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The Mouth of the Bay
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Executive Director
Bob Rheault

Things are 
warming 

up on the farms 
and shellfish 
are starting to 
pop, meaning 
many of  you 
will probably 
be too busy 
to read our 
newsletter.  Too 
bad because we 

work hard to ensure that you get 
all the news you can use, delivered 
four times a year.

Markets are strong and many 
growers are running low on inven-
tory, which seems to be the new 
normal for spring.  This is a good 
time to be a shellfish farmer, since 
we don’t need to spend much on 
marketing.  While oyster produc-
tion has doubled in the past six 

years, it seems that demand for 
sustainable, delicious, nutritious 
shellfish is growing just as fast.  It 
is up to us to ensure that we keep 
up the quality, and especially that 
we keep  in check to ensure 
that the trend continues.

As waters warm, state  
control plans are also kicking in.  I 
review the latest CDC illness data 
(p. 10) and discuss the keys to ef-
fective ice-slurry dips.  These help-
ful “dip tips” have been developed 
by New England growers and 
regulators who continue to strug-
gle with the new virulent strain of  

that sickens a 
few dozen people every summer.

The USDA is rolling out a new 
crop insurance program next 
spring: the Whole Farm Revenue 
Program.  Growers with several 
years of  good records could find 
this to be a great program.  I revive 
my Regulatory Outrage column 
(p. 16), to rail against irrational 
regulations and policies.  

On page 8 Steve Plant exposes the 
wasteful folly of  a new FDA pro-
posal that promises to force shuck-
ers and retailers to change their 
packaging and to institute new 
controls to combat the theoretical 
threat of  , a 
bacteria that has not caused one 
illness stemming from shucked 
shellfish since the invention of  
refrigeration.

As scientific tools to measure tox-
ins get ever more sensitive, we are 
discovering that mercury, plastics 
and nuclear radiation are virtually 
everywhere.  I look at those perils 
and evaluate the science behind 
them (p. 11) to see if  there’s really 
anything to worry about.  

And finally, we are kicking off  
our annual membership drive  
gpreparing for the biggest Milford 
Festival ever, so please step up 
and get involved.  Together we 
can ensure that this great industry 
continues to thrive. 

A new crop insurance option 
emerged from the 2014 Farm 

Bill: the Whole Farm Rev-
enue Protection (WFRP) policy.  
WFRP differs from traditional 
crop-insurance policies and the 
Farm Service Agency’s Non-
insured Crop Disaster Assistance 
Program (NAP) in a few key ways.  

First, WFRP is a crop-neutral 
policy; most crops, animal, nurs-
ery and resale products that are 
grown, sold and reported as rev-
enue on your Schedule F tax docu-
ments are eligible for coverage.  
This includes aquaculture crops 
and farmed fish, but excludes 
timber and animals used for sport, 
show or pets.  

Second, while most crop-insur-
ance policies and NAP are de-
signed to protect individual com-
modities (such as corn), growers 
can insure multiple commodities 
(i.e. corn and oysters) under one 
WFRP policy.  WFRP also dif-

fers from other risk-management 
programs in that it protects the 
grower’s yearly gross revenue 
from loss.  In contrast, most crop 
insurance policies protect against 
loss of  crop yield or revenue, and 
NAP is an inventory loss-based 
program.  

Third, WFRP was designed for 
“diversified farms.”  Growers in-
suring more than one commodity 
are eligible for additional premium 
subsidies and higher levels of  cov-
erage.  Now for a bit more detail 
about WFRP and how it compares 
to NAP, the other commonly used 
risk-management program for 
shellfish.  

WFRP Basics

What does WFRP protect? 

WFRP protects the grower from a 
loss of  gross revenue during the in-
surance year.  The amount of  farm 
revenue protected with WFRP is 
based on your “approved” gross 

revenue.  This is the lower of  your 
expected gross revenue for the in-
surance year or your whole-farm, 
historic average gross revenue, 
usually based on the previous five 
tax years.  There are limits on how 
much gross revenue can be insured 
with WFRP.  Growers cannot 
insure more than $8.5 million total 
gross revenue, and no more than 
$1 million gross revenue from 
animals (this would include aqua-
culture and farmed fish crops).  
The WFRP insurance year follows 
your tax year.  For example, the 
insurance year for a calendar year 
filer would be from January 1, 
2017 to December 31, 2017.

Whole-Farm Revenue Protection Policy:  
A Viable Crop Insurance Option for  
Shellþsh Growers?
f} Ivmr Vsgli0 Gvst Mrwyvergi Ihygexmsr Tvskveq Qerekiv0  
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Remember Superstorm Sandy? Atlantic 
hurricane season opened on June 1.  

Maybe crop Insurance for your  
shellfish farm is worth looking into.

