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Editor: 

The East Coast Shellfish 
Growers Association 

represents more than 2,000 
shellfish farmers from Maine 

to Florida and the Gulf states.  
These proud stewards of the 
marine environment produce 
sustainable, farmed shellfish 
while providing thousands of 

jobs in rural coastal towns.

The ECSGA informs policy 
makers and regulators to 

protect a way of life.

It was one of  those quiet, windless mornings as 
the Blue Stream Shellfish crew cruised out to the 
oyster farm in our new work skiff  to pull the first 
of  the day’s orders for processing. They were hav-
ing a quiet conversation at the console to plan out 
the day’s work schedule. Wait—did I say they were 
having a quiet conversation? On a work skiff  that 
was running at 23 knots across the water? If  that 
work skiff  was powered by a conventional out-
board, even a four-stroke, the conversation would 
have been a shouting match between the speakers. 
Instead, the new skiff  (F/V Jolt) is powered by 
an electric outboard from Flux Marine, located in 
Bristol, Rhode Island.

The 26-foot, aluminum-hull skiff  was designed and 
constructed by Atlantic Marine Boats of  Scarbor-
ough, Maine, and was adapted for electrification 
from a concept developed by The Boat Yard/
Shred Electric of  Yarmouth and New Gloucester, 
Maine. The entire package was funded by a grant 

to our farm from the Division of  Marine Fisher-
ies through the Massachusetts Environmental 
Economic Innovation and Resiliency in Marine 
Fisheries Grant Program.

While we are still learning and working out the 
kinks in operating our new vessel, the benefits of  
an all-electric work skiff  were immediately evident. 
But first, here are some technical details:

	❑ The hull is constructed of  marine-grade 
aluminum and is 25.5 feet long and 8 feet wide. 
It is a modified Garvey hull with a slight V-
bow flattening out to a flat bottom towards the 
stern to allow for running in shallow waters. It 
has capacity for three battery packs (we in-
stalled two) that are located below deck behind 
the console, thus leaving a flat work deck the 
length of  the hull.

	❑ Weight seems to have little impact on skiff  
performance. We haven’t filled it with oyster 
bags yet, but we easily transported 23 adults 
during its maiden voyage at the launching 
party. A prime candidate for farm tours with a 
reduced-carbon twist!

	❑ The electric outboard is rated as equiva-
lent to a 100-hp gasoline outboard, although 
that power rating can jump to around 175 hp 
under heavy acceleration. The power is derived 

—Continued on page 2

Quiet Power on the Water:  
 

by Dale Leavitt, PhD. 
Blue Stream Shellfish, Fairhaven, Massachusetts

mailto:admin%40ecsga.org?subject=
mailto:bob%40ecsga.org?subject=


https://www.farmcrediteast.com/
tel:18005622235
https://www.northeastaquaculture.org/
https://www.shredelectric.com/
https://www.shredelectric.com/
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For Sale
Shellfish Hatchery 

Atlantic City, New Jersey

30-50 Million Clam Seed 
Produced Annually

20+ Years of Consistent Production

Excellent Water Quality

Turn-Key Operation

Real Estate Included

Asking $1,300,000

(609) 618-3517
jczodl@comcast.net

*Clam seed available for 2025

As the season changes 
and we all begin to 
transition our farms 
for the fall and winter 
seasons, we thought it 
would be a good time 
to highlight some of  
the work the ECSGA 
has been doing over 
the last few months.

As states begin to 
develop aquaculture 
programs, they often 

are unaware of  the rules and regulations that 
govern our industry, or they may be enforc-
ing antiquated regulations that no longer 
apply. No better example of  this can be seen 
than the regulatory headaches that beset an 
ECSGA member down in Alabama. Bureau-
cratic delays (six months to process a permit 
application) along with outdated regulations 
(operating on the 2018 version of  the Model 
Ordinance, not the current version we helped 
develop in 2023) led to a hatchery operator 
being forced to destroy a marketable crop 
just before its sale. Fortunately, we (i.e., Bob 
Rheault), were able to jump on a conference 
call with the state authorities and explain 
how the current Interstate Shellfish Sanita-
tion Conference (ISSC) regulations address 
hatcheries rearing seed in uncertified waters. 
The grower now has a permit in hand and 
expects things to go much more smoothly 
next season.

