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OSU Surimi School was invited to the
47" FolkLife Festival to help:
General public understand

1) What surimi and surimi seafood are,

2) How they are made, and

3) Our fishery resources used for surimi
production, Alaska pollock and Pacific
whiting are the two most sustainable
white fish in the world.

Sustainable Solutions section:

Surimi School
For nearly 20 years, Oregon State food scientist Jae
Park has taught production and food safety techniques
at annual Surimi School sessions in Oregon, Asia and
Europe. Park pioneered processes to make surimi
seafood that's low in fat and cholesterol from abundant
fish stocks, helping revitalize North Pacific fisheries.



OSU Surimi School Participants

 The US Industry

— /28-6/29: Curt Mcllravy (Trident Seafoods, Motley, MIN)

— 6/30: Bong Hyo Ko, Andrew Davidoff, Sami Cheon, Sungik Hur (LM
Foods, Carteret, NJ) — Due to the storm damage, they stopped by the
site and delivered their samples and pins (/ love surimi seafood).

— 7/5: Bill Ott (Trans Ocean Products, Bellingham, WA)
— 7/6-7/7:Richard Draves (American Seafoods, Seattle, WA)

— Yamasa Fish Cake provided samples of tenpura, kamaboko, and

UNIVERSITY

chikuwa
¢ O3V
— Matt Fowler e Y o
— Angee Hunt ! Oregon State

— Jae Park



Scorching Weather in DC during the two weeks (June 25 — July 9)
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Temperature (°F)

Temperature and the number of attendees participating in sample making
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Industry Partners
such as UniSea,
Trident Seafoods,
American Seafoods,
and Maruha-Nichiro
NA apply Oregon
State University
research to improve
their production
processes and take
what they learn at
Surimi School to
implement best
practices at their
state-of-the-art
processing facilities in
Alaska.




OSU Surimi SChOOI also proudly presented general public:

1) How surimi is manufactured and how it has been Americanized using
the US fish (Alaska pollock and Pacific whiting).

2) How sustainable Alaska pollock and Pacific whiting are.

3) Surimi is made primarily from clean and lean fish from
uncontaminated seawater.

4) How surimi crabstick and surimi shrimp are made.
5) How low fat and cholesterol in surimi seafood.

6) Applied colors on the crabsitck are all natural from paprika, tomato,
and/or carmine.



Americanization of Surimi

Surimi production yield increased from 12-15%(1990) to
over 30% (2010-2012) and the industry enabled to save
our fishery resources.

The US surimi production is the largest by country for the
last 20 years.

US leads the production technology of surimi and
crabstick.

US leads the surimi research and education by OSU
Surimi School since 1993.



Sustainable Fish for Surimi

Alaska pollock is very
sustainable with its annual
TAC (total allowable catch) at
1.2 million tons per year in
average for the last 25 years.

Major fishing grounds:

Major fishing grounds:

Bering Sea
Aleutian Islands
Gulf of Alaska

Oregon and
Washington Coast

years.

* Pacific whiting is also very sustaintable
with its annual TAC at 0.25 million tons
per year in average for the last 20




How much are 1.2 million tons?

1,200,000 tons = 60,000 containers

= 60,000 x 40 ft = 2,400,000 ft
(1 mile=5,280 ft)

= 454 miles

454 miles long with 40 ft containers lined up
bumper to bumper.

Washington DC——> Boston - -
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Uncle Curt is showing how
to make crabstick his
future customer.










Dr. Barbara Blakistone
(Director of Science and
Technology, National Fish
Institute




Billand Jae - The 25 years of friendship
- %% through the US surimi seafood industry.




Sony
invented a
new chilling
device for




OSU Surimi
School goes to
the DC Metro




Storms hammer DC area after record-setting
heat

6/29: 104 F

6/30: 1:00am — 4:00am: 70-90 miles/h wind

Over million customers without power.







3.
2,




iyt
.

: the 6/ 30 Sﬁtorm‘

-~ ." -
b, S Fyo -
s ‘x L - B . !
o 1 :
£,




July 1:

Back to the Business
after the 6/30 Storm

Oregon State University

Syl



Curt Mcllavy , Marketing Manager of Trident Seafoods
(OSU Surimi School Sponsor)

Surimi S :hool

Seal dResearch and Edneation ntes




Bill Ott, R&D Director of Trans Ocean Products
(OSU Surimi School Sponsor)
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LIVl Foodls

(OSU Surimi School Sponsor)




Richard Draves, VP of Development, American Seafoods
(OSU Surimi School Sponsor)
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- God knows |
- worked at the
e o e surimi tent, not
S, S » came to DC for
a sightseeing!

Nick Buscovich

. (National

Lt e Manager,

Shining Ocean
v Bniits a%glll OSU Surimi School

‘“lg-“lﬂh;éL Sponsor). He

worked at the

festival on the

& first day (6/27).
~ But no pictures

were taken at the

" photo line: Jae’s
fault!









We make

TR
BARCH

ADORATORY

<
“m
-
»
=
-
3
=

from

pollock and
~whiting at sea!

surimi

000.' .

y - e L)
Q....‘.‘.‘
. A




=

Kanimi

If proi

LoBSTER FLAVOKED SEAFOOD Fis

MADE W'Tltsu,mw AF FutLy Coo

N

o CCLORED BY ANTI-OXIDANT

LX@@PFNE (0.4mg/SERV)

Yo' NO PHOSPHATES

& e HIGH CALCIUM

< B e LOW FAT

- * 0 TRANS FAT
bo'd

‘. | A‘k' 5
b J -f‘ .. ' *“- ’ (‘ :’a“J ._ min'
R L. ,;n . 55 "t
- N ) s Meal'Prep
) R 4
yﬂmg St L,ulum "o . PRODUCT OF USA °

| ZE
WT 802 (227gl) pziﬁgﬁ?difgyeo OR FROZEN

™

f

|\

ieFpurchase

within 70 davs after ’haw <, “‘3.,‘.@“' 7 JAYS afle

1,,:'('{," 18P



i
>
,",'»4
- -, ="
9.0 ,".L-

"l o leg .
Ful, ly oooked

rea rly {o se

-
) ‘t'
E

,',‘3‘, B
-l




4

-

/

3 V,De‘»[«.‘é&q

e,

) LSiton Farte
b"n.& - -‘v-_v




CRAB FLAVORED SEAFOOD,
made from surimi, a fully cooked fish protein

LM Foods
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Ready to Eat
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