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From the President
Changing Markets

I have always looked
forward to spring on
the farm, as warm
weather ushers in a
new crop and the hope
of a productive, new
growing season. Seed
time is the best time:
we get to plant our
beds with the promise
of good returns, but
have yet to experience
the harsh realities we
inevitably will have to face over the course
of our shellfish’s life. While things are still
hopeful for most of the shellfish farms in
the U.S. (outside of the significant damage
seen from such a harsh winter) I want us all
to sympathize with growers in the Canadian
provinces of Prince Edward Island (P.E.IL.)
and New Brunswick. MSX has reared its
ugly head in the waters of our neighbors to
the north, and the disease has been doing
what it does best: killing massive numbers of
oysters.

President
Jeff Auger

Most of the growing areas in the U.S. have
seen this disease already. Maine’s Damar-
iscotta River dealt with MSX in 2011, and

saw 90-95% mortality, similar to what hap-
pened in Massachusetts (Duxbury and Cape
Cod), Connecticut, and Virgina. We in the
U.S. are fortunate to have a robust hatchery
network. In Maine we were able to rely on
Mook Sea Farm and Muscongus Bay Aqua-
culture to breed some of the MSX survivors
with known disease-resistant broodstock
from Rutgers and the Virginia Institute of
Marine Science (VIMS). Coupled with some
fast growing times (18 months) the Maine in-
dustry bounced back in relatively short order.
We now use only disease-resistant brood-
stock in all our lines to prevent this disaster
from occurring every year.

Unfortunately, Canada does not have a
hatchery network as advanced as ours in the
U.S. A few of their hatcheries can provide
aid, but none have disease-resistant stock,
and acquiring it has proven time-consuming,
expensive, and too late to immediately help
the industry. As a result, the Canadians are
experiencing what we have gone through

in the states: cages full of empty shell, 90%
mortality, and the total loss of crops. Not a
fun time and not something any of us should
wish on anyone.

As with any disaster, some opportunities will
arise. As discussed in our past newsletters,
imports of Canadian oysters have grown

in the past few years, reaching about half

the value of U.S. East Coast production.
Because most of those imports come from
P.E.I., with those oysters out of the markets
it is inevitable that U.S. product will be in
much higher demand. I predict that it will
be a very good time to be an oyster farmer in
the U.S., and I believe that we as an industry
should work to fill the void wherever we can.

Now is the time to grow your farm. Buy
some extra seed, get more gear in the water
and push your state to allow farms to scale
up to a size where we can try to make up for
some of the impending losses. I also want to
caution you not to feel too jubilant about this
situation. Farms losing crops is never a good
thing. Farmers in P.E.I. are just like Ameri-
can farmers—we all do this because we love
working on the water, are passionate about
the environmental and the economic benefits
our job provides, and we don’t want to be
stuck behind a desk.

We should never cheer about a fellow farmer
losing their crop. I also think there is a le-
gitimate worry we will not be able to replace
the oysters missing from Canada, and as a
result we will see oysters come off the menu
and shrink our market. Fewer people eat-
ing oysters hurts us all. I think we should all
work to try and help fill the void until our
Canadian neighbors can right the ship and
get back into the market.

To Split Or Not
To Split: That Is

the Question

by Robert B. Rheault,
ECSCA Executive Director

“When should I split the oys-
ters in my grow-out gear?” is a
question I often get from new
growers, along with, “What is
the best stocking density for my
gear?” Unfortunately, the an-
swers to both questions are never
simple. These decisions always
come with trade-offs, and every
site will have unique features
that change the calculus.

A new article published in
Aquaculture by Matt LaGanke,

a graduate student at the Vir-
ginia Institute of Marine Science

MATT LAGANKE/VIMS
(L) Researchers deployed approximately 37,700 oysters in 27 baskets, each
at a standard 10% density by basket volume, distributed across three FlipFarm
lines—(1) closest to shore, (2) middle line, and (3) furthest offshore—on the
VIMS Commercial Shellfish Aquaculture Research Farm in the York River,
Chesapeake Bay. (R) When the volumetric density of baskets reached the
assigned trigger-density threshold—(A) 25%, (B) 50%, and (C) 75%—oysters
were split and redeployed at the standard 10% initial stocking density (white
tags), spreading into assigned baskets within blocks down each line.

ing (splitting) triggered at three
levels: 25%, 50%, and 75% of
the total basket volume. Cages
were flipped weekly for drying,
and when the trigger volume
was reached, the contents of the
baskets were split and restocked
again in baskets at 10% of the
volume.

It was not too surprising that
the lowest trigger density had
the fastest growth and the high-
est total yield. During the first
growing season, the baskets that
were triggered at 25% volume
needed to be split three times,
while the 50% trigger volume
only needed to be split twice,
and the 75% trigger volume was
split just once.

After 14 months, all the ani-
mals were sorted by size and
measured for height, width, cup

(VIMS), sheds some light on the
question of when to split: “Re-

thinking stocking density: Bio-
logical and operational tradeoffs
of splitting oysters (Crassostrea
virginica) at different trigger

densities in off-bottom oyster
aquaculture.”

Matt and his team used Flip-
Farm™ gear at the VIMS Com-
mercial Shellfish Aquaculture
Research Farm on the York Riv-

er in Chesapeake Bay. Baskets
were stocked in April at 10% of
the volume of the basket, with
growth monitored weekly. The
experiment was designed to
evaluate the impacts of restock-

depth, and meat weight. An
MSX mortality event reduced
overall survival, but the animals
in the baskets with the low-

est trigger volume had the best

— Continued on page 4
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Walk the Hill 2026

by Robert B. Rheault,
ECSCA Executive Director

A record-breaking 15 ECSGA
members joined our Walk-the-
Hill event in Washington, D.C.,
in April, allowing us to schedule
39 meetings with our elected
representatives and agency lead-
ers. Over three days we shared
with them a laundry list of
issues and requests to support
our legislative priorities. We split
into teams and were joined by
Caitlyn Czajkowski, the ex-
ecutive director of the National
Aquaculture Association, along
with a contingent of growers
from the Pacific Coast Shellfish
Growers Association (PCSGA).

Working with members on both
sides of the aisle, we emphasized
jobs and economic development
while promoting sustainable,
delicious seafood. We dashed
from meeting to meeting, shar-
ing the same 15-minute speech
again and again. But the real job
is the relentless follow-ups. Staff
are continually inundated with
constituent requests, and only by
repeatedly emailing and calling
them in the weeks following the
trip can we get our issues pushed
back to the top of the pile.

Through dogged persistence
we have enjoyed a fair amount
of success in shaping legisla-
tion and guiding congressional
spending. Beyond these legisla-
tive requests, it is important to
elevate our industry's stand-

Loans and Leases
Tax Services
Payroll Services

FARM CREDIT EAST

Nobody finances the shellfish aquaculture

industry like Farm Credit East. Like traditional

farmers, shellfish farmers have their own

MARIA SMITHSON/NATIONAL AQUACULTURE ASSOCIATION

The Congressional Shellfish and Wine Caucus reception was enjoyed by a
record number of Congress members and hundreds of staff. As usual, the
popular bash allows us to rub elbows with members and staff in an informal
setting, reinforcing our messages and building relationships that ensure
we are welcomed by attentive staff when we next come to Washington.
We served 1,000 oysters from five states, and the PCSGA brought an equal
number from the West Coast. The Wine Caucus served eight cases of wine.

ing in the eyes of your elected
representatives and to establish
relationships so they know who
to call when a question arises.
We cap every meeting with a
request to invite congresssional
representatives for a farm visit,
as that is typically a formative
experience for them. The effort
is significant, but the payoff of
establishing these relationships
is considerable and well worth
the effort.

