and frozen salmon expanded, it had to be rilled
with net-caught salmon. This move was accompanied by an increase in cold
storage capacity in the Gulf of Alaska and air shipments from Bristol Bay
and the AYK district.

During the last four years the growth has been dramatic. In 1981 over
150 million pounds of salmon, including sockeye, chums and pinks that would
previously have gone into the can, went to the frozen market.
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Many of the fishermen and processors who are now producing for the fresh
and frozen market formerly canned all of their product. Therefore, they
are not familiar with the proper methods of handling fish to attain a high
quality frozen product.

Processors in Europe complain about bruises, soft flesh, belly burn, rancidity
and poor butchering of the product they receive from the U.S., including
Alaska. These are all caused by improper handling and processing.

European and Asian markets are looking to our competition for a high quality
product. This includes Canada and Norway, both of whom have high quality
standards set by government "egulation.

The Alaska fish are as good as any when they come from the water, but several
million pounds of frozen salmon were condemned by state and federal inspectors
after the 1979 season. Quality loss occurs in the hands of humans.

The problem of salmon quality is statewide, but is more critical 1in areas
where the production of frozen salmon is arelatively new form of processing.

Goals and Objectives

The goal of this project is to "Raise the quality of Alaska frozen salmon to
a level that will meet or exceed that of any other country®s product competing
on a world market."

Our immediate objective is to improve the overall quality of Alaska salmon.
Clearly, efforts need to be made in assisting the industry to improve the
quality of salmon submitted to the world markets. Education 1is needed in
proper techniques for handling salmon.

Approach

A broad-based education program will be developed. This program must be
delivered to the largest number of industry members possible. The project
will reach fishermen, tendermen, processors and shippers of salmon; i.e.,
all segments of the industry. In order to reach most of the industry, a
number of different audio and visual educational techniques will be
employed. These will include, but not be limited to:

Seminars, workshops and conferences

Consultation services

Public service radio spots

"How-to" fact sheets

Slide series on handling salmon

16mm educational Ffilm on salmon handling and processing methods
Salmon handler®s manual

NPapwNhpe
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In order to provide these educational services it will be necessary to
employ a full-time specialist in the care, handling and processing of
frozen salmon. This will need to be a long-term project. Current
practices are ingrained and will take a number of years to change.
There 1is also a continuing need to educate new entrants coming into all
segments of the industry.

The above fact was stressed at each legislative hearing. It was the
intent of the sponsors and supporters of SB 103 that this effort would
be continuing. The Tirst year will be devoted primarily to the develop-
ment of educational materials. $170,000 plus inflation will be needed
for Fy 1983.

ee

xc Don Rosenberg



MEMORANDUM

DATE: July 7, 1982

TO: Ashok Dhingra, Associate VP for Finance

FROM: Gerry Bomotti, Vice Chancellor for Administration
RE: Carry Forward of FY83 Funding

During FY81 we received many HB60items that we were successful in carrying
forward into our future year base budget. We were allowed to do this under

the assumption that although the funds were not in our general appropriation bill,
bill, they were intended for on-going programs. Within the CCREE division

we have a couple of such projects that we would like to have rolled into

our base budget for future years. I have highlighted these below.

1. FITC, S3103 funding of salmon quality control education. Thiswas
funded at $170.0 for FY83., and the attached memo and report frcm
John Doyle outlines the continued need for these funds as an on-going

project through the FITC. If we are allowed to carry these funds
forward, we would transfer them into the FITC effective FY34. It is
our request that all of the funds for the project, $170.0, be carried

forward into the future.

2. Chukchi Community College, $750 in the University appropriation. |
assume that there will be no problem in carrying these funds forward,
and that since these funds were appropriated in the University bill,
we will be allowed to do this. We wish to carry “orward the entire
amount.

