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President’s Message

This is my last message as President of
the USTFA, a position that [ have been
proud to fill for the last 2 years. And
quite frankly, I have been just as proud to
be a member, and reap the benefits of
membership for the last 6 years. For
example, just the other day, I was on the
phone with the Parks and Recreation
Department of Lake Havasu City, AZ,
and I was amazed and delighted to hear
that they were not only aware of our
"prestigious" organization, but also that I
was the President! It was on that basis of
knowledge that they were able to trust us
to fulfill their trout needs even though we
had never met. Now, if you want to know
the value of membership, this is one
example that I was able to take to the
bank. Of course, the real value of
membership cannot be measured in
monetary terms. The behind the scenes
work that allows us to do our jobs to the
best of our ability, without being
burdened with the task of controlling
legislative activity, both on a state and
national level. By being a member, we
have the power of the USTFA to work
with the National Aquaculture

Association and lobbyists to be certain that
our messages are heard, and to insure that
we hear what our legislatures are planning
for us, in time to do something about it.
We have the opportunity to meet with each
other, and the officers and board members
of USTFA at our yearly conferences and to
openly discuss issues that impact us either
individually, or as a group. If you have
never attended one of our conferences, you
should plan to attend the next one. We get
the top people to present issues of concern
in a professional manner, followed by a
Question & Answer period that guarantees
that your concerns are addressed. I could
go on for pages, but you get the idea.

It's good to be a member of the USTFA. If
you haven't signed up, do it now. If you
are a member and know a trout farmer who
isn't, have them sign up. We owe it to each
other to be a strong, united voice in trout
farming.

Sincerely,
Robert Nahodil



TO: US Aquaculture Community and Parties Interested in USDA Organic
Standards for Farmed Aquatic Foods

This communiqué provides a summary overview of significant milestones leading to the recent
posting of an Interim Final Report by the Aquaculture Working Group of the National Organic
Standards Board and a request for your critical review and submission of comments on this
Report no later than April 1. This report can be accessed at: http://

www.ams .usda.gov/nop/TodaysNews.html under the heading of February 7.

The expression of your interest and participation via a public comment process is an important
step to advance approval of organic standards by USDA for certification of farmed aquatic
species in our markets. Please take some time to review this Report and respond to as many of
the questions listed by the National Organic Standards Board to assist them in their deliberation
on recommendations for organic standards to the Secretary of Agriculture and subsequent
rulemaking procedures. As you will clearly note, much work has been done to reach this stage.
Now your support and assistance are needed to move the process forward in a positive direction
and outcome.

As some of you may know, there have been periodic efforts over the past years to develop
organic standards for farmed aquatic species certified under the USDA National Organic
Program by accredited certifiers. You may also read about the increasing interest in this topic
globally with conferences on organic aquaculture held in many countries. The USDA National
Organic Program conducted several public meetings as far back as 2000 concerning potential
certification of wild caught and farmed aquatic animals. Subsequent to these public meetings,
the National Organic Standards Board (NOSB) created an Aquatic Animal Task Force which
completed a report to the NOSB in 2001 with recommendations on operations that produce
aquatic animals. The report can be reviewed at:
http://www.ams.usda.gov/nosb/FinalRecommendations/Oct01/
AquaticTaskForce.html

The NOSB accepted the report and approved several recommendations that can be reviewed at:
http://www.ams.usda.gov/nosb/FinalRecommendations/Oct01/
AquaticNOSB.pdf

The University of Minnesota took the lead with a National Organic Aquaculture Conference in
2000 followed by an International Organic Aquaculture Workshop in 2003. Also, in 2003 the
National Organic Aquaculture Workgroup (NOAWG) formed as a spontaneous ad-hoc group of
persons interested in advancing organic aquaculture in the US and also in response to renewed
interest by the USDA National Organic Program (NOP) on standards for farmed aquatic
species. NOAWG submitted a White Paper to USDA in 2005 on Proposed National Organic
Standards for Farmed-Aquatic Animals (Aquaculture) with Supporting Documentation and
Information. You may also know that aquatic products are being marketed legally in the US
under organic standards certified by international bodies. Current regulations prohibit use of the
USDA organic seal in these cases because of the lack of approved standards.

