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Welcome Delegates!Grabbing Headlines. And we’ve
only just begun helping build the
Cod Aquaculture industry. Hatchery
experts Charlie O’ Driscoll, Andy
Walsh, Derek Tilley.

First purpose-built cod hatchery in
Bay Roberts...more to follow!?

Welcome Delegates!
NAIA’s Cold Harvest 2004NAIA’s Cold Harvest 2004



THE HARDEST THING IS DECIDING WHERE TO PUT IT.
Well, obviously, you put it on the back of your boat. The question is, which boat? The new Yamaha

F150 is the perfect four stroke outboard power for everything from pleasure boats, deck boats

and pontoons to deep v’s and offshore craft. Sure, it’s whisper-quiet, fuel-efficient and 

clean-burning – not to mention compact and lightweight. It even meets Federal EPA 2006

emission standards and CARB 2008 three-star requirements. Now add the kick of our powerful

in-line 4-cylinder 16-valve double overhead cam, and you’ve got all the advantages of a four

stroke with the knock-your-socks-off speed and acceleration of a corresponding V6 two stroke.

The versatile F150 is the latest addition to Yamaha’s family of exceptionally reliable Four Strokes

ranging from 2.5hp to 225hp. But it’s the first 150-horse EFI four stroke outboard in existence.

Which makes it one of a kind.

YAMAHA PRESENTS THE WORLD’S FIRST 
150HP FOUR STROKE OUTBOARD. 

YAMAHA PRESENTS THE WORLD’S FIRST 
150HP FOUR-STROKE OUTBOARD. 

REMEMBER to always observe all applicable boating laws. Never drink and drive. Dress properly
with a Canadian Coast Guard approved personal floatation device and protective gear.

Yamaha 4-Strokes
2.5 - 225hp

www.yamaha-motor.ca

The World’s largest Outboard manufacturer



although statistically significant in
some but not all cases, are not consid-
ered biologically significant as a health
risk by reputable, respected human
health scientists.  If the levels are not
considered biologically significant,
why was there advice to consumers
regarding limiting consumption of
healthy farmed fish?

The scientists based some of their
conclusions on a risk assessment model
based not on food risk assessment per
se, but on environmental risk assess-
ment. Their chosen model provides a
risk factor of getting cancer from cont-
aminant levels that have not been
shown to cause cancer in living organ-
isms, whereas safety levels set by
national and international health orga-
nizations use human-health risk assess-
ment models. If the human-health risk
assessment model of risk assessment
had been used by the authors to exam-
ine the health benefits of eating farmed
salmon, they would have quickly found
that the risk of dying from not eating
healthy protein, such as farmed
salmon, far outweigh the risk that one
might get cancer from eating the prod-
uct. Predictably, there was immediate
outcry from renowned American and
European independent scientists,
human health experts and food safety
agencies. Within hours of the initial
hype, our food safety and health agen-
cies, CFIA, Health Canada, and others
declared that farmed salmon is a safe
and nutritious food source for all
Canadians, breast feeding or not!
Interestingly, all but one or two
Canadian independent scientists com-
mented on the article in Science, or
were not quoted in the mass media.
Some have observed that “Canadian
scientists were conspicuous by their
silence.”

The study was not really new. It
highlighted the fact that there is a glob-
al problem with persistent, trace indus-
trial pollutants in our food chain. It
simply confirmed that the contaminants

are widespread in our aquatic and land
based foods such as beef, poultry,
swine and others. The good news is
that industry has been successful in
reducing contaminant levels and will
continue to do so until they are elimi-
nated from food. 

The study measured levels of conta-
minants in uncooked, flesh-on fish.
This is not what the consumer eats,
unless he or she is a grizzly bear in the
Canadian rockies! So, this was some-
what misleading because reported cont-
aminant levels would have been signifi-
cantly reduced if the food had been
cooked. This applies to all fish, as well
as land produced meats, since trace
contaminants are mostly concentrated
in the fatty portions that are “cooked-
off.”

These are a few of the concerns
regarding the published study and
some of the interpretation therein. As
for the scientists involved in the study,
they are merely providing evidence in
some form to contribute to our knowl-
edge base. The spin put on the find-
ings, however, is a concern, particular-
ly when mass media are involved.
Consumers rely on scientists to provide
a level of comfort on important issues
affecting them, so when a scientist’s
message is taken by the media and
reported as “farmed salmon are toxic,”
without providing a balanced view, this
results in consumer confusion.  In

essence, it amounts to nothing more
than unfortunate fearmongering.   

