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PRESIDENT’S REPORT _mIKe FEATHERSTONE

The past month has been one of the worst in recent memory with weather

OFFICE

604-524-0322 hampering fishing efforts and resulting in very low landings. Fishermen were

E-MAIL caught off guard as the weather suddenly turned to a recurring storm cycle
e allowing very few fishing opportunities. Hopefully there will be a break and
fishermen can get back to work. Until the sudden change, the fishery had

WEBSITE been very steady and fishermen had accessed many outside exposed areas.

LA LT The Annual General Meeting was held August 20" in Steveston, with a
lower than usual turn out. Many processors and fishermen were busy with
salmon and the earlier date may have conflicted with others summer holiday
activities. It was proposed to move the AGM back to Vancouver Island for
2015. In general all was status quo and there were no major issues or areas of
concern to discuss. Quotas and fees remain unchanged, and science and man-
agement are on a steady course. AGM minutes will be posted on the website
for those who could not attend to keep up to date.

PUHA attended the Seafood Expo Asia in Hong Kong in September. There
is continued growth in attendance at the show with 8,600 attendees and over

Inside this issue:

President’s Report 220 exhibitors and a growing interest in sea urchins. PUHA is continuing to

e focus its marketing efforts on the Hong Kong, Taiwan and China markets.
PUHA provided a presentation at the Master Class Series at the event high-
Survey's lighting the high quality, sustainable sea urchin from British Columbia in-
cluding harvesting, handling and preparing the uni. See the attached link for

one of the article featuring our sea wurchins: http://

Festival

Marketing—continued www.undercurrentnews.com/2014/09/03/bc-companies-gain-ground-in-hong

-kong-on-sea-urchin-push/
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MARKETING—GEOFF KRAUSE

I don’t want to toss a downer anyone’s way but I think a head’s up is warranted on what is apparently de-
veloping this year. In essence while we witnessed the strongest sales of urchin products last year since
2006, it is looking like there is likely a bit of a fall back coming this year. The new season is just getting
going but sea urchin exports from BC to the end of August decreased this year in comparison to last year.
Using numbers from Statistics Canada, the volume shipped declined by about 5,100 kg from 180 MT to
174.9 MT and the value by about $C 620 K from $C 8.38 M to $C 7.76 M. That may not sound like much
but if predictions for EI Nino this year bear out, the lows in the Gulf of Alaska will remain more persistent
this year and the weather less cooperative. In that case, if the numbers are going to come up to what every-
body is hoping they will, careful planning, lots of skill and at least some luck are going to be needed to
take advantage of whatever breaks open up.

Just to give you a bit more meat on the sales indicators, exports up to August this year declined to Japan
and Hong Kong, our two largest markets, from the same period last year. The decline to Japan was about
12.8 MT (~ 10% worth $C 0.5 M), from 127.1 MT (worth $C 5.8 M) for the year to August 2013 to 114.3
MT (worth $C 5.0 M) for the year to August 2014. The unit value also declined from $C 45.78 to $C 44.04
per kg. Exports to Hong Kong similarly declined by just over 11% or 3.2 MT this year compared to the
same period last year. The price decline was less than that seen on Japan, falling less than a dollar from $C
50.78 to $C 50.08 but sales are subsequently down by about $C 198,000 to $C 1.22 M from $C 1.42 M.

In contrast, sales to China and Taiwan to August have both increased this year. In China sales increased
from $187,600 for 3,316 kg in 2013 to $374,025 for 8,784 kg in 2014. Note that the apparent price signifi-
cantly declined from $56.57 per kg last year to $42.58 per kg this year. Sales to Taiwan to date have also
increased this year from $756,684 for 15,924 kg to $785,857 for 16,303 kg, seeing a price increase from
$47.52 to $48.20 per kg.

The economy in Japan took a pretty good hit in June when they raised their equivalent of the GST by 3%
from 5% to 8%. Since then more doubts about the strength and sustainability of the growth witnessed there
until that point have been affecting all manner of spending and they actually saw a 0.7% decline in GDP in
the third quarter. The sensitivity we have to conditions in Japan has been apparent for some time which is
why diversification into new markets is a big part of our international marketing strategy.

This year our proposal was built around a 4-year project focussed primarily on Hong Kong, China, Taiwan
and other parts of Asia, including a bit on Japan. We were approved for a two year project that basically
includes all the elements we proposed, the most prominent of which are annual trips to exhibit at the Sea-
food Expo Asia (SEA) in Hong Kong each September and the China Fisheries and Seafood Expo (CFSE)
each November.

The 2014 SEA was held in Hong Kong over three days extending from September 2™ to the 4™. This was
the fifth anniversary of the show and the fifth time we have exhibited at it, something that allows us to get
very good positioning for our booth. The show, run by Diversified Communications which also runs the
Brussels and Boston shows, has also adopted a profile of an urchin as part of its signature media signage.
The show is marketed as Asia’s premiere show for high quality, luxury seafood and although the show is
considerably smaller than the CFSE this too is a kind of plus because it is easier for us to stand out. At the
larger shows we are competing with some of the largest fishing companies in the world for visitors atten-
tion and eyeballs and it is easy to simply get lost in the shuffle. The logistics of the show are also less com-
plex, in part because of the large numbers of people speaking English.
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Haida Gwaii Red Sea Urchin Stock Assessment Survey Update

A one week follow-up survey of Carpenter Bay, Haida Gwaii, was completed on CFV Lady Paula in late
August to look at any possible changes in Biomass from the previous survey in 2010. Upon completion we
resupplied in Queen Charlotte City and departed for a week on the west side of Haida Gwaii. Dives were
conducted starting just north of the opening of Skidigate Narrows up to Hippa Island. Although the weather
was mostly favourable, offshore ground swell made diving in most locations very challenging or not possi-
ble. Data from these surveys will be analysed over the winter with the availability of a formal report esti-
mated for 2015.

