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From the President
Walking the Hill in D.C.

Spring has sprung (though
winter is still hanging on up
here in the North) so we as-
sembled a team of 14 indus-
try members for our annual
Walk the Hill event in D.C.
As usual, we were joined by
our friends from the Pacific
Coast Shellfish Growers As-
sociation, with Margaret
Pilaro back at the helm as
executive director. We split
into teams to visit 39 legisla-
tive offices and two agencies
over two days. Our priority list included Farm Bill
tweaks; access to the working waterfront; funding
support for NOAA, Sea Grant and critical aquacul-
ture research; correcting misleading language on
the CDC website; an aquaculture exemption to the
Coastal Barrier Protection Act; and asking for funds

President
*A& 10CA0

this issue applies to numerous industries feeling the
effects of encroachment on fishing communities all
up and down the East Coast.

Ultimately, the visit gives us the opportunity to
remind our representatives of who we are and the
work we do. By now many offices know about
aquaculture and the economic and environmental
benefits it creates, and most staffers and elected
representatives are consumers themselves. This
becomes even more apparent when we co-host the
annual Shellfish and Wine Caucus reception. This
event always has a line wrapping around the hall
and provides an opportunity for us to speak one-on-
one with Congressional representatives and staffers.

It’s never easy to convince farmers to swap Grun-
dens for suits, but it’s essential to have ECSGA
members with us from each state to highlight local
examples of our issues. Please join me in thanking
all the participants who took time out of their year
to bring these issues to D.C. (listed on page 11). If
there are issues affecting you in your state that we
missed, or that you feel we should be advocating
for, please let us know! We strive to ensure that your
concerns are brought to the attention of our elected

for clam genetics. There seemed to be significant
momentum around working waterfront access, as

officials, so we want to hear from you.

Succession Planning: Selling the Farm

by Charmaine Gahan and Seth
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In January at the Northeast
Aquaculture Conference and
Expo (NACE) held in Provi-
dence, Rhode Island, we chaired
a session titled, “Selling the
Farm: Succession Planning.”
Using our experience at Cut-
tyhunk Shellfish Farms as a
case study, we shared what we
learned about the process, and
welcomed several panelists to
add their perspectives on the is-
sues involved in selling the farm.
Following is a brief summary of
that session.

Seth Garfield, founder of
Cuttyhunk Shellfish Farms:

I spoke about my experience
starting an oyster farm in 1981,
and recounted some of the steps
I took transitioning the business,
lessons learned and relationships
forged along the way. After run-
ning the business for more than
40 years with my wife, Doro-
thy, I started thinking about its
future. Our farm is an important

driver of commercial activity for
the small, remote community of
Cuttyhunk, the outermost of the
Elizabeth Islands, lying between
Cape Cod and Martha’s Vine-
yard, Massachusetts.

Once | ascertained that our adult
children were satisfied with their
chosen career paths and unable
to take over the family business,

| started to approach former
employees about the prospect of
taking on ownership of the farm.
Because | wasn’t certain about
the valuation of the business, I
reached out to several colleagues
and acquaintances for their
professional help in understand-
ing the process of transitioning
ownership of an oyster farm.

Charmaine Gahan, new
owner of Cuttyhunk Shellfish
Farms:

| talked about my experience
working at Cuttyhunk Shellfish
Farms in the 1990s and my
growing interest over the past
few years in becoming the new
owner. Cuttyhunk Shellfish is
much more than just a farm. Be-
sides growing oysters (200,000-
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The 30-acre farm sits on the north
side of Great Salt Pond at the .
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spring and has a man-made cut on
the west side opening to Buzzards
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the arrival of Gosnold in 1602 stands
on the small island in the middle of

the pond.

300,000 planted annually) and
delivering them year-round to
restaurants, we operate a “har-
bor raw-bar” boat to deliver
oysters between Memorial Day
and Columbus Day to boaters
moored in the inner and outer
harbors. Boaters hail us on “the
international raw-bar-boat hail-
ing channel,” (VHF channel
72) and we pull up alongside to
shuck fresh Cuttyhunk oysters
and offer other local seafood.

