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President’s Message 
 

 

A special thanks to all of you who attended our meetings at Aquaculture 2005 in 

New Orleans in January.  We had an excellent turn out, and a series of 

presentations that were educational and challenging.  It is a tribute to our industry 

that dedicated scientists continue to research ways to improve our product while 

keeping costs within reason.  In this light, several of our presentations were truly 

thought provoking. 

 

Then, of course, there was the fun side of a city known for its entertainment 

value.  Just walking on Bourbon Street is an experience.  And the food!  You have 

to search to find something that isn't great.  Our dinner at Arnaud's was excellent, 

and represented what New Orleans is all about.  Great food, great jazz, and terrific 

ambience.  Thanks to all who were there.  We had a great time. 

 

As this letter is being written, we, the USTFA, are preparing data to send to 

members of Congress to support reinstatement of budgets that are slated to be cut 

this year. The two items of particular interest to us are Aquaculture Research/

Rainbow Trout in Aberdeen, Idaho, $1,739,972, and Genome Mapping/Rainbow 

Trout in Idaho and Connecticut, $684,201.  These two items represent 10% of the 

proposed Aquaculture budget cuts for 2005.  As trout farmers, we need continued 

research to continue to produce the best quality product, and to stay competitive 

in the marketplace.  Individually, we could never afford nor support this type of 

research.  If you are on good terms with anyone who can help, make sure you talk 

to them about it.  

 

For your convenience, we maintain information on our web-site, which you can 

reference at <www.ustfa.org>  Feel free to use, and let us know if you have any 

questions.  
 

Sincerely, 

Robert Nahodil 
 



NAA News 
Dr. Randy MacMillan 

 
The National Aquaculture Association, a new member of the Animal Agriculture Alliance, 

will be attending the Fourth Annual Stakeholders Summit on Animal Welfare Initiatives, 

Needs, Regulation and Communication:  Building on the Past, Preparing for the Future.  The 

event will be held March 21-23.   

“Everyone in involved in the food chain, in the USA and internationally, needs to examine the issues presented 

at this conference,” according to Kay Johnson, Executive Vice President of the Alliance.  “In the USA, animal 

welfare issues have been among the most significant challenges the animal food chain has faced this 

decade.  Aggressive animal rights campaigns are being mounted from the EU to Australia.  Cross-industry 

communication is critical to debunking many of the myths and misperceptions presented in these campaigns, so 

that sound science, technology and experience remain the basis for our continuous progress and our ability to 

provide the safest, most abundant and affordable food in the world.” 

This year’s Summit is focused specifically on animal welfare and its importance to all stakeholders in the food 

chain.  Prominent speakers from production, retail, processing, research, the U.S. Department of Agriculture 

and the media will present some of the newest, most innovative ideas being implemented today. 

 

ºººººººººººº 

 

The following was received from Dr. Gary Jensen and Kevin Greenlees, co -chairs of the 

Joint Subcommittee on Aquaculture (JSA) Working Group on Quality Assurance in 

Aquaculture Production.  
 

REVISED GUIDE TO DRUG, VACCINE, AND PESTICIDE 
USE IN AQUACULTURE NOW AVAILABLE 

 

After several years of work and an extensive interagency clearance process, the revised 

edition of the popular publication, Guide to Drug, Vaccine, and Pesticide Use in 

Aquaculture , is now available as a web document. The original version was published in 

1994 by the Texas Agricultural Extension Service and was prepared by the Joint 

Subcommittee on Aquacultureôs Working Group on Quality Assurance in Aquaculture 

Production.  

 

The Guide  represents a federal interagency effort with contributions by the U.S. 

Environmental Protection Agencyôs Office of Pesticide Programs; U.S. Food and Drug 

Administrationôs Center for Veterinary Medicine and Center for Food Safety and Applied 

Nutrition; and U.S. Department of Agricultureôs Animal and Plant Health Inspection 

Service and Cooperative State Research, Education and Extension Service.  

 

To access the revised publication visit:  
http://aquanic.org/jsa/wgqaap/drugguide/drugguide.htm   

http://aquanic.org/jsa/wgqaap/drugguide/drugguide.htm


RESULTS AND CONCLUSIONS: ROLE OF JSA AQUACULTURE EFFLUENTS 

TASK FORCE IN DEVELOPING A NATIONAL EFFLUENT GUIDELINE FOR 

AQUACULTURE FACILITIES IN THE US  

 

 Gary L. Jensen* and John Colt 

  

 US Department of Agriculture 

 Cooperative State Research 

 Education and Extension Service 

 Washington, DC 20250 USA 

 gjensen@csrees.usda.gov 

 

