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Photograph 16. This excellent sockeyc side was taken from die same lot of fish as shown in photograph 14. With 
proper handling procedures, 80% to 90% of net caught sockeye could look like this example.
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in mind that it takes at least 24 hours of storage in ice to lower the 
temperature of a 5-pound to 6-pound sockeye from 55°F (12.78°C) 
to35°F(1.67°C).

b. CSW: The maximum salmon loading rate for either a CSW 
or an RSW system is 45 pounds per cubic foot of hold space. Denser 
loading will prevent proper circulation of sea water. The successful 
operation of a good CSW system requires sufficient ice and proper 
mixing of the ice, sea water, and fish. The amount of ice needed can 
be calculated on the bases of the hold size, amount of fish expected, 
amount of insulation, outside air and water temperatures, length of 
trip, and several other minor factors. Apply this simple formula to 
obtain a useful estimate of ice needed:

Tons of ice = F(W+f+D)
6

where W = weight of water in tons
F = tons of fish to be chilled
D = trip length in days

The amount of ice needed per trip to cool the water and a maxi­
mum load of fish for each 1,000 cubic feet of hold space can be 
computed using the following figures and formula. One thousand 
cubic feet of hold space will contain 31 tons of water and accommo­
date 22.5 tons of salmon, so to estimate the amount of ice needed for 
a 4-day trip, use the formula: F(3i+22.5+4) =  9 . 6  tons. The assump­
tions are that the hold is filled with sea water which is cooled to 31°F 
(-0.56‘C) before any fish are loaded and that the hold has 3 to 
4 inches of polyurethane insulation on deck heads and sides and 6 
inches on the engine room bulkhead. A short period of experimenta­
tion will h lp in refining estimates of the amount of ice needed to 
take care of most situations. Every measure should be taken to 
avoid running out of ice. Without ice, the hold will quickly reach the 
temperature of the outside water and air, resulting in warm water, 
warm fish, or in the worst case, a lost load.

Some method must be used to mix the sea water, ice, and fish to 
prevent warm spots and stratification. The best and most efficient

(Continued from page 22)
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way to mix sea water, ia, and fish is to force compressed air through 
holes in a grid of pipes at the bottom of the hold. (See figure 2).
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Figure 2. Diagram of a chilled sea water system. Air is bubbled 
through the holes in the grid of pipes on the floor of the tank to agitate 
the icc-fish-sea water mixture. Adapted from Kramer (1980).

4 0  • C a re  an d  H an d lin g  o f  Salm on



Because the air that is pumped through the sea water and ice pro­
duces bubbles, CSW often is called the “champagne system.”
Correct spacing of the pipe grid is a must. With a proper system, the 
temperature of a load of fish can be brought from 56°F (13.33°C) to 
31°F (-0.56°C) in less than 6 hours. When the temperature reaches 
31°F (-0.56*C), the air can be turned off and then operated intermit­
tently until the next haul is brought onboard. The greatest variation 
in the temperature of fish landed in CSW systems is caused by 
inadequate mixing of sea water, ice, and fish.

C. RSW: RSW is the method most commonly used to chill and 
hold salmon. Purse seiners, tenders, and a few gillnetters have 
adopted this system. A major problem with many RSW installations 
is inadequate refrigeration capacity. Many RSW systems require 14 
to 16 hours to bring a tank of sea water from 52°F (11.11°C) to 32°F 
(0°C). That is far too long considering the short running time to the 
fishing grounds and the high loading rates in some salmon fisheries. 
A preferred system will bring the temperature of sea water in an 
RSW tank down to 32°F (0*C) in 6 hours. Observations of and 
conversations with some putse seine vessel operators who use RSW 
systems indicate that once they unload on the fishing grounds, take 
on new sea water, and add fish, they do not get the system tempera­
ture down to 35°F (1.67°C) by the end of a fishing period. The 
internal temperature of the fish is even higher. One observer who 
checked tenders using RSW systems reports they could not lower the 
temperature of the fish and sea water mixture to 32*F (0*C) in 24 
hours after loading was complete (Chuck Crapo, Marine Advisory 
Program, School of Fisheries and Ocean Sciences, University of 
Alaska Fairbanks, personal communication, July 1991). This points 
out the need to chill the RSW system to 32*F (0*C) before adding 
fish.

Two factors that must be considered in RSW systems on fishing 
boats and tenders are the refrigeration capacity (measured in tons) 
and the amount of evaporator surface in the heat exchanger. One ton 
of refrigeration (equal to 12,000 Btu/hr) is the amount of heat re­
moved in freezing 1 ton of water, and capacity usually is given in 
tons per 24 hours. As a rule of thumb, for a well-insulated hold, 17 
to 18 tons of refrigeration capacity are needed for each 1,000 cubic 
feet of hold space in order to be able to lower the temperature from 
52°F (11.11*C) to 32°F (0*C) in 6 hours.
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The evaporator (chiller) surface area is important when the sea 
water temperature has been lowered to within a few degrees of the 
evaporator temperature. The rate of heat removal is proportional to 
the temperature difference between the refrigerant and the sea water. 
When the sea water temperature is 52°F (11.11*C) and the heat 
exchanger temperature is 30°F (-1.11 *C), the rate of chilling will be 
fast. When the sea water reaches 33°F (0.56*C), the difference in 
temperature between it and the evaporator is only 3 degrees, and the 
rate of heat exchange will be slow. An evaporator with a large 
surface area allows more contact between the sea water and the 
evaporator, which results in faster cooling if the system has adequate 
horsepower.

The minimum safe operating temperature to prevent freeze-up of 
the heat exchanger is 30°F (-1.11*C) for RSW systems with sea 
water of normal salinity. The freezing point of sea water is directly 
proportional to its salinity. At a salinity of 30 parts per thousand 
(ppt), sea water will freeze at 29°F (-1.67°C). The surface salinity on 
the continental shelf of the Gulf of Alaska is about 30 ppt in August. 
The salinity inshore and in bays, sounds, and inlets is lower. For 
example, in the bays of Prince William Sound, Kodiak Island, and 
Southeast Alaska, it is common to find surface salinities of 24 to 25 
ppt. Waters with that salinity freeze at about 29.7°F(-1.28*C). Inner 
bay salinity can be significantly lower. For example, Port Valdez 
commonly has salinities of less than 1 ppt during heavy rains in July 
and August Therefore, to take on sea water, fishing vessels and 
tenders should move as far out to open water as is practical and safe. 
Another reason for doing so is that high bacteria loads commonly are 
found in the water in and near harbors.

Operators of RSW systems sometimes add salt to the systems to 
lower the freezing point This is often done haphazardly, with little 
attention paid to the amount of salt needed or to ensuring that it is 
dissolved and well-mixed. Although complete mixing is a r st, it is 
seldom achieved. Dumping salt or even brine into sea water in the 
hold will not do the job because salt or brine immediately will sink to 
the bottom of the tank and stay there until the entire tank is physically 
mixed. Sea water will float on brine like kerosene on water, and no 
amount of pitching and rolling of the boat will mix the two. The only 
practical way to mix brine and sea water is to have a circulation
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pump with the system intake in a sump at the lowest point in the 
tank. Continual pumping will gradually mix the brine and sea water. 
It is important to note that rock salt will take much longer to dissolve 
and mix. When the salinity is above 26 ppt, it is probably better to 
operate the system at a little higher temperature than to add salt.

Table 2 on page 44 gives close approximate values for the 
amount of salt needed per 1,000 cubic feet of hold space to bring the 
salt content to 3.4% (an amount approximately equal to 35 ppt 
salinity, which is equal to standard sea water).

The proper design of RSW systems is absolutely necessary to 
ensure complete circulation of the refrigerated sea water through the 
fish. S.W. Roach points out the inherent disadvantages of a system 
in which the flow is from top to bottom (that is, a system in which 
cold water is pumped in at the top and the intake suction is located at 
the bottom). Most systems now in use are of that design.

The recommended system of circulation is to force cold sea 
water into the tank from a high-pressure pump through manifolds 
running lengthwise in die hold. Holes in the manifold allow the cold 
sea water to be forced up through the fish. Adequate screening at the 
forward or sump end of the tank is necessary to ensure that fish are 
not pressured against the screens, blocking waterflow. The up- 
welling water will tend to hold the fish in suspension, allowing 
circulation throughout the load that will help to eliminate warm 
spots. For a more thorough discussion of the technical aspects of 
RSW systems, see “Operating Instructions for RSW Systems on 
B.C. Salmon Packers,” by S.W. Roach. A design for an efficient 
upwelling RSW system is shown in figure 3 on page 45.

In Bristol Bay and Cook Inlet, high silt loads and low salinity 
present special problems for RSW operators. They should take on 
sea water well away from river systems in green water about one 
hour before high tide to obtain the cleanest water with the highest 
salinity in those regions.

Remember, an internal temperature of 31°F (-0_56’C) to 32°F 
(0*C) is ideal for holding Pacific salmon. The ideal is seldom 
realized. More often salmon are landed with an internal temperature

(Continued on page 46)
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Tuble 2. Salinity conversions to degrees salomcter, specific gravity, and approximate values for the amount of salt 
needed per 1,000 cubic feet of hold space to obtain die listed freezing point of sea water (35 ppt)*

Salometer Specific Approximate Approximate Freezing Approximate
Degrees** Gravity*** salt content 

by % of weight
Salinity in ppt*** point lbs. salt to 

be added to 
reach 35 ppt

0 1.000 0.0 0.0 32.0 2,220
2 1.004 0.53 5.3 31.5 1,890
4 1.007 1.06 10.6 31.1 1,555
6 1.011 1.56 16.0 30.5 1,220
8 1.015 2.11 21.4 30.0 880
9 1.017 2.33 24.1 29.7 720
10 1.019 2.64 26 8 29.3 540
11 1.021 2.85 29.6 29.1 360
12 1.023 3.17 32.3 28.8 180
13 1.0245 3.38 35.1 28.5

co
E•a

C/3
luo
6 0

.5
*3

* Adapted from  Roach (N .d.) and H ilderbrand (1979).

* *  A  salom eter is a special hydrom eter used to m easure  the strength o f  a brine solu tion . S tandard readings are at 60°F 
(15.56 'C ), because cold water is denser than w arm  w ater. Subtract 1 degree salom eter for each  10 degrees F  below  6 0 ’F. 
W hen using a standard hydrom eter, be sure it has a  range o f  1.000 to 1.050.
*** Any difference o f  specific gravity  o f .002 o r a salinity  o f  1 pp t will cause strong stra tification  in  the  hold.
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(Continued from page 43)

of 35°F (1.67°C). Bringing the temperature of fish down as close as 
possible to 32°F (0°C) is very important Experiments have demon­
strated that pink salmon held at 31°F (-0.56°C) for 2 days are much 
superior to pink salmon from the same lot held at 35°F (1.67°C) and 
37°F (2.78°C) (Crapo and Elliott 1987). In the same experiments, 
when fish were held for 4 days at 31°F (-0.56°C), 20% graded 
excellent and 80% graded good; of those held at 37°F (2.78°C), 20% 
graded good and 80% fair. While these findings are particularly 
important to tender operations, they also point out to the fisherman 
the importance of getting the product temperature down as soon as 
possible and keeping it down.

All RSW systems should have a temperature measuring device 
in the hold to monitor sea water temperature and record fluctuations. 
Rugged thermistors, electric temperature sensing instruments which 
accurately measure temperature, should be placed close to the suction 
intake of the pump. The thermistor should be connected to a tem­
perature readout on the bridge, and a record should be kept of 
temperature and fluctuations. Continual recording devices are 
available that will provide a temperature record for each trip.

A thermistor inserted into an RSW tank gives the temperature of 
the RSW, not of the fish. Unless the fish are held several days, their 
internal temperature will be several degrees higher than that of the 
surrounding sea water. Li addition, a thermistor will give the tem­
perature in one place and may not indicate warm spots. To detect 
warm spots, an array of several thermistois are required in comers of 
the hold, at the center, and in a position well away from the pressure 
side of the inflow manifolds. When the temperature of a full load of 
fish drops faster than is normal, be suspicious: that is a good sign of 
overloading, and hot spots will develop.

If a product of good quality is an objective, the use of ice, RSW, 
or CSW is a must for chilling salmon.

4 6  • C a re  an d  H an d lin g  o f  S alm on



V I .  H a r v e s t  M e t h o d s - P r o b l e m s  

a n d  R e c o m m e n d a t i o n s

Each catching method has its own set of problems and opportuni­
ties for producing high-quality salmon. If the salmon fishermen of 
die northeast Pacific are to maintain their market share, it has become 
necessary for them to take advantage of every opportunity to main­
tain high quality.

A. Trolling problems
Trollers have the best opportunity to produce premium grade fish 

because they take fish alive, one at a time. They can gill and bleed 
fish immediately and then quickly place them on ice or in a freezer. 
There is no reason for an intrinsically high-quality salmon to come 
off a troll boat as anything but premium grade. However, all too 
often major defects are found in troll caught fish. Bruises caused by 
stunning (shown in photograph 11 on page 33) and gaff puncture 
wounds (shown in photograph 6 on page 28) are often found in troll 
caught salmon.

B. Recommendations for trollers
1. Gaffing salmon

Fish should be gaffed only in the head. If gaffed in the body, a 
salmon should be separated from premium grade fish and iced with 
fish that have visible defects such as seal bites.

2. Stunning salmon
Gaping commonly occurs in troll caught fish. To prevent 

gaping, all salmon must be stunned when first brought onboard. The 
failure to stun salmon is a major reason for scale loss and bruising 
that can be caused by the fish thrashing on deck. Small fish, in 
particular, are often hauled onboard without being stunned. Troll 
caught fish are active feeders and are in especially good nutritional 
condition. If these fish are not stunned, their struggling increases the 
buildup of lactic acid in the muscle tissue and promotes severe 
muscle contractions that can cause gaping.
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3. Bleeding Salmon
Bleeding is best accomplished by gilling or by a deep tliroat cut 

when the fish is landed. Bleeding is more complete if fish are placed 
in sea water. For example, Valdimarsson, Matthiasson, and 
Steffansson (1984) have shown that bleeding salmon in sea water 
removed twice as much blood from the flesh as bleeding them in air. 
Bleeding salmon in sea water slows clotting, prevents the tempera­
ture of fish from rising, and provides better flesh color. It has been 
shown that bleeding and gutting Atlantic cod in one step gives results 
very similar to bleeding and then gutting the fish 20 minutes later 
(Valdimarsson, Matthiasson, and Steffanson 1984). Because belly 
bum can happen very rapidly in actively feeding fish, it is recom­
mended that bleeding and gutting be done immediately as a single 
step. When fish are in the checker for bleeding, continually pump 
fresh sea water into the bottom of the checker to wash away blood 
and slime.

4. Dressing salmon
Care must be taken when dressing salmon. In the proposed new 

Canadian grade standards for fresh and frozen fish, any cut in the 
belly wall in excess of 1 inch (2.4 cm) will reduce a fish from Grade 
A to Standard Grade, accotding to an unpublished document pre­
pared by the Department of Fisheries and Oceans in 1991. Splitting 
the throat too far forward causes the collars and belly flap to be 
separated during the heading or when the fish is handled. When 
frozen, the collars of those fish are often bent out of shape and/or the 
belly flaps are distorted. This results in a second grade fish. To dress 
fish for icing, remove the kidney (blood line) with a dull spoon, then 
wash the fish and remove any bits of viscera next to the backbone, 
especially in the collar area.”

Dress salmon for freezing in the same way as for icing, with the 
addition of these three steps: (1) when washing the fish, use the back 
of a spoon to gently press the remaining blood from the veins along 
the ribs; (2) wash slime off the skin because slime will prevent the 
skin from taking a good glaze; and (3) head the fish. The head is 
removed by culling well forward of the throat latch and slicing to the 
top of the head by following the curve of the collar, then exiting at 
the top of the head above the eye. The knife should pass through the
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back part of the brain case as shown in photograph 12 on page 34. A 
cut too far back will expose flesh at the nape to bacteria and dehydra­
tion (see photograph 13 on page 35).

5. Icing salmon
After the fish have bled for 10 to 20 minutes, they must be 

lowered, not dropped, into the slaughterhouse. Icing must take place 
as soon as possible. Putting fish in the slaughterhouse will prevent 
further wanning of them, but will not cool them. Plenty of ice is a 
must; enough should be used on the bottom, sides, and bulkheads to 
prevent fish from touching hold surfaces until the end of the trip. On 
boats with holds deeper than 36 inches, horizontal shelvng should be 
placed every 24 inches. Do not overfill spaces between shelves. To 
do so will crush fish and negate the use of shelves.

Using chilling coils in ice can be beneficial in several ways 
(Crapo 1986). Refrigeration coils cut down heat gain from outside 
sources, which slows ice melt. This makes the ice easier to work, 
and that translates to better chilling. Refrigeration coils also can 
eliminate hot spots such as the deck heads, engine oom bulkhead, 
and shaft alley areas. »

Trip length must be limited to eight days for king and silver 
salmon and to fewer days when sockeye and pinks are taken. Tech­
nological advances should be used to improve the quality of the 
product landed, NOT to increase trip length.

6. Freezing salmon
The numbers of freezer trollers (and of freezer gillneuers in 

Canada) are increasing. Some fishermen have achieved success in 
direct marketing of their frozen product because they have developed 
a reputation for producing salmon of very good quality. However, 
common complaints about salmon frozen at sea are that they are not 
properly glazed (have no glaze, little glaze, o: an inconsistent amount 
of glaze); show poor workmanship in dressing; and were frozen 
slowly or incompletely.

It is beyond the scope of this paper to discuss freezer equipment 
requirements. For a discussion of freezer options, see Gibbard 
(1978) and Kolbe(1981). A well-engineered freezing system will
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produce the best results. Needless to say, a transport truck refrigera­
tion system installed in the fish hold will not produce good results. 
When considering a freezing operation, space requirements are of 
prime importance. To be satisfactory, a system should be capable of 
freezing a 25-pound fish to a core (center of the maximum thickness) 
temperature of -20°F (-28.89°C) and of maintaining a storage 
temperature of -15°F (-26.11°C). Slow freezing results in increased 
drip loss on thawing and greater cooking loss, giving dry, tough flesh 
(Bilinski 1977; Jones 1964; Love 1979). The freezer vessel operator 
should strive to maintain a constant hold temperature. A constant 
hold temperature of -10‘F (-23.33‘C, is better for holding frozen 
salmon than a temperature that fluctuates between -10’F (-23.33'C) 
and -15’F (-26.11°C). There must be enough freezer space and 
refrigeration capacity to handle the largest anticipated daily catch.

Salmon should be frozen pre-rigor or post-rigor but never during 
rigor. Freezing during rigor distorts the frozen fish (as shown in 
photograph 13 on page 35); increases gaping; and results in a dry, 
tough, cooked product. Freezing during pre-rigor is preferable. If 
that is impossible, the fish must be chilled until the resolution of 
rigor. Do not hasten rigor by allowing the fish to become warm.

When the core temperature reaches -15°F (-26.1 l ’C) to -25°F 
(-31.67*C), the fish should be glazed. The core temperature can be 
measured by punching a hole in the thick part of the back with an awl 
and inserting a dial-type thermometer. A good glaze can be obtained 
using clean sea water. It is important that the glaze water be as close 
as possible to freezing to prevent warming of the fish. Keeping glaze 
water cold will allow the fish to take on a good, even glaze. If the 
amount of glaze on each lot of fish is to be the same from one batch 
to another, the temperature of the fish and the temperature of the 
glaze water must be consistent from one batch to another.

After glazing, the fish should be placed in boxes lined with 4-mil 
polyethylene bags to prevent loss of glaze and dehydration of the fish 
flesh, and then stored in the side pens. For further information on 
freezing salmon at sea, see Qavis (1980).

C. Drift gillnet problems
The size of gillnet vessels, fishing conditions, fish handling 

practices, and attitudes of gillnet fishermen differ widely over the
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range of the salmon harvest These factors lead to a great variation in 
the quality of gillnet caught salmon.

As I pointed out in previous paper (Doyle 1978), variations in the 
quality of net caught salmon from different regions around the 
northeast Pacific are related to handling practices onboard the fishing 
vessel. There is a direct relationship between the attitude of the 
fishermen of a given region toward quality and handling and the 
quality of gillnet salmon produced in that region. Prior to the early 
1970s, most net caught salmon which were frozen came from 
Southeast Alaska. Many of the gillnet fishermen in that region also 
trolled and had a good understanding of the quality requirements of 
the frozen market. For a long time, Southeast Alaska gillnetters have 
had enclosed, insulated holds and have used ice or a CSW system to 
cool fish immediately after catching them. Fishermen from other 
areas of the state traditionally have fished for the canned market. 
These different traditions are the sources of different attitudes that 
exist among fishermen as to the importance of the care and handling 
of salmon in relation to the quality of the product

Gillnet boats tend to be larger in the Pacific Northwest, Canada, 
and Southeast Alaska than in the rest of Alaska. Because the larger 
boats in Southeast Alaska have fewer space constraints than the 
smaller boats in use in the rest of the state, they allow for better 
handling of the catch. Another constraint on gillnet fishermen in 
Prince William Sound, Cook Inlet, and Bristol Bay is that the catch 
rate per day during the peak run is much higher than it is to the south 
where runs extend over a longer period. When catch rates are high, 
time is spent harvesting with little thought or effort given to careful 
handling of salmon.

Many gillnet boats have unlined, uninsulated holds that connect 
directly to the bilge. In some cases the engine partially extends into 
the hold and is covered with an uninsulated box. These conditions 
are totally unacceptable because they make it impossible to land a 
quality product. Fish held in such conditions are bruised by exposed 
frames and reach high temperatures, especially those which lie 
against the engine room bulkhead.
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D. Recommendations for drift gillnetters
1. Handle fish gently because that is the key to reduced bruising.

2. Hold drifts to one hour; fewer fish will die in the net, and net 
marks and dropouts will be fewer.

3. Pick fish by holding the head, not the tail; fewer broken backs 
and bad bruises will result.

4. DO NOT wind fish onto the reel; crushing of fish and net 
cuts will be reduced.

5. Place fish in checkers rather than dropping them on the net 
cockpit deck, and transfer them to the hold by a chute; this will 
reduce the bruising and crushing which result in mushy flesh.

6. Keep fish cool; dry boats should deliver to tenders as often as 
possible.

7. When using a brailer on the boat, use horizontal shelving 
every 24 inches and do not overfill. Use fine mesh, knotless web for 
brailers.

8. Load only 200 sockeye per brailer (and fewer silvers and 
chums per brailer) to prevent crushing.

9. Dress salmon as desribed above in “Recommendations for 
trollers.”

E. Set gillnet problems
Setnetters face more difficult problems and have more difficulty 

delivering a quality product than do other salmon fishermen. Most 
setnetters operate in areas of high tides, broad tidal flats, and strong 
currents. These problems are particularly acute in upper Cook Inlet 
and Bristol Bay. When nets go dry, the catch is exposed to sun and 
wind and will lie in sand or mud until picked from the net. Setnet 
skiffs are, of necessity, small and cannot carry large amounts of fish. 
These constraints make it very difficult for upper Cook Inlet and 
Bristol Bay setnetters to produce a high-quality product

Setnet fishermen have exhibited ingenuity in increasing their 
productivity. Many of them put their gear on running lines so they
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can pull their nets offshore ^  :!«. J J :  receaes u» pull nets loaded witli 
fish onshore using a tractor. The result l f such rough treatment is 
shown in photograph 5 on page 27.

i some areas where ice is available, setnet fishermen ice their 
catch in totes, and small tenders come by frequently to transport the 
iced catch to the processor. This operation results in a higher per­
centage of good-quality salmon. It has become extremely important 
that setnet fishermen adopt innovative operations and procedures to 
improve product quality. In locations where water and electricity are 
available, setnet fishermen, either individually or as a group, could 
iiistall ice machines close to their operations to ensure a constant 
supply of ice for their catch.