This year our priorities were
largely shaped by the investiga-
tion into the Salmonella illness
cluster that broke around Christ-
mas. We scheduled 13 meetings
with House and Senate offices
that have oversight authority
over the Centers for Disease
Control (CDC). In each of those
meetings we shared the facts
surrounding that illness event
and offered several proposed
remedies that we hope the CDC
will adopt to avoid this type

of industry defamation in the
future (see Salmonella p. 3).

We also advocated for passing
the bipartisan Destruction of
Hazardous Imports Act (H.R.
2715; S.3213), which would
allow the Food and Drug Ad-

sending dangerous and illegal
products to our shores.

We spoke to leadership at the
National Oceanic and Atmo-
spheric Administration (NOAA)
about restoring staffing levels at
the NOAA Fisheries Laboratory
in Milford, Connecticut. The
Milford Lab is where hatchery
techniques were invented in the
1950s and where the breeding
work for the Oyster Breeding
Project is performed as part of

a USDA-NOAA collabora-

tion seeking to selectively breed
disease-resistant oyster lines.

The lab used to support more
than 30 scientists, but priorities
have shifted at the Northeast
Fisheries Science Center, and
NOAA is now prioritizing staff
at the Protected Resources
Division and on the Stock As-
sessment team, while failing to
back-fill retirements at the Mil-
ford Lab. The lab now supports
only a dozen research scientists,
and the last two shellfish biolo-
gists are slated for retirement at
the end of 2026. The appropria-
tions process has gotten ugly, but
we remain hopeful that we can
save this storied facility from the
combined impacts of the budget

Business Consulting unique credit needs. And we're proud to ministration (FDA) to force the

destruction of illegal, contami-
nated, or mislabeled seafood
imports. This act would close a
loophole that allows imported,
illegal products that are refused
entry to the U.S. to be reshipped
to another port, in the hopes that
it might avoid detection there
(so- called “port shopping”).

) The act is supported by the

= FDA, and would hopefully deter
unscrupulous exporters from

axe and DOGE staffing cuts.

While in D.C. we also cham-
pioned programs such as Sea
Grant, the Sea Grant Marine
Aquaculture Competition,
Harmful Algal Bloom and
Hypoxia Research, working
waterfront access, and expan-
sion of the non-immigrant H-2B
Temporary Workers program to
support the aquaculture indus-
try’s workforce needs.

—Continued on page 10

serve them both. So if you're looking for

Record-keeping

Country Home Loans financing or business services for your

Crop Insurance operation — of any size or type — look to

FarmStart for Farm Credit East. Our mission is to

New Businesses grow your success.

Real Estate and
Equipment Appraisals ~ FARMCREDITEAST.COM

800.562.2235
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entific papers and statistical texts repeat this
mantra, explaining the dangers of confound-
ing third variables and cross-correlation, and
the need for other tests or criteria that must
be satisfied before causality can be proved.

CDC’s Salmonella
Telelkebir Cluster

by Robert B. Rheault,
ECSGA Executive Director

Most of you probably recall the Christmas
present the Centers for Disease Control
(CDC) dropped on our community with the
announcement of an illness-cluster investiga-
tion linked to a rare strain of Salmonella that
has been associated with tropical tortoises
and bearded dragon lizards.

After the CDC issued its press release, it was
picked up by more than 900 news outlets
within three days. The deleterious impact
on holiday sales was significant, with many
growers and dealers reporting lost sales.
Working with the National Aquaculture
Association, we conducted a survey and
estimated that the damages due to lost sales
exceeded $5 million. Reputational dam-

age was also considerable, as many dealers
experienced canceled orders and spent hours
trying to reassure customers that their prod-
uct was safe.

WWW.BIRDEXOTICSVET.COM

Oyster markets took a tumble during the 2025
holiday season when the CDC announced an
investigation into an illness cluster involving a rare
form of Salmonella usually associated with tropical
tortoises and bearded dragon lizards. With no
substantive proof of causation, CDC linked the
“outbreak” to oyster consumption.

The investigation was closed on February
24, 2026. In total, 80 cases of Salmonella
Telel-kebir were diagnosed across 23 states
over six months. Of the 43 patients who
were interviewed, 26 reported eating raw
oysters, and 11 reported eating sushi. Nine-
teen successful tracebacks identified poten-
tial harvest locations from nine states, three
Canadian provinces, and Mexico. All but
one of the cases were classified as “multi-
source,” meaning that oysters from several
sources were consumed. Notably,
no two tracebacks revealed a
common harvest area, and state
investigators did not report any
harvest area association with the
illnesses.
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Similarly, there was no common-
ality in distribution and ship-
ping routes that might suggest a
method of contamination. Con-
sequently, no recall or regulatory
actions were taken. (One ques-
tion that comes to mind is how
did the 17 patients interviewed
who did not report oyster con-
sumption acquire this rare form
of Salmonella?)

Shockingly, Dr. Matthew Wise
of the CDC was adamant that
the high correlation of reported
oyster consumption was “de-
finitive proof” that the illnesses
were caused by oysters, and the
CDC website continues to assert
that these illnesses constitute an
oyster-related outbreak.

The fact that the CDC issued an
outbreak alert implicating oysters
based on correlation alone defies
the accepted scientific principle
that correlation alone does not
prove causation. Dozens of sci-

non-compliance.

specific combination of buoys, solar powered

lanterns, mooring lines and decal packages.

CONTACT US:

SALES@TIDALMARINE.COM
WWW.TIDALMARINE.COM
TOLL FREE: 1-877-446-3337

QUALITY YOU CAN TRUST 25+ YEARS OF EXPERIENCE.

I was able to convince the Executive Board
of the Interstate Shellfish Sanitation Con-
ference (ISSC) to write a letter to the CDC
requesting that the Food and Drug Adminis-
tration (FDA) and CDC work with the ISSC
to develop a consistent outbreak definition.
We are still awaiting a response and have
urged our congressional allies with oversight
authority to weigh in on the issue.

Another revelation from this bizarre episode
was that the FDA said it was legally barred
from sharing “confidential commercial
information” (CCI) with the state Shellfish
Control Authorities, which are responsible
for investigating illness reports linked to state
harvest areas. To perform a proper investi-
gation, states need to have accurate harvest
data—who, what, where, when, and how
product was distributed—to identify com-
mon factors and determine how the shellfish
may have become contaminated. In cases
like this it is difficult to rule out other pos-
sible modes of infection, such as poultry or
leafy greens, which are far more commonly
associated with Salmonella illnesses.

— Continued on page 12
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To Split Or Not To Split

survival, as well as the highest percentage of
market-size oysters (retained in the 44-mm
tumbler), the deepest cup, and the best fan
shape (ratio of length to height, see diagram
at right). The highest trigger-volume animals
had higher meat weight, which may seem
counterintuitive until you stop to consider
that the higher mortality in those baskets
resulted in less competition for food.

LaGanke’s work revealed clear trade-offs as
a result of changing the trigger volume for
splitting. Although splitting at the lowest
density resulted in higher yield and survival,
it also required more than twice as many
baskets and more than three times as much
labor. The tradeoff for higher yield in this
case is higher cost per oyster and a reduction
in total farm capacity (or a requirement for
additional gear).

Had the experiment continued beyond the
14-month trial to allow all the oysters to
grow to market size, some of these differ-

‘iﬁ L'L

4Cs Breeding
Technologies, Inc.

Triploid Technology for the Oyster Industry

ences would have been erased by the longer
time required to reach market size. Since
faster-growing animals in the lower-trigger-
volume baskets would have been harvested
earlier, more baskets and more labor would
have been required to bring the entire crop to
market for the largest trigger volume.

The best initial stocking density question is
just as complicated as deciding when to split,
and also involves trade-offs. Some growers
go to extremes, simply stocking at a final
harvest density (usually about 200 oysters
per bag) and never splitting. If you stock at

a low density, you should see faster growth,
better survival, fuller meats, and better shape,
plus it allows you to avoid the labor of split-
ting altogether. However, you will also have
to buy more gear for the same number of
animals, which means more fouling-removal
labor, and higher gear costs. Stocking at a
higher density may save money on gear, but
it may take longer for the oysters to reach
market size and result in higher mortality
and thinner, watery meats.