In January 2000 EPA announced the decision to promulgate national effluent limitations 

guidelines and standards for aquaculture facilities.  At that time, EPA considered all facilities 

defined as aquaculture were in scope of this first-ever national effluent guideline regardless of 

system type, size, location, ownership or management status, and other factors.  EPA 

considered developing national regulations for discharges from aquaculture facilities in past 

years.  However, in this case, the rulemaking process was directed by a consent decree 

agreement under a lawsuit filed against EPA.  The potential economic impact of this rule for 

both commercial and non-commercial (public) aquaculture facilities across the US was 

significant if new compliance requirements were much stricter than current conditions.  The 

rulemaking process lasted approximately 4 years and created a national dialogue on numerous 

issues that EPA had to consider as potential pollutants to be regulated in the final rule.  On June 

30, 2004, EPA finalized the rule and recognized the JSA Aquaculture Effluents Task Force 

(AETF) as a primary contact for industry information and expertise for development of this 

rule. 

 

The AETF produced technical papers, analyzed state water quality reports, commented on draft 

documents and formal requests for public input, and coordinated preparation of a BMP 

technical guide.  More than 150 individuals participated in activities and contributed more than 

$550,000 in-kind contributions totaled $50,000.  Recognized experts responded for the public 

benefit and future of US aquaculture. 

 

The final rule is based on BMP approaches to control and manage potential discharges of 

selected pollutants.  This option supports good management and business practices, and the 

need for research to develop economically achievable BMPs linked to quantifiable and 

measurable environmental benefits.  The recordkeeping and reporting requirements are intended 

to assure compliance and address issues of special concern.  The compliance costs to industry 

are minimal as are the environmental benefits because in-scope facilities are already regulated 

and comply with discharge permits.  Some facilities must meet stricter requirements because of 

site specific water-quality limitations. 

 

The interagency Joint Subcommittee on Aquaculture demonstrated its effectiveness in 

addressing a complex issue of national scope and importance using a participatory process of 

interested stakeholders and expertise mobilized across the nation.  This approach serves as a 

model to address future significant, complex issues involving federal agencies. 

 

Aquaculture America 2005 Abstracts, New Orleans, LA.  



EPA Technical Workshops 
 

EPA will host a series of technical workshops, held throughout the United States, that will 

provide information on the final concentrated aquatic animal production (CAAP) effluent 

limitations guidelines (ELG) regulation. The agency is also developing a Compliance Guide, 

which is intended to help CAAP facility owners/operators and permit writers to understand 

and comply with the NPDES and ELG regulations and to help improve farm environmental 

compatibility.  
The workshops will: 

¶ Provide a basic overview of the final CAAP ELG regulation  

¶ Present the draft Compliance Guide, developed by us to help with implementation of 

the CAAP ELGs  

¶ Help attendees understand and use the Compliance Guide  

¶ Provide a forum for attendees to offer feedback on the draft guide  

¶ Provide attendees with examples of forms, checklists, and other materials to help 

meet the CAAP ELG requirements in NPDES permit activities  

The intended audience for the workshops includes aquaculture facility owners and 

operators, state and federal hatchery staff, NPDES permit writers, and any others 

interested in the final regulation.  

The workshops will be held in the following locations: 

Warwick, RIðMarch 10, 2005 10 AM - 4 PM 

Hillsgrove Room; Hampton Inn and Suites, 2100 Post Road, Warwick, RI 02886; (401)739-

8888    

Seattle, WAðMarch 22, 2005 10 AM - 4 PM 

Monterey 3, Doubletree Guest Suites Seattle Southcenter, 16500 Southcenter Parkway, 

Seattle, WA 98188; (206)575-8220 

Fletcher, NCðApril 13, 2005 10 AM - 4 PM 

Mountain Horticultural Crops Research, and Extension Center, North Carolina State 

University, 455 Research Drive, Fletcher, NC 28732; (828)684-3562 

Las Vegas, NVðApril 22, 2005 10 AM ï 4 PM 

Sevull Room, Hampton Inn Tropicana, 4975 South Industrial Road, Las Vegas, NV 89118-

1656; (702)948-8100 

For those interested in attending, please see the following for additional 

information:http://epa.gov/guide/aquaculture/workshops.htm 

 

If you do plan to attend, please notify John Hoccheimer at   

 

john.hoccheimer@tetratech-ffx.com 



U.S. Trout Farmers Mid-Year Conference 
September 15-17, 2005 

Holiday Inn Select 

San Diego, CA 
 

Holiday Inn Select 619/291-5720 (Toll Free 800/433-2131) is 

the site for the US Trout Farmers Association mid-year 

meeting.  The Holiday Inn Select is located in the heart of San 

Diego, Mission Valley at 595 Hotel Circle South and 5 miles 

from the San Diego International Airport.  Special room rates 

available to USTFA conference attendees are $85.  There will 

be a trade show and informative sessions you wonôt want to 

miss.  Brochures will be available early summer.  We hope to 

see you there!     
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``Mama always said, ñfish is brain food.ò 