F. Recommendations for set gillnetters
Because setnet fishing takes place under a wide range of physical 

conditions, it is hard to form definitive guidelines, bur these recom­
mendations should be followed as closely as possible:

1. Pick fish from the net as often as physically possible, espe­
cially at slack tide.

2. Always handle salmon by the head.

3. Carry white plastic totes in the picking skiff and place all fish 
in them. This will ensure that the fish do not get contaminated with 
fuel, oil, and gurry which may accumulate in the bottom of a skiff. 
Cover totes with white covers because white does not absorb heat as 
fast as dark colors.

4. Handle fish gently. Do not throw them. Photograph 14 on 
page 36 shows the damage caused by rough handling of a sockeye 
salmon taken in a setnet.

5. Unload totes by boom directly to a delivery truck or tender. 
Do not throw fish into a truck.

6. Wash the fish which have lain on tide flats immediately after 
picking them from the net

7. Do not drag a net loaded with fish onto the beach with a 
tractor, because dirt will be ground into the flesh, and the strain on 
the net will cause severe damage.
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G. Purse seine problems
Because salmon taken by purse seine are brought onboard alive, 

logic indicates that purse seiners should land fish of consistently high 
quality, but that is not the case. Their quality varies greatly both 
within regions and between regions. In general, king salmon and 
sometimes silvers taken by purse seine arc soft and mushy.

The many reasons for the wide range in quality of seine caught 
salmon include large variations in the intrinsic quality of fish. For 
example, pink salmon change in color, shape, and fat content within 
a short time and a short migrating distance. King, sockeye, and silver 
salmon taken by purse seine often are migrating fish which are 
actively feeding. This makes them prone to belly bum, other enzy­
matic breakdown, and gaping. Kings, silvers, and sockeye, all of 
which are referred to as “money fish,” may be handled several times 
before they are delivered to the plant. The more often fish are 
handled, die greater the incidence of bruising, according to D.E. 
Kramer, Marine Advisory Program, School of Fisheries and Ocean 
Sciences, University of Alaska Fairbanks (personal communication, 
July 1991). Photograph 15 on page 37 provides graphic evidence of 
the effect of multiple pumping and rough handling of chum salmon 
taken in a purse seine. From a practical viewpoint, taking large 
amounts of fish in a single set makes rapid chilling and careful 
handling difficult.

Among several suspected causes of bruising and mushiness in 
seine caught salmon is the common practice of hauling a seine bunt 
loaded with salmon over die gunnel and onto the deck. Pressure 
from the weight of fish and knots in the seine web can result in 
extensive damage to the load. The same is true of the growing 
practice of sewing a codend into the bunt and hauling the codend 
over the side of the boat. Pumping, brailing, or splitting the load 
would cause less harm. Multiple handling of fish destined for 
freezing also damages them. At the time fish are pumped from 
seiner to tender, it is common practice to separate the sockeye, kings, 
chum, and coho destined for freezing from pinks destined for the 
cannery. The fish are separated after they are pumped onto die 
dewatcring line, and then the sockeye, kings, chum, and coho are 
dropped into totes. Instead of dropping the fish, sliding them into 
totes along a chute would lessen damage. Often the fish are returned
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directly to the hold of the seiner, only to be pumped to a tender for 
transport to a freezer plant A better practice would be to transfer the 
“money fish” directly to the tender in totes.

The great variation in the quality of fish landed by different purse 
seine vessels which fish the same areas is due in part to attitude and 
in part to the characteristics of the vessels. Some dry purse seiners in 
the fleet still have unlined holds and exposed frames and use no 
refrigeration. Many RSW systems vary in their chilling capacity and 
uniformity of temperature within the hold. Some vessels using CSW 
have poor mixing s; stems and are prone to warm spots.

H. Recommendations for purse seiners
1. Handle fish gently and as few times as possible. When 

“money fish” are separated from pinks on the tender, place them in 
totes as gently as possible. DO NOT drop them from the de watering 
line to the bottom of the tote. If possible, hold “money fish” on ice or 
stow them separately.

2. When practical, large sets should be pumped directly from 
the seine to the tender.

3. Do not pull large loads into the bunt of the seine directly over 
the gunnel.

4. All holds must be lined, watertight, designed with a sump, 
and equipped with a sump pump.

5. All CSW systems should use compressed air forced through 
a manifold system (as shown in figure 2 on page 40) to properly mix 
the fish, ice, and sea water.

6. All RSW systems should have a refrigeration capacity 
sufficient to reduce the ambient summer sea water temperature to 
32°F (OcC) in 6 hours.

7. When possible, prechill RSW systems to 32*F (0*C) before 
taking on fish.

8. All new or replaced RSW systems should be designed so that 
the chilled sea water is forced in ax the bottom of the hold through a 
manifold system and the warmer water is taken off die top.
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9. Load CSW and RSW systems to a maximum of 45 pounds 
per cubic foot of hold space.

10. Encourage fishery management agencies to allow fishing as 
far away from the home stream area as possible in keeping with 
sound fishery management practices.

11. Dress salmon as described above in “Recommendations for 
trollers.”
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V II .  C l e a n i n g  a n d  S a n i t a t i o n
o

Good housekeeping on a fishing boat is essential to provide a 
clean environment for both fish and crew. Bacteria will grow on any 
surface where there are food and moisture. On a boat, this means 
that bacteria and mold can be found almost everywhere except the 
engine exhaust manifold and exhaust stack. Fish gurry and slime 
build up on all surfaces touched by fish.

The rate of spoilage or decomposition is directly related to the 
number of bacteria on the skin and in the flesh. Blood, slime, and 
bits of fish provide bacteria with excellent food and a good place to 
live. Fish generally spoil faster than other protein foods. Therefore, 
to hold down the bacteria population, it is necessary to practice good 
housekeeping by frequently cleaning decks, equipment, tools, and 
clothes. Special attention should be given to cleaning the hold. 
Cleaning and sanitation are two separate operations, and cleaning 
must be done first. After all dirt and gurry have been removed, 
surfaces should be sanitized to kill the remaining bacteria. Manufac­
turers of a number of cleaners on the market claim that they both 
clean and sanitize. However, the sanitizers in many of these com­
pounds are not effective killers of pseudomonad bacteria, the potent 
spoilers mentioned on page 21. In other sanitizers the alkalinity of 
the solution is too high for chlorine compounds to be effective. 
Therefore, it is strongly recommended that cleaning and sanitizing be 
done in two steps.

A. Cleaning
Cleaning is a continual operation in a fish plant, and on a boat it 

should be the same. Decks should be hosed down after each set. At 
the end of the day, decks should be scrubbed with a strong detergent 
and then flushed. Checkers should be flushed out, hosed down, and 
scrubbed each time they are emptied. On trollers, all surfaces where 
the fish are dressed should be rinsed continuously to reduce the 
number of bacteria that can enter the cut flesh of the salmon.

The holds, including pen boards, shelves, and stanchions of all 
salmon boats and tenders, must be washed after every delivery. 
Operators of gillnet vessels that use brailers in the holds need to keep 
their brailers clean. Slime-soaked twine and knots are perfect
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growing places for bacteria. Wash brailers in a tote of sea water with 
a strong detergent and rinse them in sea water containing household 
bleach.

The easiest and best way to clean a hold is to use a pressure spray 
svstem. All large processing plants have such systems, so when 
delivering fish for processing, use the plant’s pressure cleaning 
system. Small, inexpensive, portable units are adequate for vessel 
cleaning. All processors should be able to provide the vessel opera­
tor with excellent cleaning agents. When pressure systems or 
special cleaning agents are not available, a stiff brush, deck bucket, 
laundry detergent, and plenty of elbow grease will work wonders on 
a dirty boat and hold.

Use a half-cup of strong laundry detergent per 5-gallon bucket of 
water. Add a half-cup of household bleach to help break down the 
protein. In this case the bleach is not a sanitizer, but it is a great help 
in removing slime and blood. Start cleaning at the top and work 
down. Material that is hard to remove, such as partially dried slime, 
will require extra effort. Pay special attention to cleaning comers and 
areas that are hard to reach. Remember that bacteria will multiply 
rapidly when food is available and the temperature is high. Rinse 
away all cleaning agents after scrubbing has been completed.

B. Sanitation
After cleaning the deck area and hold, it is necessary to kill the 

bacteria on surfaces with which fish have come in contact. Sanitizers 
are effective for this purpose if they are applied to clean surfaces. If 
chlorine-based sanitizing agents come in contact with gurry or dirt, 
they will react with them and will not reach the bacteria

Chlorine is the best and most readily available sanitizer to use on 
a fishing boat. If you are at a fish plant, ask the dock foreman to 
increase the chlorine content in the plant’s fresh water supply from 
10 parts per million (ppm) to 25 ppm, and if that is possible, thor­
oughly wash down all areas. Do not rinse them off.4 Often the

4 Som e fisherm en d o n ’t want to use chlorine, because they believe it w ill cause 
corrosion. H ow ever, it has been dem onstrated in food plants that the regular use o f 
chlorine  o n  equipm ent will reduce corrosion by killing bacteria that produce acid to 
break dow n protein. „
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plant cannot provide high levels of chlorine in its fresh water system; 
in that case, use household bleach. A half-cup of bleach per 5 
gallons of water will provide from 25 ppm to 50 ppm of chlorine. 
DO NOT USE A STRONGER SOLUTION. The recommended 
concentration will provide the optimum killing power (Doyle 1970). 
The powdered form of chlorine (calcium hypochlorite) sometimes is 
distributed by seafood processors. Do not use powdered forms of 
chlorine-producing compounds, because they have a very high 
chlorine content which is difficult to dilute to a proper leveL Never 
mix together chlorine and ammonia compounds, because the mixture 
gives off toxic chlorine gas. Never use phenolic compounds on a 
fishing boat for any reason. They will impart a strong, unpleasant, 
and persistent odor to the fish.

It is impossible to properly sanitize unprotected wooden surfaces 
because bacteria will invade pores in the wood and will be protected 
by cracks. This means that wooden holds should be lined with 
fiberglass, or the wood must be coated with a suitable paint.

Use the same concentration of detergent and bleach as recom­
mended above to wash oilskins and gloves at the end of the day. 
Wash gloves in soapy water, rinse them, and leave diem overnight in 
a deck bucket containing 25 ppm to 50 ppm chlorine (a half-cup 
bleach per 5 gallons of water). This will provide clean, sweet­
smelling gloves, which will be more comfortable to wear as well as 
bacteria free. Wash brailers and then soak them in a tote in a solution 
of 25 ppm to 50 ppm chlorine.

C. Special cleaning problems
The piping in CSW systems and the piping, pumps, and heat 

exchangers in RSW systems present special problems.

1. CSW systems
When the air is off, water pressure will cause the pipes to flood, 

carrying in bacteria, slime, and blood. The slime and blood will stick 
to the inside, providing the bacteria with food and a place to grow. 
These pipes must be cleaned, or the next load of fish will be contami­
nated with bacteria.
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The air piping system should be constructed so that it is easy to 
take apart After unloading fish, take the pipe apart and lay it on the 
bottom of the hold. While the hold is being scrubbed, wash water 
will accumulate in the pipes and soften the gurry attached to the pipe 
walls. After pumping the wash water out of the hold, add enough 
water and a strong cleaning mixture (1 cup cleaner per 5 gallons of 
water) to cover the piping. Allow it to soak for 30 minutes. Pump 
out the cleaning mixture and cover the piping with a standard solu­
tion of bleach or chlorinated water. Leave the pipes in the solution 
until they must be reassembled.

2. RSW systems
Because the heat exchanger is completely enclosed, it presents 

the greatest problem in adequately cleaning and sanitizing an RSW 
system. The heat exchanger often is located in the engine room. 
When a heat exchanger in that location is not operating, its tempera­
ture will rise to that of the engine room, and when the hold is pumped 
down during unloading, the heat exchanger will contain sea water, 
blood, and slime. The result is a perfect environment for anaerobic 
bacteria (bacteria that grow without oxygen). Anaerobes are stink- 
ers-that is, in breaking down protein they produce hydrogen sulfide, 
the source of the foul odor in many RSW systems after a short period 
of operation.

Proper cleaning of the heat exchanger, pump, and piping is a 
must. Figure 4 on page 61 is a diagram of an RSW system showing 
a cleaning loop that isolates the pump and heat exchanger from the 
hold. A cleaning loop is essential; without it, cleaning would require 
that the hold be partially filled with a cleaning solution before the 
pump could pick it up and circulate it.

Clean the hold in the same way as recommended for dry holds 
and CSW systems, and then clean the pump and heat exchangers. Fill 
the cleaning loop with a strong cleaning agent and circulate it for 15 
to 20 minutes. Then flush the system into the hold and continue to 
flush with fresh sea water until no cleaning agent remains in the 
system. The final step is to kill remaining bacteria with a sanitizing 
agent Chlorine at a concentration of 25 ppm to 50 ppm will suffice, 
but a better agent is an "iodophor," an iodine containing compound
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often used as a hand dip in processing plants. Iodophors are noncor­
rosive, long-lasting, and safe in contact with food. Fill the cleaning 
loop with an a 25 ppm iodophor solution, circulate if for 20 to 30 
minutes, then pump it out, and flush the system with clean water. 
This will kill most spoilage bacteria. When filling the hold and 
starting the refrigeration system, pump the iodine or chlorine based 
sanitizer directly into the hold. If an iodophor solution is used, the 
concentration of iodine in the hold will be undetcctably small Use 
of the procedure outlined above will reduce corrosion in the system 
and provide a better quality offish.

Shell and tube heat exchangers

Figure 4. Diagram of a refrigerated sea water system showing the cleaning 
loop. Adapted from Kramer (1980).
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V i l l .  G e n e r a l  R e c o m m e n d a t i o n s
a

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

A. Holds
1. All vessels must have watertight holds that prevent any 

contamination from the engine room, bilges, and shaft alley.

2. Holds must be lined with a nonporous material such as glass- 
reinforced plastic (fiberglass); aluminum; or coated steel.

3. Holds must be adequately insulated to reduce incoming heat. 
The engine room bulkhead should have an “R” factor of 50, and 
other surfaces, including the shaft alley, should have an “R” factor of 
33.

4. All angles and comers must be faired because the hold cannot 
have sharp obstructions.

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

6. Fuel lines and hydraulic lines that pass through the hold must 
be shielded to prevent heat loss and contamination from spillage.

7. Hatch combings and covers must be adequate to prevent 
leakage of water and contaminants from the deck into the hold.

8. Setnet and other skiff fisheries must hold and transport fish in 
light-colored totes.

B. Chilling
1. All fishing vessels must chill their fish at the time of 

catch, using ice, chilled sea water, refrigerated sea water, or its 
equivalent.

2. Salmon must be chilled to a core temperature of at least 
35°F (1.67°C) within 24 hours of harvest.
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I X .  C o n c l u s i o n s
O

The Alaska fishing industry faces a difficult struggle to regain 
lost markets. Neither its competitors nor the marketplace will be 
swayed by advertising or promotion. Consumers must see a signifi­
cant improvement in die quality of wild salmon from Alaska and, to 
a lesser extent, from Canada and the Pacific Northwest before they 
will return to the use of wild salmon for top-of-the-market items.

The most important change needed is a change in attitude in the 
industry; firsdy, a recognition of the need for improved quality, and 
secondly, a willingness to move away from the concept that the most 
important job is to maximize production and to accept the idea that 
the job is to produce a high-quality food. If these changes take place, 
the industry will be well on its way to better serving the consumer.

With proper care and handling, up to 90% of net caught sockeye 
and coho salmon should provide sides of the quality shown in 
photograph 16 on page 38.5

The State of Alaska has a responsibility for and a vested interest 
in promoting salmon quality, in a broad sense to protect Alaska's 
economy, and in a narrower sense to maximize income to the State 
treasury.

Salmon products from Alaska often will be judged by the 
product of lowest quality-that is, by the lowest common denomina­
tor. Therefore, the State should implement as regulations either the 
general recommendations given above or similar requirements. The 
hold recommendations that appear above should be enforced no later 
than the 1993 fishing season, and the chilling recommendations 
should be enforced no later than the 1995 season.

Remember, salmon is a fine food:
Handle with care.
Keep it cold,
keep it dean,
keep it moving to the consumer.

3 Prince W illiam  Sound fishermen instituted a voluntary quality  and education 
program  in 1980 and 1981. As a result, the quantity o f exported num ber one sockeye 
sa lm on suitable for the m anufacture o f  lox increased from a previous level o f  70%  to 
betw een 80%  and 90% . (Interview s by the author w ith the president and staff o f  Sanyo 
Food C o., Hokkaido. Japan. 1984 and 1986).
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HB 477 B i l l  Analys is
Prepared by Income and Ex c i s e  Audit
February 18, 1992

This b i l l  impacts the Department o f  Revenue by amending Alaska s t a t u t e s  to:
1 ) prov ide  fo r  a f i s h e r i e s  tax c r e d i t  program f o r  f i s h e r i e s  bus iness e s  

which make dona t ions  to  a salmon marketing and development fund 
e s tab l i sh ed  under t h i s  b i l l ,  and

2 ) e s t a b l i s h  a new salmon marketing and development tax .

The tax c r e d i t  program under th i s  b i l l  e n t i t l e s  f i s h e r i e s  bu s in e s s e s  to  a 
c r e d i t  o f  not more than 50% o f  t h e i r  f i s h e r i e s  tax l i a b i l i t i e s  during tax
years 1992 through 1996 f o r  donat ions made to  a salmon marketing and
development fund e s t a b l i s h e d  under s e c t i o n  1. In no case  would taxpayers  be 
al lowed to cla im more than 50% o f  t h e i r  t o ta l  tax l i a b i l i t y  i f  they are a l so  
c la iming other c r e d i t s  under the f i s h e r i e s  tax s t a t u t e s  (AS 43.75). The tax 
c r e d i t  program under t h i s  b i l l  r equ i r e s  that the department prepare and 
approve a p p l i c a t i o n s  f o r  the dona t ions .

The salmon marketing and development tax prov ided under t h i s  b i l l  imposes a 
1 % tax on commercial f ishermen when they t r a n s f e r  or s e l l  salmon to  a buyer, 
or t ranspor t  i t  out o f  the s t a t e .  Buyers w i l l  c o l l e c t  the tax from the 
f ishermen at the time o f  s a l e  and remit taxes to  the department on a monthly 
ba s i s .  Fishermen t r an sp o r t in g  salmon ou t s id e  o f  Alaska would be requ ired  to  
repor t  and remit taxe s  d i r e c t l y  to  the department on a monthly b a s i s .  All  
taxpayers would be requ i red  to  f i l e  an annual r ep o r t  to  the department f o r  
the prev ious y ea r ' s  a c t i v i t y .  Note tha t  t h i s  tax would not become e f f e c t i v e  
unt i l  January 1, 1995 under S e c t ion  8 o f  t h i s  b i l l .

This  b i l l  w i l l  d ec rease  general fund revenues in f i s c a l  y ea r s  1993 through 
1996 by S6 to $12 m i l l i o n  due to the c r e d i t s  cla imed as a r e s u l t  o f  donat ions  
made by f i s h e r i e s  b u s in e s s e s  to  the salmon marketing and development fund.

The salmon marketing and development tax takes e f f e c t  January 1, 1995 and 
from t h i s  po int  through f i s c a l  year  1997, taxes  c o l l e c t e d  w i l l  o f f s e t  the tax 
c r e d i t s  as f o l l ow s .  Note that  the amount o f  taxe s  f o r  f i s c a l  y ea r  1995 
rep re sen ts  a c t i v i t y  f o r  the months o f  January through May, 1995 (May returns  
are due June 30, 1995.)

F i s ca l  Salmon Market 
Year Taxes

1995 100.0
1996 4 ,000 .0
1997 4 ,000 .0

Fish Tax 
C r e d i t s

( 6 ,0 0 0 .0  - 1 2 ,0 0 0 .0 )
( 6 ,0 0 0 .0  - 1 2 ,0 0 0 .0 )
( 6 ,0 0 0 .0  - 1 2 ,0 0 0 .0 )

Net
Decrease

(5,900.0
( 2 ,0 0 0 .0
( 2 ,0 0 0 .0

11,900.0)
8 ,0 0 0 .0 )
8 ,0 0 0 .0 )

E f f e c t i v e  f i s c a l  y ea r  1998, the f i s h e r i e s  tax c r e d i t  program w i l l  no longer  
be a p p l i c a b l e  s ince  the l a s t  tax yea r  in which c r e d i t s  may be c la imed i s  1996 
under s e c t i o n  4 o f  t h i s  b i l l .  General fund revenues from the salmon 
marketing and development tax are es t imated  to  be $4.5 m i l l i o n  f o r  f i s c a l  
year 1998.
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The tax imposed under th i s  b i l l  would not become e f f e c t i v e  unt i l  
January 1, 1995.

PERSONAL SERVICES **

Tax Examiner, Juneau, Range 12 
Accounting C lerk ,  Juneau, Range 9

TOTAL:

TRAVEL

10 Audit Tr ips  
5 Compliance T r ip s

TOTAL:

CONTRACTUAL

Advert i sing 
Pr in t ing  
Mail ing

TOTAL:

SUPPLIES

O f f i c e  and Computer Supp l ies  

TOTAL:

FISCAL NOTE TOTAL:

EQUIPMENT *

Two Computers, Two P r in te r s ,
Two c a l c u l a t o r s ,  Modular Furniture $10.0

* FY95 Only
** FY95 rep re sen ts  6 month funding leve l

$40 .4
$34 .5

$ 1 0 .0
$ 5 .0

$ 3 .0
$ 2 .0
$ 1 .0

$ 2 .0

$74.9

$15 .0

$ 6 .0

$ 2 .0
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HOUSE LABOR AND COMMERCE COMMITTEE
A LA SKA  STATE LEG ISLATURE P .O . BOX Y , JUN EA U  99811

M E M O R A N D U M

F e b r u a r y  1 8 ,  1 9 9 2

T O : H o u s e  L a b o r  a n d  C o m m e rc e  C o m m i t t e e  M e m b e rs
F R : D a v i d  F i n ? : e l s t e i n ,  C h a i r m a n , ! - ^ ? '-
R E : H .B .  4 7 7  " A l a s k a  S a lm o n  M a r k e t i n g  a n d  D e v e l o p m e n t  F u n d "

A s a  r e s u l t  o f  i n f o r m a t i o n  g a t h e r e d  i n  t h e  p r o c e s s  o f  
h e a r i n g  HB 3 5 8  a n d  HB 4 1 * ,  I  r e a l i z e d  a d d i t i o n a l  l e g i s l a t i o n  
w o u l d  b e  r e q u i r e d  t o  f i n d  a  w a y  t o  p a y  f o r  a b o u t  $ 1 0  m i l l i o n  i n  
m a r k e t i n g  a n d  d e v e l o p m e n t  w o r k  f o r  e a c h  o f  t h e  n e x t  f i v e  y e a r s ,  
w h i l e  f o s t e r i n g  c o o p e r a t i o n  b e t w e e n  s a l m o n  i n d u s t r y  f a c t i o n s ,  a n d  
w i t h o u t  c r e a t i n g  a  h u g e  n e w  s t a t e  b u r e a u c r a c y ,  I  b e l i e v e  HB 4 7 7  
m e e t s  t h e s e  d i f f i c u l t  r e q u i r e m e n t s .