The ideal initial stocking density will be
lower for small seed than for larger animals,
and higher for sites with strong currents and
rich food, so farmers really need to figure it
out for themselves. I recommend that grow-
ers stock a few bags at different volumes and
return in several weeks to look at the results.
You can look at total volume increases and
compare the percent increase per day, but
you should also keep an eye on meat quality.
If your animals are looking thin or watery
you should probably cut back on your stock-
ing densities and split more frequently. If
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your bags are covered with algae and sea
squirts, that will restrict the food from reach-
ing your crop, and nothing will grow.

From a practical standpoint, most farm-

ers are always behind in summer. Fouling
growth is crazy, and we rarely have enough
labor to keep up with all the jobs that need
attention. Bad weather, a balky outboard,

an injury, or a set of mussels can quickly put
you behind, and then everything snowballs.
Your decision about when to split is often de-
termined by factors beyond your control.

The profit motive often leads growers to buy
more seed than they have gear to hold it in
or labor to properly maintain it. This is the
most common error I see growers make.
Over-stocking bags and failing to deal with
excessive fouling will result in slow growth
and poor quality, and could lead to signifi-
cant stress and mortalities. With soaring
costs for gear and labor, it is easy to see why
growers are squeezed into making tough
decisions with challenging tradeoffs.

But if this was easy then everyone would
be doing it!

Coming Events

Gulf & South Atlantic
Shellfish Conference.
July 28-30. Visit
www.issc.org/event.

International Confer-
ence on Molluscan
Shellfish Safety. Sept.
6—11. The Forum at
Exeter University, Ex-
eter, UK. Visit www.
icmss.net.

International Con-
ference on Shellfish
Restoration. Oct.
4-8. Little Creek
Casino Resort, Shel-
ton, WA. Visit www.
shellfish-society.org/
icsr2026.html.
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Winter Storage of
Oysters

by Robert B. Rheault,
ECSGA Executive Director

After this brutal winter, many
growers are talking about alter-
native approaches to dealing
with ice and keeping their crop
from being crushed, killed, or
carried away. If you are grow-
ing oysters in floating gear in
northern New England you can
probably expect to lose that gear
unless you sink it below the ice.
That’s pretty much guaranteed
in Maine, but in southern New
England we are never sure what
winter will bring. After a series
of relatively mild winters, many
growers in Rhode Island and
Long Island decided it would
take too much effort to sink their
gear, and as a result many got
hammered. This winter, some
growers experienced ice damage
to floating gear as far south as
North Carolina.

Talking to Farm Service Agency
crop adjusters, there have been
an unprecedented number of
crop insurance claims, and the
offices are still wrestling with the
question of whether the grow-
ers were negligent in not sink-
ing their gear, or whether this
winter freeze was just so much
worse than “typical” that grow-
ers should be eligible to make a
claim. So what is “typical” and
where should the line be drawn?
Where is sinking gear a best
practice, and when should grow-
ers expect to be bailed out?

Growers on Long Island re-
ported 30% losses, and Gov-
ernor Hochul is exploring the
possibility of a federal disaster
declaration. One Peconic Bay
grower had ice dislodge the
anchors of his FlipFarm ar-
ray, and the chain managed to
get wrapped in the propeller of
the ferry Menantic as it headed
from Greenport to Shelter Island
before dawn. The vessel is now
undergoing propeller and shaft
repairs in Rhode Island.

We had Coast Guard vessels in
Maryland helping fishermen get
out to work, and two watermen
perished this winter. Further
south, most growers were in
pretty good shape, but to the
north, pictures of icebergs in
Delaware Bay crushing racks

at low tide and growers stand-
ing on sea ice were common.

Lots of anchors were dragged,
and tons of gear was lost or
destroyed.

So what are your options? If
you can move your cages to
deeper water, you are usually in
pretty good shape, but blowout
winter tides have often exposed
oysters to freezing conditions
and crushed gear that was not
in deep enough water. On the
north side of Cape Cod where
tides of more than 7 feet are
common, and many growers
work on intertidal leases, grow-
ers have learned to store seed
oysters on land in various types
of pits or refrigerated storage.

For decades researchers have
looked at the biology of dry
storage. We have two fact sheets
on our website describing the
various approaches listed under
Grower Resources (Overwinter-
ing Oysters I and II). Herb Hidu
published studies in 1988 show-
ing that 44-mm Eastern oysters
made it through six months of
storage in cold, moist air with
95% survival. A Sea Grant fact
sheet put together by Dianne
Murphy and Bill Walton in 2005
suggests that 2" seed on Cape
Cod is commonly “pitted” for
three months at 30-40°F with
typical survival rates over 90%.

I checked with Wellfleet grower
Andrew Cummings, who has
been pitting his oysters for 20
years, and he shared some pro
tips on this storage technique:

1. Make sure your animals are
fully dormant. Water tempera-
tures should be below 44°F

— Continued on page 7

ANDREW CUMMINGS/
WASH-ASHORE
OYSTER RANCH

Andrew Cummings of
Wash-Ashore Oyster
Ranch in Wellfleet, ‘
Massachusetts, built . L BB e
the “perfect pit,” to frires e - :
overwinter his oysters CUSTOM ENGRAVED OYSTER KNIVES
on land. After pouring o
a16' x 16' concrete
foundation with a
drain-less

(617) 439-4999 | wwW':fnyoystefkhife.com

floor, he capped the
foundation with a
pressure treated
ceiling/roof, then
added a deck on top
with a hatch door.
The pit maintains an
ambient temperature
of 34-36° with 100%
humidity all winter
long.

Oyster farm spots for lease near
Montegut, Louisiana. $350 per acre.
Zach Lea, 985-272-3681,
jdzlea@hotmail.com.

Eat Oysters. Love Longer.
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Sept. 18, 2023 Bloomberg
Vitsab International, the creators of
Freshtag® temperature monitoring
technology, celebrate 33 years in business
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Shellfish in the
Digital Age:

A Conversation
with Chef Willow
Hubsher

by Mason Bailey,
ECSGA Executive Assistant

For better or for worse, we are
all increasingly online, especially
younger generations. Neverthe-
less, the shellfish industry lacks
visibility on social media. While
folks pick up a molluscan inter-
est in different ways, accessibil-
ity is a major issue for new or
casual consumers. This is some-
thing Willow Hubsher, a classi-

cally trained chef and owner of
Market Price mobile oyster bar,
hopes to improve through her
engagements.

At just 28, Hubsher realized that
she craved a more public-facing
role than that of a back-of-house
professional chef. She decided
to start a mobile raw bar and
educational initiative, cheek-

ily named Market Price, which
aims to bring a “sommelier
experience to both aficionados
and skeptics alike.” Embedded
in the culinary world, Hubsher
is dismayed by how little cul-
tural, historic, and scientific
consideration is given to oysters,
as opposed to wine. She notes
that the latter sector has “done
an amazing job at marketing,

AQUAMESH

Manufactured by Riverdale Mills

YEARS

TRUSTED
DURABLE

www.riverdale.com | sales@riverdale.com | 1.800.762.6374
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especially for trends like natu-
ral wines, whereas the shellfish
industry could do better.”

With her “direct-to-camera
oyster content” on TikTok and
Instagram, Hubsher is doing her
part to whip up more interest in
the industry. She has found that,
for younger audiences, “aesthet-
ics are a huge component” in
attracting the lay consumer. And
oysters are certainly eye-catch-
ing, presenting as analogs for
both high-class aspiration and
traditional coastal living. What’s
more, by “highlighting a story”
about oysters, we can draw in
consumers from even the most
land-locked states.

Expanding the shellfish market
also depends on accessibility.

