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You need an
independent insurance agent.SM

Independent Insurance Agent

Looking at the various gear options available 
for farming oysters, three classes rise to the top: 
floating gear (such as the OysterGro), long-line 
gear (like the SEAPA or Hexcyl baskets) and 
various flip-bag designs. Growers comparing 
these three gear classes to bottom cages find 
that they are easier to work with, produce 
oysters with a better shape and fuller meats, 
and often result in dramatic improvements in 
survival rates. 

But there is a huge drawback with these types 
of  gear: they are all highly visible and prone to 
drawing attacks from waterfront homeowners 
and boaters. Permitting battles over floating 
gear installations and long-line arrays seem to 
be the new normal. Growers naturally want to 
deploy the best gear available, but opposition in 
many communities has been fierce.

Some places have gone so far as to enact mora-
toriums on lease permits or to attempt passing 
legislation limiting aquaculture. Thankfully, 
most of  those attempts have failed, but in many 
states aquaculture opponents have found they 
can delay applications for years by suing the 
permitting agency. Most often this approach 
eventually fails, but occasionally lawsuits have 
tied up applications for years. 

Public resource agencies are tasked with man-
aging a mixed-use, common-property resource 
to accommodate navigation, 
shipping, recreation, fishing and 
aquaculture. State constitutions 
typically charge managers with 
preserving access and protecting 
the environment, while also maxi-
mizing the value of  the commons 
to the “sovereign.” This means 
that managers must try to balance 
multiple uses for all residents of  
the state, not just boaters or water-
front homeowners. Shellfish farms 
check all the boxes for job creation, 
sustainable seafood production and 
negligible negative environmental 
impacts.

In many states lease applicants 
have found that the opposition is 

simmering in the permitting agency 
itself. While it is rare that an entire 
public resource agency will be anti-
aquaculture, it is not uncommon 
for one or two individuals to hold 
up applications for years by losing 
paperwork, slow-walking approvals 
or endlessly asking for additional 
information. Sometimes the best 
remedy is to have these individuals 
reassigned to managing the shell-
recycling program.

In some communities it has gotten 
so bad that lawyers are out trolling 
for clients in aggrieved homeown-
ers’ associations, selling themselves 
as defenders of  the commons. One 
affluent group in Maine has funded 
a significant public media cam-
paign to falsely suggest that oyster 
farming will somehow be bad for 
the state’s iconic lobster fishery.

Thankfully, applicants are eventu-
ally winning most of  these battles. Objectors 
don’t get much traction when their only com-
plaint is that aquaculture operations sully their 
viewscape, so they often claim interference with 
other users or predict negative ecological im-
pacts. But thankfully, the science is on our side. 
Oyster farming has proven ecological benefits, 
and the Army Corps of  Engineers has made 
it clear that if  you can still get from point A to 
point B—even if  you now need to go around an 
oyster farm— that is not called a “navigation 
hazard.” That is called navigating!

I can’t promise that every permit battle will be 
decided in our favor; some proposals are no 
doubt ill-advised. But I do counsel patience and 

persistence. These traits will serve any farmer 
well, not only in the permitting phase, but cer-
tainly later on as a shellfish grower. In fact, if  
you’re not as stubborn as a mule you might not 
be cut out for oyster farming.

Recently one of  our members related a great 
story. The names have been changed to protect 
the innocent, but the narrative is a familiar one. 
For nearly three years Fred had been anxiously 
awaiting his permits for a string of  OysterGro 
cages. He kept getting assurances that the 
permit was coming, so he invested in gear and 
ordered seed. Even though the permits had still 
not materialized, the promises kept coming so 
Fred went ahead and drove some anchors and 

Aquaculture Permitting: 
Why Canõt We All Just  
Get Along?
by Robert Rheault, 
ECSGA Executive Director

https://www.bankersinsurance.net
http://www.godeepintl.com/
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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.

         

ECSGA Membership Categories and Dues

Member Type Gross Annual Sales Dues
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 $50

Because ECSGA is a 501(c)(6) non-profit trade organization, a portion 
of your membership dues may be tax deductible as a business ex-
pense; please contact us for details. 
You can pay online using PayPal or your credit card on our website 
ECSGA.org or mail 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!

http://oystergro.com/en/
https://ecsga.org/join-ecsga/
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deployed the gear when the seed 
arrived because he didn’t really 
have a choice.

