EAST COAST SHELLFISH GROWERS ASSOCIATION

From the Executive Director

Staying Ahead of the Issues: ISSC Proposal
Review, Walk the Hill, and Why Your

Membership Matters Now

by Christopher Schillaci,
ECSGA Executive Director

Dear ECSGA
members:
e It is an honor to write
o~ to you for the first time
b e as Executive Direc-

tor of the East Coast
Shellfish Growers
Association. I want

to begin by thanking
Bob Rheault for his
tremendous work in
building this association into what it is today.
Bob and I will continue working closely
together over the coming months to ensure
a seamless transition, and we will be sharing
details soon on an opportunity to gather and
celebrate his many accomplishments.

Executive Director
Christopher Schillaci

As I get started, one of my top priorities
is getting to know you, our members, and
better understanding the challenges you face

across regions and sectors. If you participate
in state-level industry association meetings,
I welcome the chance to attend, listen, and
share what we are seeing nationally.

I also want to make sure you have clear vis-
ibility into the issues on the horizon. Two
of those deserve your attention right now:
the upcoming Interstate Shellfish Sanita-
tion Conference (ISSC) meeting and our
spring advocacy on Capitol Hill. Our ability
to make a difference on both depends on a
strong membership.

A Critical ISSC Cycle Ahead

The 2027 Biennial Meeting of the ISSC will
be held January 24-29, 2027, right here on
the East Coast in Newport, Rhode Island.
Early indications suggest this cycle may
resemble 2015 and 2017, when major issues
with far-reaching implications for our indus-
try came before the conference.

Several significant proposals and regula-
tory developments are already taking shape,
including three proposals the ECSGA has

submitted dealing with how the program
responds to illnesses associated with Salmo-
nella and Campylobacter. These proposals
are intended to prevent the unnecessary
disruption that comes from ad hoc decision-
making.

Decisions made through the ISSC process
shape the National Shellfish Sanitation Pro-
gram (NSSP) and can affect growers, har-
vesters, processors, and state shellfish control
authorities nationwide for years to come.

It is essential that industry voices are at the
table to keep these changes science-based,
practical, and protective of both public
health and industry sustainability.

Being at that table takes sustained work:
drafting proposals, preparing positions, coor-
dinating with our partners, and showing up
in person for task-force deliberations. That
work is made possible by your dues. Every
membership renewal directly supports the
ECSGA’s ability to represent you when these
decisions are made.

How Proposal Review Works, and
Why Your Voice Matters
Once the ISSC Executive Office distributes

submitted proposals, the ECSGA works
closely with the Pacific Coast Shellfish

— Continued on page 3

When the Press Calls:
Things to Do Before You
Answer a Question

by Maria Smithson
Director of Membership & Marketing,
National Aquaculture Association

Talking to reporters isn’t part of a grower’s
daily routine. But sooner or later, a reporter
may call about your farm, a food-safety
concern, or something happening in the
industry. The key is to take your time,
gather information, and be well prepared in
deciding how, or if| to respond.

First: Ask Questions.
Don’t Give Answers—Yet

When a reporter calls, your first job isn’t to
answer questions. It’s to gather information
and agree to get back to them. Be courteous,
but don’t discuss anything before you
understand the story and consider if and
how you should respond.

Before agreeing to an interview, ask these
questions:

1. Who's calling? Get the reporter’s name,
news outlet, phone number, and email
address.

2. What’s the story about? Ask what
they’re covering and why they’re reaching
out to you.

3. What information are they looking
for? Are they seeking a specific fact, an
industry perspective, or an interview about
your operation?

4. Who else are they talking to? This
can help you understand the scope of the
story and what other perspectives may be
included.

5. What’s their deadline? Find out when
they need your response. News deadlines
can be tight, but that doesn’t mean you
have to answer questions immediately.

6. When can you get back to them?
Thank them for calling or emailing, and
tell them when you’ll follow up. Then
make sure you do.

Remember: You’re gathering information,
not giving an interview.

Next: Decide If and How
You Should Respond

Is this actually your story to tell? If the
reporter is asking about a regional or
industry-wide issue, your aquaculture or
shellfish association may be better positioned
to respond. If it’s a negative story about
another farm, you likely don’t want to

STOP. ASK FIRST.

Six questions before you answer theirs.

Who's calling?

=%| What's the story?

What do they need?

Who else are they interviewing?

What's their deadline?
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When can you follow up?

You're gathering information,
not giving an interview.
comment. You don’t want your farm named
in a negative story involving another farm or

growing region.

Do you have the facts? Make sure you
understand the issue before agreeing to
discuss it. This is a good time to reach out
to colleagues or your association to gather
factual information.

—Continued on page 2
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When the Press Calls

What is the reporter really looking for?
Are they seeking a factual explanation, a
firsthand perspective, scientific understand-
ing, or your reaction to another farm’s story?
Knowing the difference can help you decide
whether participating serves a useful pur-
pose. A good question to ask yourself is:
“Will having me or my farm mentioned in
this story benefit my business? Will it create
reputational risk?”

Your Response Options

U An interview: When you have relevant
expertise and can offer useful information
or perspective without putting your farm’s
reputation at unnecessary risk. Before the
interview, prepare two or three key points
you want to make, with facts and examples
to support them.

U A written statement: When your farm
is directly involved in a developing story
and a response is warranted, but all the
facts aren’t yet available. A brief statement
allows you to acknowledge the situation,
provide verified information, and demon-
strate that you're responding responsibly
without speculating or committing to an
interview.

U Refer the story to an association:
When the issue is broader than your farm
and requires an industry perspective.

U Decline to participate: Don’t ignore
the reporter or say, “No comment.” Simply
respond, “ Thank you for reaching out, but

YOU HAVE OPTIONS.

Interview

Share your
expertise.

Association

Referral

Let the industry
speak.

Written
Statement

Stick to
verified facts.

Decline

Politely
opt out.

When a reporter calls, your first job isn’t to answer questions.
It’s to gather information and agree to get back to them. Be courteous, but don’t discuss anything
before you understand the story and consider if and how you should respond.

we’re not the appropriate source for this
story.”

If you do choose to give a media inter-
view, consider contacting the East Coast
Shellfish Growers Association, the Na-
tional Aquaculture Association, or another
relevant industry organization for guid-
ance or assistance. The important thing is
to make that decision thoughtfully, rather
than in the first 30 seconds of a reporter’s
phone call.

If You Do Choose to Speak
With a Reporter

You know your farm, your growing practic-
es, and the science behind your work. That’s
valuable expertise.

Speak plainly and authentically. Stick to
what you know, don’t speculate, and don’t
feel obligated to answer a question you can’t
answer accurately. It’s perfectly acceptable to
say you don’t know something and offer to
follow up.

You don’t need polished talking
points or complicated language.
You need accurate information,
a clear message, and the confi-
dence to speak from your own
experience.

One Last Thing
A media inquiry isn’t automati-
cally a crisis. Sometimes it’s an
opportunity to introduce people
to your farm, explain respon-
sible shellfish growing, or help
the public better understand
aquaculture.

The key is to approach the
conversation thoughtfully rather
than reactively.

A little preparation can
make the difference
between being caught
off guard and making an
informed decision about
whether, when, and how
to tell your story!
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Growers Association (PCSGA)
to host a series of review meet-
ings. In these sessions we evalu-
ate each proposal and decide
whether the associations will
support it, support it with rec-
ommended modifications, or
oppose it. We also develop the
rationale behind each position
so that industry perspectives are
clearly communicated during
task-force deliberations and on
the conference floor.

This is one of the most impor-
tant opportunities our industry
has to identify potential impacts
and help shape policy before
formal deliberations begin. The
strength of our positions de-
pends on the operational knowl-
edge that only you can bring to
the discussions. The diversity of
our industry makes it difficult to
write one-size-fits-all regulations,
which is why we need broad
participation.