As we see oyster prices spiking
in restaurants, especially here

in New York City, it’s impor-
tant to build confidence among
consumers in purchasing oysters
from local growers and shuck-
ing at home. Hubsher’s shucking
classes are a hugely successful
part of her business. These can
be privately booked or attended
as part of frequent pop-up

events across the metro area.
Shucking tips are also featured
on the MarketPriceBK social
channels. Still, Hubsher thinks
sellers should “provide a damn
glove and knife with a box of
oysters,” if for nothing else than
making folks more comfortable
with eating them at home.

On the controversial topic of
accompaniments, Hubsher is a
firm believer that “beer is the
best pairing for an oyster,” and
while preferring hers plain,
notes that sauces like mignon-
ette and horseradish add va-
riety and make oysters more
approachable. At the end of
the day, educating the shellfish-
curious or any other scrollerby
online brings awareness to the
industry, helping to secure its
future.

I recently had the opportunity
to attend one of Market Price’s

MASON BAILEY/ECSGA

Chef Willow Hubsher is a chef and
owner of Market Price mobile oyster
bar in New York City. With her
“direct-to-camera oyster content”
on TikTok and Instagram, she is
doing her part to whip up more
interest in the oyster industry.

shucking classes here in New
York City. In a cornered-off
event space at a brewery in
Queens, our group of 10 sipped
along to Hubsher’s mini Ted-talk
on oyster history, anatomy, and
cultivation methods. Moving
through a handful of oysters—
Eel Lakes from Nova Scotia

and West Passages from Rhode
Island—attendees became in-
creasingly proficient at shucking.
Slurping each one down with no
more than a squeeze of lemon,
Hubsher quizzed us on the salin-
ity ranges in parts per thousand
(ppt) for each type and casually
offered her insights into the
subtleties of their merroirs.

Wrapping up the class, Hubsher
emphasized that farming oys-
ters for consumption is the one
practice that leaves the environ-
ment “truly better off than doing
nothing at all.” Not a single
participant left the class without
a newfound interest in oysters,
including a fellow transplant
from Kentucky, who admitted to
Hubsher that she had just made
an oyster lover out of him.

It is certainly good for the
ECSGA to have such industry
partners as Chef Willow, and we
continue to work peripherally to
improve outcomes for growers,
leading with a shared assertion
that “more oyster eaters are
good for everyone.”

Check out MarketPriceBK on
both Instagram and TikTok, and
on www.marketpricebk.com. If
you’re one of Hubsher’s shuck-
ing protégés, consider joining the
ECSGA and finding a wealth of
knowledge for new and existing
growers and consumers on our

website ecsga.org!


https://riverdale.com/
tel:+18007626374
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— Continued from page 5
Pitting Oysters for Storage

consistently for at least 10 days.

2. The pit should be below the frost line
and should hold temperatures stable in the
mid 30s.

3. Humidity must be near 100%, but you
can’t seal the pit completely. The animals
still need to open up and breathe occasion-
ally. Cummings says you can stack oysters
several feet deep, in sacks or flat growout
bags (boxed bags will get crushed).

4. Once you put the oysters away, don’t
touch them. They should be OK for 10-12
weeks.

Cummings pits his animals at a size of about
2" after a single season, and says the consen-
sus among local growers is that larger ani-
mals don’t store as well. He also points out
that healthy animals will do better than ones
that may be diseased, or those going into the
winter in poor condition. (I can personally
attest that this is also true for animals held in
the water at depth).

Another grower I spoke to on Cape Cod uses
insulated shipping containers to store his
seed above ground. To avoid the need for too
much refrigeration, he waits for snow and
uses a snow blower to cover the pile. I have
also heard rumors that Canadian growers
use large refrigeration units to store oysters
over the winter, splashing them in wet stor-
age tanks for a week or two before sale. It
sure beats trying to harvest through several
feet of ice!

Biologically, it is probably ideal to have the
temperature held steady at just above freez-
ing to slow down the animals’ metabolism
as far as possible. When it is time
to put them back out in the water,
they are going to be hungry. They
can start to feed when water
temperatures are above 40°F, but
typically won’t grow below 50°F.
However, often there is not much
food in the water until later. Cold,
rainy spring weather will delay

a good plankton bloom, and can
lead to starvation after a long
winter. One grower on Cape Cod
told me he likes to wait to put his
animals back out until after he
sees the first barnacle set on the
rocks. It’s a great strategy to avoid
the barnacles and apparently
works well for him.

I am not sure how far south the
pitting strategy might work, but
there are a couple of research-
ers in Massachusetts and New
Hampshire looking at re-exam-
ining the whole approach. After
the winter we just had, we might
see more growers willing to give
it a try.

The Winter of Our Discontent

w s & o
GRADY KOEPELE/NORTH FORK BIG OYSTER

Death from above, when anchors turn into battering
rams. Grady Koepele (L) holding a helical anchor from
a flip cage array (R) that was dragged by ice from
another farm and trashed the eastern lease belonging
to North Fork Big Oyster in Peconic Bay, Long Island.

MATT KETCHAM/PECONIC GOLD OYSTERS

The ice made oyster farming difficult in Great
Peconic Bay, between the north and south
forks of Long Island in New York this winter.

2y . R

JIM LYNCH/OCEAN STATE
SHELLFISH CO-OP

Rhode Island natives jokingly refer
to the state as being in the banana
belt. Not this year. At Rob Krause’s
Ninigret Oyster Farm in Charlestown,
farm hands had to harvest the oysters
using a snowmobile towing a skiff over
the ice. When the ice started to melt,
the snowmobile broke through and
became partially submerged.

ERIC KOEPELE/NORTH
FORK BIG OYSTER

On a lease sitting on top of

a freshwater seep, tautogs

and a cage were encased in
anchor ice that flash froze
when freshwater seeped
up from the bay bottom
and hit the super-chilled

salt water.

DAN DEVEREAUX/MERE
POINT OYSTER CO.

Farm hands at Mere Point
Oyster Co. had to use chain
saws to access iced-in gear

in Brunswick, Maine.

Improved Bottle Silos

e Seamless construction using
PEGT modified acrylic resin

~ near clarity of pure acrylic

~ more resistant to cracking
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“’i" FLIPFARM
Systems Ltd

\EARM

FlipFarm helps you deploy, harvest, flip, and sort oysters faster.
Grow more oysters and skip the brutal labor

STOP BREAKING YOUR
BACK FLIPPING CAGES

START AUTOMATING YOURFLIPPING —

Automate your farming operation with FlipFarm and
flip 7,000 baskets per hour with no heavy lifting.

STOP FILLING YOUR
BASKETS LIKE THIS

START FILLING YOUR BASKETS LIKE THIS —. /#8 /§

Comfortably fill your baskets without reaching or
bending over! A team of three can easily fill 20
baskets per minute with no hard labor.

ARE YOU READY TO TRANSFORM YOUR BUSINESS?

