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Presidentõs Message 

 
We are now entering the summer months and most trout farmers are into their busy season.  Having 
been a trout farmer, the above statement is a bit misleading.  As I recall, when my wife Kathie and I 
were actively growing fish as contract growers, the entire year was a ñbusy season.ò  I suspect many of 
you in the trout farming business would agree. 
 
Many of you have heard but for those who have not, I have made a job change.  June 5th was my last 
day with Novartis Animal Health.  The decision to leave NAH was difficult, but I felt that the time was 
right to make a change.  I have joined Western Chemical and will be employed as their Key Account 
Manager.  I will be notifying all my former customers and letting them know what my phone, fax, and 
email addresses are.  For those who want to contact me my phone number is still the same at 208-543-
5369. 
 
There are a number of issues that our industry is currently dealing with and I suspect most of you are 
aware of them.  One of the most important is the Feed Grant Program.  The American Recovery and 
Reinvestment Act of 2009 (e.g. the federal stimulus bill), signed into law by President Obama on Febru-
ary 18, 2009, included a provision called the 2008 Aquaculture Feed Program which allows US aqua-
culture producers to be compensated for skyrocketing feed costs endured during calendar year 
2008.  States who opted to participate in the program will receive a proportional amount of the $50 mil-
lion authorized for the nation-wide program, based on the amount of aquaculture feed each state used 
in 2007.  Funding is being administered as a grant from the Commodity Credit Corporation (CCC is a 
branch of USDA) to each stateôs Department of Agriculture (or an equivalent state agency).  Within 60 
days of receipt, the stateôs agriculture agency will then distribute funds directly to farmers.  Program 
oversight will be by UDSAôs Farm Service Agency (FSA).  There are several forms that must be on file 
with the county FSA office to document farmer eligibility prior to distribution of funds, and there are 
some eligibility restrictions.  Farmers that chose to participate in the Aquaculture Grant Program cannot 
participate in other disaster programs offered through FSA for the same species in 2008.  Feed cost 
must represent at least 25% of the operating budget.  The average cost of feed in 2008 must have 
been at least 25% higher than the average price from 2003-2007.   There is also an AGI (Adjusted 
Gross Income) limit of $2.5 million.  Trout farmers are encouraged to contact their state Department of 
Agriculture and county Farm Service Agency for more information. 
 
In a recent article that has come out in print, there is the issue of the potential of ñMad Cow Diseaseò in 
farmed fish.  Dr. Robert P. Friedland, a neurologist form the University of Louisville (Kentucky) is sug-
gesting banning cow contents in fish feed.  This article can be found in the Journal of Alzheimerôs Dis-
ease (Volume 17 Number 2/2009).  Our organization is taking a wait and see stance at this time on 
public response before making any comments. 

(Conôt page 17) 
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New Vitamin Mix Gives Farmed Fish Vim and Vigor  
Marcia Wood, Agricultural Research Service Information Staff  
 
Just like people, fish need their daily quota of vitamins. For instance, one of Americaôs most popular farmed fish, 
rainbow trout, need at least a dozen different kinds of vitamins so they can grow normally 
and stay healthy. 
 
Now, ARS fish nutritionist Rick Barrows has made it easier for trout and other fish to get those vitamins. Heôs done 
that by developing an updated, preblended vitamin mix. Itôs a publicly available recipeðtechnically known as a 
ñformula.ò And, itôs already being added to fish feeds that are eagerly gobbled up not just by rainbow trout at fish 
farms and hatcheries, but also by rare and endangered species being raised in captivity for release into the wild. 
 
This Mix is a Good Match For Todayôs Technology  
A new, nonproprietary mix, according to Barrows, was needed to replace a decades-old formula that wasnôt adapted 
to todayôs fish-feed processing technology. That technology, known as ñextrusion processing,ò heats and cooks fish 
feeds, shaping them into firm pellets that are either sold ñas isò or perhaps crushed into smaller bits suited for the 
tiny mouths of very young fish. 
 
