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Growers Association 
represents over 1,500 

to Florida.  These proud 
stewards of the marine 
environment produce 

while providing thousands of 
jobs in rural coastal towns.

The ECSGA informs policy 
makers and regulators to 

protect a way of life.

Hard to believe summer is 
already winding down, but 

the days are getting shorter and 
the nights are getting cooler—way 
too quickly for my liking. My 
efforts to find some relief  for our 
community are starting to bear 
fruit. If  you have yet to hear about 
the Coronavirus Food Assistance 
Program (CFAP 2) then you need 
to take a close look at the article 
below. Almost every shellfish 

farmer in the country is eligible to receive support 
from the UDSA Farm Service Agency amounting to 
roughly 10 percent of  their 2019 crop sales value.

You should also check with your state fisheries 
resource managers to determine the status of  
NOAA relief  funds that were authorized under the 
CARES Act. Many states are already accepting 
applications for growers who can document a 
35-percent decline in sales revenues compared to the 
average over the past five years. Don’t wait! Once the 
application period opens, most states will only accept 
applications for a few weeks.

As mentioned in the August newsletter, we are 
beginning to roll out programs to buy big, ugly 
oysters for shellfish restoration projects. Thanks to 
a team effort involving the ECSGA, The Nature 
Conservancy, Pew Charitable Trusts, USDA’s Natural 
Resources Conservation Service and Sea Grant, I’m 
happy to report that projects in several states are 
starting up with both federal and private funding. 
Due to biosecurity concerns and funding constraints, 
not everyone will be able to participate, but we hope 
to alleviate some of  the oversupply concerns before it 
gets too cold.

Lastly, we have been told that our petition to have 
the USDA Agriculture Marketing Service purchase 
$30 million worth of  oyster meat for food banks 
was rejected. We are still waiting to hear if  they 
will buy $30 million worth of  clams. Since I don’t 
take rejection well, I have redoubled my efforts to 
see if  our congressional allies can have this decision 
reversed.

All of  these success stories were made possible by 
a huge team effort. Only by working closely with 
the National Aquaculture Association, all the state 
growers’ associations, dozens of  congressional allies, 
State Ag. Leaders, the Farm Bureau and many others 
were we able to make this happen. It is a testament to 
the value of  trade associations and teamwork.

The Mouth of the Bay
At Last Some Good News

Executive Director
Bob Rheault

On Sept. 21 the U.S. Department of  Agriculture 
(USDA) began accepting applications for an ad-

ditional $14 billion in relief  for agricultural producers 
facing market disruptions and associated costs due to 
the COVID-19 pandemic. Unlike the first go-round 
of  Coronavirus Food Assistance Program (CFAP) 
funding, this time shellfish farmers are eligible for 
compensation. The deadline for submitting CFAP 2 
applications is Dec. 11, 2020.

Thanks to the Herculean efforts of  our congression
al allies and the National Aquaculture Association 
(NAA), we have been able to clarify a number of  
questions about the CFAP 2 program. Visit www.
usda.gov/media/press-releases/2020/05/19/usda-
announces-details-direct-assistance-farmers-through 
to read the official announcement.

Highlights
	❑ The amount of  your payout will be based on a 

sliding scale of  your 2019 crop sales, starting at 
10.6 percent for the smallest producers and top-
ping out at 8.8 percent for those with sales over $1 
million;

	❑ According to information provided by USDA and 
Senate staffers on a Sept. 18 conference call, the 
program will include coverage for bottom-planted 

shellfish crops, in addition to crops held in gear;

	❑ If  you bought shellfish from another grower 
simply for resale, that is not counted as part of  
your crop sales—this program only covers product 
grown on your farm;

	❑ Based on what we were told in that Sept. 18 call, 
CFAP and the NOAA relief  are independent pro-
grams, so growers can apply for both. In addition, 
you will not have to deduct any Paycheck Protec-
tion (PPP) loans, Economic Injury Disaster Loans 
(EIDL) or Pandemic Unemployment (PUP) pay-
ments from your CFAP relief;

	❑ Even new growers with no 2019 sales can quali-
fy—payments for growers who began farming in 
2020 will be based on the actual 2020 sales as of  
the application date; 

	❑ If  you suffered catastrophic crop losses in 2019, 
say from a hurricane or big storm, and you had 

Second Round of Coronavirus 
Relief Includes Aquaculture
by Robert Rheault,  
ECSGA Executive Director

— Continued on page 2
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NAVIGATING THE WATERS OF 
REGULATORY REQUIREMENTS

Effectively managing your businesses requires careful 
regulatory compliance.

We represent a wide range of shellfish aquaculture 
enterprises. Our work ranges from project permitting and 
regulatory compliance, to litigation, tax, employment, real 
estate, and legislation and policy matters.

