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                                        Presidentõs Message 

I was unable to attend the USDA/ARS Aquaculture 

Stakeholders meetings that were held in Kansas City 

in mid-April but several sessions were held, with 

salmonids being one of those sessions.  Disease issues 

were discussed and the consensus was that Bacterial 

Cold Water Disease (CWD) caused by the organism 

Flavobacterium psychrophilum is the most significant 

bacterial disease affecting the US trout industry.  In 

the Pacific Northwest, every state fish pathologist that 

I have had communications with have also indicated 

CWD as the number one disease issue they have to 

deal with in their respective states.  All have indicated 

that CWD can cause severe mortality and has an 

economic impact on those hatcheries where the 

disease is prevalent.  Some of these hatcheries include 

not only trout but salmon species as well. 

 

In 2007, I contacted virtually every state and federal 

hatchery as well as the individual who was 

responsible for doing the disease diagnostics for their 

state and most hatcheries that were rearing salmonid 

species indicated CWD as their number one concern.  

There were, of course, some hatcheries that indicated 

they had no disease issues.  As a side note, the warm 

water hatcheries that I contacted indicated that 

columnaris and external parasites were their primary 

disease concerns. 

 

Fortunately, there is current research being conducted 

on CWD.  Both the Western Regional Aquaculture 

Center and Idaho/Washington Aquaculture Research 

Initiative have invested research dollars for vaccine 

development.  The University of Idaho and Idaho 

State University are also working via grants on mass 

delivery systems with emphasis on an oral delivery 

method. 

 

Iôm sure that you are all aware of the many issues 

affecting our industry, including VHS, effluent 

guidelines, biosecurity, state and federal transport 

regulations, and higher fuel costs, just to name a few.  

Many of these issues have and will continue to drive our 

costs up.  Trout farmers have had to deal with a number 

of rising cost issues in the past,and survived, and I am 

confident that you will continue to do so.  After all, you 

are a strong minded group of individuals.  You have to 

be to succeed in this industry. 

 
On behalf of the US Trout Farmers Association Board of 

Directors, I would like to congratulate Drs. John 

Nickum and Harry Dupree (posthumously) on their 

induction into the National Fish Culture Hall of Fame in 

Spearfish, South Dakota.  You can read more about this 

honor in this issue. 

 

We hope you will plan to attend the USTFA Midwest 

Aquaculture Conference at the Hilton Milwaukee City 

Center September 18-20.  A VHS Summit will be held; 

a session on local trout culture history, one on Siscowett 

trout and one on water quality from the UW-Great Lakes 

WATER Institute; sessions on trout growth and status of 

trout diets; a session on general fish health from the WI 

DNR Fish Health Laboratory; an onsite Aquaculture 

Library hosted by the UW-Great Lakes WATER 

Institute and more.  Information on the conference will 

be mailed to you soon.  You can access information 

online at www.ustfa.org . 

 

Stakeholders were invited to attend a workshop in April 

with USDA/CSREES and ARS to give input toward 

future USDA aquaculture programs.  The current 

program for aquaculture focuses on research, technology 

transfer, integrated research-extension programs, and 

linkages with key partners.  USDA intends to develop a 

new five-year Action Plan for the ARS Aquaculture 

Program from stakeholder input.  CSREES also plans to 

use the input toward strategic directions for research, 

and extension programs.  The current ARS Action Plan 

can be viewed online at 

 

http://www.ustfa.org/


http://www.ars.usda.gov/research/programs/programs.htm?np_code=106&docid=276    The CSREES website at 

http://www.csrees.usda.gov/ provides information on the mission, structure, and activities. 

 

A review of the workshop will be held during the USTFA fall conference in Milwaukee.  If you would like to 

provide input, please find the survey form in this issue and return it to the USTFA office at your earliest 

convenience. 

 

If you havenôt already done so, I would like to recommend a couple of articles to read.  The first article is found in 

the April issue of Fish Farming International entitled ñGreenpeace and the Red Listò by Charles F. Woodhouse.  

