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LOUISIANA SHRIMPERS
MARCH ON BATON ROUGE
OVER LOW PRICES

Several hundred Louisiana shriT-
ol

pers gathered at their state cap
to protest shrimp prices offered
them on the opening day of thei
shrimp season. They're on strik
because some believe price fixi
is occurring both foreign and do

mesticThe process®yes tSearyo st tsOcSi ednt i fic r

case of what the market will pay

rather than fixing prices, especi@lyhill from hi-partisan group of Congressmen an

when it is getting more difficult t
sell fresh shrimp. The shrimpers
complain that supermarkets are
charging big dollars for shrimp
while they get a pittance. It wou
be beneficial to the entire dome
shrimp industry if more superma
kets had egoing programs to
promote local product. Domesti
shrimp harvest can only fill a sn
portion of the
states help their local fishermen
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NMFS ADAMANT ON RED SNAPPER

PBAN
g

'Regardless of hundreds of written comments or

MERCURY IN FRESHWATER
STREAMS

r.
hitp:/Avwyw.dai.go¥/1l awed sci en
used in stock assessment or an unprecedented fitiegvgf09 News Releases/081909.html

PCongresswoman not to ban red snapper fishing | The U.S. Geological Survey released resul
nothing seems likely to stop the red snapper banffgm a study they conducted on mercury in
¥y West thru North Carolina. 291 streams across America. They used th
e'sS' EPA mercury levels which are more
stringent than the 1 part per million MeHg
@Vethylmercury) level established by the
FDA, which has the authority to set limits
and is why they have FOOD in their name.
alhis scientific conclusion assumes there is only one

stbek nf aed shappeo fronv Key WektaaVirdginia. |$-tiamany years EPA has been trying to ge
true? Who knows? We have seen no data provingthit o t he fAmercury i

drhe Southeast Fisheries Center in Miami conclu
5fiChis red snapper stock (South Atlantic) demon-
Istrates hallmarks of stock depletion: truncated a
structure and constricted spatial range

more than they do? As this confrone way or another in this great expanse of oce ﬂrﬂ'él@hat could have been better spent re-

versy heats wup
the federal government will be

asked to vigorously enforce the
on businesses who sell foreign
shrimp as domestic. This wide-
spread mislabeling issue can be

classified as a felony under certpin! s 0 fishtolder tham 10fyears are rarely

conditions. Label your boxes ho
estly.

According to KTBS Channel 3,

fishing iddgstryrfinds teat Maypart thellargeselanging c i n g industrial p
site for red snapper on the east coast, was hardly sagher task than banaing on fishermen
|®@led for years preceding the ban. Hundreds of thou- ah ging )

sands of red snapper have been caught on the el highest levels of mercury (Hg) were
east coast off Florida without any age, sex and i?rb 9 X o y (Hg)
sampling taking place. li’]'éds_bl?tmepalsqc'ﬁ\é(ﬁ{g
South Carolina, Georgia and Florida, ac-
 caught by fishermén.  The i ndust r6prdipgte theeDepagtmentoflgterigrgiews
otolith work taking place will prove the red snappéglease. The EPA, again according to their
stock is in better shape than the models predict. Ho&-ws r el eas e, Ar egu
ever, the industry is stuck with the Southeast Fisherges a i r | l and and wa

frhe shrimpers want Congress {d-€ Nt er d6s concl usi on whregulate theemissiong to & wwek dllewailsle

investigate why shrimp prices
remain constant in stores and
restaurants, but are drastically
falling at the dockdf prices

don't recover, the shrimpers say
the state's shrimp industry coulg
be threatened.