We have prepared testimony and presented the views of 
industry coalitions and aquaculture clients to the U.S. 
Congress, state legislatures, and local, state, and federal 
regulatory agencies. A national firm with offices in major 
cities including Washington D.C., Boston, New York, 
Charlotte, and Seattle, we bring both local and national 
perspectives to meet the needs of industry clients.

Before embarkiing on your next legal challenge, consider 
the resources we have to offer.

K&L Gates LLP. Global counsel across five continents. Learn more at klgates.com

little or no sales that year, it is unclear if  
you’ll be able to use an alternate baseline 
period to calculate your compensation. I 
submitted that question during the USDA 
webinar on Sept. 21 and was told that it 
would be answered in the FAQ section, so 
check for updates at  
www.farmers.gov/cfap/faq; 

	❑ If  you produced seed or larvae in 2019 you 
should be eligible for relief  as long as the 
animals were being reared for a food crop 
(not for restoration or companion animals);

	❑ To complete the CFAP 2 application, you 
will need to reference your sales records, 
but since this is a self-certification program, 
you don’t need to submit the documenta-

tion with the application. However, appli-
cations are subject to County Committee 
review and spot checks, so some growers 
will be required to provide documentation. 
Be sure to retain the records and documen-
tation you use to complete the application. 
Visit www.farmers.gov/cfap/apply for 
information on additional documents. 

There’s a huge list of  folks who deserve thanks 
for getting this epic effort to include aquacul-
ture in the USDA relief  plan to the finish line, 
and we all feel confident that this program 
should be able to help everyone out. Nice to 
finally get a win! Now, if  we can just get the 
Section 32 program to buy clams and oyster 
meat....

For details on the Coronavirus Food Assistance 
Program for aquaculture producers visit 
www.farmers.gov/cfap/aquaculture.

— Continued from page 1 
CFAP 2 for Aquaculture

mackboring.com  •  (908) 391-8378  •  kthompson@mackboring.com
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How to Apply for CFAP 2 Relief
The good news is that USDA is now including aquaculture pro-
ducers in its $14 million program to provide relief  due to tanking 
sales from the pandemic—the bad news is it’s not exactly easy to 
figure out how to apply. One big takeaway: if  you are applying as 
an individual you have the option of  doing it online or on paper, 
but if  you are a business, corporation, LLC or other entity you 
have to go old school with paper and pen. 

Here are several ways to navigate the process, listed in decreasing 
order of  technological savvy:

	❑ Apply Online: If  you are applying as an individual (NOT as a 
business, LLC, corporation or other entity) and you already 
have a USDA eAuthentication account (maybe you applied 
for NAP coverage or some other USDA service at one point 
and created an account), visit apps.fsa.usda.gov/cfap2 and 
click on the Login button.

	 If  you are applying as an individual and you do not yet have a 
USDA eAuthentication account, contact your local service 
center (www.farmers.gov/service-center-locator) to confirm 
that you have a USDA customer record with a primary email 
address. If  you have a USDA customer record, visit www.
eauth.usda.gov/eauth/b/usda/registration, select “Custom-
er” and enter your primary email address. In the confirmation 
email you then receive, click on the “Continue Registration” 
link. Note: When you log in, your User ID will be your email ad-
dress. Next, enter your name and set a password. Then you 
can visit the farmers.gov login page (fsa-usda.force.com) and 
log in with your new eAuth account.

	❑ Fill Out a Paper Application: If  you are applying as a busi-
ness, corporation, LLC or other entity you cannot apply 
online. Download and print out the application form (www.
farmers.gov/sites/default/files/documents/AD3117-CFAP2-
ApplicationForm-09212020.pdf), fill it in and return it to 
your local FSA office. For instructions on how to fill out the 
form visit www.farmers.gov/sites/default/files/documents/
AD3117-CFAP2-ApplicationInstructions-09212020.pdf.

	❑ Get Help From a Human: Contact your local Farm Service 
Agency office and ask one of  their staffers to help you (find 
your local office at www.farmers.gov/service-center-locator). 
You can also call the USDA call center, 877-508-8364 for help 
with the application process.

