


The New Jersey Department of Health regularly colltcts shellfish sam- 
ples from harvest areas, certified sheUIish dealers and d e r s  for bdcteri- 
ological c.mlinalion. Alsoinspectors routi ncly check the shipping contain- 
ers of shellfish to besure that wholcsaltrs arc providing prnpcr rdentlfica- 
tion tags w fuch show the source of the shellfish. 

To insure each herican the right to safe and enjoyable beach experi- 
ences, Senator Frank Lautenberg (Dl a n d  Senatm Bill Bradley(D1 have 
introduced federal legislation to require uniform testing standards for 
watcr qual~ty. Congrcsman Bill Hughes (Dl is sponsoring companion 
lcgisldtirrn in the H o w .  Thiswoulldprovideamoreevensetofstandards 
across the board and more accurate mmparisons could be madeamong the 
various stales. New Jersey has hen  a leader in this arm and there is every 
expectation that the state will benei~r by a mDae uniform standard of 
comparison. 



Native to New Jersey waters, blue crabs 
have long been considered one of the 

most delectable marine creatures on the 
eastern seaboard. Blue crabs are enjoyed 
in both the hard and soft shell stages. 
"Shedders" or "peelers" are really blue 
crabs that have recently shed their hard 
shells as part of the growth process.Soft 
shell crabs are a shore tradition and con- 
sidered a delicacy by seafood lovers. 

Blue aabs spend the winter hibernat- 
~g in deep waters and move into our warm, shallow waters in the spring 
nd summer. They prefer muddy, soft bottoms where they can di burrows L nd hide when w r e  shedding. Seasoned aabbers should ow the 
ifference between females (soaks) and males (jimmies). Females have a 
road apron pattern on the bottom side of their shells and bright red claw 
p. Males have a rocket or lighthouse tbern on the bottom of their shells. 
 ati ion ally and eommrddy, the h e  crab is one of the shore's most 
opular summer catches. 

e 
Not only is aab  meat very rich and sweet-tasting, it is low in calories 

nd provides excellent highquality, protein, vitamins and minerals. Most 
f the meat from the blue crab comes from the body. In season, blue crabs 
re htiful and you can purchase them live in the shell, steamed in the 
helf or as fresh, frozen or pasteurired meat. Be sure to keep aab  meat 
hilled until you use it! 

CRUSTACEAN REVELAllON 
+ ?he number of times a female crab mates during its life: 1. * The average number of hours a male crab spends wooing and cradling his 
mate beneath him as he swims in seerch of a secluded patch of underwater 
v 36 

.L. The number of consecutive hours that crabs actually have sex: 9 + The average number of eggs produced by an impregnated female crab: 2 
m i b  + The number of eggs that will grow into an actual adult crab: 2 



4 . New Jersey has a rich &lime history. Fishermen 
from Belford to Cape May have hamesled the bountiful 

mouces of the area for o w  three hundd years These fishermen harvest 
a variety of species fiom of f sho~  and inshore waters. Some vessels m y  
travel up to several hundred miles out to sea to catch deepwater fish such 
as tuna, swordfish, cod and tilefish. Some New Jersey vessels actual1 
p m s  their catch at sea to provide the cmumer with high quaWy prcd 
uds. Other vessels follow migratory fish up and down the coast. A variety 
of seafoods such as sea trout, flounders, squid, whiting, porgies, butterfish, 
sea bass, crabs and lobsters are landed by these boats at area ports. 

Although pollution related incidents have caused some people to become 
concerned about enjoying their favorite seafoods, there is no evidence to 
indicate that these concerns are justified. A n u m k  of cWerent agencies 
including ttre Oepartmrnts of Environmental Protection and Wealth regu- 
larly modtor the safety of seafood products. 

In an attempt to simplify a d  interpret the current safety advissries,a 
great de4 of confusion has been dewlopi. The advisories that are cur- 
rently in eMect were announced several years ago. No new advisories have 
been issued. In the case of PCB's, production of these chemicals was cur- 
tailed in the 19YUs when it was recogmid that Phey are not biodegradable 
and therefoxe are persistent in the mviromnt. h 1984 the action level on 
these chemicals (that is the level at whicha potential health risk might mist) 
was reduced from 5 parts per million to 2 per nriaion. Subsequently, 
advise* were issued by the New Jersqr Deparbnent of Environmental 
Protection. Those advisories are repmduced b e h .  It should be not& that 
the advisories are primarily for the northern portion of the State and that in 
the case of bluefish, they are limited to larger fish since th@ longer the fish 
lives in the suspect environment, the p t e r  the psslble concenb.ation of 
contaminants. 