The second article is found in the Journal of the World Aquaculture Society, Vol. 39, No 2, April, 2008 entitled 

ñCommunicating Risks and Benefits of Aquaculture: A Content Analysis of US Newsprint Representations of 

Farmed Salmonò by Shannon M. Amberg and Troy E. Hall.  I have heard Shannon speak and in fact she will be 

presenting at the upcoming IAA meetings in Idaho in June.  She is an excellent speaker. 

 

That is all for now and I hope to see you all in September in Wisconsin. 

 

Jerry Zinn 

President, USTFA 

 

 

 

  4 trout fillets 

  salt & pepper 
  4 spring onions 

  0.5 cucumber 

  2 tablespoon sesame oil 

  1 tablespoon Hoi Sin sauce 

  175 g Chinese egg noodles 

  1 tablespoon light soy sauce 

  125 g peas (cooked) 

  2 tablespoon cashew nuts 

  3 celery sticks 

  3 tablespoon mayonnaise (low fat) 

  1 tablespoon lime juice 

  celery leaves 

Chinese Trout and Noodle Salad  
(Recipe by British Trout Association, reprinted from Aquamedia website) 

 
   

 

 

 

  Slice the trout fillets. 
 
Heat 1 tbsp of Sesame Oil in a wok until hot. Stir fry the trout with the Hoi Sin Sauce for 2 minutes. Remove the trout 
and reserve the cooking liquid. 
 
Put the noodles into a pan of lightly-salted boiling water. Cover the pan and let stand for 5 minutes. Drain well,  
transfer to a salad bowl then mix in the soy sauce and remaining sesame oil. Let stand until cold. 
 
When the noodles are cold, add the trout, cucumber, peas, nuts and celery. 
 
Make the dressing by mixing the mayonnaise with 2 tablespoons of the liquid from the trout and the lime juice.  
Add to the bowl and mix everything together. 
 
Season with black pepper. Chop the spring onions and sprinkle over the top and garnish with chopped celery leaves. 
 
Serve with pita bread. 

http://www.ars.usda.gov/research/programs/programs.htm?np_code=106&docid=276
http://www.csrees.usda.gov/


Dr. Randy MacMillan  

President, National Aquaculture Association 

Viral Hemorrhagic Septicemia (VHS) 

Federal Order Amended  

             

The U.S. Department of Agriculture's 

Animal and Plant Health Inspection Service 

(APHIS) has amended its Federal Order on 

viral hemorrhagic septicemia to require 

permits before allowing species of live non -

salmonid fish from VHS -affected Canadian 

provinces to be imported into the United 

States for direct slaughter.   

  

As APHIS gathers more information about 

the disease, a federal regulatory program 

is put in place that allows for testing and 

certification prior to the interstate 

movement of fish susceptible to VHS.  The 

original Federal Order was issued in 

response to the rapid spread of VHS in the 

Great Lakes region and the potential 

impact of the disease on a growing number 

of fish species, which includes species of 

fish raised commercially in the United 

States.  

  

VHS is a highly contagious disease of some 

fresh and saltwater fish that, while not 

harmful to people, causes internal 

hemorrhaging and death in a wide range of 

fish species.  APHIS initially took action in 

response to detections of VHS for the first 

time in fresh -water fish in several of the 

Great Lakes and related tributaries.  VHS 

is responsible for several large -scale die -

offs of wild fish in the Great Lakes region.    

  

APHIS issued the October 2006 Federal 

Order to prohibit the importation of 37 

species of live fish from two Canadian 

provinces into the United States and the 

interstate movement of the same species 

from the eight states bordering the Great 

Lakes.  The revision of the Federal Order 

will facilitate trade of live non -salmonid 

fish between the United States and 

Canada.  All shipments will require an 

APHIS permit that will specify the 

conditions necessary to prevent the 

introduction of VHS.  

