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Massive lineups were in order all day for Sugar Mamma’s oyster 
burgers at the Comox Valley Shellfish Festival on June 20th.

Canada’s Aquaculture Industry Contributes $2.1 Billion 
to National Economy

Canada’s finfish and shellfish farming industry 
generates $2.1 billion annually for the Canadian 
economy, according to a new report commissioned b the 
Department of Fisheries and Oceans.
The report explores both the economic and social 
impacts of aquaculture in Canada, with data broken 
down according to major production areas.  In addition 
to direct activities such as hatcheries, grow-out sites 
and processing, the economic impact analysis factors 
in goods and services supplied to the industry, plus the 
impact of spending by aquaculture employees.
“This study is an important benchmark for our industry, 
particularly with heritage industries like forestry on the 
decline,” said Ruth Salmon, Executive Director of the 
Canadian Aquaculture Industry Alliance. “Aquaculture 
provides the equivalent of nearly 15,000 full time 
jobs across Canada, and the total number of workers 
employed by our industry is even higher because of 

seasonal peaks in activity. The average full-time income 
is $32,000, and most of those jobs are in rural and small 
coastal communities.”
Aquaculture takes place in all ten provinces and the 
Yukon Territory. British Columbia accounts for 50 
percent of total seafood production, followed by 
approximately 30 percent for New Brunswick. Canada 
grows more than a dozen types of seafood. Atlantic, 
Chinook and Coho salmon, trout, Arctic char, blue 
mussels, oyster and clams are well established facets of 
the industry, whereas halibut, sturgeon, tilapia, sablefish 
and scallops are at various stages of development.
Based on three key indicators – GDP, employment and 
labour income – the table below outlines the $2.1 billion 
impact of Canada’s aquaculture industry in 2007, by 
province ($000s):           

continued on page 3
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The 2 –day Comox 
Valley Shellfish Festival 
concluded June 20th and 
the combination of weather, 
attendance and record sales 
have organizers elated and 
already looking forward to 
next year’s event.
   “First of all I have to 
thank Mother Nature for 
providing us with the best 
possible weather over  
the weekend, it couldn’t have 
been better. Our gala dinner 
for 200 guests at the Filberg 
Lodge  was a huge success 
and we were able to raise 
$3,000 during our 
silent auction for 
Y.A.N.A.,” said 
festival producer 
Matthew Wright.
   Sunday in 
Comox Marina 
Park drew a 
throng of locals 
and visitors alike 
to the site to 
enjoy live  music, a 
beer garden and plenty of 
tasty seafood treats.
   “The festival day in 
Comox Park was also a huge 
success with record numbers 
in attendance which we 
estimate to be over 2,000 
people. Our food vendors 
were sold out by 3 p.m. and 
the oyster shucking contest 
was a crowd favorite,” 
Wright said.
   Nine competitors from 
as far away as Vancouver 
drew shucking knives and 
went toe-to-toe while a large 
crowd curiously watched and 
cheered them on. At the final 
tally, it was 23 year-old  
Comox Valley resident and 
line cook Devon Shute from 

Avenue Bistro who won the 
$500 cash prize.
   Organizers were also 
extremely pleased with the 
amount of attention the 
festival generated  
this year culminating in 
a mention in this past 
weekend’s Globe & Mail as 
well as by the attendance 
of two food/travel TV shows 
from both internationally 
and nationally broadcast 
companies who will be 
highlighting the festival.
   The festival would like 
to thank all the generous 

sponsors who 
generously 
donated to 
this year’s live 
auction including 
BC Ferries, 
West Coast Air, 
Cindy Mawle, 
The Old House 
Village Hotel & 
Spa, Kingfisher 

Oceanside Resort and Spa, 
Crown Isle Resort and Golf 
Community, Atlas CafÈ, 
Avenue Bistro, Horne Lake 
Caves, Mustang Survival, 
the Vancouver Aquarium, 
Mussels and More Pottery 
and Horne Lake Outdoor 
Centre.
   Also a huge thanks to all 
the growers who generously 
donated product for this 
year’s event including Fanny 
Bay Oysters, Hollie Wood 
Oysters, Okeover Oysters, 
Stellar Bay Shellfish, Salt 
Spring Island Mussels, 
Marine Harvest, Mac’s 
Oysters, Cascadia Seafood 
and the Komox First Nation.

Comox Valley Shellfish 
Festival a great successThe View From My Desk

Greetings to you all, hope this 
finds you enjoying this long 
awaited fine weather.  
Our shellfish festival was 
even better than ever with the 
coordination and hard work of 
Matt Wright.  The board had 
asked me to spend less time 
and energy on the events and, 
even though handing off the 
responsibility was difficult, I 
was not disappointed.  Matt 
took the concept and improved 
it; nothing like new energy to 
revitalize a project.  Thanks 
Matt.

