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Fishers dump rock crab catches in LFA 25

Fishing boats tied up to the Botsford wharf might be a sign of things to come, as many fishers are unsure whether it’s worth
their while to participate in the fall rock crab season.
By Joan LeBlanc
The spring season was short, but not sweet, for rock
crab fishers in LFA 25 this year.
“The catches were real good this year, but we
couldn’t get rid of them. We fished the first day, a
Tuesday, then skipped Wednesday, were supposed
to go again on Thursday and they told us they didn’t
want the crab after we’d already fished, so we had to
dump the crab back overboard (in the Northumberland Strait). Then we waited until the next week and
we went one more day that week and they wouldn’t
buy them, so that was it; we were done,” says Cape
Tormentine fisher Gordon Dean.
The summer fishery for rock crab in LFA 25 ran
from June 25 to July 29, while the fall season will go
from Oct. 14 to Nov. 24.
“We usually fish for about three weeks (in the
spring) and it gives a pretty good return, but not this

year. We could’ve maybe sold them to buyers on the
Island, but we’d have to take them all the way to Borden (P.E.I.) and offload them there and do other stuff,
so it wouldn’t be worth it in the long run,” Dean says.
He and two other fishers in the Cape Tormentine
and Murray Corner areas fish rock crab through the
Botsford Professional Fisherman’s Association (BPFA)
community licence.
And while three fishers in the Cape Tormentine
and Botsford wharves, including Dean, hold rock crab
licenses for 2017, DFO confirmed last week that there
were 71 rock crab licences issued in LFA 25 in 2016.
DFO information also noted that 1,367.31 metric
tonnes of rock crab were harvested in 2016 for a total
value of $1,334,825.
Although the rock crab fishery isn’t generally a
highly lucrative one for individual fishers, the loss of
that income this year is disappointing, Dean says.
That same sentiment is echoed by Remi Cormier,

owner of RC Seafood in Aldouane, N.B., who has been
buying seafood in New Brunswick for more than 20
years.
“It’s tough for everyone; the fishermen, us buyers
and the markets too. I’ve never seen this happen before. It’s because the snow crab quota was high, they
took more time to fish. Where they were still doing the
snow crab (in fish processing plants across the province) they couldn’t change over to rock crab, so they
just couldn’t handle any more. But I’m hearing that
won’t happen again,” Cormier says.
The markets for rock crab are still good, he says,
and if fishers decide to fish the fall season, there will
be markets for their catches. Given that traditionally
most commercial fishing ends with the annual fall lobster season in the Northumberland Strait, fishers here
are still trying to decide whether it would be worth
their while to fish the fall rock crab season.

Page 2 • Atlantic Fisherman • August 2017

www.atlanticfisherman.com

THE MOST AFFORDABLE

SATELLITE
COMMUNICATION SOLUTION

FOR YOUR BUSINESS

Manage your business from remote areas with the affordable
and easy to use fixed satellite voice and data solution from
Globalstar. High value service plans keep you connected to
co-workers and staff without breaking the bank.

Visit Globalstar.com/ATLFISH1 to learn more and to
find your local Authorized Globalstar Dealer.

136000

GLOB17_10.25x13_AtlanticFisherman_2900.indd 1

6/5/17 10:39 AM

August 2017 • Atlantic Fisherman • Page 3

www.atlanticfisherman.com

DFO implements new measures
in wake of whale deaths
By Andy Walker
The Department of Fisheries and oceans has announced a series of new measures designed to help
protect endangered species across Canada, including
the North Atlantic Right whales in the Gulf of St. Lawrence.
The move comes after six North Atlantic Right species were found dead in the waters off western Prince
Edward Island. Over the Canada Day weekend, three of
the whales were towed to a secluded beach in Norway,
P.E.I. near the Island’s western tip, so necropsies could
be performed. The bodies of the other three whales
were too decomposed to perform the post mortem.
A seventh whale was also found dead in the waters
surrounding the Magdalen Islands. Two other whales
became entangled and were freed, but the second rescue operation carried a heavy price. Joe Howlett of
Whale Rescue died during the operation.
The department has issued a notice to the commercial fishing industry in the Gulf of St. Lawrence asking
them to watch for whales and to report any sightings.
As well, regular notices will be broadcast on the marine
radio system requesting all marine traffic to be on high
alert for whales. Mariners are being asked to voluntarily reduce speed along the Laurentian channel in ship-

