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The M outh of the Bay
Hope Springs Eternal: Jones
Act and EU Trade on the Cusp

As the weather warms and growers
begin to gear up for another grow
ing season, | am making plans to
herd a troop of growers through
the halls of Congress, where
they’ll meet their elected repre
sentatives and tell them about the
issues of concern to our industry.
We have great stories to share with
Executive Director them—of expanding production,

Bob Rheault job opportunities and sustainable
seafood production.

This year | have high hopes that our Jones Act carve—
out will gain traction, potentially bringing relief to
any grower who is either double—paying to insure
their workers or is fearful of the specter of an unlim
ited liability lawsuit. (More on page 10) We will also
be asking our congressional appropriators to support
funding for genetics research so we can continue to
develop improved lines of disease-resistant, fast—
growing oysters.

We had hoped that trade with the EU would have
opened up by this time, but various forces conspired
to push that opening back. The milk lobby raised
concerns about process; the U.S. trade representative
raised concerns about a trade imbalance in processed

shellfish products; and the government was shut
down for 35 days.

Current estimates suggest that trans—Atlantic trade
could start some time this summer, unless new chal
lenges come up. We expect that the FDA will list the
new rule in the Federal Register in April or May, de
scribing how firms in Massachusetts and Washington
State can apply to get on a list of approved exporters.

Once the EU accepts that list, and reciprocates with
a list of approved exporters, then product can start to
move. Each batch of shellfish will require a Seafood
Inspection Service Health Certificate ($90 fee). The
question of how soon other states can join the fun
remains unanswered.

In this issue we share some highlights of several
reports showing positive trends for our community.
Oyster production continues to show strong growth.
Despite regional and seasonal price pressure, we con
tinue to mark steady growth in price for both clams
and oysters. | look forward to seeing the results of the
USDA's Census of Aquaculture this fall.

Importantly, we are also making plans to attend the
biennial Interstate Shellfish Sanitation Conference
(ISSC) meeting in San Diego, October 5-10, 2019. If
you have a regulation that is driving you nuts, now
is your chance to try and get it fixed. Proposals to
change the Model Ordinance language must be sub
mitted by early May, so don’t delay.

Talk to me soon so we can start the process well be
fore the deadline.

Putting a Dent In Biofouling
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Biofouling, ubiquitous in the marine environment,
continues to plague aquaculture operations globally,
costing the industry millions of dollars a year. Bio
fouling also negatively impacts the growth, condition
and survival of cultured organisms.

During the past three years, several potential non-tox
ic release coatings were tested for preventing biofoul
ing in a series of trials at aquaculture sites around
the world. The goal was to develop a low—cost,
environmentally friendly, water—based and bio—based
biofouling release coating with a six— to eight-month
efficacy that would reduce biofouling by 80-90 per
cent by weight. Various coatings were also tested for
possible anti—predator qualities.

Further, we sought to improve best management
practices, reduce costs by reducing fouling, and evalu
ate the feasibility of a promising new technology. Test
materials included experimental coatings as well as
commercially available coatings purported to thwart
biofouling that were suitable for aquaculture.

Experimental coatings included silicone-based re
lease coatings, fluorinated epoxy release coatings, and
photoactive release coatings. These coatings were ap
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Test panels submerged on an experimental site in Chile for
5.5 months in 2014-15 showing tunicate growth. Rack of
panels on the left was coated with experimental anti-fouling
compounds, while rack on the right was uncoated.

plied to PVC test panels and aquaculture gear, includ
ing bags, cages, nets and trays. Deployments ranged
from months to a year. This allowed us to assess
coating adhesion and rates of dissolution and wear.

i Continued on page 2
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