Our marketing project 
continues to expand and is 
actually bringing new markets 
and opportunities to some of 
our growers; great to see results.  
However, this project has 
demonstrated the need to get 
direction from our membership 
on how to best service the 
industry.  Our marketing dollars 
will have been spent by the 
New Year and we need a plan 
for 2011.  In order to get this 
direction we are hosting a 
strategic planning workshop 
which will be facilitated by 
experienced leaders who have 
skills in the planning process.  
Please mark your calendars 
for this event, October 15th, 
location- Crown Isle Resort 
in Courtenay.   Our annual 
evening event has become 
legendarily fun, so rest up and 
join us!

 Once again I want to encourage 
those of you who have not 
taken your turn as a director on 
our board to step up to the plate!  
Voting for board positions 

happens at the annual general 
meeting on October 16th.  Being 
a director requires attending 
one board meeting a month- 
held on the third Wednesday 
of every month except August 
and December- a total of 
ten meetings a year.  Travel 
expenses such as ferries and 
mileage are reimbursable.  We 
strive for regional representation 
if possible; there are four seats 
available this year and they will 
be for a two year term.  

Meanwhile, the new regulation 
and regulatory framework 
between the Provincial and 
Federal governments (Ministry 
of Agriculture and Lands/ 
Department of Fisheries and 
Oceans) has been posted 
in Canada Gazette.  The 
association is taking an active 
role in the change over process, 
but we also encourage growers 
to have a look at the new 
regulation and to submit your 
concerns and comments.  See 
http://canadagazette.gc.ca/
consult/consult-eng.html#i1  if 
you are interested.

As always, the only thing 
predictable about the shellfish 
farming industry is that changes 
are going to happen whether 
or not we want them.  Being 
proactive and engaged on 
behalf of your business is a 
service you pay for with your 
membership dues and one that 
we take very seriously.  Let 
your board members know your 
opinion; or call me yourselves 
with any concerns or feedback.  
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by Roberta Stevenson

2010 oyster shucking 
contest winner Devon 

Shute of Avenue 
Bistro in Comox.



The BCSGA has identified the need to host a 
workshop to get growers to determine the association’s 
workplan for the next few years.  Using Open Space 
Technology, we look to identify the issues and 
opportunities to realize the future desired by the 
shellfish industry.  This will include strategic direction 
setting, resolving conflicts, building morale and 
transforming the association to be a high performing 
and high learning organization that best serves the 
needs of growers.  

The methodology to be used at this workshop has 
been shown to help individuals and groups become 
more effective envisioning the future; participants 
will be able to engage in discussion and help shape 
the direction of the association.  Issues over BCSGA 

strategy, pricing, market positioning and big vs. small 
growers will determine themes to pursue. 

In order to create a work plan that is meaningful to 
the membership, we hope growers will attend and 
contribute to this process.  

continued from front page

Jurisdiction Economic Impact
BC $960,432
NB $415,012
NS $136,420
NL $75,220
PEI $77,339
ON $169,639
QC $142,384
Other $162,764
Total: $2,139,270

“This study recognizes the economic impact of 
our industry and, just as importantly, identifies the 
growth barriers we face as we try to create more job 
opportunities for Canadians,” said Salmon. “We grew 
more than four-fold between 1990 and 2006. That was 
great progress, but we’ve lost momentum over the last 
few years. We need to educate Canadians about our 
industry, which is technologically advanced, produces 
fresh, safe and healthy food all year-round, and has the 
potential to become a global competitor.”
While Canada has earned an international reputation 
for farming sustainable, high quality seafood, the rules 
governing our aquaculture industry are inconsistent 

from province to province. Federal aquaculture 
legislation would address overlapping – and often 
conflicting – legislation, ultimately attracting 
investment and creating jobs.The report also singles out 
a lack of ‘social license’ as a barrier to the expansion 
of aquaculture –salmon farming in particular. The 
Canadian aquaculture industry only represents 0.2 
percent of global farmed seafood production.
“Because our industry is continually improving and 
changing, people still see the industry the way it was 
10 or 15 years ago,” she said. “It’s more sustainable, 
innovative and science-based than what you read about 
in the media. People need to realize that we don’t 
deplete natural resources, and we provide jobs for rural 
Canadians. We’ve got the world’s longest coastline, 
and access to a huge market south of the border. We 
could be a much larger player on the global stage, but 
Canadians need to embrace this industry.”
About the Canadian Aquaculture Industry 
Alliance The Canadian Aquaculture Industry Alliance 
(CAIA) is a national industry association, headquartered 
in Ottawa that represents the interests of Canadian 
aquaculture operators, feed companies and suppliers, 
as well as provincial finfish and shellfish aquaculture 
associations.
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I m p a c t  o n  C a n a d i a n  E c o n o m y

BCSGA Annual Dinner 
Crown Isle Resort, 

Courtenay
October 15, 2010

6pm to 11pm
$35.00 per person at the 

door
RSVP

BCSGA Annual 
General Meeting

Crown Isle Resort, 
Courtenay

October 16, 2010
10am start

BCSGA Strategic Planning Session - Open Space Technology Workshop
Crown Isle Resort, Courtenay

October 15, 2010



The Scientific Research and Experimental 
Development (SR&ED) program is a federal tax incentive 
program to encourage Canadian businesses of all sizes and in all 
sectors to conduct research and development (R&D) in Canada 
that will lead to new, improved, or technologically advanced 
products or processes. The SR&ED program is the largest single 
source of federal government support for industrial research and 
development, and is augmented by provincial tax incentives in 
British Columbia.