ping lanes between the Magdalen Islands to the Gaspé
Peninsula until Sept. 30.
There will also be a partial closure within the snow
crab fishing area where whales are known to frequent.
“It’s with sadness that I offer my deepest sympathies
to the family and friends of Mr. Joe Howlett, who tragically lost his life… while taking part in a rescue operation to disentangle a North Atlantic Right whale off the
coast of New Brunswick,” Fisheries and Oceans Minister Dominique LeBlanc said in a statement.
The minister went on to say, “Taking part in whale
rescue operations requires immense bravery and a passion for the welfare of marine mammals. Mr. Howlett’s
notable experience and contribution to whale rescue
include his very recent and critical role in successfully
freeing an entangled whale on July 5.”
At the time of the fatal incident, Howlett was on a
Department of Fisheries and Oceans (DFO) fast response vessel working with DFO’s conservation and
protection officers and the Canadian Coast Guard in
helping to free the stranded whale.
“There are serious risks involved with any disentanglement attempt; the situation is unique and entangled
whales can be unpredictable,” the minister said. “I’m
mindful of the other individuals who were on board
the vessel at the time this tragic incident occurred. I

Joe Howlett (right) of Whale Rescue, and
his son in happier times. Howlett was
killed while rescuing a North Atlantic
Right whale caught in crab gear in the
Gulf of St. Lawrence.
recognize it’s a very difficult thing to lose a friend and
colleague. My thoughts are also with them during this
time. I would also like to express my gratitude to all
those involved in responding to the emergency.”

The Emily Amanda returns to its home port at Stoney Island, Cape Sable Island,
after setting longline halibut gear for an overnight soak. Fishers in southwestern
Nova Scotia
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Marine Railway Ltd.

deally located
adjacent to the
Meteghan Harbour,
Comeau Marine
Railway Ltd. carries
out minor and major
refits on all types of
vessels up to 140’ long
and 32’ wide and has a
600 gross ton hauling
capacity. They also
supply tugboat and
boom truck services.
Their diversified stockroom welcomes
retail clients and offers specialty ordering.
Steel, fiberglass and wooden vessels are
continuously brought to Comeau Marine
Railway Ltd. by return clients who are very
happy with the service and workmanship.
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PO Box 39
Saulnierville, NS B0W 2Z0
Contact: Darren Comeau
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darren@comeausea.com
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SERVICES INCLUDE:

• Dockside Monitoring
• Lobster Logbook Entry
• Clam & Fish Water Logbook Entry
• Supply Logbooks
• Gear Tags for Lobster, Crab,
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CONTACT US TODAY! 506-747-3550
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Owned and Operated by Marjorie Leeman