3. The president received $700.0 to fund the operation of Chukchi Community
College in HB643. Although this money has not been distributed among
CCREE, UAF and any items the president seas as high priority, CCREE
does have a plan of expenditure for any of the funds received through
this bill, and it is our intention that this would be an on-going
need. Therefore, we would request that these funds be carried forward
into the base budget for future years also.

I assume that we will receive the salary increase on the$750.0 Chukchi funding,
however, will you be able to support the salaryincrease forthe FITC funds

also; I feel that _his would be appropriate as the program is ready to start
immediately and the funding of the salary increase would assist them greatly.
Please let me know if this is possible.

If you have any questions, please let me know. Thank you.

Attachments

no



FVS-, BUDGET rZQ'JZS? SUMMARY

Fishery Ir.crstrial Technology Center

anc

Marine Adviscrv Procram

CPZR.iTIMG BUDGET
In Bcarc cf Regents B"."ccet R&cuest FVc4

Seafood Science Procram
Fishery Industrial Technology Center

This increment will provide the required professional

expertise and support to develop both training and

research programs in food science. These training and
research efforts will be in direct supocrt cf the needs

cf the Alaska seafood processing industry anc will
directed toward the development cf quality control

be

methods and toward energy efficiency in seafood pro-

cessine clanrs.
Detailed recuest is orovidec in ACoenctx

ne /-.cvrscry Program - Homer
Cocoerative Extension Service

This increment will provide an extension education

program in fisheries for Cook Inlet/Resurrection Bay

area. Emphasis will be placed or. development, use and

management of fisheries resources to increase employ—
ment 1in the fishing industry. This v:ill extend fish—

eries educational opportunities tc a rural area cf the

state where-no program presently exists.
Detailed recuest is creviced in Attendix B.
:Ccrc ci necents =r .-.ecussi

men Quality Assurance Procrai,
Fishery Industrial Technology Center

This increment will continue a quality education
program on salmon quality assurance. The program,
emphasise the n.cst modern techniques cf preserving
quality of Alaskan salmon during harvesting,
processing, and transportation. This will assist

will

in

improving the quality cf Alaska®s fresh, frcten, anc

CcTiimC. sc«L 77D .

Detailed request is provided 1in Appendix C.

£125,500

£ 77,500

S142, 240



.CAPITAL BUDGET

In Scare or .-.icer.rs Soccer recues;
Kcne.

mt rn :-Ccrc cr Recar.as Soccer ."ecuecr

Scientific Ecruipment end Technical Library S2CC-, 000
Fishery Industrial Technology Center

Safety end wholescmeness of seafood cannot be tieasrrec
wir"reut laboratory data. New or modified products
cannot be developed without technical input. Confusion
and speculation cannot be resolved without laboratory
analysis. The Fishery Industrial Technology Center
(FITC), established to provide technical support to
Alaska®s fishing 1industry, cannot meet its charge
without a scientific information generating base. This
basic equipment, supplies and lidrarv are necessary to
estaciisr. me minimum searooc Iyticai labor :or
Space v;ill be provided by me National Karine .-isneries
Service in Kodiak.

Detailed recuest is orovicec 1in Acoencix D,
Advanced Planning and Design FITC Phase | 51,450,000

Phase I has been designee as a single building (26,750
square feet) as a part of the City oi Kociak"s Hear
Island development project. “acilities include seafood
a.nc harvesting technology laborazcries, specialized and
general support areas, and administration anc faculty
offices. Specialized facilities, consisting cf seafood
anc harvesting technology components, include: food
engineering, chemistry, microbiology and biochemistry
laboratories; fishing gear anc electronics laboratories;
anc specialized support areas (e.g-, cool and wet
laboratories®; chili and frozen storage areas, culture
preparation, glass blowing, balance and instrument
rooms). These specialized facilizies provide essential
support for research anc training programs.