Keith Butterfield | FlipFarm USA | (857) 753-1302 | keith@flipfarmusa.com | www.flipfarm.com
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Shellfish Mariculture Hub Will
Be a Boon To NC Industry ECSGA Seeking New
= North Carolina Coastal Federation and North Carolina Executive D i re Ct()r
SHELLEQSSOI::II gIRONOWERS Sea Grant are cooperating on a new project to help
the state’s shellfish aquaculture industry meet a goal After 18 years of extraordinary
of growing to $100 million in overall economic impact leadershin. ECSGA Executive
The East Coast Shellfish ($33 million in farmgate value) and creating 1,000 jobs Director E,Ob Rheault will be
Growers Association by 2030. et
¢ th : . _ retiring at the end of 2026, and we
MEPITEE IS (eI 2 According to the North Carolina Coastal Federation, are searching for a repl acement
2,000 shellfish farmers “The Shellfish Mariculture Hub will serve as a shared h _ '
from Maine to Florida and resource for shellfish growers, marking a significant This is a part-time, remote role
the Gulf states. These milestone in sustainable shellfish aquaculture in the (~20 hrs/week) for someone with
proud stewards of the state and supporting thg local community. The She_llﬁsh ap assion for aquacu lture, pol icy,
. . Mariculture Hub promises to enhance the production and coastal communities
marine environment pro- | capapilities of shellfish farmers while promoting col- ) '
duce sustainable, farmed | laboration and innovation.” To apply, email a cover letter,
shellfish Wh”? 24 O_Vidi ng When it becomes operational, the hub is slated to pro- resume, and three profess!onal
thousands of jobs in rural vide 15 different farms with shared resources, including references to ECSGA President
coastal towns. a space to work on gear, cold-storage facilities, and a Jeffrey Auger at
. . dock for accessing growing areas and for landing har- careers.ecsga@gmail.com
The ECSGA informs policy vests. It is hoped that the hub will process $1.5 million Subiect line: Executive Director
makers and regulators to in local shellfish every year. J o5 A lication
protect a way of life. For more info visit coastalreview.org. bp '
111 Myrtle St. *ry
New Bedford, MA 02740 o = Formutech Inc. S£ A&A@ g
admin sga.or. 135 Kent St. OLTONSFoR = o= 8
PO Box 893 0
Executive Director FOI'm llteCh Cha,,memwzf PEJ. « INTERTIDAL SYSTEMS &
Robert B. Rheault Canada C1A 719 « SUBTIDAL SYSTEMS
(401) 783-3360 il « SURFACE FLOATING AND
b_oLMga_.o_rg ] Fort jfoﬁune@?oimitec;?:; DRYING MS 1
. esse Fortune Internet
President Owner/President wwwformzteecr;;
Jeft Auger Phone number
Vice-President Cell number 1 902-629-0126 1 855-599-0099

Chris Matteo

Secretary
Alex Hay

e termas

Connecticut .... Brian Yarmosh

o e mson| | Oy Ster bag solutions
o Coast - Ty 8% o | fOF sustainable

Maryland ........ Stephan Abel Aq uacu Itu re

Massachusetts Dan Martino
New Hampshire Brian Gennaco
ON
e CIRCULAR
ECONOMY

New Jersey ..... Bill Avery
New York .......... Matt Ketcham
N. Carolina Katherine McGlade
Rhode Island ... Matt Griffin
South Carolina Trey McMillian
Virginia ........... Chad Ballard
Equipment Dealer
Heather Ketcham
Shellfish Dealer
Chris Sherman
Ex Officio
Gef Flimlin, Ed Rhodes,
Leslie Sturmer

Editor: Ann Kane Rheault

aquaculture@intermas.com

Eco & 100% recycled oyster bags
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—Continued from page 2
Walk the Hill

After an annual expected and almost perfor-
mative move, the president’s budget request
zeroes out Sea Grant funding, and stake-
holders have to rush to D.C. to plead for
Congress to keep Sea Grant alive.

As usual, the fly-in was capped off by a Con-
gressional Shellfish and Wine Caucus recep-
tion, enjoyed by a record number of repre-
sentatives and hundreds of staff members.
We served 1,000 oysters from five states, and
the PCSGA brought an equal number from
the West Coast. The Wine Caucus served
eight cases of wine.

This event is always well attended, and al-
lows us to rub elbows with representatives
and their staff in an informal setting. It gives
us a chance to reinforce our messages and
build relationships that ensure we are wel-
comed by attentive staff whenever we come

to Washington. I cannot stress enough how
important it is to have constituents in the
room when we go to D.C. Members and
staff don’t want to hear from another lob-
byist—they want to hear from growers in
their state. If we want to get a meeting from
senior staff it really helps to have a local in
the room. The Hill Walk event could not
happen without a huge commitment from
grower members who sacrifice valuable time
away from their businesses, spend large sums
to travel, and spend several days racing from
meeting to meeting in business attire to carry
our message to their elected representatives.

Please make sure to thank these folks when
you see them: Jeff Auger, Atlantic Aqua
Farms; Dan Pittenger, Island Creek Oysters;
Heather Ketcham, Ketcham Supply; Kerian
Fennelly, Newport Mussels; Matty Gregg,

40 North Oyster Farms; Mark Nardi, Ar-
rowhead Point Oysters; Stephan Abel, Ferry
Cove Hatchery; Kim Huskey, Cherrystone
Aqua-Farms; Chris Matteo, Chadwick Creek

MICHELE FAMIGLIETTI/WINE INSTITUTE

The success of the 2026 Walk the Hill was made
possible by the huge commitment from members
who sacrificed their time and money to carry our

message to elected representatives.

Oysters; Laura Solomon, Tybee Oyster Co.;
Adrianne Johnson, Florida Shellfish Aqua-
culture Association; Reed Smith, Calusa
Oyster Co.; and Doug Ankersen, Isle Dau-
phine Oyster Co.

The ShredCube™ ensures your harvest
stays fresh from farm to table, offering

and reliably while staying
Cloud-connected for temperature
monitoring, route tracking, and energy

perfectly in a pickup truck, van, or boat.

Electric Boats

Reliable Cold Storage

great taste and food safety on the go. With
solar and AC charging, it operates quietly

forecasting. It's easy to transport and fits

GO

ELECTRIC www.shredelectric.com BeRad@shredelectric.com (207) 613-5708

Sustainable
Aquaculture Equipment

Our battery-operated washdown pumps:
combine reliability and versatility, recharging via
solar, grid, or alternator power to keep you ready
anywhere.

Efficient Solar-Powered Grading: Our solar
tumbler motor provides eco-friendly performance

for shellfish tumbling, powered solely by

renewable solar energy.

Streamlining Sustainable Aquaculture: Our
solar-powered upweller circulates water for
healthy shellfish growth, relying entirely on solar
energy with no external electricity needed.

Our innovative software solutions:
ShredConnect™ ensures cold chain food safety
with temperature monitoring and Al-driven
analytics for accurate predictions and alerts. We're
excited to announce our new water quality and
environmental monitoring features.

Our specially designed aluminum boat features Flux
Marine's powerful electric outboards, providing a
silent and emission-free experience for transporting
gear, daily catches, and more. These electric boats
can be customized to meet the specific needs of
your operations, whether you require a skiff, a fast
barge, or a landing craft. Plus, we provide highly
competitive pricing to ensure you get the best value.
Let's make your boating experience exceptional!
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i@ BLUETRACE SIMPLIFYING THE SEAFOOD SUPPLY CHAIN

Platform Features Trusted By

EVERYTHING YOU NEED TO RUN YOUR SEAFOOD OPERATION WORLD-CLASS SEAFOOD BUSINESSES ACROSS
NORTH AMERICA

“We use BlueTrace everyday. Love the simplicity of it!"

N~

EI]MHIB — DEON OYSTER COMPANY LTD.

@ Sales, Purchasing & Pricing HAMA HAMA

Fast order entry with real-time inventory and pricing guidance. Set list
prices, create customer-specific tiers, and auto-generate invoices and bills

of lading. Ma/rl
@ Al-Assisted Customer Ordering ‘ la/nl'

_ SUPERIOR SEAFOOD

b T1MREE

Let your restaurant and retail customers place orders directly. Al helps
guide reorders based on history — you wake up to a full queue with no
phone calls.

@ Inventory Control

Real-time visibility into what you have, where it is, and what it cost. Track by
species, lot, weight, and location across your entire operation.

@ Seafood Processing

Transform whole fish into fillets, H&G, portions, and more. Capture yields,
track waste, and keep your inventory accurate through every cut.

@ Shipping & Receiving
Streamline pick, pack, and ship with digital logs that meet FSMA 204

requirements. Everyone sees order status in real time — no more clipboard
chaos.

