











ALASKA FAMILY AND COMMUNITY SUSTAINABILITY

Alaska is a very big place with very few people. Its coastal communities are
very far apart and they are very small, with rarely over 2,000 year-round
residents per town. Aside from commercial fishing and seafood processing,
there is little other economic opportunity in many of these communities.
This explains why these coastal Alaskans, many of whom are Alaska Natives,
are so keenly interested in the health and sustainability of the fisheries, and
in the long-term economic benefits that support their communities.

In 1992, the North Pacific Fishery Management Council (NPFMC) initiated the
Community Development Quota (CDQ) program. The CDQ program granted
ownership share rights in several Alaska whitefish stocks to non-profit
organizations that represent the small coastal communities of the Bering
Sea region. These CDQ shares are normally 10% of the annually adjusted
TACs, and are divided among the communities for the benefit of their residents.
The successes of the CDQ program include:

B fisheries-based economic opportunity for residents of rural communities
Fisherwoman holding a black cod

B increased sense of stewardship of the resource among Alaskans
B increased participation by rural coastal Alaskans in the management of
the fisheries and companies that use these resources

For more in-depth information on the sustainability of Alaska whitefish, go to
www.alaskaseafood.org/sustainability

Alaska Pollock, cod, black cod, sole and rockfish are processed both at-sea,
on catcher-processors (also called factory-trawlers or freezer-trawlers) and
floating processors (also called motherships), and in on-shore plants. Halibut
are only processed on-shore. Alaska processors are careful to extract maximum
value from the harvest and minimize waste. Many of these companies process
the byproducts (skin, bones, viscera, etc.) into protein meal, bone meal, and
oil, for use in industrial applications such as fertilizers and as food supplements
for humans and animals. New applications are constantly being investigated.

Processing facility in Dutch Harbor, Alaska

Processing cod

North Pacific Research Board
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Candling whitefish for quality control
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The NPFMC has enacted regulations to divide the harvest of many whitefish
species between companies that operate at-sea and companies that operate
on-shore. This is done to strike a balance among many factors, such as
efficiency of operation, quality of product, distribution of fishing pressure,
and the economic and social health of coastal Alaska fishing communities.

SAFETY

All Alaska whitefish are processed in plants that are in full compliance with
food safety regulations and practices, such as HACCP (Hazard Analysis/
Critical Control Point) and SSOP (Standard Sanitary Operating Procedures).
HACCP addresses the safety of the products, and requires monitoring of
control points to ensure that food hazards do
not arise. HACCP, required by federal law, is
overseen by the U.S. Food & Drug Administration
(FDA) and the ADEC.

PRODUCT QUALITY

The quality of the products is ensured by each
company's standard practices in accordance
with the specifications of their customers. The
producers and the customers work together to
guarantee the highest quality products. Many
customers conduct their own inspections and
audits of their suppliers. This practice is routine
in the industry and includes a focus on the
traceability of all products. For basic quality information, please review
the Alaska Seafood Marketing Institute's Premium Quality Specifications
for Whitefish Fillets.

© Dan Lamont, Courtesy Genuine Alaska Pollock Producers

Pan-roasted Alaska Pollock with garden vegetables




NUTRITION INFORMATION

4 )
Calories Protein Fat Saturated Fat Sodium Cholesterol Omega-3s
(9) 9 (9) (mg) (mg) (EPA + DHA)
(mg)

ALASKA POLLOCK 10 23 1 <0.5 15 95 470
CcoD 100 23 <1 <0.5 90 45 280
BLACK COD 250 17 20 4 70 65 1,800
SMOKED BLACK COD 260 18 20 4 737 65 1,800
HALIBUT 140 27 3 <0.5 70 40 460
SOLE 120 24 1.5 <0.5 105 70 500
ROCKFISH 120 24 2 0.5 75 45 450

\. J

Note: Nutritional values for Alaska surimi seafood vary depending on brand and product form. Please check suppliers’

information for specific data.

Reference: Nutritional data is sourced from the USDA National Nutrient Database for Standard Reference using

3.5 0z./100g cooked portions, accessible at: http://www.nal.usda.gov/fnic/foodcomp/search

HARVESTING SEASONS
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BUYING TIPS

Important considerations for buyers of Alaska whitefish include product
forms, packaging, and quality and purity. This Buyer's Guide provides general
information on these topics. Buyers are encouraged to discuss specific

Steve Lee

Alaska cod in miso broth with udon noodles

details with their supplier. Buyers who use metric sizes can
reference the conversion chart on the inside back cover.