ñ Continued on page 3
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Shellfish Diet

TOLL-FREE:  1-877-732-3276  |  VOICE:  +1-408-377-1065  |   FAX:  +1-408-884-2322  |   www.ReedMariculture.com 
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Order Shellfish Diet  and ensure growth and survival. 

EGG

VELIGER LARVA

SPAT

ADULT

VALVE

TROCHOPHORE
LARVA

Reed Mariculture
E N S U R I N G  H A T C H E R Y  S U C C E S S™

Learn more about 
Shellfish Diet at 
bit.ly/SD1800AD2

Algae When You Need It™

Concentrated, liquid feed that is a unique blend of 6 
essential microalgae for shell sh: Isochrysis, Pavlova, 
Tetraselmis, Chaetocerous, Thalassiosira weissflogii and 
Thalassiosira pseudonana. 

An Instant Algae® Product

From California, USA

• For first-feeding larvae 
through broodstock

• Nutritionally diverse and 
pathogen free

• Cell size range of 4–12 µm

• Healthy balance of omegas, 
lipids and proteins

• Whole cell of the microalgae 
is preserved through a 
proprietary process, 
encapsulating all nutrients 

• Cleaner tank, less waste, 
and greater value

• Easy to use

Shellfish Diet®
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Jeff Gardner (l.) and Travis Ortega of Watch Hill 
Oysters in Westerly, R.I., shucked for hours.
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Pete Auger and Bill Mook (r.)of Mook Sea 
Farm in Walpole, Me., in the calm moments 

before the crowds descended.

Ahi Sweeney, the catering man-
ager at Taylor Shellfish Farms 

in Seattle, Wash., preparing for 
the shucking contest.
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Peter Fu (r.) and  Alvaro 
Torres of the Grand Cen-
tral  Oyster Bar served up 

Togarashi-spiced bigeye tuna 
squares over pickled Persian 
cucumbers with yuzu-ponzu 

sauce and spiced peanuts.  No 
way you could eat just one.

http://www.reedmariculture.com/
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The Centers for Disease Control 
and Prevention (CDC) has 

released its 2014 analysis of  food-
borne illness outbreaks, which 
are defined as two or more cases 
of  a similar illness resulting from 
unrelated individuals ingesting a 
common food.  The full report can 
be found at www.cdc.gov/food-
safety/pdfs/foodborne-outbreaks-
annual-report-2014-508.pdf.

The CDC listed eight 
outbreaks that 

sickened 28 individuals and 
resulted in three hospitalizations.  
In total 2014 saw 864 food-borne 
illness outbreaks that sickened 
13,246 individuals and resulted in 
712 hospitalizations.  Molluscan 
shellfish were implicated in only 
16 of  those outbreaks (around two 
percent of  the total) and about 103 
illnesses (less than one percent of  
the total).  The highest number of  
outbreak-associated illnesses came 
from seeded vegetables; cucum-
bers or tomatoes were implicated 
in 428 illnesses (16 percent), chick-
en in 354 illnesses (13 percent) and 
dairy in 267 illnesses (10 percent).

It is always good when shellfish 
are not highlighted as one of  the 

most dangerous foods you can eat, 
but we still need to remain vigi-
lant!   season is upon us and 
we need to keep product cold or 
risk illnesses, expensive recalls and 
mountains of  new regulations.

Ice-slurry dips are a great way to 
cool shellfish fast.  Following are 
some tips on dips:

❑q Use about 1/3 ice by volume.  
Add water from an approved 
growing area to make up the 
slurry.

❑q Try to shoot for about 40°F; 
too much colder and you 
risk shocking the oysters and 
getting either mortalities 
or reduced shelf-life issues 
(I would not suggest this 
treatment for clams).  Chris 
Sherman, the president 
of  Island Creek Oysters 
in Duxbury, Mass., notes 
that he has “not seen any 
shelf-life issues related to 
slurrying oysters down to 
as low as 36°F if  they are 
removed from the slurry and 
transferred to refrigeration 
(or water is drained from 
slurry and product/ice left in 
container) as soon as product 
temp is achieved (10-15 min).  
Additional weight is an issue 
for small boats, but we bought 
a 30' pontoon barge for large/ 
multiple lots for less than the 
cost of  a Carolina skiff  hull.” 

❑q Large, thick-shelled, 
bottom-grown oysters from 
Connecticut were brought 
down from a toasty 85°F to 
under 50°F in 10-30 minutes.  
Smaller, thin-shelled oysters 
would likely cool down more 
rapidly.

❑q Once cooled below 50°F 
oysters should be held in an 
insulated container with a 
drain, but it doesn’t take much 
ice to keep them cool until you 
get to the dealer.

Connecticut growers relate that 
using a dip actually uses less ice 
compared to packing the oysters 
on ice, which may take much lon-
ger to cool down the product, de-
pending on how they are packed. 

