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OFFICE OF THE COMMISSIONER
A. FUNCTIONS:

1. Statutorybasis.
Title 16, 37, 39, 44

2. Duties.

The Office ofthe Commissioner provides departmental leadership and policy
guidance and has full responsibility for the department’s mission of managing
Alaska’s Fish and wildlife resources. Included within this component is the
department’s Office of External and International Fisheries, grants to the
Alaska Zoo and the Eskimo Walrus Commission, and funding for representa-
tion on the Pacific Marine Fisheries Commission, the Pacific Salmon Commis-
sion, and other interstate and international bodies.

3. StaffingandLocation.
A chart showing number of staff positions and organization follows.

Location PFT
Juneau 10*

*This number does not include PCS staff.



B. CHANGES TO FY92 BUDGET:

COMMIISSIONER'S OFFICE
General Fund Dollars

Millions

1.4

1.2

84 85 86 87 88 89 90 91 92 93

Fiscal Year

General Funds Include Program Receipts,
Fishi and Game Fund, and Other General Funds.

C. FY93BUDGET REQUEST:

An additional increment above the FY92 budget has been requested to
restore funding for the two deputy commissioner positions in the
Commissioner’s Office budget.

D. REORGANIZATION PLANS:
No proposed reorganizations at this time.
MAJOR ISSUES:

1. Increased emphasis has been placed on the development ofa Yukon River
treaty with Canada. Negotiations are underway with full participation by
the State of Alaska. The major goals are the maintenance and enhancement
of the shared resources and the protection of Alaskan interests.

2. Preparations are being made for negotiations of major annexes to the U.S./
Canada treaty affecting southeastern Alaska.



3. The Commissioner’s Office is taking a lead role in dealing with increasing
national and international concerns with the implementation ofthe Endan-
gered Species act. Strict interpretation ofthe act may well,jeopardize major
Alaskan fisheries.

4. Increasing preemptive actions by the federal agencies in Alaska have
resulted inthe developmentofnew legal and administrative efforts to protect
Alaskan jurisdictional authorities.

5. The Commissioner’s Office has the major leadership responsibilities to
implement the Governor’ strategies to bring a major portion of the Alaska
bottom fishery processing from offshore to onshore, providing more benefits
to Alaskans and year-round quality fishery products.



PUBLIC COMMUNICATIONS SECTION

A. DIVISION FUNCTIONS:

1. Statutory basis.
Title 16

2. Duties
The Public Communications Section component (PCS) informs and educates the

general public to improve the general level ofunderstanding and acceptance of
the department’s regulations, policies, and activities. PCS produces the
department's regulation booklets, publishes the Alaska's Wildlife magazine six
times a year, and answers general inquiries from the public.

3. Staffing and locations.

An organizational chart showing structure and number of full-time and
seasonal staff follows.

Location PET PPT

Juneau 6 2
Publications Spec. Il
PCN 11-0111
Clerk Typist 111
PCN 11-4034
Publications Tech. Il Graphic Artist 111 Information Officer Il

PCN 11-0192 PCN 11-0109 PCN 11-0131
Graphic Artist 1l \ Publications Spec. Il Visual Inf mSpec.

PCN 11-0113 [ PCN 11-0112 PC 1i-0105



B. CHANGES TO FY92 BUDGET:
PUBLIC COMMUNICATIONS SECTION

General Fund Dollars

Millions

1
0.8

0.6

)
84 85 86 87 88 89 90 91 92 93

Fiscal Year

General Funds include Program Receipts,
Fish and Game Fund, and Other General Funds.

An existing publications technician was transferred from the Division of Boards
of Fisheries and Game to PCS, where the position has in fact been historically
housed and supervised. The incumbent works on development of regulation
books for the regulations promulgated by the boards. Reduced travel has
lessened considerably the coverage of the Boards of Fisheries and Game meet-
ings, and reduced production capabilities have limited development and issu-
ance of special publications.

C. FY93 BUDGET REQUEST:

No significant changes in the Public Communications Section are contemplated
in FY93. Continuing effort will be made in FY93 to increase the level of program
receipts relating to magazine subscriptions and other publication sales to the
public. Additional options for program direction and marketing, and potentially
for increased program receipts from users, will be pursued. The FY93 request
represents a basic continuation budget from FY92, with the effect of increased
personal services costs and inflationary costs in other line items absorbed by
increased personnel vacancy factor (difficult to achieve in a small section) and
production efficiencies.



D. REORGANIZATION PLANS:
No proposed reorganization plans at this time.

E. MAJOR ISSUES:

Publication of Fish and Game’ Alaska’s Wildlife magazine.



DIVISION OF ADMINISTRATION

A. DIVISION FUNCTIONS:

1. Statutory basis.
Titles 16, 37, 39, and 44

2. Duties.

The Division of Administration provides administrative management support
services to help the department accomplish its goals and objectives in an
efficient, cost effective, and accountable manner. To meetthis goal the division
offers support services in budgeting, fiscal management, accounting, contract-
ing, leasing, reimbursable services agreements, federal billing, supply, pur-
chasing, property control, personnel management, payroll, and labor contract
administration. The responsibility for the fish and game licensing system, and
administrative support forthe OSIAR Division, is also placed with the Division
of Administration. The division is organized into five primary sections
(Finance/Licensing, Personnel/Payroll, Procurement/Contracting, Data Pro-
cessing and Director’s Office), and has four regional offices.

3. Staffing and locations.
An organization chart showing structure to the regional level and number of
full-time and seasonal staff follows.

Location PFT PSEA NP

Juneau 50 1 12
Anchorage 7
Fairbanks 4 1
Kodiak 2

63 T 13



Director

PCN 11-0201
Finance Group Personnel/ Payroll
Internal Auditor IV Per. Officer IlI
L PCN 1I-OP.bo PCN 11-0206
Data Processing Procurement
Analyst/Programmer V Admin. Officer 11
PCN 11-0298 PCN 11-0207
Reg. Support/Anchorage Regional Support
Admin. Officer Il Prog. Budget Analyst |11
PCN 11-0235 PCN 11-0270
Kodiak Fairbanks
‘Permit Clerk Admin. Asst. Il
PCN 11-3039 PCN 11-0247

*CFEC PCN funded 50% by Administration

B. CHANGES TO FY92 BUDGET:

DiaVHSEON OF AOMINISTRATION
General Fund Dollars

Millions

85 86 87 88 89 90 91 92 93

Fiscal Year

General m|unds Include Program Receipts,
Fish and Game Fund, and Other General Funds.



The level of services provided by the Douglas Regional Office was considerably
reduced for FY92,resulting in transfer ofsome functions to headquarters and the
delegation ofremaining functions to other divisions in Douglas. In personal ser-
vices, the Deputy Director and a Clerk Typist position were eliminated from the
Director’s office.

C. FY93 BUDGET REQUEST:

1. Projects/programs deleted or reduced

The Division of Administration will be eliminating the direct sales of fish and
game licenses in the Juneau headquarters and Anchorage/Kodiak/Fairbanks
regional offices. Numerous private license vendors are available in those cities
for license sales. The reduction of this service results in the deletion of the
equivalent of five full-time positions in the Division of Administration for FY93.
The reduction of positions in the Kodiak Regional Office will result in reorgani-
zation o that office, and transfer of some functions to the existing Anchorage
Regional Office staff of the Division of Administration. Also, in FY93 the
division will necessarily maintain an exceptionally high, and perhaps unrealis-
tic, vacancy percentage for personal services.

2. No new or expanded projects/programs.
3. No capital items.
D. PLANNED REORGANIZATIONS:

There are no planned reorganizations at this time for FY93, other than reassign-
ment of certain functions relating to the Kodiak Regional Office. Should
organizational, program, or funding changes in the OSIAR Division occur in
FY93, some reorganization ofthe Division of Administration may result due to
the level of funding currently provided to Administration for the purpose of
administrative support to OSIAR.

E. MAJOR ISSUES:

The ability, under the considerably reduced General Fund level for FY93, for the
division to provide adequate management support to the Commissioner and the
department in meeting goals and objectives is of concern. Future reductions in
General Fund support for the Division of Administration may result in the
further reorganization or closure of the Douglas and Kodiak regional offices of
the division.



DIVISION OF BOARDS

A. DIVISIONFUNCTIONS:

1. Statutorybasis.
Title 16.05, 220-255, 260 and Public Law 96-487

2. Duties.
The Board of Fisheries, the Board ofGame, and the Joint Boards of Fisheries and

Game promulgate regulations for the conservation, development, and utiliza-
tion of Alaska’s fish and wildlife resources - or more simply, allocate the
allowable harvest offish and wildlife resources. The Division ofBoards provides
support for the boards and this regulatory process. This includes staif support
to the boards, 80 local advisory committees and six regional councils. At least
three times annually the division of boards publishes a Call for Proposed
Changes to the regulations which results in as many as 1,000 proposals for
changes. These changes are deliberated upon, as required under the Adminis-
trative Procedure Act, in public hearings which during FY92 were scheduled for
approximately 100 days. Resulting changes are codified and published in 21
regulation books. Regional Coordinators are located in Bethel, Fairbanks,
Juneau, Anchorage, Kotzebue, and Dillingham.

3. Staffing and locations.

Location FFT PSEA Location PFT PSEA

Juneau 7 Juneau/Reg *2

Anchorage *2 Fairbanks *2

Bethel *1 1 Dillingham n i

Kotzebue *2 5 1
10 3

*6 Clerical positions are shared with other divisions and some are counted in other

division's totals.
RRPA=Regional Regulatory Program Assistant






B. CHANGES TO FY92 BUDGET:

DIVISION OF BOARDS
General Fund Dollars

Millions

o
w

84 85 86 87 88 89 90 91 92 93

Piscal Year

General Funds Include Program Receipts,
Pish and Game Pund, and Other General Punds.

The absorption ofincreased cost due to general inflation and increased board
activity relating to the subsistence issue reduces the division approximately
$44.0in providing last year's program this year. To accomplish these savings the
division instituted the following reductions:

1. Advisory Committees were reduced from three meetings annually to two
meetings annually.

2. Regional Councils were reduced from two meetings annually to one meeting
annually.

3. The Board of Fisheries was reduced by eight meeting days.

4. There are no Joint Board meetings scheduled for FY92.



C. FY93 REQUEST:

In addition to maintaining the reductions shown above in FY92, theru are two
additional reduction areas for FY93:

1. It is anticipated that federal funding shortfalls in FY93 may result in
reduction of clerical support by 50 percent.

2. Board meeting time will be cut by an additional three to five days. Another
three to six days will need to be removed from either the Board of Fisheries
or the Board of Game to allow for the Joint Board to meet.

D. REORGANIZATION PLANS:

There are presently no plans to reorganize the Division of Boards. Board staff
consists of ten full-time positions, three seasonal positions, and six shared
clerical positions.

E. MAJOR ISSUES:

The uncertain status ofreceipt offunding from the federal government severely
jeopardizes the validity ofthis FY93 budget submission. Negotiations with the
federal governmentcontinue at this time fordetermination offunding levels, but
until such time as the final federal regulations for subsistence management of
fish and game on public lands is determined and a decision is made on whether
the Federal Subsistence Board will rely on the state-created advisory committee/
regional council system or create its own, it is not possible to predict the level of
future funding. Even at this late date, we are uncertain of the level of funding
that will be available during FY92. The division could well be in a situation
where supplemental funding is required in FY92 and either additional general
funds in FY93 or a complete overhaul of the current system.

The Division of Boards has been considerably impacted in the past by the
ongoing controversy surrounding the subsistence issue. Depending on what
happens with the Governor’s proposal on subsistence, the boards could once
again be looking at emergency or special board meetings to deal with subsis-
tence. This could create the need for considerable commitment ofstafftime and
the need for supplemental funding.



DIVISION OF COMMERCIAL FISHERIES
A. DIVISION FUNCTIONS:

1. Statutory basis.
Title 16, primarily in chapters 5 and 10

2. Duties.
The division is responsible for the management of the state’s commercial,

subsistence, and personal use fisheries. It also plays a major role m manage-
ment offisheries in the 200 mile Exclusive Economic Zone and in international

fisheries negotiations.

3. Staffing and locations.
The division is organized into a headquarters office located in Juneau and four
regional offices. The regions and their geographic areas ofresponsibility are as

follows:

Southeastern: the waters ofthe southeastern archipelago and eastern Gulf of
Alaska from Dixon Entrance to Cape Suckling.

Westward: the waters ofthe western Gulfof Alaska and southern Bering Sea,
including the Kodiak, Chignik, Alaska Peninsula, and Aleutian Islands areas.

Arctic-Yukon-Kuskokwim: northern Bering Sea waters and river drainages
north of Cape Newenham.

The following is an organizational chart showing key headquarters and region
staf*'
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SoutheasteraRegion&Headquarters CentralRegion

Location PFT PPT Location PFT PPT
Juneau Haq. 31 3 Anchorage Reg 17 7
Douglas Reg. 37 27 Cordova 10 23
Douglas Area 4 14 Dillingham 5 30
Craig 0 5 Galena 0 0
Haines 1 13 Homer 7 8
Hoonah 0 1 King Salmon 2 28
Hyder 0 1 Soidotna 6 34
Ketchikan 6 29 Tutka Lagoon 0 1
Klawock 0 1 Central total 47 131
Pelican 0 1
Petersburg 10 18
Port Alexander 0 1
Sitka 8 17
Snettisham 0 2
Wrangell 1 4
Y akutat 1 8

99 145
Arctic-Yukon-Kuskokwim Region Westward Region
Location PFT PPT Location PFT PPT
Anchorage 18 9 Kodiak 31 58
Anvik 0 2 Belkof xy 0 1
Bethel 5 24 Chignik 1 8
Emmonak 0 10 Cold Bay 0 4
Fairbanks 4 12 Dutch Harbor 4 9
Kotzebue 1 7 King Cove 0 4
Nome 3 1 Bear River 0 2
Saint Mary's o 23 Sand Point 1 7
AYK totals 31 98 Port Moller 0 3

Westward totals 37 96

Division Totals

Comm Fish 180 338
Special Projtcts 34 132
Division totals 214 470

The above organizational chart shows key headquarters and regional staff, as well
as office staffing levels. Note that temporary positions are included with permanent
part time (PPT) positions in the above table.
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Southeast Region Central Region AYK Region Westward Region
Regional Supervisor Regional Supervisor Regional Supervisor Regional Supervisor
PCN11-1002 PCN 11-1019 PCN 11-1020 PCN 11-1030

B. CHANGES TOFY 92BUDGET:
D8VISBON OR COMMERCIAL FISHERIES

General Fund Dollars

Millions

25
20
15

10

General Funds Include Program Receipts,
Pish and Game Fund, and Other General Funds.



The division has not made any substantive changes between the way the FY92
budget was authorized and the way it is being spent. The division was required
to reduce its General Fund service level by about $1.7 million below that
provided in FY91.

C. FY93 BUDGET REQUEST:

20

1. Project/programs deleted or reduced
The FY93 Governor’s budget request will allow the division to continue the
level of services it provided in FY92. Those programs and projects that are
being operated during FY92 will be operated again in FY93.

2. New or expanded projects/programs
The Governor’s FY93 budget request contains funding for a number of new

or expanded projects.

Bering Sea/Aleutians Crab $141.5
Biological information on crab landed at shoreside processing facilities will
be collected, and quality of similar information collected at sea will be
improved. Such information is critical to the setting of preseason harvest
levels and ensuring that the allowable harvest is not exceeded.

Kuskokwim Herring $42.5
Herring returning to the five Kuskokwim area herring fisheries will be
sampled for biological information. The local herring stocks are currently
experiencing a decline in recruitment. Itisimperative that the Kuskokwim
herring program be improved to ensure that the stocks are not overharvested
and that the stocks be rebuilt.

Prince of Wales Island Herring Pound Fishery $44.8
During its winter 1990/1991 meeting, the Board of Fisheries established a
herring roe-on-kelp in pounds fishery that will take place in the waters off
Prince of Wales Island. This increment will provide the funds needed to

manage that fishery, which has a potential exvessel value of $1.2 million.

Norton Sound Crab Fishery $22.5
This increment will provide the funds needed to reopen the Norton Sound

summer red king crab fishery. The lasttime the fishery was open, about $580
thousand worth of crab were harvested.

U.S./Canada Pacific Salmon Treaty $884.2
Thisincrement providesincreased federal funds foranumber ofU.S./Canada
Pacific Salmon Treaty activities such as assessment of wild chinook stocks in



southeastern Alaska, estimates ofthe contribution of British Columbia stock
to the southeastern Alaska fisheries, identification of Yukon River stocks,
improved escapement estimations for Yukon River stocks, and improved
information on subsistence salmon uses along the Yukon River.

D. REORGANIZATION PLANS:

The division is not contemplating any major reorganization during FY93.
However, the division will be investigating ways to utilize position vacancies to
solve high priority programmatic needs.

E. MAJOR ISSUES:

The following are several major issues that confront the state’s commercial,
subsistence, and personal use fishery management programs for FY93 and
beyond.

VesselMaintenance

The division has five large research and support vessels, with a total replace-
ment value in excess of $10 million, that require regular maintenance and
periodic overhaul. These vessels are integral to a variety offinfish, shellfish, and
groundfish stock assessment programs, as well as providing platforms for
inseason management of several specific fisheries. Maintenance must be
provided to protect this capital investment and to ensure safety and efficiency of
the vessel support program. In addition, one ofthe vessels, the R/V Steller, has
recently been found to be unstable to the degree that it has been pulled out of
service. It will most likely have to be eventually replaced with a new vessel. In
the meantime, vessel contracting will have to be employed.

GroundfishManagement

Federal and cooperative management of groundfish in the Exclusive Economic
Zone (EEZ) off Alaska (3-200 miles) is quickly becoming so complicated that the
state is losing the ability to protect its legitimate interests. Allocation of
allowable harvests and limitation of impacts on state-managed resources are
issues ofgreat importto Alaska residents, yet these concerns are notadequately
addressed with current fiscal resources.

Genetic Stock Identification

Ascribing harvests of mixed-stock fisheries to stock of origin is fundamental to
the protection and optimal exploitation of distinct reproductive populations:
such stock ID work is also increasingly important in allocation, bvcatch, and
interception disputes. Although existing stock ID methods have shown general
patterns, new and more reliable techniques (such as use of genetic markers) will
be necessary to adequately address the detailed questions being asked.



Developing Fisheries

Inrecentyearsthere hasbeenagrowthinexploitation ofpreviously underutilized
species such as sea cucumbers, sea urchins, and clams. These growing indus-
tries, however, are exploiting stocks not normally assessed or managed by the
division. In order to best take advantage of these development opportunities,
more assessment and management planning will be required.

Bering Sea Herring
Western Alaska herring stocks support locally important commercial and
subsistence fisheries, yet some of the stocks themselves are showing signs of
decline. Existing rudimentary aerial survey techniques may not be sufficient to
assure adequate protection, and certainly will not provide for optimal utiliza-
tion, ofthese distant fishery resources.

Pink Salmon Quality

As exemplified in 1991, it would be desirable for management of commercial
fisheries to account not only for spawning escapement and harvest of optimum
numbers, but also assist the industry in harvesting fish of high quality. Pink
salmon harvested some distance away from their natal streams can be ofhigher
quality than those harvested in terminal areas. But such distant harvests
presentreal risks ofoverexploiting some stocks in mixed-stock fisheries. Studies
to distinguish separate stocks at distances from spawning streams, combined
with marketability analyses for quality, will be necessary to achieve an opti-

mum balance.

Shellfish Stock Assessment

Almost all of the king, Tanner, and Dungeness, as well as othei shellfish, stocks
in Alaska are managed on very rudimentary information about stock status,
reproductive potential, and optimum exploitation rate. This has resulted in very
conservative management in many areas and has allowed for some boom and
bust cycles in the past. Given lower prices for salmon in recent years, shellfish
fisheries hold substantial potential for increased income and revenue, but such
expansion will require significant increases in assessment information and
management precision.

U.SyCanada and Southeast Salmon

Currently much ofthe salmon management and research program in Southeast
Alaska relies upon federal funding pursuant to the Pacific Salmon Treaty and
ongoing U.S./Canada negotiations. Ifany substantial portion of those federal
funds were lost, either through competition with other participants in the treaty
process, lack of annual Congressional appropriation, or other circumstances,
then the Southeast salmon program would be at risk. The challenge will be to
wean core management from and research projects oft this federal funding and
to secure stable state funding to ensure an adequate program.