PRODUCT FORMS
All Alaska whitefish products are sent to large domestic and
international markets:

B Both block and IQF pollock fillets are consumed in the U.S.,
but a significant portion is shipped to Europe

B Most pollock surimi and roe is eaten by customers in Japan,
but an increasing amount is sold in Europe

B Cod products are sold mostly in the U.S. and in Japan.
Other markets include Canada, Korea, and Europe

B Most halibut is shipped to the U.S. and Canada
B Most black cod is sold in Japan

B Alaska sole serve a truly global market, including U.S.,
China, Japan, and Europe

ALASKA POLLOCK PRODUCTS

SIZES

Range 1to 4 Ibs.; average 1.5 to 2 Ibs.
Fillet Sizes: 2-4 oz., 4-6 oz., 6-8 0z., 8-up oz.

PRODUCT
FORMS

Fillet block (PBO & PBI)

Deep-skinned fillet block

Mince block

Skinless boneless fillets IQF and shatterpack
Dressed/headed (H&G)

Surimi

Pollock roe

Salt pollock (dried, butterfly-shaped, split, collar-on,
fins on, ribs and backbone removed)

PRODUCT
PACKAGING

Fillet block: 16.5 Ib. / 49.5 Ib. master
Mince block: 16.5 Ib. / 49.5 Ib. master
Surimi block: 22 Ib. / 44 Ib. master
Shatterpack: 15 Ib. / 45 [b. master
IQF: 10, 15, and 25 Ib.

H&G: 50 and 80 Ib.

Roe: 16.5 Ib. / 49.5 Ib. master
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ALASKA POLLOCK AND COD
“Deep-skinned" fillets of pollock and cod have been trimmed to remove the
darker, higher-fat tissue just under the skin.

In addition to the products based on their meat, Alaska Pollock and cod are
also used to produce a variety of other products. The most valuable of these is roe,
but the milt and stomachs of both species are also used. Alaska Pollock viscera
and trimmings (belly meat) are sold, while other cod-based products include
livers, heads, and tongues. Cod is also produced in a split-and-wet-salted form.

COD PRODUCTS

SIZES Average weight: 5-10 Ibs., up to 40 Ibs.
Fillet sizes: 4-8 oz., 8-16 0z., 16-32 0z., 32-up 0z.
Portion sizes: 4-8 oz. IQF

PRODUCT Fresh: dressed; dressed/headed (H&G); fillets, skin-on
FORMS or skinless, pin-bone in or boneless

Frozen: dressed; dressed/headed (H&G); IQF fillets,
skinless/boneless or skin-on pin-bone in or skinless/boneless
shatter or layer packs; skinless/boneless fillet and

mince block

Salt cod (dried, butterfly-shaped, split, collar-on, fins on,
ribs and backbone removed)

PRODUCT Fresh: fillets 5, 10, and 15 Ib. poly bags; 10, 12, and
PACKAGING 20 Ib. plastic boxes

Frozen: dressed/headed (H&G) 50 and 80 Ib. boxes;

fillets 15 Ib. shatter packs / 45 Ib. master, and 10 to 25 Ib.
IQF packs; mince and fillets 16.5 Ib. blocks / 49.5 Ib. master

BLACK COD
Fresh and frozen H&G black cod are usually produced in J-cut form, with
the collar bone off and the belly unsplit.

BLACK COD PRODUCTS

SIZES Average weight: 5-10 Ibs., up to 40 Ibs. each
Dressed/headed (H&G) fish typically graded under 2 Ibs.,
2-3 Ibs., 3-4 Ibs., 4-5 Ibs., 5-7 Ibs., and 7-up Ibs.

PRODUCT Fresh: dressed/headed (H&G), split or unsplit belly,
FORMS collar on or off (Western or Eastern cut); skin-on or
skinless fillets, pinbone-in; steaks

Frozen: dressed/headed (H&G); fillets, skinless,

and skinless boneless; steaks

PRODUCT Fresh: fillets 10 Ib. poly bags, 10 Ib. plastic containers
PACKAGING Frozen: dressed/headed (H&G) 50-80 Ib. boxes,
fillets 10-25 Ibs., IQF and layer packs
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HALIBUT

Halibut are produced in H&G, steak, and fletch (split body-length fillet) forms.
Fletches can be skin-on or skinless. Halibut “cheeks" are the portions of meat
adjacent to the operculum or gill cover and are usually frozen in 5 Ib. blocks.

