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UAF Kodiak Seafood and Marine Science Center

ComFish Alaska 2016 Wrap Up

The 2016 ComFish Alaska fishing industry trade show, held in Kodiak March 31-April 2, was
a positive, energized event with high MAP and SFOS participation. About 3,000 people
attended ComFish this year. The Kodiak Seafood and Marine Science Center and Alaska Sea
Grant sponsored a booth with educational materials.

KSMSC Faulty and Staff were kept on their toes during ComFish with the many activities that
they were all involved with. Marine Advisory Faculty member Julie Matweyou served on the
ComFish planning committee and made arrangements for forum speakers, which included
SFOS students Ben Williams and Jane Sullivan and sponsored Gunner Knapp, Director of the
Institute of Social and Economic Research to do a talk on the State Fiscal Situation and an
Overview of Alaska Salmon Markets - the presentation can be accessed by clicking

here. Matweyou and program assistant Astrid Rose also organized the well-attended First
Annual Fishermen's Showcase. Alaska Sea Grant director Paula Cullenberg and associate
professor Courtney Carothers participated in a panel discussion on Alaska fisheries access.
Also, Marine Advisory seafood quality specialist Chris Sannito judged the fillet

contest.

To further highlight the Fishermen's Showcase, here are a few pictures and a video of one of
the heats. The event had gorgeous weather, plentiful participants and such an enthusiastic
audience. This event could not have been possible without the valuable sponsorship of the
following: Kodiak Chamber of Commerce, Ravn Alaska, Sutliffs Kodiak, Kodiak Marine
Supply, Salmon Sisters, The Salmon Project, the Alaska Sea Grant Marine Advisory Program,
Kodiak Canvas Company, F/V Historian, F/V Lyndsey Marie, F/V Caravelle, Nets Supply and
the many, many volunteers that made this event come together.

Can't wait until next year!


http://r20.rs6.net/tn.jsp?f=001ILhsulXBL7jqqut-zzWIZoKapYQiYuls0KuorYLkUUvYb6AeJqrT-oDc1FxpmzGrLcAvINTb1umXDqTnzWyWmAQp4l2rh8Rz5mUsoQmLx93GVVwPALpBSDLK4e1Smhn7zAu6k-Hk81VGLzcQcP8piQkwTMlBRm-cqF3Ce4R-boBTwTYbi-vfBg==&c=&ch=
http://r20.rs6.net/tn.jsp?f=001ILhsulXBL7jqqut-zzWIZoKapYQiYuls0KuorYLkUUvYb6AeJqrT-oDc1FxpmzGrsjsggDsJLKpnrMte4STf0pV0klx_kFk5wR7uFDeuZGduESX07fLl6LaUK0k-5bLu4wOx2Z0a7Zl44gmNbiMn6ClHkIhlPSKSY118mYraMH9MHpfzRgP6_GQ8cpkaDjnC&c=&ch=
http://r20.rs6.net/tn.jsp?f=001ILhsulXBL7jqqut-zzWIZoKapYQiYuls0KuorYLkUUvYb6AeJqrT-oDc1FxpmzGrgI_4t2taaS4Zkyi06jNDIome57aqLfH_JtYTpuBaEL5w7hD6j0a13SXG58gjbTozihxPIXymGoPL60Rl9pGxdhx8_G5C4JPBBUsEeqrMSXML_lABv0tFBddCvkqL9QlHL7R_2nF95uk=&c=&ch=
http://r20.rs6.net/tn.jsp?f=001ILhsulXBL7jqqut-zzWIZoKapYQiYuls0KuorYLkUUvYb6AeJqrT-mlH9zN4Yp467WTqX_1it88g_jZgdxYCjaGHz9MmmG5_KMaH1y2uai68D-lueziRzp9cjtqM8l91kMm-f0hwI2mUjtuhhYB8sEEhHxD4VseZx-hhduq2dOTRNcq2Mk2xSy6YwC3NyAM4tdJDqixbxFB5hfvMt8C3EBKbbkZNml9l8BsqvCfxwp2A_qCJ_Ay_Mg==&c=&ch=
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The Scoreboard for the 2016 Fishermen's
Showcase - In First Place: Jay Klein; Second
Place: Jamin Price-Hall; 3rd Place - D
Christiansen and tied for 4th Place - Zachary
Vickstrom and Tony Walker. Nice Work

everyone! These are some fast times!