HB 4 7 7  a u t h o r i z e s  f i s h  p r o c e s s o r s  t o  t a k e  f i s h e r i e s  b u s i n e s s  
( o r  " r a w  f i s h " )  t a x  c r e d i t s  f o r  v o l u n t a r y  c o n t r i b u t i o n s  t o  a  n e w  
p u b l i c  c o r p o r a t i o n  c r e a t e d  w i t h i n  C o m m e rc e :  t h e  A l a s k a  S a lm o n  
M a r k e t i n g  a n d  D e v e l o p m e n t  F u n d .  W i t h  o n e  r e p r e s e n t a t i v e  f r o m  
e a c h  m a j o r  i n d u s t r y  s e c t o r ,  c h i s  f u n d ' s  b o a r d  w o u l d  t h e n  s o l i c i t  
a n d  f u n d  g r a n t  p r o p o s a l s  f r o m  o t h e r  p u b l i c  a n d  p r i v a t e  g r o u p s  t o  
a c c o m p l i s h  t h e  n e c e s s a r y  w o r k .  A f t e r  t h r e e  y e a r s ,  t h e  f i s h e r m e n  
w o u l d  p i c k  u p  t h e i r  s h a r e  o f  t h e  f u n d i n g  b u r d e n  t h r o u g h  a  1% 
s a l m o n  m a r k e t i n g  t a x .

HB 4 7 7 ,  s i m i l a r  t o  a  t a x  c r e d i t  p r o g r a m  t h a t  e n d e d  l a s t  
y e a r ,  s h o u l d  r a i s e  a b o u t  $ 1 0  m i l l i o n  t h i s  c o m i n g  s e a s o n ,  a  f i g u r e  
c o m p a r a b l e  w i t h  t h e  a p p r o p r i a t i o n  r e q u e s t e d  b y  ASM I a n d  e x c e e d i n g  
t h e  e x p e c t e d  r e v e n u e s  f r o m  a n  i m m e d i a t e  1% t a x  o n  f i s h e r m e n .  T h i s  
l e v e l  o f  f u n d i n g  g i v e s  r e a s o n a b l e  h o p e  f o r  s u c c e s s f u l  c o m p e t i t i o n  
i n  t o u g h  d o m e s t i c  m a r k e t s  a n d  a l s o  a l l o w s  f o r  b a d l y  n e e d e d  
i n v e s t m e n t  i n  n e w  p r o d u c t s .

HB 4 7 7  a l s o  e n c o u r a g e s  c o o p e r a t i o n  b e t w e e n  f i s h  p r o c e s s o r s  
a n d  h a r v e s t e r s  b y  c r e a t i n g  a  b a l a n c e d  b o a r d  a n d  r e q u i r i n g  a  
4 / 5 t h s  m a j o r i t y  f o r  b o a r d  v o t e s .  T h i s  a v o i d s  d i v i s i v e  t i n k e r i n g  
w i t h  e x i s t i n g  e n t i t i e s  l i k e  A S M I, w i t h o u t  d u c k i n g  t h e  n e e d  t o  
g i v e  a l l  i n d u s t r y  f a c t i o n s  a  s a t i s f a c t o r y  s a y  i n  p l a n n i n g  f o r  
m a r k e t i n g .

F i n a l l y ,  HB 4 7 7  u s e s  e x i s t i n g  e x p e r t i s e  t o  a c c o m p l i s h  i t s  
g o a l s .  A S M I, A FD F, t h e  K o d i a k  F i s h e r i e s  I n s t i t u t e ,  t h e  
U n i v e r s i t y  o f  A l a s k a  M a r i n e  A d v i s o r y  P r o g r a m ,  a n d  o t h e r  p u b l i c  
a n d  p r i v a t e  e x p e r t s  w o u l d  d o  t h e  n e c e s s a r y  m a r k e t i n g  a n d  
d e v e l o p m e n t  w o r k  —  n o t  n e w  g o v e r n m e n t  e m p l o y e e s  i n  a  n e w  a g e n c y .  
A s  a  f u r t h e r  c h e c k  o n  b u r e a u c r a c y ,  a l l  b o a r d  f u n c t i o n s  a n d  s t a f f  
w o u l d  b e  p a i d  f o r  f r o m  t h e  n e w  f u n d ,  w i t h  a  5% c a p  o n  
a d m i n i s t r a t i v e  c o s t s .

*



SECTIONAL ANAI.YSI8

CSHB 4 7 7  (L&C)
( " A l a s k a  S a lm o n  M a r k e t i n g  a n d  D e v e l o p m e n t  F u n d " )

SEC TIO N  1 :

S e c .  1 6 . 5 1 . 2 1 0 .  C r e a t e s  t h e  A l a s k a  S a lm o n  M a r k e t i n g  a n d  
D e v e l o p m e n t  F u n d ,  a  p u b l i c  c o r p o r a t i o n  w i t h i n  t h e  D e p a r t m e n t  o f  
C o m m e rc e  a n d  E c o n o m ic  D e v e l o p m e n t .

S e c .  1 6 . 5 1 . 2 2 0 .  R e q u i r e s  t h a t  t h e  b o a r d  o f  t r u s t e e s  o f  t h e  
f u n d  s h a l l  b e  c o m p r i s e d  o f  o n e  r e p r e s e n t a t i v e  o f  DCED, p l u s  f o u r  
m e m b e r s  a p p o i n t e d  b y  t h e  G o v e r n o r ,  o n e  e a c h  r e p r e s e n t i n g  t h e  
h a r v e s t e r s ,  p r o c e s s o r s ,  h a t c h e r i e s ,  a n d  t h e  m a r k e t i n g / r e t a i l e r s .

S e c .  1 6 . 5 1 . 2 3 0  A l l o w s  t h e  b o a r d  o f  t r u s t e e s  t o  a c t  o n l y  o n
t h e  a f f i r m a t i v e  v o t e  o f  f o u r  o f  t h e  f i v e  t r u s t e e s .

S e c .  1 6 . 5 1 . 2 4 0  G i v e s  t h e  t r u s t e e s  p o w e r s  s i m i l a r  t o  t h o s e  
o f  o t h e r  p u b l i c  c o r p o r a t i o n s .  L i m i t s  a n n u a l  a d m i n i s t r a t i v e  c o s t s
t o  5% o f  a n n u a l  d i s b u r s e m e n t s .

S e c .  1 6 . 5 1 . 2 5 0  S e t s  f o r t h  t h e  d u t i e s  o f  t h e  b o a r d :  t o  
c o o r d i n a t e  a n d  f u n d  p r o p o s a l s  b y  o t h e r  e n t i t i e s  t o  m a r k e t  a n d  
d e v e l o p  e x i s t i n g  a n d  n e w  A l a s k a  s a l m o n  p r o d u c t s .  70% o f  f u n d  
e x p e n d i t u r e s  a r e  l e g i s l a t i v e l y  d i r e c t e d  t o  i d e n t i f i e d  c a t e g o r i e s ,  
w i t h  t h e  r e m a i n d e r  t o  b e  a l l o c a t e d  b y  t h e  t r u s t e e s  a s  n e e d e d .

S e c .  1 6 . 5 1 . 2 6 0  E s t a b l i s h e s  t h e  f u n d  i t s e l f ,  c o n t a i n i n g  t h e  
c o n t r i b u t i o n s  m a d e  b y  p r o c e s s o r s  f o r  t h e  p u r p o s e  o f  o b t a i n i n g  t a x  
c r e d i t s ,  a s  w e l l  a s  a n y  o t h e r  m o n e y  s e c u r e d  b y  o r  a p p r o p r i a t e d  t o  
t h e  f u n d .

S e c .  1 6 . 5 1 . 2 9 5  D e f i n e s  t h e  t e r m s  u s e d  b y  t h e  n e w  s e c t i o n .

SEC TIO N  2 :

A d d s  e m p l o y e e s  o f  t h e  f u n d  t o t h e  e x e m p t  s e r v i c e  ( t r u s t e e s
a r e  n o t  c o m p e n s a t e d ) .

SEC TIO N 3 :

A d d s  e m p l o y e e s  a n d  t r u s t e e s  o f t h e  f u n d  t o  t h e  P u b l i c
O f f i c e r s  a n d  E m p lo y e e s  c o d e .

SEC TIO N 4 :

S e c .  4 3 . 7 5 . 0 3 7 .  A u t h o r i z e s  a  p r o c e s s o r  t o  t a k e  a  t a x  c r e d i t  
e q u a l  t o  u p  t o  50% o f  t a x  l i a b i l i t y  ( o t h e r  h a l f  g o e s  t o



m u n i c i p a l i t i e s )  f o r  d o n a t i o n s  m a d e  t o  t h e  f u n d .  A l l o w s  c r e d i t s  
u p  t o  f u l l  v a l u e  o f  c o n t r i b u t i o n s ,  a  o n e - f o r - o n e  t a x  c r e d i t .  
S u n s e t s  t a x  c r e d i t  a f t e r  f i v e  y e a r s .

SEC TIO N  5 :

S e c .  4 3 . 7 5 . 0 3 2 .  A d d s  r e f e r e n c e  t o  t h i s  t a x  c r e d i t  t o  
s e c t i o n  a l l o c a t i n g  o t h e r  h a l f  o f  f i s h  t a x  r e v e n u e s  t o  m u n i c i p a l  
g o v e r n m e n t s .

SEC TIO N  6 :

S e c .  4 3 . 7 6 . 1 1 0 .  A d d s  n e w  1% s a l m o n  m a r k e t i n g  t a x  ( t a k i n g  
e f f e c t  i n  t h r e e  y e a r s )  t o  h a r v e s t e r s '  e x i s t i n g  t a x e s .  T a x  i s  
o n l y  l e v i e d  o n  s a l m o n .

S e c .  4 3 . 7 6 . 1 2 0 .  D e s c r i b e s  p r o c e d u r e s  f o r  c o l l e c t i o n  a n d  
d e p o s i t s  o f  t a x  i n  g e n e r a l  f u n d ,  b u t  w i t h  p r o v i s o  t h a t  t h e  
p r o c e e d s  m a y  b e  a d d e d  t o  t h e  n e w  s a l m o n  m a r k e t i n g  a n d  d e v e l o p m e n t  
f u n d  b y  t h e  l e g i s l a t u r e .

S e c .  4 3 . 7 6 . 1 3 0  D e f i n e s  n e w  t e r m s  i n  s e c t i o n .

SEC TIO N  7 :

S e t s  t e r m s  o f  b o a r d  o f  t r u s t e e s  a t  f o u r  y e a r s ,  w i t h  
s t a g g e r e d  t e r m s  f o r  f i r s t  b o a r d .

SEC TIO N  8 :

M a k e s  t h e  n e w  m a r k e t i n g  t a x  e f f e c t i v e  o n l y  a f t t r  t h r e e  
y e a r s .

SEC TIO N  9 :

M a k e s  t h e  r e m a i n d e r  o f  a c t  e f f e c t i v e  o n  J u l y  1 ,  1 9 9 2 .



T o  m ake  the la te st C S  fo r HB  4 7 7  a c c ep ta b le  to Un ited F ish e rm en  o f 
A la s k a  a  bit m o re  tinker ng is n eed ed . S p ec ific a lly , w e n eed  to s e e  m o re  
o f HB 4 1 4  in c o rp o ra te d  into it. T h e se  add itio n s  a s  w e ll o th e r 
m od ific a t io n s  a re  o u t lin ed  b e low  fo r in te re s te d  p a rt ie s :

HB 4 1 4  ch an g e s  s tron g ly  d e s ired  to be part o f HB 4 7 7 :
S ec tion  1 (a ) and  S ec tion  2  (b ) which ad d s  2  fish e rm en  to ASM I's 

B o a rd . T h is  is n e c e s s a ry  now  to re c o g n iz e  the m arke ting  con tribu tions 
fish e rm en  cu rren t ly  p ay  by w ay  o f the ir re d u c ed  e x -v e s s e l p rice .

S ec tion  5 .

Add to A S . 1 6 . 5 1 . 0 9 0  P ow e rs  o f B oa rd  a  spec ific  re fe re n c e  to the sa lm on  
m arke ting  p ro g ram  re fe rre d  to in S ec tion  5  o f HB 4 1 4 . T h is re fe re n c e  
s h ou ld  inc lude  p rom o tion  o f new  p roduct d e v e lo pm en t .

T h e  fund ing  m ech an ism  in HB 4 7 7  is g e n e ra lly  a c c e p ta b le . H ow eve r, the ir 
is s e r io u s  c on c e rn  that the re v e n u e  flow  k icks in low ei an d  la te r than  it 
n e e d s  too . T h e re fo re , o n e  m ight c o n s id e r ra is ing  the first y e a r  tax  cred it 
to 2 0 %  and  m ove  up a  y e a r  the  tax credit and  s a lm on  tax sch ed u le .

F u rth e r c h a n g e s  to ASM I B o a rd  shou ld  le ad  to a 5 0 :5 0  rep re sen ta tion  o f 
fish e rm en  and  p ro c e s s o rs . W h y  not d rop  th rough  te rm  exp ira tion  the 1 
pub lic m em be r on  the ASM I B o a rd ?  Out o f re sp e c t fo r the n eed  fo r 
con tinu ity  and  ca rry  o v e r  o f e xp e rt is e , th e re  is no ob je c tion  to add ing  
fish e rm en  on  the  ASM I B oa rd  th rough  attrition o f te rm s . F u rth e rm o re , 
th e re  is no ob je c tion  to le g is la t iv e  a s s u ra n c e s  that the part o f the 
le g is la t io n  d ea lin g  with fu tu re  re v e n u e s  w ill not g e t s e v e re d  from  the 
p a rt that d e a ls  with A SM I’s B o a rd  re -s tru c tu re .

Add in an  accoun tab ility  req u irem en t; i. e . re p o rt to  a ll s a lm on  perm it 
h o ld e rs  b e fo re  the ta x  k icks in and  p e riod ic a lly  a fte r  th e  tax  k icks in.
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BILL N O .  CSHB 4 7 7  (R E S )

Department A f f e c t e d :Department o f  Revenue
BRU: Revenue Opera t ions_______________
Component: Income and Excise Audit_____

COMPONENT SERIAL NO. J—1-1-1  3 1
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A n a ly s is
This b i l l  Impacts the Department o f  Revenue by amending Alaska s ta tu te s  to :

1 ) prov ide  f o r  a f i s h e r i e s  tax c r e d i t  program f o r  f i s h e r i e s  businesses  
which make donations t o  a salmon marketing fund e s ta b l i s h ed  under t h i s  
bl 1 1 , and .

2 ) e s t a b l i s h  a salmon marketing tax.

S ec t ion  9 o f  t h i s  b i l l  e n t i t l e s  f i s h e r i e s  bus inesses  to  take a c r e d i t  aga ins t  
t h e i r  f i s h e r i e s  tax l i a b i l i t i e s  f o r  tax years 1992 through 1994 f o r  donations  
made to  the Alaska salmon marketing fund e s t a b l i s h e d  under Sec t ion  8 . 
Taxpayers cou ld  cla im a maximum c r e d i t  o f  207. o f  t h e i r  f i s h e r i e s  tax 
l i a b i l i t y  f o r  1992 and 1993, and 107. f o r  tax year 1994. .The tax c r e d i t  
program r equ i r e s  that the department prepare and approve a p p l i c a t i o n s  f o r  the 
donat ions .

The salmon marketing tax w i l l  be phased in a t  1/27. in 1994 and 17. in 1995 and 
t h e r e a f t e r  as prov ided under S ec t ion  11 and 12 r e s p e c t i v e l y .  The tax w i l l  be 
imposed on commercial f ishermen when they t r a n s f e r  or s e l l  salmon to a buyer, 
or t r an spo r t  i t  out o f  the s t a t e .  Buyers w i l l  c o l l e c t  the tax from the 
f ishermen a t  the time o f  s a l e  and remit  taxes t o  the department on a monthly 
b a s i s .  Fishermen t ranspor t ing  salmon ou t s i d e  o f  Alaska would be required to  
r ep o r t  and remit  taxes d i r e c t l y  t o  the department on a monthly bas i s .

The department would r e c e i v e  re turns from over  500 f i s h e r i e s  bus inesses and 
f i shermen. All taxpayers would be requ ired  to  f i l e  an annual r epor t  to  the 
department f o r  the previous y e a r ' s  a c t i v i t y .

R e v e n u e s
The revenue e f f e c t s  o f  th is  b i l l  are scheduled below and r e f l e c t  the phase 
out o f  the tax c r e d i t  program and the phas: in o f  the salmon marketing tax .  
Note that f i s h e r i e s  business tax returns are f o r  ca lendar year a c t i v i t y  and
f i l e d  in March o f  the f o l l ow ing  y ea r .  Thus, the c r e d i t s  f o r  a calendar year
w i l l  be r e f l e c t e d  in the f o l l ow in g  f i s c a l  y ea r .

F i s ca l  Salmon Market F i s h e r i e s  Tax Net Revenue
Year Taxes C r e d i t s_________ Increase (Decrease.)

1993 0 . 0 (2,400.0 - 4,800.0) (2,400.0 - 4,800.0)
1994 50.0 (2,400.0 - 4,800.0) (2,350.0 - 4,750.0)
1995 2 ,0 0 0 . 0 ( 1 ,2 0 0 . 0  - 2,400.0) 800.0 - (400.0)
1996 4.000.0 0 . 0 4,000.0
1997 4,000.0 0 . 0 4,000.0
1998 4,500.0 0 . 0 4,500.0

Taxes t o r  f i s c a l  year 1994 r ep r e s en t s  a c t i v i t y  f o r  the months o f  January 
through May, 1994 (May returns are oue June 30, 1994).
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The tax Imposed under th i s  b i l l  would not b ecome-e f fec t ive  un t i l  
January 1, 1994.

PERSONAL SERVICES

Tax Examiner, Juneau, Range 12 $40.4
Accounting C le rk ,  Juneau, Range 9 $34.5

TOTAL: $74.9

TRAVEL

10 Audit Trips' - 
5 Compliance Tr ips

TOTAL:

$ 1 0 .0
$5.0

$15.0

CONTRACTUAL

Adver t i s in g  
Pr in t ing  
Mai 1ing

$3.0
$ 2 .0
$ 1 .0

TOTAL: $ 6 .0

s u p p l ie s

O f f i c e  and Computer Supplies  

TOTAL:

$ 2 .0

S2.0

FISCAL NOTE TOTAL: S97-9

equipment

Two Computers, Two P r in ters ,
Two c a l c u l a t o r s ,  Modular Furn i ture $ 1 0 . 0

* FY94 Only
'* FY94 rep re sen ts  6 month funding l e ve l
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CS FO R  HOUSE B IL L  NO. 477 (R E SO U RC E S )

IN  THE LEG ISLATURE OF THE STATE OF ALASKA  

SEVENTEENTH LEG ISLATURE - SECOND SESSION

BY THE HOUSE RESOURCES COMMITTEE

Offered:
Referred:

Sponsors): HOUSE LABOR AND COMMERCE COMMITTEE

A B IL L  

FO R  AN ACT EN T ITLED

1 "An Act relating to the membership and quorum  o f the board o f  directors o f the A laska

2 Seafood M arketing Institute; establishing the Alaska salmon marketing fund in the Alaska

3 Seafood M arketing Institute; relating to a fisheries business tax credit fo r  donations to the

4 A laska salmon marketing fund ; relating to the salmon marketing tax; and providing fo r

5 an effective date."

6 BE  IT  ENACTED  B Y  TH E  L E G IS LA T U R E  O F  TH E  STATE O F  A LA SKA :

7 * Section 1. AS 16.51.020(a) is amended to read:
8 (a) The governing body o f the institute is a board o f directors. The board consists o f  20
9 [18] voting members appointed by the governor. In making appointments to the board the

10 governor shall consider, but need not appoint, nominees presented by persons engaged in fish
11 processing, the financing o f fish processing, or commercial fishing.
12 * Sec. 2. AS 16.51.020(b) is amended to read:
13 (b) Twelve members o f the board shall be seafood processors: eight o f  the seafood
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1 processors must have an annual payroll in the state o f more than $1 .000 .000 [OR M ORE]; four
2 o f  the seafood processors must have an annual payroll in the state o f  $50 ,000 - $1,000,000.
3 Seven [F IVE ] members o f  the board must be engaged in commercial Fishing. One member o f
4 the board shall be a lay person selected by the governor.
5 * Sec. 3. AS 16.51.020(b) is amended to read:
6 (b ) Ten [TW ELVE ] members o f the board shall be seafood processors: seven [E IGHT]
7 o f  the seafood processors must have an annual payroll in the state o f  m ore than $ l,0 00 ,000 j.
8 three [O R  MORE; FOUR] o f the seafood processors must have an annual payroll in the state
9 o f $50 ,000 - $1,000,000. Nine [SEVEN] members o f the board must be engaged in commercial

10 Fishing. One member o f the board shall be a lay person selected by the governor.
11 * Sec. 4. AS 16.51.050 is amended to read:
12 Sec. 16.51.050. QUORUM . Twelve [TEN ] members o f  the board appointed under
13 AS 16.51.020 constitute a quorum for the transaction o f  business and the exercise o f the powers
14 and duties o f the board.
15 * Sec. 5. AS 16.51 is amended by adding a new section to read:
16 Sec. 16.51.115. A LASKA  SALMON M ARKET ING  FUND . The Alaska salmon
17 marketing fund is created in the institute. The fund consists o f grants and donations to the fund
18 and appropriations to the fund by the legislature. The institute may use the money in the fund
19 to promote and develop markets fo r Alaska salmon.
20 * Sec. 6. AS 43.75 is amended by adding a new section to read:
21 Sec. 43.75.037-. TAX  CRED IT  Fl  1 SALMON M ARKET ING  FUND DONATIONS.
22 (a) A Fisheries business is entitled to a credit fo r donations made during tax years 1993, 1994,
23 or 1995 to the Alaska salmon marketing fund established under AS 16.51.115. A tax credit
24 under this section may not be approved fo r more than 100 percent o f  the donation. The
25 maximum tax credit allowed under this section for tax year 1993 is 10 percent o f  the business
26 tax liability under AS 43.75 .015, fo r tax year 1994 is 20 percent o f the business tax liability
27 under AS 43.75 .015 , and for tax year 1995 is 10 percent o f the business tax liability under
28 AS 43.75.015.
29 (b) Notwithstanding (a) o f this section, a Fisheries business may receive a tax credit under
30 this section only to the extent that the total tax credit received under this section and any other
31 provision o f this chapter docs not exceed 50 percent o f the tax liability o f the Fisheries business
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1 fo r the tax year.
2 (c) The department may not approve a tax credit under this section i f  the fisheries
3 business claiming the credit is in arrears in the payment o f  a state tax; fo r purposes o f  this
4 subsection, a taxpayer is not in arrears i f  the payment is under administrative or judicial appeal.
5 (d ) The department shall prepare an application form fo r a tax credit under this section.
6 (e) The department shall approve or disapprove an application fo r a tax credit under this
7 section not later than 60 days after receiving the application.
8 * Sec. 7. AS 43.75 .130(b ) is amended to read:
9 (b) For purposes o f  this section, tax revenue collected under AS 43.75 .015 from a person

10 entitled to a credit under AS 43.75.032 o r  43.75.037 shall be calculated as i f  the person’ s tax had
11 been collected without applying the credit.
12 * Sec. 8. AS 43 .76 is amended by adding new sections to read: ••
13 ART ICLE 2. SALMON M ARKETING  TAX.
14 Sec. 43.76.110. SALMON M ARKET ING  TAX. A person holding a limited entry permit
15 o r interim-use permit under AS 16.43 shall pay a salmon marketing tax at the rate o f one-half
16 percent o f  the value o f salmon that the person removes from the state or transfers to a buyer in
17 the state. The buyer shall collect the salmon marketing tax at the time the salmon is acquired
18 by the buyer.
19 Sec. 43.76.120. COLLECTION  AND D ISPOSIT ION  OF PROCEEDS OF T / X. (a) A
20 buyer who acquires salmon that is subject to a salmon marketing tax imposed by AS 43.76 .110
21 shall collect the salmon marketing tax at the time o f purchase and shall remit the total salmon
22 marketing tax collected during each month to the department by the last day o f  the next month.
23 (b ) A buyer who collects the salmon marketing tax shall
24 (1 ) maintain records o f the value o f salmon purchased in the state; and
25 (2 ) report to the department by March 1 o f each year the total value o f  the salmon
26 that the buyer has acquired during the preceding year.
27 (c) The owner o f salmon removed from  the state is liable fo r payment o f  the salmon
28 marketing tax imposed by AS 43.76 .110 if, at the time the salmon is removed from  the state, the
29 tax payable on the salmon has not been collected by a buyer. I f  the owner o f  the salmon is liable
30 fo r payment o f the salmon marketing tax under this subsection, the owner shall comply with the
31 requirement o f  (a) and (b) o f this section to remit the tax to the department, to maintain records.