HALIBUT PRODUCTS

SIZES Average weight: 35-50 Ibs., range: 10-500 Ibs.
Fletches/Fillets: 1-3 Ibs., 3-5 Ibs., 5-7 Ibs., 7-up Ibs.
Steaks/Portions: 4, 6, 8, 10 oz.

Dressed/headed (H&G) grades: 10/20 Ibs., 20/40 Ibs.,
40/60 Ibs., 80-up Ibs.

PRODUCT Fresh or Frozen: dressed/headed (H&G); fletches/fillets,
FORMS skin-on or skinless; steaks and loins; cheeks

PRODUCT Larger fish glazed, smaller fish glazed and boxed
PACKAGING in 100-150 Ib. cartons

Steaks, fillets, and loins can be individually vacuum-packed
in 10-20 Ib. cartons

IQF fletches glazed and bagged in 50 Ib. cartons

Cheeks frozen in 5 Ib. blocks

SOLE

All species of sole are available in H&G and fillet products. Both skin-on
or skinless fillets are available. Rock sole are sometimes available in frozen
H&G form with roe.

SOLE PRODUCTS

SIZES Whole average 1-5 Ibs.

Alaska plaice fillets average 3-10 oz.
Arrowtooth fillets average 3-8 oz.
Dover fillets average 5-10 oz.
Flathead fillets average 2-7 oz.

Rex fillets average 3-8 oz.

Rock fillets average 2-5 oz.
Yellowfin fillets average 2-5 oz.

PRODUCT Whole
FORMS Dressed/headed (H&G)
J-cut/tail-off (kirimi-cut)
Fillets
PRODUCT Frozen: dressed/headed (H&G) 35-42 Ib. bags;
PACKAGING IQF fillets 10, 25, and 40 Ib. master pack
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ROCKFISH
All species of Alaska rockfish are available in H&G and fillet forms, both
skin-on and skinless, and pinbone-in or pinbone-out.

ROCKFISH PRODUCTS

SIZES Whole average 3-14 Ibs.

Maximum 30-36 Ibs.

Round yelloweye graded under 6 Ibs. and over 6 Ibs.
Round chilipepper graded under 3 Ibs. and over 3 Ibs.

PRODUCT Whole round

FORMS Dressed/headed (H&G)

Fillets; skin-on and skinless, pinbone-in and pinbone-out,
skin-on/scaled

PRODUCT Fresh: dressed/headed (H&G) 50-80 Ib. boxes;
PACKAGING fillets 10 Ib. poly bags & 10 Ib. plastic containers
Frozen: dressed/headed (H&G) 50-80 Ib. boxes;
fillets 5-15 Ib. layer, shatterpack, or IQF

SURIMI SEAFOOD
A large portion of the Alaska Pollock harvest is made into surimi seafood.
There are many standard grades of surimi:

B First grade: SA, FA, A, and AA; produced from butterfly skin-on or skinless fillets

B Second grade: KA, and KB; produced from meat recovered after a second
refining step

B Third grade: RA, and B; produced from meat recovered after second-grade
refining, which might include meat recovered from collar cuts and frames
(skeletons)

Each manufacturer sets its own target values for gel strength, elasticity, color
and water-binding ability.

SURIMI SEAFOOD PRODUCTS

PRODUCT All product forms are available in a variety of sizes:
PACKAGING 8 0z.,12 0z.,16 0z., 2 |b., 2.5 Ib., 5 Ib., 10 Ib.

WHITEFISH ROE

The roe of many Alaska whitefish species is harvested seasonally. These
products are consumed in many markets around the world. There are many
varieties and styles of roe products, so buyers should discuss specific details
with their suppliers.
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WHITEFISH PUBLICATIONS

Readers are encouraged to consult other ASMI publications for more
information on Alaska whitefish, including:

Characteristics of Common Flatfish

Recommended Whitefish Quality Guidelines

[ |
[ |
B Premium Quality Specifications — Whitefish Fillets
B Alaska Halibut Cutting Brochure

[ |

Fact Sheets for Alaska Pollock, Sole, Cod, Halibut, Black Cod
and Surimi Seafood

Handling Halibut — A Handbook for Commercial Fishermen

WHITEFISH RECIPES
B For Alaska Pollock, Sole, Cod, Halibut, Black Cod and Surimi Seafood recipes,
visit www.alaskaseafood.org/recipes