Though extrusion processing has many advantages over previous methods, the heating can damage some vita-
mins. The formula that Barrows developed takes this into account, compensating appropriately for estimated losses. 
 
He combed scientific journal articles and other published literature from around the globe to find the best available 
data on these losses, then used that information to determine the best quantity of each affected vitamin to use in the 
new premixed formula. Itôs just one of many steps that went into the 2 years of research and development that re-
sulted in the science-based product dubbed ñARS-702.ò 
 
Barrows went public with the formulaðwhich specifies the type and amount of each nutrientðin 2007. Two major 
manufacturers of vitamins now make the mix which, in turn, has been added by feedmakers to more than 650,000 
pounds of fish feeds. 
 
Feedback indicates that the mix has helped invigorate finfish as varied as rainbow trout, walleye, and the endan-
gered Rio Grande silvery minnow. 
 
Barrows, who is with the ARS Small Grains and Potato Germplasm Research Unit, developed the vitamin mix in 
collaboration with ARS teammate and fish physiologist Gibson Gaylord and Ron Hardy, director of the Aquaculture 
Research Institute at the University of Idaho. 
 
Nutrient Requirements for Fish: Federal Council Provides Standards 
In creating the new mix, Barrows used nutrient requirements published by the National Research Councilðthe same 
federal body that issues nutrient requirements for humans, dogs, horses, and many other forms of life. He gave spe-
cial attention to myo-inositol, a B-vitamin-like compound. The older formula didnôt include it, because the fishmeal 
and fish oil that are the mainstay ingredients of traditional fish feeds provide enough of this nutrient. But the plant-
derived feeds that Barrows and aquaculturists worldwide are developing need extra myo-inositol. ñItôs a compara-
tively costly nutrient but skimping on it isnôt cost-effective when youôre using plant-based feeds,ò Barrows says. 
 
In studies with some 1,400 rainbow trout, Barrows looked at several measures of the mixôs contributions to trout 
growth and health. The vitamin premix benefited the fish regardless of whether they were eating plant- or fishmeal-
based feed, he says. 
 
Barrows, Gaylord, University of Idaho researchers Wendy Sealey and Lucas Porter, and Charlie Smith, formerly with 

Culture Notes 
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the U.S. Fish and Wildlife Service, detailed their results in a 2008 issue of the journal Aquaculture. 
 
The Future of Fish-Farming: Plant-Based Feeds  
The plant-based feed used in the study was derived from corn, wheat, and soy. Why the interest in using plants as a 
major source of fish feed ingredients, replacing the conventional fishmeal and fish oil? 
 
Plant-based feeds will, according to Barrows, reduce aquacultureôs reliance on ocean-harvested fish such as men-
haden or anchovies. For that reason, these feeds are thought to be more sustainable. 
 
Whatôs more, plant-based feeds sidestep two other problems, namely high levels of contaminants such as PCBs, 
found in some ocean-going fish, and high levels of phosphorus, inherent in fishmeal. Though it is an essential nutri-
ent, phosphorus can cause water pollution. 
 
The ARS vitamin mix is a notable example of an effort among aquaculture researchers and plant scientists to help 
producers make the shift from using familiar fishmeal and fish-oil-based feeds to leading-edge, plant-based feeds. 
 
Meanwhile, production of ARS-702ðsuitable for adding to either future or current feedsðcontinues. It is being 
served in ponds, tanks, and raceways around the country. And the fish are indeed biting.  
 

Aquaculture Dialogue to Set Trout Standards  
April 28, 2009  
 

The process of creating global standards for responsible trout aquaculture will move forward when the Freshwater 
Trout Aquaculture Dialogue meets next month in the Faroe Islands, one of the top regions in the world for producing 
farmed trout. 
 

Trout producers, conservationists, industry suppliers, scientists and other experts who attend the Dialogue meeting, 
which will be held in conjunction with the meeting of the Federation of European Aquaculture Producers, will begin 
to develop the criteria and indicators that will be the framework for the final standards. 
 

