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Program Overview

Trade Education

The Seafood Technical
program aims to align
with the industry and to
position the program as a
lead technical and
scientific information
source for seafood
quality, safety,
nutrition/health,
sustainability, and policy
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Outreach and educational material related to Alaska seafood




Support Materials
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Support Materials
Study 1-Pagers

PERCEPTIONS THAT FRESH SEAFOOD IS ALWAYS SUPERIOR TO FROZEN remains a misconception,
yat research shows that consumers find frozen seafood Lo be 85 good a4, if ot better than
fresh (never frozen) products. Many are unaware of the benefits to both quality and nutrition
offered by freezing. This study sought to gauge
perceptions of frozen seafood guality upan
blind testing of the Alaska sablefish and Alaska
coho salmon
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Support Materials

* Nutrition Vids: Vit D, Zinc, Mood-
Boost, Stress Relief
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excellent source of zinc.
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* In-Progress:
Vision, Skin-Hair-
Nails, Immunity
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Support Materials

* Pat Race: Quality Suite Continuation
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Investigations

Research opportunities related to the quality and value of Alaska seafood
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Applied Investigations

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

%PAUL * Alaska Salmon Consumption and Reduced Inflammation for Breast Cancer
SMITHS  (UCONN)

- * Recovery of Nutritional Food from Seafood Byproducts (FFAR)

* Consumer Acceptability and Shelf-life Assessment of Frozen Seafood(OSU)

* Chef Sensory Analysis of Frozen AK Seafood (OSU/PSC)

* SK Project: Value-Added and Utilization

* Carbon Footprint (UW)

Alaska
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Applied Investigations

* NOAA SK Grant: Nutrient and Contaminant Database (ADEC)
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Trade '
- Education

Outreach and educational opportunities in seafood technical issues for the industry and trade
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Trade Education/ Regulatory @ Alaska

Research
NP SotSS =2 Consortium

USDC/NOAA Discourse
Material Updates

Event for Processing Technologists S S
SPA/NFI Events EA HARE

PFT Alaska Rep
Claims Reference Guide

Panelist at One Ocean Week on Future-Proofing Alaska Seafood
Alaska Forum
Fisheries Rep at Climate Panel for Alaska’s Forum on the Environment

ARC Board and SeaShare Committee Memberships

Articles in:

: Food &Wine on salmon fishing
Grocery Dive on frozen seafood &
Restaurant Dive on frozen seafood

Comments re:

o .

o PEASHFsh(DA) (=) RESTAURANTDIVE ) GROCERY DIVE
Revised Standards for Fish Fillet Blocks (USDCQ)

o . o .

° Dietary Guidelines for Americans

° Inorganic Arsenic in Fish (USDA FAS)

° Non-Tariff Barriers (USTR)
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Thank You!

jburrows@alaskaseafood.org
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