As a member of  the association, 
remember that you have us in 
your corner: It can be difficult to 
challenge a regulator who con-
trols your business, so let us do 
it for you. Bob regularly fights 
new rules or unfair practices that 
are bad for our businesses, and 
because he’s no longer actively 
farming, he can do it without 
worrying about blowback. Just 
last month, he was helping us in 
Maine try to modify unneces-
sarily restrictive language for a 
proposed new Army Corps of  
Engineers rule governing lease 
restrictions.

Most of  our successes have 
come by collaborating with other 
groups. The National Aqua-
culture Association has been a 
staunch ally, and we have always 
worked closely with the Pacific 
Coast Shellfish Growers Asso-
ciation (PCSGA). We also work 
with state associations, which 
we count on to help us identify 
issues, and maintain ties with 
agency and state regulators.

But our advocacy goes beyond 
direct conversations with regu-

lators. We sit on several ISSC committees, 
which meet monthly. Bob works hard at 
those meetings to try and inject some com-
mon sense into the rationales used by the 
people crafting the rules for our industry. We 
are typically outnumbered by regulators and 
Food and Drug Administration (FDA) of-
ficials on these calls, so having more grower 
input would help.

We also are constantly writing letters of  
support and submitting comments on federal 
rulemaking affecting our industry. Presenting 
the industry’s perspective is critical—we can 
often change problematic regulations well 
before they are enacted.

But it’s not simply about opposing or fix-
ing proposed legislation. We try to inform 
funding agencies on which research priorities 
should be funded and write letters of  support 
for projects that meet our goals (but only if  
researchers give us enough lead time!) 

If  you have a concern, please let us know! 
And if  you have time to help out we would 
love to have growers step up to work on 
ISSC committees. We welcome all the sup-
port we can get as we continue to provide 
a voice for growers across agencies and all 
along the East and Gulf  Coasts.

Some of the Work  

 

Advocates and Counselors 
Representing Shellfish 
Growers Since 1999

Gulf Coast 
Office
225.256.4028  

Pacific 
Northwest 
Office
206.588.4188  

Samuel W. (Billy) 
Plauché
billy@plauchecarr.com  

Megan Terrell 
megan@plauchecarr.com  

plauchecarr.com

https://seapausa.com/contact/
mailto:jczodl%40comcast.net?subject=Ad%20in%20the%20ECSGA%20newsletter
https://www.brookstrapmill.com/
tel://+18004264526
https://plauchecarr.com/
tel:12252564028
tel:12065884188
mailto:billy%40plauchecarr.com?subject=
mailto:megan%40plauchecarr.com?subject=
mailto:andydepaola%40gmail.com?subject=saw%20your%20ad%20in%20the%20ECSGA%20newsletter
tel:+12514553035


https://industrialplankton.com/
mailto:jdzlea%40hotmail.com?subject=Saw%20your%20ad%20in%20the%20ECSGA%20newsletter
http://myoysterknife.com
tel:+16174394999
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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

The sign of freshness®
Freshtag®

Sept. 6, 2023
Freshtag® by Vitsab announces IAFP Food 
Safety Innovation Award for proprietary 
Time Temperature Indicator (TTI) labels

Sept. 8, 2023
How Vitsab by Freshtag® is replacing 
outdated best-by food safety systems 
with its temperature monitoring labels

Sept. 18, 2023
Vitsab International, the creators of 
Freshtag® temperature monitoring 
technology, celebrate 33 years in business

2023 Food Safety Innovation

Award Recipient

eCommerce
     Retail

ROP/MAP
Seafood

• Meets Food Safety Regulation
• Reduces Shrink and Food Waste

• Builds Consumer Confidence
• Strengthens Customer Loyalty

Mark Winowich
(206) 962-0437

mark.winowich 
@vitsab.com Three measures sponsored by 

Maine state Rep. Morgan Rielly 
(D-Westbrook) that will develop 
and fund a Working Waterfront 
Infrastructure Engineer Corps, 
address working waterfront nui-
sance complaints, and stream-
line aquaculture leases were 
recently signed into law.