—Continued on page 4
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NACE Celebrates
25 Years
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The joint 25" Northeast Aqua-

culture Conference and Expo

and 43 Milford Aquaculture
Seminar was held in Providence,

Rhode Island, January 10-12,
2024. This year’s conference had
its largest ever showing, with
634 attendees, 236 presenters,
42 sessions, four field trips and
34 trade show exhibitors. In
addition, 59 students received
support to attend and present
their work.

NOAA Engaging the
Aquaculture Community

Keynote speaker Danielle Black-
lock, Director of the NOAA
Office of Aquaculture, shared
her personal experiences with
seafood and stories of aquacul-
ture businesses. She also talked
about the importance of domes-
tic aquaculture to the American
economy and national food se-
curity. This was followed by in-
dustry updates from states from
Maine to Virginia, as well as the
Canadian Maritime provinces.

The Office of Aquaculture also
held an interactive public listen-
ing session. Aquaculture grow-
ers, seafood industry workers,
researchers, coastal community
members and the public shared
their views on the future of
aquaculture at NOAA Fisheries.
This included which aspects of
NOAA’s science and services are
of most value to the public.

“Engaging with the public,
fostering open and collaborative
conversation, is critical as we
chart the course for the future
of aquaculture at NOAA Fish-
eries,” said Blacklock. “The
energy and ideas brought to this
conference will help inspire and
shape our vision moving for-
ward.”

Aquaculturists Unite

While the aquaculture com-
munity is growing, many have
attended this meeting for years.
“Information about what we do
can be hard to come by, and this
is the place to find it. Every-
one is here—shellfish growers,
NOAA Fisheries, Woods Hole
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northeastern U.S. states and Canadian provinces.

Oceanographic Institution, and
many more,” shared Thomas
Henninger, owner of Mad-
eleine Point Oyster Farms in
Yarmouth, Maine, and former
commercial fisherman. “It’s a
chance to see people you don’t
see very often—Ilike my version
of a school reunion, and it’s a
blast. Everyone who | asked
questions to when | was first
starting to grow shellfish is here.
How can you miss that?”

The conference is jointly orga-
nized by NOAA Fisheries Mil-
ford Laboratory and the Maine
Aquaculture Innovation Center,
an organization dedicated to de-
veloping socially, economically,
and environmentally sustainable
aquaculture opportunities in
Maine, and was sponsored by 17
additional organizations.

—Continued on page 19

Grow your farm with us

ow offering a range of finance & software solutions

for shellfish & seaweed growers around the world!

oceanfarmr Finance & Software Solutions

www.oceanfarmr.com
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Research Shows Triploids
May Be Frail, But Only in
Early Life Stages
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With their faster growth, better meat qual-
ity and similar survival rates compared to
diploids, most growers think that triploid
oysters are the greatest invention since sliced
bread. But many farmers in the Northeast
report that triploid seed are “frail” with poor
survival rates, and so they continue to rely
on diploids. It’s not clear what factors are
contributing to these anecdotal reports, but
they seem to be distinct from cases of “trip-
loid mortality” (now called “unusual oyster
mortality”) since those animals start dying
shortly after they’re deployed rather than
when they’re near market size.

Unlike adult oysters, larvae and spat are
highly susceptible to bacterial infections,
which in the past have resulted in mass
mortality events in hatcheries. But while
hatchery mortalities are primarily caused by
Vibrio species, mortalites in field-deployed
spat are mostly caused by pathogens such

as Juvenile Oyster Disease (Roseovarius).
Interestingly, a previous report in the Pacific
oyster (Crassostrea gigas) suggested that
triploids may be more vulnerable to Vibrio
pathogens, though it’s not clear how oyster
pedigree would influence these dynamics.
Given the widespread production of triploid
oysters, frailty in the early life

stages, if confirmed, could pose a
significant risk to oyster aquacul-

ture production.

The Marine Animal Disease
Laboratory (MADL) at Stony
Brook University sought to ad-
dress these concerns and assess
triploid resilience at the hatch-
ery, nursery and field-growout
life stages. To accomplish this,
two cohorts, each comprised of
three half-sibling diploid and
three half-sibling triploid Eastern
oyster lines (Crassostrea virginica)
were produced in 2020 and 2021
(total of 12 unique lines).