‘What to expect: We will be in
touch with the broader member-
ship shortly to share the review
schedule and we will distribute
proposals in advance, so you
have time to evaluate them
before each session. Please make
sure your membership is current
S0 you stay on our distribution
list, watch your inbox, plan to
join the calls that matter most
to your operation, and consider
attending the Biennial Meeting
in Newport if you can.

Preparing to Walk the Hill

Policy is shaped in Washing-
ton as well as in the conference
room. The board and I are
developing a plan to make sure
the ECSGA is well positioned
to advocate effectively when op-
portunities arise, and specifically
ahead of next spring’s Walk the
Hill event. Hearing directly from
their constituents remains one of
the most powerful ways to show
lawmakers and their staff the
value of our industry to coastal
economies, working waterfronts,
and healthy estuaries.

Walk the Hill is most effective
when members from all up and
down the coast take part. If you
are interested in joining us, or
have a story we should be telling
about how federal policy affects
your farm, please let me know.
‘We will share dates, logistics,
and talking points as planning
advances.

Join or Renew Today: We
Are Stronger Together

We are entering a period where
the scale of national issues fac-
ing our industry calls, more than
ever, for a strong association that
can stay ahead of challenges and
shape ideas to our benefit. That
strength comes from you.

Membership in the ECSGA

is an investment in the long-
term health of your business.
Much of what the association
does happens before a problem
ever reaches your farm: track-
ing regulatory changes as they
surface, flagging proposals that
would add cost or uncertainty,
and making the case for practi-
cal, science-based alternatives.

As a member, you receive:

U A seat at the regulatory
table. The ECSGA represents
growers at the ISSC and with
state and federal agencies, so
the people writing the rules
hear from those who have to
follow them.

U Early warning and a voice
in shaping our positions.
Members see proposals and
policy developments early and
help decide where the associa-
tion stands.

U0 Advocacy in Washington.
We carry the industry’s story
to Congress and federal agen-
cies on the issues that affect
permitting, funding, markets,
and working waterfronts.

U A coastwide network.
You are connected to growers,
researchers, and partners who
have faced the same challenges
you have and are working on
the same solutions.

Just as important, your member-
ship adds weight to every one of
those efforts. When the ECSGA
speaks, it speaks for growers
from the East and Gulf Coasts,
something no single farm can
bring to the table alone.

If you have not yet renewed
your ECSGA membership, 1
ask that you do so today. With
the ISSC Biennial Meeting just
three months away and Walk
the Hill planning underway,
the timing could not be more
important.

Renewing now ensures that
you will stay informed on the
proposals under review, reflects
your perspective in our posi-
tions, and gives the ECSGA the
resources to advocate for you in

Newport, in Washington, and
wherever else decisions affect-
ing your business are made. If
you know colleagues who have
not yet joined, please encour-
age them to reach out. They are
stronger with us, and we are
stronger with them. If you sign
up after October 1 your member-
ship will be good through 2027.

To join the ECSGA or renew
your membership visit

ecsga.org/join-ecsga
or send an email to

mason.ecsga@gmail.com

Thank you for your support. I
look forward to working with
you and to seeing many of you
in Newport in January.

Mark Winowich
(206) 962-0437

Join the
ECSGA
LISTSERV

Don’t miss out on
access to our primary
conduit for delivering

timely news, grant
info, tips, answers to

growers’ questions
and more.

It’s free for everyone
and it’s easy to sign
up: just click on the
Listserv button on
ECSGA.org and
follow the directions.

&
Freshtag®

. The sign of freshness®

mark.winowich
@vitsab.com

Temperature Monitoring Made Simple™

For Perishable
Catering Products

Validates Caviar
Freshness and Quality

Cold Chain Monitoring
For Shellstock

eCommerce

Retail

OB

Engineered to C-bot Toxin
for ROP/MAP

ROP/MAP
Seafood

e Meets Food Safety Regulation

e Builds Consumer Confidence

e Reduces Shrink and Food Waste e Strengthens Customer Loyalty

Freshtag.com

BUSINESS
sept.6,2023 INSIDER

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

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

yahoo/

Sept. 8, 2023 finance

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

Iatermational Association for
Food Protection,

2023 Food Safety Innovation
Award Recipient
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Passing the Torch

by Robert B. Rheault,
Shellfish Environmental Services,
Wakefield, Rhode Island

In case you missed the news, on
September 15 Chris Schillaci
officially took the reins as the
new executive director of the
East Coast Shellfish Growers
Association! Chris has hit the
ground running, so please direct
all questions and concerns to
him at, chris@ecsga.org. I have
every confidence that Chris will
be an excellent leader and will
do a great job of keeping our
association going strong in the
years ahead.

Although I will no longer have
any administrative duties, I am
not completely retiring. I will at-
tend the biennial meeting of the
Interstate Shellfish Sanitation
Conference (ISSC) in January as
a member of the association, but
not as its leader. I will continue
to engage with the industry as an
independent consultant, and will
work with the ECSGA during
our political advocacy efforts to
ensure that Chris gets a proper
introduction to our congression-
al allies in D.C.

Over the past 22 years, I have
found great fulfillment in sup-
porting and advocating for this
association’s members. I have
been proud to support hard-
working people with a strong

@

Loans and Leases
Tax Services

Payroll Services
Business Consulting
Record-keeping
Country Home Loans
Crop Insurance

FarmStart for
New Businesses

Real Estate and
Equipment Appraisals

Q?Q FARM CREDIT EAST

S

Nobody finances the shellfish aquaculture
industry like Farm Credit East. Like traditional
farmers, shellfish farmers have their own
unique credit needs. And we're proud to
serve them both. So if you're looking for
financing or business services for your
operation - of any size or type — look to
Farm Credit East. Our mission is to

grow your success.

FARMCREDITEAST.COM
800.562.2235

ANN KANE RHEAULT/ECSGA

On September 17, 2026, Bob Rheault (center) received the “2026 Prince of
Tides” award from Pacific Coast Shellfish Growers Association President Kyle
Lentz and Executive Director Margaret Pilaro at the PCSGA annual meeting in
Blaine, Washington. The prestigious award recognized Rheault’s commitment

and contributions to the PCSGA and cited him “as one of the most steadfast
champions our industry has ever known, [who] fused a farmer’s experience
with a scientist’s rigor into a credible and respected voice.”
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environmental ethic and love
of working on the water as they
produce delicious, nutritious,
and sustainable seafood.

Since its founding, the ECSGA
has collaborated closely with the
Pacific Coast Shellfish Growers
Association (PCSGA), Na-
tional Aquaculture Association
(NAA), and many esteemed
academic and extension partners
to advance the industry. During
my tenure, we’ve experienced
amazing growth in production
and witnessed the emergence of
an array of innovative growing
equipment. We have overcome
the challenges of a pandemic
and battled relentless media at-
tacks. We’ve had some notable
political and regulatory success-
es, including:

1. preventing implementation
of some potentially disastrous
regulatory proposals at the
ISSC

2. fending off the proposed
introduction of Crassostrea
ariakensis in the Chesapeake

3. tackling issues such as inter-
state shellfish seed transport

4. building an oyster-breeding
program that we hope will
yield improved disease re-
sistance and faster-growing
oysters

5. improving access to federal
crop disaster insurance, and
gaining an aquaculture exemp-

tion for expensive Jones Act
Insurance

6. procuring a large marketing
grant (soon-to-be announced)
that will help build new mar-
kets and sustain continued
production increases across
the nation

I have made it a personal focus
of my career to document the
ecosystem services rendered by
our farms and our crops. With
the help of many academic
scientists we have gathered vast
amounts of scientific evidence
to document the benefits of
shellfish on water quality and
habitat. With the help of our
web master (my lovely wife,
Ann) we have assembled rafts of
information for growers to help
them navigate regulatory mazes,
improve farming practices and
inform growers on everything
from extension resources, to
training programs and tips on
marketing.