In addition to the major laboratory facilities, the
building -will contain a 100-seat lecture room anc
Karine Advisory Program offices, administrative effaces
ar.c general support facilities. The general support
facilities (library, computer mode, maintenance ship,
conference area and machine shop) will be utilized by
scientific and administrative personnel.

This funding v:iii advance the University"s planning fcr
Phase I so that actual construction cculc start curing
FY85 (assuming appropriation fcr aczuai construction 1in
the FY85 budget).

Detailed recuest fcr total Phase 1 facilities is
creviced in Acoendix E.
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i/l ICIE MAtI COAL IS TIKINO APKKCTP.1) IIY THIS LNCRKMKIIT? (STATE HileIKKI.Y) 200 TRAVEL 21 ,000
) i} ; } ) TOO CONTRACTUAL SP.RV 1CP.S 10.000
Goal 1.13": Provide insLructinn, practical research, and Lcchniral /.06 COMMON 1T 1KS -
in forma Lion lo 10,000 salmon fishermen, GOO Lendernien, and 100 Tfish G-OO oqil IPNENT 0,100
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AHOVK STATED COAl.t TOTAL 1/12 .2/10
FITI7V ThTh
Provide quality education programs on salmon quality assurance. The
- - . - ) FEDERAL RECK IITS
program will emphasize the most modern techniques of preserving quality cm EUAL IIND 11ATCd
of Alaskan salmon during harvesting, processing, and transportation. ’R'Jk- T e dl) N - M2 2do
This will assist in improving the (piality of Alaska"s fresh, frozen, ¢ ] ua ren e
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A Tull-time seafood advisory specialist will be located in Kodiak in TUTS INCKP.MKNT REQUESTS RINDS POR:
the fishery Industrial Technology Center. A Tull-time communications-
niodia specialist and a full-time secretary will also he placed in the | J AN EXPANDED EXISTING SERVICE,
Kodiak office. Phones, reproduction, laboratory, and office equipment
as needed. [IJT] a new service.
WIIAT Al “ITIK 1°UTURK RINI) INO IMPLICATIONS OP THIS [INCREMENT? PR 10KI TI PS
COMPOMKNT M M regeffts GOVERNOR
Ga lar ies, travel, services, and commodities will be a continuing cost,
equipment will be a one-time expenditure. , y ACCKPT
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Adpncy  iiniviits 11v or alaska VROCrAM ADULT AND POSTSrCONDAIIY EDUCAT IOM
ipul _fisliery Indus trial Technology Center
- - F Y 8 4
compomkNT Public Service
COMPONENT DECISION
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Sal /non Quality Assurance Program

JUSTmCAT ION: 1

Since 1979 the Alaska salmon Tfishery industry has had
severe problems with quality of its fresh, frozen, and
canned products. Two cases of botulism caused by
Alaskan canned salmon have lowered the demand -for this
product. Low quality fresh and frozen salmon produced
in Central and Western Alaska have drastically lowered
the price paid for this product in both domestic and
foreign mare s. This has resulted in loss of income

to all segments of the industry and a loss of raw

fish Lax revenue to the state. A senate committee on
salmon quality formed during the 221.Lli Legislature round
that a concentrated long-term education program on
salmon quality would significantly improve Llie quality
of salmon produced in the state. A full-time seafood
advisory Specialist will provide a high quality education
program to all segments of the Alaska salmon industry
on proper care, handling, processing, and transportation
of salmon. This will be achieved through formal and
informal education; development, production, and distri-
bution of pertinent written information; and delivered
information throunh the mass media.

ADULT AND POSTSECONQAftY TOIJCATION

fisher/

Industrial Technology Conter

Puhl ic Servi ce £

HI-VI_SKI)
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S LOU IPIIKMT o5 A Conmiunic. Jons Specialist will work for-1110 Seafood
i omeil - Specialist to develop written information packages
11 TOTAL COST 32.365 r_elevant to eacr_l segment of the_ industn_/- This_ position
will bo responsible for developing public service
announcements and other mass media materials. This
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