DIVISION OF FISHERIES REHABILITATION,
ENHANCEMENT AND DEVELOPMENT (FRED)

A. DIVISIONFUNCTIONS:
1. StatutoryBasis
AS 16.05.092; AS 16.10.380; AS 16.10.440; AS 16.10.443; AS 16.10.375;

AS 16.05.092; AS 16.40.150; AS 16. 40.105

2. Duties
The primary mission ofthe FRED Division is to sustain and enhance Alaskan
fisheries through the developmentand application oftechnologies in supplemen-
tal production and natural stock rehabilitation. The division operates five
laboratories that serve the Alaska Department of Fish and Game (ADF&G) and
other state, federal, and private agencies. The Fish Pathology Section has two
laboratories, one in Anchorage and another in Juneau, to provide diagnostic
services and brood stock evaluations for state, federal, and PNP programs. The
Limnology Section provides technical supervision ofall lake enrichmentprojects,
and the Limnology Laboratory in Soldotna conducts analyses for the nutrient
content of water, zooplankton, and in-lake fish populations sampled for lake
productivity studies. The Coded-Wire Tag Processing Laboratory in Juneau
decodes metal tags implanted in fish, and supplies resultant information for
hatchery and natural stock evaluation and harvest management of chinook
salmon in concert with the U.S./Canada Pacific Salmon Treaty. The Genetics
Laboratory in Anchorage has an active program designed to protect Alaskan fish
stocks and to provide new tools, such as stock identification, for fishery enhance-

ment.

3. Staffingand Locations
An organizational chart showing structure to the regional level and number of

full-time and seasonal °taff follows.

Location PFT PSEA Location PFT PSE
Anchorage 20 3 Ketchikan 8 5
Big Lake 2 7 Kitoi Bay 4 10
Clear 3 2 Klawock 7 4
Cordova 1 1 Kodiak 1 4
Crooked Creek 2 3 Kotzebue 3 7
Crystal Lake 5 3 Little Port Walter
Elmendorf 5 1 1 2
Ft. Richardson 10 6 Nome 1 1
Glennallen I 5 Petersburg 1 5
Homer 1 8 Russel Creek 2 10
Juneau 43 25 Snettisham 3 6
Soldotna 4 7

Totals PFT=128 PSEA=132 23



B. CHANGES TO THE FY92 BUDGET:

DIVISION OF FRED
General Fund Dollars

Millions

92 93

General Funds Include Program Receipts,
Fish and Game Fund, and Other General Funds.

In FY91, aone-year supplemental was obtained for the operation ofthe Main Bay
and Tutka Hatcheries. Long-term contracts for operation ofthese two facilities
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by local aquaculture associations were obtained in FY92. Although funding was
lost in FY91 for various hatcheries and hatchery programs, the FRED Division
was able to continue these projects through program receipts (monies received
from aquaculture associations) and approved revised program requests. The
revised programs were approved again in FY92 to operate the Gulkana, Pillar
Creek, and Kitoi Bay Hatcheries. In FY93, funds will be brought back into the
division’s base in the form of a program receipt increment in the amount of
$813.1.

The FY92 General Fund budget request was reduced by $294.4, resulting from
a 10 percent loss oftravel and a 2 percent loss ofpersonal services funds, as well
as a further reduction of personal services funds for mid-level management
funding in the amount of $127.4. In addition, $903.1 in program add-ons that
were approved by the Legislature in 1991 were vetoed.

C. FY93 BUDGET REQUEST:

1. Project/Programs Deleted or Reduced
Overall, the FRED Division's FY93 operating appropriation has been reduced
by 7.5% in general funds and 8.6% in federal funds. Reductions in general funds
($776.6) included the FY92 operating funds for the Tutka Hatchery. The budget
was also reduced $213.2 in anadromous fish federal funding left unfunded by
Congress. As a result no operating funds have been identified for the Big Lake
and Deer Mountain Hatcheries.

2. New or Expanded Projects/Programs

The FRED Division’ continuing vision for the 1990s includes a king crab
rehabilitation project, expansion ofthe mariculture program, and expansion of
the Coded-Wire Tag Processing Laboratory to include otolith mark evaluation
to benefit various user groups, stimulate economic development, and implement
a user pays funding mechanism once these programs are developed. These
programs were not funded in the operational budget; however, remaining in the
divisional request is the expanded planning and development request to further
the statewide comprehensive salmon plans and to develop regional salmon plans
for the Norton Sound and Kotzebue Regions.

D. MAJOR ISSUES:

1. Enhancement as an Active Management Tool
Fisheries enhancement, in the broad sense of the word, includes all of the
functions normally associated with FRED Division programs: rehabilitation to
restore fish stocks to former levels; enhancement (in the narrow sense) to add
production to a fish stock to raise it above its former levels; and development to
initiate a new run where one has never existed. Most people know and



understand the various functions. What seems to elude many is the fact that
enhancement is truly an active management tool.

When it first became apparent that successful enhancement might alter tradi-
tional management programs, insightful people began to develop deliberate
strategies using enhancement as a management tool. Using hatcheries, limnol-
ogy/biology, genetics, and pathology, the FRED Division provides fish to users
in locations where they were never previously available. This acts as a
managementtool by (1) providing fish when natural production is low, (2) taking
pressure offwild stocks by moving some ofthe user effort to other areas, and (3)
providing population estimates and migration patterns and timing through the
use of fish marking. In fact, the preponderance of information on stock
movements has been accumulated because of and since the FRED Division’s

origin.

Fisheries development and rehabilitation programs in many areas help to
relieve the fishing pressure on more fragile wild stocks and accelerate wild stock
restoration. Three of the most graphic examples involve FRED programs at
Homer Spit and Crocked Creek, the Chena River, and Karluk Lake. The
extremely successful king salmon programs at Homer Spit and Crooked Creek
have reduced the sport fishing pressure on more fragile, southern Kenai
Peninsula wild stocks. With extremely depressed king salmon runs to the Kenai
River and resulting closures, sport fishermen have focused on these newly
developed runs.

The Chena River near Fairbanks once supported the world’s largest grayling
sport fishery. Overharvestofthis wild stock a decade ago led to severe population
declines and very restrictive management in recent years. The Sport Fish
Division has concluded that even with severe area and time restrictions, it could
take 20-30 years to restore the Chena River Arctic grayling population and
fishery. As such, the FRED and Sport Fish Divisions are now jointly pursuing
an aggressive 4-year restoration program through the Clear Hatchery.

Karluk Lake (Kodiak Island) sockeye salmon populations have been declining
since the 1920s and have not responded to traditional management for the last
60 years. Acooperative sockeye salmon restoration program established in 1985
that uses the technique of lake enrichment has resulted in sockeye salmon
populations ofbetween 2.2 and 2.5 million in 1990 and 1991, respectively. These
are the highest returns of Karluk Lake sockeye salmon since the early 1920s.

The FRED Division provides a deliberate, proactive component to management
when simple time and area closures are not enough. The division provides fish
to be caught while protecting endangered natural stocks, or providing harvestable
stocks so that managers can spread out the fishing effort, be it sport or
commercial. The use ofenhancement as a management tool is not new, but the



concept of deliberately planning to do this is new to our thinking. Though this
strategy isstill young, it has been used recently in both commercial and sport fish
management to solve problems and meet overall resource management goals.

Complying with Board of Fisheries Requests

For the past seven or eight years, the FRED Division has had little direct
communication with the Board of Fisheries (BOF). This past year, the BOF,
recognizing the statewide scope of enhanced fisheries, realized it knew little
about the state's enhancement program or FRED Division, and its oversight
responsibilities for the program. At the BOF meeting in Anchorage, FRED
Division staff presented an overview ofthe FRED program and look forward to
interacting with the BOF on an annual basis. An issue was raised, however, in
that many ofthe things that have come from the interaction with the board, such
as increased planning for enhancement projects, require new monies that have
not yet been identified.

Decreasing Budget

The FRED Division faces decreasing revenues. Unlike some agencies, the
division has incurred significant cuts in its General Fund appropriations in the
past seven years. For FY92, FRED general funds have decreased to 66 percent
of their FY85 level, not accounting for inflation. Considering inflation, the
divisions FY92 General Fund allocation has only 53 percent of the purchasing
power of the FY85 General Fund allocation.

Alaska’s Need for Economic Development

In the 1990s, the FRED Division plans to expand its programs to regions ofthe
state not yet directly benefiting from enhancement projects. The division plans
to continue to lead the salmon enhancement program and its private sector
partners through planning, technological development, and application oftech-
nical services. In addition, the division plans to aggressively move into new and
critical areas, such as king crab rehabilitation and mariculture, to expand
fisheries habitat rehabilitation efforts, and to continue its involvement with
restoration programs in oil spill-affected areas. Based on the past success ofthe
salmon enhancement program, there is a growing interest in using fisheries
enhancement as an economic diversification tool for Alaskan communities. Full
utilization of the biological and economic potential of Alaska’s fisheries re-
sources can be achieved through carefully planned fisheries rehabilitation,
enhancement, and development.



DIVISION OF HABITAT

A. DIVISION FUNCTIONS:

1. Statutory basis.
AS 16.05.020; AS 16.05.050; AS 16.05.840; AS 16.05.870; AS 16.20.

5 AAC 95.010; 5 AAC 95

2. Duties.
Maintain fish and wildlife for public use and enjoyment through issuance of

permits for activities affecting fish-bearing waters and game refuges, critical
habitat areas and game sanctuaries, and participation in land use planning
activities to ensure that fish and wildlife needs are addressed. The division is
involved in such land and resource use activities as timber harvest, mining, oil
and gas exploration and development, land disposals, urban expansion, hydro
development, and agriculture.

Foreach plan or projectreview, the division acquires and analyzes fish, wildlife,
and habitat data; analyzes potential adverse effects; and develops recommen-
dations or stipulations to protect habitat while allowing development activity
to proceed. Major tasks in FY93 include the review of approximately 2,600
permit applications; participation in planning for use ofat least 50 million acres
ofAlaska lands, about 118 million acres offederal lands, and for up to 12 federal
and state oil and gas lease sobs; assistance to as many as 12 coastal districts
in preparing and implementing coastal management plans; participation in
planning for approximately 15 million acres of National Forest land; and
permitting and planning for approximately 3.0 million acres of legislatively
designated state game refuges, critical habitat areas, and game sanctuaries.

3. Staffing and locations.
An organizational chart showing structure to the regional level and number of

full-time and seasonal staff follows.

Location PFT PSEA Totals PFT =62
Juneau/HQ 5 1 PSEA = 11
Juneau/SE 4 1
Ketchikan 4 1
Petersburg 1 1
Sitka 2 1
Anchorage 34 3
Fairbanks 10 1
Anchorage 2 2
Pipeline Supr
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Director

PCN 11-6001
Deputy Director Regional Supervisor Regional Supervisor
Douglas-SE Region Anch., SC, SW, & W Region
PCN 11-6011 PCN 11-6003 PCN 11-6029
Regional Supervisor
Habitat Biologist IV Secretary | Fairbanks, Int. & Arc. Region
PCN 11-6010
PCN 11-6047 PCN 11-6032
Pipeline Supervisor
L . Anchorage
Administrative Asst Il PCN 11-6104

PCN 11-6002

B. CHANGES TO FY92 BUDGET:

DfIVSSSON OF HABITAT
General Fund Dollars

Millions

General Funds Include Program Receipts,
Fish and Game Funds, and Other General Funds
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There were no major changes in the Habitat Component budget between the
FY92 authorization and the FY93 request.

In the Special Projects Component, there was a net gain 0f$191.9 from the FY92
authorized to the FY93 request. This is a combined result of: 1) shift of $166.7
in federal and industry oil spill contingency planning from the Habitat compo-
nent to the Special Projects component, and 2) the addition of $25.2 COLA for
FY93.

C. FY93 BUDGET REQUEST:

No project/programs are expected to be added, deleted or directly reduced. There
will, however, be an indirect reduction in services as a result of increases in
workload due to the increased pace of resource development activities and in
increased personal services costs.

D. REORGANIZATION PLANS:
No proposed reorganizations at this time.
E. MAJOR ISSUES:

Unfunded increment

Carry forward increment of $115.5 in Special Projects Component. This will
require the division to submit an RPL in order to receive federal funds and
program receipts that were made available in state FY92 and which, because of
the three-month difference between state and federal fiscal years, will carry over
into state FY93. These funds consist oftwo federal EPA wetland grants and Red
Dog Mine funds, the latter provided by Cominco for subsequent pass through
from ADF&G to the U.S. Geological Survey.



DIVISION OF SPORT FISH

A, DIVISION FUNCTIONS:

1. Statutory basis.

AS 16.05.020; AS 16.05.060

Duties.

The major responsibilities ofthe Division of Sport Fish are to manage, protect,
maintain, improve and extend the state’s recreational fishery resources so as
to provide a diverse mix ofsport fishing opportunities that address the desires
ofthe angling public and contribute to the Alaska economy. Sportfishing is the
most popular recreational activity in Alaska and provides significant economic
benefits to the state. The Division of Sport Fish collects data to assess the size
and condition of fish stocks, impacts of environmental conditions, and to
forecast the size of future runs. Harvest surveys are conducted to determine
sport fishing effort, catch and harvest of fish, and details of the composition of
the catch. Thisinformation isused to manage fish stocks forsustained yield and
maximum public benefit.

Under provisions of the federal Wallop-Breaux program, a minimum of 10
percent of our federal apportionment must be spent on recreational boating
access. This will provide for a variety of public access projects that will benefit
anglers and communities throughout Alaska.

Staffingandlocations.
An organizational chart showing staffstructure to the regional supervisor level
and number of full-time and seasonal follows.

Location PFT PSEA Location PFT PSEA
Juneau/HQ 11 0 Regionll:
Anchorage/RTS 15 5 Anchorage 13 12
Region I: Soldotna 6 19
Douglas 13 15 Palmer 4 20
Haines 0 2 Dillingham 2 5
Ketchikan 2 6 Kodiak 2 5
Petersburg 0 1 Glennallen 1 7
Sitka 1 5 Seward 0 1
Y akutat 0 2 Russian River 0 1
Klawock 0 1 Homer 0 1
King Salmon 0 1
Valdez 0 1
Totals PFT = 88 Regionlll:
PSEA=135 Fairbanks 16 18
Delta Junction 2 il
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B. CHANGESTO THE FY92 BUDGET:

DIVISION OF SPORT FISH
General Fund Dollars

Millions

General Funds include Program Receipts,
Fish and Game Fund, and Other General Funds.
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The funding and project structure in the FY93 Sport Fish BRU base budget is
largely unchanged from FY92. However, two relatively large increments are
being requested: Coho Salmon Management ($630.8), and Steelhead/Resident
Species Projects ($477.2). As with all other programs in the Sport Fish BRU,
these increments are funded entirely with non-general fund monies.

Most ofthe projectchanges in the Sport Fisheries component for FY93 are minor
and reflect increased contractual services costs associated with a statewide
economic survey of sport Fisheries, decreased spending on equipment, comple-
tion of some activities (for example, Situk River steelhead kelt outmigration
estimates, and stock composition studies of Upper Cook Inlet salmon), and the
addition ofseveral new projects which were requested in the coho and steelhead/
resident species increments (for example, Kenai River coho harvest and escape-
mentestimates, urban cohoenhancement, southern Southeast coho monitoring,
and Situk River smolt estimates).

C. FY93 BUDGET REQUEST:
D. REORGANIZATION PLANS:
No proposed reorganizations at this time.

E. MAJOR ISSUES:

Increased Management Complexity of Sport Fisheries

Increasing numbers of fishermen, conflicts between user groups, subsistence
issues, federal management, and increased demands on fishery resources have
made fisheries management more complex than ever before. Sport, subsistence,
and personal use fisheries often occur on anadromous stocks in freshwater or
inshore ofcommercial fisheries. Because subsistence fisheries receive allocative
priority, the burden of conservation is often left to the sport and personal use
fisheries which are managed by the Division ofSport Fish. Specific management
plans and policies are needed to guide fishery decisions, and precise and timely
data about harvest and escapement on an increasing number of fisheries are
essential to prevent overharvest.

Funding is Inadequate

Increased fundingis needed to meet the sport fish management needs offisheries
that continue to be more heavily used, complex, and competitive. The public is
demanding that diverse fishing opportunities and more and better facilities be
provided. As fishing pressure intensifies, costly hatchery programs are required
in urban areas and innovative management approaches are needed to protect
wild stocks. There is a need for increased enforcement of fish and game laws in
many areas ofthe state. All operational costs ofthe Sport Fishery BRU are paid

by sport fishermen and recreational boaters. The 1990 Legislature approved an
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increase in nonresident license fees. The department has been asking the public
to consider the need for increases in resident sport fishing license fees (last
increased in 1977) and other user pay approaches to increase funds available for
sport fishery programs throughout the state.

Between 1977 and 1990, sport fishing effort in Alaska increased nearly 108
percent from 1.2 million days to 2.5 million days fished. During 1990, the last
year for which complete figures are available, 425,000 people sport fished and
paid nearly $4.8 million in state license fees. About 59 percent of these anglers
were Alaska residents; 46 percent ofthe resident population participated in the
sport. In 1985, sport fishing contributed $204.7 million to the state economy and
provided over 3,000 full-time jobs. In Southcentral Alaska alone, sport fishing
provided 2,178 jobs.

Alaska’s expanding sport fisheries have placed increased pressures on the
resource and have resulted in increasing conflicts between users. The Division
of Sport Fish provides the needed information about fish population structure,
harvest, effort, economics, and public interest regarding management options.
With this information, the fisheries are managed to provide maximum benefit
to users withoutjeopardizing the resource.

The Sport Fish BRU is a “user pay” program, receiving funding from federal
taxes on expenditures by sport fishermen (Dingell-Johnson/Wallop-Breaux Act)
and Alaska fishing license sales (Fish and Game Fund). The BRU is managed
statewide in three regional offices located in Juneau, Anchorage, and Fairbanks,
and the headquarters office in Juneau. Smaller area offices are located in
communities in each major region. By maintaining these offices, we are striving
to provide direct service and benefits at the local level. Activities within this
BRU are classified into four major categories: area fisheries management,
research/data collection, information/education, and public fishing access.

Area management biologists are responsible for sport fisheries in their areas.
Area biologists or assistant area biologists are stationed in 15 communities
located throughout the state. They evaluate harvest, escapement, and other
biological data during each fishing season to determine ifsustainable yield will
occur. Ifconservation concerns are indicated, appropriate management/regula-
tory actions are taken. Management biologists are the primary source of area-
specific information for the public, and they are also the primary providers of
information to the Board of Fisheries during the regulatory process. Each area
biologist has the authority to make emergency orders and emergency regula-
tions for the sport and personal use fisheries in their areas.

Research and data collection are primary responsibilities ofthe department. To
meet our constitutional mandate of maintaining sustainable yield, timely and
precise population and fishery data are required throughout the state.



DIVISION OF SUBSISTENCE

A- DIVISION FUNCTIONS

1 Statutory basis.
AS 16.05.090; AS 16.05.094; AS 16.05.258

2. Duties.
Compile existing data and conduct .studies to gather information, including
data from subsistence users, oi: all aspects ofthe role ofsubsistence hunting and
fishing in the lives ofthe residents of the state.

Quantify the amount, nutritional value, and extent of dependence on food
acquired through subsistence hunting and fishing.

Make information gathered available to the public, appropriate agencies, and
other organized bodies. Assist the department, the Board of Fisheries and the
Board ofGame in determining whatuses offish and game, as well as what users
and what methods, should be termed subsistence users, uses, and methods.

Evaluate the impact of state and federal laws and regulations on subsistence
hunting and fishing and, when corrective action is indicated, make recommen-
dations to the department.

Make recommendations to the Board of Fisheries and the Board of Game
regarding adoption, amendment, and repeal of regulations affecting subsis-
tence fishing and hunting.

Participate with other divisions in the preparation of statewide and regional
management plans so that those plans recognize and incorporate the needs of
subsistence users of fish and game.

3. Staffing and locations.
1. An organizational chart showing structure to the field office level, and the

total number of full-time and seasonal staff follows.



Division Staffing: Statewide

Location PFT PSEA
Juneau/Douglas 9 1
Angoon 0 1
Anchorage 6 4
Dillingham 1 2
Bethel 2 1
Fairbanks 6 2
Ft. Yukon 0 1
Kotzebue 0 4
TOTAL 24 16

2. Efficiencies, Cost Control Measures
In FY92 the Division ofSubsistence initiated cost-cutting measures in two ways.
First, in order to reduce personal services costs the position ofthe deputy director
was eliminated. This was accomplished through attrition. Additionally, both
cost and management efficiencies were achieved with the reorganization ofthe
division’s regional management structure; the Arctic, Western, and Interior
region programs were combined under one regional program manager, rather

than two.



B. CHANGES TO FY92 BUDGET:

DIVISION OF SUBSISTENCE
General Fund Dollars

Millions

84 85 86 87 88 89 90 91 92 93

Fiscal Year

General Funds Include Program Receipts,
Fist and Game Fund, and Other General Funds.