Many challenges remain, includ-
ing overcoming future regula-
tory hurdles, addressing social-
carrying-capacity concerns, and
dealing with a changing climate.
By collaborating with our allies,
I expect we will continue to
expand production and strength-
en our markets. Our industry
produces exceptional products
that are unparalleled in quality,
and it’s supported by growers

—Continued on page 8
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sorting larger oysters to maintain optimal
density in our cages.”

Meet The Great Marsh
Shellfish Company,
Oyster Growers in

Massachusetts
by NOAA Fisheries

Oyster farming, however, isn’t without its
challenges. Brenden describes, “It’s not all
shucking oysters and wading in the water.
It’s fighting with boat engines, splicing bro-
ken lines, scrubbing mud and keeping mus-
sels and barnacles off our oysters and gear.”
He notes that his dedicated team makes it all
possible. “Working as a member of the crew
requires both skills and heart. The skills can
be taught, but you can’t teach the heart.”

When you farm shellfish on Massachusetts’
beautiful coastal marshes, the world is your
oy-stah! At least according to Brenden L
Doyle, a Gloucester native with family roots THE GREAT MARSH SHELLFISH COMPANY

. , . Despite the demanding conditions, Brenden

in Massachusetts’ commercial and recre- Brenden Doyle, founder and owner of The Great  is committed to his work. Looking ahead,

ational fishing industry. He spent his child- Marsh Shellfish Company, grows oysters in the he hopes to expand operations to include

hood boating and fishing around Cape Ann largest contiguous salt marsh in New England. quahogs, soft shell clams, razor clams, scal-

and learning about the unique ecology that 4 ’ < tor

defines the I%Iorth Shore d 4 local bars, restaurants, and grocery stores. lops, and even seaweed. The goal is to create
’ Brenden and his team hand-pick every oys- a diverse, resilient farm to contribute to local

H@s}llo}\;e %f ;hle\I sea 1%(&1/ }}1111m ﬁo 1his first cla;lrger ter, guaranteeing quality in every slurp. and sustainable food systems.

with the U.S. Navy. While he later worke .. . . . et

in IT, he always v\%nte d to find a way to Working in harmony with the marsh, the Commitment to Sustainability

work on the water again. Inspired by family team’s schedule is dictated by environmental and Community

members who farm scallops and salmon in c{ond}:clgns. ;WC arei then“j‘xvoikmg.gn tide Brenden is committed to running

Nova Scotia, he purchased a 3.8-acre section Umeié. ren le)n €Xp amls. t Oc‘l’v tide, we Zre his business in a way that promotes ‘

of marshy wetland in 2018. After 3% years, working our bottom culture and oyster see environmental stewardship and community

he secured permits and started The Great nursety; at high tides, we are tumbling and

Marsh Shellfish Company.

— Continued on page 8
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The company operates in the .heart of the CdbrTrtom o (G e o - Formutech Inc
Great Marsh, the largest contiguous salt cut | Representing Shellfish e ko 51
marsh in New Engla_nd. It has more than . - C ARRL" Growers Since 1999 F Ol'mut ECh PO Box 893
25,000 acres of pristine waters that offer rich Charlottetown, PE..
tidal waters for oysters. The farm sits at the Samuel W. (Billy) Gulf Coast = Canada C1A 719
mouth of the Rowley River, which provides Plauché Office )

o : billy@plauchecarr.com 225.256.4028 E-mail address
critical nutrients for oysters and muddy flats ‘ o s jfortune@formutech.ca
for oyster cages. Megan Terrell Pacific ey | Jesse Fortune Internet

megan@plauchecarr.com Northwest s Owner/President www.formutech.ca

Farming Oysters from Tide to Table - %2":;,2 saips PO Phone number

plauchecarr.com -588. . Cell number 1 902-629-0126 1 855-599-0099
The Great Marsh Shellfish Company’s

oysters grow in an incredibly
productive environment. Oysters,
like wine grapes, develop their
flavor profile from where they are
grown. They offer a unique taste ' ram (9
of the place. The salinity of the MARINE
Rowley River estuary, abundant
algae, and marsh grasses cre-

ate the distinctive flavor profile. Whether you're expanding, replacing

Brenden describes his oysters as gear, or planning ahead, we have bags,

brine-forward and sweet, with a cages, and lease marking buoys for you.

bright grassy aftertaste.

The oyster seeds are sourced 2mm, 4mm, 6mm, 9mm, and 14mm oyster

from hatcheries in Maine. At 2 bags available and ready to go.
millimeters long, oysters start in

the farm’s specialized nursery If you're gearing up to receive seed, expand,

and move through a series of or replace, we're here to support you.
grow-out equipment to condi-
tion their shells. Throughout the

Secure your aquaculture site

process, oysters are handled often Ao ;

to develop the deep cups ideal for boundaries and stay fully regulatory-

shucking. This intricate process compliant with our custom-

of moving each individual oyster - engineered lease marking buoys.

through these stages is incredibly

labor intensive. This year, Bren- ;

den’s team will hand sort more CONTACT US:

than 1 million oysters. All this - = ADMIN@TIDALMARINE.COM
hard work pays off in high-quali- - WWW.TIDALMARINE.COM

ty oysters for the market. , TOLL FREE: 1-877-446-3337

After their final tumble at the
farm, the oysters are sold to
wholesalers who bring them to
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‘=1 FLIPEARM
E Systems Ltd

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 /4

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 GROWERS

ASSOCIATION ———

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 pro-
duce 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.

111 Myrtle St.
New Bedford, MA 02740

admin(@ecsga.org

Executive Director
Christopher Schillaci
978-380-4211
chris@ecsga.org

President
Jeff Auger

Vice-President
Chris Matteo

Secretary

Alex Hay

Treasurer

Ben Lloyd
Connecticut .... Brian Yarmosh
Delaware ........ Mark Nardi
Florida ......... Adrianne Johnson
Gulf Coast ....... Terry Boyd
Maine. .............. Dan Devereaux
Maryland ........ Stephan Abel

Massachusetts Dan Martino
New Hampshire Brian Gennaco
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

USDA ARS Eastern Oyster
Research Benefits
Stakeholders

by Dina Proestou, Research Geneticist, USDA ARS

The U.S. Department of Agriculture (USDA)
Agricultural Research Service (ARS) East Coast
Shellfish Genetics Laboratory was established in
June 2013. Our main labs are located at the Uni-
versity of Rhode Island’s Kingston campus, but
we also conduct experimental work at the Narra-
gansett Bay campus and operate a small research
hatchery in East Matunuck, Rhode Island. We are
part of the National Cold Water Marine Aquacul-
ture Center, headquartered in Orono, Maine. The
primary mission of ARS laboratories across the
country is to find scientific solutions to agriculture
challenges and pass them on to producers, industry
representatives, and communities. Research objec-
tives are informed by stakeholder priorities.

Since its inception, the East Coast Shellfish Genet-
ics Laboratory has supported the eastern oyster
aquaculture industry by performing research fo-
cused on genetic improvement. We have developed
several tools to advance breeding for commercially
important traits. Because dermo disease is cited

as a primary concern for growers, we optimized a
challenge model and partnered with the Aquacul-
ture Genetics and Breeding Technology Center at
the Virginia Institute of Marine Science (VIMS)

to characterize dermo resistance phenotypes

and quantify the extent of genetic variation for

the traits within their breeding population. This
information is needed to enable targeted selection.
We also used transcriptomics to better understand

DINA PROESTOU/USDA ARS

Research geneticist Andrew Griffith and ORISE fellow
Mary Sullivan phenotyping 2025 oyster seed at the
Marine Science Research Facility, University of Rhode
Island Narragansett Bay Campus. The East Coast Shellfish
Genetics Laboratory has supported the eastern oyster
aquaculture industry by doing research focused on
genetic improvement, and has developed several tools
to advance breeding for commercially important traits.

dermo-oyster interactions over the course of infec-
tion, andidentified molecular pathways specific to
dermo-resistant and tolerant phenotypes. These
pathways are being evaluated as potential biomark-
ers to accelerate genetic improvement.

