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$269,000  $145,000 $1 1
$153,000 $ 21,300 §193,000

$40,000  $20,000  $20,000 $15,000 $20,000
$309,000  $165,000 $173,000 $212,000 $213,000

$14,000
$35.000 340,000  $30,000  $30,000

$14,000  $35,000  $40,000 $30,000 $30,000

$30,000  $40,000  $42.000 $40,000 $30.000

$30,000  $40,000  $42,000  $40,000

$30,000
$ 60,000  $80,000 4, ,

$84,000 $80,000 $60,000
$50,000 $110,000 $123, ;

$123,000 $98,000 $87,000
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WILD ALASKA SEAFOOD
=FROZEN QUALITY—

Frozan seafaod taste incramsingly roted
s

Support Materials

New Nutrition Videos
* D, Zinc DONE

* Mood Boost and Stress Relief in Progress
Updates to species sheets: Herring/RoK
Study Outreach
Quality harvest/counter w/Pat Race




WILD ALASKA SEAFOOD
—FROZEN QUALITY—

Frozen seafood taste increasingly rated
‘AS GOOD IF NOT BETTER'
than never frozen seafood.

Consumers recently rated
frozen seafood as having very
high quality when stored In
home and commercial grade
freezers at every time point
over 2 years’ time.

& months = excellent
1year = excallent

1.5 years = excellent
2 years = excellant

-+ surprising scores
Scores did not drop and in same cases
rosewith longer frozen storage time.

+ blind study
Consumers didn't know the fish had
been frozen or how long It was frozen.

+ simple preparation of fish
The study used Alaska coho
salmon and sablefish
prepared simply.

Frozen sablefish over 24 months time:

COMSUMER LIKING INCREASED SIGNIFICANTLY
{p=0.05) from time ¢ months to time 24 menths

CONSUMER ACCEPTABILITY AND SHELF-LIFE ASSESSMEMNT OF FROZEN SEAFOQOD:
Consumars' Take on Frozen Seafood and their Assessmant of the Shelf Life and Taste
Quality of Three Species over Two Years' Time using Sensory Properties, Consumer
Acceptabllity and Purchase Intent

ann Codonna, Oregon State U mE"‘FlTh'-"FCIDd Innovation Center
Christina DeWitt, Oragon State Unlversity, COMES
Jamike Doyle, Oregon Stat e University/Oregon Sea Grant

Tyson Rasor, Ecotrust

Topline Summary of Sansory
Results: Pastresaarch shows
that consumers find frozen
saafood to be as good &s, If not
batter than fresh (mever Frozen)
products. This project bullds on
thesa findings by determining
tha shelf Uife nutrlent dans ty,
cerldation, texture) and consumer
acceptability of thres frozen
saafood products stored Intwo
different freszers, commercials
industrial & 20° C) and horme (-18°
C) o Tt y ears. Five shelf Life
tasts were conducted with over
G600 target market consumears
from the Portland, Oregon Metrs
areawho were uters and likcers
of seafood. The test dates were
conducted st omes 0 months, &
montha, 12 months, 48 ot s
and 24 months, At each time
point, the seafood was tested

by 20 urigUe CONSLIMES s wiha

wera not avear e they were testing
Fraen seafood or of the storage
period Samples were blind

coded and served In 8 madomized
order to prevant order bias In
assessments. Panelists executed
the testing In sensory booths at
thie Oregon State Unhersity Food
Inrovation Center.

Afvar 24 mortha, results show
that the attributes tested
Including the appearance,

colar, aroma, texture, flavor,
sweetness, saltiness, overall
texture, firmness, oll contant,
aftertaste and owerall quality
wera liked equally or more than
at tima O months. Thera were
nasignificant differences in the
o erall Likdng of the slbacor@or
Coho salmon over 24 months
all mean Uking scores of both
specles were rated above 7.0

(Like mode rately) on the §-polrt
hedonic scale; a score consldered
very favorable by industry
standards. Unigue o these
results, the sablefish overall liking
mean scores werealso at 7.0or
abowve at all timepodnts, but mean
oversll liking scores Increased
significantly ower time. The
highest mean Uking score for the
sablefishy, stored Imna commercisl
freezer, was 8,06 (ke wary much]
on the 8-point hedonic scale,
attirepalint 24 months. This
msan liking score at 24 months
was signitficantly higher than
thescaore of 713 at timepalnt o
months, demonstrating that not
only wasthe sablefish stored

Im & cornmenc|al freezer for 24
rmmarths wall Liked, itw as Beed
significantly more than the
product stored frozen for only
o week

LIKE EXTREMELY

Product kking
wems rwbe d wt
likavaryrmuch™

e 2 st | DID YOU KNOW?