1) STATEWIDE ADVISORY AND /OR PROHIBITION 
Striped bass-all sales prohibited 
~rnerican eels-advid limited consumption (esp-ially in the Northeast 

region). 
2) NEWARK BAY COMPLEX 

Prohiited-Sale or consumption of all fish from the Tidal Passaic River; 
sale or consumption of striped bass and blue crabs; and sale of American 
wle from Uro rmtimc~mpla 

~y"-lJJ - 



Advised-very limited consumption of s t r i p d  bass and W e d  consump 
tion of white perch, white catfish and hrge bluefish (over 6 pounds). 

4) LOWER NEW YO= BAY 

NotinNew Jersey State waters but fishermenshould adhm totheNew York 
State advisory gui&lines w h t  are similar to New Jcrsefs. 
5) NORTHERN COASTAL (Barnegat Light North) 

Advised-limited consumption of shi+ bass and large bluefish (over 6 
pounds). 

6) CAMDEN AREA 

Prohibited-sale and consumption of all fish harvested locally. 

Limited consumption means any person should not consume more thm one 
meal per week of such fish and persons of high risk such as pregnant women, 
nursing mothers, women of child-beadngyws and young children should not 
eat any fish from designated regions. Very Mtdconsumptioar is the same as 
above except to further restrict consumption to no more than one n d  per 
month. 

To put theadvisories in perspmtive, one fish meal p r  weekcan be translakl 
into 1 /2 pound per w&, The average American wnsunw appruximately six 
pounds of frozen and fresh finfish each year. If you codder that seafood 
consumption in t)leGmter New Yorkswa is about twice the national avenge* 
that is appmximately 12 pounds ymr. That is still less than half of the 
amount s q j p t a l  by the action level, and that would assume that all fish 
consumd aze those c u d  by the limit& advisory i.e. striped bass, white 
catfish, white perch and large (over 6 p&) b ~ ~ h .  It is also inkresting to 
note that the levels of PCB's reporPed by the Environmental Pmtdion Agerrcy 
study did not ex& the 2 pprn iiciion level by a wide range and that these 
higher numbers were seen during the fan months. Advisories are devekyed to 
provide a margin of safety for the consumer. 

One of the factors that minimizes potential risks far people who consume 
seafoods from our area is #at they are likely to eat a variety of fish from many 
locations. Variety has always been the key to good dl- habits. In addition, 
scientific evidence seems to indicate, and most health related organizations 
have recognized the p i t i ve  role that seafoods can play in the American diet. 
Seafoods are high in protein, low iTI fat, saturated fat, cholateml, sodium and 
mloriea. Theunique type of fat, omqa-3 htty a&&, found primarily h mPdne 
products may also play a role in reducing an individual's risk of heart disease. 

If a consumw wishes to reduce the possible risk of contsuninantsin fatty fish, 
there are a variety of preparation techniques that can be wed. S h e  many of 



these contaminants tend to accumulate in the fatty tisuue; the belly flaps, dark 
meat along the lateral line, and skin should be removed. Try to select smaller 
fish, those under six pounds. Use cooking techniques such as grilling, broiling 
and baking on a rack so that the fats tend to drip away from the fish. Coatings 
that hold in fats and oils should be avoided. 

Each consumer must weigh the benefits of seafood consumption against the 
potential risk; and determine what is correct for their own lifestyle but each 
consumer should be presented with all of the facts available. As with any type 
of food no matter how healthful and nutritious, most dietary exprts agree that 
excessive consumption is to be avoided. 

Seafoods oiier tremendous opportunity for variety since thcre are over six 
hundred species of finfish and shellfish commercially available in the United 
States. These products come froma variety of different areas. For example, some 
people might feel more comfortable with fatty fish from offshore waters such 
as tuna and mackerel. For folks who like milder taste, there are a variety of local 
species such as tilefish, flounder, fluke, whiting and porgies. Other options may 
include farm-raised products such as salmon, trout, tilapia, mussels and other 
shellfish. For the adventurous consumer, there are choices from all over the 
world. For example you might want to try orange roughly from New Zealand, 
salmon from Scandinavia, halibut from the North Atlantic or tropical species 
like mahi-mahi and groupers. There are also traditional shellfish favorites such 
as lobsters, shrimp, scallops, oysters and clams. No matter what your nutritional 
needs or safety concerns, there is a seafood that's right for you. 



lthough decreases in funding have caused the 
tlMaurice River Oyster Culture Foundation 
IMRQCP) to reduce its effort for the coming year, the 
group ia adamant in its effort to bring back a major 
oyster industry to Delaware Bay. The MROCF is a 

co&um~industry,d,govemmentand science working in tandem for the 
revltalhtron of the W w a r e  Bay oyster industry using MSX resistant 
oysters developed by the Rutgef s Bivalve Shellfish Laboratory. 