In collaboration with the Eastern Oyster Genome
and Breeding Consortia, USDA ARS contrib-

uted to the publication of a high-quality refer-

ence genome assembly for eastern oyster and the
subsequent construction of a high-density genotyp-
ing array. While these tools do not have a direct
application for industry, they have broad utility

—Continued on page 12

Oyster bag solutions
for sustainable
Aquaculture
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aquaculture@intermas.com
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Eco & 100% recycled oyster bags
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Great Marsh Shellfish Company

well-being. The oysters naturally enhance
water quality by removing excess nutrients
as they filter feed. Additionally, the farm’s
use of floating gear reduces boat wake,
protecting shorelines from erosion.

Beyond its environmental contributions, the
farm plays a vital role in the local economy.
It provides employment opportunities

for residents, boosting the North Shore
economy.

THE GREAT MARSH SHELLFISH COMPANY

The rivers, bays, and estuaries of the Great Marsh

provide an ideal habitat for shellfish farming.

MOOKSEA FARM

Gy werkd you u.y)/('}."

OYSTER SEED

The company is a key player in aquaculture
research, collaborating with educational
and environmental organizations on

studies ranging from predator interactions
and water quality to oyster genetics and
ecology. For example, Brenden is partnering
with Northeastern University and the
University of Maine to enhance clam larvae
recruitment and protect them from green
crabs. In a region with a rich history of soft-
shell clam harvesting, this will ultimately
contribute to the reseeding of native clam
flats.

His consistent engagement within the
North Shore aquaculture community is
instrumental in cultivating a sustainable
future for the industry. As Brenden puts it,
“The act of growing oysters isn’t just about
the oysters themselves. It’s about creating
something that benefits the environment,
supports our community, and provides high-
quality food for the future.”

Fun Fact

The farm is providing the first commercially
available oysters from the Great Marsh in
more than 200 years. Oyster populations
were overfished historically in this area.
While recent efforts to restore oyster reefs
are helping sustain wild populations,

they can’t currently sustain a wild oyster
fishery. By farming oysters, The Great
Marsh Shellfish Company gives people the
opportunity to enjoy oysters grown in the
unique environment of the Great Marsh

once more.

Triploid or Diploid seed

“‘Supplying
high quality
oyster seed

carefully
curated for
your farm'’s
needs since
1985."

available!

Sizes ranging from Tmm
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

— ORDER NOW! eseed@mookseafarm.com

M sy @iravs

www.mookseafarm.com

the form today!
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THE GREAT MARSH SHELLFISH COMPANY

While the team at The Great Marsh Shellfish
Company agrees the best way to eat an oyster
is fresh at the farm, their grilled oysters come
in a close second.

Grilled Oysters with Harissa
Garlic Butter

1. Blend Y4 cup (half stick) of
softened butter with 2 tablespoons
of harissa paste and 1 minced
garlic clove.

2. On each shucked oyster top with
1 teaspoon of butter blend and
place over a flaming hot grill.

3. Once the butter is bubbling like
molten lava, remove from the grill,
let cool slightly, and enjoy!

— Continued from page 4
Passing the Torch

who are both determined and
resilient.

With your support, the ECSGA
board, led by Executive Director
Chris Schillaci, will keep work-
ing to meet the many challenges
that lie ahead.

Note: | encourage all our mem-
bers to participate in the ISSC
biennial meeting to be held
January 24-29, 2027, at the
Newport Harbor Island Resort
in Newport, Rhode Island. (Visit
[SSC.org to become a member)
Our industry is unique because
our members have a voice in
shaping the regulatory process.
We have a duty to ensure that
we can continue to produce
safe shellfish without risking the
viability of our businesses. This
is your chance to have a role

in shaping a practical and fair
regulatory environment. Our
markets depend on safe prod-
ucts, and our economic viabili-
ty relies on practical and afford-
able regulatory approaches.



https://www.mookseafarm.com/
mailto:seed%40mookseafarm.com?subject=saw%20your%20ad%20in%20ECSGA%20newsletter
tel:+12078103195
https://www.issc.org/2027-issc-biennial-meeting
https://www.issc.org/2027-issc-biennial-meeting
https://www.cognitoforms.com/InterstateShellfishSanitationConference/IndividualMembership2026

The Growing Impact of Maine
Aquaculture: The Rise of Shellfish

by Christian Brayden, Project Manager,
Maine Aquaculture Association, Gardiner, Maine

Farmers have practiced aquacul-
ture in Maine for over a century,
but its objectives were largely
rooted in wild-stock enhance-
ment for clams and finfish, and
it received little public attention.
Recently the state’s growing
shellfish sector has stepped into
the spotlight after making no-
table gains in sales, employment,
and entrepreneurship. Aquatic
farming has grown into one of
the leading drivers of Maine’s
small-business-led seafood scene,
and that growth remains steady.
According to a new economic
study by the Maine Aquaculture
Association, $105.9 million in
aquaculture sales were reported
in 2023, compared to $73.4
million in 2014—an increase of
44%.

Each dollar generated through
Maine aquaculture activities
yields nearly an additional dol-
lar of economic activity across
the state, leading the sector’s
total statewide contribution to
$208 million, and contributing
to 400 industries. Aquaculture
in Maine is led by finfish (e.g.,
salmon, trout)—the second-most
valuable fishery in the state fol-
lowing lobster—and is followed
by shellfish (e.g., oysters, mus-
sels, and scallops) and seaweed
(e.g., sugar kelp), among other
species. Having grown from

a handful of mostly part-time
businesses to a recognized sector
with staying power that helps
employ over 1,700 people state-
wide, sea farming has become
a pillar of Maine’s working
waterfronts, tourism economy,
and coastal culture.

The Maine Aquaculture Associ-
ation partnered with the Maine
Aquaculture Innovation Center,
Atlantic Corporation, Texas
A&M University, and Missis-
sippi State University to produce
the newest Maine Aquaculture
Economic Contribution Re-
port and accompanying Sector
Survey Report, which studies
the sector’s growth from 2014 to
2023 and shows its contributions
to Maine’s sea-farming business-
es, employees, and communities.
From 2014 to 2023 the value

of Maine aquaculture land-

ings grew at an average rate of
around 5%. Much of this growth

was led by the shellfish and seed
sector, which more than tripled.
In 2023, Maine’s shellfish and
seed sector contributed over $44
million in direct sales, which
led to an additional indirect
contribution of $21 million and
$20 million in induced contribu-
tions, for a total contribution of
$86 million. This includes over
1,000 jobs, most of which are
full-time, year-round positions,
even before accounting for the
economic activity tied to the
booming aquaculture-related
tourism sector.

The growth was driven by small
shellfish farmers just starting
out; 79% of Maine’s aquaculture
farmers have been in business for
fewer than 10 years, and have yet
to reach their break-even point.
As such, these early- and mid-
dle-stage businesses are expand-
ing, with 77% of them expecting
to increase sales by 2030 with

a median anticipated growth

of 75%. The report shows that
claims from opposition groups
that Maine’s aquaculture sector
is large-scale and industrialized
could not be further from the
truth: 83% of Maine’s farmers
held under 20 leased acres, with

$119,603,429 Finfish 591 jobs
$59,673,967 304
$23,633,155 132
Shellfish :
$85,752,226 & Seed 1,047 jobs
$44,558,941 P 829
$20,940,718 . 106
$20,525,567 113
$2,855429 Seaweed 82 jobs
$1,669,613 BN VM 75
5331.9411 .3
$803,874 5
® ® Direct @ ® Indirect ®  Induced

JACK SULLIVAN/MAINE AQUACULTURE ASSOCIATION

many closer to 5 acres.