The application deadline is Dec. 11, 2020, BUT 
 don’t delay, apply today. You do NOT want to wait til the 

https://www.klgates.com/
https://www.farmers.gov/cfap/faq
https://www.farmers.gov/cfap/apply
https://www.farmers.gov/cfap/aquaculture
http://mackboring.com/
http://www.formutech.ca/
https://apps.fsa.usda.gov/cfap2/
http://www.farmers.gov/service-center-locator
https://www.eauth.usda.gov/eauth/b/usda/registration
https://www.eauth.usda.gov/eauth/b/usda/registration
https://fsa-usda.force.com/
https://www.farmers.gov/sites/default/files/documents/AD3117-CFAP2-ApplicationForm-09212020.pdf
https://www.farmers.gov/sites/default/files/documents/AD3117-CFAP2-ApplicationForm-09212020.pdf
https://www.farmers.gov/sites/default/files/documents/AD3117-CFAP2-ApplicationForm-09212020.pdf
https://www.farmers.gov/sites/default/files/documents/AD3117-CFAP2-ApplicationInstructions-09212020.pdf
https://www.farmers.gov/sites/default/files/documents/AD3117-CFAP2-ApplicationInstructions-09212020.pdf
https://www.farmers.gov/service-center-locator
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— Continued on page 5

For this edition’s member profile, I met 
virtually with Al Surprenant of  Cape Cod 

Oyster Company (CCOC) to hear about his 
new oyster-sorting machine. As anyone who 
has ever worked on an oyster farm can attest, 
sorting and counting oysters can be one of  
the most time-consuming and mind-numbing 
operations on the farm. Finding the holy grail 
of  a machine to do those tasks well has been 
elusive.

Cape Cod Oyster Company has been in busi-
ness since 1983, and is now the largest grower 
in Massachusetts. Al says that, “it all began as 
a hobby that started to get very expensive, so I 
had to take it commercial.” He was summering 
near some old oyster grounds that had been in 
operation since the 1850s and became enam-
ored of  the idea of  bringing them back into 
production. Now the company works 60 acres 
with 14 employees and five 27' Carolina skiffs. 
Al has leases on both the north and south 
shores of  the Cape, in Barnstable Harbor and 
West Bay (Osterville) as well as in Falmouth.

When it comes to farming oysters, Al has a 
little bit of  everything going on. CCOC oper-
ates 90 upwellers in North Bay (Osterville), 
along with extensive rack-and-bag leases in 
the Barnstable site, which is where most of  his 
intermediate grow-out occurs. Since the site is 
intertidal and gets ice in the winter, he over-
winters most of  the seed in a couple of  large 
insulated tractor trailers and then plants them 
on his bottom leases to finish them off  on the 
south side of  the Cape in Osterville. 

He harvests the oysters with small, modified 
scallop drags and delivers them to his process-
ing facility for washing, sorting and counting. 

Al is also working a bunch of  floating Oyster-
Gro cages, and I expect it won’t be long before 
he tries an Australian long-line system.

He maintains a strong working relationship 
with Bill Mook and gets all his seed from Mook 
Sea Farm in mid-coast Maine. Al and Bill have 
been working together since the early 80s.

Al’s shop in Marstons Mills (Barnstable) is on 8 
acres, plenty of  room for all the usual gear. He 
has two buildings housing around 8,000 square 
feet of  storage, logistics and refrigeration, 
selling oysters under six brand names: Great 
White, Wianno, Washburn Island, Hammer-
head, Three Bays and Malabar. Each is grown 
in different sites and has different character-
istics. His marketing credo: “Quality at a fair 
price.”

Al has been working on finding a sorting 
and counting machine for decades. His first 

experience was with a machine he bought 
from down-under in 2005. He describes it as a 
“$50,000 disaster that broke, chipped or dam-
aged every oyster we put through it.” After that 
sobering experience Al decided to do some 
extensive research before he invested in another 
machine. He took his time and went to see 
many different machines in action.

Al recalls that, “it was a long and costly experi-
ence, but you can’t make that scale of  invest-
ment and send it off  to the junk pile. Lots of  
equipment suppliers are making elaborate 
claims, but they don’t have a product that really 
works. Most important to me was the factory 
representative or distributor. You want to have 
someone on site to fix your machine if  it goes 
down, or you can be in serious trouble.”

Since most of  Al’s product is bottom-planted 
oysters, the speed of  the machine was not his 
highest priority. Rather it was more important 
to give customers a very uniform product and 
an accurate count. “You can’t get either of  
those if  you are relying on people doing it by 

hand. If  you are handling contain-
er-grown oysters, you probably 
can speed up the machine, which 
would give you a better efficiency, 
but bottom-grown oysters have 
a greater variation in size and 
shape.”

 In 2019 Al finally settled on a 
French machine made by Vendée 
Concepts, which is distributed in 
North America by Cube Automa-
tion. He said that once he brought 
in the machine, “we started using 
it the next day. We haven’t had 
two consecutive down days since. 
The only issues have been soft-
ware-related, and we can upgrade 
that with an internet connection. 
They fix it from France!”

The machine has three operating 
speeds: 6,000, 8,000 or 10,000 

by Robert Rheault,  
ECSGA Executive Director

Member Proþle:
Cape Cod Oyster Company

CAPE COD OYSTER COMPANY

CAPE COD OYSTER COMPANY

With bottom-grown oysters, empties (dead oysters) 
and mud are an issue. After washing (the water is 

recycled) workers tap each oyster manually to make 
sure it’s alive, then put the oysters onto a conveyer 

to go into the sorting machine. 