Laboratory research is not the critical determinant of 
SR&ED eligible activities.  Applied research to advance 
scientific knowledge with a specific practical application 
in view, or basic research to advance scientific 
knowledge without a specific practical application 
in view may qualify. Experimental development by 
qualified personnel to create new materials, devices, 
products, or processes, or to improve existing ones 
may qualify. SR&ED claims are not contingent upon a 
successful outcome of these activities.

You may be surprised that your company does perform 
SR&ED-eligible work. 
If your company is:

• designing and developing a new product or 
process 

• designing and developing new equipment or a 
new tool

• developing a technical procedure
• improving a product 
• investigating/testing new materials

• exploring and/or seeking means to do things 
less costly

• exploring and/or seeking new uses for your 
products

then you probably qualify for SR&ED tax recovery. 
SR&ED claims include wages, salaries, materials 
and overhead, so refunds can be substantial. If your 
shellfish company is engaged in any such activities, 
it is worth a no risk consultation! 

Why Green Hat Consultants?
 
Enlighten Inc. www.enlighten-cda.com/services/sred 
and our financial partner Green Hat Consultants 
www.sredtaxrefund.com blend decades of scientific, 
engineering, taxation and accounting expertise to 
provide a comprehensive approach to SR&ED tax 
refund planning, SR&ED project qualification and 
claim management to maximize refunds for our 
clients. With the strictest of confidence, Green Hat 
evaluates your project’s eligibility and working 
directly with your accounting personnel, ensure all 
eligible SR&ED aspects are included in your claim. 

Green Hat Consultants work on a contingency fee 
structure, there are no upfront costs to you, and minimal 
time is required. We will advise you if you qualify, and 
can review any claims you may have made previously, 
to ensure you are receiving the maximum SR&ED 
amount you are entitled to. 

Scientific Research & Development Program
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A combination of carbon dioxide emitted by human 
activities and nutrient runoff is transforming the chemistry 
of Washington state’s Puget Sound, according to a new 
study.
Without intervention, the one-two punch could threaten the 
area’s shellfish industry, said lead author Richard Feely, a 
senior scientist at the National Oceanic and Atmospheric 
Administration’s Pacific Marine Environmental Laboratory 
in Seattle.
Feely and his team sampled waters in Puget Sound in 
February and August 2008, discovering that the estuary’s 
waters were surprisingly acidic -- and in some areas, likely 
corrosive to many shelled creatures.

The ocean averages a pH of 8.1, on a 14-point scale where 
battery acid tests at 0, pure water at 7 and drain cleaner at 
14.
But in Puget Sound’s Hood Canal, Feely and his colleagues 
sampled water with a pH of just 7.4 in summer 2008. Water 
in the sound’s main basin carried a pH of 7.7.
The scientists say a combination of processes is to blame. 
One is the ongoing acidification caused by oceans’ ongoing 
absorption of CO2 from the atmosphere. As emissions of 
the greenhouse gas have risen, the average ocean pH has 
dropped from 8.2 to 8.1. -- a seemingly tiny jump that 
represents a 30 percent increase in acidity.

continued on page 10

CO2 absorption & nutrient runoffs increase acidity of Puget Sound
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Over the past several months, Fisheries and Oceans 
Canada (DFO) has been developing the proposed Pacific 
Aquaculture Regulations under the Fisheries Act. 

The proposed federal regulations have taken into account 
the existing provincial aquaculture regulations, as well 
as the feedback and written comments received by the 
department during consultations with First Nations, 
stakeholders and interested members of the public. 

On July 10, 2010, the proposed Pacific Aquaculture 
Regulations were pre-published in Part I of the Canada 
Gazette for a 60-day public comment period.

Following the comment period, the submissions will be 
reviewed and amendments will be made as necessary.  The 
proposed regulations will then be submitted for review 
and approval by the Governor in Council, before being 
published in final form in the Canada Gazette, Part II, with 
a view to ensuring that the new federal regulations will be 
in force prior to December, 2010.  

Q1. Why are new aquaculture regulations for British 
Columbia required?

A1: On February 9, 2009, the British Columbia Supreme 
Court (BCSC) held that the activity of finfish aquaculture 
is a fishery and falls under the exclusive jurisdiction 
of the federal government under the Constitution Act, 
1867.  Most of the challenged provisions of the B.C. 
provincial regulatory scheme for the management of 
aquaculture activities were found to be outside the 
jurisdiction of the Province of B.C. 

The Department has until December 18, 2010 to develop 
and implement a new federal regulation and regulatory 
framework under the Fisheries Act.  The Pacific 
Aquaculture Regulations are being drafted to provide a 
legal framework for the governance of aquaculture in B.C. 
starting December 18, 2010.