C. FY93 BUDGET REQUEST:

Operational Funding. The Division’s FY93 budget request represents a slight

decrease in funding from FY92. Overall, the division’s spending level h
remained fairly stable in recent years, though programs have been impacted

as
by

inflation and cost-of living increases. Some instability in the division’s budget

has resulted, since FY91, from federal funding uncertainties. The state

is

presently out ofcompliance with subsistence priority provisions of ANILCA, and
the federal government has not yet articulated a policy for continued funding for
state subsistence programs. Priorto 1990, federal funding approximated $400,000
annually. In recent years, federal reimbursement for specific subsistence re-
search projects has been negotiated on a year-to-year basis, but has consistently
been less than that amount. For FY93, continuation-level funding from federal

sources is hoped for, but not guaranteed.
D. REORGANIZATIONPLANS:

No proposed reorganization at this time.
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E. MAJOR ISSUES:

40

As in the past year, a high degree ofuncertainty surrounds implementation of
the state subsistence law and the federal subsistence management program on
federal lands. The Division of Subsistence needs stability in funding in order to
continue to provide reliable data on subsistence uses, and to assure people that
the state is serious in its commitment to address subsistence uses.

Recent court decisions and the reality of dual federal/state management of
subsistence in .Alaska have resulted in several specific challenges for the
Division of Subsistence:

Research Coordination

Gathering information on subsistence uses and users isan important element of
both the federal and state programs, butuncoordinated research can be counter-
productive. The Subsistence Division has initiated subsistence research train-
ing seminars for federal staff entering this field. The division also has worked
with federal agencies to promote high ethical and technical standards in the
collection and use ofsubsistence information, to ensure data compatibility, and
to make efficient use of available research funding. Maintaining these stan-
dards as new research entities emerge has become a significant issue for the

division.

Fish and Game Management Coordination

Fish and game management decisions are being made by both the federal
subsistence boards and the state boards, at their regular meetings. State
involvement in the federal board process has been limited by the board to where
we have little more than observer status. Understanding the rationale for
federal subsistence board actions, the implications of those decisions, and the
appropriate state response has become a major issue for the division.

All Alpnkans Eligible for Subsistence

Since the McDowell supreme court decision, all Alaskans potentially have
become eligible subsistence users. The implications of this have dramatically
affected the work of the division and the department as a whole, due to the
expanded pool ofeligible fishers and hunters and a complex legal framework for
providing for subsistence uses. Developing a new subsistence law that limits
eligibility has also become a significant new issue in which the division has
played, and will continue to play, a significant role.



DIVISION OF WILDLIFE CONSERVATION

A. DIVISIONFUNCTIONS:

1. Statutorybasis.
AS 16.05; AS 16.20; AS 1J.55

2. Duties.
The division serves as the state’s primary wildlife conservation agency irrespec-
tive of land ownership status. Primary duties and functions include:

Management programs consisting of habitat and population management,
annual surveys and inventories of big game, furbearer and waterfowl popula-
tions, and assessment of harvests of these game species. These projects are
conducted to determine the biological status and trends ofwildlife populations
and to enhance wildlife populations important for human use.

Research programs include studies to provide new biological information or
develop improvements in investigation techniques for application to manage-
ment activities.

Information and recommendations from management and research programs
are summarized for presentation to local fish and game advisory committees,
regional councils, and the Alaska Board of Game for the state’s regulatory
process.

Public service projects include response to public inquiries on wildlife-related
issues, development and distribution of wildlife educational materials (e.g.,
Project WILD, Alaska Wildlife Week), and a statewide hunter education/ safety

program.

Technical assistance is provided to other state and federal agencies, public
institutions, and private organizations.

3. Staffingandlocations.
The division is organized into four regions with 18 area offices. The headquar-
ters officeis located inJuneau. Distribution ofthe division’ 167 PCNs is shown

on the following chart.



Location PFT PSEA Location PFT PSEA

Anchorage 46 6 King Salmon 1 2
Fairbanks 35 7 Ketchikan 1
Juneau 20 8 Cordova 2

Nome 3 1 Sitka 2 1
Soldotna 3 1 Delta Junction 1 1
Kotzebue 2 Bethel 1 1
Palmer 5 Petersburg 1 1
Glennallen 3 Kodiak 1 1
Location PFT PSEA Totals PFT PSEA
Homer 1 1 133 34
Tok 1 2

Barrow 1

McGrath 1

Dillingham 1 1

Galena 1
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B. CHANGES TO FY92 BUDGET:
DIVISION OF WILDL FE ONSERVATION

Gonorol Fund Dollars

Millions

10

@)
8-4 85 86 87 88 89 90 91 92 93

Fiscal Year

General Funds Include Program Receipts,
Fish and Game Fund, and Other General Funds.

The FY92 budget has been increased over the authorized version by $500,000 in
federal funds under RPL 11-92-0077. These funds are available under the
Pittman-Robertson act and will be used to supplement and expand existing
wildlife resource management studies for the following species: moose, brown
bear, caribou, elk, goat, bison, and wolf. The availability ofincreased P-R funds
will continue through FY95 and this increased level has been incorporated into
the FY93 budget request (an additional $200,000 above the revised FY92 level).
Even with these increased funds, the FY93 budget request represents essen-
tially a maintenance level budget with only minor internal shifts in program
priorities based on current and anticipated needs.

C. FY93 BUDGET REQUEST:

1 Projects/programs deleted or reduced
The only reductions for FY93 are related to either the cyclical nature of some
population surveys (elk), or a restructuring ofprojects to more accurately reflect
actual services provided (nongame). There are no major project or program
deletions planned for FY93.

2. New or expanded projects/programs
Increases in both the General Wildlife ($278.8) and Public Services ($144 i



programs are due primarily to the continued fine-tuning ofthe division’ budget
to more accurately reflect services. Projects previously shown under Nongame
Management are now shown under either the General Wildlife or Public
Services programs. Increased costs due to implementation of subsistence
regulations are also shown in these two programs. The increases in the Bison
Management program ($51.4) are due primarily to increased management costs
for the Delta Bison Range. The increases in Marine Mammal Management
($31.0) reflect more accurate accounting for the costs of the Round Island
Sanctuary project including salary costs not previously shown for this project.
The major program increase is in Wolf Management ($176.3) and reflects the
costs associated with implementation ofthe Strategic Wolf Management Plan
adopted by the Board of Game at the Fall 1991 meeting.

D. REORGANIZATION PLANS:

Early in FY92 the Ft. Yukon area office was closed and the area biologist position
and management functions for GMU 25 were transferred to Fairbanks. In
addition the regional supervisor for our Northwestern Region was transferred
from Nome to Fairbanks and that region is now being managed from our Interior
Region office. The reduced salary costs will be offset somewhat by increased
travel costs, but an overall savings is anticipated. Additional consolidation or
reorganization plans are being considered but no specific decisions have been
made at this time.

E. MAJOR ISSUES:

44

Unfunded increments
As submitted the FY93 budget request contains no unfunded increments.

Need for orimpact of proposed legislation

The Division of Wildlife Conservation is funded primarily with hunting and
trapping license revenues (Fish and Game Fund) and federal Pittman-Robertson
(P-R) monies. Toamuch lesser extent, appropriate projects are financed from the
General Fund. License revenues, although increasing nominally each year,
have not kept up with the demand for improved or enhanced services or for
program expansions necessary to meet current needs for more active manage-
ment and additional information upon which to base wildlife management
decisions in Alaska. Increased levels of federal P-R funds cannot be expected to
continue past FY95 and may in fact decline, so this funding source cannot be
expected to sustain necessary increases in funding needed for Alaska’s wildlife
programs. As a consequence, Alaska must face the need for developing other
funding sources, including an increase in resident license fees and the develop-
ment of new funding sources for watchable wildlife and nongame management
to help fund necessary wildlife management programs.
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Sen.
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Sen.

Alaska State Legislature

Lloyd .Jones, Cltalr

s.nii Cotton, Vice-Chair P.O. llox V
Dick Ellason Member Juneau, AK 99811
Steve Frank, Member

Hick Halford, Member 907 4G5-4907
curl Menard . Mcn)bcr Fax: 907 405-3922

Fred ZImrofT, Member

Senate Resources Committee

MEMORANDUM
To: Senate Resources Committee Members
From: Senator Lloyd Jones, Chairman

Senate Resources Committee
Subject: Fish and Game overview
Date: January 16, 1992

The Senate Resources Committee will meet tomorrow at 1:30 p.m. to hear a
presentation by the Department of Fish and Game. Commissioner Rosier
will be present, along with directors to present a report to the committee on
the activities of the department.

Attached is a packet prepared by the department.






EXPERT WITNESS

Doug Donegan of Trident Seafoods in Anchorage will speak from the
processors perspective as to what he sees can and should be done to assure
a good product at the retail end. Anchorage

Mr. Dunnigan was recommended by Rick Lauber of Pacific Seafood
Processors.

Mr. Tom Billy of the FDA's Office of Seafood, Washington, D.C. and/or
Roger Lowell of the Seattle FDA office is going to give a presentation of
FDA's current efforts and plans at assuring quality seafood. *

Mr. Lee Weddig, Executive Director, National Fisheries Institute will give a
talk on NFI's efforts towards assuring a high quality product is consistently
delivered to the American consumer. Washington DC

Ms. Kit Ballentine, Chief Environmental Sanitation Seafood Section, DEC
will discuss her agency's undertakings in Alaska to assure better seafood
guality from the fishing boat to Alaska's markets intrastate and interstate.

Mr. Kim Elton, Executive Director of the Alaska Seafood Marketing
Institute will speak to his agency's efforts to assures high quality Alaska
Seafood.

*at Long Beach.
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by Roger W.MUUr

T T Tiil food i* ninrltious, whole-
\' A / some,tender,caiytadigeac, and

Y y  yetjubjectto abad piws7

The inawtsn seafood.

Vo, despite !tj growing popularity in a
country in which counting chclcaterol has
become almost U importantu counting
calorics, seafood bus oiicn been pictured
in tbc mediaas unsafe. Last year, fares-
ample, editorial writers foe the Aew York
Thne3, Washington Pait, Atlanta
Constitution, and the Dallas Moming
News ail quoted statistics claiming that
cotins fish wu 25 times more likely »
make you H than dining on beefend 16
times more likely than downing poultry or
pork. Both CBS TV “This Morning"
program and TV station WaBC in New
York City repeated those atatiaics in fea-
ture* on fish safety.

The editorial writers nnd the TV pro-
ducers also called for new legislation tc
provide more government inspection of
fishso duf wr'dbe better able to keep
down our seafood.

All of which earned than Acting PDA
Coraraiuicner James S. Benson to tali the
New York Tunes in aletter to the editor
“You have been severely misled."

Supporting Bensm wu areport last
January from the National Academy of
Sdmces. Completing a two-year study of
.seafood safety, the ssidomy concluded;
"Mosl seafoods available to the u.s. pub-
licarcwholesome »nd unlikely tocause
IlIness in the consumer."

The statistics uwd by the editorial writ-
ersapplied to “outbreaks" of ilinenacs re-
ported to the ttftiopid Centers for Dlaease
Control in Atlanta, the federal agracy re-
sponsible for collecting and analysing
health Statistics. (An outbreak is twoor
more illnesses hnkad toa common
source.) Thc news pecplnfaiW to pick up
the distinction between outbreaks end ill-
nesses nod failed to appreciate that CDC
cniy tabuhred those incident* reported
voluntarily by ststo and Local health H>
thoritjes. These authorities tend to report
only major incidents, such r* outbreak™
involving two or more people.

To get atruer picture of thc safety of
seafood. FDA’s Center far Food Safety
and Applied Nutritioa in cooperation with
CDC did a risk ssaesvnegt study. It
showed about one illness per million say.
togs for seafood When tiw or partially
cooked mollutcaa shellfish (mussels, scal-
lops, earns and oysters) were excluded
fromthe caicuUtioM. (In companion. thc
ruk assessment for chicken Sabout one

FDfi LEGISLATIVE AFFAIRS

TU

illwss for evety 25,000 servings.)

BewurtKaw MoDttak*

Now add raw mol!ink* to the statistical
stow and,u Hamletwid: "Ay, there's the
tub." According to the FDA risk assess-
ment, the chance of Illce&j for seafood
overall with the raw shellfishjnrcpa to
something like 1 In 250,000 serving™.
That's still 10 times safer than eating
chicken, but the agency figures that thovo
aw oyster*, clams and cnmeli—eoh -
vcrMby gourmets—account for a whop-
ping 85 percent of aDthe illnesses caused
by eating seafood.

Moilusks are troyblemakcabectuic
most cannot move and have to feed by fil-
tering wator through their systems, polling
out nutrients in the process. In so doing,
they also can pick up arxl erore harmful
bacteriaand viruses that can cause a string
Cfillnesses. When people eat these patho-
gen-packed shellfish raw they ingest the
viruses end bacteria.

Or, as Anthony Guarino, director of
FDA's fishery research branch on Dau-
phin Island, Ala., asks; "What other ani-
mal dowo aat, digestive tact and ell,
without cooking It fir5;7"

These moHusks have long been con-
sumed raw by humans, and as doubt they
hare made people ill throughout history,
However, the threat they pose today may
be greater becauos of increased pollution
of (ho watora in which limy lire. MoDmks
are usually found in estuaries, which is
where riven and *eas moot. And estuaries
those days are more likely to be close to
cities and thus more apt to be polluted
than offshore wator*.

FDA's risk assessment study concluded
that 1 out of every 1,000 to 1,0(XJservings
of raw tndJusks Lslikely to make some-
one HL Fes' that reason, these shelled crea-
tures could stand a tittle MOre press nso>
doe. Not enoagb people realize ib* danger
in eating them uncooked, ptrticultriy
when they are taken from ccmaminatad
wamtof waters or bcid and shipped with-
©utad*qu*reivfrig*redoa. The warmer
the temperature, the quickerthe bacteria
multiply.

Two oatos—Lomtim* end Califor-
nia—nov require warning notices about
eating raw ahdlfieh at plica where they
mretold. In Louisiana, ih» following no-
tice Is required;

WARNING _
Rev ojsSert, raw clams, aniraw mussels

am cause serious titnen in persons with

92022242354 P.IB

fiver tSomaeh, bhotiorimmunedisorders.

The Cilifentiti notice requires o similar
tag On the sack or container of oysters from
the Gulf of Mctlco. The message is much
the soma. Thst staus specifies that re Uil es-
tabllahmen'j; must display th* nodco In
itigna. menu warnings, table tents, or “‘other
visible warnings at point of sale, .,

Oysters taken from the Gulf of Mexico,
pertkulariy from March through October,
may contain a naturally occurring patho-
gen called Vibrio vuln%cus, whlehit par-
ticularly pernicious to persons with liver
disease, such as heavy drinkea. Cancer
patients, people with iron metabolism dis-
orders, and those with wakened immune
syatema (such as AIDS victims) may also
be vulnerable. The risks arc high. The fa-
tality raw for at-risr Individual* who be-
comic infected la more then 50 percent,
with dasth usually occurring within two
days. A

(Formore on Vibrio vulnificus, net
“Fewer Months ‘R’ Safe for Eating Raw
Oulf Oyatws" in the June 1988 FDA Con-
sumer.)

While raw or undercooked shellfish
continues to pose problems, the feet that,
overall, seafood is a safe and mwwitinus
port of the disc means that it’s likely
Americans will continue to put more sea-
food on their locks in the costing years.
Indeed, the National Fisheries Institute, a
trado organization, has act a goal of 20
pcuods per citizen by th* year 2000. Sea-
food constmtprioc in 1959 was figured at
15,9 pounds per person, not Including re*
creaticmlly caught fish (which add* zn-
othcr 3to 4 pouoda per peraofi)-That was
anincrease tn consumption of commer-
cially caught fish of 25 percent since.
1980. Theia increases occurred while beef
and pork consumption dedmedfpoutoy
eating also gained)-AD cf which probanly
reflect* health concern* of consumers.

FDA SUpa Up Programs

Reflecting this growing preference for
fish, FDA bt* stepped up Its program™ to
onsure ti*> of seafood. Last March,
the Office of Seafood Was crcstod within
thn «j*ocy’» Cennsr for Pood Safety and
Applied Nutrition u strengthen the .
agency's domestic andimported seafood
program*. Th* office will xtmforco trie
agency's mssvlato to conduct enfcrce-
m*#t, recaoreh, “dneedttul, fcii training
smvitiw on mfood. Cmmon of 6¢ new
office we* announced in t Ftdtrul Regis-,
ter notice published Feb. 26,1991. Ns-
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FDA inspectorA | Catvrras cheeks the temperature o fdasnt being shucked In a

**efoed warehouse i* B altim ore M d,

nonwide, FDA pcocnlly has sorac 300
people engaged, in wiou* seafood, nefety
programs. Aji additional 270 scientific and
Intpecdonai to ff position* wlU bo sddod
to ihe program over the next rwp yoan.
Conpm hisuuthorizec approximately
S95 million for 122 new position* for sea-
food program™ in the current fiscal year,
and FDA hm requested another 515 mil-
lioc for 150 mote position* forthe 1992
fiscal year beginning Oct. 1.

The reiportabilities of the new Office of
Seafood include;
*o*wrseclng seafood impecdoD program*
undertaken by FDA m cooperation with
other federal and state ajcnoci
errmrding tad testing method* to detect
crxl evaluate the effects of chemical and
microbial conumiM flt* that may present
public health hazard* in filh caught in the
cccc and corstal waters, and in seafood
product* developed through aqcaeoltore
«developing methods to identify eco-
nomic fraud
« administering tbc National Shellfish
Saniuuian Program, ufiich works to main-
tain the safety of ibcLfiuh
caviluodng the effectivene** of the
cgtacy'i seafood Initiatives
»pamciparing in programs to increase io-
ca Ky awarer.es*of FDA reafood regula-

tions and enforcement program*
 ovcrecclng toe developmentof training
program* in seafood safety for FDA, suus
and local inspectors. Tai* would result, in
past, in upping the number of FDA shell*
fish tpxiihrt* from 12 to more than 50.

Together with the Rate*, FDA iadevel-
oping a program to more com prefecnlively
monitor waters from which fish and shell-
fish trs lakai, and. In March, FDA an-
nounced chat it bad launched aapcdal in-
spection of thenitfoo't seafood prteoa-
ing plants and other seafood establish-
ments and ha* begun tbc first of several
pilot programs aimed at farther ensuring
the sifoty and quality of seafood through
surveillance from ship to final sale.

FDA pUc* to complete lu apedol in-
spection of all seafood atshU*hmostt
LLtod with the agency within the year to
get * piemrr of the Mala 0f current aaefood
handling and any new orgaKJiiizcd prob-
lem™* ic (he nurcnii past* of the industry.

The new pilot program is a cooperative
effect with tbc National Marine Fuboriea
Scrvio* (NMFS) of the Department cf
Commerce. It ipplres tho techniques of
idsnafying and oootrolling airicaj pree-
coins point* (aryttnn called Hamid
Analytic Critical.Control Feint method*),
which FDA hw already appllad with great

92222242354 P. IS

sucm*i to tho canning industry.

FDA also i* atrengthcning its work with
the comoll state* and NMFS,.aimed at
making criminal cm** against “*hellfi*h
boodeggwi," who harvest and soil ahell-
fiih illegally from contaminated waior*.

In announcing th» impaction program.
Assistant Secretary for Health James 0,
Meson, MD., explained, “These now pro-
grams do MMimoan that finh arc rtot safe
food. What 6 cm new programs do mean
isthat FDA i* enhancing ia Acafood In-
spection program to keep up with this
increasingly important port of tho
American diet"

Mown «id the Institute of Medicine
backed the kind of regulation FDA and
NMFS arc trying in thrir pilot program
with eight Kafood procasors—uwith mp-
rcso, native fnejjtdos producing fin fish,
crab, aurimi (fish processed to luste like
Jobiter or other shellfish), In/d other spe-
cialty products.

In these plant*, what ore known as
“critical control points" have been idcnti.
fitd. These ere point* in tho process where
problam* camaxisa. T bt fimi* will mod-
tor and record data at each of these points
for review and inspection.

Mason said participating firm* will
eventually have a special seal with which
to label thdr product*—audit win be up
to consumer? to demand tie new system
when they buy.

PtJotprgjeto* ore altw planned soon to
bring Hazard Analysis Critical Control
Point principles to ihellfUh, a* well u
Imports and retail operation™.

Tho stopped-up programs aUo include
more overright ofimported fi*h prodbo™
(more than half of the ftoh Americans con-
utroe is imported) and of the fast-growing
aquaculture industry. (Some 360 million
pound* of catfish atone were grown on
U.S. "fish farm*" in 1990.)

Other Seafood SIckMSSM

In additkn to moHuacon shellfish, the
other popular raw fish dish, sushi, may
also present dingers to the diner. Larvae
of ptnuitti—inrJudinjj roundwemm,
tapeworm*, flukai, and flafwonni—can
rad up In toe moor of fish. Symptoms are
ufuafiy mild and temporary, but ia ft few
cue* severe abdominal pain can rexudt If
youwon » m; RshJ. find oat 1/the (uh
wu previously freran, H ftreziaj killi the
larvae. Cboiurncn should not prepare
sushi+1 home. .