When adopted by producers, the standards will minimize the key environmental and social impacts of trout aquacul-
ture ï such as water pollution and the transfer of diseases to other fish ï which were identified at the Dialogue kick-
off meeting in November. 
 

ñThe Dialogue process is an opportunity to promote sustainability and quality and get more producers involved in 
long-term sustainable production so that the industry may continue to be profitable,ò said trout Dialogue Steering 
Committee member Niels Alsted of BioMar. 
 

Christoph Mathiesen of World Wildlife Fund (WWF), who coordinates the Dialogue, said these will be the most credi-
ble standards in the marketplace because they will be created through an open, transparent and consensus-
oriented process. The Dialogue operates in accordance with the worldôs most reputable guidelines for developing 
environmental and social standards, which were created by the International Social and Environmental Accreditation 
and Labeling Alliance. 
 

ñWe recognize the value of getting input from as many people as possible if we want the standards to be effective 
and attainable,ò Mathiesen said. ñIf they participate, I can promise them their voices will be heard.ò 

 

Mathiesen said that all comments made during the process will be used by the Dialogueôs Steering Committee to 
create the draft standards that will be posted for a six-month public comment period before being finalized next year. 
 

The standards also will be the most credible standards for farmers to adopt because they will be measurable, which 
is the best way to determine if environmental and social issues related to trout farming are being addressed. 
 

To ensure the standards are based on the best science available, one of the other goals of the May meeting will be 
to identify research that needs to be done to fill information gaps related to freshwater trout aquaculture. 
 
http://www.thefishsite.com/fishnews/9726/aquaculture -dialogue -to-set -trout -standards   

http://www.thefishsite.com/fishnews/9726/aquaculture-dialogue-to-set-trout-standards
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Current Research  
Note: Abstracts of most, if not all, of these journal articles can be found by putting the name of the 
article into Google Scholar.  Some full articles may be available in PDF; others may be available for 
purchase from the publisher.  This is just a small very selection of articles published on trout.  