Cyr Couturier  is an aquaculture
scientist and faculty member at the
Marine Institute of Memorial
University with nearly 25 years experi-
ence in research, development, educa-
tion and training in aquaculture and
related fields in Canada and abroad.
The views expressed herein are his
own.
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COLUMN

Farmed fish are given good care. Here, dedicated workers provide shade from
the afternoon sun.

From page 27

Farmed
salmon

NEW
 MODEL

1034 ST. DAVID ST., VICTORIA, B.C., CANADA
PHONE (250) 595-5051 FAX (205) 595-2245

For a free information package,
call or fax us.

TENSIONOMETER 300ETM

Nitrogen supersaturation is lethal
to fish. Test your water regularly
with the Tensionometer 300ETM –
the world’s fastest saturometer.
Stay ahead of high gas levels
before they develop.

Healthier fish
everywhere
recommend the
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PROCLAMATION

Whereas, aquaculture is a growth industry in the
Province of Newfoundland and Labrador; and

Whereas, the growth of the aquaculture industry
means wealth and economic well-being, thus ensuring
rural renewal; and

Whereas, the Newfoundland Aquaculture Industry
Association will conduct a major aquaculture conference
and trade show highlighting advances and opportunities
associated with this seafood production sector; and 

Whereas, the Newfoundland Aquaculture Industry
Association will host an international food safety, trace-
ability and quality assurance workshop highlighting pro-
grams of excellence in the Provincial aquaculture sector;
and

Whereas, the Fisheries and Marine Institute of
Memorial University of Newfoundland will host a public
forum to highlight advantages and discuss challenges
associated with a growing aquaculture industry; and

Whereas, Fisheries and Oceans Canada in partnership
with Aquanet will host a national marine finfish commer-
cialization forum to examine development of new
species, such as cod aquaculture in the Province; and 

Now, Therefore, I, Trevor Taylor, Minister of
Fisheries and Aquaculture of Newfoundland and
Labrador, do hereby proclaim February 9-15, 2004 in
Newfoundland and Labrador as:

“AQUACULTURE WEEK 2004”

Aquaculture Week in 
Newfoundland and Labrador

FEBRUARY 9-15, 2004

Minister Trevor Taylor joined by industry representatives as he officially proclaims February 9-15, 2004,
“Aquaculture Week” in Newfoundland and Labrador. (Seated) Minister of Fisheries and Aquaculture, Trevor
Taylor, NAIA President, Garry Hartle. (Standing L-R) Andrew Colford, Jonathan Moir, Chris Bridger, Mike
Rose, Andy Walsh and Brian Meaney.



Both for routine and for the extraordinary, analytical test-
ing must be an integral part of any aquaculture facility.
Testing will assure the internal integrity of all processes and
assure that the external environment in which the facility
operates is not compromised.

Properly conducted analysis of the aquaculture site can
assess the presence of any relevant contaminant (whether
organic, inorganic or microbial). Knowledge that a site is
‘clean’ is critical.  This analysis would determine the quality
of the sediment as well as the water in which the fish will be
grown.

Water used in any processing of the product must also be
verified for quality. Whether the local plant does only prima-
ry processing or is involved in more extensive production,
the quality of the water used at all stages is of utmost impor-
tance.

Estimates of the cost of food range from 65 per cent to in
excess of 80 per cent of the cost of an aquaculture operation.
Even at the low estimate, this is a significant cost. The rou-
tine assessment of the nutritional content of food is impor-

tant. The printed information from the manufacturers is cer-
tainly a good guide, but a spot check to verify the content
certainly represents a minimal quality assurance step. There
are other issues related to the content of the food that will be
addressed later.

Depending on the level of processing, the food product
supplied to the market would require testing at several
points. For basic quality control purposes, a periodic check
of the product for microbial contamination is essential. In
the case of aquaculture facilities that are involved in sec-
ondary or tertiary processing, shelf life studies may be a
requirement. Labelling regulations (both for domestic and
many international markets) require details of nutritional
content. This requires an analysis of the products.

Two issues have become prominent in the international
press over the past year. These relate directly to the aquacul-
ture industries.

Recent print articles and electronic media reports have
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NEWS

EEnntteerr  
NNoorrEEaasstt  

LLaabboorraattoorriieess

ANALYTICAL TESTING AND FOOD SAFETY

NorEast Laboratories Inc. was incorporated in the fall of 2002 and began
operation in Kelligrews during the early spring of 2003. In December
2003 NorEast moved its operation to Mount Scio Road in St. John’s.

NorEast can analyze for most inorganic, organic or microbial content. 

