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UAF Kodiak Seafood and Marine Science Center

Greetings and Happy Thanksgiving

This fall is flying by and our building is seeing some great use. Chris Sannito and other
faculty have been busy teaching the ever-popular Smoked Seafood School, HACCP and
Seafood Processing and Quality Control Training this last month.

Brian Himelbloom has also been teaching FISH 261.

We've seen an increase in community use of the building and we are happy that more and
more people are benefiting from the use of the building and facilities.

Dock Talks

Dock Talks is a newly created program sponsored by the Marine Advisory Program. This monthly
event takes an inclusive approach to provide a venue and an opportunity for all Kodiak fishermen to
engage, network and learn more about community-based

fisheries issues.

Just last week we had our second Dock Talks discussion night and based on the positive feedback
and participation this is filling a community need for more communication in a neutral
atmosphere.

Join us next month for our next Dock Talks - it will take place on December 15th from 6-7pm at the
Kodiak Seafood and Marine Science Center. There will be coffee and snacks and our theme will
focus on the upcoming Board of Fish Finfish Meeting that will take place in Kodiak in January.


http://r20.rs6.net/tn.jsp?f=001JsNmYSb9z6KaA3zn-IezG9zII3JBRWzZMMCnENuOl14gKWTpdmiwSPdNJJoWrSaF9t3vqPKYSKZ-6_ly6TB4gB0cKWDdjAFEoOll43rvDbbTdcQ93M2SVALXHwlm9xYZvmJsyBrzhmSnAc1hyQx8hRzPhX6kKMgUAYibzVPU5Cy5i-xvk0PDfA==&c=&ch=
http://r20.rs6.net/tn.jsp?f=001JsNmYSb9z6KaA3zn-IezG9zII3JBRWzZMMCnENuOl14gKWTpdmiwSPdNJJoWrSaFIsuuu5ZqltlgIinngGBPmniVqWVW81yWiPKHayJu2Pkjdq63703NlXHt_gGlgI4IWTdtpio0DXGQdJvHRoLZn68ML4_Mh5w1IC7MdHbmgweIvQxrvwvVs6h0Wiiyu8bs&c=&ch=
http://r20.rs6.net/tn.jsp?f=001JsNmYSb9z6KaA3zn-IezG9zII3JBRWzZMMCnENuOl14gKWTpdmiwSPdNJJoWrSaFgJ3xt-DVBO1P5nIsSYjNjcZAx0R8wWtzcTq4dw0yxgZL4EKNE68OgQWCWBhoFZOA4vgYqrWfGYLUbGZ8ao5LilJo1AtiMibYo0W4pUHUVGACkRuATA76iJaX8B_944-NP7_43V33M2c=&c=&ch=
http://r20.rs6.net/tn.jsp?f=001JsNmYSb9z6KaA3zn-IezG9zII3JBRWzZMMCnENuOl14gKWTpdmiwSMk-TUwWoGvm-fHi22i8eqfeobfwWOrSZkFCvOjjlY0zfDT-JkfvRqY9Ph5nNAH_FhLQYqKzedlgMyldzn1mPQZr25rDqnpbElXI15I9SFxXwW8_4qTpGOz4v321-WUgumBziv9zEbw0LtuzjCAwujo2Jd5iILm5WUeGdLs920hXFlebhOomxeQ=&c=&ch=
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For more information, please call
KSMSC at 486-1500 Alaska

November Dock Talks focused on Kodiak Maritime
Infrastructure . There was an impressive array of
interests and participation that made for great
dialogue and successful exchange of ideas.

Next Generation of Fishermen Project Update



The Next Generation of Fishermen
Study in nearing completion. The
project team is planning

to return to each community to
present project findings and invite
community feedback.

Kodiak fishermen and community
members are invited to the

KSMSC for the Alaska's Next
Generation of Fishermen study
community meeting to discuss
findings with UAF graduate student
Danielle Ringer and Dr. Courtney

Carothers. Stop in for refreshments We're coming for a visit!

and share your thoug hts/questions We are excited to announce that we are nearing completion of our research
L ) ) project: Alaska's Next Generation of Fishermen. We are planning to return to each

about this |mporta nt issue fac|ng community to present project findings and invite community feedback.