The rise in aquaculture, as
reflected in the growth of indi-
vidual aquaculture farms along
the coast of Maine, arrives at

an inflection point in the state’s
demographic, environmental,
and economic trends. An aging
workforce, coastal gentrification,
and shifting populations of wild-
harvest species are all challenges
that Maine’s marine economy
must reckon with. Aquaculture
has brought revitalized energy,
entrepreneurship, and a stronger

Improved Bottle Silos

e Seamless construction using

PEGT modified acrylic resin
~ near clarity of pure acrylic
~ more resistant to cracking

workforce to Maine’s work-

ing waterfronts—particularly
through programs such as Aqua-
culture in Shared Waters and the

Maine Aquaculture Registered
Apprenticeship Program.

Aquaculture is building excite-
ment and businesses, while pro-
viding hope and diversification
throughout Maine. It is bringing
in young people, from nearby
and wicked far, who want to
build careers and launch their
own businesses in aquaculture.

— Continued on page 20
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NSF Awards $15 Million To Strengthen Fisheries and
Aquaculture in New England

In July 2026, the National Science Founda-
tion announced the NSF Seafood Engine,
a new Regional Innovation Engine meant
to revitalize New England’s seafood indus-
try through technology. The Northeastern
Regional Association of Coastal Ocean
Observing Systems (NERACOQS), based

in Portsmouth, New Hampshire, leads the
Engine. It unites more than 50 partners from
industry, research, government, and the tech
sector across Maine, Massachusetts, New
Hampshire, and Rhode Island.

The Engine will receive $15 million over its
first two years, and funding could grow to
$160 million over a decade. During that time
it aims to increase the volume, quality, and
value of regional seafood; strengthen coastal
communities; improve food security; and
help close the U.S. seafood trade deficit of
more than $20 billion. New England already
produces about a quarter of the nation’s
seafood value.

The work will employ three strategies:

1. Research and development projects
will pair harvesters and aquaculture farms

with researchers and tech companies to
collect ocean data from sensors on fishing
vessels and farms.

2. A consortium of apprenticeship
programs will train the next generation of
seafood workers.

3. Translation funding will help blue-tech
companies bring proven innovations to
market.

Partners are already taking on specific roles.
The Woods Hole Oceanographic Institution
will deploy autonomous underwater vehicles
from fishing boats and develop robotic aqua-
culture tools with the University of New
Hampshire and the University of Rhode Is-
land. The Gulf of Maine Research Institute
will co-lead efforts in Maine.

The Seafood Engine was one of 12 winners
chosen from nearly 300 initial applicants.

%
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Reliable Cold Storage

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

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

forecasting. It's easy to transport and fits

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 exceptionall!
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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!"

— 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 AMUELS

Seafood Co.
MINAMOTO

¢ 1-833-TRACE-IT= sales@blue-trace.com@ blue-trace.com
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— Continued from page 7
Eastern Oyster Research
Benefits Stakeholders

within the oyster research and breeding com-
munities. Specifically, they enable discrimi-
nation among distinct oyster lines used by
industry, promote the study of evolutionary
responses to environmental change, and
facilitate explorations into the genetic basis
for commercially important traits. Results

of these studies and others will ultimately
benefit industry by informing genome-based
breeding approaches that are faster and more
accurate than traditional methods.

ARS has also performed several multi-year,
multi-site field evaluations of distinct wild,
research, and commercial eastern oyster
lines to identify superior performers and
assess the need for region-specific breed-
ing programs. These studies demonstrated
significant differences in growth, survival,

and yield among lines at
each site. Moreover, lines
tended to perform sub-
optimally outside their site
of origin, and no one line
performed best at all sites.
Taken together, our results
highlight the challenges as-
sociated with creating oyster
lines that perform consis-
tently across heterogeneous
environments and inform the
structure of future breeding
programs.

—

Recent increases in funding

have allowed for the expansion of the ARS
East Coast Shellfish Genetics Laboratory
to include expertise in quantitative genet-
ics and shellfish physiology. We are in the
early stages of building a Northeast-specific
eastern oyster breeding program that will
generate improved broodstock for hatcher-

DINA PROESTOU/USDA AR

USDA ARS and NOAA Milford staff
counting 2025 seed deployed at a
partner oyster farm.

ies and growers in Maine,
New Hampshire, Mas-
sachusetts, Rhode Island,
Connecticut, and New
York. We have forged
strong collaborations with
the Darling Marine Center
at the University of Maine
and the NOAA Northeast

J Fisheries Science Center in
#4 Milford, Connecticut, to
increase hatchery capac-
ity. The Northeast Oyster
Breeding Center has been
established through an
interagency agreement
with NOAA. We also have partnerships
with commercial growers in Massachusetts,
Rhode Island, and Connecticut to support
the grow-out and field evaluation of our
emergent lines. The creation of our founding
population is near complete, and we aim to
begin genetic improvement in 2028.

PUREBIOMASS

Innovation. Sustainab

SCALABLE ALGAE PRODUCTIO

With control in the palm of your hand

e Indoor/Outdoor Use
 Microalgae and Macroalgae

www.purebiomass.org
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Where Was Your Cage Made?
Built to last: why the oyster industry still

needs American manufacturing

by Heather Ketcham, Ketcham Supply, New Bedford, Massachusetts

We started building welded wire
lobster traps at Ketcham Supply
in New Bedford back in 1975.
Then when shellfish aquacul-
ture took off in New England,
we put the same manufactur-
ing know-how into oyster cages
and trays, developing them with
input from growers working
every kind of bottom and tide
condition.

Massachusetts has about 1,400
acres of shellfish farms, and
farmed oysters are the third-
highest-value seafood product
in the state. According to the
National Oceanic and Atmo-
spheric Administration (NOAA)
the U.S. farmed-oyster market
accounts for roughly $327 mil-
lion a year.

Gear is a real line item in that
number. A cage that lasts an
extra two seasons gives you
more time spent growing oysters
instead of fixing equipment,
and it changes the math on the
whole farm.

The cost of a cage is not the
price of a cage

Price is what you pay in March.
Cost is what the cage does over
the next eight or 10 years.

Wire quality, coating consistency
and weld integrity all show up in
that number. So does downtime,
and whether you can still buy a
replacement panel in five years.
Pulling gear in the middle of a
harvest to repair it is the expen-
sive part, not the cage.

Wire is where cages fail

Corrosion almost never starts
across a whole cage at once. It
starts at the welds, where the
coating is thinnest or already
broken.

That is the difference between
pre-galvanized wire and gal-
vanized after welding. Pre-
galvanized wire is coated first
and then welded, which burns
the zinc off at every intersec-
tion. Galvanized after welding is
welded first and then dipped in
molten zinc, so every wire and
every weld gets a continuous
coat.

At Ketcham Supply we build
with Riverdale Mills Aqua-
mesh®, made in Northbridge,
Massachusetts. Engineered by
Riverdale in the late 1970s as

an alternative to wooden lobster
traps, Aquamesh® is galvanized
after welding and then coated
with an adhesive layer and a ma-
rine grade polymer. It was built
for saltwater from the start.

Where gear was made is a
fair question to ask

A lot of aquaculture gear sold

in this country is now made
overseas or with imported wire.
Although that does not automat-
ically imply that it’s bad gear,

it does mean you often cannot
find out what the wire is, who
welded it, or whether the same
product will exist next season.

We make our cages here in the
U.S., we buy our wire here, and
we have our floats manufactured
here. When a panel fails you can
call us and we will make a new
panel for you. When you expand
the farm in three years the new
cages will match the old ones.
When something is not working
right, you talk to the people who
built it.