WORK DRAFT WORK DRAFT WORK DRAFT

-3-
■ V T e x :  U n d e r l i n e d  [DELETED TEXT BRACKETED]

CSHB 477(RES)



WORK DRAFT WORK DRAFT WORK DRAFT

1 and to report to the department.
2 (d ) The salmon marketing tax collected under this section shall be deposited in the
3 general fund. The legislature may make appropriations based on this revenue to the Alaska
4 salmon marketing fund established under AS 16.51.115 for the purpose o f  supporting the salmon
5 marketing program o f the Alaska Seafood Marketing Institute.
6 Sec. 43.76 .130. DEFIN IT IONS. In AS 43.76.110 - 43.76.130,
7 (1 ) "buyer" means a person who acquires possession o f salmon from  the person
8 who caught the salmon regardless o f whether there is an actual sale o f  the salmon, but does not
9 include a person engaged solely in interstate transportation o f goods fo r hire

10 (2 ) "value" has the meaning given in AS 43.75.290.
11 * Sec. 9. AS 43.76 .110 is amended to read:
12 Sec. 43.76 .110. SALMON M ARKET ING  TAX. A person holding a limited entry permit
13 o r interim-use permit under AS 16.43 shall pay a salmon marketing tax at the rate o f  one [ONE-
14 HALF ] percent o f  the value o f salmon that the person removes from the state or transfers to a
15 buyer in the state. The buyer shall collect the salmon marketing tax at the time the salmon is
16 acquired by the buyer.
17 * Sec. 10. APPO INTM ENT OF ADD IT IONAL COM M ERCIAL F ISHERM EN  TO BO A RD  OF
18 D IRECTO RS OF THE ALASKA  SEAFOOD M ARKET ING  INSTITUTE, (a) As soon as practicable
19 after January 1, 1995, the governor shall appoint two persons engaged in commercial fishing to the new
20 memberships created on the board o f  directors o f  the Alaska Seafood Marketing Institute by secs. 1 and
21 2 o f  this Act. These persons shall be appointed to three-year terms.
22 (b ) Notwithstanding AS 16.51.020(b), as amended by sec. 3 o f this Act, the governor shall
23 appoint persons engaged in commercial Fishing to the first memberships on the board o f  directors o f the
24 Alaska Seafood Marketing Institute that are vacated, after the effective date o f  sec. 3 o f this Act, by a
25 seafood processor member who has an annual payroll in the state o f more than $1,000 ,000 and by a
26 seafood processor member who has an annual payroll in the state o f  550,000 - 1,000,000. I f  a person
27 is appointed under this subsection to fill a vacancy arising other than by the expiration o f a term o f
28 office, the person shall be appointed to complete the remainder o f the unexpired term.
29 * Sec. 11. Section 5 o f this Act takes effect July 1, 1992.
30 * Sec. 12. Sections 6 and 7 o f this Act take effect January 1, 1993.
31 * Sec. 13. Sections 1, 2, 4, J, and 10(a) o f this Act take effect January 1, 1995.
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9, and 10(b) o f this Act take effect January 1, 1996.
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HOUSE B IL L  4 7 7  (R E S) -  B IL L  ANALYSIS

CALENDAR YEAR
RAW F IS H  

TAX CREDIT
AMOUNT

SALMON 
MARKETING TAX 

AMOUNT
ASMI BOARD

e x p i r a t i o n  o r  
r e s i g n a t i o n  o f  
tw o  p r o c e s s o r  
r e p .
F i n a l  B o a r d :
10 p r o c e s s o r s  
9 f i s h e r m e n  
1 p u b l i c  m em b e r 
S e c .  3 ,  1 0 ( b ) , 
14

M IS C . PR O V ISIO N S

CR ED IT RA ISED % RA ISED

1 9 9 2

"

No c h a n g e AK S a lm o n  
M a r k e t i n g  F u n d  
c r e a t e d  i n  A SM I, 
S e c t i o n  5 a n d  11

1 9 9 3 1 0 % $ 2 +  m i l . — No c h a n g e —

S e c .
12

6 , 7 ,  a n d

1 9 9 4 2 0 % $ 4 +  m i l . — No c h a n g e —

S e c .
12

6 , 7 ,  a n d

1 9 9 5 1 0 % $2 +  m i l . 1 /2  $2  m i l . Two f i s h e r m e n —

S e c .
12

6 , 7 ,  a n d S e c .  8 a n d  13 a d d e d  t o  B o a r d  
S e c .  1 ,  2 ,  4 ,  
1 0 ( a ) , a n d  13

1 9 9 6 — — 1 $4 m i l .  
S e c .  8 ,  9 ,  1 3 ,  
a n d  14

Two f i s h e r m e n  
a d d e d  t o  B o a r d  
u p o n  t e r m
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CS FO R  H O USE  B IL L  NO. 477 (R E SO U RC E S )

IN  THE LEG ISLATURE OF THE STATE OF ALASKA 

SEVENTEENTH LEG ISLATURE - SECOND SESSION

BY THE HOUSE RESOURCES COMMITTEE

Offered:
Referred:

Sponsors): HOUSE LABOR AND COMMERCE COMMITTEE

A BELL 

FO R  AN ACT E N T IT LED

1 "An Act re la ting to the membership, quorum , powers, and duties o f  the board o f directors

2  o f the A laska Seafood Marketing Institute; establishing the A laska salmon marketing fund

3 in the A laska Seafood M arketing Institute; relating to a fisheries business tax credit fo r

4  donations to the A laska salmon marketing fund; relating to the salmon marketing tax; and

5  providing fo r  an effective date."

6 BE IT  ENACTED  B Y  TH E  L E G IS LA T U R E  O F TH E  STATE O F  A LA SKA :

WORK DRAFT WORK DRAFT WORK DRAFT

7 * Section 1. AS 16.51.020(a) is amended to read:
8 (a) The governing body o f  the institute is a board o f directors. The board consists o f  20
9 [18] voting members appointed by the governor. In making appointments to the board the

10 governor shall consider, but need not appoint, nominees presented by persons engaged in fish
11 processing, the financing o f fish processing, or commercial fishing.
12 * Sec. 2. AS 16.51.020(a) is amended to read:
13 (a) The governing body o f the institute is a board o f  directors. The board consists o f  21
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1 [20] voting members appointed by the governor. In making appointments to the board the
2 governor shall consider, but need not appoint, nominees presented by persons engaged in fish
3 processing, the financing o f fish processing, o r commercial fishing.
4 * Sec. 3. AS 16.51.020(b) is amended to read:
5 (b) Twelve members o f the board shall be seafood processors: eight o f the seafood
6 processors must have an annual payroll in the state o f  more than $2.500 ,000 [$1 ,000 ,000 OR
7 M ORE ]; four o f the seafood processors must have an annual payroll in the state o f  $50 ,000 -
8 $2,500,000 [$1,000,000]. Seven [F IVE ] members o f  the board must be engaged in commercial
9 fishing. One member o f  the board shall be a lay person selected by the governor.

10 * Sec. 4. AS 16.51.020(b) is amended to read:
11 (b) Ten [TW ELVE ] members o f the board shall be seafood processors: seven [E IGHT]
12 o f the seafood processors must have an annual payroll in the state o f  more than $2,500,000;
13 three [FOUR ] ot the seafood processors must have an annual payroll in the state o f  $50 ,000 -
14 $2,500,000. Ten [SEVEN ] members o f  the board must be engaged in commercial fishing. One
15 member o f the board shall be a lay person selected by the governor.
16 * Sec. 5 . AS 16.51.050 is amended to read:
17 Sec. 16.51.050. QUORUM . Twelve [TEN] members o f  the board appointed under
18 AS 16.51.020 constitute a quorum fo r the transaction o f business and the exercise o f  the powers
19 and duties o f the board.
20 * Sec. 6. AS 16.51.090 is amended to read:
21 Sec. 16.51.090. POW ERS OF BOARD . In carrying out the powers o f  the institute, the
22 board may
23 (1 ) adopt, alter, and use a corporate seal;
24 (2 ) prescribe, adopt, amend, and repeal bylaws;
25 (3 ) sue and be sued in the name o f the institute;
26 (4 ) enter into any agreements necessary to the exercise o f  its powers and
27 functions;
28 (5 ) cooperate with a public or private board, organization, or agency engaged in
29 work o r activities similar to the work or activities o f the institute, including entering into
30 contracts fo r jo int programs o f consumer education, sales promotion, quality control, advertising.
31 and research in the production, processing, or distribution o f seafood;
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1 (6 ) conduct, o r contract for, scientific research to develop and discover health,
2 dietetic, o r other uses o f  seafood harvested and processed in the state;
3  (7 ) receive contributions o f money from persons;
4  (8 ) establish offices in the state and otherwise incur expenses incidental to the
5 performance o f  its duties;
6 (9 ) appear on behalf o f the institute before boards, commissions, departments, or
7 other agencies o f  municipal, state, or federal government;
8 (10 ) acquire, hold, lease, sell, o r otherwise dispose o f property, but such property
9 is limited to that which is necessary to the administrative functioning o f  the office o f the institute;

10 (11 ) establish and maintain one o r more bank accounts fo r the transaction o f  the
11 institute’ s business;
12 (12 ) prepare market research and product development plans fo r the promotion
13 o f  any species o f  seafood and their by-products that may be harvested in the state and processed
14 fo r salei
15 (13 ) establish an executive committee to assist the board  in efficiently
16 exercising the b oa rd ’ s powers and duties under this chapter; the executive committee
17 consists o f seven members selected from  and bv the board and must include at least two
18 members who are engaged in commercial fishing;
19 (14 ) promote newlv developed seafood products.
20 * Sec. 7 . AS 16.51.100 L  amended to read:
21 Sec. 16.51.100. D U IIE S  OF BOARD . The board shall
22  (1 ) conduct programs o f education, research, advertising, o r sales promotion
23  designed to accomplish the purposes o f this chapter;
24 (2 ) promote a ll species o f seafood and their by-products that are harvested in the
25  state and processed fo r sale;
26 (3 ) develop market-oriented quality specifications for Alaska seafoods to be used
27 in developing a high quality image for Alaska seafood in domestic and world markets, and adopt
28 and distribute recommendations regarding the handling o f seafood from  the moment o f capture
29 to final distribution;
30  (4 ) prepare market research and product development plans fo r the promotion o f
31 a ll species o f seafood and their by-products that are harvested in the state and processed fo r sale;
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1 (5 ) submit an annual report to the governor and the legislature describing the
2 activities o f  the institute; [AND ]
3 (6 ) develop marketing programs based on the "inspection" and "premium quality"
4 seals designed under AS 03 .05 .026 [,] and use the seals in advertising and promotion efforts o f
5 the institute!
6 (7) establish a salmon marketing committee to adm inister <he salmon
7 marketing program  that is funded through the Alaska salmon marketing fund : the
8 committee consists o f  seven members appointed from  among the membership o f the board
9 and must include fou r members who are engaged in commercial fishing and three other

10 members o f the board ; the board mav not override an action o f the committee except bv
11 a vote o f a three-quarters m a jo rity  o f  the board ; and
12 (8 ) annua lly prepare and distribute, to each person who holds a limited entrv
13 perm it o r interim -use perm it under AS 16.43 fo r a salmon fishery, a repo rt describing
14 (A ) the salmon marketing effo rts o f the institute fo r  the p rio r vear and
15 fo r  the current vear: and
16 (B ) the salmon marketing plans o f the institute fo r subsequent years.
17 * Sec. 8. AS 16.51 is amended by adding a new section to read:
18 Sec. 16.51.115. A LASKA  SALMON M ARKETING  FUND. The Alaska salmon
19 marketing fund is created in the institute. The fund consists o f grants and donations to the fund
20 and appropriations to the fund by the legislature. The institute may use the money in the fund
21 to promote and develop markets fo r Alaska salmon.
22 * Sec. 9. AS 43.75 is amended by adding a new section to read:
23 Sec. 43.75.037. TAX  CRED IT  FOR SALMON M ARKETING  FUND  DONATIONS.
24 (a) A fisheries business is entitled to a credit fo r donations made during tax years 1992, 1993,
25 or 1994 to the Alaska salmon marketing fund established under AS 16.51.115. A tax credit
26 under this section may not be approved fo r more than 100 percent o f  the donation. The
27 maximum tax credit allowed under this section for tax year 1992 is 20 percent o f the business
28 tax liability under AS 43.75 .015. fo r tax year 1993 is 20 percent o f  the business tax liability
29 under AS 43.75.015, and fo r tax year 1994 is 10 percent o f the business tax liability under
30 AS 43.75.015.
31 (b ) Notwithstanding (a) o f  this section, a fisheries business may receive a tax credit under
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1 this section on ly to the extent that the total tax credit received under this section and any other
2  provision o f this chapter docs not exceed 50 percent o f  the tax liability o f  the fisheries business
3 fo r  the tax year.
4 (c) The department may not approve a tax credit under this section i f  the fisheries
5 business claiming the credit is in arrears in the payment o f  a state tax; fo r  purposes o f this
6 subsection, a taxpayer is not in arrears i f  the payment is under administrative o r judicial appeal.
7 (d) The department shall prepare an application form for a tax credit under this section.
8 (e )  The department shall approve or disapprove an application fo r a tax credit under this
9 section not later than 60 days after receiving the application.

10 * Sec. 10. AS 43.75 .130(b ) is amended to read:
11 (b) For purposes o f  this section, tax revenue collected under AS 43 .75 .015 from a person
12 entitled to a credit under AS 43.75.032 o r 43.75.037 shall be calculated as i f  the person’ s tax had
13 been collected without applying the credit.
14 * Sec. 11. AS 43 .76 is amended by adding new sections to read:
15 ART ICLE  2. SALMON M ARKET ING  TAX.
16 Sec. 43.76.110. SALM ON M ARKET ING  TAX . A person holding a limited entry permit
17 o r interim-use permit under AS 16.43 shall pay a salmon marketing tax at the rate o f one-half
18 percent o f the value o f  salmon that the person removes from the state o r transfers to a buyer in
19 the state. The buyer shall collect the salmon marketing tax at the time the salmon is acquired
20 by the buyer.
21 Sec. 43.76.120. COLLECT ION  AND D ISPOSIT ION  OF PROCEEDS OF TAX. (a) A
22 buyer who acquires salmon that is subject to a salmon marketing tax imposed by AS 43.76 .110
23 shall collect the salmon marketing tax at the time o f purchase and shall remit the total salmon
24 marketing tax collected during each month to the deportment by the last day o f  the next month.
25 (b) A buyer who collects the salmon marketing tax shall
26 (1 ) maintain records o f the value o f srlmon purchased in the state; and
27 (2 ) report to the department by March 1 o f each year the total value o f the salmon
28 that the buyer has acquired during the preceding year.
29 (c) The owner o f  salmon removed from  the state is liable fo r payment o f the salmon
30 marketing tax imposed by AS 43.76.110 if, at the time the salmon is removed from  the state, the
31 tax payable on the salmon has not been collected by a buyer. I f  the owner o f the salmon is liable
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1 fo r  payment o f  the salmon marketing tax under this subsection, the owner shall comply with the
2 requirement o f  (a) and (b) o f  this secdon to remit the tax to the department, to maintain records,
3 and to report to the department.
4 (d ) The salmon markeung tax collected under this section shall be deposited in the
5 general fund. The legislature may make appropriations based on this revenue to the Alaska
6 salmon marketing fund established under AS 16.51.115 fo r the purpose o f  supporting the salmon
7 marketing program o f  the Alaska Seafood Marketing Institute.
8 Sec. 43 .76 .130 . DEFIN IT IONS. In AS 43 .76 .110 - 43.76 .130,
9 (1 ) "buyer" means a person who acquires possession o f  salmon from  the person

10 who caught the salmon regardless o f  whether there is an actual sale o f  the salmon, but does not
11 include a person engaged solely in interstate transportation o f  goods for hire
12 (2 ) "value" has the meaning given in AS 43.75.290.
13 * Sec. 12. AS 43 .76 .110 is amended to read:
14 Sec. 43 .76 .110. SALMON MARKETING  TAX . A person holding a limited entry permit
15 o r interim-use permit under AS 16.43 shall pay a salmon marketing tax at the rate o f  one [ONE-
16 HALF ] percent o f the value o f salmon that the person removes from  the state o r transfers to a
17 buyer in the state. The buyer shall collect the salmon marketing tax at the time the salmon is
18 acquired by the buyer.
19 * Sec. 13. APPO INTM ENT OF ADD IT IONAL COM M ERC IAL F ISHERM EN  TO BOARD  OF
20 D IRECTORS OF THE A LA SKA  SEAFOOD M ARKETING  INST ITUTE , (a) As soon as practicable
21 after the effective date o f sec. 1 o f this Act, the governor shall appoint two persons engaged in
22 commercial fishing to the new' memberships created on the board o f directors o f  the Alaska Seafood
23 Marketing Institute by secs. 1 and 3 o f this Act. These persons shall be appointed to three-year terms.
24 (b ) As soon as practicable after the effective date o f  sec. 2 o f this Act, the governor shall appoint
25 one person engaged in commercial fishing to the new membership created on the board o f  directors o f
26 the Alaska Seafood Marketing Institute by secs. 2 and 4 o f  this Act. This person shall be appointed to
27 a three-year term.
28 (c ) Notwithstanding AS 16.51.020(b), as amended by sec. 4 o f this Act, the governor shall
29 appoint persons engaged in commercial fishing to the first memberships on the board o f directors o f  the
30 Alaska Seafood Marketing Institute that are vacated, after the effective date o f sec. 4 o f this Act, by a
31 seafood processor member w-ho has an annual payroll in the state o f more than $2 ,500,000 and by a
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1 seafood processor member who has an annual payroll in the state o f $50 ,000 - $2,500,000. I f  a person
2 is appointed under this subsection to fi ll a vacancy arising other than by the expiration o f  a term o f
3 office, the person shall be appointed to complete the remainder o f  the unexpired term.
4 * Sec. 14. SEAFOOD PROCESSOR MEMBERS OF THE BOARD  OF D IRECTORS OF THE
5 ALASKA  SEAFOOD M ARKETING  INSTITUTE . Notwithstanding AS 16.51.020(b), as amended by
6 sec. 3 o f  this Act, those persons who are serving as seafood processor members o f  the board o f directors
7 o f the Alaska Seafood Marketing Institute on the effective date o f sec. 3 o f  this Act may continue to
8 serve on the board fo r the term to which they are appointed. This section may not be construed as
9 limiting the power o f the governor to remove members o f  the board o f  directors o f the Alaska Seafood

10 Marketing Institute. Those persons who are appointed as seafood processor members o f  the board after
11 the effective date o f  sec. 3 o f this Act, shall be appointed in accordance with the qualifications set out
12 in AS 16.51.020(b), as amended by sec. 3 o f this Act.
13 * Sec. 15. REPORT ON SALMON M ARKETING  EFFORTS AND PLAN. Notwithstanding
14 AS 16.51 .100(8 ), added by sec. 7 o f  this Act, the board o f  directors o f  the Alaska Seafood Marketing
15 Institute shall prepare and distribute the first report required under AS 16 .51 .100(8 ) by March 15, 1994.
16 * Sec. 16. Sections 1, 3, 5 - 10, 13(a), 14, and 15 o f  this Act take effect immediately under
17 AS 01.10 .070(c).
18 * Sec. 17. Section 11 o f this Act takes effect January 1, 1994.
19 * Sec. 18. Sections 2, 4, 12, 13(b), and 13(c) o f  this Act take effect January 1, 1995.
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DEPARTMENT OF F IS H  AND GAME

P O S IT IO N  PA PER

B i l l  N u m b e r :  CSHB 4 9 0

S p o n s o r :  R e p r e s e n t a t i v e  G r u s s e n d o r f

B i l l  T i t l e :  "A n a c t  p r o h i b i t i n g  t h e  s a l e  o r  p u r c h a s e  o f  p a r t s  o f  
b e a r s  a n d  p r o h i b i t i n g  t h e  p o s s e s s i o n  o f  m o r e  t h a n  o n e  b e a r  g a l l  
b l a d d e r . "

D e p a r t m e n t  P o s i t i o n :  T h e  d e p a r t m e n t  s u p p o r t s  t h i s  l e g i s l a t i o n .

L e g i s l a t i v e  I n t e n t :  T h e  p u r p o s e  o f  t h i s  b i l l  i s  t w o f o l d :  t o
i n c r e a s e  t h e  p e n a l t i e s  f o r  t h e  u n l a w f u l  s a l e  o f  b e a r  p a r t s ,  a n d  t o  
s p e c i f i c a l l y  p r o h i b i t  t h e  p u r c h a s e  o r  s a l e  o f  b e a r  p a r t s  b y  
s t a t u t e .