The Vendée machine is all stainless steel and very 
durable, able to accommodate as many sort sizes 

as you want as long as “you’re willing to spend the 
money,” said Al. “We have as many as we can fit in 

the building.”

http://fish-news.com/ffn/
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pieces an hour, but Al has never 
gone as high as 10,000. “The size 
issue is ever changing. The soft-
ware is very easy to use and very 
flexible, which allows us to adjust 
sizes all the time. It’s always a 
challenge changing from bottom-
grown to container-grown oysters 
and location to location. We run 
the machine for two shifts a day, 
not every day, but at least three 
days a week. Four people can op-
erate it very efficiently, but we of-
ten run with three,” he explained.

Al has discovered that two or 
three good oyster-sorting ma-
chines are made in France, each 
with its pluses and minuses. “The 
Vendée machine had the closest 
and best local sales representative 
and that’s what sold me. It sells 
for about $200,000 (not including 
your travel and research time and 
ancillary equipment) and I am still 
trying to work out the return on 
investment,” he concluded.

To see the Vendée sorting and 
counting machine in action, visit 
youtube.com/watch?v= 
FLoIGg_caFw&t=2s

To see footage of Cape Cod 
Oyster Company’s growing 
grounds and sorting operation 
visit vimeo.com/355891618

— Continued from page 4 
Cape Cod Oyster Co.

CAPE COD OYSTER COMPANY
“Anyone who has any idea what 
Covid will do to this business this 

fall and winter is dreaming,” says Al 
Surprenant, owner of Cape Cod Oyster 

Company. 

https://www.cbf.org/events/maryland/maryland-shellfish-aquaculture-conference.html
https://reedmariculture.com/
https://www.youtube.com/watch?v=FLoIGg_caFw&t=2s
https://www.youtube.com/watch?v=FLoIGg_caFw&t=2s
https://vimeo.com/355891618
http://www.capeoysters.com/
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I wanted to take this 
opportunity to provide 

you with updates from 
NOAA’s Aquaculture Pro-
gram, but first I want to 
take a moment and share 
with you what is on my 
mind, and certainly what 
is in my heart. I know 

that many members of  the aquaculture com-
munity are still struggling as restaurant demand 
remains low and shellfish sales have been slow 
to recover. I wanted to thank each of  you who 
have reached out to our office to provide ideas, 
information about impacts, and general updates 
during this time. 

While our office continues to create new op-
portunities for U.S. aquaculture, we understand 
that we must also support the existing industry. 
Our colleagues at Sea Grant continue to update 
the seagrant.noaa.gov/seafood-resources web-
page with COVID-related material and impor-
tant announcements, and I encourage you to 
visit the site for more information. 

For decades the U.S. aquaculture industry, in 
partnership with NOAA and others, has played 
a critical role in diversifying our seafood port-
folio, making us more resilient in the face of  
economic and environmental changes. I believe 
that we are now entering a new phase of  aqua-
culture development and resilience with the 
recent Executive Order on Promoting Ameri-
can Seafood Competitiveness and Economic 
Growth (www.whitehouse.gov/presidential-
actions/executive-order-promoting-american-
seafood-competitiveness-economic-growth).

This Executive Order positions the United 
States to be a world leader in sustainable 
seafood by enabling industry growth, ensuring 
environmental conservation, opening new mar-
kets, and helping to highlight the benefits of  
domestic seafood production. Specifically for 
aquaculture, the order calls for the expansion 
of  sustainable U.S. seafood production through 
more efficient and predictable aquaculture 
permitting, updating the development plan, 
promoting the aquatic animal health plan, 
and creating Aquaculture Opportunity Areas 

(AOAs) (www.fisheries.noaa.gov/feature-sto-
ry/noaa-announces-regions-first-two-aquacul-
ture-opportunity-areas-under-executive-order).  
AOAs are areas that show high potential for 
marine aquaculture (finfish, shellfish or algae) 
following a science-based public planning 
process.

NOAA’s Aquaculture Program is already mov-
ing forward to meet the mandates set by the 
White House, and last month we announced 
the selection of  southern California and the 
Gulf  of  Mexico as the first regions for focused 
evaluation to find AOAs. Let me be clear, this 
selection does not mean the entire regions are 
opportunity areas. Instead the selection al-
lows us to deploy our resources to investigate 
the two regions. With an Exclusive Economic 
Zone (EEZ) of  over 3.4 million square nautical 
miles, it is great to have specific areas of  focus. 