Gary Fornshell, University of Idaho 

 

And mama was right. In addition to the well known fact that fish high in long chain n-3 

polyunsaturated fatty acids ( LC n-3 PUFA or LC PUFA) are heart healthy, omega-3 fatty acids 

are essential for fetal development during the last trimester of pregnancy because of the rapid 

synthesis of brain tissue (Clandinin et al., 1980; Martinez, 1992). What is the source of omega-3 

fatty acids for the fetus? The maternal blood supply is critical for the transfer of fatty acids to 

the fetus because neither the fetal retina nor brain initially synthesizes LC PUFA and the 

capacity of the fetal brain to synthesize LC PUFA is a function of gestational age (Clandinin 

1999).  

 

Due to the importance of the maternal blood supply an assessment was conducted of the 

demands placed on mothers during pregnancy and lactation for omega-3 fatty acids and the 

ability of mothers to meet these demands from dietary intake, tissue reserves, or from de novo 

formation from precursors taken in the diet or mobilized from tissues reserves. The assessment 

concluded that for a significant proportion of women it is very likely that the demands of 

pregnancy and lactation exceed the sum of current levels of dietary consumption, endogenous 

mobilization and de novo formation. This suggests that a significant proportion of women are 

potentially at risk of inadequate LC n-3 PUFA status; however, the data currently available 

from which to draw this conclusion are limited.  

 

Studies assessing the affects of maternal LC n-3 PUFA dietary intake and infant 

neurodevelopment observed that children whose mothers ate oily fish during pregnancy, 

compared with those who did not, tended to have better visual function when assessed at 3.5 

years of age (Williams et al., 2001) and that a positive association was suggested between infant 

human milk DHA* intake and visual acuity for four month old breast-fed infants (Jorgensen et 

al., 2001). Another study of pregnant women found that low consumption of fish was a strong 

risk factor for preterm delivery and low birth weights (Olsen & Secher, 2002). 

 

Given the proven health benefits of fish consumption, the U.S. Department of Agriculture and 

Health and Human Services in the newly revised dietary guidelines recommends Americans 

double their consumption of oily fish to two four-ounce servings per week. Currently 

Americans eat only about 5 ounces per week of all fish (16.3 pounds/year per capita 

consumption in 2003). Unfortunately the vast majority of Americans are not taking advantage 

of the benefits derived from fish consumption and especially from oily fish. Apparently, neither 

do the British, where an estimated 30 % of the population suffers from some form of 

cardiovascular disease. The British Food Standards Agency concludes that the majority of the 

UK population does not consume enough fish, particularly oily fish, and recommends increased 

consumption. The current recommendation in the UK is for at least two portions (about 5 

ounces each) of fish per week, one of which should be from an oily fish. They conclude that 

this amount of fish consumption would probably confer significant public health benefits to the 

UK population in reducing cardiovascular disease and that there may also be beneficial effects 

on fetal development (Scientific Advisory Committee on Nutrition, 2004). 

 

But not all fish are equal. Oily or fatty fish have more omega-3 fatty acids than leaner fish. Oily 

fish generally have 5-20% fat compared with 1-2% fat for lean fish. An average oily fish 



provides 2 grams of LC n-3 PUFA per 100 grams, whereas an average lean fish provides only 0.3 

grams per 100 grams (SACN, 2004). Oily fish include rainbow trout, sardines, pilchards, 

mackerel, herring, and salmon.  

 

 
  

Now what about all those contaminants in fish Iôve been reading about in the paper and hearing 

on the news?  Well, you have to consider the source. The media in general are headline seekers, 

audience grabbers, rushed under pressure and for them, bad news is good news. In several 

instances what was written in the press was pretty much what was handed to them from the 

source of the information. And where did a lot of this information come from? Environmental 

groups that advocate certain positions and views. Seems you just canôt turn around without one of 

them screaming that the sky is falling. Thatôs how they make money ï they scare the daylights 

out of you in the hopes youôll send them a nice check in the mail. But what does the science say? 

And just why is everyone thatôs qualified recommending we increase our fatty fish consumption 

to obtain the health benefits?  