Next thing you know, a Fisheries 
Enforcement officer comes knock-
ing with instructions to arrest 
Fred for illegal aquaculture, and 
he is supposed to impound all the 
gear. Fred knows the officer pretty 
well and he explains the whole 
situation. When Fred threatens 
to demand a jury trial on the as-
signed court date the officer gets 
cold feet. What if  Fred is right 
and the resource agency is wrong? 
The officer decides to do some re-
search and discovers that Fred was 
right all along, and the charges are 
dismissed. 

Fred had also invited some state 
representatives to come tour his 
operation, where he told them 
about the promise of  new jobs and 
economic development. When 
these same politicians learned 
about Fred’s permit problems, 
they applied pressure on the 
resource managers. Suddenly, the 
folks writing permits are much 
more careful to ensure that the 
proper procedures are followed. 
The next applicant should have a 
much easier time.

Are there lessons to be learned? 
Build relationships, ask questions, 
know the process and stand up 
for your rights. Be persistent and 
rest assured that the science and 
the laws are on your side. Get the 
politicians and resource managers 
out on the water and explain the 
process to them early on. It’s a lot 
easier to set the narrative before 
the opposition gets involved and 
convinces them that you are evil.

Permitting

Join the ECSGA  
LISTSERV

Don’t miss out  on access 
to our primary conduit for 
delivering timely news, 
grant info, tips, answers 
to growers’ questions 
and more.
It’s free for members and 
it’s easy to sign up: just 
click on the Join button 
on ECSGA.org and 
follow the directions.  
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Pro Tips: 
How To Be a Good  
Neighbor

https://www.abtl.com/
https://ecsga.org/join-ecsga/
https://ecsga.org/best-management-practices/
https://www.deq.virginia.gov/Portals/0/DEQ/CoastalZoneManagement/task92-03-07b.pdf
https://www.deq.virginia.gov/Portals/0/DEQ/CoastalZoneManagement/task92-03-07b.pdf


http://vitsab.com/en/startpage/
http://www.formutech.ca/
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5/8” x 1”, 1 7/8” x 1 1/8”, 
and 2” x 3” and lengths of 3”, 6”, 9” and 18”.  They are available in 5 

from 4”
60”

tensile strengths as well as sizes from 5” to 60”.

well as walk-in coolers, refrigerated trucks and 
ice machines. They are more likely to observe 
OSHA safety rules, and because they have so 
much more to lose, they are often less likely to 
cut corners on regulations designed to safe-
guard public health.

Larger firms also tend to be more resilient in 
the face of  catastrophe. Let’s face it: our crop-
insurance options are inadequate, and disaster 
is one hurricane or disease outbreak away. 
Most firms can survive a bad year or a crop 
loss every ten years or so, but if  a small farmer 
has two bad years in a row the prognosis is not 
good. A larger firm would likely have opera-
tions in several growing areas, making it less 
likely to succumb to catastrophic losses.

Some fear that allowing lease transferability 
will lead to a concentration of  wealth, with 
only a few big firms dominating the market and 
preventing small firms from getting started or 

from being able to grow and compete. But we 
have not seen evidence of  this happening in 
states where a few large firms dominate pro-
duction with multi-million-dollar operations 
(Wash., Va., Conn., and Me., for example). In 
these states small farms are starting up every 
year, and many of  them will eventually grow 
into significant operations. 

In fact, the big operations are likely to make 
it easier for small growers to get started. They 
support state associations and have staff  dedi-
cated to community outreach. They will often 
help small producers get their product to mar-
ket, and they can afford to lobby for workable 
regulations that also help smaller growers. 

Another argument holds that aquaculture leas-
es should be preserved for locals, leading many 
states to put residency requirements on their 
leases. This was argued extensively in Mary-
land a few years ago, but regulators eventually 
came to accept that if  an outside firm wants to 
come in and start a farm in the state, investing 

capital in gear and seed, all the jobs and most 
of  the economic development will still accrue 
to the locals. 

Most states own the commons and are constitu-
tionally required to maximize the benefit to the 
sovereign—the entire population of  the state. 
So which approach maximizes the benefit to 
the whole state (or town)? 

Is it better to have a few large, stable firms 
paying good wages and benefits, or a bunch of  
small growers barely able to eke out a living? I 
may not have the final  answer, but to my mind 
the best aquaculture lease regulations allow 
both large and small farms to work together in 
nurturing a vibrant, healthy industry and maxi-
mizing the productivity of  our limited coastal 
resources. 

I suggest that the decision-makers think long 
and hard about the consequences of  their ac-
tions before blithely setting regulations that 
could make or break such powerful economic 
engines.

