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SEAFOOD & HEALTH

Some of the hottest news in the tood supply business today is
the sitrong 1link hetween sealood and good health. Recent work by
medical researchers has shown that seafood appears to reduce the
risk of heart disease, rheumatoeid arthritis, multiple asthma, diabetes
and even some cancers.

The most spectacular news was rveported in the New England Journal
of Medicine in May, 1985. In this study, over a 20 year period in
Zutphen, Holland, on 882 middle aged men, those that ate an average
of one ounce of fish per day had half as many deaths from heart dis-
ease as the non-fish-eating group. The report concluded that "as
little as one or two fish dishes a week may be of preventative value
in heart disease™.

Earlier studies on Greenland Eskimos and Japanese fishing vil-
lagers, all of whom are heavy fish eaters and had lower heart disease
rates, first put researchers on the track.

in another, more recent study, Dr, Hugh Sinclair, a British
nutritioniat designed a diet to exactly copy the usueal Eskimo diet,
He lived off of fish, cod liver oil and seal meat for 100 days.
At the end of the period, the clotting factor in his blood was reduced
to one-egighth of what it was before. Clot formation in bloocd vessels
is believed to cause the build-up of deposits in arteries (also called
hardening of the arteries or athosclerosis).

The rcascon that fish in the diet benefits human health is due
to the kinds of cils found in fish. These oils contain an undsual
class of fatty acids called omega 3 fatty acids. While all seafoods
contain omega 3 flatty acids, fish 1like tuna, mackerel, sgardines,
and sgsalmon have far higher levels than shellfish and lean white-
fleshed fish,

Also of great dinterest is that recent medical studies have shown
that high fish consumplion can Jlower the levels of triglyceride fats
and cholesterol in the bloocd and can change the types of cholestercl
in the blood.

For years people with heart discase have been advised to avoid
shellfish because of its high cholesterol content. New evidence
has shown that the cholesterol content of shellfish is made up of
non-cholesterol sterols. These sterols are not only not harmful,
but seem to be beneficial because they prevent the body from picking
up other cholegterol in the diet. Research by Dr. Marian Childs,
from the University of Washington, has ghown that large amounts of
oysters, clams or crabs in human diets actually reduced cholesterol
levels over a three week period. The shellfish that contain the
Jowest levels of harmful cholesterol are mollusks such as oysters,
clams and scallops.

Source: Seafood International. February 1986.
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BROWN SHRIMP SEASCN OPENING PUBLIC MEETING

On May 1 the Denartment of Wi1ldlife and Fisheries will hold
a2 meeting where the public can comment on the opening date of the
1986 brown shrimp season. hepartment hiologists will also give their
biclogical forecast.

Date: May 1, 1986

Time: 10:00 a.m.

Place: Hilton Inn on Airline Highway across from New Orleans
International Airport, Kenner, La.

Anyone interested in the geason outlook or 1in commenting on
the proposed opening dates is welcome to attend.

STATE HAND PUND NEWS

The Loulsiana Fishermen's Gear Compensation Fund has a new tele-
phone number and administrator. The new number is 342-0122. The
new man is Jerry Theriot. Jerry has been working to clear out the
backlog of claims to get ready for the 1986 fishing season.

FLORIDA REDFISH — GAMEPRISH?

The Florida Marine Filgherles Commission has voted teo draft a
rule that, 1if approved, would make redfish a game [ish in Florida
by prohibiting its sale. In addition, the commisgion agreed to estab-
lish a statewide 18 4inch minimum size limit, retain the possession
1imit of one redfish 32 inches or larger per person, set a five fish
per person daily bag limit, prohibit the use of trot linesz and treble
hooks while wusing natural bait, and require that redfish be landed
with heads and taiis intact to aid enforcement of the size limits,
The commiesion alao instructed staff to develop options to include
a closed smeason 1in the rule draft (except during September through
December), with a goal of increasing the number of spawners in order
to maintain the fishery over the long term. The commission expects
to review and possibly modify the rule drafft for redfish in May,.
Dates and location of that meeting have not been set as of this writ-
ing.

Source: Big Bend Bulletin. Vol. 6 No. 1. Plorida Cocoperative Exten-
glon Service,

LOUISTANA REDFISH

According to a recent Baton Rouge newspaper article, the Gulf
Coast Conservation Association (GCCA) will be prepdaring a legislative
package that 1is aimed at protecting Louilslana's suppliies of redfish
and  speckled trout. GCCA Executive Director, Mark Hilzim stated
that the growing nationwide demand for Cajun cuisine has resulted
in "tremendous pressure" on lLouisiana's resources, especially redfish.

According to Hilzim, the legislative package would "attempt
to clogse up gome of the things we gee as problems"”. Hilzim would
not digcuss the details of the group's proposals, saying GCCA wants
to contact legislators first. louisiana's Legislative session opened
April 15.

Source: State Timeas Newgpaper. March 4, 19686,

OYSTER DEPURATION MEETING

LSU 5ea Grant and the Cooperative Extesnalon Service are sponsoring
a one day meeting on May 6, 1986 on the possible use of depuration
to clean up oyatersg for sale.