Video of the Final Heat of the
2016 Fishermen's Showcase

Andy Schroader, pictured above
participates in the hook throwing
portion of competition.


http://r20.rs6.net/tn.jsp?f=001ILhsulXBL7jqqut-zzWIZoKapYQiYuls0KuorYLkUUvYb6AeJqrT-mlH9zN4Yp46Eos5Aw0W0PmQicK6MiZWDJHj2RXkcvraSWLgF_kTH8iCn9xQD41LAghZQ2JvxZ39G--OfOiYP4Cz3kWdHnpWa_ayDjy3wa1j57sYBQ9IIn39YsrOUER5KA==&c=&ch=

The participants in this round are neck and neck in the last event of the heat - Survival
Suit Donning_

Patrick O'Donnel Demonstrating his Net
Mending Skills in between on of the
heats of the event

Roe School Update

At the end of this week, 30 students coming from all over Alaska will be attending Roe
School here at the Kodiak Seafood and Marine Science Center. This course is one of a kind
with classroom lectures and hand-on activities co-taught by Dr. Gelyn Bledsoe from
Washington State University, Chris Sannito, Seafood Technology Specialist with the Alaska
Sea Grant Marine Advisory Program, Dr. Brian Himelbloom, Seafood Microbiologist with the
University of Alaska Fairbanks and Dr. Quentin Fong, Seafood Marketing Specialist with the
Alaska Sea Grant Marine Advisory Program. The students will work on broadening their
skills and overall knowledge of various roe processing techniques and markets. Topics will
include sujiko and ikura processing, salt/sodium nitrite testing, packaging, roe grading and


http://r20.rs6.net/tn.jsp?f=001ILhsulXBL7jqqut-zzWIZoKapYQiYuls0KuorYLkUUvYb6AeJqrT-mlH9zN4Yp46AmSoroljh0NFi9rd653fLIinhc-J9_mT4ajp47cXaYL-PI_WwA4uehLjBSxvL5eMSpgoGPVSZo-Xs4LFtl3tQMQGohkJbSZul12GxY7Hwu4_Mm5DD0Nsbw==&c=&ch=

seafood roe forms.

Grad Student Danielle Ringer Wins Big Award

Graduate student Danielle Ringer (Courtney Carothers, advisor) was awarded the Gil

Kushner Memorial Award at the Society for Applied Anthropology Annual Meeting in Vancouver,
BC, for her commitment to the study of the persistence of culture in the Kodiak region of Alaska.
Danielle is currently working on her masters project informed by the Graying of the Fleet Study.

Kathleen Musante (right), President of the
Society for Applied Anthropology handed

out the award to Danielle Ringer (left).

Here is a partial Graying of the

Fleet research team that presented
atthe Society for Applied
Anthropology Annual Meeting.
Pictured left to right - Jesse
Coleman, Danielle Ringer and

Rachel Donkersloot.

Old Harbor PSP Climate Change Project

Julie Matweyou, Marine Advisory Program Agent for Kodiak is working again with the Alutiiq Village



of Old Harbor on a climate change-Paralytic Shellfish Poisoning project funded through the Alaska
Native Tribal Health Consortium (ANTHC) Community Environmental Demonstration grant.

The objective of the study is to compare PSP toxin concentrations in butter clams between two
popular subsistence shellfish harvest sites in Old Harbor over a 6-month :
study period, and correlate toxicity with seawater temperature and salinity
measurements at each site. Old Harbor residents rely heavily on a
subsistence diet including locally harvested shellfish, a dietary and culturally
important food source. Traditional knowledge and shellfish harvest practices
are at risk with climate change that increases the variability of weather and
extreme events, thus influencing harmful algal bloom (HAB) frequency and
distribution and breaking down clear seasonal boundaries.

Shucking clams

Recognizing the need to protect human health, the Alutiiq Tribe of Old Harbor :
for the project

will begin collection of baseline ocean data, in relation to PSP toxicity in the
region. This project will build on PSP data collected in Old Harbor through the
state funded ADEC Recreational PSP project (2013-2015).

Field work began in April with the collection of the first shellfish samples, and
Matweyou will continue to work closely with, and train project technicians to
monitor seawater salinity and temperature and collect monthly shellfish
samples through September 2016. Youth engagement and education are vital
components of the project.

Clams ready for
testing

New Alaska Sea Grant Publication Catalog

Alaska Sea Grant's 2016-2017 publications catalog is now
available. The catalog features a wide variety of books and
videos about Alaska's seas and coasts, ranging from scientific
proceedings to field guides to fishing business support. Ask
Alaskaseacrant | — for a free print cata'log,. or go green and view the .eIectronic
PUBLICATIONS CATALOG | gl catalog. Many publications in the catalog are available as

. downloadable PDFs.