So why is it important for the USDA to develop national organic standards for farmed
aquatic species?


http://www.ams.usda.gov/nop/TodaysNews.html
http://www.ams.usda.gov/nop/TodaysNews.html
http://www.ams.usda.gov/nosb/FinalRecommendations/Oct01/AquaticTaskForce.html
http://www.ams.usda.gov/nosb/FinalRecommendations/Oct01/AquaticTaskForce.html
http://www.ams.usda.gov/nosb/FinalRecommendations/Oct01/AquaticNOSB.pdf
http://www.ams.usda.gov/nosb/FinalRecommendations/Oct01/AquaticNOSB.pdf
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Aquaculture Species for ESC
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considered by stakeholders for development of
certification standards. Rainbow trout are
identified in the article as one of the species to
be considered for certification standards.
Specific contentious issues may apply to
specific species cultured, such as fish meal use
and other wild sources of food, therapeutic
agents and chemical use, water and land use
conflicts, biodiversity issues, non-native species
and genetic alterations.

per kg of fish per day administered for 10
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language allowing the use of Aquaflor® to
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<ustfa@frontiernet.net>
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Beneficial Insects Manual
A manual for beneficial insects to control aquatic weeds is available online at
<http://www.ars.usda.gov/is/np/aquaticweedsintro.htm>

Farm Bill

Access previous bills and resource links for Farm Bills at
<http://www.National AglawCenter.org>

Humane Killing of Salmon and Trout Publication
A booklet that focuses on fish slaughter is available from the Humane Slaughter Association,
The Old School, Brewhouse Hill Wheathampstead, Herts AL4 8AN.
Telephone: +44(0) 1582 831919
Copies are £5.00 each or £3.50 for orders of 10 or more.

Aquatic Veterinarian & Disease Diagnostic Laboratory Databases
The only free searchable online global resource of Veterinarians and Diagnostic Laboratories
engaged in aquatic animal health and medicine. Visit AquaVets.com
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The generic letter below is intended for your use in contacting your Congressional members to

request full funding of aquaculture related p
Please insert the appropriate information and send your letters today! If you need contact

information for your representatives, call or email the NAA office.

The Honorable (Congressional Member)
Washington, DC

Dear

The Presidentds budget for FYO7 has recommend
aquaculture related programs within the US government. The USDOC/NIST Advanced

Technology Program budget is proposed to be eliminated in FY07. This particular program

was created during President Reagands term in
members from both major political parties for more than a decade. They have seen the wisdom

of our governmentés commitment to help foster
sophisticated methods of production or development of innovative products that were too high-

risk for industry to attempt alone. Given the growing threat of globalization to our future

economic viability, it would appear prudent to continue to promote technological development

in the U.S. We are losing manufacturing and agricultural jobs to imports of less-expensive

foreign imports and professional service jobs to outsourcing. One method to remain

competitive in a global economy is to maintain our superiority in technological achievements.

Wit hout the creation of innovative technol ogi

The only remaining significant governmental funding for inventions by small companies will be

the SBIR Program, which is far too limited to achieve the economic goals.

In addition to the above, I am requesting restoration of funding for various US Department of
Agriculture T Agricultural Research Service research programs also of major importance to the
aquaculture industry. Many of these programs are important to me as an aquaculturist in
(insert State name).

I encourage you to advocate restoring the funding of all aquaculture related budgets to their full
intended amounts. This will provide the funds needed to complete existing projects and to offer
new competitive proposals to be selected for awards next year. In light of other government
sponsored programs, this is a relatively cheap investment in our future. Without your support,
many programs will end next year. I strongly urge your support for these important programs.

Sincerely,

(Your Name)



*M 3 DLDLAC

Filer, Idahod Nyal Calvin Hoffman, of filer, designed and built small hydroelectric plants. Much of
passed away on Monday Dec. 19, 2005, at Magic his work can be observed today still being used on
Valley Regional Medical Center in Twin Falls, Idaho. most of the hatcheries in the valley.

