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On March 16 President Trump released his first budget, in which he proposed drastic cuts to, among other things: scientific research, the Department of  Commerce (DOC) and the Environmental Protection Agency (EPA).  The proposed 31-percent funding cut to the EPA alone includes the com-plete elimination of  50 programs and 3,200 positions.
The budget seeks to cut DOC funding by $1.5 billion, a 16-per-cent decrease from the 2017 annu-alized continuing resolution level.  The National Oceanic and Atmo-spheric Administration (NOAA), 

which is a part of  the DOC, would lose “over $250 million in targeted grants and programs supporting coastal and marine management, research, and education, including Sea Grant, which primarily benefit industry....”
As the “President’s request,” the budget is only the opening bid in negotiations with Congress, which actually holds the purse strings and passes a final budget.  Con-gress can consider the president’s requests, but many appropriators have indicated that the president’s “ask” is simply advice.
When a group of  ECSGA repre-sentatives from up and down the coast “Walked the Hill” in early March, we continuously preached the gospel of  the jobs we create and the economic development shellfish aquaculture brings to communities.  Now is the time 

for every ECSGA member to hammer the point home and remind your elected representatives how these cuts would be massive job kill-ers.  Our industry can be an engine of  job growth in many ways, but a number of  these propos-als would damage our ability to grow shellfish.  We could implement some measures (including regulatory reform), to create even more jobs, but stripping our national investment in marine science is counterproductive.
Eliminating Sea Grant

Perhaps one of  the most wrong-headed proposals in this budget is the complete elimination of  the $73-million Sea Grant Program.  For 50 years Sea Grant has been supporting 33 college programs and dozens of  aquaculture exten-sion agents around the country.  Especially now, as new entrants are jumping in to shellfish farm-ing, we need extension agents to help these folks navigate the permit process and establish viable farms – just like county Ag agents help start-up farmers in square states.  If  we really want to create jobs we should be doubling our extension capacity, not axing it.
Pulling money out of  education and training makes it harder for fishermen and growers to find qualified deckhands.  Vocational training improves job safety and performance in some of  the most dangerous jobs out there.  Sea 

Grant plays a big role in food safe-ty and HACCP training, boating safety and survival suit training.  These critical roles will need to be filled, so there is no real savings here, just a shift in who pays.
Then there is the Sea Grant re-search program, a largely industry-driven request for proposals that funds work to solve key issues con-straining the growth of  fisheries and aquaculture.  Sea Grant strives to be the trusted arbiter of  coastal issues, helping communities reach common ground on contentious issues by providing solid science without a political agenda.

EPA cuts
The president’s budget also calls for huge cuts to the Puget Sound restoration efforts and the Chesa-peake Bay Clean Water Blueprint, both of  which were pumping dollars into states for sewage treat-ment plant upgrades and nitrogen controls.  Whenever a sewage treatment plant fails or overflows 
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AQUAMESH®
The Brand You Can Trust

Riverdale Mills has been the industry leader in welded wire mesh solutions for the 

aquaculture industry since 1980 and continues to deliver products of unsurpassed 

quality to clients around the world. 

Attendance at the Northeast Aquaculture Con-ference and Exposition (NACE) held in Janu-ary in Providence, R.I., topped a record-high 550.  Partnering with the Milford Aquaculture Seminar has proven to be a winning formula for the biennual event, with attendance grow-ing by almost a hundred people every time it is held.  I view this steadily increasing interest as a sure sign of  a maturing industry.  
Ninety participants also signed up for one of  six field trips to see various hatcheries, farms and dealer operations in the area.  This year we had 31 special sessions – so many that we had to go with three concurrent sessions.  As always, it was difficult for organizers to choose between extending the conference by a day in order to limit the number of  concurrent ses-sions, or to minimize the duration of  the meet-ing, which forced people to choose between two or even three sessions of  interest occurring at the same time. 
Some of  the feedback from participants at the 2017 NACE: 
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our industry suffers.  Harvests stop and jobs are killed.
The budget also proposed zeroing out the state beach water-quality-monitoring-assistance program.  States use some of  these funds to augment mandatory water-quality monitoring for shellfish growing areas.  That funding will have to be provided by states that are already strapped for cash, and when states are under-staffed, growing-area closures will last longer, income will stop, jobs will be lost.
I often cast stones at the folks writing our permits and han-dling our lease applications, but if  we cut these positions too hard it will simply take longer to get permits processed.  This again will kill our ability to start new farms and create jobs.  Most of  these tasks are handled by state employees, but there is typically a need for a federal consultation from NOAA, EPA or the Army Corps.  So if  we are going to strip these regulatory positions, we’d better fix the rules first or the whole permitting process will slow to a crawl – killing even more jobs.