leemanm@nbnet.nb.ca
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COMMENTARY:
Scientists develop tasty solution to
green crab invasion
By Charles W. Moore
Considered one of the 10 “most unwanted,” and ranked among the 100-worst alien
invasive species worldwide, green crab
(Carcinus maenas, aka shore crab, harbor
crab, Japanese crab) were first observed in
Atlantic Canadian waters in the early 1950s,
migrating from the U.S. eastern seaboard
where they’ve been established since the
early 19th century.
Native to Europe, green crab is a voracious predator of valuable commercial shellfish, including clams, mussels, oysters, scallops, quahogs and even Dungeness Crabs
and small lobsters.
According to the Department of Fisheries
and Oceans (DFO), marine scientists have
identified two different types of green crab
in Atlantic Canadian waters. The first green
crab populations invaded the Bay of Fundy
and southwest coasts of New Brunswick and
Nova Scotia in the 1950s. They’re genetically distinct from the green crab that arrived
in the 1980s and 1990s north of Halifax. By
1982 to 1983 these second invaders were
present along Nova Scotia’s eastern shore
and reached Cape Breton and the Bras d’Or
Lakes between 1991 and 1995. They reached
the eastern end of the Northumberland Strait
in 1994 or 1995.
Green crab are now established in most
eastern Prince Edward Island river systems,
and are in most shallow bays and riverine
estuaries of eastern Nova Scotia. They were
first detected in the Magdalen Islands in
2004, in Newfoundland in 2007 and DFO reports they have reached northeastern NewBrunswick.
Green crab can live four to seven years
and are tolerant of a wide range of water
temperatures and salinities. Females can
release up to 185,000 eggs once or twice per
year.
Invasion by European green crab disrupts
the balance among species and impacts
coastal ecosystem diversity. DFO says green
crab is such an efficient predator it out-competes native crab species for food. It’s also
known to damage eelgrass beds, which are
productive habitat for many juvenile fish
species and provides a nursery environment
for some 50 per cent of Atlantic Canada’s
commercial marine species.
Green crab can completely wipe out beds
of bivalve shellfish. According to the U.S.
Department of Fish and Wildlife, one green
crab can devour 40 half-inch clams in a single day. It disrupts eel fisheries by damaging
eels as they enter traps.
With its large numbers, huge appetite and
fierce competition with other species for food
and shelter, green crab threatens molluscs,
crustaceans and finfish. DFO says unless it
can be controlled, this aquatic interloper will
have significant negative impact on commer-

cial fishing and aquaculture industries. Once
green crab invades an area, it has proved
practically impossible to eradicate them, but
it’s considered feasible to limit population
spread.
Various schemes have been tried. In 2003
Louisbourg Seafoods of Louisbourg, N.S. received federal assistance through the ACOA
Business Development Program for a market development plan to identify emerging fisheries and work
with export customers to develop markets
for underutilized seafood species, including
green crab.
In 2008 and 2009,
Fisheries and Oceans
Canada
collaborated
with fishers, the Fish,
Food and Allied Workers of Newfoundland,
Memorial University
of Newfoundland and
the provincial Department of Fisheries and
Aquaculture to experiment with various anti
green crab methods,
including trapping and
removal, finding that in
areas where sustained
removal of green crab
took place, a native
species, the Jonah crab,
regained territory. In
some areas, DFO distributes nuisance permits to fishers authorizing them to destroy any green crab they
catch to reduce population size.
It’s hoped a commercial market for green
crab products can be established. A project at
the P.E.I. Food Technology Centre in Charlottetown, in conjunction with Bush Vacuum
Technics Inc. of Boisbriand, Quebec, developed a technology to process green crab
meat that involves freezing crabs to be processed later, such as in slack periods when
supply for conventional species drops off.
Nutrient composition of green crab meat
is comparable to that of other North Atlantic
crab species and it can be processed, utilized
and promoted in a similar manner. Raw
minced green crab white meat is highly nutritious, being about 20 per cent protein, one
to two per cent minerals, with little fat and
hardly any carbohydrate. It has the flavour
and characteristics of raw crab, but unfortunately has the consistency of applesauce.
Reportedly quite tasty, green crab is a
popular dish in southern Europe and can be
used as a base for crab cakes, crab chowders
and green crab bisque, a kind of seafood
soup. It may also be possible to mix it with
other fish and sell the product as a canned
crab cocktail.