MSX is a disease that has decimated oyster populations in the Mid-At- 
lantic Region. Although the disease is fatal to oysters, it has no human 
health implications. 
One of the major pmbferw plaguing this effort is the failure of existing 

hatcheries to produce sufficient eyed larvae on a regular basis for setting on 
the seed beds. This emphasizes the need for a New Jersey based hatchery 
that is capable of producing large quantities.of seeds on a predictable basis 
to replenish our beds. 

The success of MSX resistant stocks in trials in other states has generated 
a growing interest in the use of these stocks and FATEC is currently 
investigating the possibility of licensing the MSX resistant stocks. 



ChalieMcLaughlin is the President ofthe Atlantic County Party and Charter Boat 
Association and currently operates his charter bwt, Salty Dog III out of Angler's 
Roost Marina in Margate, NJ. 
How did yon get started irr th c W  bod bud-? 
I started fishing when I was ten years old in Florida where I worked as a 

mate aboard a fishing boat and I've been fishing ever since. When I was 
eighteen I got my captain's license and ran boats for private individuals and 
casinos in Atlantic City. I started out doing my own fishing with a few smaller 
boats and worked my way up to the Salty Dog III, which is a 35 foot Alum 

Durfng wmprrrt ofthi! year do you char& yow bunt? 
We fish all year long. We go out after cod fish in the winter, mackerel in 

April, bluefish from May to October, tuna from the end of June to October, 
rnako from the middle of June to July and wreck-fish in the spring and fall. 

As Presidertt of fhe Adantic County Party & Ckarterbo&Assoddhn tell 
us whd ycncr argtmizatkm daes? 

I formed the association about two years ago and we currently have 45 
boats and 110 members. The primary focus of the association is to advertise 
our services. We want people to know Atlantic County has a lot to offer in the 
way of sports and charter boat fishing, scuba diving expeditions and sailboat 
excursions. We have also become involved in the Atlantic County Artificial 
Reef Fund in which we work closely with The Department of Environmental 
Protection. The association raises money for this cause. It costs approximately 
$5,000 to $7,000 to have a donated shi p ped and cleaned (rrrmoval of all 
oil, gas, etc.) to meet DEP and Coast e uar 3' approval for sinking and this is 
where we fit in. We have been involved in the sinking of three ships and have 
helped to extend the reef into shallower, more productive waters. We now 
have a 250 foot freighter and tugbbat from New York currently on line for 
sinking. Recently the association held a 'Take a Kid Fishing Tournament" at 
Gardners Basin thanks to one of our members who is a school teacher. We 
toak h t i c  City junior high dtml stud- who mcelld in math and 
science for a day of wreck fishing. We wanted to reward kids for the positive 
things they do because all to often we hear about the negatives. Next year 
we're planning to do the same thing with handicapped kids. We were also 
one of the sponsors of the Jerxy Fresh Seafood Festival which helped to raise 
money for the kidn dial sis unit at the Atlantic City Medical Center, as well 
as the Artificial ReeYFundl 



what typer o f e r b r c r r ~ l  
grams do yonpd would k moat bm- 
efJn'al for recreational fishermen? 

Workshop or video on "tag and 
release" would be helpful because 
most people don't even know what it 
is. We try to tell people aboard our 
boats to keep only the fish that they 
are going to eat and to save the rest 
for the next. guy or another day of 
fishing. Fish all day, catch all the fish 
you want, but don't take what you're 
not going to use. For example, when 
I take a group out to catch tuna, I try 
to convince them to take two fish per 
man because of their size. 

Do you have any final comments 
you would like to tell our readers? 