E f f e c t s  o f  L e g i s l a t i o n  o n  D e p a r t m e n t  P r o g r a m s :  T h i s  l e g i s l a t i o n
w o u ld  h a v e  n o  e f f e c t  o n  t h e  a c t i v i t i e s  o f  t h e  d e p a r t m e n t ,  a s  t h e  
s a l e  o r  p u r c h a s e  o f  b e a r  p a r t s  i s  a l r e a d y  p r o h i b i t e d .  I t  w o u l d  
p r e e m p t  t h e  B o a r d  o f  G a m e 's  c u r r e n t  s t a t u t o r y  d i s c r e t i o n  t o  a l l o w  
t h e  s a l e  o r  p u r c h a s e  o f  b e a r  p a r t s .  P r e s e n t l y ,  s u c h  a c t i v i t y  i s  
p r o h i b i t e d ,  u n l e s s  t h e  B o a r d  o f  G am e w e r e  t o  s p e c i f i c a l l y  a u t h o r i z e  
s u c h  a c t i v i t y  b y  r e g u l a t i o n .  T o  d a t e ,  t h e  B o a r d  o f  G am e h a s  n o t  
a u t h o r i z e d  a n y  s a l e  o f  b e a r  p a r t s .

T h i s  b i l l  p r o h i b i t s  p o s s e s s i o n  o f  m o r e  t h a n  o n e  g a l l  b l a d d e r  o f  a  
b e a r .  R e g u l a t i o n s  p r e s e n t l y  a l l o w  h a r v e s t  o f  u p  t o  s e v e n  b e a r s  i n  
a  c a l e n d a r  y e a r .  S om e A l a s k a n  h u n t e r s  s a l v a g e  g a l l  b l a d d e r s  f o r  
p e r s o n a l  u s e — a s  m e d i c i n e  o r  f o r  u s e  a s  a  t o n i c .  T h i s  b i l l  w o u l d  
f o r c e  h u n t e r s  t o  " w a s t e "  l e g a l l y  h a r v e s t e d  g a l l  b l a d d e r s  a n d  t o  
l e a v e  th e m  i n  t h e  f i e l d  w h e n  a  b e a r  i s  t a k e n .

T h e  i n c r e a s e  i n  f i n e s  w o u l d  b r i n g  t h e  p e n a l t i e s  i n  l i n e  w i t h  t h e  
p o t e n t i a l  p r o f i t  t o  .

C o m m i s s i o n e r ' s  S i g
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MEMORANDUM State of Alaska
Department of Law

^  R e p r e s e n t a t i v e  Tam  M o y e r  o ^ .  M a rc h  1 0 ,  1 9 9 2
C h a i r m a n ,  H o u s e  S p e c i a l  C o m m it te e  
o n  i n t e r n a t i o n a l  T r a d e  & T o u r i s m  f^ nq.

TEL NOi 2 6 9 - 5 1 0 0

R e s p o n s e  t o  M em orandum  
D a te d  2 / 2 6 / 9 2  C o n c e r n i n g  
HB 4 9 0

fpo*  J e f f r e y  T .  K i l l i p ^
A s s i s t a n t  A t t o r n e y  G e n e r a l  
N a t u r a l  R e s o u r c e s  -  A n c h o r a g e

T h i s  m em o ran d u m  r e s p o n d s  t o  q u e s t i o n s  r a i s e d  i n  y o u r  
m em o ran d u m  d a t e d  F e b r u a r y  2 6 ,  1 9 9 2 ,  r e g a r d i n g  HB 4 9 0 .  Y o u r
q u e s t i o n s ,  a n d  o u r  r e s p o n s e s ,  a r e  d e s c r i b e d  b e lo w .

I .  I s  T h e r e  a n  U n d a te d  L e g a l  Q p i n l c m _ o n _ th e  I l l e g a l . P u r c h a s e , ,  
s a l e ,  a n d  P o s s e s s i o n .  a f - G a n e ? .

I n  t h e  l i m i t e d  t i m e  t h e  D e p a r tm e n t  o f  Law  h a s  h a d  t o  
r e s e a r c h  y o u r  r e q u e s t s ,  w e h a v e  n o t  d o n e  a  c o m p l e t e  u p d a t e  o n  t h e  
S e p t e m b e r  1 ,  1 9 8 7  m em orandum  b y  A s s i s t a n t  A t t o r n e y  G e n e r a l  S a r a h  
M c C ra c k e n  o n  p u r c h a s e  a n d  s a l e  o f  g a m e . T h e  D e p a r t m e n t  o f  Law  w i l l  
p r o v i d e  y o u  w i t h  a  m o re  c o m p r e h e n s i v e  u p d a t e  a s  t i m e  a l l o w s .  
H o w e v e r ,  o u r  b r i e f  r e v i e w  o f  t h e  la w  h a s  n o t  d i s c l o s e d  a n y  
s i g n i f i c a n t  c h a n g e s  i n  t h e  c o n c l u s i o n s  o u t l i n e d  i n  t h a t  m em o ran d u m .

I I .  W h a t i s  t h e  S t a t u s  o f  S t a t e .  y ,_ .g rafifi-ffP O  .C hun? ( S t a t e  D i s t r i c t  
C o u r t  a t  A n c h o r a g e ,  C a s e  N o . 3 A N -9 1 -3 4 3 7  C R ) .

D e f e n d a n t  C h u n  w a s  c h a r g e d  w i t h  o n e  c o u n t  o f  i l l e g a l  
p u r c h a s e  o f  g am e ( a p p r o x i m a t e l y  3 8 5  p o u n d s  o f  f r o z e n  b e a r  f e e t  a n d  
43  b o a r  g a l l  b l a d d e r s ) ,  a  C l a s s  A m is d e m e a n o r ,  i n  v i o l a t i o n  o f  AS 
1 6 . 0 3 . 9 2 0 ( a )  a n d  5  AAC 9 2 . 2 0 0 ( b ) ( 2 ) .  AS 1 6 . 0 5 . 9 2 0  p r o h i b i t s  t h e  
p u r c h a s e  o f  g a m e , u n l e s s  p e r m i t t e d  b y  AS 1 6 .0 5 - A S  1 6 . 4 0 ,  o r  b y  
r e g u l a t i o n s  a d o p t e d  u n d e r  t h o s e  s t a t u t e s .  5  AAC 9 2 .2 0 0  p r o h i b i t s  
t h e  " p u r c h a s e ,  s a l e  o r  b a r t e r "  o f  " a n y  p a r t  o f  a  b e a r . ”  5  AAC 
9 2 . 2 0 0 .  T h e  c o m p l a i n t  a l l e g e d  t h a t  C h u n , w h i l e  i n  A n c h o r a g e ,  
p u r c h a s e d  b e a r  p a r t s  o v e r  t h e  t e l e p h o n e  f ro m  a n  i n d i v i d u a l  i n  I d a h o  
f o r  a p p r o x i m a t e l y  $ 1 , 5 0 0 .  C h u n  m a i l e d  p a y m e n t  f r o m  A n c h o r a g e  t o  
I d a h o  a n d  t h e  b e a r  p a r t s  w e r e  t h e n  s h i p p e d  f r o m  I d a h o  t o  A n c h o r a g e .  
C h u n  w a s  m e t  a t  t h e  A n c h o r a g e  I n t e r n a t i o n a l  A i r p o r t  b y  s t a t e  
o f f i c i a l s  w h e n  s h e  a r r i v e d  t o  c l a i m  s h i p m e n t  o f  t h e  b e a r  p a r t s  a n d  
w a s  s u b s e q u e n t l y  c h a r g e d  w i t h  t h e  a b o v e  v i o l a t i o n .

C h u n  f i l e d  a  m o t i o n  t o  d i s m i s s  t h e  c a s e  w h ic h  a s s e r t e d ,  
am o n g  o t h e r  a r g u m e n t s ,  t h a t  n o  c r i m e  w ae  c o m m i t t e d  i n  A l a s k a  a n d ,  
t h e r e f o r e ,  t h e  D i s t r i c t  C o u r t  h a d  n o  j u r i s d i c t i o n  t o  h e a r  t h e  
m a t t e r .  T h e  D i s t r i c t  C o u r t  j u d g e  g r a n t e d  t h e  m o t i o n  a n d  d i s m i s s e d
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R e p r e s e n t a t i v e  Tom M o y e r  M a rc h  1 0 ,  1 9 9 2
C h a i r m a n ,  H o u s e  s p e c i a l  C o m m it te e  P a g o  2
o n  I n t e r n a t i o n a l  T r a d e  & T o u r i s m

t h e  c a s e .  T h e  s t a t e  o f  A l a s k a  a p p e a l e d  t h e  d i s m i s s a l  t o  t h e  A l a s k a  
C o u r t  o f  A p p e a l s  ( C a s e  N o . A 4 2 8 3 )  a n d  t h e  a p p e a l  i s  no w  p e n d i n g .  
C h u n  h a s  r e c e n t l y  c r o s s - a p p e a l e d  ( C a s e  N o . A 4 3 2 3 ) i n  a n  a t t e m p t  t o  
r a i s e  a s  a d d i t i o n a l  e r r o r s  t h e  f a c t  t h a t  t h e  D i s t r i c t  c o u r t  f a i l e d  
t o  r u l e  o n  a l l  o f  t h e  g r o u n d s  c i t e d  b y  C hun  i n  h e r  m o t i o n  t o  
d i s m i s s .  C h u n  h a s  s i n c e  f i l e d  a  m o t i o n  t o  c o n s o l i d a t e  t h e  a p p e a l s .  
B r i e f s  h a v e  y e t  t o  b e  r i l e d  i n  e i t h e r  a p p e a l  a n d  e a c h  a p p e a l  w i l l  
r e m a i n  o n  a  s e p a r a t e  b r i e f i n g  a n d  o r a l  a r g u m e n t  s c h e d u l e  u n l e s s  o r  
u n t i l  c o n s o l i d a t e d  b y  t h e  C o u r t  o f  A p p e a l s .

T h e  D i s t r i c t  C o u r t ' s  o r d e r  d i s m i s s i n g  t h e  c a s e  h e l d  t h a t  
n o  c r i m e  w a s  c o m m i t t e d  i n  A l a s k a .  T h e r e f o r e ,  t h e  D i s t r i c t  C o u r t  
a g r e e d  w i t h  C h u n 's  a r g u m e n t  a n d  d e t e r m i n e d  t h a t  i t  d i d  n o t  h a v e  
j u r i s d i c t i o n  o v e r  t h e  m a t t e r .  T h e  D i s t r i c t  C o u r t  r e a s o n e d  t h a t  
s l n a e  n e i t h e r  t h e  s t a t u t e  n o r  t h e  r e g u l a t i o n s  p r o v i d e d  a  d e f i n i t i o n  
o f  t h e  t e r m  " p u r c h a s e , "  t h e  a o u r t  m u s t  d i s r e g a r d  t h e  com m on m e a n in g  
o f  t h a t  t e r m  a n d  l o o k  t o  A r t i c l e  2  o f  t h e  U n i f o r m  C o m m e r c ia l  C o d e  
( " U . C . C . " )  f o r  g u i d a n c e .  U n d e r  a  U .C .C .  a n a l y s i s ,  t h e  c o u r t  
r e a s o n e d  t h a t  t h e  p u r c h a s e  a n d  s a l e  t a k e  p l a c e  i n  I d a h o  a n d  n o t  
A l a s k a  a n d ,  t h e r e f o r e ,  a s  a  m a t t e r  o f  l a w ,  n o  c r i m e  w a s  c o m m i t t e d  
i n  A l a s k a .

T h e  S t a t e  o f  A l a s k a  w i l l  a r g u e  i n  t h e  C h u n  a p p e a l  t h a t  
t h e  D i s t r i c t  c o u r t  e r r e d  i n  d i s m i s s i n g  t h e  c a s e  f o r  t h e  f o l l o w i n g  
r e a s o n s :  F i r s t ,  t h e  D i s t r i c t  c o u r t  e r r e d  b y  d i s r e g a r d i n g  t h e
com m on m e a n i n g  o f  t h e  t e r m s  " p u r c h a s e "  a n d  " s a l e "  a n d  b y  l o o k i n g  t o  
t h e  U .C .C .  ( a  t e c h n i c a l  c o m m e r c i a l  s t a t u t e )  t o  d e f i n e  t h e i r  
m e a n i n g ,  s e c o n d ,  u n d e r  t h e  p a r t i c u l a r  f a c t s  o f  t h i s  c a s e  t h e r e  w a s  
a  s u b s t a n t i a l  c o n n e c t i o n  b e tw e e n  t h e  a l l e g e d  c r i m e  a n d  A l a s k a  a s  a  
s i t u s  w o r t h y  o f  i n v o k i n g  j u r i s d i c t i o n  i n  A l a s k a .

T h e  p r o b le m  w i t h  t h e  C h u n  c a s e  i s  n o t  t h a t  AS 
1 6 . 0 5 . 9 2 0 ( a )  i s  d e f i c i e n t  i n  n o t  i n c l u d i n g  r e f e r e n c e  t o  i m p o r t  o r  
e x p o r t ,  b u t  r a t h e r  t h a t  o n  t h e  p a r t i c u l a r  f a c t s  o f  t h e  c a s e  t h e  
j u d g e  w a s  n o t  c o n v i n a e d  t h a t  a  s u f f i c i e n t  n e x u s  e x i s t e d  w i t h  
A l a s k a .  We d o  n o t .  t h e r e f o r e ,  v i e w  t h e  c a s e  a s  d e m o n s t r a t i n g  a n  
i n h e r e n t  p r o b l e m  w i t h  t h e  a p p l i c a b l e  s t a t u t e s  a n d  r e g u l a t i o n s  a s  
p r e s e n t l y  w r i t t e n .  B a s e d  o n  t h e  f a c t s  o f  a n y  g i v e n  c a s e ,  c o u r t s  
m a y  d i f f e r  i n  t h e i r  r e s p e c t i v e  a p p l i c a t i o n  o f  t h e s e  l a w s .  I f  a n y  
s t a t u t o r y  o r  r e g u l a t o r y  l a n g u a g e  m i g h t  h a v e  l e d  t o  a  f a v o r a b l e  
r u l i n g  f o r  t h e  s t a t e ,  t h a t  w o u ld  h a v e  b e e n  a  s t a t u t o r y  o r  
r e g u l a t o r y  d e f i n i t i o n  o f  " p u r c h a s e "  o r  " s a l e . "

I I I .  iDLiS-CLt.
I n  a d d i t i o n  t o  n o t  a d d r e s s i n g  t h e  p r o b l e m  e n c o u n t e r e d  i n  

t h e  C h u n  c a s e ,  w e b e l i e v e  HB 4 9 0  a s  d r a f t e d  r a i s e s  so m e  s e r i o u s  
c o n s t i t u t i o n a l  c o n c e r n s .  F i r s t  a n d  f o r e m o s t ,  i t  i s  l i k e l y  t h a t  HB 
4 9 0 ,  i f  e n a c t e d ,  w o u ld  b e  c h a l l e n g e d  a s  a  v i o l a t i o n  o f  t h e  aom m erc  
c l a u s e  o f  t h e  f e d e r a l  c o n s t i t u t i o n .  U .S .  c o n s t . ,  A r t .  1 ,  S e c .  8 ,
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R e p r e s e n t a t i v e  Tom M o y e r  M a rc h  1 0 ,  1 9 9 2
C h a i r m a n ,  H o u s e  S p e c i a l  c o m m it t e d  P a g e  3
o n  I n t e r n a t i o n a l  T r a d e  & T o u r is m

c l .  3* A l t h o u g h  t h s  c o m m e rc e  c l a u s e  e m p o w e rs  C o n g r e s s  t o  " r e g u l a t e  
C o m m erce  w i t h  f o r e i g n  N a t i o n s ,  am o n g  t h e  s e v e r a l  S t a t e s ,  a n d  w i t h  
I n d i a n  T r i b e s  . . .  i t  a l s o  l i m i t s  t h e  p o w e r  o f  t h e  s t a t e s  t o  e r e o t  
b a r r i e r s  a g a i n s t  i n t e r s t a t e  t r a d e . "  M a in e  v .  T a y l o r . 4 7 7  U .S .  1 3 1 ,  
1 0 6  S .  C t .  2 4 4 0 ,  a t  2 4 4 6 - 2 4 4 7  ( 1 9 8 6 ) .  T h e  U .S .  S u p re m e  C o u r t  h a s  
d i s t i n g u i s h e d  b e tw e e n  t h o s e  s t a t e  s t a t u t e s  w h ic h  i n c i d e n t a l l y  
b u r d e n  I n t e r s t a t e  c o m m e rc e  a n d  t h o s e  w h ic h  a f f i r m a t i v e l y  
d i s c r i m i n a t e ,  s t a t e  s t a t u t e s  t h a t  i n c i d e n t a l l y  b u r d e n  i n t e r s t a t e  
c o m m e rc e  v i o l a t e  t h e  c o m m e rc e  c l a u s e  i f  t h o s e  b u r d e n s  a r e  c l e a r l y  
e x c e s s i v e  I n  r e l a t i o n  t o  t h e  p u t a t i v e  l o c a l  b e n e f i t s .  A s t a t e  
s t a t u t e  t h a t  a f f i r m a t i v e l y  d i s c r i m i n a t e s  e i t h e r  i n  e f f e c t  o r  o n  i t s  
f a c e  i s  s u b j e c t  c o  a  h i g h e r  l e v e l  o f  s c r u t i n y .  I n  s u c h  i n s t a n c e s ,  
t h e  s t a t e  m u s t  d e m o n s t r a t e  t h a t  t h e  s t a t u t e  s e r v e s  a  l e g i t i m a t e  
l o c a l  p u r p o s e  t h a t  c a n n o t  b e  s e r v e d  a s  w e l l  b y  a v a i l a b l e  
n o n d i s o r i m i n a t o r y  m e a n s .  A s t a t e  s t a t u t e  w h ic h  d i s c r i m i n a t e s  o n  
i t s  f a c e  i s  s u b j e c t  t o  s t r i c t  s c r u t i n y .  M fli i lf f -T i- .l a r l s c ,  1 0 6  s .  
C t .  a t  2 4 4 7 .

A l t h o u g h  t h e  p r o p o s e d  l e g i s l a t i o n  l a  i n t e n d e d  t o  f u r t h e r  
a  l e g i t i m a t e  l o a a l  p u r p o s e  ( p r o t e c t i o n  o f  A l a s k a ' s  n a t u r a l  
r e s o u r c e s ) ,  i t  a p p e a r s  t o  d i s c r i m i n a t e  o n  i t s  f a c e  a g a i n s t  
i n t e r s t a t e  c o m m e rc e  a n d  w o u ld  t h u s  l i k e l y  t r i g g e r  t h e  h i g h e s t  
s t a n d a r d  o f  j u d i c i a l  r e v i e w — s t r i c t  s c r u t i n y .  S i n c e  i t  i s  l i k e l y  
t h a t  t h e  s t a t e  h a s  p o n d i s c r i m l n a t o r y  a l t e r n a t i v e s  a v a i l a b l e  t o  i t  
t o  a c h i e v e  t h e  s a m e  r e s u l t  I n t e n d  b y  HB 4 9 0  ( f o r  e x a m p l e ,  b y  
r e t a i n i n g  t h e  s t a t u t o r y  s t a t u s  q u o ,  o r  d e f i n i n g  t e r m s  s u a h  a s  
" p u r c h a s e "  a n d  " s a l e " ) , t h e  p r o p o s e d  l e g i s l a t i o n  c o u l d  b e  h e l d  
u n c o n s t i t u t i o n a l .  S e e  I s J .

I V .  H a v e  T h e r e  B een  o t h e r  L a w s u i t s  U m t e i ^ f t r t l c l e -7.,- 1 6 T0 5 ,920?

We d o  n o t  h a v e  a  r e c o r d - k e e p i n g  s y s t e m  t h a t  w i l l  r e a d i l y  
a l l o w  u s  t o  g i v e  y o u  a  s p e c i f i c  f i g u r e  r e g a r d i n g  t h e  n u m b e r  o f  
c a s e s  b r o u g h t  u n d e r  t h i s  s t a t u t e .  T h e r e  h a v e ,  h o w e v e r ,  b e e n  q u i t e  
a  n um be r  o f  c a s e s  p r o s e c u t e d ,  s u c c e s s f u l l y ,  o v e r  t h e  y e a r s  f o r  t h e  
i l l e g a l  p u r c h a s e  o r  s a l e  o f  f i s h  o r  g a m e , b o t h  i n s t a t e  a n d  u n d e r  
t h e  f e d e r a l  L a c y  A a t .  16  U .S .C ,  SS 3 3 7 1 - 3 3 7 8 .  m e  L a c y  A c t  
e s t a b l i s h e s  t h a t  i t  i s  a  f e d e r a l  c r i m e  " t o  i m p o r t ,  e x p o r t ,  
t r a n s p o r t ,  s e l l ,  r e c e i v e ,  a c q u i r e ,  o r  p u r c h a s e  i n  i n t e r s t a t e  o r  
f o r e i g n  c o m m e rc e  » • .  a n y  f i s h  o r  w i l d l i f e  t a k e n ,  p o s s e s s e d ,  
t r a n s p o r t e d ,  o r  s o l d  i n  v i o l a t i o n  o f  a n y  l a w  o r  r e g u l a t i o n  o f  a n y  
S t a t e  o r  i n  v i o l a t i o n  o f  a n y  f o r e i g n  l a w . "  X I .  a t  S e c t i o n  
3 ( a )  ( 2 )  ( A ) .

J T K : do
c c :  L i z a  G a y , A s s i s t a n t  A t t o r n e y  G e n e r a l

L a n c e  N e l s o n ,  A s s i s t a n t  A t t o r n e y  G e n e r a l  
D e b o r a h  B e h r ,  R e g u l a t i o n s  A t t o r n e y

2 t j e f f \HB490.mem

TOTAL P .  0 4
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Sale of black-bear gallbladders leads to murder
Some Asians prize bear gallbladders for llie ir medicinal use and as a 
reputed aphrodisiac. As a result, the demand for bear gallbladders 
has recently driven the price for the organs to astronomical levels.

By BILLORDINE
K M O H T « O O U  N U N M H M

I n a place where homicide U exceptionally com­
mon, the circumstance* In the murder o f 
Haeng Gu Lee In New York City were decided­
ly  uncommon.

Lee was stabbed five times and his throat was 
slashed in his Brooklyn apartment In October. But It 
wasn't the manner In which Lee died that made his 
death unusual, but rather the suspected motive.

Police say the 39-year-old Korean businessman 
was probably killed for his large cache of black-bear 
gallbladders.

Some Aslans prize bear gallbladders for their me­
dicinal use and as a reputed aphrodlalac. Aa a result, 
the demand for bear gallbladders has recently driven 
the price for the organs to astronomical levels.
Though the sale of edible game parts from animals 
taken In the wild Is outlawed In Pennsylvania, the sale 
o f animal organs ts legal In New York and Lee had 
been a supplier In the local Korean community, as 
well as nationally, for years.

The several dozen bear gallbladders taken from 
U-e's apartment were worth $400 to $600 each on the 
domestic market, according to law enforcement esti­
mates. Sold in a powdered form  In pharmacies in 
Asia, they could be worlh 30 times as m uch.'