The questions worth asking

Before you buy your next set
of cages, ask whoever is selling
them:

U Where was the wire
made?

QO  Was it galvanized before
or after welding?

QO  Will replacement panels
and components still be avail-
able in five years?

U Who do you call when
something goes wrong?

Those four answers set your
maintenance schedule and your
replacement cycle. And they
matter a whole lot more than the
number on the quote.

For more information on aqua-
culture gear manufactured and
sold through Ketcham Supply,
visit the company’s aquaculture
collection at ketchamsupply.
com/collections/aquaculture.

-Aﬁ .‘ -- '-“ e " .".;i“..‘:.'_
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KETCHAM SUPPLY

Ketcham Supply makes bottom cages using 4.5" mesh made of heavy-
duty, 8-gauge, marine-grade, vinyl-coated wire from Riverdale Mills in
Massachusetts. The cages are manufactured in Ketcham’s New Bedford,
Massachusetts, facility.

AQUAMESH

Manufactured by Riverdale Mills

N
S, B

YEARS

TRUSTED
DURABLE

m—,g-‘: RIVERDALE

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

Senate Passes the Making America’s Food Safer Act
Two of ECSGA’s top legislative priorities take a major step forward

by Christopher Schillaci
ECSGA Executive Director

ers. Less than a year later, the
bill has cleared the full Senate.

. :
ECSGA members have a win to What’s in the bill
celebrate. On Monday, Septem- Q The Destruction of Haz-
ber 28, 2026, the U.S. Senate ardous Imports Act (H.R._

2715) gives the Food and Drug
Administration (FDA) the
authority to destroy refused
imported food that poses a
health hazard, instead of al-
lowing it to be sent back out
and potentially re-routed into
U.S. commerce.

U The Federal and State Food
Safety Information Sharing
Act (H.R. 8430) improves how

passed the Making America’s
Food Safer Act (S. 4974), a bill

that brings together two of our
top legislative priorities.

Legislative wins usually take
years. This one didn’t. The
ECSGA started this push only
this past winter, working with
allies in the Gulf shrimp indus-
try, the Pacific Coast Shellfish
Growers Association, and oth-

D
DSP Alert

A
ASP Alert

ID
[ ] DATE

A
PSP Alert

RESULTS IN

25 MIN

+ EXTRACTION

Rapid test kits for on-site detection
of marine biotoxins

Lateral flow test strips for PSP, ASP and DSP toxins.

3 party validated across key shellfish and water
matrices.

Water test results within 25 minutes; shellfish results
in 45 to 90 minutes (including extraction).

Sensoreal reader software* features a traffic light
system for simple, rapid risk assessment.

@ Low @ High

Learn more @www.abraxiskits.com

GOLD
STANDARD
bIAGNosTICs sensoredl

+Available on AbraScan® reader with purchase of Sensoreal insert
and software update.
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the FDA and state regulators
share food safety information.
Limits on the FDA’s ability to
share information with states
came to light during last year’s
investigation of the Salmonella
Telelkebir illness cluster.

Neither idea is new. Both echo
priorities that have been on the
FDA’s own legislative wish list
for several years. The bill cleared
the Senate HELP Committee
this summer by a unanimous
22-0 vote, and the House has
already passed H.R. 2715 on
its own. The next step is for
the House to act on the Senate-
passed version.

Why it matters: stopping
bad product at the border

Domestic shellfish growers oper-
ate under some of the strictest
sanitation standards in the food
system. Imported shellfish that
doesn’t meet those standards
puts consumers at risk, and
when it makes people sick, the
whole industry pays. Outbreaks
rarely make clear the distinction
between imported and domestic
product, and markets react to
the headlines. Intercepting and
blocking substandard imports
before they reach consumers

is one of the most important
things we can do to protect pub-
lic health and the markets our
members depend on.

A recent case shows exactly
what’s at stake. This summaer,
the Centers for Disease Control
(CDCQ) linked a hepatitis A out-
break that sickened 37 people to
blood ark clams imported from
South America. The export-

ing country has no equivalency
agreement with the FDA to ship
raw molluscan shellfish to the
United States.

The first alerts about the out-
break didn’t mention that the
clams were imported. When the
ECSGA contacted the author
and asked that the headline be
corrected, he responded quickly,
but by then a half-dozen news
outlets had already run the story.
Consumers were left with the
impression that clams in general
were unsafe, and domestic grow-
ers who had nothing to do with
the illnesses paid the price.

As food safety attorney Bill
Marler has since explained on

FLORIAN PINTAR/UNSPLASH

The Senate has passed the Making
America’s Food Safer Act, which
could help with the problem of
imported shellfish that doesn’t meet
FDA sanitation standards making
people sick.

his blog, shipping from a coun-
try without an FDA shellfish
agreement does not, by itself,
make an import unlawful under
current federal law. Prosecu-
tors have other tools they can
use against the people who
moved the product, but the

gap remains: shellfish raised in
unsanitary conditions can still
reach American consumers and
damage the reputation of our
industry.

S. 4974 is an important step
toward closing those gaps, but

it won’t be the last one. The
ECSGA is also looking at what
regulatory changes would be
needed to treat raw shellfish
from countries without an
equivalency agreement as un-
lawful imports, and we will keep
pressing on this issue.

Thank you
Special thanks to Bob Rheault,
who led this effort for the as-
sociation during his tenure as
executive director, and to our
partners in the Gulf shrimp
industry, at the Pacific Coast
Shellfish Growers Association,
and beyond. We are also grate-
ful to Sen. Ed Markey’s office,
Sen. Tim Kaine’s office, and to
the HELP Committee staff for
their support in moving the bill
forward.

How you can help

If you have a relationship with
your congressional representa-
tive, now is the time to ask them
to support H.R. 8430 when it
comes to the House floor. And
if you hear of any member

of Congress with reservations
about the bill, please let me

know at chris@ecsga.org.

Protecting consumers and the
reputation of domestic shellfish
is important work, and it isn’t
simple. It’s one more reason
your support of the ECSGA
matters. Thank you for being
part of it.
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https://www.marlerblog.com/case-news/were-the-hepatitis-a-blood-clams-illegally-imported-new-jersey-says-yes-federal-law-makes-it-a-harder-question-it-still-leaves-the-importer-the-dealer-and-their-executives-exposed/
https://www.govtrack.us/congress/bills/119/hr8430/text/ih
https://abraxis.wufoo.com/forms/r5esviu1xx689i/
https://www.goldstandarddiagnostics.us/home/

JEREMY ESPOSITO SOLUTIONS FOR:

(
(
(

HATCHERY / NURSERY
SUPPORT
PLANNING & PRODUCTION

IR
=]

B850-792-5687 wwwi ShellBameProdocts com

GARRETT KRUEGER

[WNER

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

4Cs Breeding
Technologies, Inc.

infopikelGameProducts.com

Triploid Technology for the Oyster Industry

72 COASTAL HWY PAMACEA, FL 32346 Eat OySte rs. Love Longe E

—

YysterGro

The OysterGro® system works! S

For business, for community and
for our environment.

Engineered to be a highly

Designed to deliver
Developed through many years of n efficient & productive
innovation and testing, the : gl — farming method

OysterGro® system offers all the
in-depth knowledge and
specialized equipment required for
the cost-efficient, commercial
production of high-quality oysters.