More common among the seafood rmi-
idle* are illnesses traced to tot Norwalk
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Am}/ Watkins buys marlin and mahi-m akithm Demy* Hahn, managerofa

seafood marketin Batsunore, A/i

vin™* end the naturally occurring tbom-
broid end ciguatera poisonings. While V-
brio vulnificus is toe No. 1 (tiller among
seafood pirthogens In Imreune-compro-
mised individuals, toe Norwalk virus
cause* Moa ilnesses that remit from eat-
ing mollusoaa shellfish.

Gastroenteritis (inflammation of toe
stomach sad intestines) is toe characteris-
tic symptom of the Norwalk virus Infeo-
tioa The viru* come* from feed cxwittrml*
nation of waters where the moBuski live.
Those polluted waters are toe one* tow
authorities fry to detect and close down to
harvcntn. However, toenc wafer men
may work the areas anvwoy and offer
their "bootlegged" products to the public.

Human scwege can also contain bacte-
ria tool com cholera and other illnesses,
and molluscs can pick up tootc microbes.
W hile choicer hM t tea all but wiped out
to water* around nvtec developed coun-
tries, It U almost a conscm: in some Third
World erwu and hw been a particular
problem foe some Scufo American coun-
mea thii year.

Y*c oflctocr legacy of urUte*ted *ew*ge
Cat find* it* Way into ohellfith i* the viru*
ton csu»« hepatitis A. The symptom* ire
relatively mild. but ton - peopto cart bo
left with vrvc-x liver damage.

Two other dite»»ig that conresult from
consuming shellfish—even if well
cooked—ere paralytic shellfish poisoning
(PSP) and tv:urotoxic rbeflftah poisoning
QWFPV Rnih irecuicd BYmwndlly =
curring toxin*, PSP cm be fata] but both
itand NSP axeextremely toinks to
escdlcnt monitoring program*, Symp-
ton?* can appear witoto 30 minutes erfin-
gextion; they Include tingling, numbness
OFbummj: saaaatkm™ in the tip*, gum™,
tongue, *nd foca. NSP is similarto PSP
but milder. Symptoms include tingling in
the extremittox. vomiting and diarrhea.

Both NSP and PSP occur in humans af-
terthey’vt eatea roolluoia tint have fed in
some “bloomed”waiea. These bloom*,
mere commonly known ** "'red tides,"
contain plankton (cintritgdlttej) in such
number* a* to diicolor the water. The
plankton eren't toxic to the shellfish, but
may be dangerous to humins. Not all
"Sborn*"" carotin tnxk titooflajpcllite*,
but when they co the she. ifi*h may be car-
ryLnp the plankton several day* before the
wij'or change™ cotar.

a few species of fin fish can aJw be the
nourcc of fllnec* even Jfthoroughly
cocked. Di.ncflegslUics can alee C&uic
ciyaaui* pcuoning. although the plankton
docsa': need tobc prmeotin such rrutiv
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ba* v to add hue* to the water. Fcuod
moctly in warmer wax&n, the toxic plank-
ton mov« up tbe food chain to predatory
reef fish, notably grouper*, truppor*. bar-
racuda, and Spanish mackerel. Ciguatera
causes an estimated 30 percent of all FAin
frili-bome food poisoning™* in 6¢ United
Sure*, some 3.000 case* annually. Moot
eases occur in Hawaii. Chum. Puerto
Rico, tr.d the Virgin Uland*. Many cases
occur when sports fishermen sell their
catch to rosuuranu; commecrdtl fisher-
men ovoid such reefs.

Symptom* etccalled “moderately se-
vere!" dffeeting both tho putrototejtinol
and neurological systems. Tho sympioms,
which can occur almost Immediately, in-
clude diarrhea, nausea, vomiting, chills,
and sweating.

FDA hopes re te*ta W that could detect
ciguatera contamination this year.

Scombroid poisoning is usually associ-
ated with tuna, blucfixh and mihi-mah:
(dolphin fish). Thae fish naturally contain
high levels of histamine, which Isreleased
a*de IUh decompose. The diUAU ntns
its course, and the usually mild symptoms
include nausea, vomiting, diarrhea, rash,
end tingling and burning SCroxnoo*
around too mowh.

Sport* FWdng

Ciguatera and scombroid poisonings
point up another area of concern for baJth
fikautUi— <>~<w«lj'viial! flailing. 11"l C3U-
mated that people easting line* in water
and digging dams along the tauten: may
odd 3 to 4 pound* to the nearly 16 pounds
of seafood that each American, on iver»
age, consumes cadi year. The reeffiih as-
sociated with eiguoscr* arc priced by »pon
fishers, as arc the scombroid-Kitcopdble
bJuefish and, toa lesser extent tuna.

State health official* often iwoe adviso-
ries to warn angles cf the poisoning pos-
sibilities in the fish they catch and to cau-
tion them against tying to sell welt tEv
cue*prone fish to vendor* or the public.

Sport fixhexi also need to be careful
oboui doing their thing In water* contami-
nated by chemical* and metall. These
contaminant* may include pcsricdda (such
a* DDT and Hintin), mercury. and pcs=*
(polychlorinated biphenyli). Thc latter
were widely u*cd in the pestaSintuhders
Intransformer* and were generoc*iy
dumped into any convenient body cf wa-
ter «fle.-u*e.

Mercury (or, mere correctly, toe form
known w mfcthylmerettfy) and PCBs era
the main pollution problems. Both eta
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You literally have to look a fish in the
eye to tell whether it™* fresh. The eye*
chould bod u ; and bulge a linlo, Only m
few fiih, *uch ns walleye pike, have
naturally cloudy eyes.

Look for fltff -*id shiny In either
whole mu or fillet*. Preu the fish with a
finger, and If It leaves aa indentation, it’s
not the freahaet. Dull flesh any also
meaa that the fish laold.

Moke certain there is no darkening
around tbe edg™s of tho fob or brawn or
yellowish discoloration, especially if
thesearm appear dry and mushy,

If you're adll uncertain about bow
fresh tbe fish is, ink to have it rinsed un-
de; cold water and then snicll it. Froth
fish should have no fishy or ammonia
SitxIL

The shells of hard dams, rauiseia 0t
oysters should be closed, arebculd clca«
when their shell* aw upped. The necia
of sassmer clams should twitch when
their shells ire tapped, Crabs should

cause birth defects, and both have been
the subject of numerous advisories to Bft-
jicn. (SwordSib tro pardoulady known
fee kccamulatinj roathyhncretJry, and
centumption of that fiih en a regular buds
©ay not be advisable foe womanwho ora
pregnant or likely io become pregnant)

Iniu recent report, the Nnfioral Acad-
emy of Science* concluded that “only a
small portion of seafood is contaminated
with appredabJe cooccruredoct, . of
chemicals. But the academy cautioned that
thc area had not been studied well enough,
and it called for beds: efforts to alert fish-
ermen and the rcrt of the public shovt
conuminsled waters.

Wkel Consumer* Cmi Do

While FDA is working to ensure that
the seafood sold to tbe public iasafe, oco-
sarrter* themelvca cut doa lot to make
sure that their seafood doesn't cause Ifi-
nocx. Indeed, it» estimated that as much
as half Of ail seafood problem™ could b*
frtiminated by bettor handling and prepara-

FDA LEGISLATIVE FFFtIRS TO

move when touched. Lobsters’ tails
should cad andor thdr bodies when
(carefully) picked up,

When buying frozen fish, select pack-
ages that are not open, torn, or embed
oo the edgra. Avoid packages that are
above tho frost line in the store’s freezer.

If the package has a transparent cover,
look for signs of frost or le©crystals, for
the crystals could mean that the fish has
dtbor been amrod for a long period or

tionin the home and in reraurama and
csher food eoivice eaatbEtfarorats. Two
Kcompanymg amdw give dps on how to
select and store seafood.

As to waiood preparedon, tho bousa-
bold chef cant go wrong by following
good aemtion practices, *och xs washing
hands thoroughly before starting to prw
pare a meal end after handling food*—
such as tnetst and E*h—that contain bacro-
do, keeping aqulptnait such as knlvea and
cutting boards clean, and keeping hot
foods hot and cold foods cold. (For more
on safe food prcpaaiioo. ®o 'Thc Unwd-
ccme Dinner Otusc Prevtating Food™*
Borne Dtocss” in file Jormary-Febntary
1991 FDA Consumer,)

Sufficient cooking is roost important of
all whea ft coasc* to seafood ufety. Fish
isdone whrete boo longer translucent,
whan it fiakos easily wad a rode Oyaare
and dam* should be placed in boiling wv
ter, and then cocked for four to six min-
urea after ths wucr begin* to boil aguln, or
steamed forill toeight minute*. Vimrelly
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thawed end refrozcn. Nor should there be
evidence of drying out, such os white or
darksEots, discoloration, or fading of red
or pink (kith.

One other poine Don’t buy cooked
seafood such bs shrimp, crabs or smoked
fhif they're displayed in the same CUt
a* raw fish, They’re good candidates for'
eross-contaminatlon—and a bellyache.

-~RM.

all bacteria and other hannfal agents will
be killad with proper cooking.

Seafood lover* whoa ¢ 't Hit>without
raw ihellftth would be wise to limit their
comnroptioti <tho cold weather mocto™,
when the rnolhuks suo loss likely to be
carrying dlsme-caushig organisms. AL-
ways buy from airpoubte dealer, Road-
side wind* that offer low prices may be
affixing "boodog” ihcllfisb—that s, ihcil-
fish ttkwi from off-lunir (poUuttd) waters,
Shellfish shippers have to racer fcdsnJ
jtaodani* and arc certified by stare shell-
fish control authorities.

So what's toe bodtxD lino on eating tea-
food"? For the mo« purt, icafood i* whoic-
JOOWN nutridou*. easy to prepare and di-
gest, bett caters when fully cooked—«td

safe,

Ro$tr W.MUUris a w rittr in Che
Clicub, M<L end aformertdUorg/YDA
Consumer.
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Ben Franklin said that “fish and hau»
guests begin to smdl alter three days."
He should have said two days, at least
for fish, forii'i unwise to keep unfrozen
foLh Tor more than two days, In fact,
fresh fish that is subject to scombroid
poisoning, such as tuna, bluefish and
mahi-tnshL should be used within 24
hours of purchase.

Some other points that Ben may not
have motioned;

» Refrigerate fish athome u soon as
possible and keep the fish ni 32 to 37 de*
greca Fihrenhdt.

»Before refrigerating, remove thofixh
from its package, nnsa under cold water,
and pat dry with paper towel*. To keep
cleaned fin fish more thin 24 hours,
place the £ih on a cake reck inapin, 311
tbe pan with crushed ice, and cover
tightly with plastic wrap or foil. Rinse
the fob daily, cleaning the reck and
changing the icc.

* Throw out fish with I Strong flthy Or

ammonia smell.
»fyou intend to keep the fish more than
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two days, freeze it immediately after it's
been caught or purchased. Rinse it under
cold water and pat vary dry with paper
towel*. Wrap rightly id plastic and then
in aluminum foil before purring is in the
freezer. Plan ec using the fob as nzoa u
posiihie far best quality.

* Always thaw frozen fish and seafood in
the refrigerator.

« Store live oysters, dacts and mussels in
the refrigerator. Keep damp by wvaring
with a cknn. damp doth or moist pep«r
towel, hut do not pInco on io«or allow
fresh water to come In contact with them.
Never place Inan sicright conulnar b*-
causo it will kill them.

r-£ Wh W
. FEm wy
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* Keep freshly Ihucked oysters, acailops
ordaini In their shell* and atom m the
coldest put ofthe rcfogereior, pn”cn*
bly surrounding the package with ice.

» Store live lobster* and crab* in tho re*
fiigcreioc in mollt package* (use sea-
weed or damp paper itdps), but not in
airtight container*, fresh water, or salt
water. Lobster* should remain alive for
about 24 hours.

»Take towels and washcloths away from
houao gucsa after two days. Maybe
the/U get the hint.

. —tf.Af.

DHHS PUBLICATION NO. (FDA) 91*234*
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CONSUMER REPORTS INVESTIGATION
FINDS MUCH FISH UNFIT TO EAT

YONKERS, N.Y., January 16 -- For health reasons, Americans are eating more and more fish -- but how
good is the fish we're buying? Consumer Reports found that much of the fish sold today is barely fit to eat.

Results of a six-month investigation, appearing in the February issue, on sale January 28th, raise questions
about the quality, wholesomeness, safety, and even the identity of the fish consumers are eating.

Almost 30% of the fish tested by Consumer Reports was already spoiled and another 9% was on the verge
of spoiling. Nearly half was contaminated by fecal bacteria from human or animal wastes. Some species were
contaminated by PCBs and mercu;y, which can pose health hazards.

Fish is one of the most perishable of all foods. Bacteria are the main culprits in the spoilage process.
Most fish have a shelf life of seven to 12 days at best when they are out of water. But the fish that reaches your
dinner table may have been out as long as 15 days.

Ideally, fish should be kept between 30 and 32 iF for optimum shelf life and quality. Because time and
temperature are so crucial in maintaining quality, the maxim in the industry is: "Keep it cold, keep it clean, keep
it moving." However. Consumer Reports found ample evidence that the people handling fish are not keeping it
cold enough - or clean enough.

Fish quality can deteriorate anywhere in the distribution chain -- on the fishing boat, in the processing
plant, on the loading dock, at the wholesaler, in the supermarker, on the way home, or in the kitchen. "It is
retail store practices that put fish quality most at risk." notes Trudy Lieberman, a Consumer Reports Senior
Editor. "Too long a storage time, high temperatures, lack of cleanliness and good sanitary habits by handlers -
all compromise the freshness and flavor of the fish we eat.”

A general indicator of quality i- :ue number of bacteria on the surface of a fish at any given time. Good-
quality fish usually have bacteria cov.:: :ower than 500.000 colonies per gram. Almost 40% of the fish tested by

Consumer Reports had counts ber.ui million and 10 million colonies per gram.

101 T 78'2
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When bacteria counts hit 10 million or more, fish should be headed for the grave instead of the dinner
plate. Yet bacteria counts exceeded 10 million in nearly 30% of the fish purchased. And for nearly 25% of the
samples, The counts exceeded 27 million colonies per gram, the upper limit of the test.

The bacteria found on the fish included fecal colifonns, an indicator that disease-causing bacteria may
be present. The fecal coliforms indicate poor sanitary practices during processing or distribution, or where the
fish were displayed for sale. Coliform counts of over 10 per gram indicate some contamination -- and 44% of
Consumer Reports fish samples exceeded that level. And 22% had more than 100 coliforms per gram, of which
15% exceeded 500 -* levels that are cause for serious concern.

Fish also absorb potentially harmful substances that pollute oceans, lakes, and rivers. Polychlorinated
biphenyls (PCBs) -- potential carcinogenic and reproductive hazards -- were found in 43% of the salmon tested,
25% of the swordfish, and 50% of the lake whitefish. Mercury, which can harm the nervous system, was found
at significant levels in 90% of the swordfish. Some samples of catfish, lake whitefish, and swordfish contained
residues of DDT and other banned pesticides, which persist in the environment (and fish) nearly 20 years after
their use was outlawed. Only the flounder and sole tested were relatively free of pollutants.

The investigation also found that one-third of the fish samples were mislabeled -- either deliberately or
out of ignorance. Misidentified inexpensive fish were sometimes sold at fancy-fish prices. Some merchants refer
to the fish in their counters as "fresh" when it has acrually been frozen and then thawed for display.

The U.S. Food and Drug Administration, which can seize fish and destroy it if mislabeled, has made
only three seizures of misbranded fish in the last three years. And although the federal government inspects all
beef and poultry plants, there is currently no mandatory federal inspection of seafood. State and local health
departments play the major role in monitoring the nation's fish markets. But lack of money and indifferent
enforcement have allowed problems at the retail outlets to persist.

Consumer Reports recommends that inspection programs at all levels be strengthened -- not only for
cleanliness anu temperature control, but for microbial and chemical contaminants in raw fish. States should

consider requiring fish to be kept at Temperatures lower than chose now permitted. That would go a long way to

improving quality.



CONSUMER REPORTS GUIDELINES FOR BUYING, COOKING, AND EATING FISH

* Think twice before you eat fish raw. Although raw fish may be fashionable at the moment and even taste
good, you’re taking a risk. Even if you think you know where the fish came from and trust your deaier or
restaurateur, you can never be absolutely sure the fish does not harbor parasites or high levels of bacteria

i Cook fish thoroughly -- until it is opaque and flakes easily with a fork. Overcooking makes it dry. The best
way to learn the technique is to practice.

* Pregnant women or women who expect to become pregnant should avoid eating salmon, swordfish, and lake
whitefish. These fish may contain polychlorinated biphenyls (PCBs), which can accumulate in the body and pose
a risk to the developing fetus. Swordfish and tuna are also major dietary sources of mercury, which may also
harm a fetus. Young children, too, should avoid those fish. Catfish, flounder, and sole are safer choices for a

mother-to-be.

* Most healthy adults can eat fish with less worry, as long as the choices are varied. Don’t eat salmon,
swordfish, or lake whitefish more than once a week.

* When buying whole fish, look for bright, clear, bulging eyes. Cloudy, sunken, discolored, or slime-covered
eyes often signal fish that is beginning to spoil. The skin of freshly caught fish is covered with a translucent
mucus that looks a bit like varnish. The color is vivid and bright. Avoid fish whose skin has begun to discolor,
shows depressions, tears, or blemishes, or is covered with sticky yellowish-brown mucus.

* When buying steaks or fillets, look for moist flesh that still has a translucent sheen. Watch out for flesh
that’ dried out or gaping (the muscle fibers are beginning to pull apart). That’s a sign of over-the-hill fish.

* Note how the fish is displayed and look for clues that the temperature may be too high. Fish that are piled
high, displayed in open cases, or sitting under hot lights are perfect places for bacteria to grow. If fish fillets are
displayed inside separate pans surrounded by ice, that's usually a sign the retailer is paying some attention to
quality. Whole fish should be displayed under ice.

* Carefully evaluate store specials and price reductions. Specials may be a way to move older fish. Most
retailers would rather reduce the price than throw away fish. A "Saturday-get-rid-of-it special” will be cheap but
may not make the tastiest meal.

* Look for evidence that fish has been frozen and then thawed. Notewhich fish have "fresh" display signs on
them. Look for chunks of ice floating in the fish liquid -- a cluethat the fish had been frozen. If you’re not
sure, ask. Although many shelf tags we saw were not honest, some of the clerks we talked to were. There's
nothing wrong with frozen fish, but if you unknowingly buy fish that had once been frozen and then you refreeze
it. its texture and flavor will suffer. It’s probably better to buy frozen fish instead.

* Keep an eye out for pretty displays of cooked seafood sold next to raw fish. They're a potential health
hazard, and buying anything from them can be risky.

* Use your nose. Fresh fish smell like the sea. but they have no strong odor.Frcsh-waterfish in good
condition sometimes smell like cucumbers. Strong odors usually indicate spoilage.

* Once you buy fish, refrigerate it quickly. At home, store it in the coldest part of your refrigerator, keep it in
the original wrapper, and use it fa-t e within a day, If our shopping experience is any guide, a lot of fish has
little shelf life left.

CONTACT: Rana Arons
914-378-2434
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A six-month
investigation of
fresh fish and
shellfish raises
serious questions
about their quality.

mericans are eating
more fish. Over the last
decade consumption per
person in the U.S. has
risen nearly 25 percent—from 12'A
to 15'/: pounds a year. However, a
six-month investigation by CU raises
questions about the quality, whole-
someness, and, in some cases, the
safety of the fish consumers are eat-
ing. Almost 40 percent of the fish we
sampled was of fair or poor quality,
and 30 percent was downright poor.

Neariv half the fish we tested was
contaminated by bacteria from
human or animal feces, most likely
the result of poor sanitation practices
at one or more points in the fish-
handling process. Some species were
contaminated with PCBs and mer-
cury. which can pose health hazards
to certain people (see What Else Is in
Fish?, page 112).

We also found that many retailers
were engaging in deceptive selling
practices. Some merchants refer to
the fish in their counters as "fresh”
when it has actually been frozen and
then thawed for display. Others mis-
label the species of their fish, either
deliberately or out of ignorance. As a
result, consumers end up eating
some fish other than the one they
thought they had purchased, usually
paying more than they should have.
One-third of our fish samples were
mislabeled.

To check for fish quality and
chemical contamination, we bought
seven popular and readily available
species—salmon, flounder, sole, cat-
fish. swordfish, lake whitefish. and
clams—from supermarkets and fish
stores in New York City, Chicago,
and their suburbs. Except for clams,
which were in their shells, we always
purchased steaks and fillets, the cuts
most people buy.

Our reporter, a CU shopper, ar.d
an expert on fish quality visited
stores observed display counters.

and purchased samples. We bought
whatever fish on our list the store
had available; we did not search out
fish of obvious poor quality.