“ This is obviously a unique and challenging case," 
said New York Detective Thomas Dades who Is Inves­
tigating the slaying. "W e're dealing w ith a subject 
that's pretty foreign to us, but we do know that the use 
of bear gallbladders Is surprisingly popular and 
there’s a lot o f money Involved."

That some o f Lee * Inventory came from  Pennsyl­
vania black bears Is a strong possibility. Pennsylva­
nia has the second-largest bear population In the 
Northeast United Slates next to Maine, and the Poco- 
nos have become a favorite haunt for suppliers to New 
York City's Aslan market.

In January, an 18-month Investigation by the Penn­
sylvania Game Commission bore fru it as officers 
cited seven people, a ll o f Aslan extraction, for either 
Illegally buying or possessing animal parts.

The commission's Investigation of Illegal tra ffick ­
ing In wildlife parts began In the fall o f IM0 when po­
tential buyers began frequenting the check atatlorts

where hunters register the bears they have killed dur­
ing the slate’s three-day hunting season.

Commission authorities chased the buyers from 
the check stations, but that did not deter the tra ffick­
ers, who merely set up shop a m ile or so down th : 
road.

According to James Beard, an assistant director 
w ith the commission's bureau o f law enforcement, the 
antics o f the traffickers bordered on the comic.

"We have videotape of these people all wanting to 
have their picture taken w ith a dead bear, holding its 
head up or holding the paws. They a ll wanted a turn ," 
Beard said. "They use the pictures as a selling point 
... that the gallbladder they're selling comes from this 
particular Bear."

In January, authorities filed charges against the 
seven people -  Including a man and woman from E l­
kins Park, Pa., -  after searches o f a moUl-restauranl 
In Paradise Township, Pa., a grocery store near 
Stroudsburg, Pa., and two private homes yielded con­
traband Including bear gallbladders.

The resulting citations were for summary ofTenses 
that carry Ones and no ja il terms. So far, two peoplt 
have pleaded guilty and have been fined a total o f 
$20,838; four cases are pending, and a warrant has 
been Issued for a New Jersey man who cannot be lo­
cated.

Judy M ills, an investigator for the World W ildlife 
Fund, finds the penalties relatively meager and cer­
tain ly not much of a deterrent. In  ner own 18-month 
Inquiry Into the Illic it bear-parts market throughout 
Asia. M ills discovered that a bear gallbladder, freeze- 
dried and powdered, could be sold overseas for more 
than $200 a gram. That works out to a yield o f $15,000 
to $25,000 for a single gallbladder.

"The populations of the Aslan black and brown 
bears have been decimated," M ills said. " In  Korea, 
the handful o f bean left are a nailonal monument,

and it  is illegal to sell anything Irom an Asian bear. 
But those countries still pcrmu 'he importation of 
North American bears. With prices like that, you can 
imagine the pressure that w ill be pul on the bear pop­
ulation here.

The chemical produced by bear gallbladders is 
ursodeoxycholic acid (UDCA), and bear gallbladders 
have been used as a popular Ingredient in Oriental 
medicine for 3,000 years to relieve human liver and 
gallbladder disorders. The Japanese have been able to 
synthesize UDCA, but traditionalists s till crave the 
real thing.

To meet the demand for UDCA, the Chinese have 
begun to " fa rm " bears, keeping them penned in tight, 
restrictive cages and surgically inserting a tube d i­
rectly into the animal’s gallbladder to "m ilk "  the 
valuable chemical.

So far, though, the most expedient way for Asian 
users to obtain Dear gallbladders Is to import them 
from North America, where thi ee-quarters o f the 
world's approximately one m illion bears s till prowl.

Last week, bear experts from around the world 
met at a conference of the International Bear Associa­
tion In Missoula, Mont. At the conference, Mills and 
her husband, Chris Scrvheen, a biologist, presented a 
paper detailing the findings of theih investigations.

"Im agine Inis,”  M ills said. "There are about one 
m illion bears In the world, and there are one billion 
potential users o f bear galls."

The IBA governing body went on to recommend to 
the Convention on International Trade and Endan­
gered Species o f Flora and Fauna (CITES), a conser­
vation group that spawns treaties between govern­
ments, that it  place the North American black bear on 
a lis t that would require origination documentation for 
Imported bear parts. CITES meets this month in Kyo­
to, Japan.

Proponents o f placing the North American bluck

hour in such a category say that it would help slow the 
k illing  o f Asian bears -  whose gallbladders are al­
most indistinguishable from those of their North 
American cousins -  because merchants can easily 
pass o ff Aslan bear gallbladders as those of North 
American bears. The listing, proponents say, would at . 
least discourage poaching in this country.

S till, the recommendation Is not universally em­
braced, even among conservationists. For instance, 
Pennsylvania Game Commission bear expert Gary ; 
A ll Is skeptical that the special listing would help 
much.

A lt soi» he believed the listing "jus t adds a lay end 
bureaucracy and much more paperwork to the task of 
managing w ildlife, and it may Invite a lot of litigation 
because there is no evidence that the North American 
bear population has been reduced. I don't think this 
helps the animals or the people -  unless you happen 
to be an attorney."

" I 'v e  asked the question, 'How many game prolec­
tors are finding bears in  the forest w ith ine 
gallbladders removed and their paws cut off?' ( Bear 
paws are an Asian soup delicacy.) It's just not hap­
pening very much, and although it's  an individual 
atrocity when i t  happens, statistically, i t ’s not even 
measurable."

Commission law enforcement officials agree that 
there has been little , i f  any, evidence of outright 
poaching In th? state for the purpose of supplying the 
Aslan market with bear parts. But they are concerned . 
that the arrests In January may have been just the 
opening shot o f an assault on Pennsylvania's bear ; 
population.

"Poaching -  taking bears out o f season, killing 
them in their dens, setting out bait -  has been our 
concern," said David Overcash, a w ild life conserva­
tion officer in Monroe County.

"Locals hear about how much money is involved, 
and you don't know how that w ill make a difference If 
the prices I've  seen arc right, you could k ill 10 bears, 
hop a plane (to Asia) and rm ke a quick quarter-of-a- 
m illlon dollars."

Said Beard, "Considering the demand uul there fur 
the gallbladders, people are going to (usel every 
means possible to gel bear."

Including, appurcnlty, the murder uf lluc iig  Gu 
U-«.
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C O N T I N U A T I O N  of F I S C A L  N O T E  A N A L Y S I S

F o r  B i l l / R e s o l u t i o n  N o . CSHB 4 9 0  ( IT T )

T h e  S p e c i a l  C o m m i t t e e  o n  I n t e r n a t i o n a l  T r a d e  a n d  T o u r i s m  
s u b s t i t u t e  f o r  HB 4 9 0  a m e n d s  AS 1 6 . 0 5 . 9 2 0  b y  a d d i n g  a  n e w  s e c t i o n  
t h a t  w o u l d  p r o h i b i t  t h e  s a l e  o r  p u r c h a s e  o f  p a r t s  o f  b e a r s .  A 
p e r s o n  w ho  v i o l a t e s  t h i s  p r o h i b i t i o n  w o u ld  b e  g u i l t y  o f  a  c l a s s  C 
f e l o n y .  A l t h o u g h  t h e  c u r r e n t  v e r s i o n  o f  t h e  b i l l  a b a n d o n s  t h e  
c o n c e p t  o f  p r o h i b i t i n g  t h e  i m p o r t  o r  e x p o r t  o f  a n i m a l  p a r t s  
c o n t a i n e d  i n  t h e  o r i g i n a l  b i l l ,  w h i c h  w e  f e l t  m i g h t  h a v e  
c o n s t i t u t i o n a l  p r o b l e m s ,  w e r e c o m m e n d  t h a t  t h e  c o m m i t t e e  s u b s t i t u t e  
b e  f u r t h e r  r e v i s e d  t o  c l a r i f y  a n d  s t r e n g t h e n  s o m e  o f  t h e  b i l l ' s  
p r o v i s i o n s  i n  a c c o r d a n c e  w i t h  s t a t e  c r i m i r n . l  l a w  s t a n d a r d s .  
D e p a r t m e n t  o f  Law  a t t o r n e y s  a r e  a l r e a d y  w o r k i n g  w i t h  c o m m i t t e e  
s t a f f  t o  d r a f t  t h e  n e e d e d  r e v i s i o n s .  We d o  n o t  b e l i e v e  t h a t  t h i s  
b i l l  w i l l  h a v e  a  f i s c a l  i m p a c t  f o r  o u r  d e p a r t m e n t ,  b e c a u s e  i t  s e e k s  
t o  c l a r i f y  t h e  s t a t e ' s  e x i s t i n g  a u t h o r i t y  t o  e x e r c i s e  a u t h o r i t y  
o v e r  t h e  s a l e  o f  g a m e  p a r t s .
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FISCAL NOTE
STATE OF ALASKA 

1992 LEGISLATIVE SESSION
Revision D a t e : _________________________

Title: "An A c t prohib iting the sale or_

BILL NO. CSHB 490 (IT T )

D epartm ent A ffe c te d :

BRU: Fish & W ild life  Protection

Pnhlir Safety

..purchase of bear_paris— C om ponent: Enforcem ent and ISU

Sponsor: R epresentative G russendorf-

Requestor: Houst; J u d i c i a r y ______ C O M P O N E N T  S ER IA L N O .

EXPEN D ITU R ES/R EVEN U ES: (Thousands o f Dollar?, (inflation not included)

OPERA TIN G FY 9 3 FY 9 4 FY 9 5 FY 9 6 FY 9 7 FY 9 8

PERSONAL SERVICES

TRA VEL

C O N TR A C TU A L

SUPPLIES

EQ U IPM ENT

LAN D  &  STRUCTURES

G R A N TS , C LA IM S

M ISC ELLA NEO U S

T O T A L  O PERA TIN G -0* *0* -0 - -O- -0 - -0 -

C A P ITA L -0 - -0 - -o - -0 - -0 - -0 -

REVENUE -0- -0- -0- -0- -0- -0-
FUND SOURCE:

FU N D IN G : (Thousands o f D ollars)

G E N ER A LFU N D

FEDERAL FUNDS

OTHER
FUN D  SOURCE:

TO T A L -0 - -0 * •0 - -0 * -0 - -0 -

P O SIT IO N S:

FULL-TIM E 0 0 0 0 0 0

P A R T-T IM E 0 0 0 0 0 0

TEM PO R A R Y 0 0 0 0 0 0

Estim ate of current year im pact:_

A N A LY S IS : (A ttach  a separate  page if necessary.)

No fiscal im pact upon the  division o f Fish & W ild life Protection is antic ipated .

Gayle A-HQretski_Prepared By:

' 1 Division: C om m issioner’s Qffifca

Phone: 4 6 5 -4 3 2 2

D ate: 3 /1 1 /9 2

A pproved by C om m issioner:

A gency: D epartm ent of Puhlic S afety Date: 3 /1 1 /9 2 .

Diatribution (by praparar): Lag. F in ., Lagialaliva Sponaor. Raquaator, O M B /D B R . G ov. Lagia. O fc .. &  Im paciad  A gancy(iaa).
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STATE OF ALASKA 
1992 LEG ISLATIVE SESSION

FISCAL NOTE
BILL NO. HB 490

Revision D a t e : ___________________________________________ D epartm ent A ffe c te d : D epartm ent o f Law

Title: "A n A ct relating to  possession of fish._____________  BRU: Prosecution. Lena! Services__________

gam e, or aquatic p lants."_________________________________ C om ponent: Prosecution - All___________________

Sponsor: R epresentative G russendorf_________________  Legal S ervices - Operations

Requestor: R epresentative G russendorf_________________  C O M P O N E N T  SER IA L L _ _ J _________

Expenditures/Revenues: (Thousands of Dollars) 8 5  through 9 1 , and 93

OPERATING FY 93 FY 94 FY 95 FY 96 FY 97 FY 98

PERSONAL SERVICES

TRAVEL

CONTRACTUAL

SUPPLIES

EQUIPMENT

LAND & STRUCTURES

GRANTS. CLAIMS

MISCELLANEOUS

TOTAL OPERATING -0- •0- -0- •0- -0- -0-

CAPITAL

REVENUE 
FUND SOURCE:

FUNDING: (Thousands of Dollars)

GENERAL FUND -0- -0- -0- -0- -0- -0-

FEDERAL FUNDS

OTHER
FUND SOURCE:

•*

TOTAL

POSITIONS:

FULL-TIME -0- -0- -0- -0- -0- -0-

PART-TIME

TEMPORARY

Estimate of current year im p a c t:__________

ANALYSIS: (Attach a separate page if necessary.)

Please see the attached analysis.

-iard I. Peoues. DirecXy 
nistrativoServicfe 7

Prepared bv: R icnardLFeaues, Direc    Phone; 4 6 5 -3 6 7 2
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ioner: Charles E. Cole. Attorney GeneralApproved by Commissioner 
Agency: Department of Law______________v_  Date: March 2. 1992

Distribution (by preparer): Leg. Fin., Legislative Sponsor, Requestor, OMB/DBR, Gov. Legis. Ofc., & Impacted Agency(ies). 
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C O N T I N U A T I O N  of F I S C A L  N O T E  A N A L Y S I S

F o r  B i l l / R e s o l u t i o n  N o . HB 4 9 0

T h i s  b i l l  a m e n d s  AS 1 6 . 0 5 . 9 2 0 ( a )  t o  p r o v i d e  t h a t  a  p e r s o n  
m ay  n o t  e x p o r t  o r  i m p o r t  f i s h ,  g a m e , o r  m a r i n e  a q u a t i c  p l a n t s  
u n l e s s  p e r m i t t e d  b y  AS 1 6 . 0 5  -  AS 1 6 .4 0  o r  b y  a  r e g u l a t i o n  a d o p t e d  
u n d e r  AS 1 6 . 0 5  -  AS 1 6 . 4 0 .  T h e  e x i s t i n g  s t a t u t e  a l r e a d y  p r o h i b i t s  
t h e  t a k i n g ,  p o s s e s s i o n ,  t r a n s p o r t a t i o n  a n d  s a l e  o r  p u r c h a s e  o f  
f i s h ,  g a m e , a n d  m a r i n e  a q u a t i c  p l a n t  r e s o u r c e s ,  e x c e p t  a s  p e r m i t t e d  
b y  la w  o r  r e g u l a t i o n .  T h e  b i l l  s e e k s  t o  c l a r i f y  e x i s t i n g  l a w  b y  
r e a f f i r m i n g  t h e  s t a t e ' s  r e g u l a t o r y  c o n t r o l  o v e r  t h e s e  r e s o u r c e s .  
H o w e v e r ,  w e b e l i e v e  t h a t  t h e  t e r m s  e x p o r t  a n d  i m p o r t ,  a s  b r o a d l y  
u s e d  h e r e ,  w i l l  i n v i t e  c o n s t i t u t i o n a l  c h a l l e n g e s  a s  v i o l a t i v e  o f  
t h e  C o m m erc e  C l a u s e  o f  t h e  U n i t e d  S t a t e s  C o n s t i t u t i o n .  A r e c e n t  
c r i m i n a l  c a s e ,  w h i c h  i s  o n  a p p e a l  b e f o r e  t h e  c o u r t  o f  a p p e a l s ,  
q u e s t i o n s  t h e  e x t e n t  o f  t h e  s t a t e ' s  a u t h o r i t y  t o  e x e r c i s e  
j u r i s d i c t i o n  o v e r  t h e  s a l e  o f  g a m e  p a r t s  f r o m  o t h e r  s t a t e s .  A t  
t h i s  p o i n t ,  i t  m i g h t  b e  m o r e  h e l p f u l  t o  h e a r  t h e  c o u r t ' s  a n s w e r ,  
b e f o r e  t h e  l a w  i s  c h a n g e d .

p a g e 2  o f 2
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Hu use uf iRtprcBcntatiucs
SPEAKER OF TH " HOUSE

M E M O RA N D U M

To: Rep . C li f f  D av idson
C h a irm an
H tfase Resou rces Com m ittee

F rom : R ep yB en  G ru ssen d o rf

D ate : A p r i l 2 , 1992

Re: H ouse  B i l l 4 9 0  (Ju d ic ia ry )
"A n Act p roh ib itin g  the sa le  o r pu rchase o f  p a rts  o f  bears and 
p roh ib itin g  the possession o f m ore th an  one b ea r g a llb la d d e r."

T h an k  you fo r  schedu ling  a h ea rin g  on H ouse B i l l 4 9 0 , o f  w hich I am  the 
p rim e sp on so r. I in troduced  the b ill in  response to a  g row ing  p rob lem : the 
i lle g a l t ra ff ic  in  b ea r p a rts  -- p a r t ic u la r ly  b ea r paw s and  g a llb la d d e rs . The 
tra ffic  in these p a rts  is big business; in  some parts  o f  A sia  and the F a r  E a s t , a 
good q u a lity  b e a r g a llb la d d e r can s e ll fo r  as much a s  $ 4 6 0 0  p e r ounce, b ea r 
paw  soup fo r  $ 1 0 0  o r  m ore  p e r bow l. I  have a ttach ed  to th is  m em o some 
recen t a r t ic le s  th a t  i l lu s t ra te  the lu c ra t iv e  n a tu re  o f  th is  a c t iv ity  and  the 
p rob lem s it  is  causing .

A lthough it  h a s  been i lle g a l to s d b ea r p a rts  in  A la sk a  since the e a r ly  1 9 8 0 ’s, 
the p roh ib ition  has been by B oa rd  o f  G am e regu la tion , the v io la t io n  o f  which 
is on ly  a m isdem eano r. Because the p ro fit  p o ten tia l fo r  th is  type o f  a c tiv ity  is 
so high, I b e lieve  th a t o ffende rs a re  w illin g  to take the r is k  o f  a m isdem eanor 
charge as a "cost o f  do ing  business." H ouse B i l l 4 9 0  (J u d ic ia ry ) m akes  i t  a 
c lass C fe lo n y  to tra ffic  in b ea r p a rts ; the p ena lty  is up to five y e a rs  in  ja i l  and  
a fine o f up to  $ 1 0 0 ,0 0 0 . The b il l a ls o  m akes it  a c la ss  A m isd em ean o r to 
know ing ly possess m ore than  one b ea r g a llb ladde r.

T h e  J u d ic ia ry  v e rs ion  o f  the b i l l w as d ra fte d  a f t e r  d iscu ss ion s  w ith  the 
D epa rtm en ts  o f  Law , Pub lic  S a fe ty , F ish  & Game. I su p p o rt it , and I hope the 
House Resou rces C om m ittee  w ill jo in  me.

fb>*. /• • »• 
‘002.1



in brief
P o a c h e d  b e a r s  r e p o r t e d

Fish and Wildlife Trooper Jim Pagel 
has been investigating the c lang  of five 
black bears that were shot and wasted at 
the head of Caroll Inlet The bears were 
killed sometime in late September 1991. 
The poacher took very little from the 
animals, according to a press release 
from the Alaska State Troopers. The 
bears' bodies were found ana reported 
by a hunter, Pagel said.

Pagcl estimated that the bears were 
dead for four days when they were 
discovered. The bears* coats'were in 
prime shape, Pagcl said. One of them 
was a large, tropny size bear, he said.

The five bears were shot by a poacher 
using a high powered rifle, the release 
said. Pagcl said the poacher used a small 
skiff or canoe to get up the river at the 
head of the inlet.

The Alaska Fish and Wildlife Safe­
guard Program is offering a re ward of up 
to $ 1 000 for information that leads to 
the arrest of whoever is responsible for 
killing the bears.

Pagel declined to specify for the record 
what was taken from the bears so as not 
to compromise the investigation.
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B ig  b u c k s
b a it  b e a r
p o a c h e r s
Gallbladder demand 
greases black market
By JOE HUNT
TIMES WRITER

Poachers in the Lower 48 and black market en­
trepreneurs in Alaska are prospecting a potential 
gold.mine in illegal animal parts, wildlife law en­
forcers said.

The unwanted gallbladder from brown and 
black bears, left to decay in the AJaska bush, is 
valuable in Asian countries for its medicinal 
properties.

" I t’s almost getting to the point where it’s 
valued as much as cocaine,” said Dave Pemngton, 
U.S. Fish and Wildlife Service enforcement officer.

The highest quality gallbladders have been 
known to sell for as much as 54,600 an ounce in 
Korea, rouglily 13 times the going price for gold.

Gallbladders more commonly sell for $200-51,000 
each on the Asian market, according to wildlife 
protection officers specializing in the animal pans 
trade.

In addition, bear paw soup, served at the best 
restaurants in Seoul, is considered a rare cultural 
delicacy sold for 5100 or more a bowl.

It has been illegal to sell bear parts in Alaska 
since the mid-1980s. But the state 's abundance of 
animals and wide-open, year-round hunting season 
creates an opportunity waiting to be exploited, they 
said.

“There are indications people are approaching 
hunters to keep the gallbladders (for sale or 
trade)," said Chuck Parker, special agent with the 
U.S. Fish and Wildlife Service.

"There’s too much money to be made for people 
not to be dealing in this stuff. It’s a big problem, but 
how big a problem we don’t know," he said.

National Park Service rangers said they are 
aware of the potential in Alaska. "To our knowl­
edge the problem in the parks is to a large degree 
theoretical,’’ said ranger Steve Shackelton " I t’s 
one of the nightmares we don't want to see occur 
up here."