University of Maine food science associate professors Beth Calder and Denise Skonberg, and their former graduate student
Joseph Galetti, who has an undergraduate
degree in culinary nutrition, have come up
with a possible palatable solution to the
green crab problem. Calder and Skonberg
advised Galetti on his master’s thesis project,
mechanical processing of the European green
crab and potential use of minced green crab
meat in a value-added
product. In Galetti’s
thesis, this value-added product is fried pastries (empanadas) filled
with minced green crab
meat, onion, corn, red
pepper, thyme and cayenne pepper.
In consumer panel taste-testing, the
minced green crabmeat pastries received
an overall rating averaging between “like
slightly” and “like
moderately,”
with
more than 63 per cent
of taste testers indicating they would “probably” or “definitely”
buy the product if it
was available locally.
Those findings are
encouraging for ongoing product development and commercial
production, the researchers agree, especially
considering green crab empanadas are a new
food category most of the 87 taste testers
hadn’t eaten before.
Calder, Skonberg and Galetti (now stationed in New Hampshire as a senior scientist for Nova Scotia-owned High Liner
Foods) also brainstormed other potential
minced green crabmeat product development options, such as ravioli, wontons, dips,
soups, quiches and stuffing.
Calder, a UMaine Cooperative Extension
food science specialist and director of the
Process and Product Review Testing Services, says because of green crab’s relatively
small size, large scale picking of meat by
hand isn’t practical, and processors would
need feasibility findings to determine whether a high enough green crab meat yield can
be sustained to make it a commercially profitable product.
In their recent paper “Mechanical Separation of green crab (Carcinus maenad) Meat
and Consumer Acceptability of a ValueAdded Food Product,” published in the
Journal of Aquatic Food Product Technology, Galetti, Calder and Skonberg found mechanical separation of green crab resulted in
an average mince yield of 49.2 per cent.

[Green crab is]
also known to
damage eelgrass
beds, which are
productive habitat
for many juvenile
fish species and
provides a nursery
environment for
some 50 per cent of
Atlantic Canada’s
commercial marine
species.
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DFO allows
partnerships
in P.E.I. tuna
fishery
The Department of Fisheries and Oceans is allowing partnerships in the P.E.I. Bluefin Tuna fishery to
continue for the 2017 season.
Partnership arrangements will remain valid until
Dec. 31, unless there’s an indication the partnership
is to end after the first fishing period. The first fishing period opened at 5 a.m. on Aug. 1 and continues
to 11:59 p.m. Sept. 26. A reallocation fishery will run
from 5 a.m. on Sept. 29 to Dec. 31, or when quota is
caught.
To be eligible to enter into a partnership arrangement, fishers must have a commercial tuna licence and
be eligible to receive a DFO issued tuna tag. A maximum of two licence holders will be permitted to create
a partnership, and both fishers must be in the vessel
while fishing for tuna.
Other details regarding the management plan will
be released later.

PROPELLER REPAIRS,
SALES & ATLERATIONS
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Coalition
Rock crab
fishery opened unsatisfied
after
Aug. 7
meeting with
P.E.I. minister
about
AquaBounty
Atlantic
halibut fishery
now open
The rock crab fishery in LFA 26A opened at 6 a.m. on
Aug. 7. It again has a limit of 90 traps. The catch limitation is 23,913 kilograms.
Only male rock crabs with a minimum carapace
width size of 108 mm, may be retained. DFO is honouring the principle that prioritizes the fishery as follows:
lobster by-catch; lobster bait; directed rock crab fishery.
The use of biodegradable panels on all traps, including modified lobster traps, is mandatory and license
holders are responsible for securing dockside monitoring. The fishery remains open until Nov. 25.