In the development of the draft Pacific Aquaculture 
Regulations, the government intends to improve 
integration, transparency, and regulatory efficiency, while 
also increasing the effectiveness of fish and fish habitat 
protection. 

Q2: What are the highlights of the new regulations?

A2: The new federal regulations will result in increased 
environmental monitoring of the aquaculture industry 
in B.C., as well as increased compliance monitoring 
and enforcement.  Sound environmental performance of 
the industry will continue to be a priority for DFO.  In 
addition, the new regulations are expected to streamline the 
management regime for aquaculture in B.C. and improve 
integration, transparency, and regulatory efficiency.

Q3: Where does enforcement fall under the draft 
regulations?

A3:  The powers and responsibilities of fishery officers 
outlined in the Fisheries Act would apply to the 
enforcement of the Pacific Aquaculture Regulations.  
Fishery officers would have the same range of tools (i.e.: 
ability to conduct inspections and searches, lay charges, 
etc.) to enforce the Pacific Aquaculture Regulations as they 
do to enforce other aspects of the Fisheries Act. 

Compliance with the regulations and licence conditions 
would be achieved through a combination of activities, 
including but not limited to unannounced site inspections 
by DFO, site audit activities to verify and validate 
reported data, public reporting of environmental and 
regulatory performance, use of warnings, prohibitions, and 
prosecution. 

Q4: How do I submit comments on the draft B.C. 
aquaculture regulation? 

A4:  The proposed Pacific Aquaculture Regulations 
have been posted to the Canada Gazette website for a 
60-day public review period as part of the Government 
of Canada’s Canada Gazette Part I prepublication 
process.  This website link includes a DFO contact person 
for submitting comments and requesting additional 
background information.  The contact is Ed Porter, Team 
Leader, Regulatory Operations, who can be reached 
by email at PAR-RPA@dfo-mpo.gc.ca, or mail at the 
following address:
Fisheries and Oceans Canada Aquaculture   
Management Directorate                                                
 200 Kent Street, Ottawa, ON  K1A 0E6
For more information please visit:                                      
   http://www.dfo-mpo.gc.ca/aquaculture/bcr-rcb/      
  index-eng.htm

Proposed Pacific Aquaculture Regulations Now Online



St. John’s, NL —The Honourable Gail Shea, Minister 
of Fisheries and Oceans (DFO), announced that $4.7 
million in funding will be made available this year for 
the Canadian aquaculture industry to help create jobs 
and stimulate growth in rural communities.
“When our government invests in aquaculture, we are 
investing in a brighter future and stronger economy 
for Canada’s rural and coastal communities,” said 
Minister Shea. “Our government is supporting 
Canada’s aquaculture industries growth to create and 
protect jobs and support the livelihoods of coastal 
Canadians.” 
One project in Newfoundland and Labrador is 
receiving funding from the Government of Canada 
through the Aquaculture Innovation and Market 
Access Program (AIMAP).  Newfoundland Aqua 
Services Ltd. received $400,000 for the development 
and evaluation of a land-based net washing 
technology.  This funding helped to leverage an 
additional $250,000 from other sources.   
Projects funded through AIMAP aim to offer growth 
opportunities for Canadian aquaculture operations.  
In addition to the funds being announced today, 
two previous rounds of AIMAP funding totaling 
$9.4 million have been made available over the past 
two years to fund innovative aquaculture projects 
that contribute to the industry’s growth, through 
sustainable production, increased diversification and/
or green technology.  
 
AIMAP funding helps recipients plan, manage and 
complete aquaculture projects. This federal funding is 
also intended to leverage investments from a variety 
of public and private sector sources, promoting 
collaborative efforts in Canada’s aquaculture industry 
and minimizing the duplication of effort. 
Please visit the following website for more 
information on DFO’s aquaculture program, the 
AIMAP application process, a summary of projects 
funded, frequently asked questions on AIMAP and 
contact information: http://www.dfo-mpo.gc.ca/
aquaculture/sustainable-durable/innovation-eng.htm

Eight projects in the Pacific Region received a total of 
close to $1.08 million in funding from the Government 
of Canada through AIMAP:

• Marine Harvest Canada received $250,000 
in AIMAP funding to lead a project that will 
explore the use of an innovative treatment 
to disinfect or sterilize fish processing 
wastewater.  If successful, this project will also 
support a key supplier to enter the international 
fish processing market.  The AIMAP funding 
will be complemented by close to $1.8 million 
from other funding sources.

• Mainstream Canada received $200,000 in 
AIMAP funding to improve the quality of 
the wastewater being discharged from Pacific 
National Process Ltd., their fish processing 
plant located in Tofino, B.C. This project, 
with nearly $903,000 in leveraged funds, 
will involve acquiring and installing a unique 
environmentally-friendly technology that 
uses air and pressurized ozone to reduce 
pathogens and biological loading of processing 
wastewater.  