At one week and six weeks post
fertilization, a subset of oysters
from each line were collected and
challenged with four different
Vibrio pathogens at concentra-
tions estimated to cause 50%
mortality for their respective age
classes. Another subset of oysters
not used in challenge experi-
ments were grown in upwellers
for two months before being
deployed in the field at two loca-
tions to assess performance in
older age classes.

For the bacterial challenge experiments,
diploids showed significantly better survival
for both of the spawning events, and for
both larvae and juvenile age classes. The
larvae experiments lasted two days until high
mortalities occurred. Diploid survival at this
time point was around three times greater
than average triploid survival. Mortality

for juvenile oysters took longer to become
apparent, with the exposure experiment
lasting around 10 days. Again, survival was
significantly different, with diploids showing
around 1.5 times greater survival rates than
triploids.

—Continued on page 17
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Simpler

Shellfish Tagging

Customizable, rugged, full-color compliant tags you print
on demand with the BlueTrace app & printers

Creating shellfish tags by hand or with an old desktop printer setup is a drag. You've got to deal with
ripped and lost tags, data errors, and technology from the last century. And all the info that goes on the
tag has to be rewritten, a second time, in your logs. Double entry wastes a lot of time.

With BlueTrace your tags get smart. Enter data once as you
harvest to print your tags on the printer we supply you, and
your harvest log is built, automatically. Get a log to an
inspector by just tapping a button and a spreadsheet arrives
in your inbox, ready to send.

And not only are these tags smart, but they look great and
professional. Showcase your brand by preprinting the backs
of your tags in 4-color, high-resolution for a lot less than
custom bags or packaging.

Visit blue-trace.com or call (781) 776-7689 to learn more or get
a personalized quote today.

E BLUETRACE

SEAFOOD OPERATIONS & COMPLIANCE SIMPLIFIED

PERISHABLE; KEEP REFRIGERATED. PRODUCT OF THE USA.

HARVESTER HARVESTER HARV HARVESTER HARVESTER HARV

Your Shellfish Company

1000 Main Street, Coastal Town, CT, 00000, USA
(P) (999) 234-5678 | contact@company.com |
www.company.com

CERT #: ST-0000-AQ

HARVEST DATE | TIME HARVEST LOCATIONS
21 May 2023 | 8:30 AM Some Bay, 12345

TYPE QUANTITY

Oysters 100 Count

SIZE/CULL ICING/REFRIGERATION DATE
Selects 21 May 2023 | 9:16 AM

BRAND

Best Oysters
SHIPTO
Amazing Seafood

ADDRESS
999 Amazing Street, City, ST, 00000

THIS TAG IS REQUIRED TO BE ATTACHED UNTIL CONTAINER IS EMPTY OR IS
RETAGGED AND THEREAFTER KEPT ON FILE, IN CHRONOLOGICAL ORDER, FOR 90
DAYS. RETAILERS DATE WHEN LAST SHELLFISH FROM THIS CONTAINER IS SOLD
OR SERVED (INSERT DATE)

RETAILERS INFORM YOUR CUSTOMERS: CONSUMING RAW OR UNDERCOOKED
ATS, POULTR Y, SEAFOOD, SHELLFISH OR EGGS MAY INCREASE YOUR RISK OF
FOOD BORN IlI.NESS ESPECIALLY IF YOU HAVE CERTAIN MEDICAL CONDITIONS.

WARNING: CONSUMING THIS PRODUCT CAN EXPOSE YOU TO CHEMICALS
INCLUDING CADMIUM, WHICH ARE KNOWN TO THE STATE OF CALIFORNIA TO CAUSE
CANCER AND BIRTH DEFECTS OR OTHER REPRODUCTIVE HARM. FOR MORE
INFORMATION GO TO WWW.P65WARNINGS.CA.GOV/FOOD

PERISHABLE: KEEP REFRIGERATED.