We siiipped our 113 samples in
refrigerated containers by overnight
dciivrrv to a contract laboratory. The
>am:lie- were all in their original
>to!  stoppings when they arrived at
tile

i e>ck the accuracy of package

¢ we bought a different set of
-.m « m metropolitan New York.
le ,.itan Chicago, and in the San
| - ...u Cruz area of California. A
[ it those results begins on
|4 I

How good fish goes bod

i- one of the most perishable
m . toiuls. Bacteria are the main

saHPTtiIi
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culprits in the spoilage process,
although natural enzymes that break
down the flesh of dead fish and oxy-
gen in the air do their part, too.
When ocean fish begins to spoil, it
produces a compound called tri-
methvlamine, which causes the
"fishy" odor that people associate
with bad fish. Fresh fish has virtually
no odor.

Time and temperature are the ene-
mies of freshness and flavor.
Bacteria multiply rapidly when fish
are out of water too long or are
stored at temperatures that are too
high, nince fish are cold-blooded and
live in cold environments, many
kinds of bacteria that live on them
also thrive at colder temperatures. As
a result, those bacteria are quite
comfortable at temperatures found in

Net worth

The U.S. fishing
industry hauls
in about 9.4
billion pounds
of fish each
year, worth
roughly S3.5-
blllion. More
than half the
catch goes for
human con-
sumption. the
rest tor pet food
and industrial
products.



From son to supermarket Fish endurs a long journey before
reaching your dinner table. Many spend several days on a
fishing boat before they go to a processing plant. There they
are cleaned and often cut into fillets. From the processor, they
travel in refrigerated trucks or by airplane to retail stores around
the country. Elapsed time: as many as 15 days.

home refrigerators, and many can
easily grow there.

Most fish have a shelf life of seven
to 12 days at best once they are out
of water. But the fish that reaches
your dinner table may have been out
as long as 15 days. A fish may
remain on a boat for five or six days
after capture. It may spend another
day ortwo ata processor or a whole-
saler and in transit to a retailer. It
may then wait in a retailer's display
case for several more days until you
come along and buy it

If fish gets too warm at any stage,
it will deteriorate even faster. Ideally,
fish should be kept between 30° and
32°F for optimum shelf life and qual-
ity. Enduring a 34° temperature even
for one day will cost a fish one day of
its shelf life; 36°, two days: and so on.
In general for every Kklegree
increase in temperature above 32°.
anywhere along the way, shelf life is
cut in half.

Fatty fish, such as herring and
mackerel, have a shorter >helf life
than, say, cod or halibut, which are
leaner. (Oxygen attacks ih« :«ty tis-
sues and causes rancidity Vi fish

caught in colder waters w main
fresh for a shorter time r h..se
from tropical waters. iB.i a on
warm-water fish don't rep: , % as

fast at refrigerator temper..' , -1
Because time and tenipv.m.re are

so crucial in maintaining qu iitv. the

maxim in the industry is Keep it

]

j

1 most likely because

cold, keep it clean, keep it moving."
However, we found ample evidence
that the people handling fish are not
keeping it cold enough or clean
enough.

Becfaria by ffo milRon

A general indicator of fish quality
is the “aerobic plate count,” a mea-
sure ofthe number of bacteria on the
surface of a fish at any given time.
Good-quality fish usually have bacte-
ria counts lower than 500,000 col-
onies per gram. But even that is no
guarantee of quality. Two of our sam-
ples with relatively low counts never-
theless smelled putrid, indicating
advanced spoilage. Retailers in those
instances may have washed the fish
before we bought it rinsing away
surface bacteria and disguising the
actual condition of the fish.

Many of our “good” samples had
been frozen and were slowly thawing
in the grocer's display case. Freezing
retards bacteria growth, but once the
retailer thaws it, the fish will suffer
the same deterioration as fish that
have never been frozen.

Though bacteria counts higher
than 500.000 indicate deteriorating
quality, fish truiy begin to spoil when
bacteria grow to between 1 million
and 10 million colonies per gram.
Almost 40 percent of the fish we
tested had counts within that range,
it had been
stored too long or kept at tempera-

tures that were too high.

Three clam samples bought from
premier seafood sellers in Chicago
and one from a New Jersey super-
market contained more than 1.6 mil-
lion bacteria colonies per gram.
Shellfish containing more than 15
million colonies per gram set off
alarm bells at state agencies that
monitor shellfish safety. Those agen-
cies then monitor future shipments
from that source.

When bacteria counts hit 10 mil-
lion or more, fish should be headed
for the grave instead of the dinner
plate. Yet bacteria counts exceeded
10 million in nearly 30 percent of the
fish we purchased. And for nearly 25
percent of our samples, including
most of the catfish, the counts
exceeded the upper limits of our test
method, 27 million colonies per
gram.

A total aerobic plate count doesn't
indicate what types of bacteria are
present. We checked our samples for
coliform and fecal coliform bacteria,
common types that can indicate the
presence of harmful organisms.
Coliform bacteria are generally found
in the intestinal tracts of humans and
other warm-blooded animals.

Fecal coliforms can include dis-
ease-causing organisms, such as
some strains of E. COli. which pro-
duce severe diarrhea. In general, the
higher the level of fecal coliforms,
the higher the probability that harm-
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ful organisms are present

Shellfish might pick up fecal col-
iform bacteria if they are harvested
from polluted waters, but fecal col-
iforms are not normally found on fin-
fish when they are caught So any
that show up were most likely intro-
duced as the result of poor sanitary
practices during processing or distri-
bution. or when the fish were dis-
played for sale.

According to experts in seafood
microbiology, a fecal coliform count
greater than 10 per gram indicates
some contamination. Counts over
100 are cause for serious concern
because they indicate something
more titan ordinary environmental
contamination.

A disturbingly high percentage of
our samples— J4 percent—contained
more than 10 fecal coliforms per
gram. More than half of our New
York samples contained 10 or more
fecal coliforms. One-third of the
Chicago samples did.

Twenty-two percent of our samples
had fecal coliform counis that
exceeded 100 per gram, and 15 per-
cent had counts greater than 500.
Most of the latter came from stores
in the New York area.

The Federal government sets no
standards for the  Tiber of fecal col-
iforms permissible in raw finfish. But
tor shellfish, which may become con-
taminated as living organisms, and
often are eaten raw. the interstate

Shellfish  Sanitation Conference
draws the line at 330 fecal coliforms
per hundred grams, or 3.3 per gram.
W hen shellfish has counts that high,
health agencies can order further
tests to determine whether they
should be destroyed. (The Interstate
Shellfish Sanitation Conference is a
group of officials from states that
ship and receive shellfish. The group
develops model regulations for states
to use in monitoring shellfish safety.)

.Despite 'hose efforts, eight of our
21 samples of clams, or 38 percent,
contained fecal coliforms far exceed-
ing the standard of 3.3 per gram.
Counts for five of the eight were
more than 10 times higher than the
regulatory limit.

Will you yet skk?

Spoiling fish smells and tastes bad.
But thorough cooking kills the bac-
teria, along with the parasites that
sometimes inhabit raw fish. So. thor-
oughly cooked fish, even though
spoiled, probably won't make you
sick. One exception is red-muscled
fish, such as tuna, which produce
toxins that can cause histamine poi-
soning in some people: heat will not
destroy tho-e toxins.

But if >im e it uncooked or partially

cooked fi- .ch as raw shellfish,
sushi, or lightly seared fish
steaks I N vogue at many
restnurar’ may be putting
yourseli s m
The bar rgamsms from fish

can also:: * >y sick it they get on
food that <« ;ready cooked or on

food that : :> no cooking. Such
‘cross-contamination” can occur in
your knenen .t vnu chop other foods
on a cutting noaid where raw fish

was sitting, or at the supermarket
where cooked seafood salads are
often displayed right next to raw fish
(see page 107).

The Centers for Disease Control
(CDC) says that from 1978 to 1987,
fish and shellfish caused 3.6 percent
of all reported cases of food-bome ill-
ness and 10.5 percent of all out-
breaks, (An outbreak usually con-
sists of two or more people getting
sick from the same apparent cause
around the same dme.)

Those numbers, however, may not
adequately describe the size of the
problem. “The CDC data greatly
underrepresent the actual total of
seafood-borne illness and are skewed
toward the highly visible, readily
identifiable syndromes such as those
associated with toxins,” says Dr.
John Liston, professor emeritus at

the University of Washington's
Institute for Food Science and
Technology.

Indeed, most of the cases reported
to the CDC were caused by shellfish
or by naturally occurring toxins in
red-muscled fish and in fish that live
in tropical reefs, such as snapper.

“For finfish, it's amazing how little
has been reported,” says Dr. Sanford
Miller, dean of the Graduate School
of Biomedical Sciences at the
University of Texas Health Science
Center. “If someone gets a stomach
ache, they don't associate it with the
catfish they ate last night.”

The road to rum

Fish can. of course, gel too warm
or become contaminated anywhere
in the distribution chain—on the fish-
ing boat, in the processing plant, on
the loading dock, at the wholesaler.

Favorite fish
The seafoods
Americans eat
most:

Tuna

. Shrimp

Cod

. Alaska pollock
Salmon
Catfish

Clams

. Flounder/sole
. Scallops

10. Crabmeat

Source: U.S. Dept,
ot Commerce
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HOW TO PROTECT YOURSELF

These pages tell asorry tale ofan excellent
high-protein, low-fat food degraded not only
by sloppy handling in the distribution chain,
but by environmental pollution. The sloppy
handing results in high bacteria counts. The
pollution (as detailed in What Else Is in
Fish?, page 112) results in worrisome levels
ofhazardous chemicals and heavy metals.
W halcan you do? For pregnantwomen or
women who expect to become pregnant.

vV '* - ’,
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Clued to tho gills When buying
whole fish, look for gills that are
bright red and moist. Don't buy if
the gills are clumped together,
brown, or covered with mucus.

there's little choice but to avoid many popu-
lar types of fish. Salmon, swordfish, and
lake whitefish may well contain polychlori-
nated biphenyls (PCBs), which can accu-
mulate in the body to the pointwhere they
pose a risk to the developing fetus.
Swordfish and tuna too often expose women
to mercury, which could also harm a fetus.
Young children, too, should avoid those fish.

People in these high-risk groups can still
enjoy such species as flounder, sole, and cat-
fish. Other people can pretty much eat what
fish they like, but prudence would suggest
varying the fish diet to no more than one
portion a week of a food Ukeiy to contain
PCBsorone likely to be high in mercury.

For most people, the biggest challenge
will be finding fish that is both fresh and
clean—and then cooking it properly. Here
are some guidelines:

a When buying whole fish, look for
bright, clear, bulging eyes. Goudy, sunken,
discolored, or slime-covered eyes often sig-
nal fish that is beginning to spoiL

The skin of freshly caught fish is covered
with a translucent mucus that looks a bit like
vamish. The colorisvivid and bright Av id
fish whose skin has begun to discolor,
shows depressions, tears, or blemishes, or is
covered with sticky yellowish-brown mucus.

1 When buying steaks or fillets, look tor

106

moist flesh that still has a translucent sheen.
W atch out for flesh that’s dried out or gap-
ing (the muscle fibers are beginning to pull
apart). That's a sign of over-the-liill fish.

3 Note how the fish isdisplayed and look
for clues that the temperature may be too
high. Fish that are piled high, displayed in
open cases, or sitting under hot lights are
perfect places for bacteria to grow. If fish fil-
lets are displayed inside separate pans sur-
rounded by ice, that’s usually a sign the
retailer is paying some attention to quality.
Whole fish should be displayed under ice.

3 Carefully evaluate store specials and
price reductions. Specials may be a way to
move older fish. Mostretailers would rather
reduce the price tlian throw away fish. A
"Saturday-get-rid-of-it special” will be cheap
but may not make the tastiest meal.

J Look for evidence that fish has beer,
frozen and then thawed. Note which fish
have “fresh” display signs on them. Look for
chunks of ice floating in the fish liquid—a
clue that the fish had been frozen. Ifyou're
notsure, ask. Although many shelftags we
saw were nothonest, some ofthe clerks we
talked to were.

There’s nothiiig wrong with frozen fish,
but if you unknowingly buy fish that had
once been frozen and then you refreeze it
its texture and flavor will suffer. It's probably
better to buy frozen fish instead.

3 Keep an eye out for pretty displays of
cooked seafood sold next to raw fish.
They're a potential health hazard, and buy-
ing anything from'them can be risky.

13 Use your nose. Fresh fish smell like the
sea, but they have no strong odor. Fresh-
water fish in good condition sometimes
smell like cucumbers. Strong odors usually
indicate spoilage.

3 Once you buy fish, refrigerate it
quickly. Athome, store itin the coldest part
of your refrigerator, keep it in the original
wrapper, and use it fast—witliin a day. Ifour
shopping experience is any guide, a lot of
fish has little shelf life left.

3 After handling raw fish, be sure to wash
all surfaces the fish touched.

3 Cook fish thoroughly—just until it is
opaque and flakes easily with a fork.
Overcooking makes itdry. The best way to
iearn the technique is to practice.

One last bit of advice: Think twice before
you eat fish raw. Although raw fish may be
fashionable at tire moment and even taste
good, you're taking a risk. Even ifyo>' think
you know where the fish came from and
trust vour dealer or restaurateur, you can
never be absolutely sure the fish does not
harbor parasites or high levels of bacteria.

in the supermarket on the way
home, or in the kitchen.

Our reporter observed problems
all along the distribution chain. For
example, in Monfauk. N.Y., she saw
squid piled up on a gravel driveway.
It had overflowed from the pipeline
meant to carry it from the fishing
boat to a refrigerated truck. Workers
simply shoveled the squid into the
truck.

On a hot July day, she observed
workers in a processing plant cutting
tuna steaks in a room that was obvi-
ously too warm. She saw salmon cov-
ered with ice taken from dirty ice
bins, and salmon waiting in a truck
where the refrigeration unit had
stopped running.

Such practices obviously do little
for fish quality. But it was in retail
stores where she most often found
practices that put fish quality at risk.
Consider the case of catfish.

Our reporter visited processing
plants in Mississippi, which supply
some 70 percent of the catfish sold in
U.S. retail markets. She found the
plants clean, modern, and operating
und”r a voluntary inspection pro-
gram run by the U.S. Department of
Commerce.

Workers cutting the fish into
nuggets and fillets appeared to follow
good manufacturing practices—
wearing gloves, hair covers, and
aprons, and dipping their hands in a
disinfectant whenever they entered
the processing room. Furthermore,
the catfish was hauled live to the
plants from nearby ponds in tank
trucks. It was never out of water
before it hit the conveyor belt that
whisked it to the processing room.

We could not check the bacteria
counts on fish leaving die processing
plants, but Dr. Gladden Brooks, a
food science specialist at Mississippi
State University and an adviser to die
catfish industry, told our reporter
that catfish fillets could be expected
to have bacteria counts between
50,000 and 100,000 when they leave
the plant. With those counts, he said,
the catfish should last seven to eight
days.

If that's the case, something went
awry on the trip north or after the fil-
lets had reached the supermarket
Most of die catfish we bought was
past its prime, widi bacteria counts
exceeding 27 million. “W ien you get
acount cf2 million, something is ter-
ribly wrong,” says Brooks.

Part of what is terribly wrong is
the temperature to which fish is sub-
jected. Aldiough fish should be
stored at temperatures between
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and 32°. state health codes allow
temperatures in retail display cases
as high as 455. That temperature is
sufficient for controlling disease-
causing bacteria, but not the bacteria
that lead to spoilage. “Storage tem-
peratures are way too high." says Dr.
Robert Price, a seafood technologist
at the University of California.
“We've found them as high as 513."

Other retail practices allow fish to
get too warm, More often than not,
we found diets in display cases piled
on top of one another. Those at the
top of the heap are, of course,
warmer than those sitting on the ice
at the bottom.

At a Foodtown store in the New
York area, where fish fillets were
piled high, bacteria counts were also
high. Counts exceeded one million
on four samples from that store. Two
samples had counts greater than 27
million, and two were contaminated
with fecal colifonms exceeding 600
pergram.

At a Dominick's store in the
Chicago area, we found swordfish sit-
ting directly under the hot lights illu-
minating the display case. The clerk
said the fish had been on display for
two days. The bacteria count proved
it Itexceeded 27 million.

It wouid seem axiomatic that
stores selling fresh food must be
clean. Butcleanliness came up short
in many stores we visited. As we
approached their seafood counters,
fishy odors were commonplace, indi-
cating that either the display cases
hadn't been adequately cleaned or
the fish was very old

Last summer, at Rhim's F.sii
Market, a small specialty fish store in
Manhattan, flies buzzed about the
fish, and the fly catcher looked as if it
hadn't been cieaned in years. The
state of the fish matched the state of
the store. Flounder and salmon
samples that we bought there had
fecal coliform counts exceeding 200
per gram.

At a specialty fish store in the New
York City borough of Queens, the
cutting board smelled bad and
looked as ifit hadn't been cleaned in
recent memory. New York State food
laws require retailers lo clean their
equipment at the end of each day.
Swordfish and salmon we sampled
from that store had bacteria counts
exceeding 1.7 million and fecal col-
iforms exceeding 600 per gram.

Aclerk at a Paihmark store in the
metropolitan New York area was cut-
ting shark steaks with a knife cov-
ered with fish blood and mucus.
When he finished, instead of wash-

SPOILED ~.; | POTENTIALLY
. greater lhan HAZARDOUS
10 million greater'than 500
BEGINNING CAUSE FOR ALARM
, . TO SPOIL 10.° - 500
«T million —
10 million CONTAMINATED:
A 10 -1001
BARELY
ACCEPTABLE
500,000-
1 million
ACCEPTABLE ACCEPTABLE
Jess than 500,000 mless th'ah'i0;

ing the knife, he stuck it into the ice
where other fish were displayed,
potentially contaminating them with
bacteria from the shark.

Even lhe most attractive display
case may harbor dangerous bacteria.
Retailers know that fish must look
good ifit’s going to sell, and one way
to make it appetizing is to display it
with cooked seafood products, usu-
ally salads garnished with lemons
and greens.

State food laws prohibit stores
from displaying any raw food next to
cooked foods because disease-caus-
ing organisms from the raw product
might be transferred to the cooked.
Yet in store alter store, we found
cooked shrimp and herring, squid,
and surimi salads sold next to raw
fish fillets and steaks.

At a Lucky store in California,
cooked -hnrnp was actually touching
raw salmon steaks. At a Jewel store
in the Chicago area, the spoon from
the herring in cream sauce was pok-
ing the -crod, and cooked shrimp
was iii'C ii."'ut hugging the perch At
another vol. the bowl holding the
liemr.c -.dad brushed against the
red -er At a fish market in
Mann./.;..:  -quid salad was servei.
from ai-urrounded by an assort-
ment iw fish.

Such wuctices not only violate
-late dill codes but. in many
cases, i-mre's own policy. Wakefem

CONSUMER REPORTS FEBRUARY 13FP

Food Corp., the distribution and mer-
chandising company for ShopRite
stores on the East Coast, says it
trains store personnel to separate
cooked and raw fish. Yet at one
ShopRite, our reporter found some
over-the-hill flounder residing next to
cooked shrimp and a surimi salad.

Getting fresh

In many stores the catch of the
day might belter be called the catch
of the week. Some fish simply had
been displayed too long. Many of the
fish fillets we saw were tired, dull,
dry. and gaping, with none of the
translucence characteristic of fresh
fish. In Chicago, for example, the
fresh tuna mid in several supermar-
kets was greenish-brown and dull,
suggesting the fish had been sitting
around for several days.

One Thursday, at a Dominick's
store in metropolitan Chicago, we
bought Dover sole that die clerk said
had come in on Monday. The “pull
date" on the package noted it could
be sold until Saturday. When ve
bought it. the quality had already
vanished. Its total plate count
approached 8 million.

At an Omni Superstore in Prospect
Heights. IIl, we tried to buy lake
whitefish. but die clerk dissuaded us.
"You wouldn't be happy with it." he
said. So why was it in the case? “It's
jast filling space in the display,” he
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WHAT LURKS IN THE FREEZER CASE?

Frozen fish can have
better flavor and tex-
ture than “fresh” fish
that has spent sev-
eral days journeying
from sea to super-
market

Rapid freezing
causes fish to freeze
uniformly, and that
minimizes the loss of
flavor and texture.
The term T Q F—for
individually quick
frozen— designates
fish that have been
fast-frozen. Halibut
catfish, and shrimp,
for example, are
often available as
IQF products.

To buy good-
quality frozen fish,
you really need to
know when they
were frozen and how
they were stored.
Butexceptfora label
indicating the fish
was frozen at sea,
consumers have no way of learning whether
a fish was frozen on the boat or after an
unsuccessful stint in the supermarket’s dis-
play case.