Increasing seafood production
Cutting back on research efforts will limit our ability to maximize fisheries yields, delay stock assessments and make our fisheries managers less nimble – killing jobs.  Likewise, further cuts to NOAA’s aquaculture research will slow the development of  novel advances that could make fish farming more profitable, thereby slowing the rate of  job development.  Moreover, if  we won’t agree to limit carbon emissions, then we’d better start aggressively looking at adaptive measures, because the pace of  change of  sea-level rise and ocean acidification could have a huge impact on jobs – and our industry is sitting right in the crosshairs.

Commerce Secretary Wilbur Ross recently stated that he wanted to eliminate the $11-billion seafood trade deficit.  This would mean increasing the output of  our fisheries and aquaculture by about two million metric tonnes.  I don’t know how much more we can harvest from the ocean before we start to impact next year’s catch, but most folks seem to think we will need to grow millions of  tons more fish to feed the next two billion people who will be joining us by 2030.  Ransacking our science capacity is the last thing we should be doing.
Aquaculture could provide a huge boost in domestic seafood production, but to get there in 15 years would require a “moon-shot” invest-ment in science, planning and management.  If  we could manage to do that (while fixing some of  our regulatory roadblocks) it would unleash a dramatic explosion in pri-vate capital investment, creat-ing thousands of  new jobs.
Meanwhile, if  we fail to boost domestic seafood production, and if  we continue to import 91 percent of  the seafood we consume in the U.S. while imposing a 20-percent border-import tax, then Americans will face a huge bump in the cost of  their seafood and many will simply switch to a cheaper protein – leading to significant health impacts like increasing rates of  obesity and heart disease.

Many of  our allies in Congress will push to save the programs we count on, but only if  they hear from us!  
Please write or call them today.  

The Interstate Shellfish Sanita-tion Conference (ISSC) is set to convene in Myrtle Beach, S.C., October 14-19 for their biennial meeting.  I urge everyone to think about the ISSC regulations and consider what is not working well for your firm.  Is there a particu-lar rule or requirement costing you time or money that could be streamlined or fixed?  We have a chance to submit proposed regula-tory changes in May for consider-ation at the October meeting.  
For example, at the last meeting I was able to push through bulk-tagging regulations that make it easier for growers to land hun-dreds of  bags of  product from the same lease without the need for hundreds of  identical tags.
Another regulation I pushed through a few years ago obligates states to periodically train their harvesters on the harvesting rules (and rationale behind the rules –like why we chill product!)  Why this was not an existing require-ment and why several state regula-tors actually fought me on this one is hard to comprehend.
This year we hope to rewrite the entire aquaculture chapter in the Model Ordinance.  This is a chal-lenging opportunity to propose uniform, workable and intelligent food-safety regulations for our di-verse and dynamic shellfish farm-ing community.  So please think about your process and what you do that wastes time or that could be done smarter if  the regulations allowed it.  Let’s work smarter, not harder!
Alternatively, we could push for tighter regulations that force unscrupulous operators to do the right thing (perhaps improving tagging or traceback to eliminate fraud, or improving the labeling requirements on wet-stored prod-ucts, or keeping the reefer units on trucks engaged).
If  you have a pet peeve or an idea on how to do things better, please bring it forward soon so we can submit an issue before the May deadline for consideration at the October meeting. 
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Growers, dealers and equipment suppliers enjoy full voting rights. (If 
you are both a grower and a dealer simply ask yourself where most of 
your revenue comes from.)   If you don’t fall into one of these industry 
categories please consider joining as a non-voting associate member.