By Andy Walker

The Atlantic halibut allocation for the P.E.I. fixed gear
fleet in 2017 will be 51.982 metric tonnes, the Department of Fisheries and Oceans has announced.
That amount includes the initial allocation for this
fleet (51.42t) as well as a carry forward of 0.562 t remaining from the 2016 season. Based on the number of registered participants, an individual catch limit of 182 kg
will be implemented.
The season takes place every Wednesday and Thursday, ending on Aug. 31. There will be no fishing on
Aug. 9 and 10. As in previous years, fishing will not be
permitted between 6 p.m. and 6 a.m. There will be no
consideration of delaying the fishery due to inclement
weather or other uncontrollable circumstances.
If more than 10 per cent of the quota remains after
Aug. 31, a list of eligible fishers will be created and the
quota redistributed based on the initial individual catch
limit. The reallocation fishery will be held on Tuesday
to Thursdays each week starting Sept. 12. A new group
of fishers will participate each week until 90 per cent of
the quota is caught.
The maximum number of hooks permitted to be
fished or on board a vessel at any time is 300. There’s
also a maximum individual by-catch limit of 50kg of
cod for each fishing period. All Atlantic halibut caught
over the seasonal catch limit must be returned to where
it was taken in a manner that causes it the least harm.
When it comes to bycatch, there is a maximum fishing period limit of 50kg for cod, a maximum daily limit
of 10 per cent for white hake and 25 per cent for other
species of groundfish. Once the cod bycatch is reached,
the licence holder is required to stop fishing. There
will be 100 per cent dockside monitoring.

FOR SA L E
Meteghan River, Nova Scotia, Canada B0W 2L0
Tel: (902) 645-2327 • Fax: (902) 645-2174
Email: info@aftheriault.com
www.aftheriaultboatyard.com
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One HMF45 crane for traps
in good condition.
Call 506-336-8697
or 506-340-0014
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The decision by Robert Mitchell, P.E.I.’s minister
of Communities, Land and Environment, to allow
genetically modified salmon to be grown in Prince
Edward Island was the result of a faulty environmental assessment process. So, says the Coalition
for the Protection of P.E.I. Water.
Representatives of the coalition met with Mitchell to discuss their concern about the approval of
the proposal by AquaBounty Canada Inc. to expand its plant in Rollo Bay West. The original approval, which was for an egg production facility,
was expanded to a facility at which genetically
modified salmon would be grown to market size
and then killed before being exported.
The fact the new application by AquaBounty
was judged not to warrant a new environmental
assessment is of particular concern. Gary Schneider sits on the Multi-Interest Advisory Committee
reviewing federal environmental assessment processes. He says there should have been a new and
complete environmental impact assessment given
that the new AquaBounty proposal was so substantially different from the original application.
Approval of that original application was a year
ago, and the stated intention then was to only grow
GMO eggs to be shipped elsewhere to be raised.
The coalition is also concerned about environmental impacts from the new facility, and the potential for contamination of the wild salmon population should a GMO organism escape.
P.E.I. is now the first place in the world where
GMO animals are grown for human consumption.
This happened without any kind of public discussion, says Don Mazer, who also attended the meeting with the minister.
In responding to the coalition’s concerns, the
minister indicated that responsibility for such
projects is shared between different levels and departments of government. He construed his own
responsibilities quite specifically, and was pleased
the current project would use less water than the
initial project (approved a year ago), due to a plan
to recirculate the water. The minister told the group
he believes any broad ethical discussion about the
merits of GMOs would be a federal responsibility.
“From our perspective, this approval is a clear
reflection of how inadequate the current Environmental Impact Assessment processes are,” says coalition member Ann Wheatley.
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DFO takes further measures to protect
Right Whales in Gulf
By Andy Walker
In the wake of the death of eight North Atlantic Right
Whales, the department of Fisheries and Oceans has announced the closure of Snow Crab Fishing Area 12 in
the Southern Gulf of St. Lawrence.
A statement from DFO indicates the decision was
made to protect North Atlantic Right Whales from risks
posed by snow crab fishing gear in the area. As of July
20, 98 per cent of the total allowable catch for snow crab

in Area 12 had already been harvested.
“We understand the impact this could have on fishers. However, the recent whale mortalities in the area
are unprecedented and this closure is an important measure to address the situation,” the department statement
notes.
On July 19, an eighth North Atlantic Right Whale was
found dead in the Gulf of St. Lawrence. The Canadian
Coast Guard towed the whale to shore and a necropsy
was done with the help of many partners, to determine

the cause of death. Another Right Whale was found entangled in fishing gear in the same area later that day.
“While the entanglement of a whale is an extremely
difficult and distressing situation, our first priority is the
safety of those involved in marine mammal response,”
the department says.
In light of the death of Joe Howlett during a whale
rescue, DFO has paused Right Whale disentanglements
while it reviews policies and practices regarding responses to Right Whale entanglements.