Examining the packages in the freezer
case, however, will give you some dues
about how carefully the fish has been
stored. Much of what we saw was freezer-
burned and coated with ice crystals, indicat-
ing either that someone had allowed the fish
to thaw and freeze again (and possibly
again) or thatithad been improperly pack-

Icy, and dicey These frozen fish
won't make the tastiest meals.
The fish on top may have thawed
out and then slid to one end of the
package. It's also coated with ice
crystals. Part of the fish in the
lower package had poked
through the plastic wrap. pect Heights, IIL,

aged. Sometimes
the fish was mushy
—a sign that it had
thawed and was at
that moment freez-
ing again.

At a ShopRite
store in the New
York area, for ex-
ample, we found
lobster tails that
were totally freezer-
burned. A portion of
the meat was com-
pletely dried out
Frozen mussels in
the same store
were almost totally
thawed out, and the
halibutwas covered
with ice crystals.

At a Wddbaum’s
store in the New
York area, crab legs
were sticking out of
a broken package,
and at an Omni
Superstore in Pros-

11111111 11 much of the white-
fish was freezer-bumed, dried out, or
exposed to air through holes in the package.

W hat to do? Check for signs of freezer
bum—Ilight colored, cottony spots. Also
look for clues of rancidity—yellow discol-
oration of the fish’s fatty areas as well as a
rancid odor. Watch for ice crystals and
broken wrappers. Sniff the package. If you
detecta fishy odor, that could mean spoilage
had set in before freezing or that some
bacteria continued to grow even while the
fish was frozen.

replied. And all the while possibly
contaminating the ice and newer fish
that might come in.

Because fish has the reputation for
being a quick spoiler, the first ques-
tions consumers usually ask are: Is it
fresh? Did it come in today'- Retailers
go to great lengths to tel! their cus-
tomers “yes," even if it means deceiv-
ing them.

To consumers the v m “fresh’'

means fish right out of tin ' iter, fish
that has not begun to 1 To me
industry ‘fresh' mean- -hat has

never been frozen. As hoc js fish
has never seen the m-ude of a
freezer, it can be out of the water for
day’s and still be called 'fresh."

Cub Foods in the Chicago area

advertises. 'With Cub’s ‘Fish in a
Rash.' you always get the freshest
taste because we fly fish and seafood
in overnight from the shore. Thai's
how we know our fish are the fresh-
est and that you'll have great tasting
seafood every time." We bought sole
ata Cub Foods store in Lombard. HI.,
on a Thursday. A clerk told us it had
come in on Tuesday. When we
tested it. its bacteria count exceeded
L’7 million.

To give the impression that their
fish is fresh, retailers often thaw fish
that would have been better offhad it
remained frozen. Much of the
orange roughy we S3w was sold
thawed out. even though most ol it is
imported frozen from New Zealand.

Atan A&P inthe New York area, we
inquired whether the orange roughy
was really fresh. The clerk said it
was “frozen fresh." but “just came in
today."

A clerk at a Dominick's store in
the Chicago area also told us the
orange roughy he was selling was
“fresh frozen." When pressed, he
offered a truly baffling explanation:
“Fresh frozen is a play on words. It
wasn't old so it was fresh, and it had
been frozen once, so it was frozen
fresh.”

Other retailers simply stuck signs
on the fish saying it was "fresh"
when it had actually had been frozen.
Still others use a hodgepodge of
signs that give the general impres-
sion that all the fish in the case is
fresh.

A Safeway store in California cov-
ered all bets. One sign read: “Fresh
Bay Scallops, pre-frozen—$7.99.”

Who's watching tho store?

Although the Federal government
inspects all beef and poultry plants,
there is no mandatory inspection of
seafood. Fish processors, whole-
salers. and retailers can. however,
pay to have inspectors from the U.S.
Department of Commerce observe
conditions in their plants or stores.
They then receive seals of approval if
their facilities meet certain stan-
dards.

Fish wholesalers and retailers can
pay for different levels of inspection.
each with its own seal. Just over 10
percent of all processors currently
participate: they account for about IS
percent of all fish .Americans eat
annually. Here is what the seals
mean:

m Lot inspection means that
inspectors eyeball a batch of fish to
check it for conformity with specifi-
cations set by the company request-
ing the inspection. An inspector may
look over the tot for net weight and
uniformity in size and color, or sim-
ply to be sure the proper number of
fish have been shipped. Lot inspec-
tion doesn't mean that an inspector
approves or even looks at even.’ piece
of fish.

il Packed Under Federal In-
spection (PUFI) labels mean that
the seafood products have been pro-
cessed in the presence of Federal
inspectors in Federally approved
plants. The Government allows the
use of this seal if the products are
safe, clean, wholesome, and properly-
labeled when they leave the plant,
and ifthe plant and its workers meet
certain sanitation and hygienic stan-
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dards set by the Government.

a U.S. Grade marks mean the
products have been processed under
Federal inspection and meet certain
quality standards. The Government
has established grade standards for a
variety of fresh and frozen fish prod-
ucts. The U.S. Grade A mark, for
instance, indicates the fish is rela-
tively free from blemishes and
defects, is in excellent condition, and
has good flavor and odor.

Stores  subscribing  to the
Government programs tout these
seals of approval to help sell their
fish. But the fact that a fish may have
passed wunder the nose of a
Government inspector doesn't mean
it's of high quality when it finally
reaches the consumer's shopping
cart. A clerk at the Chicago Fish
House, one of that city's premier
seafood wholesalers, told us that a
Government inspector is “present 24
hours.” Yet clams and sole we pur-
chased at its retail shop had total
plate counts exceeding 27 million.
The clams presented a possible
health hazard ifeaten raw.

ShopRite stores we visited sported
signs near the fish case promoting
their Grade A fish. Our reporter vis-
ited the company's processing plant
and found itcold, clean, and mode-1.
But some of the fish she saw
ShopRite stores was tired and dried
outand didn’t look like top quality, as
implied by the Grade A shield.

The Jewel stores in the Chicago
area advertise that their fish are "fed-
erally lot inspected.” At one store, a
package of mahi-mahi was even
labeled “U. S. G. Insp.." giving the
impression the fish had been
checked by a Government inspector.
In fact, there's no official seal known
as “U. S. G. Insp." We didn't send
that sample to our laboratory, but
opened the package and inspected it
ourselves. The fish was dried out.
gaping (the fibers were pulling
apart), and sprinkled with dirt and
debris.

Ata Treasure Island supermarket
on North Clyboum Avenue in
Chicago we found some packages of
sole and perch labeled “L'SDA govt
inspected.” The U.S. Department of
Agriculture inspects beef, pork, and
chicken. It does not inspect fish.

States too. play a role in fish
inspection. The New York Depart-
ment of .Agriculture and Markets
says it inspects each retail food store
at least once a year, but some small
stores may be inspected only every
two years. In Illinois, local health
departments, following rules set by

the |Illinois Department of Public
Health, check on supermarkets and
retail fish stores twice each year. If
they find violations, inspectors return
to see whether they have been cor-
rected. Under each state's Freedom
of Information Act we requested
inspection reports for the stores we
visited.

In New York, inspectors had noted
violations that ranged from dirt-
encrusted walls to a iack of hot water
in employee bathrooms. Sometimes
violations paralleled conditions we
observed.

For example, at Rhim's Fish
Market in Manhattan, where we saw
flies buzzing about the fish, the
state’s inspector noted that the front
door did not have a proper screen.
But that was more than two years
before our visit.

Rosedale Fish Market, a fancy
seafood shop on Manhattan's East
Side, sold us clams with levels of
fecal coliform bacteria that indicated
a potential hazard. State inspectors
had repeatedly noted poor hygiene
on the part of employees there. The
store also makes and sells prepared
seafood dishes. But at the time the
store was inspected, it didn't have
the necessary license to do so. In
fact, inspectors had cited the store at
least three times for not having the
license, but the store kept cooking.

In Illinois, some stores also may te
ignoring the recommendations of
local health inspectors, For example,
inspectors told a Cub Foods store in
Arlington Heights that the "fish was
too warm" and to train employees to
check fish.

But a year after their report, we
found the store selling whitefish.
<ole, and catfish with bacteria counts
over 27 million and clams with fecal
coliforms that were almost 11 times

higher than the accepted safety
guideline.
At the Chicago Fish House,

mother store that sold us potentially
dangerous clams, inspectors had
repeatedly noted deficiencies in the
handling of shellfish. In one report,
inspectors ordered the store to stop
-tnnng tresh clams under boxes of
fish that were dripping blood.

What's a shopper to do?

m1 reputable fish store and
«'tions. Hint's the advice we
c 'o Hiomas Billy, director of

8, \> newly created Office of

L which is likely to play a
‘urge le in monitoring seafood in
Itn-1-lure,

> took that advice and still got
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bad fish. We found little difference
between the fish sold by so-called
specialty fish stores and that in ordi-
nary supermarkets. Poor handling
and too-warm temperatures were
everywhere.

When we asked questions, the
answers were not reassuring and
often wrong.

Other common advice is to know
where your fish comes from. If you
could find out, that might help you
avoid fish contaminated with chemi-
cals or heavy metals. Take flounder,
for example. Half of our New York
samples contained pesticide res-
idues. most likely because they were
caught near shore, where pesticide
levels are higher.

But. in reality, it's impossible to
learn whether the flounder you're
considering was caught near shore
or far out at sea. At a Grand Union
store in the metropolitan New York
area, a shelftag on the flounder sim-
ply read: “North Atlantic waters."

When we asked ata Lucky super-
market in California where die scal-
lops came from, a clerk replied: “the
ocean.” At a Grand Union store in
the New York area, we learned that
the catfish came from “the ware-
house in Mt. Kisco, N.Y."

Most states require that stores
make available to public health offi-
cials and consumers the tags (or the
information on them) that show who
shipped a particular batch of shellfish
and when and where it was har-
vested. Retailers must keep the tags
available for inspection for 90 days
after the shellfish is sold. 'The tag is
an assurance for consumers that the
product was packed under the
Shellfish Sanitation program,” says
the FDA's Thomas Billy.

In New York, however, we had
trouble obtaining the tags for our
clams. At a Pathmark store in the
New York area, a clerk became
defensive and demanded to know
why we wanted it Finally, he showed
us part of the tag that identified the
shipper. But when we asked where
the clams came from, he shouted
“certified waters." and gave no fur-
ther information.

At Yaohans, a Japanese supermar-
ket in Edgewater, N.J., the clerk told
us the tag for the clams we pur-
chased was missing. Nevertheless,
he produced a tag from another
batch. We can't be sure it matched

t clams.

Our reporter called some of the
stores where we bought clams and
asked for tag information within the
time period retailers must keep it on

Suspect seals
Tha label
“U.S.G. Insp."
appears on the
top package of
mahl-mabhi.
There's no
such label
authorized by
the U.S.
Government.
The bottom
package of
ocean perch
claims the fish
was inspected
by the U.S.
Department of
Agriculture.
The USDA
doesn't Inspect
fish. For a look
at some
authentic
labels, see
page 113.
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file. An employee at the Central Fish
Market in Manhattan said: “We keep
them a couple of weeks. After a
month we throw them away."

In Illinois, retailers were more
cooperative. But some of their infor-
mation was suspect. On August 20
we bought clams fiom a Cub Foods

When you buy seafood, you proba-
bly expect the fish in the package to
match the name on the label. But
that's not what we found when we
bought fish for our species-identifi-
cadon test. About one-third of our
samples turned out to be mislabeled.
Though the labels promised sword-
fish, red snapper, sole, flounder, red-
fish. whitefish. bluefish. and scrod.
the lab told us the labels iied.

“The typical consumer doesn't

J990090fc*

Who's who
In fishdom
The FDA's
Fish List is
the last word
when it
comes to tish
names. The
list Includes
1041 species
of fish.

realize when one species is substi-
tuted for another. Ifitdoesnf taste as
good, they are likely to think (simply
thatl the quality is not what it should
be." says Joseph Fenrara. assistant
director of the food s.Uetv and
inspection division at New York's
Department of Agriculture .md
Markets.

To sort out the myriad monikers
that fish go by, the FDA in pub-
lished the Fish list, the .e: -vord

when it comes to fish :c - For
each of 1041 species, the - rtti-
fies die market, scientific eme,
a. regional name. The - I'
posed to eliminate cornu-. md
reduce mislabeling. But. i- we
found, it has barely begun ' dent
the problem.

We bought 97 samples i finfish

store in Arlington Heights. The tag
we received said the clams had been
plucked from Chesapeake Bay that
very day. Even if they flew in on the
Concorde, it's hard to see how they
could have been packed, shipped to a
wholesaler, and then repacked for
Cub Foods—all before we picked

THE LAB
SAD
BALONEY

and shellfish from retailers in
metropolitan New York, metropolitan
Chicago, and in the San Jose-Santa
Cruz area of California. We sent
those samples to the National
Seafood Inspection Laboratory in
Pascagoula, Miss., for identification.

There, chemists compared the
proteins in our fish with those found
in a reference fish that was known to
be the same as the one listed on the
package label. If the proteins in our
fish did not match those of the refer-
ence sample, we knew our fish was
mislabeled. Only 29 percent of the
fish we analyzed matched the labels
on their packages: 31 percent wc-*
definitely mislabeled. The lab
couldn't tell us whether the remain-
ing 40 percent were correctly or
incorrectly labeled. It either had no
reference standard or the protein
bands were too similar to distinguish
between closely related species. For
example, the lab could identify
salmon as salmon and tuna as tuna,
but couldn't tell whether it was in fact
silver salmon o™ bluefin tuna as the
labels had claimed.

That's significant because certain
species of salmon or tuna fetch more
at retail. Silver salmon and bluefin
tuna sell for a lot more than pink
salmon or yellowfin tuna, which are
the hamburger of the salmon and
tuna families. Consumers have no
assurance they're getting filet
mignon atid not ground chuck.

Snappor snafus

Only one species of fish—Lutjanus
cair.fcchanus—<ai\ officially be called
red snapper. It lives along the
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The tag at a Dominick's super-
market in the Chicago metropolitan
area seemed to have come through a
time warp. It said the clams were
harvested from Mobjack Bay in
Virginia on August 23. We had
bought them on August 21.

Atlantic coast off Florida and in the
Gulf of Mexico off Louisiana, Texas,
and northern Mexico. It’s a scarce
fish, commanding a high price in the
marketplace. Retailers in the New
York area sell a whole red snapper
for $7.99 to $14 a pound, depending
on the neighborhood.

Other snappers, which aie found
off the coasts of South America and
in the Pacific Ocean, are less desir-
able. In New York City, they sell for
as little as $3 to $4 a pound.

Retailers capitalize on red snap-
per's cachet To see whether red
snapper was really red snapper, we
sent the lab eight packages labeled
“red snapper,” two packages labeled
"Facific red snapper.” one package
labeled “West Coast snapper,” and
two packages labeled “scarlet red
snapper."

The lab told us only one of the first
eight packages contained red snap-
per. Neither of the packages labeled
Pacific red snapper contained Pacific
red snapper. The package labeled
"West Coast snapper” contained no
such animal. The lab couldn'tjudge
the “scarlet” red snappers because it
had no official standard for them.

The only accurately labeled red
snapper we found was at Burhop's
Quality Seafoods, a fish store in
Glenview. 11 There it sold for $13.95
a pound. Also in the Chicago area
that week, we bought alleged red
snapper at three Jewel supermarkets
and at one Omni Superstore. The
fish sold for $4.19 per pound at
Jewel, and only $3.98 at Omni.

Sola mates

Eightof the 14 samples of the sole
we bought were also mislabeled.
Grey sole wasn’t grey sole, lemon
sole wasn't lemon sole, pelrale sole
wasn't petrale sole, English sole
wasn't English sole. A fish called
Queen Charlotte sole was a complete
mystery: it isn't even mentioned in
the Fish List

Those fish could have been any
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one of the 57 species of flat white
fishes that the Fish List identifies as
sole, sole/flounder, or flounder. Our
unknown soles were pricey, selling
foras much as $10.99 a pound. Ifthe
retailer was substituting a cheaper
flat white fish, consumers wouldn’t
be the wiser.

Another mystery came in pack-
ages labeled Dover sole. In the U. S,,
most Dover sole is a cheap, inferior-
quality fish found off the West Coast,
not to be confused with the prized
European Dover sole, which is
caught in North Sea waters. When
available, European Dover sole com-
mands high prices—$12 to $18 a
pound at retaiL Two packages
labeled Dover sole that we bought
were not even the cheap West Coast
species. It’s hard to imagine what
fish retailers were substituting, but
whatever it was, they got a good
price for it At a Safeway in
California, our misbranded Dover
sole was selling for $5.69 per pound.
At a ShopRite in metropolitan New
York, itwent for $4.99.

Getting «rod

Scrod is a young cod. haddock, or
pollock. Itis not a species recognized
by the Fish List A few retailers cor-
rectly identify their fish as “scrod
cod,” but they are the exception.
Most simply label the packages
“scrod." We sent two packages of
alleged scrod to our laborat'ry. The
lab couldn’t identify one package.
The other turned out to be Alaska
pollock. Ifscrod is a young fish, it’s
hard to say what “baby scrod" is.
Last fall, the Jefferson Market a well-
known fish retailer in Manhattan,
was selling it for $5.98 per pound.

Salmon shenanigans

In store after store we found
salmon steaks and fillets labeled
“Norwegian salmon,"” But there’s no
such species, according to the Fish
List Because the Norwegians were
first in the U.S. market with good-
quality, farm-raised salmon, they
convinced wholesalers, retailers, con-
sumers, and chefs to equate Norway
with quality. The name Norwegian
salmon stuck and is now attached
not only to fish from Norway, but to
those from Maine. Canada, and
Chile. Today, in fact Norway is no
longer a major source of “Nor-
wegian" salmon in the U.S.

Last spring, the International
Trade Commission, acting on a com-
plaint from Maine salmon farmers,
ruled that Norwegians were dump-
ing their salmon in the U.S.
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market—that is, selling the fish for
less than itcost them to produce it

The Commission imposed a tariff
averaging 26 percent which has
priced most Norwegian salmon out
of the market That doesn't stop
retailers, however, from selling
“Norwegian" salmon, and perhaps
jacking up the price a bit to make
consumers believe their fish is
Norwegian-raised.

Confusion doesn't stop with a
salmon's national origin. Retailers,
particularly in Chicago, advertise and
sell “silver brite" salmon. Silver brite
is not a species recognized by the
Fish List, but a term that describes
the skin color of chum salmon when
they're caught in the ocean and their
skin is still silvery bright.

It’s easy to see why retailers prefer
the name silver brite. Silver brite has
more sales appeal than the humble
chum, a fish that is also low on the
salmon quality totem pole.

Ask tho derks?

Since package labels are often
unreliable, are the clerks at the fish
counter better able to tell you what’s
in the package?

A clerk at a Dominick's supermar-
ket in metropolitan Chicago admitted
that clams labeled “cherrystones”
were not really cherrystones. They
were “topnecks,” he said. He
explained that he did not have the
right label, but he had to call them
something.

At a Jewel store in metropolitan
Chicago, the man behind the fish
counter told us the kind of salmon
offered for sale was called “brie"—as
in the cheese. He thought for a
moment, then corrected himself No,
he said, “it is brite— brite salmon."

His knowledge of other fish was
similarly limited. When we asked
what kind of snapper was in the dis-
play case, he replied: “a mild fish."

At a Lucky supermarket in
California, we wanted to know if the
Dover sole was the European variety.
The clerk assured wus it was,
although its $4.28-per-pound price
suggested that it was caught closer
to home, perhaps in nearby
Monterey Bay

Rood the signs?

You car. also read the signs posted
around ;he <Ji>piay case and hope
they shed light on the fish you're
buying. But. in our experience, the
signs are just as likely as the package
labels to keep you in the dark.

At Burhop's. the specialty fish
store in Glenview. 111, that sold us
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the only real red snapper
we found, a sign near the
fish said that it had come
from Hawaii. We asked
the clerk behind the
counter, just to be sure.
He said the snapper came
from Florida, which was
probably right since red
snapper does live in the
waters off the Florida
coast, but not near
Hawaii.

The blackboard behind
the counter at an A&P in
metropolitan New York
told customers that the
salmon it offered for sale
was “fresh Norwegian
salmon steak.” Knowing
there was little Nor-
wegian salmon around,
we inquired further. The
clerk said that the salmon
was really from British
Columbia.

At Cub Foods in

\I)Ogsfary packages

bought these
packages labeled
“rainbow trout” and
“bluefish" and sent
them to the National
Seafood Inspection
Laboratory for analy-
sis. The lab said nei-
ther fish matched its

Lombard, HI., a label next
to the salmon steaks iden-
tified them as Atlantic
salmon. However, the
blackboard near the dis-
play case contradicted the
label. It said the salmon
sold that day was “king
salmon from Alaska"—a
different species, and a
different ocean.

Rely on the FDA?