         

Grower $0 to 50,000 $100

Grower $50,000 to $100,000 $200

Grower $100,000 to 300,000 $500

Grower $300,000 to 3 million $1,000

Grower Over $3 million $1,500

Shellfish Dealers and 
Equipment Suppliers $250

Restaurant Ally $100

Non-voting  
Associate $35

You can pay online using PayPal or your credit card on our website 
www.ECSGA.org.   
Or you can mail in this form with your check to: ECSGA, 1623 
Whitesville Rd, Toms River, NJ 08755. 

Name _______________________________________________ 
      
Company ___________________________________________

Street Address _______________________________________ 
 
City, State, Zip _______________________________________

Email _______________________________________________

Phone ______________________________________________

Member Type and Level*________________________________

* Rest assured your sales information will be closely guarded 
and will not be shared!

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™

“We use Reed’s algae concentrates to supplement our 

own live algae production during the times of year when 

our shell�sh are ‘eating us out of house and home.’ 

It allows us to grow more and larger oysters and clams 

early in the season before moving them to the nursery.”

 — “Barley” John Dunne, Director, East Hampton

 Town Shell
sh Hatchery, Montauk, NY

S H E L L F I S H  D I E T ®  A L L O W S  U S  T O  G R O W  M O R E  A N D  L A R G E R  S H E L L F I S H

Concentrated, liquid feed  •  Blend of 6 algae  •  Same nutritional value as live algae

Order Shell�sh Diet to ensure repeatable production results.

TOLL- FREE:  1-877-732-3276
VOICE:  +1-408-377-1065
FAX:  +1-408-884-2322

Learn more about 

Shellfish Diet: 

bit.ly/SD1800AD7

© 2016 REED MARICULTURE, INC. ALL RIGHTS RESERVED. INSTANT ALGAE, ENSURING HATCHERY SUCCESS AND SHELLFISH DIET ARE TRADEMARKS OR REGISTERED TRADEMARKS OF REED MARICULTURE INC.
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Looking for a job?
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seed?
ECSGA-SWAPMEET is 
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inquiries and “looking for 
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SWAPMEET list instead.
To subscribe visit
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Since 2010 the European Union has banned imports of  molluscan shellfish from the U.S. This action was triggered by reciprocal reviews of  each other’s shellfish sanitation programs (regulatory foundation, inspection program, training program, etc).  The assess-ment was complicated by the fact that we use different methods to classify our wa-ters: Europe uses a meat stan-dard to ensure their shellfish is safe, while the U.S. uses wa-ter-quality standards for the growing areas, coupled with shoreline sanitary surveys of  potential pollution sources.  We maintain that the U.S. National Shellfish Sanitation Program provides some of  the safest shellfish in the world.
EU markets represent a significant and lucra-tive export opportunity for U.S. producers.  Prior to the ban many shellfish growers from both the East and West Coasts used to send tons of  shellfish “across the pond.” 

Sanitation program equivalency 
EU auditors inspected the U.S. program in 2009 alleging certain deficiencies that were soundly refuted by the FDA.  When FDA inspectors conducted their reciprocal audit in 2011 they found significant deficiencies in the EU program, initiating a protracted stalemate.  

Finally, in 2015 after an additional round of  reciprocal inspections, narrowing down initial trade to two states (Washington and Mas-sachusetts) and two EU countries (Spain and the Netherlands) and limiting it to shellfish only from pristine harvest areas (Class “A” in Europe and “Approved” in the U.S.) it ap-peared agreement had been reached to allow trade to resume.  Growers were assured that once the initial hurdles were cleared a process would be established to quickly allow other states and EU countries to join in trade.
Progress stalled in early 2016 when the EU announced it was changing the way it samples meats and defines Class “A” growing areas.  Statisticians met in the U.S. for two days last spring, eventually concluding that the new program was still acceptable.