Sea Grant

COMING UP:

Roe Workshop

April 28-29, 2016 - Kodiak Seafood and Marine Science Center

Kodiak, Alaska

Classroom lectures and hands-on activities in the Kodiak Seafood and Marine Science
Center pilot plant and laboratories to broaden skills and overall knowledge of various roe
processing techniques and markets. Topics will include sujiko and ikura processing,
salt/sodium nitrite testing, packaging, roe grading, and seafood roe forms. The
registration fee for this two-day workshop is $270. Participants receive a certificate of



mailto:seagrant.bookstore@alaska.edu
http://r20.rs6.net/tn.jsp?f=001ILhsulXBL7jqqut-zzWIZoKapYQiYuls0KuorYLkUUvYb6AeJqrT-mlH9zN4Yp46SnHE408_tDXkx6lnYy7AgaPziv30ExJdq_F7xhPa641ijyoVYlKx6UMIgxTYHjhPlienLO6JSTRoBTHI0Y41DzdHI-vJw5v_EcqqP7gWpkm-pjiqhzSrvVe-vNPBlogTExsDjHvqoSP4o-_eOXFROGlHyqUNKUCg&c=&ch=



http://r20.rs6.net/tn.jsp?f=001ILhsulXBL7jqqut-zzWIZoKapYQiYuls0KuorYLkUUvYb6AeJqrT-h7W8AuduCd46fL8JZE4LWJKBvuBWpioOvmWoEEWvQ926yO6kNs16sLNAWnsPlmGouaDhN8hYK23WrpODKjVaCS5X5KH-4MB7rT3aZ5gn_0e2r03U1HVMxsZx8UBut8LgUDyoMEEUckShvNcEoxKu7DbOiFR6iqjmA==&c=&ch=
http://r20.rs6.net/tn.jsp?f=001ILhsulXBL7jqqut-zzWIZoKapYQiYuls0KuorYLkUUvYb6AeJqrT-mlH9zN4Yp46kSwNeMP7dHyfSm88MMQd_qVOJVZ6WEfdmokPoE_PApCU4HYPKLQs7xhj2PI6Tq6O4VoN9M4y8bMf58JMS4SBRq8KiUnBpqIcywst2LXeX-HoFe6vjzPU9yar98N7a3rwF_Dun5HCtWlYnc_GU1FWpuFLmV-dlsUsTymVcBD9zCc=&c=&ch=
http://r20.rs6.net/tn.jsp?f=001ILhsulXBL7jqqut-zzWIZoKapYQiYuls0KuorYLkUUvYb6AeJqrT-iL7bRqv6PkEd_brBH_YdUx5iufSF9wYjjKOEkjUDkILN0_-eZUyOJOvxVfFd-ZY-Mvnsc8qjKIuxTRiaCA_z2cTVPlxgE2B2xVj2EX45m2JZFLTy2SGKlCBrwzYSDCvrB1MgBTJLUVY&c=&ch=
http://r20.rs6.net/tn.jsp?f=001ILhsulXBL7jqqut-zzWIZoKapYQiYuls0KuorYLkUUvYb6AeJqrT-kwblp9LRgPF_cQiPNwrDMLJfWBAKFpLz2dThd5H94HzB91KgQPSJSTcSofYpTEKGGVLirz0SIvyB2J5TsAWhe6wsDAvdqk6yz07Kn6wcojv&c=&ch=
http://r20.rs6.net/tn.jsp?f=001ILhsulXBL7jqqut-zzWIZoKapYQiYuls0KuorYLkUUvYb6AeJqrT-kwblp9LRgPFgzEyvLg0WKQ8VMHyBOT0vwe-Gv9PrS5LduZUGktDWXgMBVW7GEeXsaAI0wKO9FovDjlTzhI5E7wbkM-jnDGgFRjj0MOx_XtpfzrgWlxR0yPBdw86H4dzcA==&c=&ch=
mailto:julie.matweyou@alaska.edu
http://r20.rs6.net/tn.jsp?f=001ILhsulXBL7jqqut-zzWIZoKapYQiYuls0KuorYLkUUvYb6AeJqrT-oDc1FxpmzGrLcAvINTb1umXDqTnzWyWmAQp4l2rh8Rz5mUsoQmLx93GVVwPALpBSDLK4e1Smhn7zAu6k-Hk81VGLzcQcP8piQkwTMlBRm-cqF3Ce4R-boBTwTYbi-vfBg==&c=&ch=
http://r20.rs6.net/tn.jsp?f=001ILhsulXBL7jqqut-zzWIZoKapYQiYuls0KuorYLkUUvYb6AeJqrT-oDc1FxpmzGrakQ6RGAgI9xS7whBBLQ2f3uJgqWh9wR7OmYa1l-mTtZ9IiQyyvsDz3KFrVwJMsby8kOzzJEdf4ZBbhLHQujkj6NVMxDYsSLtgnoq7WA0t5xIrinW76LbYY3bgL3jEiJigF0ztdi0zq-VeHZ5yvgjuyZJ-QsUcuGiQmxOfhw9emM_b4W__CembvY8F1h4uFmCGKUw07SkHjI=&c=&ch=