Depuration is simply the holding of oysters in water-filled
tank systems with some method of k1lling bacteria and viruaes. - The
polluted oysters pump the bacteria and viruses out of their gygtems
ag part of their normal process.
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These aystems have not yet been perfected, but they show some
promise.  The purpose of this program is to discuss what 18 Kknown
of these systems at present and their possible use in the industry.

Registration is $£30 per person and must be made in advance.

Eall gg office for a registration form. The form MUST be in by May
» 1986.

SEAFOOD DEALERS —— IMPORTANT NOTICE

The Louisiana Seafood Promotion and Marketing Board and SLSH
Sea Grant are preparing the new Directory of Louisiana. Sea Foodl up
pliers. They have sent out a guesticonnalre to all wholesale dei 2rg.
This questionaire must be returned for your business to be listed.

The finished directory is the publication most often sent tg
people and companies who are interested in buying Louisiana seafoo
and looking for sources. If you have a wholesale seafood marketing
or proceessing business and have not received a questionaire or have
migplaced your's, call 388-1559 or 388-6079 in Baton Rouge to get one.
The deadline is April, 30, 1986.

L.5.U. AQUACULTURE (FISH FARMING) FIELD DAY

On May 24, 1986 the LSU Agricultural Center will sponsor an
Aquaculture Pield Day at the aquaculture research facility on Ben
Hur Parm beginning at 9:00 a.m.

The morning will highlight on-gite regeacch and pond viaits
Btudying various topics such as soft crawfisgh production, holding
and purging crawfish, redfish spawning, catfish farming, prawn farming,
aeration studies, diseases and more.

Extension Service personnel and research scientists will also
be on hand to discuse aquaculture, processing, marketing, economics,
crawfish farming and their latest recommendations 1in these areas.

A crawfish stew lunch will be served ($3.00 per plate) on campus
at the John M. Parker Coliseum from 11:30 a.m. - 1:00 p.m.

The afternoon program will also be held at the coliseum with
several excellent speakers scheduled to address the group.

All crawfish farmers, processors, or interested partiees are
urged to attend.
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TWO NEW SHRIMP PIBLICATIONS

S

Louigiana sShrimp ; L5l Sed
ZHbaEianad  shwriap Laws by LSU Sea Grant.  Order from my office
in Marrerc {Free)” ' Y

3

kouisianaLShrimg_Mégggggﬂgﬁwg;th Reference to Small Shrimp by
en Hoberis and Perry Pawlyk. Order from Center for Wetland

?280urﬁes, Publications Office, LSU, Baton Rouge, LA T0B803.
L rea,

LOULSIANA SEAFQON COOKBOCK

Az everyone who geta thls newsletter knows, I print a seafood
recipe in each cne.  L3Y Ses Grant has pul together a beautiful cook-
bhaok containing most of the recipes that nave appeared in this news-
letter and many of ihe other agent's newsletters as well.

The cockbook costs $5.00 and can be ordered from:

Commanications Cffice
Louvisiana Sea Granft College Progran
Center for Wetland Regource
LSl
2aton Rouge, LA 70803-7507
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THE GUMs0 POT

Redfigh Eugenie

At a recent seafood show, I attended a press conference sponsored
by the Leouigiana Seafood Fromotion and Marketing Board. Among the
dishea sevved was this absciutely delightful one prepared by Chef
Alex Patout of New iberia. 1 veally think this 1is one of the bhest
thinge T've ever eaten,

6 redfish Tilets, eight ounces each 1% salt
i pt. heavy whipping cream 1 t raed nepper
2 1b. peeled crawfigh tails ¢+ t black pepper
1 cup {mixzed chopped onlon tops & ¥ ¢ white pepper
parsley dash nutmeg
1 T dry sweet basil flour
1 T dry oregano 3 cup margarine
Sauce: Paur cream into larpe akillet on medium-bigh fire atirring

often. Let cream simmer and as water evaporates, cream willl thicken,
While asimmering, add seasonings, herns, chopped onion tops, and pars-
ley and lob cook bLogether. You want cream to become thick. Test
to see if cream 15 thick enough by letting drip from spoon. Drops
should be thick and the last drop should remaln on dpoon. Once con-
gistanousy has been rveached, add crawlish. Crawfish will add water
and thin out sauce at first. Coantinude to atir bringing cream back
to a gimmer. Continue coaocking until thickness 18 once again obtained.

Pat filet dry. Seascn fizh by sprinklipg 3alt, red, black and white
pepper over both aldes of filet, Lightly coat with flour, In large
skillet melt margarine. Once hot. pan fry filet under medium-high
fire turning just once on cach side. Ceook until golden brown. Place
an serving plate. Pour generous amount of sauce over fish, bhalancing

out crawflsh tails. Serves 6.
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LOUIBIANA COQPERATIVE EXTENRION SERVICE PROVIDES EQUAL ORPORTUNITIES IN PROGAAMS AND EMPLOYIMENT. {DUISIANA STATE UNIVERSITY
AND A, K M COLLEGE. EOUISIANA PARISH SOVERNING PODIES, SOUTHEAN BMIVERSITY, AND UNITED STATES DEFARTMENT OF AGRICULTURE COOPERATING
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