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FISH TRAPS 

While fish traps aren't used here 
in Louisiana, 
in Florida. 

they are making big news 
These traps are used by 

Co~nerci.al~ fishermen to catch reef fish 
like red snapper. However, sports fisher- 
men c1ai.m that these traps are wiping out 
fish faster than they ca" reproduce them- 
selves. Florida sportsmen hoped to get 
legislation against these traps in the 
1979 session of the state legislature, 
but failed. These large traps, some as ' 
large as a small room are usually set in 
water over 50 feet deep and marked with buoys. 
SOlIKe: Outdoor Life. Saltwater Update. September 1979. 

GEAR COMPENSA'TION FUND 

One of the more important commercial fishing bills which the 
Louisiana State Legislature passed this year was Senate Bill 820 
which was enacted as Act 673. This act creates a Fishermen's Gear 
Compensation Fund for commercial fi.shermen who loose or damage gear 
in Louisiana waters (inside waters a"d out 
underwater obstructions. 

to 3 miles offshore) due to 

The fund covers losses only if the owner of the obstruction or 
snas cannot be located. The program went Frito efEect on September 7, 
1979 a"d any loss from that date on may be eligible. The fisherman 
must file a claim form within 90 days after the damage occurred. 

Y+%-4500. 

The written or telephone report should include the following 
information: 

1. Fisherman's r,:?me, address and phone number. 
2. Date the dami'ge occurred. 
3. Brief dcscripti.nn of the obstruction. 
4 . Approximate iacatio" oE the obstruction. 
'i . Type of damage sustained. 
6. Estimated dollar damage of claim. 

when the Department of Natural Resources receives your report, 
they will Send you a claim form which fs be returned in 90 days. 

These are temporary,rules on submitting a claim. F.inal rules 
will not be adopted until after three public meetin,es have been held 
to get cormnents from the public. The meeting dates have not yet been 
set. 

KORT NOZZLES 

~&en we discussed ducted propellers (Kort nozzles) in the 
LAGNIAPPE three Imonths ago, L mentioned th,at LSU Sea Grant was coming 
out with a publl.catio" on them. There was a gxat deal of interest 
i" the subject at the time and I promised that I'd make an announce- 
ment in the newsletter when the publication became available. YOU 
can get a free copy by calling or writing me at my office. 
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MORE TIGHTENING ON SHRIMP INSPECTIONS 

Representatives of both the National Fisheries Institute and 
the U.S. Food and D171g Administration offered to support research for 
"a reliable chemical test" of shrimp decomposition. 'The NFI people 
also "indicated they wish to fund a shrimp smelling school and re- 
quested FDA's assistance in such a venture." 1t seems that testing by 
smelling (organoI~eptic testing) wi.11 become ,l,ore important in the 
future. Dr. Mike Moody our ieaiood technologist, has felt this way 
for quite some time. In Qri.1 of 1978, Dr. Moody held a workshop in 
Grefna on this s>aw subject. 
SOUrCCS: Food Chemical News. September 3, 1079. 

SEA TURTLES 

In the June issue of LAGNIAPPE, we discussed problems of sea 
turtles and shrimping. Three of the five sea turtles in the Gulf are 
classed as endangered and c~an't even be taken by accident. In the 
supplement at the end of this newsletter are pictures ok the 5 
diffwent turtles, showing how to tell them apart. 

The worst thing that could happen to the shrimping industry is 
for a hunch of dead turtles to wash up on our beaches. If you catch 
a sea turtle in your Lraul, retam it to the Water immediately unless 
i~t is unconscious. lf the turtle is unconscl.ous, here RT~ l:he ~'ecom- 
mended steps to revi.ve one. 

1. Take the turtle out of the direct sun. 
2. Turn it on its bhck to help it breathe. 
3. Pump the bottom shell with your foot to Eorce the water from 

its lungs (W-20 mj.nutes.) 

I have to admit I w&s suprised. 'It was absolutely delicious 
with 81 nri~ld unique taste all. its own. It wasn't tough anyway L 
cut it and had the texture of a pork chop. 
like a jumbo fri.ed shr.i.mp. 

The taste was faintly 

1 sot my al~ligator meat from 'Des ALlemands where some fishermen 
still hsve a small supply of the meat left. .it can also be obtained 
.f,roin a Eew New Orleans area seafood dealers. 
:ou kid better hurry, 

1E yo1u want SOmE meat 

is nlmost gone. 
iss the :;eason c'losed on October J and the supply 

The Louisiana Cooperative Extension Se&ice follows a 
non-discriminatory policy in programs and employment. 
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