® QuickBooks Integration

Sales and purchases flow directly into your accounting software. Zero re-
keying, zero reconciliation headaches. Always in sync.

@ Printing & Labeling — OYSTER CO. —

Print FDA-compliant shellfish tags and seafood labels from any device.
Works with rugged BlueTrace paper and TSC partner printers built for wet
environments.

@ Traceability & Compliance

Full lot-level traceability from harvest to delivery. Built-in FSMA 204 food
safety compliance keeps you audit-ready at all times.

g SAMUELS

Seafood Go.
MINAMOTO

¢ 1-833-TRACE-IT= sales@blue-trace.com@ blue-trace.com
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— Continued from page 3
Salmonella Cluster

When multi-source illnesses
occur, states need to compare
notes and share information so
they can work together. While
the CDC shared information,
the FDA claimed it was barred
from doing so. This could be rec-
tified by a bill called the Federal
State Information Sharing Act
of 2026, which we hope will be
passed to prevent this disconnect
between the FDA and state au-
thorities from being an issue go-
ing forward. Again, the ECSGA
is tracking this problem closely
and will be pushing our congres-
sional allies for support.

The ECSGA made several
other recommendations that the

ISSC Executive Board adopted,
including:

1. The ISSC shall charge the
Traceability Committee with
evaluating whether unique lot
codes should be mandated on
shellfish tags to help improve
the success of tracebacks and
to speed recall efforts.

2. The FDA should enhance
training for state epidemi-
ologists, develop training
manuals, and fund additional
training.

3. The ISSC and the FDA
should work with the Confer-
ence for Food Protection to
emphasize to shellfish purvey-
ors and restaurants the impor-
tance of retaining shellfish tags
to allow for proper tracebacks
following reports of illnesses.

One of the burning questions
in these Salmonella illness
reports (and similar reports of
campylobacteriosis) is how the
state epidemiologist determines
whether the illnesses are related
to shellfish consumption, given
that illnesses associated with
poultry are far more common.

Certainly, if you ask folks if
they ate or had contact with
chicken, turkey, or raw vegeta-
bles in the past week, the odds
are high that the answer would
be yes. A single drop of chicken
blood is often sufficient to cause
illness. If an ill person reports
both eating shellfish and eating
or handling raw chicken, how
does the epidemiologist decide
which food is the causative
agent?

According to the
USDA's Food Safety
and Inspection Service,
of the estimated 1.3
million Salmonella cases
in the U.S. each year,
aﬁ?roximately 23%
(~300,000) are caused
by poultry consumption,
yet they rarely generate
media reports.

But when 26
salmonellosis patients (of
43 interviewed) reported
oKster consumption, we

ad 900 news outlets
run with the libelous
allegation that oysters
caused an outbreak.

PUREBIOMASS

Innovation. Sustainability.

www.purebiomass.org

SCALABLE ALGAE PRODUCTION
With control in the palm of your hand

e Indoor/Outdoor Use
 Microalgae and Macroalgae
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Northeast Aquaculture
Conference Celebrates
Innovation, Growth, and
Community

by Kristen Jabanoski, Science Communica-
tions Specialist, NOAA NEFSC,
Milford, Connecticut

The snow and cold temperatures in Portland,
Maine, were no match for the energy of
nearly 700 people who gathered this year for
the joint 26" Northeast Aquaculture Confer-
ence and Expo and 45" Milford Aquacul-
ture Seminar. With its largest-ever turnout,
the conference highlighted the Northeast’s
growing aquaculture sector. In Maine alone,
aquaculture has nearly tripled in economic
impact since 2007. The meeting was co-
hosted by the Maine Aquaculture Innovation
Center and NOAA Fisheries Milford Lab
from January 7-9, 2026.

Attendees learned from more than 100
presenters during 45 sessions over three days.
Science presentations covered the latest re-
search on shellfish, seaweed, sea urchin, and
finfish aquaculture. A record 38 aquaculture
vendors demonstrated the latest innova-
tions in aquaculture gear technology during
the largest-ever trade show. In addition, 78
students received support to attend and pres-
ent their work. The meeting brought indus-
try leaders, scientific researchers, resource
managers, extension specialists and students
into the same room to discuss the future of
sustainable farmed seafood production in the
Northeast.

The conference kicked off with a welcome
address by Danielle Blacklock, director

of the NOAA Office of Aquaculture. She
highlighted the growing tailwinds toward
expanding U.S. aquaculture production. This
was followed by updates from U.S. states and
Canadian provinces from Prince Edward
Island, Canada, to Virginia. The Maine
Aquaculture Association then presented Dr.
Chris Davis, Maine Aquaculture Innovation
Center’s Innovator-in-Residence, with its
inaugural lifetime achievement award.

Beyond the Lecture Hall: Field Trips
and Workshops
The learning didn’t stop with presentations;
more than 200 attendees gained hands-on

experience with aquaculture through four
field trips and seven workshops.

Field trips included:

U Boat tour of Casco Bay and tour of
Bangs Island Mussels facility

O  Shred Electric workboat demonstra-
tion ride

0 Merrymeeting Shellfish Hatchery in
Harpswell, Maine

QO  University of New England’s Girard
Marine Science Center

INNOVATION CENTER

Participants walk down to the dock for a boat tour
of Casco Bay and tour of Bangs Island Mussels
facility during the 2026 Northeast Aquaculture

Conference and Expo.

Workshops included:

0 Farm design with Kelson Marine’s
aquaculture engineers

U  Economics in action: Empowering
aquaculture farms through business plan-
ning and financial management

U Introduction to marine electrification
with Shred Electric and the New England
Ocean Cluster

U Building strength, building skills,
building community

Future: Education and
Workforce Development

Several sessions focused on developing the
aquaculture workforce and cultivating the
next generation of growers and scientists
through education, internships, and appren-
ticeships. Innovative programs throughout
the Northeast shared their best practices for
matching students’ skills and hands-on expe-
rience with the aquaculture sector’s growing
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OYSTER SEED

workforce needs, including:

U Aquaculture Internships for Massa-
chusetts

d  Maine’s Aquaculture Apprenticeship
Program

U  Washington County Community Col-
lege

U  The Sound School’s shellfish hatchery

Maya Pelletier, workforce and education
manager at Maine Aquaculture Innovation
Center, chaired an education session. During
the session, the University of Maine Cooper-
ative Extension shared virtual field trips they
created to make visiting Maine’s aquaculture
farms accessible to more K—12 students.

Celebrating Indigenous Aquaculture
in Maine

The conference featured its first-ever panel
discussion about Indigenous-led aquacul-
ture projects. The inspiring panel included
Wabanaki Confederacy tribal members from
the Mi'kmaq Nation, Penobscot Nation, and
Passamaquoddy Nation. They shared how
aquaculture supports local economies and
fosters community health, wellbeing, and
cultural identity, as well as Indigenous food
sovereignty—the right of the tribes to grow
their own culturally significant food.

Triploid or Diploid seed

‘Supplying
high quality
oyster seed

carefully
curated for
your farm’s
needs since
1985.”

available!

Sizes ranging from Imm
to 2mm. We have
shipped from Maine to
the Carolinas, so you
don’t have to be local!

Head to our website to

find more in depth
information and fill out

9 Damariscotta River, ME

www.mookseafarm.com

KM s @i ous

the form today!

j//ﬂ\*\ ORDER NOW! eseed@mookseafa rm.com
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ECSGA Board
Welcomes Two

New Members

Mark Nardi has stepped up

to replace Mark Casey as the
Delaware representative on the
ECSGA board of directors.
Nardi has been growing oysters
commercially in Delaware’s
Rehoboth Bay for six years

and is part of the Arrowhead
Point Oysters brand. Until his
recent retirement, he worked as
a geographer for the U.S. Geo-
logical Survey, where he studied
questions related to subjects like
water quality, Best Management
Practices implementation, and
shoreline change.
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ysterGr

For business, for community and
for our environment.