The Sarah Elizabeth is blanked by thick fog at the Clark’s
Harbour wharf. Cold water temperatures continued to prevail
throughout the spring in southwestern Nova Scotia waters,
hampering the catches for many lobster fishers.
KATHY JOHNSON PHOTO

WADE’S WIRE TRAPS
Wade Goodwin, Owner-Operator
Cyril d’Entremont, General Manager
ANCHORS

LOBSTER TRAPS

LOBSTER TRAPS

Trawl anchors, grapnels,
folding stock and Danforth
style anchors.
25 lb up to 150 lb in stock.
Fuel tanks made to your
measurements. Aluminum &
stainless steel fabrication

Attention Fishermen!

Traps & Kits made of “Aquamesh”
and “Saeplast” wire.
Wire sold in 12” to 72” rolls
straightened & cut in any size, bent
for kits or finished traps. Financing
& Delivery available.
ROSSWAY TRAP AND
MARINE SUPPLIES
P.O. Box 519
117 King Street, Digby, NS. B0V 1A0
902-245-1013 • fax: 902-245-5825
rosswaytrap@gmail.com

A&B Marine
Box 204, Barrington Psg, N.S.
Phone 902-637-2206
Fax 902-637-2716

NORTH SHORE
BALLAST
Has a complete line of ballast
for lobster traps.
Wood, Wood & Wire and
Straight Wire traps.
Located in Pictou at
58 Brown’s Point Road.
Call ahead at

902-485-8780

to make sure we have what you
need and it’s ready for pick up.

Remember: “We’re in a sinking
business - Sink about Us!”

For Sale, good used wire traps
call 902-485-8780 or 902-396-7379
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Your ad could be here!

Call 902-485-8014
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WADE’S WIRE TRAPS:
Wade Goodwin/Owner-Operator,
Cyril d’Entrement/General Manager.
We specialize in custom made wire
traps using both 12.5 ga. and 10.5
ga. wire, with a superior Aquamesh
vinyl coating. We keep a large stock
of wire tools and accessories needed
to build your own traps. Delivery is
available. Located in Lower Argyle.
Mailing address:
3404 Highway 3, Lower Argyle
Nova Scotia B0W1W0
Phone: 902-762- 2595
Fax: 902-762-3449

MECHANICAL
REPAIRS
W. MACDONALD DIESEL &
MAINTENANCE LTD.
Located at Mersey Point (approx.
2 miles from Liverpool), Sales
& Service for Mitsubishi & John
Deere engines and Borg Warner
Gear. Also repairs done to Isuzu
diesel engines.
Phone Walter A. MacDonald,
902-354-3100
119088

We have in stock:
Holding cages, flea bags, worm resistant wooden
runners, plastic runners and sticks.

Distributors of Aquamesh & Cavatorta

We specialize in custom made wire traps
using both 12.5 ga. and 10.5 ga. wire,
with Cavatorta or Aquamesh vinyl coating.
After 35 years in business,
we have the experience needed
to be trusted with your trap needs.

3404 Highway 3, Lower Argyle
Nova Scotia B0W1W0
Phone: 902-762-2595 Fax: 902-762-3449
124251
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“Prices Unmatched”

Gill Nets
Over 1000 Gill
Nets in stock
Nylon & Mono
Sizes 2” to 6”
Wide range of
Colors

Custom Nets
&
Custom Cable
Available
Sports Nets

CORDSTEEL
MADE IN PORTUGAL

Floating
&
Sinking
Avaiable

Baseball, Golf, Hockey,
Tennis, Volleyball

LOW DRAG BUOYS

Colors: Red,Orange,Lime,
Saturn, Yellow, White

HL-1
HL-2
HL-3

Traps
Build
to Order
Ask for a
Price
Today

1.800.399.7866
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