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40TH ANNIVERSARY

311 N. Franklin Street Suite 200
Juneau, AK 99801-1147
800.478.2903

907.465.5560

info.request(@alaskaseafood.org

Wild, Natural & Sustainable®

Mission Statement:

The Alaska Seafood Marketing Institutes(M) is a marketing
organization with the mission of increasing the economic value of the
Alaska seafood resource through:

C Increasing positive awareness of the Alaska Seafood brand

C Collaborative marketing programs that align ASMI and industry
marketing efforts for maximum impact within the food industry

C Longterm proactive marketing planning

C Quality assurance, technical industry analysis, education, advocacy
and research

C Prudent, efficient fiscal management



0 Lycored

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.

r le r ink sh _—
Superstable red to pink shades By (el Tt
from tomatoes
L 000 .- replacements for A Temperature independent
ycopene . . .
(E16) ... carmine and paprika (blends) A oH independent
A Non-GMO
A Vegan
Superstable orange, gold and yellow
shades from Blakeslea trispora A Kosher
Beta-Carotene ..: |deal replacement for paprika ] A Halal
(E160a)

Lycored: The Global Leader in Natural Carotenoids
For more information, go to www.Lycored.com or email: Tammi.Higgins@Lycored.com



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

GENUINE ALASKA
POLLOCK PRODUCERS

' Research

 Surimi Tracker Report: Quarterly report with global
surimi data (production, exports,imports, prices).
Aids inforecasting and sales management.

» Weekly Wild Alaska Pollock Fishery Report: Weekly
___catch and production updates during fishing
seasons, including surimi.

* Monthly US Trade Report: US export/import stats
for Wild Alaska Pollock products and competing
species (price/volume).

| « Monthly EU Trade Report: EUimport data for Wild

Alaska Pollock fillets and surimi, by country and
| species (price/volume).

| » Annual US Consumption Report: Annual summaries

“of Wild Alaska Pollock harvests, production,
exports, and domestic surimi/fillet availability.

Events

» Wild Alaska Pollock Annual Meeting: Flagship
event focusing onindustry updates,
networking, and strategic discussions.

* Member-Centric Events: Include vessel tours,
sponsorships of initiatives like the Surimi
School, and various member-focused
gatherings.

» Board and Member Meetings: Regular
meetings to engage with members and gather

input, ensuring collaborative decision-making.

« Committee Engagement: Active participation
frommembersinresearch, steering, and
marketing committees to ensure GAPP
represents all forms of Wild Alaska Pollock
effectively.
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Annual EU imports of surimi by type > >
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Figure 1. Overall surimi production estimates by species’ category.
Source: Customs, PlutusiQ , GAPP.

Craig Morris
CEO,GAPP 117

Craig.Morris@Alaskapollock.org ——
(206) 913-3930 1




9 Puget Sound
(& / Quality Specialists

cellence in Food Safety & Inspection

The listing provided below is not intended to be exhaustive, please
contact us if you require an inspection for an item you don't see listed
below.

Analytical Testing Services — On Site

« Histamine (quantitative or qualitative)
« Moisture

« Salinity

. pH

« Rheology (Gel Strength)

« Colorimeter / Color Testing (L*, a*, b*)

Analytical Services — Off Site

« Full range nutritional & analytical services

« PCB, Dioxin, Heavy Metal Screening
« Antibiotic Screening

« Full range microbiological testing services
PSQS is a SYSCO approved inspection laboratory.
PSQS is recognized by USDC & FDA for analytical, sensory and detained import related services.

206-466-6339 | psqs@psqsinc.com | PO BOX 80413 SEATTLE, WA 98108

Inspection &

General Services

Inspection Services

oo Joo Joo I I I I I

Lot Inspection

Surimi TestingGel strength,
Moisture, Sugar content (Brix)
Color, Impurity, pH, Salinity,
Suwarj Modori, Additive
Comparison & Analysis

Net Weight

Glaze Determination

Fillet Blocks

Mince Blocks

Shatter Pack/Layer Pack
IQF

H&G, HG&T, Whole/Round
FDA Import Product
Detention



T i H A S E G A W A T. Hasegawa has developed globally into a best-
WE MAKE LIFE TASTE BETTER™ in-class custom flavor creation partner for over a

century. Our exceptional team seamlessly works
with you to create standout concepts through final
product formulations. At T. Hasegawa, we
collaborate with our customers to provide what
you want, when you need it.

AVAILABLE IN

Organic | Vegan | Natural | Non-GMO
Clean Label | Retail Compliant

thasegawa.com | 866-985-0502 | marketing@thasegawa.com
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Surimi Seafood

A versatile collection made from sustainable MSC certified
Alaska Pollock and/or Pacific Whiting, resulting in high-quality

surimi seafood that delivers the taste, texture and appearance
of crab.

() zach Owens www.kpseafood.com () zowens@kpseafood.com () 912.577.7612
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SEAFOOD
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iIf Sheriff
GETTING MORE YIELD Industy Manager

The Flottweg Decanter offers numerous advantages asheriff@flottweqg.net
in the production of surimi: 513-910-3617 cell

% sl fibet recovery ffom the wash water or replaement of the screw press. TFlottweg
A Consistent residual moisture in the end product because of the Flottweg Simp-Drive® e e

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

A High flexibility to meet different market requirements

www.flottweqg.com :



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

[ “1 Q( ﬁI : - Westward Seafoods Plant
aSSlc sznrooo e B xR WA, TATENTS Dutch Harbor, Alaska

We are proud to support the OSU Surimi School.