Nyal was born at Castle Creek, Owyhee County, On Sept. 9, 1978, Nyal was married to Judy
Idaho on April 6, 1932, to Orritt Calvin Hoffman and Bernier and gained another son, John William (Willie)
Della Grace Stallings Hoffman. His early years were Bernier. Nyal and Judy were sealed in the Boise
spent in the Oreana/Castle Creek area where his father temple on May 7, 1994.
and uncles farmed and he had great memories of the Nyal loved his family and friends. He loved
times spent there. The family moved to the Buhl area animals and having them was a big part of his life. He
and Nyal graduated from Buhl High School in 1950. loved to hunt. The family would like to thank Rick
On July 6, 1950, he married his high school Eggleston for being such a good hunting buddy and
sweetheart, Joyce Christofferson at Buhl. making it possible for him to get to go hunting these

They had five children, Linda, Dennis, Scott, past few years.

Stacy and Tracy. Nyal 6s Nyal is survived by his wife, July of Filer; after
high school, when he took a job working bridge children, Linda (Danny) Garrett of Wendell, Dennis
construction in northern Idaho with his uncle, Rod (Tina) Hoftman, Stacy (John) Mavencamp of

Harris. From that time on, it was apparent that Nyal Hagerman, Scott (Linda) Hoffman, Buhl, Tracy (Kirk)

had a talent for solving construction problems and an Woolman, Gooding, and John W. Willie (Linda) Berier
uncanny ability to be able to adapt or redesign of Castleford; grandchildren, Christopher Lewis,

equipment to suit the pressing need. With brief forays Matthew (Jamie) Hoffman, Amanda Jo (A.J.)

in Alaska working at a wood pulp mill and five years Hoffman, Cody Hoffman, Joshua Mavencamp, Shelbie

in Utah working with his Uncles Rex Stallings and Mavencamp, Megan Mavencamp, Kristina (John)

Cleo Hall at Stallings and Hall Construction Col, Nyal Krahn, Misty Pietersma, Kevin Bernier and Miranda

spent the rest of his life in the Magic Valley area Bernier; great-grandchildren, Makaela and Bailey; his

working in aquaculture. He worked for Snake River first wife, Joyce Hoffman; two bothers, Carl (Rowena)

Trout for a few years. During that time, he, Ted Hoffman of Washington and Kent (Julene) Hoffman of
Eastman and his father-in-law, Harold Christofferson, Utah; two sisters LeDene Hopkins of Twin Falls,

designed and built the first automated fish eviscerating Shirley (Ralph) Sherrill of Washington; uncle Rex
machine in Harol dés gar a (Carol) Stallings of Utah; aunts, Bertha Hall of Utah, of
many inventions Nyal can be credited for in Blanch Sherwin and Fay Freeman of Alaska and

streamlining fish producing and processing equipment. Phyllis Etsell of Massachusetts.

In 1966, Nyal and Ted Eastman and a group of He is also survived by life-long friends, Rick and
investors formed Clear Springs Trout Co. And began Cherly Eggleston, Wayne and Better McMurdie and
the Clear Lakes Hatchery. Nyal was instrumental in James E. Richards. He will be missed by the many
the early expansion decisions of Clear Springs Trout foster children and foreign exchange students he was
Co. He had a vision of the new little company and was blessed to know and love through the years.
directly involved in the acquisition and development of Nyal was preceded in death by this parents and a
the Box Canyon Hatchery and the Crystal Springs grandson, Joshua Carl Hoffman.

Hatchery. In 1977, Nyal left Clear Springs to become Donations can be made to the Nyal Hoffman
self-employed and designed and oversaw the Memorial Scholarship Fund, ¢/o Buhl Public School
construction and production for many of the other Foundation, PO Box 108, Buhl, ID 83316 or Farmer

aquaculture businesses in the Magic Valley and in the Funeral Chapel, PO Box 349, Buhl, ID 83316.
United States, Turkey, Brazil and Guatemala. He also

o 0 0 AQuéculture Marketing Handbookvailable? ¢ ¢ ¢ ¢ ©

Publication Date: February 2006

Authors: Carole R. Engle, Ph.D., Professor, Director of the Aquaculture/Fisheries Center and
Chair of the Department of Aquaculture and Fisheries at the University of Arkansas at Pine
Bluff. Kwamena Quagrainie, Ph.D., Aquaculture Marketing Director in the Department of
Agriculture Economics at Purdue University.