Fish that doesn’t match
the package label is mis-
branded, according to die
Federal Food. Drug, and
Cosmetic Act The FDA
can seize the fish and
destroy it. The FDA’s
Fish List also frowns on
calling fish by their regional names
and warns that using them “may
cause the fish to be misbranded."”

However, as far as fish labeling is
concerned, the FDA rarely takes
legal action against anyone for using
the wrong fish name, regional or oth-
erwise. In the last three years, the
FDA has made only three seizures of
fish that were mislabeled.

Although the agency says it may
have sent warning letters to other
violators, it couldn't tell us how many
such letters were sent. Mislabeled
fish take a back seat to more press-
ing regulatory problems. “You
wouldn't want us to spend our time
seeing that red snapper is properly
labeled and ignore botulism in tuna."
says Mary Snyder, chief of the policy

label.

Handwriting on
the walleye?

Be suspicious of
handwritten labels
on packages of
fish. A noticeable
portion of our
mislabeled fish
bore labels
written by hand,
rather than
printed by
machine.
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and guidance branch at the FDA’s
Office of Seafood. “We go after bla-
tant violators and hope to set an
example."

State regulators are also supposed
to keep an eye on food labeling in
supermarkets. We didn't find them
overly concerned about counterfeit

The waters where fish live are
often dumping grounds for poten-
tially harmful chemicals that have
been used on land.

Once in water, these substances
make their way into the sediments
at the bottom and into aquatic
plants and animals at the base of
the food chain. Little fish eat plants
and little animals, bigger fish eat
the little fish, and so on up the food
chain. Fish also absorb these sub-
stances directly from water that
passes over their gills. Older fish,
predatory fish, and fatty species of
fish accumulate more such sub-
stances in their tissues than young-

v« Key findings
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fish. Many state agencies have
barely enough money to conduct
sanitation inspections, let alone
worry about fish labels. In New York,
food inspectors don't even look for
misbranded fish at every routine
inspection.

In Illinois, inspectors from local

AND
DID IT GET
THRE?

er. smaller, or leaner ones do.
Although the Environmental Pro-
tection Agency banned polychlori-
nated biphenyls (PCBs) and most
chlorinated hydrocarbon pesticides
in the 1970s, some residues that
were released into the environment

i}

Forty-three percent of our samples contained PCBs,
a potential carcinogen and reproductive hazard.

Ninety percent contained mercury, which may harm the

Ao * a4

-tip l/Al'toccasional sample contained residues of the
- pesticides DDT, DDE, and ODD, which can affect

‘ rEproduction in mammals.

. Some samples were high in lead, which can impair
bebhavioral development in young children.

V 4yl o

Fifty percent Of OLF samples contained PCBs. Some

contained traces Of pesticides.

Our flounder and sole were virtually free of pollutants.
Fifty-five percent had no detectable residues; tho rest,

.'barely detectable.

'j::’ A.ﬂewoua system. Twenty-five percent contained PCBs. }

health departments inspect retail
grocery stores. They don’t look for
mislabeling, either. Says Kerry
O'Shaughnessy, a health inspector
for the village of Glenview, “l know
red snapper has kind of reddish
skin, but I couldn't tell you if the
store substituted something else.”

before these compounds were
banned still remain. They do not
decompose easily, so they linger in
the water sediments and in the tis-
sues of fish and humans for years.

In addition to our lab tests for
bacteria, we analyzed all of our fish
samples for PCBs, mercury, and
for a long list of pesticides. We
also looked for lead, cadmium, and
arsenic in clams.

Forty-three percent of our
salmon. 50 percent of our white-
fish. and 25 percent of our sword-
fish contained detectable levels of
PCBs. Ninety percent of the
swordfish also contained detect-
able amounts of mercury. In some
of these fish, the levels we found
were significant, posing a possible
health hazard to developing
fetuses.

Here’s a rundown of what our
laboratory tests found:

PCBs

PCBs are synthetic liquids that
were once used in electrical equip-
ment. hydraulic fluid, and carbon-
less carbon paper.

PCBs promote cancer in labora-
tory animals, but researchers now
believe that a greater hazard may
be their effects on human repro-
duction. One study of women who
ate fish contaminated with PCBs
from Lake Michigan found they
gave birth to smaller babies with
significant developmental prob-
lems. These women reported eat-
ing fish for severai years before
they conceived.

By far the biggest source of
PCBs in the human diet is fish,
particularly fatty species, such as
salmon, like humans, all fish have
PCBs in their tissues, but some
have more than others. The con-
centration of contaminants in fish
is related to the waters they live in.

The FDA established an official
tolerance of 2 parts per million for

Text continued on page 114
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Advised, but not
advertised
States collect
samples of fish
from local water-
ways to test for
contaminants. If
a body of water
Is particularly
polluted, states
Issue advisories,
generally aimed
only at sports
fishermen. We
found advisories
Inconsistent from
state to state,
often offering
different advice
about the same
fish from tho
same waters.
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PCBs in 1979. The tolerance is the
agency's basis for taking legal action
and destroying contaminated sam-
ples of fish.

Although most of our samples
were within the tolerance levels set
by the FDA and would have passed
the agency’s inspection, that’s scant
comfort As PCBs linger in the envi-
ronment their composition changes.

and they gradually
become more toxic.
These “weathered"
forms of PCBs are
more toxic than those
forms tested in studies
on which the tolerance
was based. And these
more toxic forms are
likelv to be found in

* -

v ' fish.

Furthermore, the
FDA set its tolerance
before the hazards to
human reproduction
were documented, at a
time when people were
eating less fish, and be-
fore the toxicity of PCB
breakdown in the environment was
known.

The last factor is especially signifi-
cant, since PCBs accumulate in body
tissue. The PCBs that you eat today
will be with you decades into the
future.

Given these facts, we think even 1
part per million of PC3s in fish is too
high. Our laboratory detected levels
ranging from 0.2 to 2.1 parts per mil-
lion in our whitefish, swordfish, and
salmon. Three out of 10 samples of
whitefish contained PCBs exceeding
1 part per million: three out of 20
samples of swordfish did.

Seven of 10 salmon samples we
purchased in New York contained
PCBs ranging from 0.7 to 1.3 parts
per million. Thirty percent of the
samples from Chicago had detect-
able levels, ranging from 0.2 to 0.8
parts per million.

Some of our Chicago salmon sam-
ples were probably species from the
West Coast, at least that's what the
store clerks told us. Those salmon
may have come from less-contami-
nated waters than fish from the
Atlantic or the Great Lake-; 'he pos-
sible sources of fish we puri: ired in
New York. However, bec.t.-e the
package labels, store , - and

. ¢

signs were not always be::- .V, we
couldn't tell for sure where r fish
was from.

Nor could we tell whether  was

“farm-raised," as some -almon is.
Just because salmon is farm-raised

doesn't mean it's contaminant-free.
Farm-raised fish spend part of their
time in pens in the ocean. Their diet
also consists of manufactured feed,
which is based largely on fish that
may have contained PCBs.

Mercury

Mercury is a poisonous metallic
element that is released by bunting
fuels as weil as by industrial and
household wastes. Eventually it set-
tles in waterways and oceans where
itjoins naturally occurring mercury.
There, bacteria convert it to the toxic
compound methylmercury.

Methylmercury is a poison that
affects the development of the ner-
vous system. Unlike PCBs. which
linger in the fatty tissues of humans
for many years, mercury eventually
leaves the body, usually within two
years, provided you stop ingesting it

Mercury accumulates in large fish
that live a long time, such as tuna,
shark, and swordfish. Almost all of
the mercury in fish is the compound
methylmercury. The FDA has setan
informal action level of 1 part per mil-
lion for methylmercury in fish.

Ninety percent of our swordfish
samples had detectable levels of total
mercury, ranging from 0.46 to 2.4
parts per million. The average of
those samples was 1.14 parts per mil-
lion. Forty percent contained mer-
cury that exceeded the action level.

The high levels of mercury we
found in swordfish are not surpris-
ing, since mercury is present in
oceans throughout the world.
There’s no way to prevent swordfish
from accumulating it in their tissues.

The FDA told us, however, it is
“actively reevaluating the action level
for methylmercury,” a step in the
right direction. The Canadian Health
Protection Board has a lower stan-
dard for mercury in fish—0.5 parts
per million. Eight-five percent of our
swordfish samples would have
exceeded the Canadian limits.

Ptstkkbs

Residues Of pesticides used on
farms and forests, and for mosquito
control ultimately find their way into
rivers and oceans. There they remain
for many years. For example,
although the EPA banned the use of
DDT in 1972, several of our fish sam-
ples had measurable levels of DDT
and the products it creates when it
breaks down—DDD and DDE—in
their tissues.

DDT and its breakdown products,
as well as the pesticides dieldrin and
endrin, can all affect the human ner-

vous system. DDT, DDE, and diel-
drin have also caused livertumors in
rodents, and all of these pesticides
affect reproduction in mammals.

The FDA has set an informal
action level of 5 parts per million for
DDT in fish and 0.3 parts per million
for dieldrin and endrin.

Two of our samples, one of catfish
and one of sole, contained more than
6 parts per million of DDE. Several
others, notably atfish, had lower lev-
els of DDT and its breakdown prod-
ucts. The presence of DDT in catfish
is not surprising, since they are often
raised in ponds on land once used
for agriculture.

Our lab reported levels of the pes-
ticide dieldrin over the action level
for two samples of lake whitefish and
levels of endrin from 0.1 to 0.2 parts
per million for four samples of sword-
fish, salmon, and flounder.

The spedes most free of pesticides
were flounder, sole, and clams. We
detected no pesticide residues in half
of our New York flounder samples;
the other half contained only trace
amounts. Six of the 10 sole samples
purchased in Chicago had no
detectable levels of pesticides: the
others contained levels of DDE rang-
ing from a trace to more than 6 parts
per million.

DDT and its breakdown products
are widely dispersed in the environ-
mentand will show up in the human
diet for decades to come. While its
use has been banned in the U.S.,
DDT is still used in other countries.
However, since only an occasional
sample of our fish had significant
pesticide residues, the overall hazard
frcm this group of contaminants
appears relatively low.

What's in (lams?

We found no measurable levels of
pesticides in clams. Buta number of
our samples had relatively high lev-
els of arsenic and lead. The hazards
posed by arsenic in shellfish are not
clear. Lead, even at very low levels
impairs behavioral development in
young children. The FDA has set no
action level for lead in seafood.

About half of our samples con-
tained lead ranging from 0.31 to 7.8
parts per million. Compared with
other foods, such as fruits and veg-
etables, which typically contain 0.01
parts per million, the lead levels in
clams are high. (]

Reprints ofthis report are available
in bulk quantity. For information
and prices, write CU Reprints. 101
Truman Ave., Yonkers, N.Y. 10703.
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Fishy, Fishy

WHY DOESN'T THE U.S. INSPECT MORE FISH?

In 1967, soon after Congress put the finishing touches
on the Wholesome MeatArt, Michigan Senator Philip
Hart introduced a bill that would have required the
same kind of Federal inspection for seafood.

Senator Hart, along with consumer advocate Ralph
Naderand representatives of organized labor, wanted
to station Federal inspectors in every fish-processing
plant. But the fish industry and its allies in the
Congress and the Nixon Administration pressed for
spot-checking rather than “continuous inspection.”

“Fish needs the same kind of inspection as meatand
poultry because itcan carry justas many disease-caus-
ing organisms,” Hartargued at the time. .Although he
held hearings in 1967,1968,1969,1971, and 1974, no
bill requiring seafood inspection ever passed. When
Hartdied in 1976, his push for fish inspection died too.

Fish inspection was largely a dormant issue through
the 1980s. Then in 1990, the U. S. Senate and the
House both passed bills requiring mandatory inspec-
tion of all fish-processing plants. Each house, however,
had its own idea of how fish should be checked, and
neitherbill became law.

The big hang-up this time was which Federal agency
should monitor the nation's fish supply. The fish pro-
cessors pushed forthe U.S. Departmentof Agriculture
to get the job. Butsome consumer groups, including
CU, preferred that the Food and Drug Administration
inspect fish. The Agriculture Department's historical
coaness with industries it regulates, plus its recent
attempts to weaken its own regulatory authority over
meat and poultry, didn’t bode well for strong fish
inspection.

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

Starved for money

In CITs view, the FDA’s “mandatory"” program fells
short The FDA ha3 authority to inspectevery seafood
plant. But starved for money, ithas used that authority
sparingly, inspecting plants once every four years on
average.

The FDAcantcompel the seafood-processing plants
itinspects to keep records of such things as tempera-
tures and storage conditions, which would help the
agency monitor fish safety. Nordoes itinsect fisliing
vessels or retail fish stores, both significant problem
areas in the handling of fish.

We also discovered big holes in the shellfish sanita-
tion program, which the FDA supervises N.-tonly did
we find clams with high levels of potentially harmful
bacteria, but we also found that stores w<-re not com-
plying with rules for keeping identification M),.. a cor-
nerstone of shellfish regirlatioa

Furthermore, it’s hard to have much confidence in
the agency"s surveillance of chemical contaminants in
fish. In 1989.the FDA checked only 1604 fish samples
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for contaminants. In contrast, the same year the U.S.
DepartmentofAgriculture checked 185,000 samples of
meat and poultry. The FDA has monitored swordfish
for methylmercury since 1970 and recently started
monitoring shark as welL But its testing for PCBs in
salmon is particularly inadequate. Of 143 samples the
agency tested in a recentthree-year period, mostofthe
domestic samples were from the Great Lakes—an
incomplete picture ofthe salmon Americanseat

Skimpy finw

Local and state health
departments also have
a hand in monitoring
the nation's fish. But a
lack of money for fre-
quent inspections and
skimpy fines levied
againstretailerscaught
violating state health
codes do little to deter
unsanitary practices or
to improve fish quality.

For their part, some
supermarketchains are
working with the Fed-
eral government to
develop a voluntary
program to check fish.
The supermarkets that
abide by the program's
requirements can earn
a seal of approval that
will assure consumers
that the fish has been
handled properly. That

Real seals These seals are issued to
processors and retailers by the U.S.

seal is notyet in stores. Department of Commerce. The top one

CU believes con- indicates that a batch of fish was
sumers deserve more  inspectea as a group. The Packed

than that They need a  Under Federal Inspection mark indicates

strong program  that  the fish was processed in a Federally
addresses the microbial - gnproyed and supervised plant. The

and chemical contami- 240 A mark indicates the fish has met

nation of raw fish.
Much of the inspection
in place today focuses
on visible plantor store deficiencies, such as dirty walls
and floors and the lack of paper towels in employee
restrooms. While important, these problems liave little
to do with whether a fish is lared widi PCBs or
methylmercury or whether disease-causing bacteria
are present.

Any program mustalso focus on quality. Americans
are eating and should eat more fish because it is a
healthy alternative to beef and pork. One way to
improve quality is to mandate better temperature con-
trol especially in retail stores. Not only must inspectors
be more vigorous in policing the temperatures in dis-
play cases, but states should consider changing their
food law's to require fish be keptattemperatures lower
than those now permitted.

certain quality standards.

H3
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MEMORANDUM
To: Senate Resources Ccmmittee Members
From: Senator Lloyd Jones, Chaiuffn

Senate Resources Committee”])
Date: February 10, 1992

Subject: Seafood Quality Hearing

If you haven't already read the Consumer Reports article, 1 would
encourage you to review it. Itis in your packet. While the article was
misleading as far as contamination of Alaska salmon, it pointed out just

how v. uierable our products are in the hands of the retailer.

Much of the problem with poor quality seafood seems to be in the hands of
retailers. These ai’e the people that ultimately make the decision on what
product they sell. They are the people who receive the fish, they make the
decision as to what to sell, under what name the product sells and what
quality of fish to sell.

In a sense the Consumer Report article, except for the erroneous reports on
salmon, is a positive reminder of the high stakes we have invested in the
retailer. These businesses arc the gatekeeper for quality of all seafood. They
can refuse poor quality seafood, they can make high quality seafood inferior
through poor handling techniques.



SEAFOOD INTRODUCTION

The purpose of this hearing is to develop an understanding of what can be
done to ensure a high quality seafood product is delivered to the American
consumer. The Alaska fishing industry has made great strides towards
assuring that a high quality, healthy seafood product is being sent out of
state.

The Alaska Seafood industry has been endeavoring to assure that the
highest percentage of fish delivered to its markets is of the best quality.
Even now, the State of Alaska is considering changes to its programs to
assure an even better record.

Yet, despite its best efforts, the state and industry cannot assure that once
the product has left the state it will be treated in a proper manner; ensuring
that the consumer receives a product which is as good as when it was
shipped from the state.

This is where the FDA, ASMI and organizations such as the National
Fisheries Institute come in to play. Industry and federal regulators are the
only quality assurance agents that Alaska has to assure our seafood
product's integrity once it has left our borders.

Alaskans need to know what is being done to protect our vital export.



What is being done by me industry and by the FDA and state regulatory
agencies to assure the quality of seafood in the retail outlets? Is a national
program being put together to assure that the retail outlets maintain a high
quality product and at the same time reject inferior quality fish that may be
delivered to the retail store?



DIVISION OF ENVIRONMENTAL HEALTH
SEAFOOD INSPECTION SECTION

Goal

To guarantee the wholesomeness and safety of all Alaska seafood caught for
commercial sale, in order to protect the reputation and thus marketability of the state’s
seafood for the benefit of the nearly 35,000 people who make their livings from the

sea.
Program Background

While the state has had a seafood inspection program since the 1970’s, it was
expanded in spring 1982 after a Belgian man died of botulism from eating a single
tainted can of salmon processed in Alaska in 1981. Since 1982 the program has been
upgraded, standardized and expanded. It now employs 15 inspectors to monitor
about 600 floating and shore-based seafood processing plants.

Issues

With Alaska fishermen and women now harvesting more than a billion pounds of
seafood a year, the main issue is ensuring the proper care of the seafood after
harvest, its transport, and especially its processing - often into value-added products.
The goal is to guarantee the fish remain free of any chemical or biological
contamination. The program concentrates on inspections of salmon canneries and
firms that smoke salmon and vacuum-pack it into pouches - processes which if
performed incorrectly are capable of producing unsafe product - and the processing of
some types of shellfish: notably oysters, mussels and razor clams, which are subject
to contamination by Paralytic Shellfish Poisoning (PSP).

Major Features
The major features of the Alaska Seafood Inspection Program include:

— Review of all construction and facility plans to check for design problems that
could result in sanitation-processing lapses.

— Issuance of permits that require processors to follow state seafood regulations,
and in the case of canneries and other value-added processors, to follow

specific approved plans of operation.
— Inspections of fish tenders and processing plants to insure that proper

procedures are followed and training received.
— Use of enforcement actions, from warnings to issuance of notices of violation in

the case of more serious problems. The program also can detain contaminated
or adulterated seafood. These are all steps to ensure that only healthy seafood
reaches market.



Progress to Date

Since 1982 the program has become far more sophisticated. Improvements include:

— Expanded microbiological testing of seafood products.

— Focusing the program, concentrating inspection efforts on facilities with the
higher health risks or those with lower pre ious inspection scores.

— Standardizing the inspection process, with written directives, policies, and
guidelines for processors.

— More emphasis on upgrading handling procedure, ie., requiring that fish be iced

before processing and kept free of petroleum-based contamination.
— Development of a scored inspection checklist based on relative health risks.

- New regulations that are easier to use, establishment of a special section for

direct market fishing vessels, and consolidation of requirements.
— Creation of an advisory committee made up of the FDA, National Fish
Processing Association and others to oversee creation of new regulations and

procedures.
— Following the March 24, 1989, Prince William Sound oil spill, creation cf a

special inspection program that inspected processing plants several times daily
to prevent the harvest of any oil-contaminated vish, and conducted inspections

of potentially contaminated boats.
— During 1989 detained more than 490,300 pounds of decomposed salmon,

another nearly 300,000 pounds of adulterated salmon potentially contaminated
by the results of the oil spill, plus thousands of pounds of halibut, herring,
oysters and crab. The efforts protected the consumer and ensured the
reputation of Alaska’s seafood.

Activities in FY 93
Upcoming activities irclude:

- Initiate domoic acid sampling program for shellfish and dungeness crab.

— Initiate PCB sampling program of all Alaska fin fish.

- Continue detailed inspection program, which may help open more areas for
fishing.

— Training inspectors to standardize inspections statewide.

Program Costs

The cost for the seafood program in FY 92 is about $1.7 million.

Program Benefits

Since 1982 there have been no incidents where contaminated fish have reached
market and no cases of botulism reported from Alaska seafood. The program has
guaranteed the wholesomeness and safety of seafood stocks and helped increase the
market for Alaska seafood, helped Alaska stocks compete against foreign, pen-reared
salmon, and helped to promote satisfactory prices for the catch.
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DEPT. 01- ENVIRONMENTAL CONSERVATION

OFFICE OF THE COMMISSIONER Phone: (907) 465-5000
410 WILLOUGHBY AVENUE, SUITE 105 Fax: (907) 465-5070
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January 16, 1992

STATEMENT FOR THE HOUSE RESOURCES COMMITTEE HEARING. JAN.16, 1992
CONSUMER REPORTS ARTICLE & RELATED MEDIA COVERAGE ON FISH SAFETY
BY JOHN A. SANDOR, COMMISSIONER. DEPT. OF ENVIRON. CONSERVATION

Mr. Chairman, Thank you for the opportunity to testify on this
very important subject.