Should you have any questions regarding these, or other Red Sea Urchin dive surveys please contact the
DFO biologist, Dan Leus, at 250 756-7147 (office) or 250 739-DIVE (cell).

SUSTAINABLE SEAFOOD FESTIVAL—ross MORRIS

The 3rd Annual Best Catch Sustainable Seafood Festival was held Sunday, September 14, 2014 at the Gulf of Georgia
Cannery Museum in Steveston , B.C. between the hours of 11:00 a.m. to 4:00 p.m. Various Seafood organizations had
exhibits inside and outside the museum with cooking demonstrations, food samplings and live music.

P.U.H.A. had a booth for the 3rd year in a row outside the museum which was manned by Bob Hegadus and Ross
Morris. A glass tank was on display with live Green and Red urchins. Interestingly, most people including children
knew what was being exhibited in the glass tank. Brochures and DVD’s were handed out throughout the day. Bob
Hegadua gave a demonstration on how to open the urchins, clean and present for eating. Fresh live red urchin was
handed out to the people, which was instantly consumed. We could have handed out live uni for hours as everyone

wanted more.

Bob Hegadus selling red sea urchin.
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The final measure of our success at the show will have to wait until the sales figures for next year are com-
piled but there seemed to be genuine and enthusiastic interest for and by the exhibitors and their wares. We
collected contact information for 126 visitors, about 20 shy of the record we achieved at the show last year
but still the second highest total from any show we have exhibited at thus far.

Hong Kong is now an integral part of China, albeit one that is free of the many restrictions on circulating
information that are so pervasive on the mainland, and its economic performance is closely tied to events,
trends and policies that affect the business climate on the Mainland. China remains one of the world’s fast-
est growing economies, down recently somewhat from the heady double digit pace set until 2012, but still,
for now at least, eclipsing the rates in the developed world. It is worthwhile to reiterate some figures
which stand as a stunning reminder of the scale of the changes under way there. In the past 40 years, 500
million people have migrated to the cities and there are another 225 million more to go over the next 12-15
years. Note that this latter exodus is like half the population of Canada (~ 15 M) shifting into a city each
year. China's middle class now includes 300 million people and is expected to grow by another 200 million
by 2026. The country produces 80 per cent of the world's air conditioners, 90 per cent of all computers, 75
per cent of solar panels, 70 per cent of mobile phones, etc. etc.. These numbers suggest there is most defi-
nitely room for optimism on continuing legs for Chinese development.

There are however some countervailing currents in China that are slowing what was a headlong rush to the
future. China’s government is sensitive to the country’s widening income gap and because it might affect
social stability, authorities tightly regulate the luxury market and maintain strict controls on advertising. In
addition, sales of luxury goods, including high quality seafood like sea urchin and sea cucumber, are being
impacted, sometimes severely, by an ongoing anti-corruption drive throughout the country because of con-
straints placed on conspicuous consumption at official functions etc. President Xi reminded cadres that of-
ficial meals should comprise only 4 shared dishes and one soup course. The ubiquity of private rooms in
restaurants provides some extra surety to those not wishing to be too closely scrutinized - but not much.

We are setting out for the CFSE next week and hope to again see success at that show as well. We will
without doubt be following the weather on our coast and hoping things go really well with fishing while
we are away. Stay safe eh.
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PRESIDENT’S REPORT—conTINUED

The next marketing event is the China Seafood Exposition this year to be held in Qingdao in November. Look
for an update in the next newsletter.

On the local scene, PUHA provided sea urchin to The Chefs’ Table Society of BC’s inaugural Slow Fish Can-
ada Mystery Dinner event hosted at Vancouver’s Pacific Institute of Culinary Arts located by Granville Island
in September. The purpose of the event was to raise awareness for local Slow Fish (sustainable resources) and
its role in protecting our oceans. Chef Roger Ma from Sutton Place prepared the sea urchin dish and the guests
loved the super fresh and tasty uni. Eight renowned chefs served the 100 guests. Other dishes included
Geoduck, goose neck barnacles, sockeye salmon, sturgeon, oysters, clams and honey mussels. To read more
about the event check out this link: http://www.mashedthoughts.com/2014/10/slow-fish-mystery-chefs-
dinner.html

On the Science front the surveys were completed in the Haida Gwaii in September and Dan will be preparing
the summary for the managers. The surveys are to support the proposed shifting of quota from the sea otter
affected areas in the Central Coast to the areas of large sea urchin biomass in Haida Gwaii.

With the conclusion of the sea cucumber fishery and the winding down of the Geoduck fishery it is anticipated
that more vessels will start to focus on sea urchins. Good fishing and a safe season to all the vessels and crews
as the new season starts to get into full swing. For any vessels and crews who will be in Prince Rupert in early
November, Fish Safe representatives will be available the first week in November to conduct vessel safety ori-
entations under the Fish Safe program. Contact John 6047298407 or the Fish Safe office at 604-261-9700 for
more information and to arrange a visit

Slow Fish Canada Mystery Dinner
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