« 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

Track record
» OysterGro® consistently produces
a higher quality oyster that delivers
| the best price

« Desirable size and shape

« Consistent growth
« Appealing look

.+ High-value harvest

Built rugged, built to last

- Designed, engineered and BBI Group
tested for strength and P.O.Box 2162

. performance Bouctouche, NB
« Built with the best quality E4S 2)2

- materials in the market
» Qver the last two decades

OysterGro® has proven to stand

B up to bad weather from winter

ice and storms through to
hurricanes

T 506 743-5455

F 506 743-6729
info@oystergro.com
www.oystergro.com
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http://www.oystergro.com/
tel:+15067435455
mailto:info%40oystergro.com?subject=saw%20your%20ad%20in%20the%20ECSGA%20newsletter
https://thesaltyfarmer.com/
https://www.shellgameproducts.com/
tel:+18507925692
mailto:info%40shellgameproducts.com?subject=Saw%20your%20ad%20in%20the%20ECSGA%20newsletter
mailto:andydepaola%40gmail.com?subject=saw%20your%20ad%20in%20the%20ECSGA%20newsletter
tel:+12514553035
https://seapausa.com/contact/
http://www.4cshellfish.com/
mailto:jdzlea%40hotmail.com?subject=Saw%20your%20ad%20in%20the%20ECSGA%20newsletter
tel:+019852723681

Boost Your Harvest
with Ketcham Supply

Manufacturer of high quality cages.
Distributor of top supplies.

Flow N Grow™
Floating Cages

Pré-boxed C_)yster'Bags -

Saeplast® Insulated Coolers and Recirculating Bins

:B KetchamSupply n @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
mailto:info%40ketchamsupply.com?subject=

Why Choose
Grandview
Welding LTD?

* We fabricate

RANDVIEW
aluminum, stainless

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

: _ 1 y * Stainless construction
Aluminum Oyster Tumbler : G e Electric/hydraulic powered
e ' e« 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 S i © SIS GUEeEs
e o R S e 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

| e o e

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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https://grandviewwelding.ca/
tel:+019026513000
mailto:scott%40grandviewwelding.ca?subject=Saw%20your%20ad%20in%20the%20ECSGA%20newsletter
https://www.facebook.com/grandviewwelding
https://www.instagram.com/grandviewwelding/

We Are Stronger Together

by Robert B. Rheault,
Shellfish Environmental Services,
Wakefield, Rhode Island

The motto of the National Aquaculture
Association (NAA) is “Stronger Together.”
Working with others who share many of the
same goals certainly helps to build strong
bonds. This paid off a few weeks ago when
the British online newspaper Independent
ran an inflammatory article on flesh-eating
bacteria in the Gulf of Mexico. The headline
read, “Eighth person dies from flesh-eating
bacteria linked to oysters in US.” However,
the body of the story clearly stated, “‘All
nine cases reported this year were associated
with wounds exposed to seawater, and all
patients had underlying health conditions,’
Louisiana’s Department of Health reported
earlier this month.”

I shared the article with NAA’s Director of
Membership and Marketing Maria Smith-
son, who reached out to Independent’s edi-

SHELLFISH TAGS
& SEAFOOD LABELS

Harvest & dealer tags
Cold-storage labels | Barcodes

bostontag.com 781-893-9080

BOSTON TAG & LABEL EST. 1991

tor and author. Amazingly, they changed the
headline to, “Eighth person dies from flesh-
eating bacteria in Gulf Coast states,” and of-
fered the following strong correction: “This
article was amended on 27 August 2026.
The original headline stated that an eighth
person died from flesh-eating bacteria linked
to oysters in the United States in 2026. There
is no evidence that the deaths are linked to
contaminated oysters.”

So many times in recent years media outlets
have run click-bait articles about deaths due
to flesh-eating bacteria caused by wound
infections, yet felt compelled to mention
oysters, admonishing consumers to cook
them fully, often with pictures of shucked
oysters taken off the web. Wound infections
have nothing to do with oyster consumption
(unless you happen to cut yourself on an
oyster).

Although bad-mouthing oysters when
reporting on wound infections may consti-
tute journalistic malpractice, it is nonethe-
less frustratingly common. The Centers for
Disease Control (CDC) attributes 60-65% of

Brooks

TRAP MILL

THOMASTON - MAINE

\ ‘(soo,\ 426-4526
mnkﬂm pmill.com

THE BENCHMARK
MARINE PROGRAM

CAREY
RICHMOND
& VIKING

0. 401.314.4658
C. 401.477.2277

Our Specialties Include

Brendan Crawford
Marine Insurance Advisor

E. bcrawford@crvinsurance.com

We are a proud supporter of the East
Coast Shellfish Growers‘Association

Aquaculture, Wholesale Seafood, Commercial Vessels
Marine Manufacturing, Retail Markets, Restaurants
Ocean Marine, Specialty Operations
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Vibrio vulnificus illnesses to wound infec-
tions, while seafood consumption is linked
to only about 16% of the 150-175 V. ill-
nesses counted annually in the U.S. Last year
we managed to get the CDC to remove the
picture of oysters from their web page on
Vibrio wound infections, but their web page
on Vibrios still lists raw and undercooked
shellfish as a primary vector because of the
association with Vibrio parahaemolyticus.

When three crabbers in Delaware Bay were
infected about five years ago, more than 40
articles mentioning oysters were generated.
When three swimmers in Long Island Sound
died from infected wounds in 2023, I count-
ed 90 articles published, and responded to

at least half of them without getting a single
response in return. Smithson’s success in
getting the Independent headline modified,
along with a correction, gives me renewed
hope that complaining to editors and authors
can have an impact. In the long run we can
hope that they learn to reach out to us for
comment before they slander our industry.

The ECSGA has long worked together with
the Pacific Coast Shellfish Growers Associa-
tion (PCSGA) and the NAA. We communi-
cate regularly and have members who sit on
each other’s committees and even work to-
gether on legislative priorities in D.C. Many
shellfish growers are also Farm Bureau
members and, even though we may not be
100% aligned on all issues, we can set aside
our differences to get things done. The Farm
Bureau is one of the biggest lobbying groups
in D.C., and it wields political clout we can
only dream of. They helped us get the Jones
Act exemption for aquaculture
passed, and they have worked
with us on numerous other is-
sues. While the Farm Bureau
may have positions on pesti-
cides, fertilizer use, and water
quality that can run counter to
ours, we are willing to set aside
those differences so we can work
together on shared objectives.

I am often surprised when I hear
a member say they are not going
to pay dues anymore because
they disagree with one of our
positions, or with a comment I
have made. Often, they will tem-
per their criticism with praise
for the ECSGA as a whole and
note how the association is a
force for good in the industry.
While I rarely find a politician

I agree with on 100% of the
issues, I still will vote for those
who share most of my views,
even if there are things we do
not agree on. The ECSGA is a
membership-based group, and
even though you may not sup-
port everything the association
says or does, I hope you will
support it because, on balance, I
believe it does good work for the
community writ large.



https://www.brookstrapmill.com/
tel://+18004264526
https://www.independent.co.uk/news/world/americas/vibriosis-bacteria-louisiana-florida-infection-death-b3038898.html
https://ecsga.org/wp-content/uploads/2023/07/JonesActExemption.pdf
https://ecsga.org/wp-content/uploads/2023/07/JonesActExemption.pdf
https://bostontag.com/
tel:+017818939080
https://www.crvinsurance.com/
tel:14013144658
tel:14014772277
mailto:bcrawford%40crvinsurance.com?subject=ECSGA%20newsletter%20ad%20referral

Coming Events

Financing Your Shell-
fish Aquaculture
Business. Nov. 17.
6:30pm. Webinar. Visit
docs.google.com/forms/
d/e/1FAIpQLSfFu8oVC
wjv5zwaYzCCQcabEbs
xA_whOO0I-zogeluRW-
9bY_kw/viewform.

Carbon-Neutral Sea
Farm Technology. Dec.
8. Webinar hosted by
Shred Electric. Visit cor-
nell.zoom.us/meeting/
register/hbFUu5DrSRa
AXHZCt-gKg#/

registration.