The amended Federal Order will remain in 

effect until APHIS publishes an interim rule 

establishing federal regulations for VHS 

later in 2008. Both the modified and the 

original emergency order can be found on 

the APHIS Web site at http://

www.aphis.usda.gov/animal_health/

animal_dis_spec/aquaculture  
 

Ohio Issues Proclamation on VHS  

 

Ohio Agriculture Director Robert Boggs 

issued a proclamation on  

May 16, 2008 extending the emergency 

order issued in May 2007 that prohibits the 

intrastate transportation, sale or 

distribution of 28 fish species susceptible 

to Viral Hemorrhagic Septicemia (VHS) out 

of the affected region in northern Ohio.  

 

"The Ohio Department of Agriculture is 

charged with the responsibility of 

protecting animals from potentially 

devastating diseases," Boggs said. "This 

emergency order not only protects Ohio's 

fish population but others in points beyond 

the state's borders."  

 

VHS is a fish disease, which must be 

reported to the Ohio Department of 

Agriculture (ODA) under state law.  

 

VHS was introduced into the wild fish 

population by an invasive species.  It is not 

harmful to humans or other animals.  

 

Testing to date performed by ODA's Animal 

Disease Diagnostic Laboratory has 

revealed that VHS is not present inland in 

Ohio. The department will continue to test 

and monitor for the disease.  

 

Ohio's ban prohibits intrastate distribution 

of VHS -susceptible fish or eggs out of the 

area in Ohio north of U.S. Highway 6 from 

the Indiana border to the intersection of 

U.S. Highway 6 and Interstate 90 near  

Fremont, continuing on I -90 to the 

Pennsylvania border. This also includes the 

http://www.aphis.usda.gov/animal_health/animal_dis_spec/aquaculture
http://www.aphis.usda.gov/animal_health/animal_dis_spec/aquaculture
http://www.aphis.usda.gov/animal_health/animal_dis_spec/aquaculture


Sandusky River south of U.S. Highway 6 to the Ballville Dam.  

 

VHS-susceptible fish include: Black crappie, bluegill, bluntnose minnow, brown bullhead, 

brown trout, burbot, channel catfish, Chinook salmon, emerald shiner, freshwater drum, 

gizzard shad, lake whitefish, largemouth bass, muskellunge, shorthead redhorse, northern 

pike, pumpkinseed, rainbow trout, rock bass, round goby, silver redhorse, smallmouth 

bass, spottail shiner, trout -perch, walleye, white bass, white perch, and yellow perch.  

 

The prohibition is in effect in Ohio until the U.S. Department of Agriculture's division of 

Animal and Plant Health Inspection Service releases its embargo and prohibition of the 

movement of live VHS susceptible fish.  

 

The prohibition does not apply to live fish or eggs removed directly from production 

facilities that have tested negative for VHS. It also excludes live fish or eggs that are being 

transported for use by research scientists in closed research facilities with diagnostic 

laboratories.  

 

The original  Press Release, the Director's Proclamation, a Map of the affected counties and 

a list of susceptible species is available from: http://www.ohioagriculture.gov/oda3/

Oda_Index.stm .  
 

VHS Found in Ohio Inland Lake  

 

VHS IV has been discovered in Clearfork Reservoir, an Ohio inland lake near Mansfield.  

 

The Ohio Division of Wildlife collected routine fish samples in April to  

test for viral hemorrhagic septicemia outside of the Lake Erie drainage.  

Test results detected a positive sample from a muskie netted from Clearfork 

Reservoir.   The virus was confirmed by a U.S. Fish and   Wildlife Service laboratory in 

LaCrosse, WI, both through cell culture and PCR tests.  

 

Wildlife officials are asking anglers and boaters to avoid moving live fish  

from Clearfork Reservoir to other waters; to drain water from boat live  

wells, bilges and engines before leaving the reservoir; and to empty bait  

buckets and coolers.  

 

A large fish kill from VHS was documented in western Lake Erie 2006, with  

mostly sheepshead, or freshwater drum, dying. There was a smaller fish kill  

in 2007.  

For Sale  
 

4.25 acre Trout Farm and hatchery with residence.  1 mile south of 

Columbian Historic State Park, CA.  Excellent business and/or 

investment opportunity. contact: 

Matt Marinovich-209-533-5030 

ED Pelfrey at ed@pcr1.com  

http://www.ohioagriculture.gov/oda3/Oda_Index.stm
http://www.ohioagriculture.gov/oda3/Oda_Index.stm
mailto:ed@pcr1.com


Bacterial Coldwater Disease (BCWD) 
 

BCWD has become a serious fish health problem in western NC in the last 3 years or so.  