http://www.sciencedirect.com/science?_ob=ArticleURL&_udi=B6T4D-4V2NK8M-2&_user=10&_rdoc=1&_fmt=&_orig=search&_sort=d&view=c&_acct=C000050221&_version=1&_urlVersion=0&_userid=10&md5=378e9d294ba25cc1442fdfa4618ab1e7#aff1
http://www.sciencedirect.com/science?_ob=ArticleURL&_udi=B6T4D-4V2NK8M-2&_user=10&_rdoc=1&_fmt=&_orig=search&_sort=d&view=c&_acct=C000050221&_version=1&_urlVersion=0&_userid=10&md5=378e9d294ba25cc1442fdfa4618ab1e7#aff2
http://www.sciencedirect.com/science/journal/00448486
https://dspace.stir.ac.uk/dspace/handle/1893/1081
https://dspace.stir.ac.uk/dspace/handle/1893/1081
http://www.sciencedirect.com/science?_ob=ArticleURL&_udi=B6T4D-4VPD6JW-1&_user=10&_rdoc=1&_fmt=&_orig=search&_sort=d&view=c&_acct=C000050221&_version=1&_urlVersion=0&_userid=10&md5=623d008c4da7f5c0fb40def903792bc1#aff1
http://www.sciencedirect.com/science?_ob=ArticleURL&_udi=B6T4D-4VPD6JW-1&_user=10&_rdoc=1&_fmt=&_orig=search&_sort=d&view=c&_acct=C000050221&_version=1&_urlVersion=0&_userid=10&md5=623d008c4da7f5c0fb40def903792bc1#aff2
http://www.sciencedirect.com/science?_ob=ArticleURL&_udi=B6T4D-4VPD6JW-1&_user=10&_rdoc=1&_fmt=&_orig=search&_sort=d&view=c&_acct=C000050221&_version=1&_urlVersion=0&_userid=10&md5=623d008c4da7f5c0fb40def903792bc1#aff2
http://www.sciencedirect.com/science/journal/00448486
http://www.sciencedirect.com/science/journal/00448486
http://www.sciencedirect.com/science?_ob=ArticleURL&_udi=B6T4D-4VDS88Y-1&_user=10&_rdoc=1&_fmt=&_orig=search&_sort=d&view=c&_acct=C000050221&_version=1&_urlVersion=0&_userid=10&md5=d3cc48ca06bb9153e290da82059ee919#implicit0
http://www.sciencedirect.com/science/journal/00448486
http://www.sciencedirect.com/science?_ob=ArticleURL&_udi=B6T4D-4W7YXPK-1&_user=10&_rdoc=1&_fmt=&_orig=search&_sort=d&view=c&_acct=C000050221&_version=1&_urlVersion=0&_userid=10&md5=48a74534e78b73102bd2e2ee8307f06e#implicit0
http://www.sciencedirect.com/science/journal/00448486
http://www.sciencedirect.com/science?_ob=ArticleURL&_udi=B6T4C-4V99T7M-2&_user=10&_rdoc=1&_fmt=&_orig=search&_sort=d&view=c&_acct=C000050221&_version=1&_urlVersion=0&_userid=10&md5=33fbf1dce399af3e368302ff9db83335#aff1
http://www.sciencedirect.com/science?_ob=ArticleURL&_udi=B6T4C-4V99T7M-2&_user=10&_rdoc=1&_fmt=&_orig=search&_sort=d&view=c&_acct=C000050221&_version=1&_urlVersion=0&_userid=10&md5=33fbf1dce399af3e368302ff9db83335#aff1
http://www.sciencedirect.com/science?_ob=ArticleURL&_udi=B6T4C-4V99T7M-2&_user=10&_rdoc=1&_fmt=&_orig=search&_sort=d&view=c&_acct=C000050221&_version=1&_urlVersion=0&_userid=10&md5=33fbf1dce399af3e368302ff9db83335#aff2
http://www.sciencedirect.com/science/journal/01448609
http://www.sciencedirect.com/science?_ob=PublicationURL&_tockey=%23TOC%234971%232009%23999599996%231029059%23FLA%23&_cdi=4971&_pubType=J&view=c&_auth=y&_acct=C000050221&_version=1&_urlVersion=0&_userid=10&md5=797be5a9dec090bf7de50b905a4516e1
http://www.sciencedirect.com/science?_ob=ArticleURL&_udi=B6T4D-4W3WXX4-2&_user=10&_rdoc=1&_fmt=&_orig=search&_sort=d&view=c&_acct=C000050221&_version=1&_urlVersion=0&_userid=10&md5=965eab1479d896ce646df0a9a686939a#aff1
http://www.sciencedirect.com/science?_ob=ArticleURL&_udi=B6T4D-4W3WXX4-2&_user=10&_rdoc=1&_fmt=&_orig=search&_sort=d&view=c&_acct=C000050221&_version=1&_urlVersion=0&_userid=10&md5=965eab1479d896ce646df0a9a686939a#aff2
http://www.sciencedirect.com/science?_ob=ArticleURL&_udi=B6T4D-4W3WXX4-2&_user=10&_rdoc=1&_fmt=&_orig=search&_sort=d&view=c&_acct=C000050221&_version=1&_urlVersion=0&_userid=10&md5=965eab1479d896ce646df0a9a686939a#aff3
http://www.sciencedirect.com/science?_ob=ArticleURL&_udi=B6T4D-4W3WXX4-2&_user=10&_rdoc=1&_fmt=&_orig=search&_sort=d&view=c&_acct=C000050221&_version=1&_urlVersion=0&_userid=10&md5=965eab1479d896ce646df0a9a686939a#aff2
http://www.sciencedirect.com/science?_ob=ArticleURL&_udi=B6T4D-4W3WXX4-2&_user=10&_rdoc=1&_fmt=&_orig=search&_sort=d&view=c&_acct=C000050221&_version=1&_urlVersion=0&_userid=10&md5=965eab1479d896ce646df0a9a686939a#aff4
http://www.sciencedirect.com/science/journal/00448486
http://www.sciencedirect.com/science?_ob=ArticleURL&_udi=B6T4C-4VXDTXP-1&_user=10&_rdoc=1&_fmt=&_orig=search&_sort=d&view=c&_acct=C000050221&_version=1&_urlVersion=0&_userid=10&md5=0dbd4c62fa515dfeb96e70c4ad930926#aff1
http://www.sciencedirect.com/science?_ob=ArticleURL&_udi=B6T4C-4VXDTXP-1&_user=10&_rdoc=1&_fmt=&_orig=search&_sort=d&view=c&_acct=C000050221&_version=1&_urlVersion=0&_userid=10&md5=0dbd4c62fa515dfeb96e70c4ad930926#aff2
http://www.sciencedirect.com/science?_ob=ArticleURL&_udi=B6T4C-4VXDTXP-1&_user=10&_rdoc=1&_fmt=&_orig=search&_sort=d&view=c&_acct=C000050221&_version=1&_urlVersion=0&_userid=10&md5=0dbd4c62fa515dfeb96e70c4ad930926#aff1
http://www.sciencedirect.com/science/journal/01448609
http://www.sciencedirect.com
http://www3.interscience.wiley.com/journal/118545114/home
http://www3.interscience.wiley.com/journal/122419895/abstract?CRETRY=1&SRETRY=0
http://www3.interscience.wiley.com/journal/122419895/abstract?CRETRY=1&SRETRY=0