Does Lease Size Matter?

https://www.nelcoproducts.com/
http://www.smartoysters.com/
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O Y S T E R  L I F E  C Y C L E

More economical, convenient, longer shelf life
Grow more and larger bivalves, shrimp, and sea cucumbers. 
An excellent nutritional supplement and live algae replacement for 
all life stages, day 7+. (For first-feeding larvae days 1-7 use Reed 
Mariculture Shellfish Diet 1800®.)

• Unique mix of pÊĆþ´āÊæëÚā sp., pØ´æ´āāÚñāÚþ´ 
weissflogii & pØ´æ´āāÚñāÚþ´ ûāÊĉÆñì´ì´

• Highly concentrated frozen microalgae
• Shelf life of up to 2 years when kept frozen  

* Larva, Post-Larva, Broodstock

Introducing Qf-Ǥ

 Frozen Shellfish Diet®

© 2 , .  

 LEARN MORE  |  BUY ONLINE:  ÀÚĆǙæĠǦÊÁāÕ´ǮæûÀƫ

EGG TROCHOPHORE D-VELIGER
ƫ 3fE

VELIGER
Ʊ 3fE

PEDIVELIGER
ƫƯ 3fE

POST-LARVAE
Ƭƫ 3fEȍ

Q f -  A 7 7 3  f 7 i G \ 3

ADULT BROODSTOCK

The ECSGA budget took a big hit this year. Al-
though we work hard to keep the world safe for 
shellfish farming, a shrinking budget puts much 
of  that work at risk. In the interest of  keeping 
you informed about what’s at stake, following 
is a list of  some of  our recent achievements and 
ongoing efforts. We’ve been working on many 
of  them for over a decade, and though some 
have already borne fruit, others may require 
several more years of  continued work before 
we see actual progress. 

Back in 2008 we gathered all the East Coast 
shellfish genetics experts together to form a 
breeding consortium. This year we got the Sen-
ate to allocate funding for two U.S. Department 
of  Agriculture Agricultural Research Service 
geneticists in the FY20 Senate Agriculture 
budget. Also, this year the breeding consortium 
won a $4.4 million grant from NOAA for five 
years of  genetics research that should allow us 
to map the functions of  many of  the millions 
of  oyster genes. 

We continue our decade-long efforts to address 
the regulatory challenges associated with the 
interstate transport of  seed by: 

1.	 working with Rutgers University through a 
Saltonstall-Kennedy grant to form a team of  
pathologists, industry and extension folks to 
develop a GIS-mapping tool that will allow 
regulators to see where various shellfish dis-
eases have been detected. Regulators should 
have fewer concerns about seed transfers if  
pathogens of  concern are shown to be al-
ready established in the receiving state. 

2.	 developing a voluntary 
hatchery-certification process 
that would reduce the need for 
expensive batch testing of  seed 
for hatcheries that agree to imple-
ment best management practices 
and submit to annual inspections. 
Shipments of  seed into states that 
accept hatchery certifications 
would not require batch testing 
for seed that had never been ex-
posed to unfiltered seawater.

We organized the efforts of  three-
dozen industry members who 
attended the five-day ISSC meet-
ing in San Diego in October to 
ensure that proposed regulatory 
changes being pushed by the Food 
and Drug Administration (FDA) 
and the Centers for Disease Con-
trol don’t run us all out of  busi-
ness. Our team reviewed over 100 
proposals, studied more than 1,000 
pages of  materials and participated 
in 15 hours of  conference calls to 
coordinate our work on dozens of  
committees and work groups.

We have submitted a bill in Con-
gress: HR 4766: The Shellfish Aqua-
culture Improvement Act, exempting 

aquaculture producers from the Merchant 
Marine Act so they can insure employees under 
state workers compensation instead of  expen-
sive Jones Act endorsements. Growers in many 
states pay for both types of  insurance and still 
are exposed to potentially crippling lawsuits 
under the Merchant Marine Act.

Last year we were successful in getting lan-
guage into the Farm Bill directing the USDA 
Risk Management Agency to make changes to 
the Whole Farm Revenue Protection program 
to accommodate the needs of  shellfish farmers. 
It may take years of  work to bring this effort to 
fruition, but we are optimistic that this program 
will be much better than the Non-Insured Crop 
Protection program offered through the Farm 
Service Agency.

We have been pushing for eight years to restore 

trade in molluscan shellfish with the European 
Union. The FDA assured us that trade would 
resume this year, but recent snags in interna-
tional trade negotiations appear to have tempo-
rarily derailed progress.

Every year we travel to Washington, D.C., to 
educate our elected representatives and agency 
staff  about the shellfish aquaculture industry 
and the benefits we bring to rural economies, 
sustainable seafood supplies and estuarine 
ecosystems.