Available from Blackwell Publishing. Order line: 800/862-6657 or visit their website at
<http://www.blackwellaquaculture.com>




i With national standards, all products marketed in the US will comply with the
same consistent standards under USDA accredited certifiers, thus avoiding the
current system whereby products are marketed under various international
standards. This will create a level-playing field for all products certified under
USDA standards whether produced domestically or imported.

i The recent decision by the State of California to ban the sales of any aquatic
food product with an organic label claim until national USDA standards are
promulgated into law is one example of the confusion with the current
situation. California is likely a strong market for organic certified foods, yet
aquatic foods cannot have access to this market under current state law.

i Of the major food categories and recommendations by federal agencies
regarding a healthy diet for the American public, aquatic foods is the only major
food category not eligible under the current USDA regulations for organic
agriculture because of specific language that excludes fish under the definition of
livestock. The situation denies consumers from this choice or preference in the
market and also prohibits aquaculturists from considering organic farming in
their business planning using USDA nationally recognized standards.

1 Recent studies (United States Market for Organic Seafood) on consumer
perceptions and preferences on organic seafood indicate a strong interest in
purchasing these products if they are available and current consumer
misunderstanding and confusion were evidenced by consumer responses on lack
of credible standards as an important reason for not wanting to purchase organic
seafood. This new information provides useful insights into the issues and
opportunities associated with this market option. To review a copy of the full
report go to: http://www.jerseyseafood.nj.gov

With this background, what is the current status of gaining USDA approval and what can
persons do who have a vested interest or desire for standards to be approved?

Today, the prospects for approval are greater than ever before because of the decision by the
National Organic Standards Board in 2004 to form a Task Force on Standards for Aquatic
Animals. Nominations for membership were solicited via an open public process through a
Federal Register notice. In May, 2005, the NOP named 12 diverse and experienced individuals,
with backgrounds in aquaculture production and nutrition, environmental science, and organic
principles, to the Aquaculture Working Group of the Aquatic Animal Task Force. Members for
the wild-caught working group have not yet been named, because of a low response to the call
for nominations. On January 13, 2006 the National Organic Program received the Interim Final
Report of the Aquaculture Working Group for the production and handling of organic
aquaculture products. The NOP has submitted the interim final report to the NOSB for review
and acceptance at its April 17-19, 2006, NOSB meeting in Pennsylvania. After acceptance of
the report by the NOSB, the NOSB6s Livestock
a recommendation for the full NOSB to consider as a recommendation to the Secretary of
Agriculture.

The 22-page Interim Final Report of the Aquaculture Working Group is posted on the NOSB
web site under February 7 and can be accessed at: http://www.ams.usda.gov/nop/
TodaysNews.html
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What is critically needed now to move this process forward is for persons to take time to
carefully and thoughtfully review this Report and provide comments directly to the National
Organic Standards Board via the following options:

A Mail : Persons may submit comments on | isted
National Organic Standards Board; c/o Valerie Frances; Room 4008 - SouthBuilding;
1400 and Independence Avenue, SW, Washington, D.C.20250-0001.

A -nfail: Comments may be sent via internet to <NOSB.Livestock@usda.gov>
Aax: Comments may be submitted by fax to (202) 205-7808.

The NOSB requests that in reviewing and comme
Interim Final Report, you consider responding to as many of the following criteria:

Do the recommended standards:

1. Communicate effectively?

2. Provide clear and adequate context of scope, product coverage, and production systems?

3. Identify and address key stakeholders and their concerns and challenges?

4. Include vision and strategy for achieving consistency with organic principles demonstrated in
the Organic Foods Production Act of 1990 and its implementing regulations?

5. Present measurable objectives that are enforceable?

6. Present a clear expectation of targets and goals?

7. Suggest a system of production that reduces or minimizes the need for off-farm inputs?

Clearly indicate if you are for or against the recommended standards or some part of it
and why.