• Marine Harvest Canada received $200,000 in 
AIMAP funding to test alternative offshore 
salmon cage nets (pen nets) against traditional 
nylon nets.  A side-by-side comparison of the 
net types will test for biofouling, net durability 
and fish growth.  This project, which has 
leveraged nearly $1.6 million in additional 
funds, will be carried out in Marsh Bay 
(northern Vancouver Island). 

• The B.C. Salmon Farmers Association 
(BCSFA) received $59,000 in AIMAP funding 
to develop a pilot, web-based Fish Health 
Information System (FHIS) to support their 
fish health database.  The funding from the 
AIMAP program leveraged nearly $159,000, 
including in-kind support, for this project.

continued on page 10

Government of Canada Invests in 
Aquaculture Industry to Open New Markets 
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2010 Shellfish Festival Albums 

Comox Valley Shellfi sh Festival June 19&20, Comox, BC
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Lund Shellfi sh Festival, May 28-30, Lund, BC



P a c i f i c  K i s s  U p d a t e
This quarter, I am delighted to announce that the funding 
provided by Western Economic Development and The 
Coastal Sustainability Trust has resulted in a M.O.U. with 
a major importer in South East Asia. The early signs are 
very positive that a new industry export model being tested 
under the recently developed flag ship industry brand, 
Pacific Kiss, will indeed be an effective industry model.

Highlight of activity April to June 2010

• Trade Mission, store tours, chef presentations in 
Manila & Cebu in the Phillipines.

• Trade Mission, store tour, chef presentations and 
media interviews at Food Asia, in Singapore.

• Louisiana Media: As a direct result of the contacts 
made at the 2010 Olympic media events, the 
BCSGA was inundated with requests for media 
interviews around the oil spill and the devastation 
to the areas oyster beds. There is no question that 
the funding that allowed us to leverage the Olympic 
games, has already generated significant media 
coverage and awareness of British Columbia’s 
Shellfish Industry.

• Canadian Chef Congress; Negotiated title 
sponsorship of Canadian Chef Congress.
Prepared plan to host up to 350 chefs, buyers 
and food writers on tours of BC Shellfish Farms 
in September. Plan onsite Industry Product 
Showcase to 500 chefs, Education Workshop and 
develop materials needed. Media Conference and 
announcement.

• Small Grower Presentation of new export model. 3 
separate meetings were held. 
Lund for the Okeover regional growers
Cortes for the Discovery Island regional growers
Fanny Bay for the Baynes Sound/Denman Island 
regional growers.

These meetings resulted in a high level on buy in 
from the small growers. This strong support from 
the membership enabled the business model to 
be brought forward at the BCSGA June 16th 2010 
Board Meeting. 
Here the BCSGA board approved the marketing 

budget for fiscal April‘10 to March’11, the 
direction of the marketing plan and the export 
model. The potential of the Pacific Kiss brand, 
created only 6 months ago thanks to this funding, 
was recognised to be of significant value and it was 
agreed to trademark and protect the name globally.

Hosted a South East Asia buyer who we had met for the 
first time only two months earlier on the trade mission 
to Manila. Flew him from Vancouver into Okeover inlet 
where he toured the oyster beaches and shellfish farms, 
took him to a processing facility and entertained him with a 
gourmet shellfish meal in Comox.

Finding and connecting the small shellfish growers of 
Okeover with this International buyer and consequently the 
South East Asia market would not have been at all possible 
without WED and Coastal Sustainablility Trust Funding.

• The new industry export model currently being 
tested, empowers small growers by combining their 
production capacity into five regional co-operative 
groups. Each regional group has the opportunity 
to secure the rights to use the Pacific Kiss brand 
under license from the BCSGA in  one, currently 
unserved, new export market.

• The strategy is to offer  the small growers a 
prestigious industry brand and connect them to 
larger export markets where the grower can achieve 
a higher farmgate price.To also unite the harvesting 
capacity of small growers in a given region to 
enable them to serve the larger export market, 
rather than competing against one another in the 
saturated soft Vancouver market, where the price 
has not increased in over 15 years.
See attached for a full industry overview.

• The goal: Once the small growers combine   
  production and start to serve new export markets  
             at a higher price, they will be unwilling to sell at    
           the Vancouver price and consequently the Vancouver  
 price will have to rise. Too many small growers,  
          located so close to Vancouver has kept the Vancouver  
           price low for many years and this has also held      
   down our potential for price increases in our export  
 markets.

continued on next page
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• Ken Zielger – Met with Mr Zielger and agreed 
to work together on the Western Canada, Food 
Processors 4 year Import/Export Program funded 
by WED.

• Indonesia Trade Mission – Met with key trade 
personnel and government officials on the inbound 
trade mission to Vancouver.

• Hosted the Comox Valley Shellfish Festival, 9 
course gala dinner for 200 and public event at the 
Filberg Lodge in Comox. 

• Hosted a Beijing buyer at the Comox Valley 
Shellfish Festival. This buyer has requested 
Industry support in the form of a joint business trip 
to develop the Beijing market this September.