We continue to serve as a point of  contact for 
press inquiries, ensuring that reporters get ac-
curate information about food safety and about 
our efforts to reduce illnesses.

We responded to several Federal Register 
requests for comment to ensure that regulatory 
agencies understand our concerns.

We provide timely and accurate information 
through our newsletter and Listserv, arming 
growers with the tools they need to understand 
the complex issues involved in farming the 
commons and shepherding raw food through a 
convoluted value chain.

We connect researchers with industry partners, 
encouraging them to focus their research efforts 
on issues that impact us the most. 

We have successfully brought pressure to bear 
on agencies like the Army Corps of  Engineers 
and the FDA to speed regulatory review and 
avoid crippling regulations that have little bear-
ing on public health or safety.

In short, you need us and we need you. We 
hope you will continue to support our work by 
encouraging your friends to join the ECSGA 
and by spreading the good word about every-
thing we do for you and the industry.

What We Do For You
by Robert Rheault, 
ECSGA Executive Director

https://reedmariculture.com/product_lpb_frozen_shellfish_diet.php?utm_source=ecsga-newsletter&utm_medium=print&utm_term=na&utm_content=pa-halfpage-lpb-frozen-sd&utm_name=lpb-frozen-sd-2019
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Proudly Made in Cambridge, Maryland

(410) 397-3664
info@hoopersisland.com

Hoopers Island Oyster Co.

Looking to produce faster growing,  
better tasting oysters? 

Look no further than the Hoopers Island Oyster Co.
Oyster equipment designed and made by watermen – for watermen

This Fall, purchase the equipment used by top oyster farmers
Integrated tumbler, sorter and washer for high production oyster aquaculture

Tumbler Packages   

Upfeed conveyor, tumbler with 2 tubes       $ 28,980 
and discharge conveyor 

Upfeed conveyor, tumbler with 2 tubes       $ 24,350 
and discharge rack  

Tumbler with 2 tubes, hand feed tray       $ 19,530 
and discharge conveyor 

Tumbler with hand feed tray        $ 14,950 
and discharge rack   

 Features & Benefits 

• Quick change tubes require no tools 
• Variable speed settings 
• Sliding chute doors for tote changes while processing
• Spray bar with adjustable, easily removable nozzles
• Customizable tubes for grading different size oysters 
• 50-53 Marine grade aluminum construction

 Hoopers Oyster Tumbler Advantages

•  Breaks oyster bills for stronger shells and 
deeper cups

•  Regroups oysters in similar sizes to  
reduce food competition 

•  Cleans oysters and reduces labor costs

https://hoopersisland.com/


http://www.pkgprod.com/
https://www.ncaquaculture.org/
https://www.ncaquaculture.org/
mailto:mparke11%40umd.edu?subject=
https://www.shellfish.org/annual-meeting
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https://ketchamsupply.com/


http://www.maineoysterfarm.com/
http://www.4cshellfish.com/
http://myoysterknife.com
https://ziptie.com/
https://jfoodprotection.org/doi/full/10.4315/0362-028X.JFP-18-044
https://www.sciencedirect.com/science/article/pii/S0168160519303083?via%3Dihub
https://www.sciencedirect.com/science/article/pii/S0168160519303083?via%3Dihub
https://www.fda.gov/media/77879/download
https://www.fda.gov/media/77879/download
https://www.sciencedirect.com/science/article/pii/S0168160519303083?via%3Dihub
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The condition of  the mussels dur-
ing both spring and summer was 
actually better than the range re-
ported for Prince Edward Island, 
a well known mussel farming area 
in Canada. These experiments 
groundtruth the environmental 
analysis, confirming that mussels 
perform well offshore of  Cape 
Ann, Mass., at the recommended 
depth.

“There is great potential for 
sustainable farming of  shellfish in 
New England federal waters,” said 
lead author Darien Mizuta.

This is the first study to use 
historical environmental data to 

examine a large area of  the North-
east U.S. coastal-shelf  ecosystem 
for aquaculture suitability. Mizuta 
and Wikfors also recorded some 
of  the first measurements of  mus-
sel feeding performance in off-
shore New England waters. 

Although this study focused on 
locating ideal environmental 
conditions for growing mussels, 
it did not consider social percep-
tions, legal aspects or use conflicts 
in the offshore space, which also 
affect the decision of  where to site 
a farm. 

Filling a critical research gap, 
these findings contribute to the 
knowledge base required for grow-
ers to invest in offshore aquacul-
ture in New England waters.

