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INSIDE SCOOP. ..

On the down-side, the
Center for Science in the
Public Interest wants
untreated Gulf oysters
banned (page 2); the
aquaculture boom is raising
some concerns (page 3); The
French want to get rid of the
mouse test (page 3),
Thousands of dollars worth
of clam larvae has been
looted from clam breeders in
Viet Nam (page4); and the
French oyster industry is in
a crisis (page 5).

On the up-side, the new
oyster research hatchery at
UNC Wilmington will soon
be a reality (page 4), oysters
really are aphrodisiacs
(page 3), and scientists may
soon produce the perfect
pearl (page 6).

Note from the President: I’ve been looking over past
newsletters beginning with our first written in September 1996. It
was a record of our first meeting held at Mrs. Willis’ Restaurant in
Morehead City. That meeting marked the forming of the North
Carolina Shellfish Growers Association, and we’ve been going
strong since.

Don Freeman was elected president, Jim Swartzenberg vice
president, Terri Lawrence treasurer, and Sibyl Conway and Diane
Flynn secretaries. Terri Lawrence still holds the job as treasurer
making her the longest serving officer.

Our big issue was the shellfish lease moratorium on Core
Sound, which we fought tooth and nail — and lost, but it was that
contentious issue that brought people together and made it possible
for the NCSGA to grow and prosper.

Don Freeman remained as president until the end of 1998
when he moved to Raleigh to take a job with the Cape Fear River
Assembly, and that’s when I was kicked upstairs to president, and
I’ve been there ever since.

I like to think T have taken the association through the good
times and bad with a modicum of success. We haven’t won every
battle, but there has never been a lack of issues.

e In 2003, we joined forces with the N.C. Coastal Federation

to fight a developer who, in our minds, was tearing up 1,200

acres of wetlands to build resort homes. We won that battle
big.

e We supported oyster gardening when the idea first surfaced.

e  We opposed the introduction of non-native oysters to our
waters; we supported research on disease resistant native
oysters.

e  We opposed the building of oyster hatcheries at the three
NC aquariums and supported the building of a research
hatchery at UNC Wilmington (Construction is underway).

e We have supported the NC Aquaculture Development
Conference and now regularly sponsor 12 student



scholarships and the “Shellfish Room” during the Friday evening Aquafood Festival.

e We are invited to participate in agricultural commodity group presentations for legislative and
other organizations' educational events.

e Our input is solicited for proposed changes to shellfish related legislation.

e We have become a member of the ECSGA and added North Carolina's voice with other shellfish
growers on the US east coast.

e Our newsletter is widely read in NC and redistributed by the ECSGA

e We have supported the NCDA and their commodity promotion program by co-sponsoring the
painting of a food delivery and transfer truck.

e We began a Shellfish Expo a few years ago to promote our products to chefs and seatood dealers,
and that has become a regular annual event.

e We supported the NC Seafood Festival and are making that one of our annual events.

We’re actually a very busy organization for what some might call a small, specialty crop group. We
boast a membership of 85 (from five different states), and we’re growing, and I’m quite sure we’re the
largest state shellfish group on the East Coast.

I’'m looking forward to seeing this group grow even more, especially as we build our cultured clam
and oyster businesses to compete with our friends to the north and south. I, however, will be doing it from
the back seat.

The time is right for me to step down. So I am not going to run for office for a 12" year. It’s time
to look for new leadership within our group to take us through the many challenges that we will face as the
industry grows and the pressures against it strengthen. I will be working in the background as a past
president doing whatever I can to help the organization prosper.

This means that effective January 2010, we will elect a new president and whatever new officers
and board members our current board sees fit.

It also means that this is my final newsletter — number 53. I feel good about that and often wonder
where in the world I came up with enough words to fill all those pages. The new board is working on ideas
to replace my efforts, so I expect you will continue receiving your quarterly newsletter in exchange for
your annual dues.