• Dubai – Committed to a trade mission in Dubai in  
 November

Sandra Hamilton – Recommended Marketing Strategy.
Presented to and approved by the BCSGA Board June 16, 
2010

There is no doubt that one industry level marketer will be 
more cost efficient and gain more market access than many 
private companies sending sales people around the world to 
develop new markets.

To gain a farm gate price increase, excess product needs 
to be moved out of the Vancouver market and into new 
markets. An increase in price in Vancouver will, in time, 
benefit everyone and positively impact our export price. 

Macs and Fanny Bay are large volume processors. There 
is then a huge gap between their capacity and that of the 
individual small grower. Because of the low processor 
price, growers are going around the existing distribution 
channels and are being forced to go direct to market. This 
glut of small growers competing in the soft immediate 
markets is probably the single biggest factor keeping 
down our price. However, it is important to remember that 
even when the US economy was on fire, only our volume 
increased, the actual price has remained the same for 15 
years and has not increased since the oyster marketing 
board was disbanded. 

Most growers can only handle the easier, small local 
markets and this over supply in Vancouver further reduces 
the chance of an industry wide price increase. We need 
growers to come together and jointly supply good quality 
product, consistently into new export markets. Markets that 
thanks to the internet are more accessible than ever before.

The Business Model

• The Industry adopts a shared vision and develops 
some industry cohesion and co-operation.

• Divide the industry into 5 or 6 growing co-
operatives/regions, which each focus on developing 
market expertise/relationships in a specified and 
targeted new geographic market. 

• Product is custom processed, under the supervision 
of a grower designated by the 
grower co-operative, who is responsible for quality 
control to the customer 

o BCSGA  operates export sales and 
marketing, in BCSGA approved markets, 
for the small grower co-operatives and 
provides qualified leads to each grower co-
op. 
or

o BCSGA sells, invoices and collects the 
receivable, subtracts the marketing fee and 
pays the grower co-operative. 

• Set one Pacific Kiss Beach Oyster price for smalls 
and mediums, processed & FOB Vancouver and 
start with marketing high graded, premium beach 
oysters under the Pacific Kiss brand.
(which has very good potential to be a strong 
international brand and should be trademarked)

Benefits are: Unduplicated, professional, focussed approach 
to selling into new markets.
Grower co-ops allow growers to cover one another in event 
of any supply issues, red tides, health issues or even going 
on a holiday. 

Canadian Chef Congress -  Overview of the strategy.

Pacific Kiss is the title sponsor of this year’s Canadian Chef 
Congress, which will see 500 Canadian Chefs travel to 
Duncan in mid September to discuss how chefs can impact 
the health of our oceans.

I have five goals for the event:-

1. Industry Price Increase Announcement - Chefs to 
announce that they have agreed to a price increase 
to support sustainably farmed shellfish

continued on next page
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2. Shellfish farm tours on Friday, September 10th and 
Monday, September 12th 2010 – 
Groups of around 15 chefs at a time.

3. Media coverage
4. Chefs meet shellfish farmers – onsite food 

sampling and industry showcase at Providence 
farms in Duncan, BC on September 11 from 3 p.m. 
to 7 p.m.

5. Workshop – Education on the handling and selling 
of BC Shellfish 

P a c i f i c  K i s s  U p d a t e  ( c o n t )

continued from page 6

• Pentlatch Seafoods Ltd., operating in Courtenay, 
B.C., received $105,000 in AIMAP funding for 
a modular shellfish depuration (purification) 
technology project.  The end result would be to 
make the modular system available to the BC 
Shellfish industry.  Using the AIMAP funding as a 
base, Pentlatch Seafoods Ltd. has leveraged more 
than $55,000 in additional funding for this project.

• Island Scallops Ltd., located in Qualicum Beach, 
B.C., received more than $128,000 in AIMAP 
funding to develop efficient and cost-effective net 
washing technology that will clean cylindrical 
“lantern” scallop nets prior to re-use.  In addition 
to the AIMAP funding, more than $61,000 has 
been leveraged from other funding sources for this 
project.  

• Taylor Shellfish Farms Canada ULC, in Union Bay, 
B.C., will receive more than $64,341 to acquire 
technologies and practices from New Zealand, 
test them and refine them for use on oyster farms, 

and then commercialize the design concept.  
This project has leveraged close to $245,000 to 
complement the AIMAP funding.

• Located in Union Bay, B.C., Fanny Bay Oysters 
received $70,000 in AIMAP funding to improve 
their current wet storage system by building a 
large scale closed-circuit, refrigerated, wet storage 
system that could also test and treat B.C. oysters 
for potential Vibrio Parahaemolyticus (Vp).  This 
project has leveraged more than $160,000 in 
additional funding from other sources.