The Department of Environmental Conservation (DEC) 1is working
closely with the Department of Commerce & Economic Development
(DC&ED), Alaska Seafood Marketing Institute (ASMI), the Alaska
Department of Fish and Game (ADF&G), the Department of Health and
Social Services (H&SS) National Marine Fisheries Service (NMFS),
the Food and Drug Administration (FDA), the Environmental
Protection Agency (EPA) and otherr to minimize the adverse
effects from this inaccurate and unfortunate story.

Specialists from the above agencies agree there are no
(polychlorinated biphenyls) PCB problems with Alaska salmon.

The Alaska Seafood Inspection program 1is regarded as the best 1in
the United States. To ensure Alaska seafood is wholesome and
safe, Alaska has a year-round seafood inspection program. Alaska
inspectors examine seafood for contamination and decomposition
and monitors distribution operations within Alaska. State
inspectors visit processing plants to make sure they are run
according to an approved plan of operation, that equipment 1is
running properly, and seafood 1is handled appropriately. In
addition, our staff works very closely with the FDA, NMFS and
other organizations on special situations which arise to be
certain our actions are effectively coordinated. For example, 1in
the special processing and shipment of surplus salmon from Prince
William Sound to the Soviet Union last year, DEC seafood
inspection personnel were on line in Prince William Sound
assuring the processing was in accord with standards.

Kit Ballentine, who heads our Environmental Health Division and
Manny Soares, Chief of our Seafood Section are in Seattle
working with the National Marine Fisheries Service, the Food and
Drug Administration and others on this and related 1issues.

Accompanying this statement is a brief summary of the Alaska
Seafood Inspection Progranm.

We would be pleased to respond to any questions you may have.



SEAFOOD INSPECTION PROGRAM

The Seafood Program consists of a Program Manager and his staff of
5; a Seafood Permit Coordinator, Shellfish Coordinator, Cannery
Specialist and a Field Supervisor who supervises 11 field
inspectors throughout the State at 7 locations listed below:

Kodiak - 2 inspectors

King Salmon - 1 inspector
Anchorage - 2 inspectors
Cordova - 1 inspector
Ketchikan - 2 inspectors
Dutch Harbor - 2 1inspectors
Soldotna - 1 inspector

Additionally, Environmental Health Staff are crossed utilized 1in
an effort to increase statewide coverage where Seafood staff is not
immediately available.

Inspections are conducted on minimum schedule which 1is 1in direct
relation to PUBLIC HEALTH RISK! An example of this would be as
follows:

Canned or Smoked Salmon are at a higher risk of contamination
due to increased handling and processing. Cold or frozen fish
are at a lesser risk.

The following numbers represent the total number of Seafood
Inspections conducted annually.

1988 948 inspections
1989 - 782 inspections
1990 710 1inspections
1991 1410 1inspections

Through the efforts of the Seafood Program, Voluntary Destructions
have been reduced in 1991 by more than half. Improved handling of
fish products, quality 1inspections and improved training have
helped increase the credibility of Alaska Seafood Products.



Facts you should know
about Alaska salmon

Experts from the FDA, EPA and the Alaska
Department of Environmental Conservation
have stated that there are no PCB problems
with Alaska salmon.

There is no indication that any ofthe esti-
mated 20 salmon samples tested by Con-
sumer Reports were wild Alaska salmon. All
of the salmon was labeled “fresh” and pur-
chased within the last six months, a time
when very little salmon is commercially
harvested in Alaska.

Salmon is d. stinguished by species and
point-of-orig u. Consumer Reports com-
pletely ignore! this fact, to the detriment of
the Alaska seccood industry and the con-
sumer, in their state ent that 43% of
salmon samples teste>.i positive for PCBs.
The consumer is hurt because the info is
misleading and incomplete.

These are serious allegations and the
Alaska Seafood Marketing Institute (ASMI)
Is doing everything in its power to get Con-
sumer Reports to clarify the data. At this
time, Consumer Reports has not been forth-
coming with any additional information
regarding their testing.

The Alaska Seafood Marketing Institute
has submitted wild Alaska salmon for PCB
testing to both a federal agency and an
independent research firm.

20 salmon samples taken from two markets,
with no species identification or point-of-

origin information, does not approach an
acceptable amount of data from which one
can issue such a sweeping indictment.

Since its inception more than 10 years ago,
ASMI’s Seafood Quality Assurance Program
has helped ensure the proper handling of
Alaska seafood products through the distri-
bution of educational and technical infor-
mation to fishermen, processors, cold stor-
age operators, distributors, foodservice and
retailers. By way of these materials, videos
and learning aids, serious efforts are made
to educate each ofthe critical links in the
distribution chain about how to maintain
the quality of Alaska seafood on its way to
the consumer.

To ensure Alaska seafood is wholesome and
safe, the Alaska DEC has a year-round
seafood inspection program. Alaska inspec-
tors examine seafood for contamination and
decomposition and monitor distribution
operations within Alaska. State inspectors
visit processing plants to make sure they
are run according to an approved plan of
operation, that equipment is running prop-
erly, and seafood is handled appropriately.

Alaska has the most pristine waters in the
world, according to research by the Na-
tional Oceanic and Atmospheric Association
(NOAA). Analysis of strategic sample sites
conducted by NOAA, such as the “National
Benthic Surveillance Project: West Coast,”
shows Alaska’s fishing grounds are located
in waters free of pollutants.

For more information write the Alaska Seafood Marketing Institute at
1111 West 8th Street, Suite 100, Juneau, Alaska 99801-1895,
call (907) 5S6-2902, or FAX (907) 463-3273.

f



MEMORANDUM

ALASKA SEAFOOD MARKETING INSTITUTE

TO: Alaska State Legislature

FROM: Kim Elton, Execut V/Birector ASMI
DATE: January 16, 1992

SUBJ: Update on ASMI Activities

| am sending you a copy of the Consumer Repons article and press release. Also, to
keep you informed, below | have listed the latest developments in this crisis.

As expected, the national news media has picked the story up and is running
with it. Some of the media is in support of the study; however, there are many
others that present both sides of the issue.

Our counsel at McDermott, Will and Emeliy is currently drafting
communications to be sent to Consumer Reports policy makers.

The National Fisheries Institute has issued a press release to the national press
stating that the article is inaccurate.

The embassies have been notified and are working on damage control outside
the United States. Their information includes approved statements from the
FDA stating that Alaska salmon is safe. Other options also are being explored.

Alaska Seafood Marketing Institute
1111 West 8th Street, Suite 100
Juneau. Alaska 99801

Phone: (907) 586-2902



MEMORANDUM

TO: Members of the Alaska State Legirflat
FROM: Kim Elton, ASMI E”icutlverT*eMr
DATE: January 15, 1992

RE: Consumer Reports Press Release and Article

The last 36 hours have been hectic but it is important to pause and outline what has
happened and what we are doing about it.

In a press release, Consumer Reports hypes an article scheduled for the February
edition. That edition will hit the streets January 28. The press release was issued earlier
this week and it is "embargoed” until Thursday morning (tomorrow) at 6 a.m. The
press release has generated significant interest, including but not necessarily limited to,
CNN, Wall Street Journal, New York Times, Good Morning America. NF1 is talking
with them. The pertinent parts of the press release include:

*" . .PCBs-potential carcinogenic and reproductive hazards-were found in 43
percent of the salmon tested. . ."

*"30 percent of the fish (not just salmon) tested. . .was spoiled."

*"Pregnant women or women who expect to become pregnant should avoid
eating salmon. . ."

*Most healthy adults should not "eat salmon, swordfish, or lake whitefish more
than once a week."

We have also received a bootleg copy of the article scheduled to appear. The article is
the featured article on the magazine cover. The cover includes a picture of fishermen
unloading a net of fish on deck with the headline teaser "IS OUR FISH FIT TO EAT?"

The article focuses on fish handling practices-especially at the retail level. We have a
poor quality fax of the article that cannot retransmit but do expect to get a better copy
by Fed Ex--hopefully today. When we receive a copy, | will fax to all. WhUe the entire
article is extremely negative, the most pertinent part may be the discussion of PCBs.

Alaska Seafood Marketing Institute
1111 West 8th Street. Suite 100
Juneau, Alaska 99801

Phone: (907) 586-2902

FAX: (907) 463-3273



I've retyped the following paragraphs directly from the article. The quotes follow a
discussion of the FDA setting the level for PCBs in fish at 2 parts per million.

"Given thesefacts, we think even 1 part per million of PCBs infish is too high.
Our laboratory detected levels rangingfrom 0.2 to 2.1 parts per million in our
whitefish, swordfish, and salmon. Three out often samples of whitefish contained PCBs
exceeding 1 part per million: three out of 20 samples ofswordfish did.

"Seven often salmon samples we purchased in New York contained PCBs
rangingfrom 0.7 to 1.3 parts per million. Thirty percent of the samplesfrom Chicago
had detectable levels, rangingfrom 0.2 to 0.8 parts per million.

"Some ofour Chicago salmon samples were probably speciesfrom the west
coast, at least that's what the store clerks told us. Those salmon may have comefrom
less-contaminated waters thanfish from the Atlantic or the Great Lakes, the possible
sources offish we purchased in New York. However, because the package labels, store
clerks, and signs were not always believable, we could not tellfor sure where ourfish
wrwfrom.

"Nor could we tell whether it wasfarm-raised as some salmon is. Just because
salmon isfarm-raised doesn 7 mean it is contaminantfree. Farm-raisedfish spend part
oftheir time in pens in the ocean. Their diet also consists ofmanufacturedfeed, which
is based largely onfish that may have contained PCBs."

Other than the last paragraph, there is no discussion of origin or species of salmon in
the article and no discussion at all in the press release. In our discussions with the
magazine (only at the functionary, not policy, level-they won't let anybody talk to
anyone other than people in their PR department), they indicated that no distinction was
made in the tests between species or point of origin. Magazine buyers apparently
bought 20 salmon samples (10 in New York City and 10 in Chicago) in steak and fillet
form. Based on this extremely small sample size and lack of data about species or
origin, the sweeping indictment of salmon is totally irresponsible. FDA agrees and is
preparing, according to their director of policy, attack quotes-especially on the
outrageous statements about salmon.

On Tuesday, ASMI:
--initiated data collection from EPA and FDA on all tests of Pacific salmon;

--arranged to have Alaska salmon sampled for PCBs at a NMFS lab and
independent lab;

-began working with Burson-Marstellar, the crisis public relations agency we
used following the oil spill;

-contacted our Washington, D.C., counsel who arranged to have one of the
partners with extensive experience with the apple\Alar and Chilean grape food
contamination cases, and who has contacts at Consumer Reports, work with
FDA and the surgeon general for supportive statements re: Alaska salmon and
the lack of PCB point sources in the North Pacific;

-that counsel will also talk directly to Consumer Reports about the irresponsible
reporting and determine how strong letter to follow should be written;



--met with state cabinet level officials from Fish and Game, Environmental
Conservation, Commerce and Economic Development, and Health and Social
Services about the dangers ahead, briefed the governor's office by memo and
phone (face-to-face meeting in gov's office at 1:30 today);

-initiated a "talking point" paper to distribute to board, industry, congressional
delegation, state agencies (we are revising now that we've got the article and
will distribute when completed)-this will be developed into an "action™ page for
distribution to trade based on monitoring of the news stories by Burson-
Marstellar and their advice; and

-worked with NFI on coordinated approach.

We will continue to keep you updated on the situation. If you have any additional
questions or need more information, please feel free to contact Mary Gore on my

staff.



Facts you should know
about Alaska salmon

Experts from the FDA, EPA and the Alaska
Department of Environmental Conservation
have stated that there are no PCB problems
with Alaska salmon.

There is no indication that any ofthe esti-
mated 20 salmon samples tested by Con-
sumer Reports were wild Alaska salmon. All
of the salmon was labeled “fresh™ and pur-
chased within the last six months, a time
when very little salmon is commercially
harvested in Alaska.

Salmon is distinguished by species and
point-of-origin. Consumer Reports com-
pletely ignored this fact, to the detriment of
the Alaska seafood industry and the con-
sumer, in their statement that 43% of
salmon samples tested positive for PCBs.
The consumer is hurt because the info is
misleading and incomplete.

These are serious allegations and the
Alaska Seafood Marketing Institute (ASMI)
Is doing everything in its power to get Con-
sumer Reports to clarify the data. At this
time, Consumer Repotis has not been forth-
coming with any additional information
regarding their testing.

The Alaska Seafood Marketing Institute
has submitted wild Alaska salmon for PCB
testing to both a federal agency and an
independent research firm.

20 salmon samples taken from two markets,
with no species identification or point-of-

origin information, does not approach an
acceptable amount of data from which one
can issue such a sweeping indictment.

Since its inception more than 10 years ago,
ASMI’ Seafood Quality Assurance Program
has helped ensure the proper handling of
Alaska seafood products through the distri-
bution of educational and technical infor-
mation to fishermen, processors, cold stor-
age operators, distributors, foodservice and
retailers. By way of these materials, videos
and learning aids, serious efforts are made
to educate each of the critical links in the
distribution chain about how to maintain
the quality of Alaska seafood on its way to
the consumer.

To ensure Alaska seafood is wholesome and
safe, the Alaska DEC has a year-round
seafood inspection program. Alaska inspec-
tors examine seafood for contamination and
decomposition and monitor distribution
operations within Alaska. State inspectors
visit processing plants to make sure they
are run according to an approved plan of
operation, that equipment is running prop-
erly, and seafood is handled appropriately.

Alaska has the most pristine waters in the
world, according to research by the Na-
tional Oceanic and Atmospheric Association
(NOAA). Analysis of strategic sample sites
conducted by NOAA, such as the “National
Benthic Surveillance Project: West Coast,”
shows Alaska’s fishing grounds are located
in waters free of pollutants.

For more information write the Alaska Seafood Marketing Institute at
1111 West 8th Street, Suite 100, Juneau, Alaska 99801-1895,
call (907) 5S6-2902, or FAX (907) 463-3273.
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CHAPTER ONE

Introduction



Seafood isthe food of the 1990s. Light and healthy, seafood is becoming the
choiceofthe growing numberof Americans who arecounting calories, cholesterol
and vitamins.

The popularity of seafood isapparent in increasing retail sales figures and the
growth of full-service retail seafood counters. The Alaska Seafood M arketing
Institute (ASM1) is working hard to support the seafood efforts of retail stores
with advertising and promotional programs.

But, ASMI believes that long-term retail success with seafood involves more
than just advertising. The key to repeat sales isconsistent delivery ofa variety of
high quality products. That’swhy ASM ldeveloped thisquality primer for Alaska
seafood’s most important sales representative—the person behind the counter.

These quality tips are designed to help you lure potential customers to your
counter and keep them coming back after their initial purchase. Our suggestions
cover receiving, storage, handling, thawing, display and sanitation.

W hy Quality Is Important

Seafood must be treated differently than beef, pork, lamb, poultry and other
meat products. Fish and shellfish lack the tough muscular fiberof land animals,
the natural temperatures of Alaska seafood generally hoversomething just above
freezing, and seafood isaccustomed to a very moist environment.

Consequently, seafood must be handled with care while being kept cool and
moist. Rough handlingorimproper storage can severely damage the taste, aroma,
appearance and texture of seafood products.

Few foods can match the delicate texture, rich taste and pleasant aroma of
seafood when it’s first brought aboard a fishing vessel. Freshly caught seafood
smells like a clean ocean breeze and its flesh is firm, moist and flavorful. The
transportation systems and technology ofthe 1990s allow most Americans toen-
joy fresh seafood from around the world.

That fresh-cauglu flavor now issuccessfully captured for mouths in frozen and
canned seafood products. Indeed, today's frozen settfood often issuperior in quali-
ty to fresh products; modern processing vcssels can freeze a fish only houisafter
harvest, while it might take many days lor the same fish to reach the market as
“fresh."

I he attitudes of all-too-many \merleans tow aid seafood were shaped by an
era preceding jet transportation, refrigeration and instant communications.
Despite the growing interest in seafood, many consumers hesitate to make their
first retail purchase, believing that seafood is difficult to buy and prepaie.

Once you've conv iuced consumers to make a purchase, you want to make cer-
tain that their senses ate delighted rather than assaulted. Promotion may com nice
‘omeonc to give seafood a trv. but it’sproduct quality that will keep customers
coming back for more.



How Seafood Quality Is Lost

The spoilers of seafood quality—bacteria, enzymes, dehydration, oxidation,
contamination and physical damage— will strike whenever they are given an
opportunity.

Bacteria and enzymes (proteins that aid in digestion) are present in all I1"sh and
shellfish, but their activity increases at higher temperatures and in areas where
nutrients su.h as blood, slime and scales accumulate. These spoilers break down
the flesh of seafood, turning firm, resilient tissue soft and mushy. This process
affects taste, odor, appearance and texture.

Strong "fishy” smells are clues that bacteria and enzymes are at work inyour
store.

Mishandling of whole, fresh seafood ruptures blood vessels and causes bruis-
ing. Blood also can seep into the flesh of fresh, whole fish when they are picked
up by the tail. The weight of the fish can separate the backbone and break major
arteries which still contain blood even though the fish may be eviscerated.

W hile a juicy red steak may appeal to the eye of a passing customer, a blood
spotted fish fillet will not. Bruised seafood flesh has a strong “ fishy" taste and
odoi.The presence of blood in bruised seafood also speeds up the oxidative pro-
cess Which occurs when oxygen mixes with the fish’s fats and oils. Oxidation leads
to rancidity.

Seafood flesh exposed to the air will dehydrate. This loss of fluids decreases
the net product weightand damages texture and color. Dehydration ismostcom -
monly recognized as “ freezerburn," butthe process strikes fresh and frozen pro-
ducts alike.

Beating Hie Spoilers

I he formula for beating the quality spoilersisvery simple: Keep seafood clean,
cool, moist and moving. Handle seafood with care and pay close attention to
temperatures and sanitation.

Temperatures are particular!) important. A fish held at 50 T. will spoil live
times fastci than one held a» 32 T. I-veit the difference of a few degrees can be
critical. A good rule ol thumb is that product shelf life iscut in half In cverv 10
I increase in temperature.

Remembei.tempeiaiu ccan be >our friend or foe. Maximum ptoduct life can
be obtained In holding fresh seafood at 30-34 1. and frozen products at 10
1.0i coldct. While a particular fresh seafood product may store well at 32 |
lot a week, the same fish held at 37" T. may last only 3-4 days.

Sanitation also is critical in seafood operations. Cooling fresh sealood to 32
i ,only slowsdou nthe dostructix eactt\iticsof bacteria and enzymes. |he actix it>
otenzymes speeds upas temperatures increase, and bacteria multiply in piopor
non to the temperature and available food supply.
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If a work table isn’t thoroughly cleaned, bacteria will multiply rapidly in the
accumulated blood, slime or bitsofseafood flesh. The bacteria strike quickly when
they come in contact with another piece of seafood. Ifyourshop has unpleasant
'mfishy” odors, it usually means there’s a gap in your sanitation efforts.

Follow rotational policiesclosely. Seafood always should be handled on a ’first
in. firstout’ basis. This is particularly critical for fresh seafood because of shorter
shelf life, but it also should be applied to frozen product display cases.

Protect fresh seafood from dehydration and airborne contamination by keep-
ing it covered. Perforation of plastic bags and other airtight containers used for
storing fresh seafood isrecommended, as some fresh seafood should not be held
for extended periods of 'imc in airtight containers.

Fro/e,1seafood should not be exposed to oxygen. Frozen products should be
held in airtight containers or be shielded from oxygen by protective coverings such
as water glaze or vacuum packaging.

Always view your seafood displays and merchandising efforts from the
customer's perspective. Move around to the other side of the counter to evaluate
sour results.

Get to know asmuch as you canabout the products you handle. The know ledge
will help you gile your customers the best possible seafood, while allowing you
to answer with authority questions about handling and preparation.

You’'rethe “expert” consumers will turn to when hesitating to purchase an un-
familiar product. Your degree of confidence in the products you handle is likely
to make a tremendous impression on shoppers.



CHAPTER TWO
Fresh Seafood

KEEP FRESH SEAFOOD
COOL

1»old trcsli seafood at 30-34 | .

CLEAN

| 'm?deter'gents and saniti/ers to clean displ ty cases
2-3 times a week.

MOIST

llold on ice. cover or mist seafood periodically
with an atomizer of cold water.

MOVING

Rotate lIres!i seafood in display cases
on a first-in. first-om basis.