VESTWARD RIVESHR T

FOODS SEAFOODS, INC.
Mark JoHahnson, President MARUHA NICHIRO Murry Park, President

Westward Seafoods, Inc. Trans-Ocean Products, Inc.
johahnson@wsi.us NORTH AMERICA murry.park@trans-ocean.com




FOOD PROCESSING EQUIPMENT

BIBUN
From OCEAN To DINNING

Nichimo Group
4 business area: Food, Material, Marine and Machine
What we can do for you: All
Machinery team’ s area:
Surimi relative machines, Tofu machines, Noodle machines, Skin machines, Dumpling
machines, Wrapping machines, Fryers, Packing machines, Slicers, Portion cutters---etc.

Factory engineering

Contact us for further details:

Takayoshi Kamiyama: takayoshi kamiyama@nichimo.co.jp
Phone: +81334584544

Toru Yanagida: yanagida@bibun.co.jp
Phone: +81849661330
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Over 50 years in the Alaskan Seafood industry

Founded in 1973 by Chuck Bundrant.

Privately Held (Bundrant family).

Largest vertically integrated seafood company in North Americain f r om t he Soudcequot ahe Pl aete,
around the world.

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

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

12 Alaska Based Shore plants and support operations

Value added production facilities in US, Japan, China, Europe. Surimi seafood production in Motley MN and Onagawa Japan
Website: https://lwww.tridentseafoods.com

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

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

p |


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

Contact: Cameron Wells
- L7474 web www.pacificblends.com

ﬂ’ email cwells@pacificblends.com
‘6/6'” tel 604-945-4600

_— Custom blended seafood
/lny/' dients, /ncluding:

- ,’4” 4 Surimi Cryoprotectant Flavours & Colours
" A% . Surimi Ingredient Premixes  Proteins
i | t Antioxidants & Stabilizers Binders

Food Grade Chemicals Seasonings & Marinades
and much more!

Quality mgreduents and practices:

I%}M R
CHECK
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industry biochemistry
s
Custom egg white preximes ideal for enhancing:
—| Gel —| Water el = Binding - ﬁt:ebzii”ntg iannd
strength retention power thawing processes

000,

_____________________________________________________________________

Contact: Web: www.ovosur.us
. Email: denny.sullivan@ovosur.com
Denny Sullivan Phone: (612) 802-1607

o ——— e -y




Our Pacific Whiting Surimi is made exclusively from MSC certified, wild-caught, Pacific
Whiting (Pacific Hake). Fresh product is delivered daily and quickly processed into several
grades of Surimi (or Surimi Base) at our facility in Newport, Oregon, USA. Pacific Whiting/
Hake Surimi performs best in products that are cooked quickly, like crab sticks/kanikama.
Both Ohmic test and traditional water bath tests are conducted to determine gel strengths,

providing accurate details on how the product will perform on your production line.

Contact Brendan McKenna BMcKenna@pacseafood.com | USA (425) 5921-5696

Serving the ocean since 1941° www.pacificseafood.com

n/pacificseafood Y @pacificseafood @paciﬁcseafood




K-Pack Leading the Future of Packaging

K-Pack is devoted in becoming the No.1 competitive global
packaging company through food safety quality management,
corporate competitiveness and management innovation so we
can provide the best satisfaction to our dearest customers.
As we are thriving to achieve carbon neutrality by 2050,

we are also committed to innovatively reduce factory

carbon emission and accelerate both the production

and development of 100% renewable energy

source films.

The K-pack factory is based in; 143, Hanbang expo-ro,
Jecheon-si, Chungcheongbuk-do, Republic of Korea

K:(DACK

Tomorrow

Packaging
=

Co-extruded Film

il o

Material Film Functional Film

11 Layer Co-extrusion Facility

1L

Flexible
Packaging

on
|
K:(OACK [E

Head office-Factory : 143, Hanbang expo-ro, Jecheon-si,
Chungcheongbuk-do, Republic of Korea

Sales office : SK VIEW Lake A-1805, 25, Beopjo-ro, Yeongtong-gu,
Suwon-si, Gyeonggi-do, Republic of Korea

web : www.ekpack.co.kr e-mail : kpack@ekpack.co.kr

Tel +82-43-647-5377 Fax +82-43-646-5366

7

Sealor
Packaging Facility
(Thermoforming Vacuum Machine)
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SAMJIN has been in fishcake business
For over 3 generations since 1953.

SAMJIN
AMOOK

U Z £ SRR '\ SAMJIN FOOD produces daily 40 MT
SR N i of fried, steamed and frozen fishcake
products for domestic and overseas
market.
PRI O0¢ SAMJIN AMOOK started Korea’s first
“Amook Bakery” business and has
Transformed and expanded fishcake
Consumption.

We are expanding our business globally

= 3 ‘“4

Contact

SJ (Seongwoo Jeong), Managing Director
Email. swjeong@samjinfood.com

Tel. +82 10 2958 1002
http://www.samjinfood.com

5

2

by - e T TR S T Y TR Rt AN



The 28thsstirms Sehoal 4SS A
The ?Zﬁﬂwsﬁiunmlrlﬂduswd?orum

SSSSSSSSS

GOLD; ASMI Lycored GAPPPuget Sound Quality Specialists
T Hasegawaing & Prince Seafogd\qguamar Flottweg USA
SILVER Trans Ocean Productdlichimo/Bibun, Trident
SeafoodsPacific BlendsOvosur Pacific SurimiK-Pack,
SamjinFood GamjinAmook)

Listed as Confirmed

Embassy Suite Lynnwood
December &5, 2024


https://www.alaskaseafood.org/
https://www.lycored.com/
https://www.alaskapollock.org/
https://www.psqsinc.com/
https://www.thasegawa.com/
https://kpseafood.com/