Before the FDA can finalize the equivalency agreement, a public process needs to be com-pleted. The FDA General Council wants to en-sure that the rollout of  equivalence is properly conducted.  This is the first such agreement the FDA has done in many years, and it appears that other commodity groups (milk) are seek-ing similar approval and are expected to follow shortly.  Peter Koufopoulos, Director of  the FDA’s Division of  Seafood Safety told grower representatives while they were in Washington, D.C., the week of  March 6 that necessary docu-

ments should be ready to go from FDA’s legal department to the Department of  Health and Human Services in the next four-to-six weeks.  
From there it’s on to the Office of  Manage-ment and Budget for review and publishing in the Federal Register for public comment before the U.S. rulemaking process can be finalized.  Grower representatives were told by FDA in December 2015 that a similar complex process would be required in Europe, but at the time we were assured that trade could resume in early 2017.  It appears that we are still not close to achieving that goal.
Critically, a streamlined process to evaluate and allow other states and EU countries to reopen trade also needs to be devised.  Several congres-sional offices are signing on to a letter to the FDA saying they are willing to apply pressure.  Stay tuned. 

GREG MONTANI/CC0 LICENSE
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seven-year trade dispute barring our selling of  shellfish to the European Union.  We thought we had this solved over a year ago, but prog-ress has been slow and we are pursuing several strategies to speed things up. (See EU trade embargo update on page 8). 
We are also starting to plan for the next Farm Bill and will take another stab at attempting to push through an amendment granting Specialty Crop status to aquaculture crops.  The Spe-cialty Crop title in the Farm Bill provides block grants to states for smaller, non-commodity crops like nuts, fruits, grapes, cranberries and nursery plants so that farmers have access to funds for marketing and research activities.  We are also hoping to improve access to crop insur-ance for aquaculture crops. 
I want to offer special thanks those ECSGA members who took precious time away from their work to come to D.C. and convey our message.  It is enormously helpful when we are 

able to walk into a congressional representa-tive’s office and say we are growing jobs in ru-ral towns in his or her district.  Our contingent divided into two teams and met with 48 offices over four days, culminating in a Congressional Shellfish Caucus Reception attended by more than 200 House members and senior staff.
Special thanks to: Jef Auger of Mook Sea 
Farm (Me.), Cam Ennis of the The Education 
Exchange (R.I.), Matt Behan of Behan Family 
Farm (R.I.), Ben Goetsch of Briarpatch 
Enterprises (Conn.), Steve Plant of Noank 
Aquaculture Cooperative (Conn.), Tom Kehoe 
of K&B Seafood (N.Y.), Tom Rossi of 4Cs 
Breeding Technology (N.J.), Johnny Shockley 
of Hoopers Island Oyster Aquaculture 
(Md.), Tal and Na Petty of Hollywood Oyster 
Company (Md.), Kim Huskey of Cherrystone 
Aqua-Farms (Va.), Dan Grosse of Toby 
Island Bay Oyster Farm (Va.), Frank Roberts 
of Lady’s Island Oyster Farm (S.C.), Mike 
Oesterling, director of Shellish Growers of 
Virginia, and Paul Zajicek, director of the 
National Aquaculture Association.
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It was all the shuckers could do to keep up with 
demand from the 200 House representatives and 

senior stafers  at the Congressional Shellish Caucus 
reception.  The event capped a hectic four days of 

meetings on Capital Hill. 
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It’s been projected that over the next 10 years the U.S. is going to need a million new farm-ers, and American veterans want those jobs.  Veterans have a lot to offer employers – in the military they were trained to hone skills like organization, creative problem-solving, responsibility, duty, teamwork and a strong work ethic (www.va.gov/vetsin-workplace/docs/em_goodem-ployees.html).
Nevertheless, veterans may en-counter hurdles in finding employ-ment.  To ease in their transition to the civilian workforce, a number of  public and private programs have been set up to help eligible veterans start new farms or find work on farms – including shellfish aquaculture operations.  Some of  these pro-grams offer substantial tax breaks and benefits as incentives to businesses that hire veterans.  