I would just like to say that fishing 
is great this year, better than last year 
and the water is the cleanest its been 
in yeamwhen someone is reeling in 
a fish you can tell what it is 20 feet 
down, the water is so clean. Also due 
to the plastics law that's in effect, you 
d a 8 ' ~ t h i o t y p e Q f ~ a u r .  
waters like you used to. Its important 
to keep our waters clean and protect 
our marine resources for future gen- 
erations to come. 
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Villapiano, Doyle 
A-1894 (A-1083) 
Creates "Commercial Fisheries Assistance Loan Ftmd", $5,000,000 
Moran, Connors 
A-1172 (A-3114) 
Permits disabled person to obtain resident's fishing license at a d u c e d  fee. 
Kalik 
ACR 121 
Urges PSEK protect marine life at Salem Nuclear Generating station. 
Salmon 
A-1033 (A-4848) (S-2395 Pabid 
Establishes reward for finding and turning in lost or abandoned fishing 

Kronick, Schluter 

S1770 (52480) 
Establishes an autumn hanrest season for oysters. 
Zane 
SR 52 
Memorializes Congress to take appropriate action to discourage drift-net 
fishing by certain foreign fleets. 
C o ~ o r s ,  Bubba, Bassano, Cafiero 
51520 (S-3230) (A-2648 LoBiondo) 
Appropriates $250,000 for fish and seafood development and promotion. 
Connors 
51506 (52218) (A-1932 Moran, Stuhltrager) 
Transfer shellfish law enfo~ement to Marine Buteau.H 59 6% 6% 0 0 6% 0 

Connors, Bubba 
51486 (51329) 
Roquires that clam license fees fund shellfish pl.otection. 
Connor5 
51442 (53638) (A-3385 Schuber) 
Prohibits sale of striped bass and imposes closed season. 
Bassano 
SCR 19 (SCR 1%) (ARC ?,4RC ?Q, ARC 86) 
Expresses the wnct ,  r)! tlw I_r-g!clc~t~r! c that the United States take action to 
declarestriped bass n ptnr t;q!i 

Russo, Palaia, Asten~blynw~ b y k  
51447 (53787) (A-2922) 
Revis- -iw limits ~ O T  tnlrinl: c t r i p 4  has% 
Bassano 



Below is a listing of Legislative appropriations pertahing to the fish and 
seafood industry for the 1990-1991 session. If you would like to comment on 
any of these proposed bills you may either submit written testimony to the 
Office of Legislative Services or contact their office for a schedule upcoming 
public hearings. For more IMOfnlBtion lease contack Office of Legislative 
Services, Legislative Budget and Pinan= &li, e, Room431,State House Annex, 
CN-068, Trenton, New Jersey 08625 (609) 292-1 170. 
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A-1514 (A-4236) 
A ropriates $75,000 to the Maurice River Oyster Culture Foundation 
s ts t rager  
A3430 6-2674 Palaia) 
Regulates taking of Menhaden. 
Jacobson, Villapiam, Mecca 
A3093 (5-935 A-22%) 
A xopriates $1 a , , 0 0 D  for oyster propagation and related projects. 
b%ondo, sluhltmp 
A3094 (S934) 
Ap ropriates $600,000 for oyster propagation and di-se control projects. 
h&ondo, ~ol l ins  
A-465 (A4235) 
Creates shellfish industry Task Force; $10,000. 
Salmon 
A872 (A-4721) 
Transfers shellfish and Div. Fish, Game & Wildlife to DOA 
Villapiano, Jacobson 
A3774 
Directs DEP adopt regulations regarding taking of certain shellfish. 
Salmon 
A-1940 (A-3671) 
Establishes a special account for the stranded marine animals. 
Moran, Connors 
A-1941 (A-3672) 
Creates Marine Mammal Stranding Study Commisssion, $25,000. 
Moran, Connors 

q T t e s  taking of fish with nets, taking of weakfish in Delaware Bay. 
Co ms, Stuhitrager 
A-2154 (A-572) 
mbushcs  a DlVlBIbn of  qua^^ in the mpnrrrnenr at ~prultute. 
Rocco 
AJR 20 (AJR 123) 
Requests withdrawal of proposal to limit taking of bluefish. 





m E ~ B ~  
B e i n g  one of the most popular 

swrtfishes that swim in our waters, 
the hef ish  (Pmtomus su2tuh-k) has no c o m k p c t  for f m d y  in the OCB~~.  

History has it that in l870,"a school of bluefishswnpSRaoBernegathU@,&vbg 
millions of bushels of menhadenbefore it, until shewn, hl$S grid m d m  zx surrounding meadows were teeming with thc ed fish." 