5 

 

 



6 

 

All The News...  

Scientists discover key carrier link behind fish disease  
By Natalia Real, May 04, 2009 
 
Biotechnology and Biological Sciences Research Council (BBSRC) researchers have discovered that fish can carry 
and spread proliferative kidney disease (PKD), which can infect and kill large amounts of fish, particularly in fish 
farms. The finding opens the door for research on more specific treatments for the disease. 
 
The research, published in BBSRC Business, was led by Professor Sandra Adams and David Morris at the Univer-
ǎƛǘȅ ƻŦ {ǘƛǊƭƛƴƎΩǎ LƴǎǘƛǘǳǘŜ ƻŦ !ǉǳŀŎǳƭǘǳǊŜΦ  
 
PKD provokes a severe inflammation of the fish kidneys, and is known to especially affect fish recently intro-
duced to infected farms. The estimated annual cost of the disease's impact on the UK trout industry alone is GBP 
2.5 million (EUR 2.8 million). 
 
Although ǘƘŜ ŎƻƴŘƛǘƛƻƴΩǎ ƛƳǇŀŎǘ ƻƴ ǘƘŜ ƛƴŘǳǎǘǊȅ Ƙŀǎ ōŜŜƴ ǎŜǊƛƻǳǎ ŀƴŘ ǿƛŘŜǎǇǊŜŀŘΣ ǊŜǎŜŀǊŎƘ on the PKD has been 
sparse until now. Scientists had previously discovered the parasite in freshwater bryozoa, which are colony-
forming animals that feed on algae. Some bryozoa species can fragment to form new colonies with the potential 
to spread the disease to fish.  
 
Adams and Morris have now found that native fish can also spread PKD, not just suffer from it. 
 
"We were able to show that the parasite that causes deadly PKD in fish could cycle between brown trout and 
bryozoa indefinitely," Adams said, the Science Daily reports. 
 
¢ƘŜ ǘŜŀƳ Ƙŀǎ ŀƭǎƻ ŎƻƴǎǘǊǳŎǘŜŘ ŀ ǿƻǊƪƛƴƎ ƳƻŘŜƭ ŦƻǊ ǎǘǳŘȅƛƴƎ ǘƘŜ ǇŀǊŀǎƛǘŜΩǎ ƭƛŦŜŎȅŎƭŜΣ ƛƴŦƻǊƳŀǘƛƻƴ ǘƘŀǘ ǿƛƭƭ ōŜ ƛƳπ
perative in developing measures to fight off PKD.  
 