One market access project received a total of $200,000 in 
funding from the Government of Canada through AIMAP 
is also set to begin:

• The Canadian Aquaculture Industry Alliance 
received $200,000 in AIMAP funding for their 
project examining leveraging aquaculture standards 
and certification benefits for Canada under the 
Canadian Aquaculture Standards Forum (CASF). 
This project has leveraged an anticipated $69,000 
in funding from other sources.

I n v e s t i n g  i n  N e w  M a r k e t s
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In Puget Sound, nutrient runoff also plays a role in shifting water 
chemistry. It encourages growth of phytoplankton and zooplankton 
that add to the sound’s acid burden when they die and sink into the 
water column, where they decompose -- releasing CO2.
“These processes combined together to decrease pH further than what 
we would expect from one or another by themselves,” Feely said.
One of his previous studies demonstrated that corrosive water is 
already upwelling each summer off North America’s Pacific coast, 
reaching levels of acidity that scientists had predicted wouldn’t occur 
until 2050.
Bad news for a struggling shellfish industry 
Some of that water is making its way into Puget Sound through the 
Strait of Juan de Fuca, Feely said, and the CO2 produced by decaying 
plankton just adds to the acidification caused by carbon pollution.
He and his colleagues estimate that CO2 emissions have caused 
24 to 29 percent of the pH drop in Hood Canal, compared to the 
preindustrial level.
Over time, they say, the effect of CO2 from human activities could 
begin to dwarf the contribution from decaying plankton. If the level of 
carbon dioxide in the atmosphere hits 560 parts per million (ppm), it 

could account for 49 to 82 percent of the pH drop at that point in time.
The current level of CO2 in the atmosphere stands at 390 ppm, up 
from a preindustrial level of 280 ppm. 
Feely said his findings should be of concern to the Pacific Northwest’s 
shellfish industry, which has struggled in recent years.
Beginning in 2008, hatcheries have experienced a sharp increase in 
oyster larvae mortality. Feely says some recent studies conducted at 
Oregon’s Whiskey Creek hatchery “showed that when waters were 
upwelled, that’s when larvae were dying.”
Meanwhile, Taylor Shellfish Farms has struggled with oyster larvae 
die-offs at its hatchery on Puget Sound’s Dabob Bay (ClimateWire, 
April 23).
Said Feely, “We’re beginning to wonder if the corrosive water in the 
deeper water of Hood Canal and maybe Puget Sound gets pushed up 
on surface waters during storm events, and then that corrosive water 
gets into hatcheries.”

The study will be published next month in the journal Estuarine, 
Coastal and Shelf Science. 
by Lauren Morello, E&E Reporter

Acidity in Puget Sound (cont from page 4)



SHELLFISH FARMING OPPORTUNITY - 
HARMONY SEAFOODS LTD (est. 1977)

Beautiful views, southern and western exposures, 30-
metre waterfall, and nature at your doorstep - this amazing 
opportunity provides potential to develop in new directions 
with your own vision.  
 In the pristine waters of Granville Bay:  4.91-
hectare foreshore License of Occupation, beach and 
deepwater growing areas, stocked and licensed for Pacific 
Oysters, manila and mahogany clams.
 Adjacent .37-hectare upland License of 
Occupation:  includes 1500 sq. ft. Residence, 300 sq. ft 
Workshop, 700 sq. ft. Processing Plant with a 300 cu. ft. 
walk-in cooler.  
 Water licences for hydropower, fish ponds and 
domestic uses on year round Lappan Creek, 12 kW 
hydroelectric power plant with a 300 ft head.    
 In the equally pristine waters of Goliath Bay:  
9.74 hectare foreshore License of Occupation, beach and 
deepwater growing areas, stocked and licensed for Pacific 

Oysters.
 Includes two 25 ft aluminium work skiffs and 
miscellaneous equipment.  All licenses, insurance and 
permits are in place and current.  
 Some potential areas for development include the 
natural shellfish seed aspects of Hotham sound, hydropower 
utilization, and intensive deepwater oyster culturing.  Close 
proximity to the popular Sunshine Coast could provide 
supplementary income through farm visits or other tourist 
related initiatives.
 We have retired after developing and operating this 
family farm for 30 years. Although we are not currently 
operating the business, we will be available to provide new 
owners with advice if desired. All reasonable offers will be 
considered.
Location: Hotham Sound, Jervis Inlet, 20 to 30 minutes or 
15 km water access only from government dock in Egmont, 
BC on Sechelt Peninsula.
Contact:  Kathy or Michael Gray at 604 883-0075 or harm
onyseafoodsltd@gmail.com

***GEODUCK FARM SHARES FOR SALE***
- Fan Seafoods Ltd. -  First Geoduck farm on the 
west coast of BC since 1993 Canadas only fully 

operatonal Geo farm.
- No debt

- Cash flow
- 175 Hectares of tenure worth over 10 million $

- Active hatchery 
- Yearly dividend

- #30.000+ Shares for sale at $7.50 per.
Contact: Keith Ware at keith.design@gmail.com 
250- 286- 6909  or Jim Shaw at yim40shaw@yahoo.ca 
or 250- 287-6521 for further details.