Mortality rates vary greatly but typical losses are around 25% and can reach 90%.  The disease 

is usually seen when the water temperature is between 50-60ºF.  The classic and most obvious 

symptoms are erosion of the tail (caudal) fin and/or discolored area above and perhaps slightly 

in front of the anal fin that becomes an ulcerated lesion that looks like a ñscooped-outò area. 

 

BCWD usually affects trout less than 6 inches in size but chronic mortality can be seen in fish 

larger than 6 inches.  As the disease progresses, trout can be seen with the entire caudal fin 

missing with erosion of the peduncle or fleshy part just in front of the fin.  Another name for the 

disease is peduncle disease. 

 

Prevention and Control 

 

BCWD can apparently enter trout eggs and is not sensitive to a standard treatment of 100 ppm 

iodophor (Wescodyne, Argentyne, etc.).  Instead eggs should be disinfected with Hydrogen 

Peroxide at 100 ppm (4.1 ml/gal of water @ 35% active ingredient) (28.7 ml/gal of water @ 5% 

active ingredient). 

 

Routine flow-through treatments at 1.0-1.5 ppm Hyamine® or other quaternary ammonium 

compounds reportedly are effective in prevention and in the early stages of infection.  However, 

this approach is not effective once the disease has progressed to erosion of the peduncle and 

caudal fin. 

 

Stress associated with rearing density contributes to higher level of mortality.  In fact, the level 

of mortality usually will decrease if the trout are simply split into two or more raceways, 

lowering the density.  Mortalities and trout showing the symptoms should be removed quickly 

since dead trout shed almost 70 times more bacteria than live trout.    

 

If you choose to use an antibiotic, Terramycin® (oxytetracycline) is not very effective when 

used at the approved rate of 2.5-3.75 g/100 lbs of fish for 10 days.  However, Terramycin® is 

reporedly effective when used at 16.5 g/100 lbs of trout for 10 days. 

 

Aquaflor® was apprvoed for use in March 2007 againt BCWD at 0.454 g/100 lbs of trout for 

10 days and the withdrawal period is 15 days and has worked well in North Carolina.  In most 

instances with BCWD, it is best to first reduce the fish density and then use the antibiotic. 

 

 
Reprinted from NC State University Trout Aquaculture Newsletter Vol. 19, Number 1 by Skip Thompson 

Culture Notes 



A local farm forum for Virginia and West Virginia featured a speaker who talked about farm 

labor resources.  The speaker gave suggestions on finding and hiring farm labor.  The following 

is excerpted from a handout to the audience.  Some options only apply to Virginia but they may 

prompt you to further investigate similar options for your state.                                         Ed.   

 

Local Opportunities 

Local Advertising 

 Working with retail establishments ~ tri-fold stand alone table ads 

 Newspaper classifieds 

Recruit from Farm Market or CSA clients 

Share labor resources ~ part-time at several locations 

 Other farms 

 Construction 

 Lawn Care companies 

 Green Industry 

 Fast Food Restaurants 

Community Organized or Private Day Labor Centers ï if available 

Retired Individuals 

Stay at home soccer Moms or Dads 

Local high schools 

 4-H/FFA/DECA programs 

On-farm Paid Internships ï (housing provided in all cases) 

 Stipend plus housing 

 Some have workers paying them for the opportunity to learn and have the experience 

 

Regional or State Opportunities 

College Internships 

 Land Grant or State Universities 

 Private 

 Community College 

Local/Regional Court systems 

 Career Training programs ï new in some areas 

Cooperative Web Advertising 

 Several producers joining together to market career opportunities on a regional basis 

Virginia Association for Biological Farmers http://www.vabf.org 

Virginia Organic Producers and Consumers Association, Ltd. http://www.vopca.org  

Pennsylvania Association for Sustainable Agriculture (PASA) 