Research suggests that brown trout can host PKD despite not being particularly vulnerable to it, while UK rain-
bow trout can die from the disease.  
 
ϦLƴ ǘƘŜƛǊ ƴŀǘƛǾŜ ŜƴǾƛǊƻƴƳŜƴǘ ƛƴ ǘƘŜ ¦{Σ Ǌŀƛƴōƻǿ ǘǊƻǳǘ ŀǊŜ ƳƻǊŜ ǊŜǎƛƭƛŜƴǘ ǘƻ tY5Σέ !ŘŀƳǎ ŜȄǇƭŀƛƴŜŘΦ ά¢Ƙƛǎ ǎǳƎπ
gests that there are at least two strains of this particular parasite: one adapted to North American species and 
one adapted to European species. Therefore, rainbow trout introduced to European waters are likely to be in-
fected with the wrong strain of the parasite, which explains the severe immune response and subsequent dis-
ease." 
 
It appears that PKD has affected wild salmon in Europe and North America, suggesting it is a budding threat to 
these central fisheries. 
 
"Farmed fish are a crucial part of the food chain, providing nutritious and affordable food for many people. They 
ŀǊŜ ŀƭǎƻ ŜŎƻƴƻƳƛŎŀƭƭȅ ƛƳǇƻǊǘŀƴǘ ƛƴ Ƴŀƴȅ ŀǊŜŀǎΣέ ǊŜƳŀǊƪŜŘ WŀƴŜǘ !ƭƭŜƴΣ 5ƛǊŜŎǘƻǊ ƻŦ wŜǎŜŀǊŎƘ ŀǘ ..{w/Φ ά²ƘŜƴ ŀ 
disease such as this threatens fish farming it is vital that we provide the science to understand the problem and 
its source and deliver the research to tackle it." 
 
http://www.fis.com/fis/worldnews/worldnews.asp?l=e&country=&monthyear=&day=&id=32220&ndb=1&df=0  

http://www.fis.com/fis/worldnews/worldnews.asp?l=e&country=&monthyear=&day=&id=32220&ndb=1&df=0
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éThatõs fit to print 

Study: 75 Per Cent of Fish Oils Can be Replaced 
April 16, 2009 
 

A new study, examining the possibility of replacement lipids in fish diets has claimed that 75 per cent of fish oil 
can now be substituted. 
The study, published by Wiley Interscience Reviews in Aquaculture says that unsustainable fishing practices have 
placed a heavy emphasis on aquaculture to meet the global shortfalls in the supply of fish and seafood, which 
are commonly accepted as the primary source of health-promoting essential omega-3 (n-3 highly unsaturated 
fatty acids). 
 
However, dietary fish oil is required for the production of omega-3-rich farmed fish and this commodity, in a vi-
cious circle, is at present derived solely from wild fisheries, says an abstract to the report. Decreasing global 
availability coupled with the highly variable price of this resource has forced the aquaculture industry to investi-
gate the possibilities of alternative dietary lipid sources. 
 
This report attempts to compile all principal information available regarding the effects of fish oil replacement 
for the diets of farmed finfish, analysing the findings using a comparative approach among different cultured fish 
species. The review initially focuses on the present situation with regard to the production, availability and main 
nutritional characteristics of fish oil and the principal alternative lipid sources (such as vegetable oils and animal 
fats). 
 
Following this, the effects of fish oil replacement in finfish nutrition on feed quality, fish performance, feed effi-
ciency, fish lipid metabolism, final eating quality and related economic aspects are presented and discussed. Part 
of the studies conclusion cited that 75 per cent of fish oils can be substituted with vegetable oils and animal fats, 
however cost efficiency is still a major issue. 
 