LD 1595 will provide the same 
protections to the aquaculture 
sector that commercial fisher-
men have under current Maine 
statute regarding nuisance com-
plaints.

“I have heard time and again 
that coastal landowners who 
don’t want to hear, see or smell 
aquaculture operations unfairly 
file nuisance complaints against 
our aquaculture workers, which 
can put a halt to the work and 
food production Mainers rely 
on,” said Rielly. “They deserve 
the same protections as our 
commercial fishermen, and I 
am glad that they will soon have 
those protections.”

One of  the most pressing is-
sues facing Maine’s growers 
and commercial fishermen who 
have aquaculture leases revolves 
around the leasing process. The 
two acts dealing with leasing 
procedures are:

LD 1596, as amended, which 
directs the Maine Department 
of  Marine Resources to submit 
a report to the Legislature’s Ma-
rine Resources Committee by 
Jan. 1, 2026, with recommended 
changes to aquaculture leases.

LD 1722, which passed as 
emergency legislation and went 
into effect June 20, 2025, will 
make it easier for people who 
work in aquaculture to renew 
their leases, reducing serious 
burdens and instability within 
the industry. The bill changes 
the existing lease renewal pro-
cess with language that requires 
the Commissioner of  Marine 
Resources to renew the lease as 
soon as possible upon receipt of  
a complete application and di-
rects the Department of  Marine 
Resources to update its rules 
and forms consistent with this 
legislation.

“The current renewal process for 
leases is uniquely burdensome,” 
said Rielly. “LD 1596 and LD 
1722 are thoughtful, targeted 

bills that support both inno-
vation and regulation. These 
measures help ensure that our 
leasing process is responsive, ef-
ficient and fair, while maintain-
ing the high environmental and 
public trust standards Maine is 
known for.”

“Rep. Rielly has accomplished 
more for Maine’s working water-
front in one legislative session 
than has been achieved in many 
years,” said Sebastian Belle of  
the Maine Aquaculture Asso-
ciation. “The men and women 
who rely on the ocean to sup-
port their families and coastal 
communities owe him a great 
debt for his hard work and de-
termined efforts to support and 
protect working waterfronts.”

Rielly, who is serving his third 
term in the Maine House of  
Representatives and is a member 
of  the Joint Standing Committee 
on Marine Resources and the 
Joint Standing Committee on 
Environment and Natural Re-
sources, is the only Maine repre-
sentative currently working as a 
farmhand on an oyster farm. In 
2023, he shared his knowledge 
and experience growing oysters 
when he testified before the 
Joint Standing Committee on 
Marine Resources to oppose a 
bill that would have banned the 
sale of  diploid oyster seed and 
allowed only triploid seed to be 
sold in the state. 

He said that bill, “would have 
a chilling effect on oyster farms 
across the state.” He pointed 
out that nearly all Maine farms 
relied on diploid seed, and that 
the higher cost and scarcity of  
triploid seed (only one Maine 
hatchery was producing trip-
loids at the time) meant that if  
the bill was passed into law, it 
“could be the final nail in the 
coffin for many farms. Taking 
away diploid seed would put an 
incredible strain on our farmers 
and make Maine’s oysters less 
competitive in the marketplace.”

That bill was never passed.

To get in touch with Rep. 
Rielly’s office, contact Brian Lee 
305-965-2744 or brian.lee@
legislature.maine.gov.

