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he Industry Is in Tough Shape

Shrmp prices; are half of Whv*ét_,lthey were
10 years agoe:

3 major hurrcanes havedevastated the
Louisiana fishipgrimirastructure

Farm-raised shrimprhaveiaken over 90%
of the U.Sumarket** |

Environmentaliegulations fiave become
ncreasingiyisidct -
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OPPORTUNITY?
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The Opportunity Is....

In the wild-caught taste that can‘*’ho.t' e duplicated
pyfarm-raised preduct

In the rich steried hlstory and culture of
Louisiana shrimp’ & |

In the exploding growth ofi theinatural meat and
seafeod markets

In the market growth brought [ US by
fiarm-raised shrlmp






Doing the Same Thing ...

Competing directly, with farm raised
seafeed product

Being unwilling| to beithesfirst to change
VMaking excuses
Settling|for. less than the_'best guality.

Selling yourfproduct like'a c:i-omquity

Will Bring the Same Results



ul‘he nsumer
Unders dwhatdrlv th

OoNsSume sbuylng choice

We all work for the consumer



Alaska Salmon ... A Parallel Story

10)years ago, pink salmon Were 5¢ a pound

FIshermen were suing processors for price
collusion bl

Salmen were being dumped Py the ton and
fishermen, were on-st'r'*ike-

Bristel Bay seckeye f|shermen ended'the Seasomns
deeper in the hole '

Farm-raised salmoefiwere taklng Overithe market
and wild salmon prlces had' collapsed

'tl

THIS fiSfEny turnaround__'_'fp_r.ov;id_-.e_s:f Sight for our future
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Alaska Salmon Value Growth:
$ Millions, Ex-Vessel and First Wholesale

" Ex-Vessel Value M First Wholesale Value, selected products

2002 2003 2004 2005 2006 2007 2008

Source: ADF&G, AK Dept. of Revenue.
Fresh & frozen H&G, fresh & frozen fillet, salmon roe, canned salmon
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| What Will Work ...

) |

DIstinguish you.r-lf’.r-o'd'uct
iR the Marketplace

Telll the Lgijisi_aha Stary

Tell Your Stofy | 7 -




Reputation for Quality

Rick Oltman direct-markets his Cape Cleare-
quality salmon smoked or frozen H&G,
commanding top dollar in the marketplace.

Quality and marketing pioneers prove that premium wild Alaska salmon—when handled
well and chilled properly—has the market, the price, and the flavor to succeed.

“They rave,” says Rick. It looks like it came right out of the water. They are totally
blown away by what it tastes like. | have more opportunity now than I've had in 20

years. There’s a silver lining here if you want to take advantage of it.”



RESTAURANTS—
Well-Known Chefs

CONSUMERS DIRECT

FARMERS MARKETS

HIGH-END GROCERY OUTLETS




Narme Brand Recognition

JUST LANDED.
Cape Cleare Fishery G frvion e
Port Townsend, WA ‘

Coastal Villages
Seafoods AK

Al's Alaska Seafood
Howard, CO

Cedars Lodge
Ketchikan, AK




Participation in Special Events

Cook Offs
Trade Shows

Conferences

Photo courtesy of Lance Nacio
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What Will Work ...

Create environmentalIy-friendly.-'fis-.hery
Viake envirenmental grou’ps;'your ally

Seek guidance and certlficatlon from, Seafood
Watch, Marine Stewardshlp council and others:»

Provide your consumer with _trac‘elabllltyl_.

Your Engagement W|II Open INEW Markets
and Create Opportumty |



Use Excluders to
Reduce Bycatch

Photos Courtesy of Lance Nacio

A Clean Tow
Right Out of the Bag




s Wlth care

.

Take pride in what you offer tHe Gor

’J

Ty

You are starting out with a superior, product




Short Tow Times
First step in producing top quality

On-Deck Organization
Quick sort and quick chill

5o

Manage Icing & Freezing—

Don’'t Overload

The faster you get it cold the
better quality it will be

-
-




THE COLD CHAIN IS KEY

Chill Your Shrimp Immediately
Right Out of the Water

Chill Across the Dock

Chill Through the Plant

Chill During Shipping, at the Market,
All the Way to the Consumer

Treasure Your Sustainable Resource
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Photos courtesy of Icicle Seafoods

32’ Bristol Bay Gillnetters
Installed Hydraulic Refrigeration Systems

Processors pay more for their catch
Consumers pay more for a better product






Port Moller plant installed IMS FastFreeze system
for value-added vacuum-packed consumer-ready product

Photo courtesy of Peter Pan Seafoods




High-End Markets Display
Product with Pride




Back Your Promotion with Quality

Photo courtesy of Louisiana Seafood Promotion Board

Every Step of the Way



Photos courtesy of Lance Nacio

Quick Chilled Right Out of the Water

Frozen Onboard with —40° F
Ultra-Low Temperature Plate Freezer



Handle with Care
from the Sea to Your Plate

Photo courtesy of Lance Nacio

Photo courtesy of Louisiana Seafood Promotion Board



Frozen-At-Sea ... Right Onboard

Held at —30°F to —40°F




Alaska Wild King Crab chilled live onboard
with Titanium Chiller and shipped worldwide



Photos courtesy of
Coastal Seafoods
Minneapolis, St.Paul
& Wayzata MN




Better Results with Slurry Ice Chilling

74°
67°
60°
53°

46°

3g° Slurry ice Traditional icing

DEGREES FAHRENHEIT

31°

TIME

Preliminary slurry ice tests at LSU yielded impressive results

Head-on shrimp chilled in slurry ice for 9 days were
still top quality with no melanosis



This Will Not Be Easy

=St Make a Commitmeﬁt o Change
Ihere Will Be a Lot'oflc IHard Work

EVerny Step Will Not Always Take
Us Foerward -

Working Together We Can Transferml-:
the LOU|S|ana Shrlmp Industry
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to consumers | '-!.% I : 3
We will partne; with the Cameron “"‘@mmu ity nd th

Parish to build a stronger economlc base

Thank you
Cameron Fisheries
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