Include recommended wording changes as appropriate. Include a copy of articles or other
references that support your comments. Only relevant material should be submitted.

Although the posted guidance indicates a deadline of April 10 to submit comments, I suggest
you submit comments no later than April 1 if at all possible to allow adequate time for your
comments to be posted on the Internet and more time for comments to be reviewed by others
prior to the April 17-19 NOSB meeting. We are at a critical turning point because support for
these standards has broadened over the past 5 years across many segments of the organic
community although skeptics and opponents likely persist. As a stakeholder in the US
aquaculture community, this is one of those occasions in which your voice and words are
needed to achieve a challenging objective.

[ urge you to take action on behalf of US consumers and our diverse national aquaculture
industry.

Gary Jensen, National Program Leader for Aquaculture CSREES-USDA



Study Confirms Farmed Rainbow

Trout Extremely Low In Mercury
Dr. Jeff Hinshaw, NC State University

Why the concern about mercury content in
fish, and why now? Much of the attention
given to the toxicological effects of
mercury comes from relatively recent
studies and events, sparked by two well-
documented incidents in the 1950's of
severe mercury toxicity from eating fish
heavily  contaminated by industrial
discharges in Japan. Methyl mercury, the
more toxic form of mercury, can cross the
blood-brain barrier in people, as well as the
placenta, and may result in impacts to the
nervous system at relatively low levels.
The effects of acute mercury toxicity in the
incidents in Japan (Minamata syndrome)
were  readily  observed, but the
developmental effects of lower mercury
levels on prenatal and early childhood
development were not evaluated until more
recently, as the tests for these effects
measure primarily behavioral and cognitive
skills. Even after decades of study, the
level of methyl mercury needed to produce
measurable and lasting results following
exposure during early development
remains a contentious issue.

In March, 2004, the US Food and Drug
Administration (FDA) and the
Environmental Protection Agency (EPA)
issued a joint advisory on seafood
consumption and mercury
(http://www.cfsan.fda.gov/~dms/
admehg3.html). Although the two
agencies differ I n
for mercury content in fish (FDA action
limit 1.0 ppm vs. EPA advisory limit 0.3
ppm), the joint advisory makes specific
recommendations on seafood consumption
for a high-risk group: pregnant women,
women who may become pregnant, nursing
mothers, and young children. People in

this group are advised not to consume shark,
swordfish, king mackerel or tilefish, and
should limit consumption of albacore (white)
tuna to 6 ounces per week. According to FDA
data, average mercury levels in these fish range
from O0.73 t o
estimate of allowable mercury consumption
suggested by EPA for people in the high-risk
group defined above is 0.1 micrograms per
kilogram of body weight per day. For
example, a 140 pound female of child-bearing
age should be able to consume about 6.4
micrograms of methyl mercury per day or 44.8
micrograms weekly with little or no risk.

The FDA and EPA also advise that pregnant
women, women who may become pregnant,
nursing mothers and young children should eat
up to 12 ounces per week of seafood low in
mercury to obtain the health benefits from
seafood consumption. An important part of a
healthy diet, seafood provides a high quality
protein source that is low in saturated fats,
contributes to a healthy heart and is necessary
for the proper growth and development of
children. Farmed rainbow trout is an excellent
choice to fulfill this recommendation,
previously shown to be free of contaminants
and pesticides while providing a healthy level
of highly unsaturated fatty acids. In 2005,
scientists  from  North  Carolina  State
University, the University of Idaho, and
Environmental Quality Institute (EQI) of UNC
-Asheville embarked on a project to determine
whether cultured trout produced in the US
offer a seafood choice consistently low in
mercury.

Piyiyelivermarketgegdy eaipbow tyowst (mgap |

weight 553 grams; range 219 to 1246 grams)
averaging 16 months of age (range 11 to 34

months) were sampled from 13 farms in Idaho,
North Carolina, Pennsylvania and Michigan.
The trout industry in these states represents
37% of the commercial farms and 84% of the
commercial trout production in the US.