Rep. Rielly can be reached 
directly at Morgan.Rielly@
legislature.maine.gov.

https://vitsab.com/
tel:+12069620437
mailto:mark.winowich%40vitsab.com?subject=Ad%20in%20ECSGA%20newsletter
https://vitsab.com/?page_id=1252
https://vitsab.com/?page_id=1192
https://vitsab.com/?page_id=1244
https://vitsab.com/?page_id=1158
https://nature.org/shellfish4climate
https://legislature.maine.gov/backend/App/services/getDocument.aspx?documentId=115168
https://legislature.maine.gov/bills/display_ps.asp?paper=HP1054&snum=132
https://legislature.maine.gov/bills/display_ps.asp?paper=HP1149&snum=132
Ann Rheault
Sticky Note
this "summary of LD 1722 may reflect the bill as originally proposed rather than as enacted. For example, LD 1722 does not require the Department to renew a lease as soon as possible upon receipt of a complete application, nor does it direct the Department to update its rules or forms. Earlier this year, the Department distributed a summary of LD 1722, including key changes, to members of the aquaculture industry, the public, and other stakeholders." Visit LeaseRenewalLawChange.pdf   Correction provided by Amanda Ellis, PhD, Director, Aquaculture Division, Maine Department of Marine Resources.

Ann Rheault
Inserted Text

Ann Rheault
Cross-Out
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DURABLE
AMERICAN MADE

TRUSTED

www.riverdale.com | sales@riverdale.com | 1.800.762.6374

AQUAMESH
Manufactured by Riverdale Mills

®

When Riverdale Mills 
introduced Aquamesh® in 
1980, it transformed the lobster-
fishing industry. Fishermen 
began moving away from 
wooden traps in favor of  the 
company’s durable, lightweight, 
marine-grade wire mesh. They 
discovered the welded wire traps 
could outlast and outperform the 
wooden gear that had been used 
for generations.

Today, as off-bottom oyster 
aquaculture flourishes across the 
Eastern Seaboard, Aquamesh 
has become the gold standard 
for constructing oyster cages. 
For Riverdale Mills, the com-
pany's 45th anniversary is more 
than a milestone. It’s a reminder 
that durable, thoughtfully engi-
neered materials are essential to 
the evolving needs of  working 
waterfronts.

The oyster industry reflects this 
momentum. In 2023, East Coast 
farmed-oyster sales exceeded 
$151.9 million, accounting for 
nearly half  of  the total U.S. 
market value of  more than $326 
million. With global oyster 
farming projected to reach $16.6 
billion by 2034, the industry has 
emerged as a key player in sus-
tainable seafood supply, coastal 
economies, and environmental 
restoration.

“In the early days, Aquamesh 
was all about lobster and crab 
fishing,” said Jim Knott, Jr., 
CEO of  Riverdale Mills. “Over 
time, oyster farmers realized it 
was the perfect material for their 
cages. We didn’t have to rein-
vent anything; Aquamesh was 
already built to last in both salt 
and freshwater environments.”

The expansion of  off-bottom 
aquaculture systems, in which 
oysters are suspended just 
below the surface in wire-mesh 
cages floating on pontoons, has 
transformed shellfish farming. 
The method accelerates growth, 
protects oysters from predators, 
improves water flow, and allows 
cages to be submerged during 
storms to safeguard valuable 
stock. These systems consistent-
ly deliver higher survival rates, 
improved quality, and stronger 
yields.

Made with marine-grade galva-
nized steel and engineered for 
superior corrosion protection, 
Aquamesh is coated with a 
durable, food-safe, and environ-
mentally responsible PVC coat-
ing. This combination ensures 
unmatched strength and safety  
—critical in off-bottom systems, 
where oysters live in direct con-

tact with the mesh for extended 
periods. 

As climate change reshapes ma-
rine ecosystems, many tradition-
al fishing grounds are becoming 
less viable. In Southern Mass
achusetts, for instance, rising 
ocean temperatures have shifted 
lobster populations northward, 
leaving many fishermen without 
a reliable livelihood.

“Oyster farming has given these 
communities a lifeline,” said 
Knott. “It offers new opportu-
nity, stability, and hope for the 
next generation.”