In addition, businesses offering training and mentoring to veterans may also benefit from government programs.  
Following are a few of  those programs; the descriptions are taken mostly verbatim from the websites cited.

Work Opportunity Tax Credit (WOTC) 
If  your business employs an eligible veteran, the WOTC reduces your tax bill dollar-for-dollar, so each $1 of  WOTC saves you $1 in taxes.  The maximum tax credit is based on a set percentage of  maximum first-year wages, which is fixed by law, and the number of  hours worked. The tax credit can range from $2,400 to $9,600.

Eligible veterans include those who have service-related disabili-ties, or have been unemployed for specified durations, or are receiving SNAP benefits (food stamps).
There is no limit on the number of  eligible employees you can hire for the credit.  For ex-ample, if  you hire three veterans with service-related disabilities who are unemployed at least six months, your tax credit is $28,800 ($9,600 x 

3).  The WOTC is set to run through 2019, and you can take the credit year after year as you expand the size of  your staff.  So even if  you take a tax credit for hiring a veteran in 2017, you can take it again next year. 
For more info visit www.sba.gov/blogs/tax-credit-hiring-veterans-0

Special Employer Incentives (SEI) 
Employers who hire veterans receive: 

 ❑ reimbursement of  up to 50 percent of  the veteran’s salary during the SEI program (which typically lasts up to six months) to cover instruction expenses, loss of  production due to training, and supplies and equipment needed to complete training;
 ❑ tools, equipment, uniforms and other supplies, provided by the Veterans Adminis-tration (VA);
 ❑ appropriate accommodations based on individual needs of  the veteran;
 ❑ the advantage of  minimal paperwork to participate in the program; and 
 ❑ VA support during the training and place-ment follow-up phase to assist with work- or training-related needs.

For more info visit benefits.va.gov/BEN-EFITS/factsheets/vocrehab/SpecialEmployer-Incentive.pdf
USDA Beginning Farmer and Rancher Development Program (BFRDP)

This is a competitive grant program adminis-tered by the U.S. Department of  Agriculture that funds education, extension, outreach and technical assistance initiatives to help begin-ning farmers and ranchers of  all types, including aquaculture.  It’s targeted to collaborative local, state and regional networks and partnerships.
BFRDP grants support:

 ❑   vocational training and agri-cultural rehabilitation programs for veterans; 
 ❑   financial and entrepreneurial training, mentoring, and appren-ticeship programs; and 
 ❑   education, outreach, and cur-riculum development activities to assist beginning farmers and ranchers.  Topics may also include production practices, conservation planning, risk management educa-tion, diversification and marketing strategies, credit management, and farm safety training.

For more info on BFRDP visit nifa.usda.gov/program/begin-ning-farmer-and-rancher-develop-ment-program-bfrdp

Hiring Military Veterans 
on Shellish Farms
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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

© 2016 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

Steve has walked Capitol Hill with the ECSGA lobby-ing team every year since 2012, has served on the ECSGA board since 2014, and at-tended the ISSC biennial meeting in 2015.  Raised by parents who were botanists and marine biolo-gists, he has always had a strong desire to produce a valuable prod-uct, but to do it in an environmen-tally responsible manner.
He likes to point out that, “shell-fish culture is the only area of  agricultural production where the 

more product you grow, the better it is for the environment.”  Steve remains active on both the state and national levels in educating lawmakers and the public on the challenges facing shellfish farm-ers.  He believes that “shellfish will always struggle under a higher regulatory burden than other products, and as such the industry needs a strong presence from the legislative side.” 
Steve has lived in Connecticut his entire life, and was a financial-market professional earlier in his career.  He is one of  the founding members of  the Noank Aquacul-ture Cooperative, and the proud grower of  Mystic Oysters.