To read the full report, go to http://www3.interscience.wiley.com/cgi-bin/fulltext/122196685/HTMLSTART?
CRETRY=1&SRETRY=0 
 

http://www.thefishsite.com/fishnews/9617/study-75-per-cent-of-fish-oils-can-be-replaced 
 
 

Stocking the stream 
By Ashley Gurbal, May 4, 2009  
 

As a lifelong fisherman, Jeff Verbonitz of Altoona appreciates the lessons his daughter is learning from raising 
brook trout in biology class. 
 
Debbie Verbonitz, 15, is one of 130 ninth-graders at Altoona Area Junior High School who've been following the 
trout since they were brought to the classroom as eggs in November. She brings her digital camera to class to 
give her father and grandfather, who's also an avid fisherman, updates on the trout. 
 
"I think it's good - it's not just educational, but it's also the fact that gives them ... other things than just book 
work," Jeff Verbonitz said. "It's the hands-on experience of raising something, and they're leaving it go out into 
the wild, where they can produce others." 
 
AAJHS biology teacher Jessica Hogan coordinated the project, officially dubbed Trout in the Classroom, with the 

http://www.thefishsite.com/fishnews/9617/study-75-per-cent-of-fish-oils-can-be-replaced
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John Kennedy Chapter of Trout Unlimited, which serves Blair, Cambria and Huntingdon counties. Trout Unlimited 
supplied the 55-gallon tank, fish eggs and all of the supplies needed to raise the trout. 
 
The project was made possible through a grant from the Penn-sylvania Fish and Boat Comm-ission, said Jerry 
Green, president of the John Kennedy Chap-ter. Green and other Trout Unlimited members have been visiting the 
classroom three times a week since the eggs were brought in, to help with tank cleaning and removing the dead 
eggs and fish. 
 
"Text books can tell them what should happen," Green said. "But they can see what actually happens when we 
bring the eggs in." 
 
The trout have been a powerful education tool, Hogan said, in teaching everything from reproduction to environ-
mental sciences. 
 
"They don't have to be world-class anglers to see how clean air and fresh water impact everything," Hogan said. 
"That's been my goal." 
 
On Tuesday, the trout will be released into a stream on the property of Clover Creek Farm in Martinsburg. The stu-
dents and Trout Unlimited representatives will make the trip, and Green said he plans to teach the kids about 
stream ecology while he's there. 
 
Like the ones the students will be releasing, almost all of the trout in Pennsylvania's streams are raised in captivity, 
said Jason Zorn, hatchery manager at Laurel Hill Trout in Osterburg. 
 
"(Trout reproduction) doesn't happen here in the streams," Zorn said. "We have some wild brook trout, but we 
don't have the geology like they do out West, where they can hatch on their own. There's a lot of acid mine drain-
age in the area, and the water sources aren't good enough. They either dry up or the temperatures get too warm." 
 
Laurel Hill raises around 100,000 pounds of rainbow, brown and golden trout each year, Zorn said, and those fish 
are sold to private fishing clubs. The trout released in public streams are raised in state-owned hatcheries, like Rey-
noldsdale State Fish Hatchery in New Paris. 
 
Hatchery manager Clyde Welsh said there are seven state trout hatcheries in Pennsylvania; his facility serves the 
southwestern corner of the state. 
 
On average, Welsh said, it takes 18 months and $2.70 to raise a fish; Reynoldsdale produces 200,000 trout a year. 
All of those fish are raised for sportsmen. 
 
"They're there for people to catch and take home and eat and that kind of thing," Welsh said. 
 
The state invests in the trout because of the tourism and recreation dollars sportsmen spend, Welsh said, and fish-
ermen like Jeff Verbonitz are glad they do. 
 
"It's an activity that doesn't take much to do - it's not something you have to go out and spend money to have this 
and that to do this," he said. "It's fun, and it's something everybody can do, whether they're an avid sportsman or 
somebody who just wants something to do for the day." 
 

http://www.altoonamirror.com/page/content.detail/id/518677.html?nav=742 
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