The Carolina Farm Stewardship Association 

Future Harvest http://www.futureharvestcasa.org  

 

National/International Opportunities 

ATTRA ï National Sustainable Agriculture Information Service  

http://www.attrainternships.ncat.org 

MESA ï Multinational Exchange for Sustainable Ag 

 http://www.mesaprogram.org/index.html 

SARE ï Sustainable Ag Research and Education http://www.sare.org 



Organic Volunteer http://www.organicvolunteers.com  

World Wide Opportunities for Organic Farming WWOOF 

 http://www.wwoofusa.org  

Midwest Organic & Sustainable Education Service 

 http://www.mosesorganic.org/helpwanted/introhw.htm  

Biodynamic Farming and Gardening Association http://www.biodynamics.com  

Sustainable Harvest International http://www.sustainableharvest.org  

Rodale http://www.NewFarm.org/farmlocator 

Progressive Farmer http://www.progressivefarmer.com/Default.aspx  

Agriculture Online http://www.agriculture.com  

Farm News http://www.farm-news.com 

Ag 1 Source http://www.ag1source.com/aboutus.htm 

Agri Seek http://www.agriseek.com 

 

Retaining Workers 

Pay top wages ï but have high ñknownò standards of performance 

 

Allow onsite learning opportunities ï keep it interesting 

 

Ability to advance in farm managerial hierarchy 

 

Build in off-farm training or be willing to pay for additional training/certification 

 

Provide buy-in tool for workers 

 % Ownership in crop or commodity 

 Bonuses for % of increase in quality harvested material produced 

 Bonuses for increased sales 

 Pay for performance written levels of achievement 

Sunburst Trout Farm Wins Sustainability Award   
      Provided by Gary Fornshell, ID Extension 

 

Sunburst Trout based in North Carolina won an international sustainability award at the Boston Seafood Show.  

Established in 2005, the Seafood Champion Award highlights industry leaders who promote eco-friendly seafood.  

Sunburst Trout Company was one of six seafood suppliers, retailers and chefs from around the world to win the 

honor. The international association Seafood Choices Alliance presents the awards. 

 

The links below have more information on the farm and the award.  The first link is to Sunburst Trout Farm where 

they describe their eco-friendly green process.  What is remarkable is what an effective marketing and promotion 

campaign can do for your operation and the trout industry in general.       

 

http://www.sunbursttrout.com/wholesale.php 

 

http://www.thefishsite.com/fishnews/6385/local-trout-farm-wins-international-sustainability-award 

http://www.sunbursttrout.com/wholesale.php
http://www.thefishsite.com/fishnews/6385/local-trout-farm-wins-internationalsustainability-award


NATIONAL FISH CULTURE HALL OF FAME HONORS DR. 