_ _ . level. It is easier to scare consumers away
The industry feels the South Atlantic Council and fom eating fish, even when the American
NMFS ignores the real economic impact their re $BaPr Association and others involved in th

per ban will have on fishermen and fishing com MO health issues. recommends more sea-

ties. NMFS wants to close as many fisheries as Ssclfc nsumbtion beca tina fish |
'ble and possibly reopen them on a very limited gfad consumption because eating fish IS
for the body. How can consumers un

)Their stated philosophy is to always err on the si ;
conservation, whatever that has been defined to ff&t{and what they should do with all the

Does NMFS include commercial and recreationalS§@te tactics put out from EPA and non

vest as part of their conservation definition? meat eating groups like Peta.



http://www.doi.gov/news/09_News_Releases/081909.html
http://www.doi.gov/news/09_News_Releases/081909.html
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Get on board with
a winner!! JOIN
SFA TODAY.
Be a giver and not
a taker.
Put something
back into your
industry.

We invite anyone
receiving this

newsletter, who is ho
of

already a member

SFA to join us an
become an activis
your business.

We are here to
respond to your
business needs in
state capital and|

around the Southegs

Region.

forme e t |
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BOTTOM FISHING
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INET WEIGHT OF FROZEN
SEAFOOD GAINING

- TRACTION WITH FDA
The South Atlantic Fishery Management

Council proposes to reduce the bycat¢h of : : L
red snapper to such a degree that all b tﬁﬁrFDA reminds the seafood industry

fishing in the Northeast Florida area wilt il Showeight violations can be a fel-
closed as well as other small areas. Wi and the punishment is quite seyer
that Florida keeps getting hammered b{c®latrary to what some packers sayj, 1:
Council process? We had a robust fishemyriges is not a pound and skewers fal
1976 and now are on the cusp to have @dmpetition. The FDA has been less tt
harvest taken away based on impreci$jigilant over the years on economic fré
models, questionable assumptions andq\yever, pressure from Congress anc

power politics including the Pew Trust jug-
gernaught dedicated to banning fishin Brgencs_umer groups demands that copsu

reational as well as commercial. The gﬂﬁé‘?ce've the kind of fish they order ¢
process has degenerated into a serie$ Bftall markets or restaurants. The hone

ngs that con|®eShespesindhe fradg are demangling
eas, reducing harvest and never trying t8at true net weight be on the label anc
increase sustainable harvest levels of|ayy product that is mislabeled be immi
species. ately taken off the market.

14

t

‘Resource your vendorsl!..they
should support your industry so

Mo canrepyoudyoU can continue to grow your cus-

correspond with y
regularly.

We would look
forward to serving

Label all seafood
products properly
to avoid a citation.

OTRUTH IN
LABELING ois
right

MISLABELING

wrong. It is just

that simple.

is

DU

tomer base.

/O
and your company!

ECONOMY CAUSING ECONOMIC PAIN TO SEAFOOD INDUSTRY

LSpiny lobster dockside value last year was $7+ a pound and this year is around $z
whole lobster. Inventories are up at a time when banks are pulling in their lending |
even more than they did earlier in the year. Peter Bacle, a longtime SFA member ¢
i nterview with the Keynoter, Ade mani|d
sometime in the 197006s. 0

Many members have had their credit lines pulled or drastically reduced making|it it
continue operating for some companies. There is a lot of talk about government st
far nothing has trickled down to the domestic seafood industry. We are always at t
the list for assistance, unlike the domestic catfish growers who are usually first in i

Shrimp dockside value was 60 cents a pow2@ fmyuk@ Texas browns before the f
tied up in several ports over there. We need more jobs created and we need to
back in the mode of eating seafood at least three times a week.

eet
ge

Call SFA (850) 224  -0612
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CATCH SHARE TASK FORCE PROGRAM

The most important program NOAA/NMFS has designed in a long time
mentation of a catch share program for all commercial fisheries in the |
States. A government oriented task force will develop policies within a
requiring all Fishery Management Councils to consider adopting catch
plan amendments in the future.

It seems the only sector being pushed for catch shares is the commer
and yet the task force has no commercial fishing industry representatig
one who is not already serving on a council. Robert Gill fills a commerg
slot on the Gulf Council. He has background and expertise and brings
table stacked in favor of doing whatever NOAA desires.