Mark is an appointed member
of Delaware’s Aquaculture
Task Force, and President of
the Delaware Aquaculture As-
sociation. He also serves on the
Sussex Conservation District’s
Board of Supervisors.

Dan Martino is replacing Mark
Begley as the board’s Mas-
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The OysterGro® system works!

Designed to deliver

* Developed through many years of

innovation and testing, the

OysterGro® system offers all the

in-depth knowledge and

specialized equipment required for

the cost-efficient, commercial

production of high-quality oysters.

Track record

| the best price
N . Desirable size and shape
.« Consistent growth
« Appealing look

. + High-value harvest

Built rugged, built to last

; « Designed, engineered and
! tested for strength and

performance
« Built with the best quality

materials in the market

« Over the last two decades
OysterGro® has proven to stand

. up to bad weather from winter

ice and storms through to
hurricanes

« OysterGro® consistently produces
a higher quality oyster that delivers
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sachusetts representative. Dan “The Oyster
is president of his local Farm Book” (Agate
Bureau chapter and sits on the Publishing),
Executive Committee for the which he
Massachusetts Farm Bureau, published in
Massachusetts Aquaculture 2024, he has
Association, and the Shellfish been working
Growers Climate Coalition. with mul-
He is the Chairman of the Oak ~ tiPle higher
education

Bluffs Shellfish Committee and
served on Governor Baker’s
Massachusetts Ocean Acidifica-
tion Council, the NOAA Sanc-
tuary Advisory Council, and
USDA’s Natural Alignment of
Mariculture Seaweed Organic
Certification Guidelines working
group.

institutions to create aquaculture
college-level courses.

‘We would like to thank outgo-
ing board members Mark Casey
and Mark Begley for their many
years of faithful service to the
association. And thanks to Mark
Nardi and Dan Martino for
volunteering to serve as board

Dan has taken part in cutting- :
representatives.

edge ocean farming experiments,
and following the release of

Engineered to be a highly
efficient & productive

farming method

« Gives you the advantage - as
your oysters are consistently
feeding in the nutrient rich
waters just below the surface
« Better access - OysterGro® is
designed to be easy to work
with from your boat so you're
less restricted by tides

« Highly efficient - each 6-bag
unit will carry 1,200 to 1,500
grow out oysters, so you
handle less equipment but
produce more oysters

BBI Group
P.O.Box 2162
Bouctouche, NB
E4S 2)2

T 506 743-5455

F 506 743-6729
info@oystergro.com
www.oysterg ro.com


http://www.oystergro.com/
tel:+15067435455
mailto:info%40oystergro.com?subject=saw%20your%20ad%20in%20the%20ECSGA%20newsletter

Boost Your Harvest
with Ketcham Supply

Manufacturer of high quality cages.
Distributor of top supplies.

Flow N Grow™
Floating Cages

- Pre-boxed (_)_-)kster-Bags N

Saeplast® Insulated Coolers and Recirculating Bins

@ KetchamSupply ﬂ @KetchamTraps

Ketcham Supply Co Inc 508.997.4787
111 Myrtle Street www.ketchamsupply.com

New Bedford, MA 02740 info@ketchamsupply.com
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https://ketchamsupply.com/
https://www.facebook.com/ketchamtraps
https://www.instagram.com/ketchamsupply/
tel:+5089974787
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Why Choose
Grandview
Welding LTD?

* We fabricate

oo GRANDVIEW
steel, and mild steel. WELDING LTD.
Expertise in

designing equipment Strength, Durability, and Precision for Your

for oyster and mussel .
farming. Aquaculture Operations

Serving all of Canada Custom Fabrication Solutions Designed to Meet Your Needs
and the United
States.

Box Dumpers

- il * Stainless construction
Aluminum Oyster Tumbler . * Electric/hydraulic powered
o ' * Custom sizes available
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
Hiab, Palfinger, or Amco Veba
crane supply and installation

Conveyors

Oyster Shaker Tables ' : | e o Custo_m conveyors :
o R Electric or hydraulic driven

Designed to fit any application

Electric or hydraulic driven
Screen sizes available from
1/4” to 1.5” Aluminum Oyster Cages
Available in 4°x2’ or 5’x3’
» Manufactured from 1/2”
aluminum round bar
e Multiple styles and sizes of floats
available

GRANDVIEWWELDING.CA
(902) 651-3000

Follow us on: ) ® @grandviewwelding SCOTT@GRANDVIEWWELDING.CA

Let’s Discuss Your Project! Request a Free Consultation Today.
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Advances in Hatchery
Disease Prevention

by Robert B. Rheault,
ECSGA Executive Director

Among the many fascinating presentations
at the National Shellfisheries Association
(NSA) annual meeting in Portland, Oregon,
in March were those describing the great
work being done at the lab of Dr. Marta
Gomez-Chiarri at the University of Rhode
Island (URI). For three years she has been
leading a U.S. Department of Agriculture
(USDA)-funded research team called the Bi-
valve Hatchery Health Consortium (BHHC),
looking for clues about what causes batches
of larvae to crash.

One of the postdoctoral fellows in Gomez-
Chiarri’s lab, Dr. Austin Calhoun, blew my
mind with a presentation showing how the
natural immune response of oyster larvae
could be stimulated before they even encoun-
ter pathogens, in a process called “immune-
priming.” Calhoun demonstrated that this
process works in Eastern oysters (Crassostrea
virginica), and could potentially be leveraged
by hatchery workers to prevent disease.

Calhoun writes:

“To get at this, pathogens implicated in
larval crashes were first obtained from
the BHHC. Those pathogens were then
heat-killed and administered via liquid
inoculation into experimental housing
units for both developing larvae (6—8 days
post fertilization) and seed (4—6 mm). At
a set timepoint later (for larvae: 6, 48, 96,
or 144 hours post-priming; for
seed: 6 hours post-priming), live
pathogens that either matched
or mismatched the priming
treatments were administered to
both larvae and seed.
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Mismatched Matched
Immune Priming by Pathogen Combination

Fig. 3. Dr. Austin Calhoun's graph showing the
“proportion of larvae surviving according to
the immune priming by pathogen combination.
‘Matched’ indicates the priming treatment
was completely identical to the live pathogens
(Vibrio coralliilyticus [RE22 and RRD8] and
Tenacibaculum ascidiaceicola), while ‘mismatched’
indicates the priming treatment was not identical
to the secondary pathogen experimentally
administered.”

Probiotics: Mixing Strains Works Better
Than Going It Alone

In another presentation at the NSA’s annual
meeting, recent URI graduate Dr. Jaypee
Samson described his work with the BHHC
focusing on using beneficial bacteria (probi-
otics) to improve larval survival and resil-
ience. He said that:

“Interestingly, Eastern oys-

ter larvae show memory-like
responses where they survive
much better when the priming
treatment is identical to the
pathogen they are exposed to
later in their lives (Fig. 3), for
two distinct strains of Vib-

rio coralliilyticus (RE22 and
RRDS8) and Tenacibaculum
ascidiaceicola. While seed also
show signs of improved sur-
vival after immune priming
against Roseovarius crassostreae
and Vibrio corrallilyticus, this
protection was found to be
non-pathogen specific. These
preliminary results show that
oysters are remarkably capable
of pathogen defense, [that] im-
mune priming may be long-last-
ing during larval development,
and that immune priming may

- Instant Algae: Always There
When You Need It ™

« Superior nutrition

- Reliable and consistent

- Easy to use

’;'{’

s

“In previous studies, we evaluated a

single probiotic strain, Phaeobacter inhi-
bens (aka S4), and found that it improved
larval survival under disease conditions.
From further screening, we identified four
more promising candidates: Algoriphagus
yeomjeoni, Glutamicibacter soli, Pseudooce-
anicola nitratireducens, and Marinomonas
gallaica. These strains were safe for larvae
and improved survival when larvae were
subsequently exposed to bacterial patho-
gens. The probiotic strains were exposed
to 6-8 day-old larvae and we then exposed
the larvae to known pathogens Vibrio cor-
alliilyticus or Aliiroseovarious carassostreae.