Wild Alaska cod with sautéed courgettes and cracked black pepper
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Pan-seared wild Alaska Pollock with wilted spinach and garden peas

SUSTAINABLE FISHERIES

For information on Alaska's fisheries management systems, the following
ASMI publications are available:

Traceability Standard

Traceability Fact Sheet

Sustainability Brochure

Sustainability Fact Sheet

Sustainability Standards Comparison Fact Sheet
Sustainability Pocket Guide

Marine Protected Areas Brochure

Sustainability White Paper

Marine Protected Areas Paper

FAO Checklist

Sustainability Timeline

These materials can be obtained by ordering online from our website at
www.alaskaseafood.org, or by requesting a Sales Aids & Literature catalog
by calling 1-800-478-2903.

INFORMATIVE WEB SITES

North Pacific Fisheries Management Council
www.fakr.noaa.gov/npfmc

National Marine Fisheries Service, Alaska Region
www.fakr.noaa.gov

International Pacific Halibut Commission
www.iphc.washington.edu

Alaska Department of Fish and Game
www.adfg.state.ak.us

/]
-
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THE DORYMAN

Oh, some may sit in their swivel chairs,
‘Midst the cities’ rush and rumour,

And fret o'er the cares of the world affairs
And the woes of the poor consumer.

But I don’t envy such gilded ease;

Just give me the salt-soaked ocean breeze,
The lift and surge of the white-capped seas,
And the deck of a halibut schooner.

| want no fuss with the pale-faced cuss,
¢ The clerk or piano tuner,
Who spend their lives in those stifling hives
In the struggle for more mazuma.
But give me the windswept ocean’s space
Where the “flat ones” flop in the dory’s waist
And the salt scud whips in your upturned face
As you pull for the side of the schooner.

Yes, give me a packet that's sound and tight

And a skipper with guts to boom her,

Up under the heel of the Northern Lights

Where the grey seas strive to doom her.

Through the grinding ice, where the ground lines freeze,
Through the howling gales and the pounding seas-
For it's into such tranquil spots as these,

You must drive with a halibut schooner.

We earn what we get, you may lay to that

Though we sometimes “pull a boner"”;

For the weather that's brewed off Yakutut,

It can change like @ woman's humour.

When the “queer thing” flies to the schooner’s truck,
We slash our gear and damn our luck,

For we've time for naught but to cut and duck

For safety, aboard the schooner.

And then, when our schooner is safe in port,

And we land in a boisterous humour,

We thank the gods that our stay is short

And wish we were leaving sooner.

We're rough and we're coarse and we're loud-what then?
We're the salt of the earth; we're dorymen

And tomorrow night we'll be off again

To the banks in a halibut schooner.
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METRIC CONVERSIONS

OUNCES GRAMS
1 28.350
2 56.699
4 13.398
6 170.097
8 226.796
12 340.194
16 453.592
24 680.388
32 907.184
POUNDS KILOGRAMS
1 0.454
2 0.907
3 1.361
4 1.814
5 2.268
7 3.175
10 4.536
15 6.804
16.5 7.484
20 9.072
22 9.979
25 1.340
40 18.144
50 22.680
60 27.216
80 36.287
100 45.359
150 68.039
1,000 453.592

Historical Notes
A.K. Larsen: “l found a typewritten copy of ‘The Doryman’in a locker | was cleaning out on joining the diesel schooner
Aleutian in 1939. | showed it to the rest of the crew but they knew nothing of its origin.” (Interview by PJT, May 30 1974). M., PJT.

This is a song describing the life of halibut fishermen, dating from the 1920s. Halibut schooners would sail from ports on
the west coast up to the halibut grounds off the coast of Alaska. Small boats or “dories” would be put down and the
dorymen would row out. Since the halibut is a bottom fish, the dorymen would drop “long lines” of two thousand feet
with baited hooks nine feet apart, so that the line sat on the bottom.

Each end of the long line had a rope attached on the surface to a buoy to mark it. Verse 2: ...mazuma...” was a slang term
for money. Verse 3: “...packet...” was a sailor's name for a ship. Verse 4: “...queer thing flies to the schooner’s truck...”
meant the ship’s lookout would be able to see bad weather coming faster than the doryman, in which case, a “queer thing”
(anything unusual and inappropriate, such as a basket) would be hoisted to the top mast. When the dorymen
saw the “queer thing,” they would cut their lines and row for safety back to the schooner.
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