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The 28th Surimi School USA
The 20th Surimi Industry Forum

GOLDςASMI, Lycored, GAPP, Puget Sound Quality Specialists,
T Hasegawa, King & Prince Seafood, Aquamar, Flottweg USA,

SILVER ςTrans Ocean Products, Nichimo/Bibun, Trident 
Seafoods, Pacific Blends, Ovosur, Pacific Surimi, K-Pack,

Samjin Food (Samjin Amook)

https://www.alaskaseafood.org/
https://www.lycored.com/
https://www.alaskapollock.org/
https://www.psqsinc.com/
https://www.thasegawa.com/
https://kpseafood.com/
https://aquamarseafood.com/
https://www.flottweg.com/
https://trans-ocean.com/
http://bibun.co.jp/
https://www.tridentseafoods.com/
https://www.tridentseafoods.com/
https://www.pacificblends.com/
https://www.ovosur.us/
https://surimischool.org/pacificseafood.com
https://ekpack.com/index_en.html
https://samjinfood.com/


The 27th Surimi School USA
The 19th Surimi Industry Forum

Nov 29 - Dec 1, 2022



Mission Statement:
The Alaska Seafood Marketing Institute (ASMI) is a marketing 
organization with the mission of increasing the economic value of the 
Alaska seafood resource through:
Ç Increasing positive awareness of the Alaska Seafood brand 
Ç Collaborative marketing programs that align ASMI and industry 
marketing efforts for maximum impact within the food industry 
Ç Long-term proactive marketing planning 
Ç Quality assurance, technical industry analysis, education, advocacy 
and research 
Ç Prudent, efficient fiscal management 

ASMI



Adding orange to red shades with shelf life longevity & clean lines to surimi white mass from naturally derived,

Non-GMO, vegan, allergen-free, Kosher and Halal color sources.

Lycored: The Global Leader in Natural Carotenoids

For more information, go to www.Lycored.com or email: Tammi.Higgins@Lycored.com

Å Light independent 

Å Temperature independent

Å pH independent

Å Non-GMO

Å Vegan

Å Kosher

Å Halal

Superstable orange, gold and yellow 

shades from Blakeslea trispora

Beta-Carotene
(E160a)

Ideal replacement for paprika

Superstable red to pink shades

from tomatoes

Lycopene
(E160d)

Ideal replacements for 

carmine and paprika (blends)

http://www.lycored.com/
mailto:Christiane.Lippert@Lycored.com




Inspection Services

ÅLot Inspection
ÅSurimi Testing: Gel strength, 

Moisture, Sugar content (Brix), 
Color, Impurity, pH, Salinity, 
Suwari, Modori, Additive 
Comparison & Analysis

ÅNet Weight
ÅGlaze Determination
ÅFillet Blocks
ÅMince Blocks
ÅShatter Pack/Layer Pack
Å IQF
ÅH&G, HG&T, Whole/Round
ÅFDA Import Product 

Detention









Á Up to 50% higher overall yield compared to conventional surimi manufacture from 

muscle fiber recovery from the wash water or replacement of the screw press.

Á Consistent residual moisture in the end product because of the Flottweg Simp-Drive®

Á Reduction in operating costs because the manufacturing process is fully automatic

Á High flexibility to meet different market requirements
www.flottweg.com

The Flottweg Decanter offers numerous advantages 

in the production of surimi:

Asif Sheriff
Industry Manager
asheriff@flottweg.net
513-910-3617 cell

http://www.flottweg.com/
mailto:asheriff@flottweg.net






Over 50 years in the Alaskan Seafood industry

Founded in 1973 by Chuck Bundrant.

V Privately Held (Bundrant family).

V Largest vertically integrated seafood company in North America ñfrom the Source to the Plateò: quotas, fleet, plants, R&D, distribution all 
around the world.

V Alaska Pollock, Pacific Whiting, Pacific Cod, Wild Pacific Salmon, Alaskan Crab

V Fleet of 28 company owned vessels, 3 catcher processors: Starbound, Island Enterprise, Seattle Enterprise 

V 12 Alaska Based Shore plants and support operations 

V Value added production facilities in US, Japan, China, Europe. Surimi seafood production in Motley MN and Onagawa Japan

V Website: https://www.tridentseafoods.com

V Contact (Surimi Seafood): James Riley (Surimi Seafood), jriley@tridentseafoods.com, 206-297-5615

V  Contact (Surimi Block): Sergey Figurenko (Surimi Block), sfigurenko@tridentseafoods.com, 206-297-5784

mailto:jriley@tridentseafoods.com
mailto:sfigurenko@tridentseafoods.com










SAMJIN has been in fishcake business

For over 3 generations since 1953.

SAMJIN FOOD produces daily 40 MT

of fried, steamed and frozen fishcake

products for domestic and overseas

market.

SAMJIN AMOOK started Koreaôsfirst

ñAmook Bakeryòbusiness and has

Transformed and expanded fishcake

Consumption.

We are expanding our business globally

Contact

SJ (Seongwoo Jeong), Managing Director

Email. swjeong@samjinfood.com

Tel. +82 10 2958 1002

http://www.samjinfood.com
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