1.-45f epcptnmd



Public Confusion over Seafood
Gary Fornshell, University of Idaho Extension

In 2004 the Food and Drug Administration (FDA) and the Environmental Protection
Agency (EPA) issued a joint advisory on mercury and seafood. This was the first time the two
agencies issued a joint advisory on mercury and in addition to discussing the risks associated
with mercury ingestion they pointed out the health benefits derived from seafood consumption.

Unfortunately when people hear negative news first they tend to ignore the good news.
Studies have shown decreases in seafood consumption following FDA advisories. A recent
national consumer survey conducted by the University of Maryland Center for Food, Nutrition
and Agriculture Policy confirmed what many within the seafood/aquaculture community
thought: the public is very confused about the benefits and risks of seafood consumption. Most
do not understand the FDA/EPA advisory. They either believe the advisory applies to everyone
or they mistakenly believe the advisory applies to the wrong groups within the population, such
as the elderly, men, or teenagers. Most could not identify which species had higher levels of
mercury and those that have extremely low levels. Clearly, the FDA and EPA need to provide a
clear, concise, easy to understand message on the benefits and risks involved with eating
seafood.

Since the advisory was issued numerous articles on mercury and seafood have appeared
in the print media as well as stories on television news broadcasts. The media has certainly
contributed to consumer confusion with their mixed messages, misinformation and
sensationalism. Unfortunately many rely upon the media for their health and nutrition
information.

The FDA/EPA advisory is for a specific high-risk group: pregnant women, women who
may become pregnant, nursing mothers, and young children. It is recommended that this group
should not consume shark, swordfish, king mackerel and tilefish, and limit consumption of
albacore (white) tuna to 6 ounces per week. Further, if consuming sport-caught fish they should
check state advisories for local waters. However, this group should eat up to 12 ounces per
week a variety of seafood low in mercury such as shrimp, canned light tuna, salmon, pollock,
catfish, tilapia, and rainbow trout to obtain the health benefits from seafood consumption.
Seafood is an important part of a healthy diet. A high quality protein low in saturated fats,
seafood contributes to a healthy heart and is necessary for the proper growth and development
of children.

Seafood and especially omega-3 fatty acids are so good for us that the following
organizations all recommend increased seafood consumption:

World Health Organization

American Heart Association

Institute of Medicine

2005 U.S. Dietary Guidelines

National Heart, Lung, & Blood Institute

National Cholesterol Education Program

Even the FDA/EPA advisory T up to 12 oz./wk for the high risk group

In fact numerous medical experts argue that there is a greater risk to health with
decreased consumption of seafood (American Journal of Preventive Medicine: 2005 volume 29,
issue 4).



(Public Confusion over Seafood continued)

Due to consumer concerns and mixed messages in the media about seafood safety and
health benefits the United States Trout Farmers Association had the Environmental Quality
Institute at North Carolina State University analyze farm-raised rainbow trout from Idaho,
North Carolina and Pennsylvania for mercury. The study found that mercury levels are so low
in farm-raised rainbow trout that a 160-pound person could eat up to 600 pounds in a year and

not exceed EPAOGs recommended reference dose o

per day.

Reference doses are usually based on the most sensitive and relevant studies. Often
adequate human data is not available and it is necessary to rely on data from animal studies. A
dose is set by identifying an exposure that has shown no harmful effects in the most relevant
study and dividing it by uncertainty factors to allow for possible differences between
experimental animals and humans, and between the average and most sensitive humans. The
reference dose represents an intake that is without appreciable risk, but gives no indication of
the possible risk at intakes above that level; however, exceeding the reference dose does not
necessarily result in harmful effects, even in the most sensitive populations. The reference dose
is intended as a gauge, not an absolute number above which a problem is likely to occur,
precisely because of the fact that uncertainty factors are calculated into the reference dose.

The EPA mercury reference dose was calculated on the lowest dose at which a subtle
subclinical effect was thought to occur (meaning the effect was not actually observed) and then
buildinginal0-f ol d uncertainty factor that makes
stringent standard in the world.

So remember the advice from the American Heart Association | eat fish twice a week.