Our partners at the National Centers for Coast-
al Ocean Science have already begun efforts to 

conduct in-depth spatial analysis 
of  these regions. They will use 
hundreds of  data layers to exam-
ine study areas within each select-
ed region. This analysis is com-
prehensive and takes into account 
factors such as protected habitats, 
distance from ports, current speed 
and other users of  an ocean space. 
In the coming months we plan to 
pair this in-depth spatial mapping 
approach with scientific reviews 
and stakeholder input (including 
outreach, requests for informa-
tion, and listening sessions) to 
shape the creation of  the first two 
opportunity areas.

It is important to note that AOAs 
do not change the permitting 
framework of  marine aquaculture 
in the selected regions or any-
where else. Aquaculture opera-
tions proposed within an AOA 
would be required to comply with 
all applicable federal and state 
laws and regulations (e.g., Clean 
Water Act, Rivers and Harbors 
Act, Endangered Species Act, 
etc.). The creation of  AOAs is 
a planning exercise that allows 

A Note from Danielle Blacklock, Director of the  
NOAA Fisheries Oύce of Aquaculture

NOAA FISHERIES OFFICE OF AQUACULTURE
NOAA selected federal waters off southern California 

and in the Gulf of Mexico as the first regions for 
focused evaluation to find Aquaculture Opportunity 
Areas suitable for future aquaculture development.

mailto:jsupan2575%40gmail.com?subject=Inquiry%20from%20ECSGA%20newsletter
http://www.4cshellfish.com/
https://seagrant.noaa.gov/seafood-resources
https://www.whitehouse.gov/presidential-actions/executive-order-promoting-american-seafood-competitiveness-economic-growth/
https://www.whitehouse.gov/presidential-actions/executive-order-promoting-american-seafood-competitiveness-economic-growth/
https://www.whitehouse.gov/presidential-actions/executive-order-promoting-american-seafood-competitiveness-economic-growth/
https://www.fisheries.noaa.gov/feature-story/noaa-announces-regions-first-two-aquaculture-opportunity-areas-under-executive-order
https://www.fisheries.noaa.gov/feature-story/noaa-announces-regions-first-two-aquaculture-opportunity-areas-under-executive-order
https://www.fisheries.noaa.gov/feature-story/noaa-announces-regions-first-two-aquaculture-opportunity-areas-under-executive-order
https://oystercommon.com/
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The term “carrying capacity” is often used 
when we talk about shellfish farming. 

While we know that healthy shellfish popula-
tions are generally very good for the marine 
environment, we must admit that too much 
of  a good thing can become a bad thing. The 
question is: How much is too much?
Carrying capacity is an active field for scientific 
study and can be divided into several types. 

Production carrying capacity refers to how 
many shellfish you can put into a body of  water  
before growth and productivity start to suffer. 
Ecological carrying capacity refers to how 
many shellfish you can farm in a space before 
their feeding starts to negatively impact other 
species and other parts of  the food web. 

Then there is social carrying capacity, which is 
the amount of  something that society is will-
ing to accept. Whether that something is how 
many visitors should be allowed in a national 
park or how many shellfish farms should 
be permitted in certain waterways, there are 
theoretical limits to what society is willing to 
tolerate.

The ecological and production carrying capaci-
ties can be determined with measurements of  
phytoplankton, shellfish biomass, feeding rates, 
current speed and well-tested models. But so-
cial carrying capacity (SCC) is a little different. 
Social scientists claim to be able to determine 
SCC with questionnaires, complex formulas, 
fuzzy logic and other tools that I don’t claim to 
understand.

One unique aspect of  social carrying capacity 
is that it can change. Over time communities 
will often grow to accept something that they 

previously rejected. Cell towers are unsightly, 
but communities are coming to accept their 
presence more and more, not only because 
people have become used to seeing them, but 
also because they value the improved cell ser-
vice that the towers provide.

Another fascinating aspect of  SCC is that dif-
ferent cultures have vastly different limits for 
what they will accept, usually based on their 
historical exposure, societal preferences and 
cultural values. Wind farms in Europe are quite 
commonplace, but in the U.S.—not so much. 
If  you visit France you will see oyster trestles 
on the beaches right in front of  million-dollar 
homes, and because oyster aquaculture is part 
of  the French culture, no one complains. 

Some communities, like Wellfleet, Mass., have 
hundreds of  shellfish leases because they rec-

ognize that shellfish farms provide 
jobs and supplemental incomes. 
Yet other Cape Cod communities 
are not so tolerant. Go to beaches 
on the Gulf  of  Mexico and you 
will see communities that have 
made their peace with offshore 
oil platforms, but residents on the 
East and West coasts strongly op-
pose oil rigs in their waters. 

Right now, each of  us in the shell-
fish farming community has an 
opportunity to determine our own 
destiny. If  we are good neighbors 
and have neat farms and don’t 
make a mess in the commons we 
can expect that society will grow 
accustomed to our presence and 
will accept more farms. 