 

The Scientific Advisory Committee on Nutrition in their report, Advice on fish consumption: 

benefits & risks, state: 

 

¶ Consuming one weekly 140 g (~ 5 oz.) portion of shark, swordfish or marlin would result 

in a dietary methylmercury exposure close to or above 3.3 micrograms per kilogram of 

body per week in all age groups. They consider this consumption could be harmful to the 

fetus of women who are pregnant or become pregnant within a year, but would not be 

Amounts of EPA**+DHA in Fish 

and the Amounts of Fish  

Consumption Required to  

Provide ~ 1 gram of EPA+DHA 

per Day***  

  

Fish EPA+DHA content, g/3-oz. 

serving fish (edible portion) 

Amount required to provide 

~ 1 g EPA+DHA per day, 

oz. 

Rainbow trout farmed 0.98 3 

Rainbow trout wild 0.84 3.5 

Atlantic salmon farmed 1.09-1.83 1.5-2.5 

Atlantic salmon wild 0.9-1.56 2-3.5 

Sardines 0.98-1.7 2-3 

Mackerel 0.34-1.57 2-8.5 

Sockeye salmon 0.68 4.5 

Chinook salmon 1.48 2 

Herring Pacific 1.81 1.5 

Herring Atlantic 1.71 2 



expected to result in adverse effects in other adults. (Thus in the UK they recommend 

pregnant women, women intending to become pregnant and children under 16 avoid 

eating shark, marlin, and swordfish. Whereas the U.S. FDA/EPA recommends pregnant 

women, women intending to become pregnant, nursing mothers and young children 

avoid shark, swordfish, king mackerel and tilefish. The U.S. FDA/EPA recommends for 

this particular population to eat up to 12 ounces per week of a variety of fish and 

shellfish low in mercury. Species low in mercury include rainbow trout, canned light 

tuna, shrimp, catfish, pollock and salmon.) 

¶ Dioxins and polychlorinated biphenyls (PCBs) are very persistent chemicals which are 

ubiquitous in the environment and are generally present in low concentrations in foods, 

especially fat-containing foods including milk, meat, and fish. Safety guidelines, such as 

the tolerable daily intake, represent an intake where there is essentially no risk, as far as 

can be judged by the available scientific evidence. The usual practice is to base the 

safety guidelines on the most sensitive and relevant study. Exceeding the safety 

guidelines does not necessarily result in harmful effects, even in the most sensitive 

people. There has been a significant reduction in emissions of PCBs into the 

environment over the past decade with a corresponding significant reduction of PCBs in 

foods. Reports of effects in humans mainly relate to workers in chemical plants or 

exposure resulting from accidental contamination of the environment with much higher 

levels of exposure than the general population.  

¶ The guideline in the UK for oily fish consumption ranges from 1 to 2 portions (~ 5 oz. 

each) per week for women of reproductive age and girls; and for women past 

reproductive age, men and boys, they should consume 1 to 4 portions per week of oily 

fish.  

 

Clearly, both in the UK and U.S., the qualified authorities are recommending increased 

consumption of oily fish due to the health benefits which clearly outweigh the possible risks. So 

remember what else mama always said, ñclean your plate and you canôt always believe what 

you read in the paper.ò   

 

*DHA ï docosahexaenoic acid 

 

**EPA ï eicosapentaenoic acid 

 

***Kris-Etherton PM, WS Harris, & LJ Appel. Fish consumption, fish oil, omega-3 fatty acids, 

and cardiovascular disease. Circulation November 19, 2002, 2747-2757. 

 

http://www.healthierus.gov/dietaryguidelines/  

 

http://www.food.gov.uk/news/newsarchive/2004/jun/fishreport2004 
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US Trout Farmers Association 

Board of Directors 

 
President:  Robert Nahodil, CA 

Past-President & Chair:  Dr. Jeff Hinshaw, NC 

Treasurer:  Marvin Emerson, MO 

Secretary:  David Brock, ID 

NASAC Advisor:  Debra Sloan, NC 

Staff:  Mary Lee, WV 

John Bechtel, OH 

Charlie Conklin, PA 

Kay Hardy, ID 

Ronnie Kilgo, GA 

Bob Pritts, PA 

Leo Ray, ID 

Jerry Zinn, ID 

111 W Washington St Ste 1 
Charles Town WV 25414 
 
 
Visit our website:  www.ustfa.org 

What a fantastic opportunity for the whole family.  Beautiful end of the 

road, secluded site. 21 acres of land included. Established and proven 

trout farm business with a wide range of customers.  They sell 

from  hatchlings on up, to restaurants, grocery stores, farmers markets 

and more. Very nice home as well as outbuildings. Also coming on line 

is an Artesian Water bottling facility for added income and growth po-

tential. Located in South Central Wisconsin this is a must see for the 

outdoor-loving business person whoôs tired of the office job. Be your 

own boss and check this opportunity out today! 

Call Brad Williams at 608-254-3130 or email  

Williamsb@firstweber.com 

TROUT FARM FOR SALE 

mailto:Williamsb@firstweber.com