It’s not just legacy fishermen 
getting involved. The industry 
is attracting a new wave of  
young aquapreneurs, scientists, 
and sustainability advocates, all 
committed to rebuilding coastal 
economies and restoring marine 
health. And at its core is the 
oyster itself: a natural water filter 
that promotes biodiversity, re-
quires no feed, and remains one 
of  the most sustainable protein 
sources on the planet.

Now entering its fifth decade, 
Riverdale Mills continues to 
manufacture every roll of  Aqua-
mesh at its Northbridge, Massa-
chusetts, facility, powered in part 
by clean hydroelectric energy. 
The company recycles nearly 
all of  its steel byproducts and 
remains committed to domestic 
sourcing, environmental safety, 
and community resilience.

“At the end of  the day,” Knott 
said, “we are proud to support 
an industry that protects the 
oceans, sustains the people who 
work on the water, and brings 
exceptional seafood to tables 
across the country.”

By Jane Meehan Lanzillo, Director of Marketing & Communications, 
Riverdale Mills, Nortthbridge, Massachusetts

https://riverdale.com/
tel:+18007626374
mailto:sales%40riverdale.com?subject=


mailto:jsupan2575%40gmail.com?subject=Ad%20in%20ECSGA%20newsletter
https://www.oceanfarmr.com/
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https://www.flipfarmusa.com/
tel:+18577531302
mailto:keith%40flipfarmusa.com?subject=saw%20your%20ad%20in%20the%20ECSGA%20newsletter


https://www.topmeproducts.com/
tel:+12074491180
mailto:info%40topmeproducts.com?subject=saw%20your%20ad%20in%20the%20ecsga%20newsletter
https://www.facebook.com/topmeproducts
https://eataquaticfoods.org/handbooks
https://eataquaticfoods.org/handbooks
https://foodandplanet.org/
https://foodandplanet.org/
https://www.buildersinitiative.org/
https://www.buildersinitiative.org/
http://www.4cshellfish.com/
https://static1.squarespace.com/static/63a1cefa1ec5262aaf1b0952/t/68c022e280a1b627b61dced6/1757422306823/New+Data_Bivalve+Handbook+for+Producers+%28F%2BP%2C+2025%29.pdf
https://www.intermas.com/
mailto:aquaculture%40intermas.com?subject=Saw%20your%20ad%20in%20the%20ECSGA%20newsletter
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• Indoor / Outdoor Use
• Microalgae and Macroalgae
• Simple, Modular Assembly
• Remote Wi-Fi Control for  pH, 

Temperature, and LED’s
• High Productivity
• Cost Effective Solution

Hello Coastal Neighbors,

Here’s a quick rundown of  notable oyster in-
dustry happenings ON (please, please never 
IN) and around Long Island, New York.

Festival season
Fall colors are teasing their debut, one 
of  our baseball teams has spectacularly 
imploded, the other’s in full meltdown 
mode, and oyster festival season is in high 
gear. We kicked things off  at summer’s 
end with the first-ever Long Island Oyster 
Jamboree at Smith Point Park—a gorgeous 
Atlantic beach about 70 miles east of  
midtown Manhattan. Eleven Long Island 
farms dished out 30,000 oysters, served raw, 

roasted, and smoked. We hauled in five 
55-gallon barrels of  shells for restoration 
hatcheries and gave thousands of  neighbors 
a tasty tour of  the Island’s diverse oyster 
merroirs.

There are too many festivals to list without 
losing you, but by the time you read this, 
we’re hoping that the mid-October Oyster 
Bay Oysterfest will have attracted over 
200,000 oyster fans and that the organizers 
will have attained their goal of  shucking 

10,000 oysters in an hour, snatching the 
world record back from those folks in Tyne 
Valley, Prince Edward Island, Canada, who 
currently hold it with 8,840 oysters shucked 
in 60 minutes. Like the Stanley Cup, it’s time 
for the oyster shucking crown to settle south 
of  the border for a good long stay.