Alex is the co-owner of  Mac’s Seafood and the Wellfleet Shellfish Company and has worked closely with the aquaculture and fishing industries on Cape Cod for more than 20 years.  
He is a founding member and serves on the board of  directors of  Wellfleet Shellfish Promotion and Tasting, Inc./Wellfleet OysterFest.  
He is also an active member of  the Massachusetts Aquaculture Association, serves on the Mass. Division of  Marine Fisheries Shellfish Advisory Panel, and 

chairs the town of  Wellfleet’s Wastewater Management Planning Committee.  
Alex lives in Wellfleet with his wife, Elspeth, and daughters, Sally and Nora. 

Meet the Newly Elected ECSGA  
Board Members

Steve Plant 
Secretary

ALEX HAY

Alex Hay 
Vice President
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Heat Shrink Tubing
Permanent hot stamped markers for gear marking are 
durable & submergible.  Polyolein heat shrink tubing  
endures harsh environments such as salt water, fungus and 
extreme temperatures (-55°C to 135°C).

Ordering Information:
Heat Shrink Tubing:  3/64" to 4" I.D. 
Available in bright colors such as orange & yellow for easy 
visibility and also available in clear to go over printed mark-
ers, protecting the print.

Weather Resistant Zip Ties
Zip Ties are weather resistant and ofer easy, fast and eco-
nomical installation for gear, color-coding or to seal bags.

Ordering Information:
Sizes from 4" to 60" Tensile strength 18 lb. to 250 lb.  
Ball-lock stainless steel ties are also available.   
Custom hot stamping on nylon cable ties is also available.

Contact us for questions, samples or sales inquiries:
Andy Moss, amoss@nelcoproducts.com

800-346-3526 x136

farms.  Growers should team up and perform regular beach clean-ups, photograph any waste and culture gear collected and attempt to eliminate the source of  any plastic farming debris. 
From all the trash I’ve picked up while diving or dredging our lease, I know that the vast major-ity comes from careless boaters or litter that has been washed or blown into the water.  My crew collected a bucket of  other peo-ple’s trash almost every day.  But when I think of  the amount of  plastic I recycle at the dump every week, it makes the plastic I bought for the farm look insignificant. 
Scientists who are studying microplastic pollution suggest that there are significant differences between naturally occurring inert particles like dust and silt, and inert microplastics, but I’ve examined the literature with a fair amount of  skepticism.  As a scientist I just don’t see a significant difference between the microplastics found in shellfish guts and any other inert particles in the water.  
Even though microplastic beads and fibers have been shown to at-tract some pollutants and bacteria to their surfaces, the same is also true of  most other small suspend-ed particles.  The primary differ-ence is that the plastics have a lower density so they tend to float or stay suspended in the water 

column longer. 
Although I am not happy to be eating microplastic particles or silt in my oysters, at this point I have not seen evidence that either type of  particle is a significant health concern for shellfish consumers.  (Of  course, if  you are a copepod or a shellfish larva and the mi-croplastic blocks your mouth or stomach, that is a problem, but the same blockage could occur from silt.)  Nonetheless, some of  our customers may choose to swear off  seafood for life after reading about the purported perils of   microplastics.

Starting this July, a law prohibiting “the manu-facture and introduc-tion ... into interstate commerce of  rinseoff  cosmetics containing intentionally-added plastic microbeads” goes into effect.  Al-though the ban in-cludes toothpaste, the “rinseoff  cosmetics” part narrowed the law considerably, leaving out many other products containing micro-beads.  But at least it’s a start.
So let’s do all we can to keep plas-tic trash out of  the ocean, and by all means let’s replace microplastic beads with alternatives wherever possible.  We must be doubly careful to ensure that our farms don’t add to the plastic debris in our waters, but we also need to be honest about the major sources of  plastic and microplastic in the marine environment.  Shellfish farming is a tiny contributor in the grand scheme.  Let’s do all we can to make sure it stays that way.

OCEANSERVICE. 
NOAA.GOV

http://www.industrialnetting.com/
http://www.shellfishtagslc.com/
http://www.nelcoproducts.com/