HARRY DUPREE AND DR. JOHN NICKUM  

~~~ 

 
On Sunday, May 18th, a ceremony honoring the newest members into the National Fish Culture 

Hall of Fame was held in Spearfish, South Dakota, at the D.C. Booth Historic National Fish 

Hatchery.  The Hall of Fame inductees this year included the late Dr. Harry K. Dupree, 

sponsored by Gary Burtle, Associate Professor at the University of Georgia and Dr. John G. 

Nickum, sponsored by Vince Mudrak, Director of the Southeast Regional Fisheries Center in 

Warm Springs, Georgia. 

 

                                                
                                                        Figure 1      The Late Dr. Harry Dupree 

 

Harry Kenneth Dupree was born on February 15, 1931, at Washington, D.C.  Raised in 

Marion, Alabama, he attended Marion Military Institute, then transferred to Auburn University 

in 1950, and graduated in March, 1953 with a Bachelor of Science in Fisheries Management.  

After service in the Army from 1953 to 1955, he returned to Auburn University, where he 

graduated with M.S. (1956) and Ph.D. (1960) degrees.  Dr. Dupree started his career in 1960 as 

a Research Biologist at Southeastern fish Cultural Laboratory in Marion, Alabama and then 

became Director in 1965. From 1974 to his death in 1999, he was Director of the Stuttgart 

National Aquaculture Research Center in Stuttgart, Arkansas. 

Dr. Dupree was one of the first students of Dr. Homer Swingle to spread fish culture 

technology and scientific methods to places outside of Auburn University.  His path clearly 

developed into an ever expanding web of people influenced by his experiences in aquaculture.  

From early research at the Southeastern Fish Culture Laboratory in Alabama to the Stuttgart 

National Aquaculture Research Center in Arkansas, Dr. Dupreeôs influence expanded from 

state, to region, to nation, and on to international venues.  Today, through the talented people 

stationed at the Stuttgart center, the foundation he helped lay for aquaculture research in the 

United States lives on. 



Do you know someone who should be a member of USTFA but is not?  Take the 

challenge and ask them to become a bona fide member!  

 

Membership Categories: 
 

PATRON (voting) 
This membership is offered to all domestic persons or firms engaged in or associated with the trout industry, in-

cluding major suppliers of products or services.  Patron members may serve as Officers and on the Board of Direc-

tors. 
 

ACTIVE (voting)  
This membership is offered to all domestic persons or firms engaged in or associated with the trout industry.  Ac-

tive members may serve as Officers and as members of the Board of Directors.  Dues are dependent upon annual 

sales or production. 
 

ASSOCIATE 
This membership is offered to all domestic persons or firms interested in trout culture but not actively engaged in 

trout farming. 
 

LIBRARY  
This membership is offered to all libraries, foreign or domestic, public or university. 
  
FOREIGN  
This membership is offered to all foreign persons or firms engaged in or associated with the trout industry. (Please 

make payable in U.S. currency, through a U.S. bank) 
 

STUDENT 
This membership is offered to all individuals, foreign or U.S. citizens enrolled in an accredited college or univer-

sity. 
 

SUPPLIER (voting) 

This membership is offered to all suppliers to the industry. 
 

 MEMBERSHIP APPLICATION  

 

NAME  _____________________________________________________________________                                                       

COMPANY  _________________________________________________________________                                                                                                   

ADDRESS __________________________________________________________________                                                                                                     

CITY                                              STATE                             ZIP ________________                   

TELEPHONE #                                           FAX # ___________________________                                      

EMAIL  _____________________________________________________________ 
 

Please provide the following (check all that apply): 
 

         Producer          Processor          Supplier           Recreational 

 

PATRON     ACTIVE       
      Platinum - $1,500 and over        up to 50,000 lbs - $50.00  

      Gold - $1,000          up to 100,000 lbs - $100.00 

      Silver - $500          up to 200,000 lbs - $200.00                      

             up to 500,000 lbs - $300.00  

      over 500,000 lbs - $400.00    

ASSOCIATE     LIBRARY   SUPPLIER 
      $50.00           $50.00  ___ $250.00 

 

FOREIGN     STUDENT 

      $50.00           $30.00  

Membership Challenge 



Publications authored by Dr. Dupree show knowledge of basic and applied science 

related to aquaculture.  The summary work ñThird Report to the Fish Farmers: The Status of 

Warmwater Fish Farming Researchò has been used by thousands of students, professionals, and 

fish culturists.   

Dr. Dupreeôs accomplishments have been recognized by naming the Stuttgart lab in his 

honor.  He also received the Joe Hogan award by the Arkansas Chapter of the American 

Fisheries Society, and his defining publication has been republished. 