Floating gear and bird mitigation
On a more serious note, a group of  
deepwater Peconic Bay farms, led by 
Hampton Oyster Co.’s Joe Finora, is finally 
making headway with the New York State 
Department of  Environmental Conservation 
on “voluntary submersion” as a valid option 
for a bird mitigation plan. Although we love 
to brag that we are the most strictly regulated 
state on the East Coast, bird deterrents are 
very costly and often deemed not effective 
enough for the DEC. The plan? Dedicate a 

by Eric Koepele, President, Long Island  
Oyster Growers Association

—Continued on page 12

https://www.purebiomass.org/


https://www.mookseafarm.com/pages/oyster-seed
mailto:seed%40mookseafarm.com?subject=saw%20your%20ad%20in%20ECSGA%20newsletter
tel:+12078103195
http://www.formutech.ca/
mailto:jfortune%40formutech.ca?subject=
tel:+18555990099
tel:+19026290126
https://thesaltyfarmer.com/


Page 12

portion of  each farm as a submersion zone, 
moving oysters from floating gear to bottom 
or suspended gear for three to four weeks 
before harvesting and packing for market. 
Details are still being hashed out, but for 
farms facing shutdown threats over vague 
bird counts and gear disputes in the absence 
of  water-quality tests, this program offers a 
clearer path to compliance and ensures we’re 
shipping the safest oysters possible.

Suffolk County and New  
York State support

All of  Long Island’s oyster farms operate in 
Suffolk County, covering the eastern two-
thirds of  the Island. The county is all-in on 
oysters, offering marketing grants, access to 
parks for festivals, and summer internships. 

They’re also hyping Long Island Oyster 
Week, a nine-day extravaganza that started 
on October 11. This marks the third year 
of  the event, and restaurants have reported 
huge spikes in oyster sales that boost overall 
receipts. The county is thrilled with the 
growing buzz and sustained demand for our 
oysters.

Meanwhile, New York State is waking up 
to aquaculture’s potential, especially for 
shellfish and seaweed. The state pumps nine 
figures annually into its dairy industry and 
allocated up to $128 million for licensed 
cannabis cultivators through loans, grants, 
and tax credits in the 2024–2025 budget, But 
oyster farmers? We’ve been bootstrapping 
it until now. This year, though, we saw the 
first round of  applications for $1.5 million 
in grants for processing and husbandry 
equipment like cages and tumblers. Round 
two, with $2.7 million for infrastructure, 

opens in November. Forget the land of  milk 
and honey, New York’s dreaming of  cheese, 
weed, and oysters. Go figure.

The Long Island Oyster Growers 
Association has produced short films to 
pitch New York oysters to the New York 
City market. These will drop in full and as 
20-second clips on social media and local 
media outlets. Most feature interviews with 
chefs, restaurant owners, and distributors, 
but because it’s Long Island, there’s also a 
cameo from some ladies who lunch. 

Hope you enjoy.

drive.google.com/file/d/1srPq0TgBP
3H7PCbZpLMqQGuUxiAZIFTW/
view?usp=sharing

drive.google.com/file/
d/1Cf562te891ZSTYRLgMg5Jp-
4abitM61P/view?usp=sharing

—Continued from page 10  
Long Island Oyster News

http://www.oystergro.com/
tel:+15067435455
mailto:info%40oystergro.com?subject=saw%20your%20ad%20in%20the%20ECSGA%20newsletter
https://drive.google.com/file/d/1srPq0TgBP3H7PCbZpLMqQGuUxiAZIFTW/view
https://drive.google.com/file/d/1srPq0TgBP3H7PCbZpLMqQGuUxiAZIFTW/view
https://drive.google.com/file/d/1srPq0TgBP3H7PCbZpLMqQGuUxiAZIFTW/view
http://drive.google.com/file/d/1Cf562te891ZSTYRLgMg5Jp-4abitM61P/view?usp=sharing 
http://drive.google.com/file/d/1Cf562te891ZSTYRLgMg5Jp-4abitM61P/view?usp=sharing 
http://drive.google.com/file/d/1Cf562te891ZSTYRLgMg5Jp-4abitM61P/view?usp=sharing 


https://www.blue-trace.com/
tel:+17817767689
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Training and 
Education for 