Reference:

What You Need to Know About Mercury in Fish and Shellfish,
2004 EPA and FDA Advice For: Women Who Might Become Pregnant,
Women Who are Pregnant, Nursing Mothers, Young Children. http://www.cfsan.fda.gov/~dms/

admehg3.html
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Trout Sales Increase
Reprinted from Statistical Highlights of US Agriculture 2004/2Q@5SDA National
Agriculture Statistics Service (NASS)

The total value of all sales, both fish and eggs, received by trout growers in the 20 selected
States totaled 68.7 million dollars during 2004, an increase of 7 percent from the 64.0 million
dollars received in 2003. Growers in the 20 selected states sold a total of 55.0 million poinds of
trout measuring 12 inches or longer in 2004, up 8 percent from the previous year.

More detail and additional statistics may be found on the NASS website at
<http://www.usda.gov/nass>.

EPA
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(Mercury Study continued)

Samples were collected from the
farms and handled

using US EPA guidelines for
assessing chemical contaminant
data for use in fish advisories.
Trout  were  filleted and
subsamples of the edible meat
portion were taken for analysis
of total mercury content using
EPA Method 234.6, cold vapor
atomic absorption spectrometry.
The reporting limit for mercury
using this method is 0.05
micrograms per gram (0.050
ppm) of tissue tested. All trout
sampled had total mercury
content below this level, with an
average of 0.014 ppm and a
standard deviation of 0.007 ppm.
(These values are considered
approximate as they are
detectable but below the
reporting limit.) Over 75% of the
samples had mercury content of
0.01 ppm or below, and all
samples contained under 0.04
ppm total mercury.

Using ®héednd
mercury intake of 0.1
micrograms per kilogram body
weight per day and the average
mercury content of  trout
determined in this study, a 140
pound woman in the high-risk
group described above could eat
nearly a pound of farmed trout
every day and still not exceed the
no-effect consumption level of
mercury! I guess the rest of us
could eat all we want!!

AQUACULTURE
2007

SCIENCE FOR
SUSTAINABLE
AQUACULTURE

FEBRUARY 26 -MARCH 2, 2007

SAN ANTONIO
CONVENTION
CENTER
SAN ANTONIQG,
TEXAS

Site of the USTFA Annual Meeting...mark
your calendars!

Kemoo Ranch Trout Farm Aquaculture Facility
For Sale

Currently the aquaculture facility is capable of producing 100,000 pounds of
trout annually on gravity flow water from the Mokelumne River. The Ranch has
established an uninterrupted record of using 4 cubic feet per second
(approximately 3000 gallons/minute) from the Mokelumne with the California
State Water Resources Control Board dating to 1967. The facility includes a
concrete dam and diversion point located on the property, approximately 800
feet of 24 inch pipe to deliver the water to the raceways, and eight 20 foot
diameter circular tanks. The facility includes a hatchery building and two quarter
acre ponds for holding brood fish. A 2800 square foot barn and bridge rated at
40,000 Ibs. Two parcels for a total of 47+ acres. Two houses overlooking the
river, campsite/picnic area, numerous out buildings, timber. Borders BLM. Asking
$1,500,000 Aquaculture Facility may be sold separately. Near Jackson. For
virtual tour goto  www.ewalk.comand enter tour #2710

Maynard Management, Inc. Real Estate Sales 877-0817-5647


http://www.ewalk.com/

US Trout Farmers Association
Board of Directors

President:Robert Nahodil, CA
PastPresident and Chairleff Hinshaw, NC
Treasurer Marvin Emerson, MO
Secretary David Brock, ID
Directors:

John Bechtel, OH (Presidentelect)
Charlie Conklin, PA

Dirk Bogaard, ID

Bob Pritts, PA

Leo Ray, ID

Jerry Zinn, ID

NASAC Advisor:Debra Sloan, NC
Staff Mary Lee, WV

USTFA Mid -Year Conference set for September 20 -23, 2006
USTFA will hold its mid-year conference in conjunction with the PA Department of Agriculture
Aquaculture Council in Harrisburg, Pennsylvania
Visit www.ustfa.org for conference information.

United States

Trout Farmers

Association

111 W Washington St Ste 1
Charles Town WV 25414

Visit our website: www.ustfa.org