However, if  we make a lot of  
noise and have ugly farms, or if  
our gear becomes unsightly debris 
washing up in the commons, then 
we could see societal tolerance for 
shellfish farming wane.

Each one of  us has a role to play. 
Let’s all do the right thing—future 
generations are counting on us.

by Robert Rheault,  
ECSGA Executive Director

You Determine Your  
Own Destiny

ROBERT RHEAULT
Rack–and–bag oyster gear right up on the beach in 
front of expensive waterfront homes in Arcachon, 
France. Because French culture celebrates oysters, 
aquaculture gear in the viewscape (or literally in the 
back yard!) is commonplace and accepted. It’s hard 
to imagine any community in the U.S. that would 

tolerate siting aquaculture gear in this way.

https://www.mookseafarm.com/pages/algae
http://www.calicotag.com/site.pl?brand=calico
http://myoysterknife.com
https://industrialplankton.com/


http://www.saeplast.com/
https://www.seaventureclamco.com/
https://www.federalregister.gov/documents/2020/09/24/2020-20755/food-and-drug-administration-equivalence-determination-regarding-implementation-by-spain-and-the
https://www.federalregister.gov/documents/2020/09/24/2020-20755/food-and-drug-administration-equivalence-determination-regarding-implementation-by-spain-and-the
https://www.federalregister.gov/documents/2020/09/24/2020-20755/food-and-drug-administration-equivalence-determination-regarding-implementation-by-spain-and-the
https://www.federalregister.gov/documents/2020/09/24/2020-20755/food-and-drug-administration-equivalence-determination-regarding-implementation-by-spain-and-the
https://www.federalregister.gov/documents/2020/09/24/2020-20755/food-and-drug-administration-equivalence-determination-regarding-implementation-by-spain-and-the
https://www.fda.gov/food/food-export-lists/online-applications-export-lists
https://www.fda.gov/food/food-export-lists/online-applications-export-lists
https://www.federalregister.gov/documents/2020/09/23/2020-20100/requirements-for-additional-traceability-records-for-certain-foods?utm_medium=email&utm_source=govdelivery
https://www.federalregister.gov/documents/2020/09/23/2020-20100/requirements-for-additional-traceability-records-for-certain-foods?utm_medium=email&utm_source=govdelivery
https://www.federalregister.gov/documents/2020/09/23/2020-20100/requirements-for-additional-traceability-records-for-certain-foods?utm_medium=email&utm_source=govdelivery
https://www.federalregister.gov/documents/2020/09/23/2020-20100/requirements-for-additional-traceability-records-for-certain-foods?utm_medium=email&utm_source=govdelivery
https://www.federalregister.gov/documents/2020/09/23/2020-20100/requirements-for-additional-traceability-records-for-certain-foods?utm_medium=email&utm_source=govdelivery
https://www.federalregister.gov/documents/2020/09/15/2020-17116/proposal-to-reissue-and-modify-nationwide-permits
https://www.federalregister.gov/documents/2020/09/15/2020-17116/proposal-to-reissue-and-modify-nationwide-permits
https://www.federalregister.gov/documents/2020/09/15/2020-17116/proposal-to-reissue-and-modify-nationwide-permits
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— Continued on page 11

be hauling your gear to control fouling much more 
frequently than the intervals shown in the table. 
Also, the table doesn’t account for seasonal differ-
ences in growth rates or fouling. The table does, 
however, provide starting points for your experi-
mentation. 

Expected Volume and Shell Height Through Time With 
Initial Volume of 1 Liter of Oysters of Various Sizes 

As an example, suppose we plant 10-mm seed and 
expect to restock in four months. How much seed 
should we put in each bag now and how much of  the 
larger seed should we place in each bag after the first 
restocking so that the volume of  oysters in the bags 
never exceeds 12 liters?

We see from the table that in four months 10-mm 
seed can be expected to have an 8.9-fold increase 
in volume. What volume of  10-mm seed should 
be planted? If  we want no more than 12 liters in 
each bag four months from now, then no more than 
12/8.9 = 1.4 liters of  10-mm seed should be planted 

in each bag. That seed will grow 
to an average shell height of  25 
mm in four months. 

It has been four months since 
we first splashed the bags, so we 
are planning for our now 25-mm 
seed. One liter of  25-mm seed will 
have a volume of  4.6 liters in six 
months. So, to keep the volume in 
the bag to no more than 12 liters, 
we should plant less than 12/4.6 
= 2.6 liters of  25-mm seed. That 
seed will grow to an average of  
about 47 mm in six months. 