Catch shares might be good and work well in certain fisheries. The G\I.IJ\I
per catcBhareholders and dealers seem satisfied how the program is
The red snapper fishermen who d
asm for catch shares.

From the perspective of most SFA members contacted, there are still |
tions than answers as to how the program will work over the long haul
oil company or environmental group ever be able to buy up all the fishij
Since Magnuson was enacted, the robust seafood industry in the Gulf
and particularly the South Atlantic has been almost ruined by regulatio
lation. Many of them were based on flawed stock assessments. Allowg
levels are too low in many fisheries to even talk about catch shares.

AUSTRALIA WANTS FOOD
SAFETY VIOLATIONS
POSTED

The New South Wales authofr

ties found that 10% of foodse

vice retailers failed their food|i

spections. As a result of such
poor performance, they have
c r e a Naand & &haniew e
site where consumers can Vi
food service businesses failir
the safety inspection. Some
businesses were against suc

r'-

S
1

h as

proposal and the reporter closed

his arti lomhbheounb
try where you need a license
call bingo, | do not think it on
ous to ensure that any food [

ness is meeting its obligations

regarding handling isgue.

y
to

He

usi-

You may contact the Chairmamatca.medina@noaa.be membersoft§ | N Fl or i da i t|0s
task force are listed below: out the details of inspectionsjanc
_ _ _ _ _ _ which restaurants have been|
1 Monica Medmaspeagl assistant to Dr. Lubghenco will chair Task Fa cited for selling pangasius or
1 John Pappalardm:halrmar?, New Englar?d Filshery Management Coul other catfisike species for
1 Dr. Lee Andersonrice chairman, Midantic Fishery Management Cou ~
1 Eric Olsonchairman, North Pacific Fishery Management Council g ERORLEPRE T 't os n
1 George Geigemember, South Atlantic Fishery Management Counc| 9€t the Attorney Generals offlce
1 Robert Gijlmember, Gulf of Mexico Fishery Management Council | t0 continue this investigative
{ Dr. David Hanspmember, Pacific Fishery Management Council work stopped after Charlie Cfist
1 Sean Martirghairman, Western Pacific Fishery Management Councf mo v e d t o t he Go
T Dr.JimBalsiger acting NOAA asst. admiMaybe itos til[hé
vice :
1 Dr.Steve Murawski Chi ef Science Advi so g‘ggéﬁniosetggg: rl-eleaLtth anhd re ¢
f JohnOliver deputy asst. administra P ) poswa;g’
vice patrons can view them.
1 Alan Risenhoover Of f i ce of Sustainabl e 0s
 PatKurkyl northeast regional admin Check out F
1 Dr.RoyCrabtree sout heast regional ad . : A O ¢
1 Dr.Sam Pooley Di r . Pacific I slands H S IS M E by er
Service restaurants:
http://www.myflorida.com/dbpr/
HR/foodbdging/foodmisrep.tml
Call SFA (850) 224  -0612



mailto:monica.medina@noaa.gov
http://www.myflorida.com/dbpr/HR/food-lodging/foodmisrep.html
http://www.myflorida.com/dbpr/HR/food-lodging/foodmisrep.html
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Southeastern Fisheries Association
wi | | customi ze
HACCPPlan!
FDA trained consultant with over 40 years ex-
perience in all levels of the seafood industry.

your

Call today:
850/224 -3180
or fax an inquiry to
850/222 -FOOD

This newsletter is
published by
Southeastern

Fisheries

Are Ayjsociation.

go tOPIease pass it
‘ongelong and
O ced to
e added to
& SFt(%r mailing list.
@I W@ou want to be
removed from the
list, please
contact us.

SFA is a non-

P B}&utaaééo\é dtion

founded in 1952,
charged with
maintaining a
viable seafood
industry in the

Southeast.

O

Robert P. Jones,
Editor

Thmk Food Safe!y

Southeastern Fisheries Association, Inc.

Mount Vernon Square
1118-B Thomasville Rd.
Tallahassee, FL 32303