Last month, a shipment of 173 black bear gall­
bladders from Canada, worth up to Sl.UUO each on 
the Asian market, were seized at Anchorage Inter­
national Airport. The package, from a dealer In

See Bears, page B5
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Chuck Porke*. specal agent with the U S Fish and Wildlife Service. i'lpJoys a bear s <Jr»ed gall 
bladder which veils for $4,600 an ounce in Korea —13 times the «y-ng pr.ce for gold

Continued from page ft I

wav addr*ws*d 10 lw<; 
Anchor*iff men th* ia%r it 
aider investigation an* J no 
furg* i fv* .*• been filed
Another Anchorage 'turn 

i aurfhl snuggling Vt gri/Jl> and 
t>U( k t» 4r gall bladders through 
the Yukon Territory. pleaded 
guilty it. March \M\ to .Jegally 
*x;*.rlirg t**«r pars from « arm 
it J««> Ahn admitted to a 'Ah.u*- 
rs»»rv*- ̂  'iuft f** planned to tell the 
gallbladders to fnend.1 and 
Oriental grocery ston*s in Alav 
ka tflr jir raxutur told the court 
Ahi wa* fiwsl Jfi.'XJU ami vn 
tetKfdto.-aif Ujv in jail

In hotr. rases the gallbladders 
wen* legally obtained tn Cana- 
•lian province* whuh allow the 
Mir of animal parts Violatmrj 
occur when the gallbladder* are 
transported without the proper 
permits, imported without noti­
fying customs or pi a versed with 
intent to resell them tn Alaska, 
enforcement officials say

Demand far outweighs supply, 
creating a market so lucrative 
(hat an ursWRround network has 
devel«g#d connecting bear hur.t 
ing regions of the U S witi the 
population centers of Komi 

Poachers supplying the black 
market were respor*uble for 
devaJtating the bear ;><pula!iun 
of Great Smokey Mountains Na 
tionaJ Park in North Carolina hr 
fore federal agents infiltrated 
the netwcrk and *rvV*d the rudi 
on the pork Twothirds of the 
park s W black bears were 
kill'd over three years, their 
;u wv and gallbladder removed 

Puachmg for parts placed 
California black bears tn such 
rnxible that hunting was Turned 
fur several yean A crackdown 
resulted in tougher laws making 
it a felony to sell bear parts m 
California and orv» seizure of 
rrv.'re than 7) gallbladders from a 
hunting <u*de The black bear 
predation there 3 slowly recov­
eringBill Cook helped lead the 
multi agrtx, force that cracked 
the tiack market ring responsi­
ble foe tolling two-ihmds of the 
black bears ih the Great Smokey 
Mountain* National Pint The 
National Park Service invest.**- 
tor rsjw teaches at the Federal 
Law Enforcement Training Cen­
ter in Glvnco. Ga. and has 
taught about the bear trade in 
Alavaatrs Absolutely There * a 
potential for a large problem 
there." he said

"I do know thrre are people 
cut there — like in Glennailen — 
selling gallbladders and who 
Mif gallbladders drying on tv 

of their cabins/' he tad 
%¥» yeah It's happening up 
thereAlaska has year-round legal 
hunting foe oUck bear * many 
;*rt» of the date a/to a hgh 
.inmiii r»#sjiatwn to wirn-n a
•nafk** f-*'r »*w tale of galttuad 
dert be tad The bear pans <*> 
nm "•» < * to bv smuggled jut 

IV off-white gallbladder. 
Oi*to b> ’he hrwr to crew:# rrv f\im tor dgrttion mrmtues a 
batrftk.: *-r#d hallour #diad #uh 
• a *• fresh *k*ce it dn#%
,» t^rw i v i ' i  brown  ard t f v w k i 

a varCrop »A*r# th# Ur a 
f.g Th# bu# s\wdr hardens eito 
«va*i#t<-a red-nstaia

Tv Si #* tasting g«i a #ith#r C* w: Utf ••’#** to be *•»#•»
• »- .#iŝ ,<*k# grv>

Its healing properties are 
widely believed in Korea and 
other Asian countries, said 
Choor.ga ’Chuck" Kirn, a leader 
m th* Anchorage Korean com­munity Th* bear gallbladder has 
been an important medicine in 
Asia for thoû inds of years, he 
said

The "Illustrated Natural 
Drop Encyclopedia/* published 
in Korea, viys a bear gallbladder 
has many medicinal uses. It 
helps reduce fever from infec­
tious disea-.es. aids digestion, 
soothes stomach aches, cures 
hepatitis, dysentery and jaun­
dice. and should he used for peo­
ple in a coma, though the book 
does not explain why

Kim ttited bear gallbladder 
yean ago when buying and sell­
ing animal pans wa* still legal in 
Alaska He tr.ed it out of curi­
osity mostly, he vud Dipping the 
wafers tn sugar could not nui> 
lUtisre "It was awfully, awfully 
bitter ! could rut tell what it did 
for me." he said

Bear gallbladder u very rare 
ji Korea, he u«l Combine its 
ronty with its reputation as a 
powerful natural medicine and it 
j  euy to **e bow it fetches top 
dollar "It is valuable because 
they believe m it/' he said

Adult children often seek galls

for their aging parents afflicted 
with a terminal illness, Kim said 

B*er gallbladders are still 
being used as medicine in An­
chorage. Kim uid He uik! he 
does not know where they are 
coming from, but there are le> 
gmmate ways to get them in

Alaska Gallbladder users can ei­
ther go hunting for their own 
bear or they can ask hunter 
fnendv to save the organ for 
-ieir use There is no law againvt 
giving the gallbladder j»ay 

A state law which encuunges 
the waste of gallbladders *tvn
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there is a legitimate use for them 
does not make good sense to 
Kirn. He said he would like to see 
the gallbladders made available 
as long as the bears were taken 
by legitimate meaas.

Oriental stores are no longer 
allowed to sell bear parts in any 
form. Pills and natural medi­
cines produced in Asia contain­
ing minute amounts of animal 
parts are as illegal as selling the 
galls outright.

Jun Ro, a g r c e r  at Seoul 
Oriental Food Store in Anchor­
age, said people occasionally ask 
for the medicines. It is usually 
requested by children wanting to 
buy it for their parents, he said.

Investigator Cook said his re­
search of the Asian traditions has 
shown the gallbladder is prized 
for its powers to increase stam ­
ina. It is not an aphrodisiac as is 
often rumored, he said.

Western medicine has shown 
bear gallbladders to have some 
potential for dissolving gall 
stones in humans, he said. But 
Cook cautioned that it would be a 
mistake to mix western medicine 
with traditional Oriental beliefs.

"If I wanted to increase my 
stamina, in western medicinal 
thought I would take multiple 
vitamins," he said. “ In eastern 
culture. I would ingest certain 
anatomical parts of animals that 
exhibited great stamina — like 
the black bear."

The high price of the black 
market trade gives the black 
bear the same potential for ex­
ploitation as the black rhino of

Africa, Cook said. Poachers 
seeking the rhino's prized hom 
for Oriental medicines have 
made it an endangered species.

Craig McClure inspects pack­
ages at Anchorage International 
Airport for the U.S. Fish and 
Wildlife Service to guard against 
illegal import and export of ani­
mals and their parts. He h-»s con­
fiscated bear gallbladders and 
medicines made with black rhino 
and sees the correlation.

“ It’s the same concern we 
have over black bears," he said. 
"What happens when the market 
gets so viable people start to 
shoot black bears just because 
they can get X number of dollars 
for the gallbladders.”

Hunting guides in Alaska used 
to be solicited by Asian dealers 
before the sale of animal parts 
was banned. Joe Klutch, presi­
dent of the Alaska Professional 
Hunters Association, said his 
assistant guides used to keep 
gallbladders as a way to make 
extra money during the guiding 
season. They could get between 
$75 and $300 for gallbladders, he 
said.

The remoteness of Alaska 
helps reduce the profitability of 
poaching. The most efficient way 
to acquire gallbladders would be 
through the guides, officials said.

All that has ended, Klutch 
said. "I haven’t even heard any­
one discuss it in the last two or 
three years. It's just nothing any­
body in the industry would want 
to risk."



Demand for body parts may be wiping out black bears
* a >i n n i t  v ,

va n i o i iv iM , nntiio, «oiimi "in i iniservallonlslx believe 
l» m <  l i i ' i n  i n p i m l l / i i i K  " A  «  
mg 1 1 mill m Ix'm parts mi* wlp 
••■K mil Itrlllsli Columbia'* black 
I '- iih  m il lluil pnivinciiil law 
lii'lpi llM*in «to it

tirlven liy aim hkiui profils 
tin hour ports, wliu h hip In iIp 
••mill ns remedies in Asl»n medl 
nr <11 I'm .1 111(1 |Muld>l*rA «rr 
"I'liii'imp nimr Ihim 3,SO' 
■• i year, ii British Columbia 
im m ill'll said 
aim'IIm'i -iiihi lire killed In 

'.|niluim ii null fH'ninls ami 
In i'iiumI trappers anil hunters 
Alul an unknown nuniluT ul 
In a ii hip mknn liy Indians, wlm 
mi' nlkiwnl in kill at many ns 
limy waul

■'lllm k Imiiis in II ( an-

Analysis
mulrr ul lurk (hiuJ) ill this ralr 
I hr V Will all bo gone 'n 11 *'"* 
years," saiil iiumr whi.'-mi I la f ry 
Grlgg ill Suirey, a f.'xJera! wild 
llfelrnfllcking expert.

Grlgg said llm .irovlnciil 
l>»puliillun estimate o' I2I.U0 
black lauirs In "inildntr I and a 
Iravpsly." Hr said hr nolleves 
ill" population is much smaller. 
IhjI llmrr Is no way of knowing 
because llir government's only 
flgiues nrr compiled liy desk- 
luiiind biologists

llrllisli CnIumln* is piovlilniK 
niniiiiiinlion for Hie slaughlfr 
wilh lls lax laws and iiuidiMfualr 
rnforcrmenl, ( irtgg says

'Toucher* know the chances

of being delecled are next in nil 
and Ii Ihey'rc ranglil Hie lines 
are so damned small there's 
no deterrent," he said in a recent 
Interview.

llnllke Alliertu and California, 
where the sule of lienrs pnrls Is 
txmned. Ilillisll Columbia allows 
their Undo ami export.

"You’ve gol (rum fur I nippers 
to sportsmen doing II (pouching) 
rn a Sunday nflemoon,” (irigg 
Mid

Ih e  parts niton are sold at 
herluil stores In Vancouver's 
Chinatown lluil buy gall bind 
tiers, gonads nnd claws, hut 
lingg '-ild Hie trade lias ex­
panded lieyond dial.

A Ix-ur gall bladder lhal 
weighs less than a tpiurler ounce 
sells In nrllisli r:olumhia for 
about $350, liui in South Korrn

will felili.ilanii JIH.ium
The lu'iu |Uirts aie ground tip 

nnd t  ed in irndliliuuil cure-all 
medicines In comhai a range id 
atlmenls, from Ixrne fraclurcs lo 
lieinorrluiiils.

Ilrillsfi Columbia conservation 
officer Andy Ackerman agreed 
there has been an alarming in­
crease in Hie illegal slaughlcr in 
Hie lust foui years

"I've even seen throe cubs up 
a ireeand (lie moiliet lying m Hie 
luist1 with her |niws t ul " II and 
her belly slil open fur her hind- 
der," At kermunsmd

I ’tutcltPrs nre drnwn from 
across North America hecnuse 
liriltsfi Columbia Is one tif the 
few places In Nurlh America 
where II still is legal (u sell and 
export Ix'tir fxtrls.

lax  enforcement of game

laws by the province'* over­
worked 12k conservation officers 
is a major problem, Grlgg said.

"The tally way lo delecl 
(Hatching Is in go In ylhe wmxls) 
In o covert situation," he said. 
"The province . doesn't luive 
money for lhal."

I’taichers can be lined up lo 
$10,(100, but catching them red 
handed is a daunting task in (he 
wilderness, Ackerman said 

"It's  like irylng (o Had a nee­
dle in n haystack." he said. " If 
Hie ptaichlng was lo go un­
checked there's a great <longer 
of the hears Ix'ing wiped nut."

I he poachers, armed with 
rifles and video cameras, use 
dogs etpnpped with mdlo collars 
In nut down the bear. Then the

   d k L J k a i

|XKichers shoot Ihela'ar.
As taie poaclier cuts mil the 

pnred parts — the gall bladder, 
paws and genitals — another 
films the procedure and dales II. 
Within days and with the help of 
provincial middlemen, the film 
nnd the parts are either in South 
Korea, Japan, China or Hong 
Ktaig.

Grlgg says the video is u vd lo 
verily Hint the purls were limn a 
fresh British ( olumlaa kill

Ackerman suys tliete has 
la'cn an nbviuus decline in (he 
black Im-.i i undgn//ly |Mipulalmn 
in recent years.

"The maikei Is fueled by a 
tremendous demand. Is von 
liuulers ami trappers are con 
cenied."
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Officers seize 1 7 3  bear bladders
i e  Associated Press

Bear gall b ladders valued up to 
175,000 have been seized at Anchorage 
n te m a tio n a l  A irp o r t by F ish  and 
.’ildlife P ro tection  officers.

The 173 gall b ladders were being 
nipped to Anchorage by a Canadian 
nim al p a rts  dealer, the state D epart­
ment of Public S afety  said in a release, 
hey w ere seized at the a irport Sun- 
ay.

The sh ip m e n t w as addressed  to 
haries Choi, 37, and Bong Kim. 45.

both of Anchorage. The departm ent 
w ouldn't say if the men had been 
arrested, bu t said that potential char­
ges against the men include smuggling 
and violations of the Endangered Spe­
cies Act.

An investigation is continuing by 
Fish and W ildlife Protection, the U.S. 
Customs Service and the U.S. Fish and 
Wildlife Service.

It is believed the bladders were from 
Canadian black bears and were to be 
shipped on to Asia. The public safety

worth $ 1 7 5 , 0 0 0

departm ent estim ated tha t the street 
value of the ’'a r ts  in Asia could be as 
high as $175,000.

Joe Cam pbell, a Fish and Wildlife 
Protection trooper, said Tuesday that 
the bladders ana o ther anim al parts 
are used in trad itional Asian folk 
m edicines to trea t a variety  of a il­
m ents, including heart disease, a r th r i­
tis and blood disorders.

Campbell w ouldn’t say how Fish 
and Wildlife Protection learned of the 
shipm ent.



are restricted to bringing in no more than 5400 
of such prepared medicine per person 0- Lee, 
pers. comm., December 1990; S. Song, pcrs. 
comm., December 1990).

South  Korea’s last w ild bears were 
declared N atura l M onum ent 329 in 1982, 
which gave them official protection from hunt- 
irg taking, possession, and trade (Law for the 
Protection of Cultural Properties, No. 3644, 31 
December 1982). O perating a bear farm in 
South Korea requires a license. Selling whole 
live bears for their galls is allowed under certain 
circumstances (see “Hunting” and “The Bear 
Market” in this chapter).

The new Animal Protection Act passed 
in May 1991 apparently does not cover bears 
{TheKorea Times, 18 July 1991).

Law Enforcement

The law protecting South Korea's last 
wild bean is enforced and, whether for reasons 
o f scarcity, legality, or practicality, certain 
aspects of the bear trade have disappeared. “Into 
the late 1960s it was quite possible, during a 
stroil along the back alleyways of Seoul, to see a 
man standing behind the carcass of a bear — fur 
and all —  convincing a rapt audience of men 
that they would live longer lives if they con­
sumed bear flesh,” expatriate Gertrude Ferrar 
wrote in an early edition o f Insight Guides 
Korea (date unknown).

Hunting

Though designation as a “natural mon­
ument" protects South Korea's bears from sport 
hunting, poaching still occurs on occasion. In 
May 1983, the year after the species became 
protected under national iaw, a 10-ycar-old 
female bear was found on Mt. Sorak near death 
from a gunshot wound (Korea Herald1 5 June 
1983). A Korean man was later arrested for ille­
gal hunting under cultural property’ protection 
and firearms control laws (Korea Herald, 7 June 
1983) and sentenced to two years in prison

{Korea Herald 21 August 1983). Alter the bear 
died, the C ultural Properties M aintenance 
Bureau sold its gallbladder at public auction for 
nearly $64,000 (at the 1991 exchange rate) to 
the operator of an herbal medicine clinic (Korea 
Herald., 11 June 1983). In another round of 
public bidding, 51 kilos of the bears meat were 
sold for more than $2,000 {Korea Herald i 1 
June 1983). Two people offered to buy rhc 
bear's hide for more than Si million {Korea /  rr- 
ald 25 May 1983), but the Ministry o f Culture 
opted to mount the hide and display it at a zoo. 
These prices illustrate  some Koreans’ pro­
nounced preference for their native bears and 
how price escalates with scarcity.

Bears as Medicine

In Korean, bear gallbladder is called 
ungdarn From what we have seen, Koreans are 
perhaps the most dedicated of ail Asians to the 
use of bear gallbladder as medicine —  more so 
than the Chinese, who originated the practice. 
Some Koreans are willing to pay more for bear 
gall and go to greater lengths to get it than peo­
ple of any other nationality. When possible, 
many prefer to see the gallbladder taken from 
the bear’s body to ensure authenticity, and they 
are known to have had bears killed before them 
or on videotape for this purpose (Mills 1991; 
U.S. Fish &C W ildlife Service agents, pers. 
comm., 1990-1991).

This dedication to the use o f bear gall 
probably is due to a number of factors. Chinese 
medicine began to influence Korean medicine as 
early as 57 b.c. (Pang 1984). Hanyak, the Kore­
an term for traditional medicines such as bear 
gallbladder, literally means medicine {yak) from 
China’s Han Dynasty, which dated from 204 
b.c. to 260 xd . (Pang 1984). Korea's isolationist 
policies, which won it the name “The Hermit 
Kingdom,” kept Western medicine out of the 
country until 1884 (Pang 1984). By the 1950s, 
the majority of Koreans probably still icceived 
their health care from practitioners of hanbang, 
the traditional Korean medicine that took root
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from Chinese medicine (Pang 1984). In the 
throes o f industrialization and modernization in 
the 1990s, Koreans remain devoted to ancient 
traditions such as ancestor worship, filial piety, 
tonic foods, and herbal medicine (N. Han, pers. 
comm.. May 1991). The latter is illustrated by 
the thousands of hanbangclinics and the count­
less herb dealers dispensing hanyak medicines in 
South Korea. Superimposed on this national 
loyalty to tradition is an increased interest in 
health tonics fueled by nev/found affluence 
{Chung-Ang II Bo [newspaper], 16 July 1991) 
and a widely held belief in bear gall as a power­
ful cure for almost anything (Korea Herald, 17 
July 1991). The head of a traditional medicine 
ciinic was quoted as saying bear gall purges all 
toxins from the human body, helps serious liver 
ailment, and is a highly effective treatment for 
diabetes, high blood pressure, palsy, fever, and 
hemorrhoids {Taegu Daily Mail, 12 April 1991).

When asked about bear gall, a Korean- 
American friend’s mother, who lives in Seoul, 
said matter-of-facdy that “bear galls are import­
ed from China and the U.S.” (K. Kwak, pers. 
comm., July 1990). In fact, Koreans arc rather 
infamous in China, Thailand, and the U.S. for 
their penchant for bears and bear gall. Koreans 
have been arrested in all three countries in con­
nection with the illicit sale of bears and/or their 
parts. Koreans continue to be caught leaving 
China with bear galls hidden under the: cloth­
ing (see China chapter), in July 1991,' tai law 
enforcement officials raided a farm outside 
Bangkok that catered to Korean tourists. Along 
with the establishment’s Korean manager and a 
number of Korean tourists dining on bear meat, 
they found several living bears, several freshly 
killed bears, and records of sales o f bear gall­
bladders and bear banquets (see Thailand chap­
ter). In the U.S., one of the latest in a series of 
law enforcement cases involving Koreans buying 
bear galls occurred in Aprii 1991. when 173 
bear gallbladders addressed to two Koreans liv­
ing in Alaska were seized at .Anchorage Interna­
tional .Arrport (.Anchorage Daily News, 24 April 
1991). The galls were believed to be bound fo;

Asia. Chinese medicine merchants in Hong 
Kong and Malaysia describe Koreans as among 
their best customers. Between December 1990 
and February 1991, more than 100 bears were 
killed at a Japanese bear farm. All of their gall­
bladders reportedly were shipped to Korea 
(Anon., pers. comm., June 1991).

Between 1985 and 1989, South Korea 
officially imported 25 kilograms of bear gall 
(TRAFFIC Japan memo to K. Johnson, dated 5 
August 1991). In 1990, official statistics show 
another 7.8 kilos were imported (Science and 
Technology Office, U.S. Embassy, Seoul). 
Between 1980 and 1983 alone, South Korea 
imported 330 live bears (Milliken 1985). The 
next year, 1984, CITES signatories reporter 
exporting another 52 live bears to South Korea 
(CITES .Annual Report data). Because South 
Korea is not a CITES party and therefore under 
no obligation to report its trade in bears and 
bear pans, these data represent an incomplete 
and conservative picture of total South Korean 
bear impons.

Bears as Food

While bear paw dishes are considered 
Chinese food, they are nonetheless served in 
South Korea at Chinese restaurants (see “The 
Bear Market” in this chapter). Like the Chinese, 
Koreans regard bear meat as a “tonic” food for 
strengthening the human body. This belief is 
best illustrated by the 30 bears smuggled out of 
Thailand to South Korea to fortify Korean ath­
letes for the 1988 Olympic Games (see Thai­
land chapter).

Bears as Pets

To our knowledge, bean are not popu­
lar pets in South Korea.
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Bears as Food

Some Taiwan diners reportedly favor 
restaurants serving bear’s paw (Asiaweek, 16 
February 1990). The front paws arc preferred 
(Wang 1989). A gam e-shop survey now in 
progress further documents a demand for bear 
paws (H. Chen. pers. comm., June 1991) that 
has survived enactment o f Taiwan’s Wild, ifc 
Conservation Law.

Bears as Pets

It has become “chic” in Taiwan to keep 
wild animals as pets, according to a report in the 
Free China Journal (28 July 1991). There cur­
rently are 140 bean registered with the Taiwan 
government as pets, of which about 120 are sun 
bean imported form Southeast Asia (H. Chen, 
pen. comm., June 1991). No one has yet cen- 
sused unregistered  bears (Y. C hang, pers. 
comm., June 1991). Despite the Wildlife Con­
servation Law, pet shops continue to sell bean. 
Sun bears usually sell for just under 52,000, 
while Asiatic black bean can sell for more than 
S5.500 (H. Chen, pers. comm., June 1991).

We went on a walk with two sun bears 
bought recently bv the owner o f a small leather- 
goods shop in d c v n to w n  Taipei. It is not 
uncommon for business owners to place bears 
outside their establishments to attract customers 
(Wang 1989). Both of the leather-shop bears 
were purchased illegally ts cubs from Taipei pet 
stores for between 51,800 and 52,600. Both 
bean had been declawed. The male bear is two 
years old and spends his days on a three-foot 
chain atop a ledge outside o f the shop. The 
female is one year old and lives in a three- by 
lour-foot cage inside the shop. Now that the 
bears are neariy full grown, the owner finds 
them difficult to care for. He would like to sell 
them to recoup their purchase price. He is angry 
that the Wildlife Conservation Law makes it 
iilegal for him to do so.

Some ownen of unwanted pet bears sell 
them to game shops and tell the government

that they died of some illness, according to 
Chen. He also has heard reliable reports of 
weary pet owners releasing their sun bears into 
Taiwan forests. He has even had hunters tell 
him talcs of taking sun bears in the wild or. Tai­
wan.

To date, there are no reports o f Tai­
wanese farming bears for their bile. However, 
Chen had interviewed a man in Kaohsiung who 
keeps more than 20 bears in captivity and refus­
es to talk about his purpose for keeping so many 
bears.

T H E  B E A R  M A R K E T

We checked for bear galls along and 
around Taipei’s Di Hua Street, which is famous 
for its scores of Chinese apothecaries. Medicine 
shops from other parts o f the island send repre­
sentatives here to buy bear galls for their stock. 
Approximately 10 shop owners refused to talk 
because, they said, other foreigners had come 
around in the past investigating the trade in 
rhino horn  for in ternational conservation 
groups. In all, 34 medicine shops with person­
nel willing to talk were checked (Table 9). Some 
shopkeepers were more forthcoming than odi- 
ers. Thirty o f 34 said they sold bear gallbladder. 
Among the four shopkeepers who said they did 
not have bear gall, one claimed the practice ran 
counter to the owners’ Buddhist beliefs, one said 
he did not wish to break the new conservation 
law, and another said his shop had just opened 
so he hadn’t yet had time to stock bear gall. The 
fourth simply told us he did not sell it and 
refused to say more.