Ice-Slurry Dips Can Cool Shellþsh Fast, 
Slowing Vibrio Growth in Summer
f} Vsfivx Vlieypx0 
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Rapid cooling of harvested 
oysters by Norm Bloom 

and Son in Norwalk, Conn. 
Insulated containers on the 
harvest boat are pre-filled 
with 6-8 totes of ice and 

then seawater is pumped 
in to make a slurry.  Oysters 

reach 40°F in 10-30 min-
utes, the water is drained,  
and some ice is thrown on 
top. It doesn’t take much 

ice to keep them cold once 
they’ve cooled down.
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Pentair Aquatic Eco-Systems offers solutions and expertise to improve growing conditions in any 

environment from recirculating aquaculture systems to improving water conditions in pens. Pentair AES 

can help you improve results in any part of the growing cycle.

Pentair AES employs experts in coldwater aquaculture—pioneers in the industry who earned their 

knowledge by running operations of their own—to provide the best possible solutions for cold-water 

aquaculture facilities, from hatcheries to grow-out and everything in between.

From new builds, retrofits or even troubleshooting, Pentair AES has expertise and solutions to help 

your cold-water operation.

Online Orders: PentairAES.com • Email: PAES.Ponics@Pentair.com
Phone Orders and Tech Advice: 877-347-4788 • 2395 Apopka Blvd., Apopka, Florida 32703

© 201  Pentair Aquatic Eco-Systems, Inc. All Rights Reserved.

GLOBAL SOLUTIONS FOR THE 
FUTURE OF AQUACULTURE

In an industry with small margins for error, the importance 
of quality and reliability can’t be overstated. You’ll find every 
solution you need, including:

•  Biofiltration •  Influent Treatment

•  Effluent Management • Gas Balancing

•   Disinfection •  Solids Removal

•  Oxygenation •  Water Quality & Movement

•  Monitoring & Control

PLEASE VISIT PENTAIRAES.COM FOR FUTURE 
WORKSHOPS AND NEW PRODUCTS

Aside from managing the many moving 
parts of  the association day-to-day, work-

ing with the Interstate Shellfish Sanitation 
Conference (ISSC), informing elected represen-
tatives about our issues, sifting through tons of  
reports for critical developments shellfish farm-
ers need to know about, and writing letters, I 
am also an appointee to the Marine Fisheries 
Advisory Committee (MAFAC).  This is a 
group of  21 fishers, scientists, environmental-
ists and aquaculture experts that meets twice a 
year to advise NOAA and the U.S. Secretary of  
Commerce on all living marine resource mat-
ters that fall under the purview of  the Depart-
ment of  Commerce. 

We tackle pressing big-picture issues and write 
position papers to guide National Marine 
Fisheries Service (NMFS) policies and budget 

priorities.  It is refreshing to talk 
to fisheries professionals without 
getting wrapped up in the local 
sector-allocation fights that tend 
to dominate state and regional 
fisheries council discussions.  
Halfway through my second 
(and final) three-year term I can 
report that the MAFAC has 
thoughtfully examined a diverse 
and challenging set of  issues.  We 
recommended that NMFS initi-
ate a seafood certification pro-
gram to inform consumers that 
all fish landed under the Magnuson-Stevens 
Act (MSA) are sustainably harvested.  We also 
crafted a brief  title on aquaculture for potential 
inclusion in the next reauthorization of  the 
MSA.  We developed a mock offshore marine 
aquaculture project application to test out the 
leasing and permitting structure being proposed 
for the Gulf  of  Mexico. 

Recently, the MAFAC has been tasked by 
NOAA to look at ways to improve resiliency 

in fisheries stocks in the face 
of  climate change.  I have been 
pointing out the many tools 
the aquaculture industry has 
developed and is currently us-
ing to improve fisheries, such 
as oyster reef  construction to 
provide habitat, hatcheries used 
for stock enhancement, coral 
farming and others).  One as-
pect of  resiliency in fisheries is 
the economic resilience of  the 
fishers and their communities.  
Aquaculture provides good, 

stable employment for people who may need 
to find new jobs if  fish populations are nega-
tively impacted by climate change.  In addition, 
fish and shellfish farmers also help to preserve 
working waterfront, as well as processing and 
shipping capacity.  Farmers are also helping to 
keep the trap builders, Grundens sellers and 
outboard repair shops busy.

Xs pievr qsvi efsyx QEJEG0 zmwmx  

What Does the Executive 
Director Do, Anyway?
f} Vsfivx Vlieypx0 
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MAFAC is studiying ways to 
improve resiliency of fishing 

communities.

http://pentairaes.com/
http://www.nmfs.noaa.gov/ocs/mafac/
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