Offshore Mussel Farms ˔ː̔̈ ˭̉̌̆̏̒̄ ˡ̑́̃̌̔̒̅̕̕̕ ˳̅̍̉̎́̒
ˣ̙̏̒̔́̒̄̕ ̙̂ ˭́̒̒̉̏̔̔ˍ 

˳̈̅̌̔̏̎ˍ ˣ̏̎̎ˌ
˪̙́̎́̒̕ ˑ˓Υˑ˕ˍ ˒ː˒ː

The seminar opens Monday, Jan. 13 with a poster session 
and welcoming event, followed by two days of technical 
sessions, mostly focused on shellfish aquaculture.
Early room reservation discount rate of $119 ends 
December 14.

For more info visit www.fisheries.noaa.gov/
aquaculture/milford-aquaculture-seminar

 
or contact Lisa Milke, lisa.milke@noaa.gov

http://www.industrialnetting.com/
http://www.shellfishtagslc.com/
http://www.saeplast.com/
https://www.fisheries.noaa.gov/aquaculture/milford-aquaculture-seminar
https://www.fisheries.noaa.gov/aquaculture/milford-aquaculture-seminar
mailto:lisa.milke%40noaa.gov?subject=
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temperture abuse on airport runways, product 
left on loading docks, and failure to refrigerate 
boxes upon arrival at restaurants. Two busi-
nesses in the study accounted for one-third of  
all temperature abuse. While these may seem 
like outliers, temperature abuse anywhere in 
the supply chain can reflect poorly on the entire 
supply chain and on the industry as a whole.

When one stage in the supply chain experiences 
temperature abuse it tends to ripple through the 
system, affecting downstream businesses. Sup-
ply chains with more connections are also more 
vulnerable to time-and-temperature abuse, and 
some modes of  delivery are inherently riskier 
than others (Love et al. 2020b). 

Air cargo shipments had the highest rates of  
time-and-temperature abuse. To guard against 
spoilage and to control pathogen growth, air-
lines ask that shippers pack boxes to withstand 
no refrigeration for up to 48 hours for domestic 
flights. Although oysters can be shipped safely 
by air, shippers should use insulated packag-
ing with high R-values, and include plenty of  
frozen gel packs.

We recommend that businesses 
handling shellfish take the following 
actions: 

❑q Verify that Hazard Analysis 
and Critical Control Point  
(HACCP) plans are being followed 
and working appropriately to con-
trol Vibrio bacterial growth caused 
by time-and-temperature abuse; and

❑q Use temperature sensors or 
time-and-temperature indicators 
(TTIs) in your facility, and in ship-
ments one-up and one-down in your 
supply chain. Temperature sensors 
and TTIs can verify that procedures 
and practices are working properly.

We also recommend developing 
guidance for the shellfish industry 
regarding best practices for domestic 
and international air-freight ship-
ments.

This project was supported by the 
NOAA Saltonstall-Kennedy Grant 
Program (16GAR008). For more 
details, please see our free online 
peer-reviewed articles and exten-
sion factsheets.  

Application of Time-Tem-
perature Indicators and Time Temperature 
Data Loggers in the Seafood Industry

Performance of Cold Chains for Chesapeake 
Bay Farmed Oysters and Modeled Growth of

Performance of Cold 
Chains and Modeled Growth of 

 for Farmed Oysters Distributed 
in the United States and Internationally.

Performance and Conduct of Sup-
ply Chains for United States Farmed Oysters.

Safely Shipping Shellfish

http://netminder.us/
http://calicotag.com/
https://www.oystertracker.com/
https://www.sciencedirect.com/science/article/pii/S0044848619307227?via%3Dihub
http://www.pubs.ext.vt.edu/FST/FST-345/FST-345.html
http://www.pubs.ext.vt.edu/FST/FST-345/FST-345.html
https://jfoodprotection.org/doi/full/10.4315/0362-028X.JFP-18-044
https://jfoodprotection.org/doi/full/10.4315/0362-028X.JFP-18-044
https://doi.org/10.1016/j.ijfoodmicro.2019.108378
https://www.sciencedirect.com/science/article/pii/S0044848619307227?via%3Dihub
https://www.sciencedirect.com/science/article/pii/S0044848619307227?via%3Dihub
http://www.brookstrapmill.com/


KIYMG&Tj|xqjyyjw&&&Vflj&7< Oxxzj&:&&Jjhjrgjw&867?

R

.

www.seapausa.com
@seapaptyltdf

(817) 776 2147

https://seapa.com.au/