Milford Aquaculture
Seminar. Jan. 11-13.
Conference. Courtyard
by Marriott, Shelton,
CT. Visit fisheries.noaa.
gov/new-england-mid-
atlantlc/aauaculture/
milford-aquaculture-
seminar.

2027 East Coast Com-
mercial Fishermen’s
and Aquaculture Expo.
Jan. 15-16. Trade show.
Powell Convention
Center, Ocean City,
MD. Visit maryland
watermen.com/events.

Interstate Shellfish
Sanitation Conference.
Jan. 24-29. Bien-

nial meeting. Newport
Harbor Island Resort,
Newport, RI. Visit issc.
org/2027-issc-biennial-

meeting.

Aquaculture America.
Feb. 21-24. Confer-
ence and trade show.
Hawaii Convention
Center, Hololulu, HI.
Visit was. org/meetlng/
code/AA2027.

Oyster South. March
4—6. Symposium and
trade show. Wilming-
ton, NC. Visit www.
oystersouth.com.

WHY USE PLATIPUS ANCHORS:

* Fast and easily installed from a boat or shallow water Ren.

* Can be installed using hand-held tools

* Once installed the anchor is post-tensioned and immediately serviceable

é’.‘--
i

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

T: (919) 662-0991 E: CIVILS@PLATIPUS.US
W: WWW.PLATIPUS.US

[4PLATIPUS

EARTH ANCHORING SISTEMS

GROW MORE SHELLFISH WITH REED MARICULTURE’S

LPB FROZEN SHELLFISH DIET"
“A Valuable, Reliable Part of Our Oyster Nursery Feeding Program”

nursery performance in out

Ryan Perkins

)Reed Mariculture

WWW.REEDMARICULTURE.COM/SHELLFISH [=]B 5 AT
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https://reedmariculture.com/collections/bivalve-hatchery-feeds
https://platipus.us/industry-sectors/other-applications/
tel:9196620991
mailto:civils%40platipus.us?subject=Saw%20your%20ad%20in%20the%20ECSGA%20newsletter
https://docs.google.com/forms/d/e/1FAIpQLSfFu8oVCwjv5zwaYzCCQca6E6sxA_whO0I-zoge1uRW9bY_kw/viewform
https://docs.google.com/forms/d/e/1FAIpQLSfFu8oVCwjv5zwaYzCCQca6E6sxA_whO0I-zoge1uRW9bY_kw/viewform
https://docs.google.com/forms/d/e/1FAIpQLSfFu8oVCwjv5zwaYzCCQca6E6sxA_whO0I-zoge1uRW9bY_kw/viewform
https://docs.google.com/forms/d/e/1FAIpQLSfFu8oVCwjv5zwaYzCCQca6E6sxA_whO0I-zoge1uRW9bY_kw/viewform
https://docs.google.com/forms/d/e/1FAIpQLSfFu8oVCwjv5zwaYzCCQca6E6sxA_whO0I-zoge1uRW9bY_kw/viewform
https://cornell.zoom.us/meeting/register/hbFUu5DrSRa_AXHZCt-qKg#/registration
https://cornell.zoom.us/meeting/register/hbFUu5DrSRa_AXHZCt-qKg#/registration
https://cornell.zoom.us/meeting/register/hbFUu5DrSRa_AXHZCt-qKg#/registration
https://cornell.zoom.us/meeting/register/hbFUu5DrSRa_AXHZCt-qKg#/registration
https://cornell.zoom.us/meeting/register/hbFUu5DrSRa_AXHZCt-qKg#/registration
https://www.fisheries.noaa.gov/new-england-mid-atlantic/aquaculture/milford-aquaculture-seminar
https://www.fisheries.noaa.gov/new-england-mid-atlantic/aquaculture/milford-aquaculture-seminar
https://www.fisheries.noaa.gov/new-england-mid-atlantic/aquaculture/milford-aquaculture-seminar
https://www.fisheries.noaa.gov/new-england-mid-atlantic/aquaculture/milford-aquaculture-seminar
https://www.fisheries.noaa.gov/new-england-mid-atlantic/aquaculture/milford-aquaculture-seminar
https://www.marylandwatermen.com/events
https://www.marylandwatermen.com/events
https://www.issc.org/2027-issc-biennial-meeting
https://www.issc.org/2027-issc-biennial-meeting
https://www.issc.org/2027-issc-biennial-meeting
http://was.org/meeting/code/AA2027
http://was.org/meeting/code/AA2027
https://www.oystersouth.com/
https://www.oystersouth.com/

— Continued from page 9

Economic Impact of Maine Aquaculture

While some see it as a supple-
ment to their current commer-
cial fishing activities, others who
want to work on the water view
it as a way to sidestep the barri-
ers to entering the commercial
fishing industry.

The largest segment of the aqua-
culture workforce is now under
35, and owners and workers
who identify as women or non-
binary comprise 29% and 24%
of the sector, respectively—more
than 4 times higher than what is
found in U.S. commercial fisher-
ies (Posadas, 2025).

The recent growth in the Maine
aquaculture sector has been led
by the small, growing businesses
and entrepreneurs who make

up the shellfish sector. Maine’s
shellfish business owners and
workers are driven, resourceful
people who are taking advantage
of training courses and investing
their time and energy to improve
their farms, their careers, and
their livelihoods along Maine’s
coast. They are driving the
growth of the sector, and the
benefits that the state reaps from
it, and continue to do so every
day.

FARMS & OPERATIONS

have operated
for <10 years

© 79%
@ 47% of farms <5 acres

82% of farms <20 acres

JACK SULLIVAN/MAINE AQUACULTURE ASSOCIATION

Supplier for

sea professionals

www.hardouin-sas.fr

4
=

OYSTERS ano SHELLFISH MACHINES
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::;\353;. I info@hardouin-sas.fr

Circular oyster sizer 9-12-18 gp”22 buckets

Manual bagging machine for
all types of shellfish

2 65 chemin de la chévre
Z\. 85230 Beauvoir sur Mer



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

ECSGA Dues Categories :
& Why Should I Join the ECSGA?
Member Type Gross Annual Sales Dues : .
When you become a member of the ECSGA you are making
Grower $0 to 50,000 $100 an investment in the long-term health of your business. Much
Crwe $50.000 to $100.000 $200 of what the association does happens before a problem ever
- - reaches your farm: we are tracking regulatory changes as they
Grower $100,000 to 300,000 $500 surface, flagging proposals that would add cost or uncertainty
CReaT $300.000 to $1.000 to your business, and making the case for practical, science-
1 m’illion ' based alternatives.
Grower $1 million to $2.000 When you becc')me. a member, you w1ll.. N
$3 million U have a voice in shaping our positions and policies
A U be supporting our advocacy efforts in Washington, where
Grower @ver i milliton B0 we carry the industry’s stories to Congress and federal
Shellfish Dealers and agencies on issues affecting permitting, funding, markets,
Equipment Suppliers $250 and working waterfronts
U be connected to a coastwide network of growers,
Restaurant Ally $100 researchers, and partners who have grappled with the same
) challenges that you may be facing and who are working
Non-voting $50 toward finding solutions
Associate

FISH AND SHELLFISH Pacific
PACKAGING SPECIALISTS Packaging

Products, Inc.

Pacific Packaging Products Inc,, in
partnership with Disruptive Packaging, is

. . : 24 Industrial W,
revolutionizing the seafood industry with neustral vay

Wilmington, Massachusetts 01887

URTHCOR®—a reusable and sustainable 1-800-777-0300
packaging solution that replaces info@pacificpkg.com
polystyrene and waxed cardboard. https://www.pacificpkg.com

oty

Earth Flat packed Reusable and Thermal

recyclable through
closed-loop systems
and conventional #2
EPS HDPE streams

waterproof Materials 80% less capabilities Customizable

and leakproof and HDPE storage than
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