Ten months after we started, we 
can now use the 45-mm column 
to plan for our 47-mm seed. One 
liter of  45-mm seed will grow 
to 67 mm and have a volume of  
2.6 liters in six months. In eight 
months, that same seed will grow 
to 74 mm and have a volume of  
3.4 liters. Therefore, if  we want to 
haul and sort when a bag has 12 
liters of  biomass, we should either 
put 12/2.6 = 4.6 liters of  47-mm 
seed in a bag and plan to restock 
in six months, or plant 12/3.4 = 
3.5 liters and plan for the final 
haul after eight months. 

— Continued from page 7 
Oyster-Sorting Schedule

http://supertex-inc.com/
http://ai-ctec.com/


Page 11Issue 4 October 2020

LIVE, VIABLE, NOT 
CONCENTRATED 
MICROALGAE.

WE CAN SHIP 
ANYWHERE!!

algafeed
Grow bigger, healthier, wealthier

Join the algal revolution!

Reliable consistent supply
Increased survival rates
Faster growth rates
Higher yields
Better quality seed
Higher profits

Contact us for more info
and a free sample!!

AQUAMESH®
M A D E  I N  T H E  U S A

riverdale.com

NOAA to use our aquaculture ex-
pertise to conduct a science-based 
evaluation to find potential areas 
that are suitable for future aqua-
culture development. 

So how do these efforts expand 
aquaculture opportunities and 
benefit growers? The in-depth 
spatial analysis used to create 
these AOAs increases permit-
ting efficiencies. This ultimately 
means that farmers applying for 
permits in these areas could have 
a shorter review time compared to 
those applying for permits outside 
of  an AOA. Operations are still 
welcome to site farms outside of  
established AOAs, but those who 
choose to take advantage of  the 
spatial analysis and public input 
used to create AOAs can expect to 
see a more efficient process to get-
ting their farms in the water. 

In the coming weeks we expect 
to expand our public input work 
and release a Request for Informa-
tion (RFI) to gather data from our 
key stakeholder groups. We will 
announce this RFI through our 
newsletter and NOAA Fisheries 
social media platforms when it is 
posted to the Federal Register. I 
invite you to provide comments 
through this process. By combin-
ing these comments and perspec-
tives with NOAA’s spatial analysis 
we can increase aquaculture op-
portunities while also decreasing 
potential user conflicts. 

Take care and best wishes, 

Danielle 

— Continued from page 6 
NOAA Announces AOAs

While the above examples are 
applied to bags, the principles and 
equations are equally applicable to 
Hexcyl®, floating cages and cages 
on the bottom. Contact me at 
VolCalc@OysterGirl.us for a 
free Excel® spreadsheet that al-
lows you to vary the size of  seed 
first planted, grow-out time and 
maximum volume you want in 
your bags or cages. The spread-
sheet will tell you how long to 
leave seed before restocking and 
how much the seed will grow 
over time. It will also generate a 
detailed look-up table specific to 
your site. 

Lawrence Rudner, PhD is a re-
tired psychometrician/statistician 
and aspiring oyster farmer.

— Continued from page 10 
Oyster-Sorting Schedule

https://algafeed.com/
https://riverdale.com/
https://www.godeepintl.com/
mailto:VolCalc%40OysterGirl.us?subject=ECSGA%20newsletter%20article%20October%202020
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198 Herman Melville Boulevard, New Bedford, MA 02740  USA Ph 1-508-997-5150
Fax: 1-508-993-9807  •  USA & Canada Toll Free 1-800-225-0484
Email: info@pkgprod.com  •  Website: www.pkgprod.com  

P P C
PACKAGING PRODUCTS CORPORATION

FISH AND SHELLFISH PACKAGING SPECIALISTS

Plastic Corrugated Boxes!NEW

� Tough & Durable
 Construction

� 100% Recyclable
 with Plastic # 5

� Waterproof

� Space Saving
 vs. Foam

� Weight Saving
 vs. Waxed Boxes

MADE IN U.S.A.

PACKAGING PRODUCTS CORPORATION

Reach out today!

Gulf Coast Office
1110 River Rd. S., Ste. 200
Baton Rouge, LA 70802
225.256.4028

Pacific Northwest Office
1218 3rd Ave., Ste. 2000
Seattle, WA 98101 
206.588.4188

www.plauchecarr.com

SAMUEL W. “BILLY” PLAUCHÉ
billy@plauchecarr.com

MEGAN K. TERRELL
megan@plauchecarr.com

Advocates and Counselors Representing  
Shellfish Growers Since 1999

PCSGA Virtual Annual  
Shellfish Conference  

& Tradeshow
October 6-8, 2020

The 74th annual meeting of the Pacific Coast 
Shellfish Growers Association is going virtual, 
making it easier than ever to take part in this 

legendary event without having to get off your couch!
With more than 30 live talks and workshops on marketing, genetics, human 
health, pathogens and disease, COVID ramifications and more, you’ll be able to 
ask questions, view the poster sessions, check out the virtual trade show and 
even bid on some amazing silent auction items from the comfort of your very 
own home.
Visit pcsga.org/shellfish-conference-2020 for more details.