Growers
Check out ecsga.org/
grower-training for 

instructional videos; 
links to training 

classes, presentations 
and webinars; and 
info about hands-

on courses all along 
the coast. We have 

resources for newbies 
and old hands alike, 

and it’s free.

https://fish-news.com/ffn/
https://www.shredelectric.com/
mailto:BeRad%40shredelectric.com?subject=Saw%20your%20ad%20in%20the%20ECSGA%20newsletter
tel:+012076135708
https://ecsga.org/grower-training/
https://ecsga.org/grower-training/
https://ecsga.org/grower-training/


Page 15Issue 3    October 2025

https://ketchamsupply.com/
https://www.facebook.com/ketchamtraps
https://www.instagram.com/ketchamsupply/
tel:+5089974787
mailto:info%40ketchamsupply.com?subject=
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Aluminum Oyster Tumbler

•  Electric or hydraulic driven
•  Almost any hole sizes available
•  Durable and lightweight
•  Custom lengths available Boats & Barges

•  Licensed manufacturer
•  Aluminum construction
•  Custom sizes and designs
• 

   crane supply and installation

Oyster Shaker Tables

• 
• 

• 

Box Dumpers

• 
• 
•  Custom sizes available

Conveyors

•  Custom conveyors
•  Electric or hydraulic driven
• 

Aluminum Oyster Cages

• 
aluminum round bar

• 
available

Let’s Discuss Your Project! Request a Free Consultation Today.
GRANDVIEWWELDING.CA

Follow us on:

Strength, Durability, and Precision for Your 
Aquaculture Operations

Why Choose 
Grandview 
Welding LTD? 

• 
products from 
aluminum, stainless 

• 
designing equipment 
for oyster and mussel 

• 
and the United 

https://grandviewwelding.ca/
tel:9026513000
mailto:scott%40grandviewwelding.ca?subject=Saw%20your%20ad%20in%20the%20ECSGA%20newsletter
https://www.facebook.com/grandviewwelding
https://www.instagram.com/grandviewwelding/


https://www.hanckelcitizens.com/
tel:+14342967191,139
tel:+14344093085
https://www.godeepintl.com/
mailto:info%40godeepintl.com?subject=Ad%20in%20ECSGA%20newsletter
tel:+15086337850
tel:+18774463337
https://reedmariculture.com/collections/bivalve-hatchery-feeds


https://www.crvinsurance.com/
tel:14013144658
tel:14014772277
mailto:bcrawford%40crvinsurance.com?subject=ECSGA%20newsletter%20ad%20referral
https://platipus.us/industry-sectors/other-applications/
tel:9196620991
mailto:civils%40platipus.us?subject=Saw%20your%20ad%20in%20the%20ECSGA%20newsletter
https://vaaquacultureconference.com/
https://vaaquacultureconference.com/
http://www.northeastaquaculture.org
http://www.northeastaquaculture.org
http://www.northeastaquaculture.org
https://www.oystersouth.com/
https://was.org/meeting/code/AA2026
https://was.org/meeting/code/AA2026
https://www.shellfish.org/annual-meeting
https://www.shellfish.org/annual-meeting
https://www.issc.org/nessa
https://www.issc.org/nessa
https://pectinidworkshop.com/


https://www.hardouin-sas.fr/
mailto:info%40hardouin-sas.fr?subject=
tel:+330251687576
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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 Dues Categories

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!

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

You can pay your membership dues online 
with a credit card or mail this form with 
your check to: 

 

ECSGA 
111 Myrtle St. 
New Bedford, MA 02740

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://www.pkgprod.com/
mailto:sales%40pkgprod.com?subject=ECSGA%20newsletter%20ad
tel:+15089939807
tel:+18002250484
tel:+15089975150
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