&

PRINTED WITH BLUETRACE. BLUE-TRACE.COM

Visit blue-trace.com to learn more


https://www.blue-trace.com/
tel:+17817767689

—Continued from page 5
NACE Wrap-Up

Trade Show

Aquaculture vendors demon-
strated their innovative new
products and services and
connected with shellfish grow-
ers and researchers at the trade
show. This year 34 exhibitors
participated, including Oyster-
Gro, BlueTrace and the USDA
Farm Service Agency.

“Connecting with people is what
it’s all about as a vendor. I'm
also a shellfish farmer, which is
helpful because farmers want to
talk to someone with firsthand
experience using the gear,” ex-
plained Keith Butterfield, North-
east Distributor for FlipFarm
USA. “Cool crossover conversa-
tions happen when | talk with

a farmer who uses our system,
and other farmers start listen-
ing to that farmer’s experiences.
There’s immense value in getting
together as a business sector. It
can be solitary when you’re out

that someone feels seen, heard

and valued,” said Anne Langs-
ton Noll of Maine Aquaculture
Innovation Center.

“It was wonderful to see the
conference creating space to dis-
cuss diversity, equity and inclu-
sion, and to see so many people
participate in the conversation,”
said Jon Hare, Director of the
Northeast Fisheries Science
Center, who co-led the session
with Isaiah Mayo of NOAA
Fisheries and Langston Noll.

Interactive Sessions and
Sustainability

Many sessions featured interac-
tive components, including those
focused on aquaculture educa-
tion and building social license
to farm. In an education work-
shop hosted by the University of
Maine Cooperative Extension
and Center for Cooperative
Aquaculture Research, par-
ticipants constructed their own
mini-aquaponics systems. They
also took a virtual tour of an
aquaculture research lab using
virtual reality goggles.

They left with hands-
on curricula to teach
youth about aquacul-
ture.

Several sessions also
focused on innovative
ways to promote sus-
tainability in aquacul-
ture. Those included
sessions devoted to
using solar power,
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their wares at the trade show.

on the farm. You learn so many
pearls of wisdom from other
farmers.” He also runs But-
terfield Shellfish in Yarmouth,
Maine.

“We always look forward to
catching up with people across
different disciplines at this meet-
ing. It’s the perfect blend of
industry, academic and govern-
ment folks,” explained Heather
Ketcham of Ketcham Supply.

Diversity, Equity and
Inclusion Listening Session

The conference hosted its first
women and minorities in aqua-
culture networking event in
2022. This year the organizers
built on that commitment with
a listening session during which
participants shared their per-
sonal stories and lived experi-
ences. “We can be the reason

reducing plastic use
in aquaculture gear,
and the growing part-
nership between the
shellfish aquaculture
and restoration communities.

“This conference was born in
1998 out of a need to connect
aquaculturists in the Northeast
with researchers, government of-
ficials, nonprofits, and industry
vendors in an informal, fun and
experiential environment,” said
Chris Davis, executive director
of Maine Aquaculture Innova-
tion Center and co-founder of
the meeting. “It’s rewarding to
see growing interest in this bien-
nial gathering.”

The Northeast Aquaculture
Conference and Expo first
joined up with the Milford
Aquaculture Seminar in 2012.
The next Milford Aquaculture
Seminar will be held in Shelton,
Connecticut, in January 2025,
and the next joint conference is
slated for January 2026.

Mark Winowich
(206) 962-0437

Freshtag®

The sign of freshness®

mark.winowich
@vitsab.com

Temperature Monitoring Made Simple™

For Perishable
Catering Products

Validates Caviar
Freshness and Quality

Cold Chain Monitoring
For Shellstock

Engineered to C-bot Toxin
for ROP/MAP

ROP/MAP
Seafood

® Reduces Shrink and Food Waste  Strengthens Customer Loyalty

Freshtag.com

Sept. 6, 2023

Freshtagl by Vitsab announces IAFP Food
Safety Innovation Award for proprietary
Time Temperature Indicator (TTI) labels

Sept. 18, 2023
Vitsab International, the creators of
Freshtagd temperature monitoring

technology, celebrate 33 years in business

Sept. 8, 2023

How Vitsab by Freshtagt is replacing
outdated best-by food safety systems
with its temperature monitoring labels

Iaermational Association for
Food Protection,

2023 Food Safety Innovation
AwardlRecipient
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