C l a s s i f i e d s
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WANTED - Sea Trays
Looking for 200-300 stacks of used sea trays. Please 
call Kevin at 250.335.0062 or email nss@island.net

View more photos from the 2010 Comox Valley Shellfish Festival 
at 

www.flickr.com/goodlifevancouver/sets/72157624370442828

Beach Lease for Sale

1.3 acre Denman Island beach lease for sale $32,000.
Very good clam potential and close to Fanny Bay wharf and the major 
processors. No upland owners and it can be transfered into your name 

easily. Call Hollie @ 250.335.3004 for more information.

FOR SALE - OYSTER FARM, NESOOK BAY, NOOTKA SOUND
Deepwater Tenure (15.0 hectares) – Licence # 109481, 20 year 
term, commencing December 31, 2002.
Land Tenure (0.25 hectares) - Licence # 111786, 10 year term, 
commencing May 31, 2005.
Beautiful location in Nootka Sound, 30 minute drive from Gold 
River, 5 minute boat trip from boat ramp at Nesook Bay.
Currently have eight concrete anchors in place (2 lock blocks 
per anchor, heavy chain/shackle gear on bottom, 1 in. Poly steel 
anchor ropes), two 600 foot long lines, five 8ft diameter steel 
(foam filled) can buoys. Approximately 200 strings of stock on 
site, 28 foot aluminum skiff, 2 shelters, 100 food grade 45 gallon 
plastic barrels. Lots of room for expansion.
Price: $100 000 Contact: Paul 250-923-1721



BC Shellfish Growers Association Board of Directors
Tom Broadley - President

250.339.1313
broadley@ieccorporate.com

Barbara Bunting - Vice-President
250.757.9811

bbunting@islandscallops.com
Gordy McLellan - Treasurer

250.335.2129
gordy@macsoysters.com

Steve Cross 
250.338.9255

sfcross@office.geog.uvic.ca
Andrew Dryden

250.753.2272
eveningcoveoysters@shaw.ca

Richard Hardy
250.339.4545

richard.hardy@comoxband.ca
Yves Perreault
604.414.0383

littlewingfarm@telus.net
Keith Reid

250.757.9304
keith@stellarbay.ca

Brian Yip
250.335.0125

briany@fannybayoysters.com

B C  S h e l l f i s h  G r o w e r s  A s s o c i a t i o n  S t a f f
Roberta Stevenson - Executive Director

250.890.7561
roberta@bcsga.ca

Matthew Wright - ED Assistant
250.890.7561

matt@bcsga.ca
Sandra Hamilton - Business Development Manager

250.890.7561
sandra@pacifickiss.ca

BC Shellfish Growers Association
Unit F - 2002 Comox Ave. Comox, BC V9M 3M6

250.890.7561 ph/250.890.7563 fx
www.bcsga.ca

W h a t ’ s  t h e  B C S G A  b e e n  u p  t o ?
• April 24 - The BCSGA held their General Meeting 
in Lund.
• April 28 - R. Stevenson attended an alternate spe-
cies conference at the Crown isle Resort & Golf 
Community, Courtenay.
• May 3 - R. Stevenson attended a cadmium work-
shop at Simon Fraser University, Burnaby.
• May 17 - S. Hamilton held a growers marketing 
meeting, Lund.
• May 17-21 - R. Stevenson and directors K. Reid 
and B. Yip attended the AIMAP Conference, St. 
John’s, Newfoundland where the BCSGA made a 
presentation
• May 27 - The BCSGA sponsored the Boys & Girls 
Golf Tournament at Crown Isle Resort and Golf 
Community, Cortenay.
• May 28-30 Lund Shellfish Festival, Lund, BC
• June 7 - R. Stevenson toured Barkley Sound farm 
sites with MAL compliance officers, Barkley Sound.
• June 19-20 - Comox Valley Shellfish Festival, 
Comox.
• June 24 - R. Stevenson attended a geoduck aqua-
culture consultation plan with DFO and MAL of-
ficials.
• June 25 - R. Stevenson attended a Comox Valley 
Economic Council annual General Meeting, Comox.
• June 29 - R. Stevenson toured Cortez Island farm 
sites with MAL compliance officers, Cortez Island.
• July 12 - R. Stevenson attended a meeting with 
DFO Aquaculture Management Program Director 
General T. Swerdfager to discuss new federal aqua-
culture regulation, Vancouver.
• July 13 - R. Stevenson and director K. Reid gave 
new Ag & Lands Deputy Minister W. Shoemaker a 
shellfish tour.

U p c o m i n g  E v e n t s
• July 21 - BCSGA Board Meeting, Comox, BC
• Sept 10-13 Canadian Chef Congress, Duncan, BC
• Sept. 15 - BCSGA Board Meeting, Comox, BC•
• Oct 15-16 - BCSGA AGM & Strategy Planning 
Workshop, location TDB

Stay tuned for the Fall issue of Tidelines hitting 
your mailboxes in late September. The advertising 

deadline for the Fall issue is September 1, 2010.