Alaska's fishi ng communities a nd A community meeting will be held

indu stry. Nov. 22nd, 2016 at 5:30pm &t the Kodiak Seafood and Marine Science Center

Updates can be found on our Facebook page (Alaska’s Next Generation of
Fishermen Study) and at our website,

The Kodiak meeting will be http//fishermen.alaska.edu

ha ppening tonight November 22nd We look forward to seeing you in the near future!
4

at 53opm at KSMSC All the best from the project team,

FRuctel. Courtnay. Jesse. Danietfe. & Fouda
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Ouzinkie: December 14, Tribal Council meeting 10am

Halibut Fishery Monitoring Program Update

In 2013, the North Pacific Fishery Management Council extended the federal fisheries observer
program to include vessels commercially fishing Pacific halibut. But what sort of information does
the observer program gather in the halibut fleet? And what kinds of preferences do halibut
fishermen have about data collection while they fish?

During the spring of 2015, Elizabeth Figus interviewed 78 halibut fishermen in Southeast Alaska.
She asked them about what different species come up on their hooks, and how that affects their
fishing strategies. She also asked them to describe their preferences

between data collection methods: human observers,
electronic monitoring, detailed logbooks, or how things
were before 2013.

Elizabeth invited the Kodiak community to hear about
her research on November 10th in the Kodiak Seafood
& Marine Science Center. It was a well attended event.
If you would like more information on her presentation,
you can email her at ecfigus@ alaska.edu. Elizabeth
Figus is a Fisheries PhD student at the University of
Alaska Fairbanks, working with Dr. Keith Criddle.




Elizabeth's visit was featured on KMXT's Talk of the Rock - click here to have a listen.

KSMSC October and November in Pictures

A snapshot of Day 5 of the Seafood
Processing Quality Control 40 hour training
program offered by Alaska Sea Grant at the
KSMSC - taught by Chris Sannito.
Participants include employees from large
companies, small companies and self-
employed food producers.

During the second day of Chris Sannito's
HACCP workshop. the class broke into
groups to create their own HACCP Plans

Students of the Smoke Seafood School get hands on
experience and instruction - Photo courtesy of Brian
Himelbloom


http://r20.rs6.net/tn.jsp?f=001JsNmYSb9z6KaA3zn-IezG9zII3JBRWzZMMCnENuOl14gKWTpdmiwSOfO_phlLgLQO0hf9X8bj8dVQAWJ0RCCRCRXI7sFAdXtZtI31eFYyAE8_Le4neC4yV8ELNPyYPkyqOz951XHlbr9ga65M5wj3EYqVXw4KPrWicFsQG-wlIk-tdJ_r5fM8Pz8_RyaH2e4wU0pQcj2GRjTv8pZZJOwt5dWjh5dKtOs7jOPo0n_8jpDjTsQonMYfg==&c=&ch=

Smoke Seafood participants 2016 Photo courtesy of Brian Himelbloom

KSMSC In the News

Julie Matweyou, CFOS faculty and n th e N eWS

Alaska Sea Grant Marine Advisory agent in
Kodiak, served on a fishing industry

panel that asked questions of
congressional candidates at a fish forum
in Kodiak, as reported in the Alaska Journal

of A Commerce.

COMING UP:

AMSEA Fishing Vessel Drill Conductor

December 12-13, 2016 (Monday & Tuesday)

UAF Kodiak Seafood and Marine Science Center, 118 Trident Way

Kodiak, Alaska

AMSEA is conducting a Fishing Vessel Drill Conductor workshop in Kodiak, Alaska. This
course meets the US Coast Guard training requirements for drill conductors on
documented commercial fishing vessels operating beyond the federal boundary line.
Instructor Art Schultz will cover these topics: Cold-Water Survival Skills EPIRBs, Flares, and
MAYDAYS Man Overboard Recovery Firefighting Immersion Suits and PFDs Emergency
Drills Helicopter Rescue Life Rafts Abandon Ship Procedures In-the-Water-Practise
Session This course is free to commercial fisherman thanks to support from the U.S. Coast
Guard, DCCED, and NIOSH. Free to commercial fishermen, $175 for all others. For more
information and to register online, visit the AMSEA website.