— Continued on page 19

JEREMY ESPOSITO

HATCHERY / NURSERY
SUPPORT
PLANNING & PRODUCTION

GARRETT KRUEGER

WNER
infopikriGameProducts.com

872 COASTAL HwY PANACEA, FL 32346

Shellfish Diet

1».“ L

eed Martculture
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ENSURING HATCHERY SUCCESS

A

be a promising disease manage-
ment tool for Eastern oyster
aquaculture.”

LEARN MORE AT: REEDMARICULTURE COM/HATCHERY FEEDS

TN A
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Following are some highlights of
comments submitted by the ECSGA
objecting to a Proposed Rule by

the U.S. Fish and Wildlife Service
(USFWS) to change the definition
of the term “shellfish” to include
cephalopods in the Code of Federal
Regulations by removing the phrase
“having a shell” and adding specific
taxa.

We strongly object to the pro-
posed change and reject the

WHY USE PLATIPUS ANCHORS: - faulty logic used to justify alter-
ing the definition [of shellfish].

* Fast and easily installed from a boat or shallow water : - g o The.. notice claims that the
* Can be installed using hand-held tools ‘& " s change “reduces regulatory am-
* Once installed the anchor is post-tensioned and immediately serviceable = — biguity.” This is absurd. Cepha-

lopods have no shells and are
not referred to as “shellfish” un-
der any definition of the term.
A search of all dictionary defini-
tions of “shellfish” fails to find a
single mention of cephalopods.
Making this change would con-
fuse customers and disrupt cur-
rent commercial trade practices.
All federal documents ... define
“shellfish” in a way that does
not include cephalopods. Mak-
T: (919) 662-0991 E: CIVILS@PLATIPUS.US ing this change would be incon-

EARTH ANCHORING SISTENS W: WWW.PLATIPUS.US sistent with depad;s of federal
and state publications.

If USFWS aims to acknowledge
the taxonomic groupings of
cephalopods and bivalve mol-
lusks within the phylum Mollus-
ca, it should also exclude Crus-
tacea from the term to ensure
consistency. It is understandably
confusing that crabs, shrimp,
and lobsters are considered
“shellfish” under most defini-
tions of the term, even though
they belong to their own phylum
and have little resemblance to
the species most commonly
recognized as shellfish: bivalve
mollusks....

The term “shellfish” has never
reflected biological classifica-
tion, as the phyla Mollusca and
Crustacea have been distinct
since Linnaeus proposed the
concept of phylogenetics in

the 1700s. More importantly,

We are a proud supporter of theEast | cephalopods have never been

Brendan Crawford Coast Shellfish Growers Association considered “ghellﬁsti’ in “mod-
Marine Insurance Advisor ern commercial use.

USFWS claims that since cepha-
lopods are molluscs, their exclu-
sion from the term “shellfish”
creates “ambiguity...for the pur-
poses of wildlife importation,
declaration, inspection, and

__ v ’ N §| enforcement.” This implies that
Our Specialties Include : ' . *| the term “shellfish” refers to the

) . ' B phylum Mollusca, which ignores

* On-site technical and installation support as needed
* Anchor assemblies made in Raleigh, NC USA

THE BENCHMARK

CAREY

MARINE PROGRAM | e

N

0. 401.314.4658
C. 401.477.2277
E. bcrawford@crvinsurance.com

Aquaculture, Wholesale Seafood, Commercial Vessels . g .
Marine Manufacturing, Retail Markets, Restaurants pr . T the fact that many crustacea are
Ocean Marine, Specialty Operations . © ,

— Continued on page 20
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— Continued from page 17
Ha tchery Disease Prevention 100% Vibrio coralliilyticus RE22 Aliiroseovarius crassostreae CV919-312

“When combined into a multi-strain pro-
biotic mixture, the formulation provided
stronger protection than the single-strain 75%

[
c

probiotic alone (Fig. 1) and significantly

improved survival across a range of patho-

gens associated with recent hatchery larval ;

crashes. All [in] all, multi-strain probiot- 50% 1

ics may offer a more effective and practi-

cal strategy for reducing larval losses in

bivalve hatcheries.”
Dr. Gomez-Chiarri will be testing these 5% a
probiotics in the hatchery over the next
couple of years, but has offered to provide a
them to hatcheries for testing, as long as the 0% —

> b
hatcheries return larval samples (at their own _ ' ‘
expense) for her lab to examine. Control 84 Cocktail Control sS4 Cocktail
To learn more about the BHHC or to get Treatment

Survival

involved in this research visit gomezchiarri. Fig. 1. Survival of oyster (Crassostrea virginica) larvae following challenge with Vibrio coralliilyticus RE22
wixsite.com/gomez-chiarri-lab. or Aliiroseovarius crassostreae CV919-312 after treatment with either an untreated control, S4 alone, or a
probiotic cocktail.

Supplier for s ea professionals

’;QEEC";. . info@hardouin-sas.fr

Circular oyster sizer 9-12-18 oy 2’bgckets

('} 7

FISH MACHINES

Manual bagging machine for
all types of shellfish

www.hardouin-sas.fr

(+33) 0251 687576

SAS y
65 chemin de la chévre
ARDOUI ZeA\_ #5230 Beauvoir sur Mer
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. —Continued from vage 17 Proper education for importers,
ECSGA Dues Categones Shellfish / CJZ hgl(g) ods exporters, and enforcement per-
Member Type Gross Annual Sales Dues 4 P P sonnet will alleviate this confu-
yp typically (and frustratingly) in- Siom. Training th¥s small group
Grower $0 to 50,000 $100 cluded in the term “shellfish” in ~ Will be much easier and more
many commercial transactions effective than trying to teach the
Srouver U0 e HIOLUT 00 and most dictionary definitions. entire pgpulatloq.:. to adopt a
Grower $100,000 to 300,000 $500 This ambiguity can best be al- m1slead1ng definition of “shell-
PER—— $300.000 10 51000 leviated by avoiding the term fish” that includes cephalopods.
: rr;illion ' “shellfish” and using appropri- Only marine biologists recognize
ate phylogenetic terms such as the fact that cephalopods are
Grower $1 million to $2,000 cephalopods, crustaceans, and close relatives of bivalve mol-
$3 million bivalve molluscs. luscs. The typical consumer, and
Grower over $3 million $3,000 USFWS also claims: “In prac- even most ﬁshmong_ers, will be
. tice, this ambiguity has led toin-  Very confused by this change....
Shel@flsh Dealers 'and consistent treatment of mollusks ~ USFWS would be better off
Equipment Suppliers $250 and mollusk products at ports of  eliminating the term “shellfish”
entry, confusion among regu- ... altogether and just using
Restaurant Ally $100 lated entities, and unnecessary precise phylogenetic terms, such
. regulatory burden on import- as bivalve mollusks, cephalopod
Non-voting $50 ers, exporters, and enforcement mollusks, and crustaceans.
Associate personnel.”

FISH AND SHELLFISH
PACKAGING SPECIALISTS

Pacific
Packaging
Products, Inc.

Pacific Packaging Products Inc,, in
partnership with Disruptive Packaging, is
revolutionizing the seafood industry with
URTHCOR®—a reusable and sustainable
packaging solution that replaces
polystyrene and waxed cardboard.

24 Industrial Way

Wilmington, Massachusetts 01887
1-800-777-0300
info@pacificpkg.com
https://www.pacificpkg.com

R s

Fully
Customizable

Reusable and
recyclable through
closed-loop systems
and conventional #2

EPS HDPE streams

Thermal
capabilities

Earth
Materials
and HDPE

Flat packed
80% less
storage than

waterproof
and leakproof
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