☛ Please see page 31
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NEWS

raised serious concerns over the level of contaminants (in
particular PCBs) in farmed salmon. Most articles cite the
origin of this as contamination of feed as the source. It is
entirely possible that this is a ‘fad’ issue that is weakly
grounded in scientific fact. On the other hand, any aquacul-
ture facility that ignores such issues does so at its peril. The
public that is receptive to such information (regardless of the
scientific validity) also represents the market for aquaculture
products. A testing program that addresses such issues is at
least a good public relations exercise in the case of invalid
science, and is a critical protection of the public and ulti-
mately of the aquaculture industry, in the case of legitimate
issues.

Traceability has received considerable attention, as it
relates to BSE (‘Mad Cow’ disease). Traceability requires
that a consumer be able to trace the origin of the products to
the source and, furthermore, that the producer be able to
track the destination of all other products in a potentially
contaminated lot. This issue will be of importance to the

aquaculture industries in future. Whether this will be a prob-
lem in the immediate future, or whether it will take some
time to develop will depend on when contaminated products
turn up in the marketplace. This is surely ‘when’ and not ‘if.’
It would appear to be a daunting prospect to be required to
insure traceability of a fish, but the market will almost cer-
tainly demand it.

The role of analytical testing in aquaculture traceability is
ill-defined at this point. A product can be traced through a
number of means. This can be through using some form of
mechanical or electronic tagging at the source, or through
the use of a natural chemical or biological ‘tag’ such as
DNA.  The type of tag that is most appropriate for aquacul-
ture has not been defined and the use of a biological tag will
certainly require considerable work.

Though the general concept of aquaculture, that of doing
under controlled conditions what nature does automatically,
appears to be a simple one, in fact the myriad of interrelated
factors makes it a very complex process. Analytical testing
represents a tool that removes guesswork from at least some
of these factors.

From page 30

In the future, the marketplace may require greater detail regarding where our products have come from and how they
are composed.

Analytical testing and food safety



GARRY HARTLE

President, Newfoundland Aquaculture 
Industry Association (NAIA)
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MESSAGE

Ihave long advocated and will continue to push for a
modern business approach for the aquaculture industry.

Farms must be formed with sufficient attention to opera-
tions, finance and marketing to achieve the efficiencies
and productivity to be competitive in the global economy.
This is highlighted by the fact that worldwide demand for
seafood is increasing, while the output from the wild fish-
ery is declining at an alarming rate. Aquaculture now pro-
vides 35 per cent of the demand and it is expected that
will reach 50 per cent within ten years.

NAIA is committed to scanning the external environ-
ment for events and trends that present threats or opportu-
nities. Key factors are monitored continually: economic
conditions, political conditions, the legal environment,
technology, competition and markets. Our members must
take into account a number of internal factors as they
relate to their organization’s strengths and weaknesses.
Among the key internal factors are: human resources,
facilities and equipment, financial resources, customers,
products and services, technology and suppliers. There are
also a number of factors that might apply to specific orga-
nizations. They include patents, labour relations, company
or product image, distribution channels, relationships with
processors, maintenance of facilities and equipment,
access to resources, especially leases, and access to mar-
kets.

Productivity and productivity growth in an organiza-
tion are primary responsibilities of management. The goal
should be to achieve the highest productive use of the
organization’s resources. The factors that affect productiv-
ity are methods, quality, technology and management.
Productivity and productivity growth are important
because they are the foundation for competitiveness in the
global economy.

Theorists and researchers cite some negative impacts
on productivity that might explain why some achieve pro-
ductivity gains while others cannot. Among the most
prominent are:

• Increasing government regulations, which add to the
administrative (and nonproductive) burdens of many
farms.

• An emphasis on short-run performance, e.g., annual
profits and sales, that reduces the incentive to develop
long-term solutions to problems.

• Lack of funding for research and development results
in a low level of innovation and stagnant processes and
products. A long-time criticism of Canadian firms is that
“branch” plants whose parent companies do R&D in their
own foreign headquarters dominate Canada’s economy.
As innovation is a new competitive weapon, competitive-
ness is directly affected.

• Not using enough advanced technologies also puts
Canada at a comparative productivity disadvantage.

• Lack of funding for education and training results in
an ill-prepared labour force.  Although a large proportion
of Canadian young people attend college or university,
proportionately more of them choose social science and
humanities over science and engineering, relative to other
comparable countries.

• Inadequate health and social systems and institutions
result in lower productivity – again, because it affects the
labour force.

My sincere wish is that our industry and everyone in
the industry will enjoy a happy and prosperous 2004.

Garry Hartle
President

Push for modern aquaculture business