http://www.pkgprod.com/
https://www.plauchecarr.com/
https://dlba-inc.com/
https://pcsga.org/shellfish-conference-2020/
https://pcsga.org/shellfish-conference-2020/
mailto:jgarvey%40dlba-inc.com?subject=ECSGA%20newsletter%20ad


http://raptechs.com/
https://www.brookstrapmill.com/
http://raptechs.com/
mailto:info%40raptechs.com?subject=ECSGA%20Newsletter%20sent%20me
https://www.facebook.com/raptechinc/
https://www.instagram.com/raptechinc/
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Get in touch!
(410) 397-3664
HoopersIsland.com

TM

From Seed to Shuck
For more than a decade, we’ve created proven systems to produce great-tasting, fast-growing oysters. 

Raise your seed using nursery gear designed by watermen for maximum results

Increase stocking density with 
proven, turn-key system.

Grow large quantities of seed in 
our high-efficiency upweller. 

Sort, wash and size oysters for 
market or further grow-out.

Insurance

(800) 442-6187     www.BankersInsurance.net

General Liability
Business Auto/Truck

Workers’ Comp
Jones Act

Marine/Boat
All Others

You need an
independent insurance agent.SM

Independent Insurance Agent

Remember: 

 Keep ‘Em 
Cold

Do you sell shellfish 
at farmers markets or 
other retail outlets? 

For as little as $4.39 each 
(for 250) you can buy 
custom–imprinted,  
soft–sided, insulated  
lunch boxes. Throw in a gel 
pac and your customers 
will be able to  keep their 
shellfish purchases safe and 
cool on the ride home.  

For more info, visit 
ePromos.com

https://hoopersisland.com/
https://www.bankersinsurance.net
https://www.epromos.com/product/10008801/non-woven-id-promotional-lunch-cooler-bag.html
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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 Because ECSGA is a 501(c)(6) non-profit trade organization, a por-
tion of your membership dues may be tax deductible as a business 
expense; 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!

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 1 million $1,000

Grower $1 million to $3 million $2,000

Grower over $3 million $3,000

Shellfish Dealers and 
Equipment Suppliers $250

Restaurant Ally $100

Non-voting  
Associate $50

http://oystergro.com/en/
https://ecsga.org/join-ecsga/
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Contact us for questions, samples or sales inquiries: 
Andy Moss, amoss@nelcoproducts.com, 800-346-3526 x136 

 

Products for Marking & Identifying Shellfish 
Aquaculture Lines & Gear 

 
FFllaagg  MMaarrkkeerrss  

Flag markers are available in 3 flag sizes:  1-5/8” 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 
UV resistant colors for easy identification and may be hot stamped with 
company names, phone numbers or serial numbers.  These are rated 
for 120 lb. tensile strength. 

  
WWeeaatthheerr  RReessiissttaanntt  ZZiipp  TTiieess  

Zip Ties are UV weather resistant and offer easy, fast and economical 
installation for gear, color coding or to seal bags. Sizes range from 4”-
60” in length and are 18 lb. to 250 lb. tensile strength.   
 

SSttaaiinnlleessss  SStteeeell  CCaabbllee  TTiieess  
Stainless Steel cable ties endure extreme temperatures and severe 
environmental conditions.  They are available in 200 and 350 lb. 
tensile strengths as well as sizes from 5” to 60”. 

  
MMuullttii--PPuurrppoossee  CCaabbllee  TTiieess  

Multi-purpose cable ties are available in 18, 40, 50, 120 and 175 lb. 
tensile strengths, as well as a wide range of lengths.  They are also 
available in a wide range of colors for marking and identification 
purposes.   
 

CCuussttoomm  SSeerrvviicceess  
For custom identification, we offer high quality hot stamping on all 
nylon cable ties, including the Flag Markers.   
 

Call and mention this ad to receive a 
discount. 

 

Did You Recently Pivot  
to Online Sales?

As a service to our members we have beefed up the Buy 
) on our website. 

farmers markets or available for pickup or delivery; they 

tours, and can narrow their search by distance from any 
U.S. location.
If you’re a member and you’d like to be added to our 
searchable database, head over to 

you’d like to be listed but are not a member, you can join 

 and pay your dues with Paypal or a credit card. 

https://www.nelcoproducts.com/
http://www.smartoysters.com/
http://www.industrialnetting.com/
https://ecsga.org/buy-shellfish/
https://ecsga.org/farm-signup-for-buy-shellfish-page
https://ecsga.org/farm-signup-for-buy-shellfish-page
https://ecsga.org/join-ecsga/
https://ecsga.org/join-ecsga/