He is survived by his wife, Ruth Turnipseed Dupree, Theodore, Alabama. 

 

                                
                        Figure 2  Sponsor Vince Mudrak Presents Hall of Fame Plaque to Dr. Nickum 

                                                        

 

John G. Nickum is a scientist, conservationist, educator, public servant, fish culturist, 

and writer.  Throughout his varied career, Dr. Nickum strived to develop practical solutions for 

complex problems, while also working to keep these solutions from being needlessly complex.  

He developed many of these personal values while earning a B.S. degree from Mankato State 

College, an M. S. from University of South Dakota, and a Ph. D. from Southern Illinois 

University. His educational training was followed by teaching and research positions at South 

Dakota State University, Cornell University, and Iowa State University.   

His passion for practical conservation, which he defined as ñusing resources in such a 

manner that future generations can also use themò, began during his childhood on a farm in 

southeastern Minnesota where his father was an early user of conservation farming techniques, 

and also a hunter and angler. This hands-on background provided the foundation for his 

practical resource conservation philosophy of ñuse it, but donôt abuse it.ò 

Fish culture provided an ideal arena for his interests in pure science questions 

concerning fish nutrition, larval development, behavior, and health.  John used his broad 

scientific background to develop culture systems and techniques for species, such as the 

walleye, that had not been reared previously under hatchery conditions, as well as improved 

methods for the culture of trout and catfish.  Johnôs career in research, teaching, conservation, 

and fish culture was very much interwoven.  He credits his former graduate students for 



accomplishing much of the hard, nitty gritty detailed work that led to numerous advances in fish 

culture techniques, including development of systems for producing ñwild-looking, wild-

actingò fish under hatchery conditions. John believed that his philosophy of guiding and 

assisting his students, but not limiting them, resulted in higher accomplishments for the students 

and himself. 

In his role as National Aquaculture Coordinator for the U.S Fish and Wildlife Service, 

John used his experience as a scientist, fish culturist, and teacher to ñHelp Aquaculture Growò 

in size, quality, and sustainability. 

After retirement, John turned to writing about fish culture, conservation, and science for 

the public.  He encourages people to ñchallenge conventional wisdomò, to ask the question, 

ñHow do you know that?ò, to use resources in a sustainable manner, and to learn from the past 

to improve the future. 

 

------------------------------------------------ 

The Fish Culture Section of the American Fisheries Society honors significant lifetime 

contributions in aquaculture by electing worthy individuals into the National Fish Culture Hall 

of Fame.  The Hall is located at the D.C. Booth Historic National Fish Hatchery in Spearfish, 

South Dakota.  

 

For additional information on the Hall of Fame, please contact the coordinator at D.C. Booth 

HNFH, 605/642-7730 or the Hall of Fame Chairman, Mike Barnes at 605/642-6920 or email      

Mike.Barnes@state.sd.us 

LINKS 
 
Seafood Consumption and 
Safety 
 
http://www.seafood.net.au/
health/  
 

 
 

Aquatic Animal Health Contact Directory  
 
http://www.nasac.net/AAHStateContacts.html 
 
 

"Fish Slaughter, Killing, and Euthanasia: A Review of Major Published U.S. Guidance 
Documents and General Considerations of Methods"  Roy P.E. Yanong, Kathleen H. 
Hartman, Craig A. Watson, Jeffrey E. Hill, B. Denise Petty, and Ruth Francis-Floyd.  
Available online at: http://edis.ifas.ufl.edu/FA150 
 
Fish Tales Newsletter, aquaculture news in West Virginia 
http://www.wvu.edu/~agexten/aquaculture/Newsletters/Winter%202006.pdf 

http://www.seafood.net.au.health/
http://www.seafood.net.au.health/
http://www.nasac.net/AAHStateContacts.html
http://edis.ifas.ufl.edu/FA150
http://www.wvu.edu/~agexten/aquaculture/Newsletters/Winter%202006.pdf


US Trout Farmers Association 

Board of Directors 

 
    President: Jerry Zinn, ID                                          Directors: 

    President-Elect: Pending                                            Jim Barfoot, WA 

    Chairman: John Bechtel, OH                                           Dirk Bogaard, ID 

    Treasurer:  Marvin Emerson, MO                                         Ronnie Kilgo, GA 

    Secretary:  David Brock, ID                                          Gary Lemmon, ID 

    NASAC Advisor:  Debra Sloan, NC                                         Bob Pritts, PA 

    Staff-Editor:  Mary Supplee, WV                             Dan Vogler, MI 

       

 

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

Upcoming Meetings 
 

Midwest AquacultureConferenceð Hilton Milwaukee City Center, Milwaukee, Wisconsin 

                                                                September 18-20, 2008 

 

Aquaculture America 2009 ð Washington State Convention Center, Seattle, Washington 

                                                       February 15-18, 2009 