‘Sushl grade’ seafood Is seafood which
has been frozen for a set amount of

time prior to consumption inerder to

S kill parasites without cooking.
0 6 12 18 M 06 12 1 M

L—— manths frozes ——- L—— manths Frozen -——

HOME FREEZERAT -18° © COMMERCIL FREEZERAT -30° C
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Support Materials

Belly Down Clear Eyes, Full Totes, Can't Lose.
Dirpin malting ise away from fizh "Dy ] gt chould be By }

Eeep 'Em 3eparated
“T':I'I.'u'\' |'LI1‘.'I. mn:i:m'] _Tlmﬂ1lr'1!'- "|-.'|.:11 T

CLEA_ﬁ EYES,
FULL TOTES,

CA N'T LOSE

H M\DLE

WETH CARE

Disflny Fah on ol e~ O s -

clear”

Armer Up

WASH HANDS
WASH HANDS
WASH HANDS

WASH HANDS




Budget: Support Materials

$30.000  $40,000 $42.000 $40,000 $3num

$30,000  $40.000
$42,000  $40,000 g -
$60,000  $80,000 4,000 0,000
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PAUL
SMITH'S

COLLEGE

Applied Investigations

NOAA SK Grant: Nutrient and Contaminant Database (ADEC)
Alaska Salmon Consumption and Reduced Inflammation for Breast Cancer
(UCONN)
Recovery of Nutritional Food from Seafood Byproducts (FFAR)
Consumer Acceptability and Shelf-life Assessment of Frozen Seafood
Chef Sensory Analysis of Frozen AK Seafood (OSU/UMaine)
* Follow Up: Chicago/Phoenix/Vegas
Parasite Study (UW)
SK Project: Value-Added and Utilization
Carbon Footprint (UW)
NEW Herring Histamine/Sablefish Time/Temp Study (Sea Grant AK)

Alaska




Applied Investigations

* NOAA SK Grant: Nutrient and Contaminant Database (ADEC)
T Salmon

Wlaala TECHMICAL & RESESACH AESOURCES 4
(=} ~ o . = -y 3 " 2 i - b - - QUALTY ECOOHFLIGNCE STANDARDS -
PEAS Composite samples of edible muscle tissue were bested for several environmental confaminmanis. i Fish, sockeye salmon, Alaska, raw
2
Pesticides Each compasile sample included equal pertions of tissue from 12 individuzls SEBHTEIE RES BAREH LIBRARY
. 1oog 3oz (BS O
Rodizinpes . (e gl
C hanUk ECONOMIC & Hi RVEST OATR -
Chum it i) LR 1 LV
FMEREETIMNG & BUSINESS THOLS -
Caha M tal Frislai 14 s 1%
. e S RFM CERTFRCATION
Pimik
Sockiaye HEWS

Mean of Select Metals in Composite Samples
Species Anatye n ND  Mean D Medlan Min Max

Padric Cod
ARJUT ALASKASCARIOO MAAKETIMNG W
THSTITUTE (E5ka]
Pl Chinock Salman Infs 2 2 ND M ik LTS M
Sablefish
Chinock Salman teHg Z T a4t 0.006 0041 04 0As _
Red King Crab Fish, sockeye salmon, Alaska, raw
i - Lhrunk Salimom Cd 2 2 NI H& Pl e BA
Bairth Crab g 3 oz (BESg) WO
sl i Dlirds Figh {Chinock Salman cu Z 0 L2BE o016 04355 ] 050
Fat igh 17z H 3.5%,
Chinock Salman HQ Z Q4 nass 0.1z 0.0<x5 o] 006
Probazin fudi 1.2 & %
Chinook Saliran e 2 4 I7G 0025 0.375 36 0%
Laledurn (gl EE nx 1=
{Chinock Salman A5 Z 0 E26 0.066 0.825 078 [ET
Irar me) Ad 5 b1
{hmnock Salman P b4 ? ND M % Y T
migia
umil = moVKy wed weght

Irhe = narganic arsenic (arsenite Asilll) = arsenate As{v)
A3 = Total arsenic
TAzHg = melbylmercuny

g = Tokal mercioy (norganic + onganic fanmms)

NI = nor-gelect

Ifzan = arkhmentic moan

E1 = slarehand desiabon

Reparting limit of As, Cd, Cu. Pband Se = 0005 mpvkg
Raparing limit of Hy and MeHg 15 0.01 mp'ky
Reesparieyg hmit of Inds = (DR mgig




Budget: Applied Investigations

$50,000 $110,000 $£123.000 $98.,000
22 i $87,000

§$50,000 $110,000 $123,000 $98,000

$87,000

Carbon Study: 80k, but hopefully reduced to 60k
Herring: ~20k

Chef Study: ~30k

Parasites: ~50k

SK: Unknown







Trade Education/ Regulatory

SNP SotSS

USDC/NOAA Discourse

Material Updates

FNCE

SPA Events

Surimi School

Cross Coast Collaboration w/OSU

Comments re:

* PFAS In Fish (FDA)

Revised Standards for Fish Fillet Blocks (USDCQ)
Dietary Guidelines for Americans

Inorganic Arsenic in Fish (USDA FAS)
Non-Tariff Barriers (USTR)

Plant-Based Seafood-Like Products (FDA)



Budget: Trade Education

$14.000
$35.000  $40,000 $30,000 $30,000

$14,000  $35000  $40,000 $30,000 $30,000  $15,000




FY26 Proposed Budget



$269,000  $145,000 $1 1
$153,000 $ 21,300 §193,000

$40,000  $20,000  $20,000 $15,000 $20,000
$309,000  $165,000 $173,000 $212,000 $213,000

$14,000
$35.000 340,000  $30,000  $30,000

$14,000  $35,000  $40,000 $30,000 $30,000

$30,000  $40,000  $42.000 $40,000 $30.000

$30,000  $40,000  $42,000  $40,000

$30,000
$ 60,000  $80,000 4, ,

$84,000 $80,000 $60,000
$50,000 $110,000 $123, ;

$123,000 $98,000 $87,000

$50,000  $110,000
$123,000 $98,000 $87,000
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THANK YOU

John Burrows
Program Director



mailto:jburrows@alaskaseafood.org
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