Developing a Harmful Algal Bloom HAB Plan for Alaska Workshop
December 8-9, 2016
Dena'ina Center, Anchorage, Alaska


http://r20.rs6.net/tn.jsp?f=001JsNmYSb9z6KaA3zn-IezG9zII3JBRWzZMMCnENuOl14gKWTpdmiwSOfO_phlLgLQXQn2PZdgp7We5AfOJM-EZq5S6Pei0X-_06OLk5YYDVw63BgGV-Z8YXO1KOLm2Kynm3RkawiVmnq3LKuLV0glqkedpahn2IXKqKcz7vSCQjAr708Nqqq7iwY1eGYg-qRMRB1ZlKnq2TRZ_Q8jIqVGrfgHLrgP4HNH-cDNQMeq3vRJvXP1amlpNWN2fUYSmfNk&c=&ch=
http://r20.rs6.net/tn.jsp?f=001JsNmYSb9z6KaA3zn-IezG9zII3JBRWzZMMCnENuOl14gKWTpdmiwSOfO_phlLgLQjP66Uyjg_5ta40ncmiMf0a3in7j5HiqYTes7jvAgR49l-2OncMXPRyFu2VeTscHDWbL-Dwu4f4v7PGLFiHoA8OnVwu31HrBIIrPzlBF4C9OgNxDn4n35l-eJNhWgOzUt&c=&ch=

This two day workshop, cosponsored by Alaska Sea Grant and the Alaska Ocean
Observing System (AOOS), has the goal of developing an action plan for harmful algal
bloom (HAB) monitoring, event response, outreach and research in Alaska. The first day is
intended to engage a broad audience, including resource managers, shellfish growers,
researchers, and anyone affected or interested in HABs. This first day will include
presentations to provide an overview and summary of HAB-related activities around
Alaska as well as breakout groups to develop an action plan related to monitoring and
event response. The second day will engage a targeted audience that is interested in
developing an action plan for HAB research, data sharing, outreach and education.
Participants may register for the first day only or for both days. Registration is free.

Hazard Analysis and Critical Control Point HACCP Class

February 13-14, 2017 8:00am-5:00pm

UAF Kodiak Seafood and Marine Science Center, 118 Trident Way

Kodiak, Alaska

HACCP is a process that has been established for seafood processing to prevent food
borne illness. This workshop helps Alaska seafood processors set up and carry out the
federally mandated program. Participants receive a basic HACCP certificate issued by the
Association of Food and Drug Officials (AFDO). For more information see the HACCP
Alaska Workshops web page or contact Chris Sannito at 907-486-1535.

Better Process Control School

February 15-17, 2017 8:00am-5:00pm

UAF Kodiak Seafood and Marine Science Center, 118 Trident Way

Kodiak, Alaska

This three-day class teaches principles of thermal processing, equipment requirements,
container closure evaluation, and recordkeeping for glass jars and cans. It is designed for
retort operators, quality assurance technicians, and home canners, and will be useful for
personnel in plants that pack and thermally process low acid foods and acidified foods in
hermetically sealed containers. This class satisfies FDA requirements. Attendees will
receive a certificate on successful completion. The registration fee is $450.00.

This workshop is provided as a partnership between Alaska Sea Grant and the
Manufacturing Alaska Extension Partnership which is part of the National Institute of
Standards and Technology national network. makealaska.org. For more information and to
register of the class, click here.

Kodiak Area Marine Science Symposium

April 19-21, 2017

Kodiak, Alaska

State, federal, and academic researchers are invited to present summaries of their studies
on oceanography, biology, and ecosystem interactions of waters surrounding the Kodiak
archipelago. Educators will have an opportunity to exchange ideas and results of their
marine science programs. There will be public icebreakers and ample opportunity for the
public, researchers, and educators to mingle, exchange insights, and answer questions.
Stay tuned for more information or call Julie Matweyou at 907-486-1500.