In one shop, we saw a tray full of 25 to 
30 whole galls, allegedly all taken from Asiatic 
black bears in Southeast Asia. In another shop, 
whole galls came sealed by the dozen in plastic 
bags. Some shops displayed partial galls, their 
sacks broken open where shopkeepers had been 
scooping out crystalline bile salts to sell by .he 
gram. M ost displayed glass jars filled with 
opaque brownish-gold, brownish-red, or brown­
ish-green bile salts. Dealers claimed that loose
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bile crystals arc preferred by Taiwan users and 
are more expensive. Gallbladders and jars or bile 
salts were not hidden in a safe place as were 
those in South Korea, nor were they displayed 
prominently as in Hong Kong. Most often, they 
were in a discreet location, usually behind the 
counter or behind jars of other more common 
ingredients such as pearls or gazelle horns.

Prices ranged from $8 to $30 per gram, 
making a wnole gallbladder of average weight 
worth S800 to $3,000. The broad range in pric­
ing probably was due to several reasons, includ­
ing the fact that some of the shops were whole­
sale outlets. The perceived quality of the bile 
was another variable. Country’ of origin, coior, 
and bear species were all mentioned as pricing 
factors, though some sellers said only the color 
was important.

Many shop owner: expressed a prefer­
ence for Chinese bears. Taiwan bears were also 
favored. However, other dealers claimed bears 
from India produced the best medicinal bile. 
One man read from a medical text that specifi­
cally recommended the gallbladders of bears 
from China’s Jilin, Heilongjiang, and Yunnan 
provinces. Many shopkeepers said the gallblad­
der of Southeast Asian bears was of lesser quali­
ty. One wholesaler said he preferred bear galls 
from Southeast Asia because he beiieved all 
those from China were now from captive-bred 
bears. A buyer for another shop stated that the 
best bear galls come from coider climates. He 
mentioned both northern China and Alaska 
specifically. He said galls from the lower 48 
states were too small —  an opinion expressed by 
others as well. But those from Alaska are iarge 
and, therefore, very desirable. This buyer said he 
bought most o f his galls rrom a Hong Kong 
broker, but said people from Wisconsin once 
came to his shop selling gallbladders from 
American bears. He repeatedly asked if we had 
galls to sell. .Another shopkeeper said that, while 
gallbladders from the iower ^8 states were not as 
good as those from .Alaska, he felt assured they 
were authentic because bear hunting is iegai in 
the United States. Yet another said that bear gall

is so scarce that one cannot be particular about 
what country it comes from.

Color variations, in order of preference, 
are goiden-brown, reddish-brown, greenish- 
brown, and black. There was unanimous agree­
ment that golden bile was the best. What was 
referred to as soo gallbladder, gold-colored bile 
salts from Chinese bears, was most highly val­
ued, while the nearly black bile salts o f the 
Malayan sun bear were said to be least coveted. 
One merchant told us that coior is what gives 
farmed bile away as inferior. This man also said 
that color is determined by the season when a 
bear is killed and the mechod by which it dies.

Some shopkeepers said Asiatic black 
bears yielded the most effective gall followed by 
brown bears. At least one shopkeeper said it was 
the other way around. One explained that polar 
bears eat too much fish, therefore their bile salts 
take on an unpleasant taste. A nother said 
Himalayan black bean yield ire best bile. Most 
agrc d that Malayan sun bears were less desir­
able. One man declared that the gallbladders of 
ail bear species have the same efficacy, as long as 
they are hung to dry' rather than drying flat.

Two merchants mentioned that some 
unscrupulous sellers will inject gallbladders fresh 
from a bear with either pig bile or soil so that 
they become heavier and, therefore, more valu­
able after drying. Shopkeepers mentioned the 
problem of fake galls, but claimed they couid 
tell the real thing from a fake based either on 
experience or by various tests. When placed in 
water, a sample of real bear bile will spiral to the 
bo ttom  o f the glass, one apothecary said. 
.Another ssvore by dropping a bit in dusty water. 
If it is the real thing, he said, the dust will disap­
pear. Yet another shop spokesman recommend­
ed dropping the bile in water, If it rises straight 
as it dissoives. then it is from a Dear. The bile of 
any other animal will dissolve a: the bottom of 
the giass, according to this source. Several shop 
owners claimed that taste was another factor in 
positively identifying real bear bile. Some insist­
ed we try a taste test ourselves and piaccd a tiny 
bit on our tongues. The bile cissoivea slowlv in
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Table 9.
S am pling  of B ear Gall P rices  in T aiw an S h o p s  (Ju n e  1991).

Bear Gall
Shop ^/Location Sold Price Slated Origin Comments

1 / Taipei No N/A N/A Bear gall too expensive and 
Buddhist owners believe it’s 
wrong to kill bears for medicine.

2 /Taipei Yes 520/gram Not specified 1 partial jar of golden crystals 
and 1 full jar of reddish-brown 
crystals .een.

3 /Taipei Yes S25/gram Not specified Shopkeeper reluctant to talk. 
Said only that his bear gall was 
smuggled into Taiwan.

4 / Taipei No N/A N/A Shop owners said they did not 
wish to break the law.

5 / Taipei Yes S25/gram Not specified 1 whole gallbladder seen.

6 / Taipei Yes Not given Not specified Shopkeeper reluctant to talk

7 / Taipei No N/A N/A None.

8 / Taipei Yes Not given Not specified Shopkeeper reiuctant to talk.

9 / Taipei Yes $28/gram Not specified 2 whole gallbladders seen. 
Shopkeeper said Chinese galls are 
best. Usually sells as pan of 
mixture.

10 / Taipei Yes S20/gram Nor specified Shop owner said brown galls are 
best, followed by black bears. 
Malayan sun bear galls are “not 
so good.”

11 / Taipei Yes $30/gram Not specified Owner said Himalayan black 
bear gallbladders are the best.

12 / Taipei Yes SI 3/gram China Most of his stock smuggled by 
individuals in lots of 10-20. Sells 
mainly for baby binn rite and in 
mixture.

13 / Taipei Yes $20/grarr. Not specified Owner sells about 10 bear galls 
annually. Some customers buy 
2-3 at a time, but most in mix 
turc.
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T a b le  9  ( c o n t i n u e d ) .

Bear G a ll

S h o p  # / L o c a r i o n __________ S o l d  P r i c e ______________ S t a t e d  O r i g i n  C o m m e n t s

14 / Taipei Yes SI 0-20/gram Not specified Price depends on color. Golden 
more expensive. Darker color is 
cheaper.

15 / Taipei No N/A N/A Owner had no bear gall in stock 
as store had just opened.

16 / Taipei Yes S20/gram Hong Kong Owner sells more than 100 per 
year. 3 whole galls seen, plus 
crystals. Asiatic black bear galls 
from Yunan Province on Main 
land best. He seiis mainly for 
child’s birth rite.

17 / Taipei Yes S21/gram Not specified Owner said his stock smuggled 
into Taiwan.

IS / Taipei Yes Not specified Employee said shop sells only 
whole gails, but owner refused to 
elaborate.

19 / Taipei Yes S8/gram Hong Kong, 
USA

Shop seiis 1-2 kilogram of bear 
bile crystals annually. The best 
galls are from .Alaska or northern 
China. Store’s buyer asked if we 
were selling. Once bought from a 
Wisconsin seller.

2C / Taipei Yes S12-13/gram India,
Southeast Asia

Three gails were shown. Priced 
according to country of origin. 
Indian are of higher quality. This 
was a wholesale shop oniy. 
Owner said some customers buy 
10 galls at a time.

21 / Taipei Yes Si 5-30/gram China Shop sometimes sells 150 grams 
per year. Jar of crystals shown. 
Supply smuggled by overseas 
Chinese or boss buys in 
Mainland China.

22 / Taipei Yes S3-22/gram Borneo, 
Southeast .Asia, 
China

Jar of crystals shown. Taiwanese 
prefer bile salts without the gall 
bladder sack. Galls from Borneo 
of lesser quditv.
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T a b le  9  ( c o n t i n u e d ) .

B e a r  G a l J

S h o p  g / L o c a d o n __________S o l d  P r i c e ______________ S t a t e d  O r i g i n  C o m m e n t s

23 / Taipei Yes SI 8/gram India Jar of crystals shown plus 2 
whole galls. Shoo sells as many as 
5 galls per day and up to 100 per 
year.

24 / Taipei Yes S16-19/gram Cambodia,
Thailand,
Malaysia

3 whole galls and numerous 
empty gallbladder sacks shown 
pius 2 jars o f crystals. Smuggled 
by overseas Chinese who come to 
university in Taiwan. Shop sells 
many galls to Japanese and some 
to South Koreans. Demand is 
increasing.

25 / Taipei Yes S9-13/gram India, Burma Shop buys 3-4  kilograms of bear 
gallbladder several times per year. 
Japanese sometimes buy 20 kilo 
grams at a time. Package o f 12 
galls shown.

26 / Taipei Yes Si 8/gram Burma,
Thailand,
China

Owner complained of irregular 
supply. Many galls available in 
spring.

27 / Taipei Yes Sl5-l6/gram “Tropics” Supplies are scarce. Bear gall 
usually sold in mixture.

our mouths with a fizzing sensation. The taste 
was overwhelmingly bitter, and the acrid after­
taste remained until we ate.

Many shops said they usually sold bear 
gall mixed with pearl, cow gallstones, musk, and 
amber. Reportedly, this is a powerful — and 
expensive —  tonic for the liver, heart, lungs, 
stomach, and kidneys and is good for the skin as 
well. Sometimes rhino horn, gazelle horn, oxi­
dized m ercury (which is highly toxic when 
ingested), coral, dried palm, ginseng, dried 
insects, stalactites, and even gold are added for 
an even more powerful and expensive tonic.

All shops mentioned the use of pure 
bear biic in a birth rite for newborns. In fact,

some shops said most o f their gall sales were 
intended for this purpose. At birth, a frar-.ion of 
a gram o f bear bile is placed on an infant’s 
tongue to “cleanse the blood" of poison passed 
by the mother to the child in the womb. Shop­
keepers in Taipei medicine shops repeatedly 
stated that bear bile “kills germs" and “cleanses 
the blood.”

People at three different shops m en­
tioned that Japanese buy a lot of their bear gall. 
One apothecary said she had sold 20 whole galls 
to Japanese in the first five months o f 1991. 
Another shop owner said Japanese sometimes 
buy bear gallbladders and cow gallstones 20 
kilograms at a time.
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T a b l e  9  ( c on t in u e d ) .

Bear G a ll

■Shop 4 / L o c a t i o n __________S o l d  P r i c e ______________ S t a t e d  O r i g i n  C o m m e n t s

28 / Taipei Yes Si 8/gram "All over the 
world,” 
including 
Alaska

Jar of crystals shown. Owner 
believes galls from USA arc 
authentic because hunting bears 
is legal.

29 / Taipei Yes SI 6-20/ gram Worldwide Shop once sold 100 kilograms of 
bear gall in a year’s time.

30 / Taipei Yes SI 8-25/gram Southeast Asia Whole galls are less per gram 
than crystals. A tray of 25-30 
whole galls shown, all said to be 
from Asiatic black bears in 
Southeast Asia.

31 / Taipei Yes S25/gram China Owners reluctant to talk. Said 
they sold 1-2 galls per year.

32 / Taipei Yes Not siven Thailand, 
India, China

Asiatic black bears yield the best 
medicine. Polar bears eat too 
much fish. Owner reluctant to 
talk.

33 / Taipei Yes S 8-9/gram Not specified Owner very nervous about 
talking. He said he kept his galls 
away from the premises.

34 / Taipei Yes S25/gram Not specified Bear gall usually sold with other 
ingredients.

One shopkeeper claimed his bear galls 
are shipped in iegally from India. Most others, 
however, admitted theirs were smuggled in. One 
man said his stock was smuggled from China by 
■'individuals” who carried 10 to 20 pieces per 
trip. Another shop also said it depends on over­
seas Chinese to smuggle in supplies, except 
when the boss goes to Mainland China himself 
and smuggles galls home. Another shop said it 
simpiv waits for strangers to come peddling bear 
galls. Two shop owners said they buy from a dis­
tributor in Hong Kong, and one showed an 
invoice from a Hong Kong export company to 
prove he paid S12 per gram retail for the gall­
bladders he sells for $20 per gram. A woman

shopkeeper stated that she sometimes buys from 
overseas Chinese who come to Taiwan from 
Southeast Asia, to attend college and bring 10 or 
20 galls back with them to Taiwan after every 
visit home. Another shop owner said he bought 
nis stock from a Taiwanese broker who buys 
bear galls from around the world, including 
Alaska.

Some shops said they sold ten or fewer 
bear gallbladders each year, while others claimed 
to sell five to ten a day at times. One owner said 
he sells more than 100 galls per year. A buyer 
for another shop said he goes through one or 
two kilograms of bile crystals annually. Another 
owner said he buys three or four kilograms of
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bear gall several tim es a year to me t the 
demand. Yet another said once he sold 100 Kilo­
grams of bear galls in a year’s time.

We asked five expensive C '.rtoncse 
restaurants in Taipei whether they served bear 
paw. All said they no longer serve bear entrees, 
citing the law, a shortage o f bears in the wild, or 
cruelty to animals as reasons. However, we are 
not convinced bear paw is not .crved in Taiwan 
restaurant and believe the matter deserves fur­
ther investigation.

After shopping for bear parts, we asked 
Tang Hsiao-yu, chief o f the Council of Agricul­
ture Conservation Division, about the open sale 
of bear gallbladder in Taipei. He acted very sur­
prised. “Not in Taipei,” he said. “When?” He 
then referred us to the city government, as each 
city in Taiwan is responsible for enforcing the 
national Wildlife Conservation Law. The cen­
tral government only wrote the law, he said. It 
has no hand in enforcing it.

At the  T aipei C ity  G overnm ent 
Department o f Reconstruction, a five-depart­
ment municipal team is charged with enforcing 
the Wildlife Conservation Law within Taipei 
city' limits. This team is made up of members

with expertise in city government, police work, 
education, zoos, and animal welfare. Their main 
job is to inspect pet shops to sec if any illegal 
trade is being conducted. In addition, they are 
attempting to get owners of protected animals 
and their parts to voluntarily register their hold­
ings. Since January 1991, 5,316 captive animals 
fiom 81 protected species have been added to 
the government s pet records, including one .Asi­
atic black bear and she sun bears. The enforce­
ment team is not looking at bear gall and other 
p ro tec ted  species’ parts sold in C hinese 
medicine shops due to lack of staff resources 
and the problems associated with positively 
identifying these parts as authentic Their prior­
ities at this time are registration of live animais 
in captivity and an accounting of all ivory and 
rhino horn in the possession of Taipei citizens. 
.Afterward, as of an as-yet-unspecificd date, citi­
zens caught with unregistered protected wildlife 
will be prosecuted (Y. Chang, pers. comm., June 
1991). Chang Yuan, a member of the Taipei 
municipal team, said that stopping the sale of 
bear gallbladders is not part of enforcement 
efforts at this time.



By MATTHEW  PINKHEY
O O V K K N M H N T  s r l i n o l s  
lu r e  a s h u td o w n  s i l le r  a 
m e e t in i ’  o f  V l r t o r ia ’s  tw o  
m a i n  U m i c I i i t  t i n l o n . s  
y e s te r d a y  

For tin- First t lm i‘. un ions ren 
r i 'M -n t il l l !  m ore H um  ■tll.OOD 
teachers I iuvp n u m 'l l  In  co- 
n rd ln n tc  u series o l iia lf  day 
.strikes w h ich  w ill HfTert i i io r r  
(hu ll 500,000 s tudents In 2tH><) 
.schools 

A ccord ing  to  Hie liem ls o l l l i r  
V lrTo rlan Rccoudury 'ren rhe rs  
A ssociation nnd Hie Federnled 
T e a ch e rs  U n ion  o l V h -lo rn i. 
tenrher.s w ill ho ld a s tr ike  a 
w eek throughou t, the  f in ir t l i  
te rm

Teachers a’e di 'iiandliiK the 
I’overnment reverse.. Huihtetile  
clslons Hint will 'end (o Hie 
breaking of Indu.slrlul ni;ree 
nienls sic,ui'il last year 

The co ordlnated strikes -  
which will begin on October 7 
are the Dent to he held shire I lie 
1000 d is in te g ra t io n  o f (he  
Teachers Federation of Victoria 
and the emergence of separate 
secondary and primary teacher 
unions

The half day sloiiuaces are in 
nddlllon lo  two ttl hour strikes 
on September 12 and O ib ih e t 
31

Accordlni: to the liresidenl of 
the VKTA. Mr lir ian  Henderson, 
the Industrial ram palun w ill see 
"unprecedented disruption o| 
the school system 

News of tiie strikes came 
the Education Minister. M i I ’ul 
leu. adm itted he li.id made a 
m istake In slitmiu: lnduslrr.il 
nen'cm entswith teacher unions 

In ail open letter lo teachers. 
Mr I'ullen sanl stalling and con 
dlttons nRrer'iiients had to lie 
broken because ol the wotsemin; 
economy 

"With liuidsiitlit it may have 
been a mistake to approve »lie 
uKiccinerils.' Mr I ’ullen wrote 

•  Continued Page 2

THIS Victorian hi* come 
liuiilrr Is u mdi'il liy I'S ■■idler fur killing tills pm 
inlril Alaskmi (irlirly 
litnttn lienr.

ITie killing has dis­gusted r ii v I r nil men I a I 
(roups and outragrd 
Alaskan wildlife uutliurl- tlrs.

Mr I'rlrr Staplry admits

hr shot the IHIkc. 2 2 
nirlre tall trinalr tirnr In 
ItlKi. in thr norlhrrn 
mountain area of Alaska 
— the last I'S irfligr fur 
tlir aprrlrs,

The offrarr carries pris­
on trrms and stiff flnrs 
ami Mr Slaplry lias lirrn 
advlsrd by Ins lawyer not

to rrtnrn to the I'S.
Mr Staplry, 46. a drrr 

farmer from Tlmboon In 
suulliwrst Victoria, also 
fairs rliaigrs over Ibr 
I‘is I lllriral killing of a 
rurlhou. a moose, a dall 
sloep and a deer.

*  Pull report,
Poget 6 and 7
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| #  The sh oo te r  cr»d h it t roph y  . . . V ic to r ia n  big gome hun te r  Peter 
S tap lcy  with the an t le rs  o f  o moose .

DEATH came fast for an Alas­kan grizzly bear feeding on sal­mon it had caught in a stream It was gunned down from 50 metres and skinned on the spot.The bear's hide, including its head and paws, was stored for treatment by a taxidermist.The rest of the 181kg carcass was left, like a stripped down car, for animal scavengers.A Victorian big game hunter. Mr Peter Stapley. 46. is wanted over the bear's killing. He is also wanted for the illegal killings of a caribou, moose, dall sheep and black-tailed deer in 1984.The killings contravened US state wildlife regulations.Mr Stapley is charged with taking a gnzzly bear without a licence, illegal possesion of big game and being an alien hunter without a licensed guide
Ja i l s e n t e n c e
Each carries a one-year jail term and SUS5000 fine If Mr Stapley took the ani­mals out of Alaska he violated federal law and could be charged with illegal interstate transportation of big game.That carries a $US250.000 fine and up to live years' jail.“To our knowledge, he took everything back to Australia,'' said Mr Joe Campbell, of the Alaska Fish and Wildlife Pro­tection Division.Alaskan authorities have an outstanding warrant for Mr Sta- pley's arrest, with bail set at SUS25.000. But unless Mr Sta­pley returns to the US. he will not have to answer the charges.Under US law, foreigners can be extradited from another state but not another country.At his deer farm at Tlmboon in the state's south west. Mr Stapley confirmed he had killed the animals, but said he didn't know he was breaking any laws.The Alaska Fish and Wildlife Protection Division uncovered Mr Stapley's hunting activities in 1987 Officers were searching

By C A R O L Y N  FORD 
in Lo t Angeles

the home of an unhe-rised guide. Mr Jim Baum -  w:*h whom Mr Stapley hah hunted — when they found photographs of Mr Stapley with his wildlife trophies.After a year long mvr tiga- tion. authorities had enough evidence to lay chare--; but Mr Stapley had returned to Austra­lia. and Timboon.Mr Stapley said he thought Jim Baum was a licensed guide, and paid him 5US5500 to take him bear hunting.He said Mr Baum told h:rr. ail the paperwork and payments necessary for a foreigner to hunt had been taken care of."I paid for a hunt with a registered guide, but the guide turned out to be unlicensed I wanted a cheap hunt not an illegal one that would get me m the strife I'm in,’’ he said.“ I'm one of six or seven 'Aus­tralians and New Zeaiar.dersi who have been illegally guided by this character. I am very bitter about the whole thing"I was led up the garden path, it's dirtied my name.'Alaskan wildlife officials were dismissive of Mr Stapley s ex­planation. saying he was not a novice to hunting in the area.Mr Stapley has been offered a suspended prison sentence if hp pleads guilty to the three sta’ charges and pays related fir .. makes a contribution to me Alaskan Wildlife Fund and re­turns all Alaskan 'wildlife tro- phys iantlers, horns and the Grizzly's headi at his expense.Mr Stapley said he did not have the bear skin.He said it was taken to j  taxidermist in Anchorage. Alas­ka. to be tanned for a floor rug and that, he said, was the last he saw of it. despite paying 5US2200 for the treatment"I would go back if I could get a fair hearing. - he said
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• RIGHT The victim and the 
jun . . l dead black-tailed 
deer. BELOW- A doll sheep, 

shot by Peter Stapley.

# ABOVE: The aftermath of an illegal shoot, sar US 
wildlife authorities . .. Peter Stapley posed tor this picture after killing this caribou >n 1984.

I t ’s on the house
YOU con wm a Houle on th« Houm m the Herald' Sun end Triple M House o.i liery Street contest.W# ore gmng awoy a tully furnished Plonwer 
Home o*4 lend package 
-onh $120 000You con *i«» the dreem home todo? of the
Pioneer (store lot 21, Roved ate Ploce. Wembee between noon and S JO pm.The winner will also get S2C JOO worth ot twn«. 
fwre. feting*. oppiionc*t end eitree including e iff end landscapedgarden.

The tyrmture. from Oe»*gn#d Inferiors. ••• ctwde* beds lamps, 4 n- •ng to Me. (Hem. and a 
•Heef end doo*e 1st.

The State Elect not? Commm*o« will provide $5000 worth ot energy, efficient appliances«C hiding a duhwovher. rvtngerator ond washing
machine

The Werribee home comes with corpert, win­dow furnishings, a land­scaped gotden. a Philips 
home entertainment Iff' tern wort* SJOOO ond a 14000 tpe pool tram The Endless Swimming Spa 
Compeer

The Hovte has three bedroom*, o lounge dmmg rw«m 'jnili raen* modem kitchen and bath­room and a carport.
(*eo do? row hai# the chonce to «•« rein, rhe 

Oire Stro-ts On f*#er

Street COs and tickets to the bond s November concert by listening to 
Triple M.

The CD. ticket ond cosh winners are announced on Triple M between bam ond 7pm.
It you li«e outnde Triple M's broadcast area, rhe Herald-Sun has a daHy winner whe wins the 4o4y pnsee end goes •ntp rhe heuee draw.
Today a daily winner <» Ms Tiene Lance ot Ber­wick. Imne wme e CD, tickets re o Dire Straits’ concert. S 1 0 3. ond chance to win the house TVe hewee winner will be dmwn an September 

27 Per detail* see the cowpen on Page 17
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