I’ve been at it for 11 years now. I've made a lot of friends and no doubt a few enemies, but I've
always tried to keep the good of the industry uppermost in my mind. It’s time for a new generation of
movers and shakers in the shellfish business. — Jim
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Governors Urged to Block Sale of Untreated Gulf Coast Oysters: The nation's governors are
being called upon to ban the sale of untreated oysters from the Gulf Coast since they are often
contaminated with the deadly Vibrio vulnificus
bacteria. For people with liver or kidney disease, "Letting untreated Gulf Coast
AIDS, cancer, diabetes or other conditions that can oysters reach consumers this summer
compromise thg immune system, Vibrio vulnificus kills | .11 noodiess ly sentence several of them
half the people it infects. It has been causing about 15 to death," said CSPI staff attorney

deaths a year for many years according to the Center \ , i
tor Science in the Public Interest (CSPI). Sarah Klein. "Unfortunately the Food

"The Gulf Coast oyster industry has privately and Drug Administration has abdicated
acknowledged that it has the capacity to perform post- | ifs responsibility to ensure shellfish
harvest processing on 100 percent of their oysters, but Safety and instead lets the l'ndustry
has refused to do so until demand for treated product police itself with minimal oversight.
is clear," wrote CSPI staft attorney Sarah Klein to 49
governors and the mayor of the District of Columbia.

That’s proven to be a deadly mistake."




"We urge you to require that only safe oysters be sold in your communities, an approach that will reduce
medical costs and save lives."
CSPI says untreated oysters harvested from Gulf Coast waters from April to October should be

subject to state bans and, meanwhile, consumers should avoid consuming such oysters. Center for Science in
the Public Interest news release, July 2009

Aquaculture Boom Raises Concerns: By the end of this year, the world is projected to reach an
unheralded but historic milestone: Half of the fish and shellfish we consume will be raised by humans, rather
than caught in the wild.

Although there is still debate about farming's share of the world fish supply -- the United Nations'
Food and Agriculture Organization estimates it stood at 44.3 percent in 2007. In 1970, farmed fish
accounted for 6.3 percent of global seafood supply.

This trenq ljeﬂects global urban%zation -- studies show that as more In 2006, China
people move to cities, they are consuming more seafood. : i

Aquaculture's proponents suggest that farming represents the best supplied 62 p craaty Of
chance of giving people an opportunity to make a living off the sea. the world's farmed fish
Sebastian Belle, executive director of the Maine Aquaculture Association, and shellfish,
noted that three-quarters of his group's members are either current or according to FAO.
tormer commercial fishermen, and although the average age of Mainers
with a fishing lease permit is 57, the average for those with a fish-farm permit is 33. "It's really the next
generation of watermen," Belle said.

Jane Lubchenco, who used to write about aquaculture's environmental impacts as an academic
before taking the helm of the National Oceanic and Atmospheric Administration, announced this month
that her agency will come up with a national policy to address fish farming. "It's important that aquaculture
be done in a way that's sustainable," she said in an interview.

America now ranks as a minor player in global aquaculture: It accounts for 5 percent of the nation's

seafood supply, but the $1.2 billion in annual production is 1.5 percent of the world's total. Condensed from a
Washington Post Staff Report, Sept. 2009

Mouse Test Needs to Go: The French want the European Commission to back a new protocol that
would replace the "mouse test" currently used to determine whether oysters are safe to eat.

The only EC-sanctioned oyster test, the mouse bioassay method, detects the presence of toxins in
bivalves, such as oysters, clams and mussels that could be harmful to consumers.

For the test, three mice receive an injection containing an extract from the digestive glands of
bivalves. If two or three mice die within 24 hours of the injection, the shellfish are considered unhealthy and

the area from which they were harvested is shut down, according to AFSSA, France's food-safety agency.
SeafoodSource July 2009

Best Management Practices: As part of a grant from NOAA to work on a Code of Practice and Best
Management Practices for Shellfish Growers, the ECSGA is committed to do a follow-up meeting with
growers from all the southern states where they had initial meetings. The discussion will review the
findings and introduce a concept that individual growers can use to show that they are farming sustainably.
This idea should benefit growers so they might not have to search for third party certification for their
farms but can still remain competitive and work in a sustainable way and maybe improve the marketing of
their products. The meeting is tentatively scheduled for Wednesday November 18 from 7:00 to 9:00 P.M.
in room 205 at CMAST in Morehead City.