In New Jersey the bluefish is renowned for its incredible fighting ability and 
is considered a superb a m  fish by sportsfishermen who land over 90% of the 
catch. Each summer fis &?m en are lured to the surf and charterboats in search 
of a good fight. These feisty, bluish gray fish with silver undersides can grow 
to twenty pounds but most of the commercial and sports catch is in the four to 
twelve pound range. Because of low prices commeFcial trawlers catch bluefish 
as an incidental harvest and when it hits the retail market, its at bargain prices, 
making it an economical fish to buy. It sbuld be ke t in mind that bluefish 
spoil quickly within hours of being caught and should gutted and iced down 
as soon as passible. 

&, 
Bluefish migrae in t h e e  a d  manner from southern to northern waters 

tospawn. Inthehll, #ion is aweraed and the fish return to warmer? 
southern waters. 

d 

smoked bluefish? a real taste treat, can be used to make smoked bluefish pate. 
This summer enjoy "catching the blues" and sample these delicious recipes. 

For 3.5 oz. edible portion 
Calories 117 
Fat 3.3 grams 

Potassium 420 milligrams 

Protein 20.5 grams 
!hiium 74 milligrams 
Iron 0.6 milligrams 



MI Weakfish Landings 
9 , .................................................. 

Total NJ Weakfish Landings 
By Gear 

1W1-1W7 

and Other 
2.1% Gill 27.4% 

8.3% 



Stav T d  
N o o n e , ~ a ~ n ~ h ~ , t i s t i a u n ~ l t h ~ ~  to*,th 

long assum& and andotal public perceptions. New Jersey weakfish 
landings are a case in point. 

The p m s  has carried numerous articles by and about groups suggesting 
that the "other fellow" is to blame for declines in their fishing. Seldom is 
statistical evidence given to support these biases. 

Rshery mapagers at the state and federal lenb hn a -ty b 
collect and evaluate fishery statistics before t h e y ~ ~ b o n s  h t  mqr 
jeopardize the resources and/or the social-economic structure of the state. 

A recent draft of the DEP's "Management Plan for Weakfish includes total 
state weakfish landing data from 1981-1987. This data indicates that while gill 
net catches have remained beiow 1 million pounds, recreational catches have 
fluctuated from a low of million in 1982 to over 7 million in 1987. Gill net 
harvests over these 7 ears accounted for 8.3% of the state total. Recreational 
catches were 6% of &s total. This clearly reflects the increase in recreational 
fishing that occurmi in the 1980's. 

Fishery managexs must also consider the larger impacts of dirnadc d m q p  
and human activities (ie..habitat destruction, pollutants, ind- m, etc,) 
on species abundance. Armed with fishery statistics and an 
the cyclic nature of species, mana ers can propose 
tively limit over harvesting by al f w groups 
impacts. This can be done establishing 12" minimum size limit for New Jersey 
WeeMWi. Svch a size limit will proportionally reduce m w p & r  cateh. 

This size limit will protect weakfish stocks, allow sport end comme!rcial 
industries to continue and pennit recreatianal boaters to pursue one of New 
Jersey's unique past times. 



There are approximately 1,820 commercial fishing vessels and 2,364 com 
m e r a  fishermen in the state. 
There are six major commercial fishing port6 locatd along our 126 mile 
amthe. They include Belbrd (51 boats), Paint Reasant (42 bats), 
Elarmgat Light (62 bats), A h &  City (92 b t s ) ,  Cape May (152 bats) 
and Port Norris (21 Mats). 
According to the latest National M a h e  Fishy Service sbLietics, New 
Jersey en&d the greatest gain in value of marine prducts harvpsted, 
$6.7 million, in the Mid-Atlanik region. 
Accordhg to preliminary landing f i p s ,  New Jersey ports rank high in 
the Mid-Atlantic region: 1) Ca May, 2) Adantic Uty, 3) Oaean City, 
Mmyland, 4) Point Reasant, 5 Hamptan Rods, Virginia, 6) Montwzk, 
Long Island. 

P 
The part of Atlantic City enjoyed the greatest growth in both vol- 
and value, up 6.2 million pounds and $2.9 million. 
The primary fisheries in Atlantic City are ocean quahogs and surf darns 
which im processed into chowders, sauces, d i p  and breaded strip. 
It has teen estimated that two out of every thw clams mmruned world- 
wide was hatvested in New Jersey. 
Our lon line fleet out of Barnpgat Light harvests tuna and sword fish in 
the Cari % h a n  and coast of South America. 
The quality of many of out New Jersey harvested @ucts malre them 
high demand items in both foreign and domestic markets. 