For more information on trainings visit:
Alaska Sea Grant Meetings and Workshops Page



http://r20.rs6.net/tn.jsp?f=001JsNmYSb9z6KaA3zn-IezG9zII3JBRWzZMMCnENuOl14gKWTpdmiwSOfO_phlLgLQ_9cCkBGIxZaEC82OlFgZNDNPaWPo9EjkCqs2pzfTkqJqsF_w5ndcO5UKVuAXhly1_-USJp7gnI7k2PzVMfnUmtjuD0NopMkLdFBXbTD9CcM4ZIjHA5fXuNpUkuNC6d9mQxO0mFUrMAzlSWdOLa_GzBcLPvPVBVvVlN_l2TwWx2g=&c=&ch=
http://r20.rs6.net/tn.jsp?f=001JsNmYSb9z6KaA3zn-IezG9zII3JBRWzZMMCnENuOl14gKWTpdmiwSOfO_phlLgLQRf6vHxV0XaLr91GEAi3BMaeNkPic_cwPO4hs5TGRrPToFt-R73zR0lY9At9k52abaLpWD48Uw9QzL0t5Ml7konUOy5tPsS6Ca_h_fdNZ2lDFLkLE9Am3i2TlrumNFttDSif2lfUe9Qxl4jownNi2Kw==&c=&ch=
http://r20.rs6.net/tn.jsp?f=001JsNmYSb9z6KaA3zn-IezG9zII3JBRWzZMMCnENuOl14gKWTpdmiwSK1YCpp_lzmnPNiwKa4FY8HWd2QJQUbrcVd8X6QG4wnTdTSuWA0IbvCEMglw3pNdS7i_ikk1Nryj0yjw1OlIHeyoe_wHkO9bjh6Ckbhd-msrAe12dTFgn8LgPJQtmyRBxWDcd18IsMl8&c=&ch=



http://r20.rs6.net/tn.jsp?f=001JsNmYSb9z6KaA3zn-IezG9zII3JBRWzZMMCnENuOl14gKWTpdmiwSN6c-lmj7fuS2a1lPM9dUI9ephbW0ACvMUTWX9LAPzReiA6m8hFjXxlKgbCEeN5BKDKC18xpW8gStJ-hxjiyi_Ri9p8yQk9c8Xdl83CsvceQ&c=&ch=
http://r20.rs6.net/tn.jsp?f=001JsNmYSb9z6KaA3zn-IezG9zII3JBRWzZMMCnENuOl14gKWTpdmiwSN6c-lmj7fuSJP35cKblYapPxg7ovYonym3nO1Oe8_VYM9GqiXTDKkx41tJAcekHTuY9_HjUA6O1XNCgVVAW9YtZc_mUFmELrV4q3RTHjdji1wd-icscYCkW-8HfuVBorw==&c=&ch=
mailto:julie.matweyou@alaska.edu
http://r20.rs6.net/tn.jsp?f=001JsNmYSb9z6KaA3zn-IezG9zII3JBRWzZMMCnENuOl14gKWTpdmiwSPdNJJoWrSaF9t3vqPKYSKZ-6_ly6TB4gB0cKWDdjAFEoOll43rvDbbTdcQ93M2SVALXHwlm9xYZvmJsyBrzhmSnAc1hyQx8hRzPhX6kKMgUAYibzVPU5Cy5i-xvk0PDfA==&c=&ch=
http://r20.rs6.net/tn.jsp?f=001JsNmYSb9z6KaA3zn-IezG9zII3JBRWzZMMCnENuOl14gKWTpdmiwSPdNJJoWrSaFnkNhvkNiL20YZx-KlMCjxrNQy6P2jaAkLEm4hkh2rZyk7sp5SO9r1tuYDNS9nKzIvZ4S8jdQKH_M4aTNae3yf3zK0BzGwYPWLeEc1ontJiD3FBZ67rU652WmhzpNb66jgRBJeHVE8edOaTiTQ_K4mXRVlJObMkBgZL8i5WN-GapvFKUQ677l8zSEhmugoInkX6v3DKjYsQs=&c=&ch=

