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CANADI AN/ US LOBSTERMENOS TOWN MEETI NG
March 277 28, 2009
Hilton Saint John, New Brunswick, Canada

Dana Rice, D.B. Rice Fisheries, Birch Harbor, Maine, Gahair of the 2009 Canada/U.S.
Lobstermendés Town Meet i nfiAdvisdrsplbbstdredenlerillanst i t ut e
very please to introduce to you to todaydés mo
Communities and Fisheries with Maine Seacoast Mission and is back by popular demand. This is

his fifth year as volunteer moderator for our Town Meeting and we want to thank Ted very

much. Now | am going to turn the mic over to him. My good friend Ted it is all yours. Please

give Ted a warm welcome.

Ted Hoskins, Town Meeting Moderator and Minister of Coastal Communities and
Fisheries with Maine Seacoast Missioin Thank you Dana and good to be here again, good to
see all of you. The numbers seem to indicate somewhere in the world there is a recession. | have

heard about that, dondét know wbbgetihdetryhag ou have
been going through some troubles in the | ast
calls us to be more intense in our desire not

but also to spread the resultsofourdi scussi ons when we get Dback ho
you had any coffee yet today? If you did and the other thing you need, not only do you need your

coffee, then you need a GPS and you mark down washroom, restroom, head and it will tell you

to go out the doors down the hall until you think you have gone to far, go through the doors at

the very end of the hall then turn left, wander around for awhile looking at all the doors, see

which one to go in. Event ual dywithpskict@nloneside ur n r i
and a guy with his knees crossed on the other
necessities of life that a moderator gets to share with you, out these doors down through the 3

doors at the far end then to the left, then to the right, and right or left depending on how you

define yourselves. The other half of that is
of the black curtain. Since we are not having any coffee breaks in any official way, whenever

you want to find something to wake you up again go back around there and make your own

cof fee break. And there goes Sarah to get som
cof fee in goodness knows how | oougoinp Bovs goi ng
when you came in you were given a little white card I think? You were also given a pen so put

the two of them together and find a way to put down your ideas, in other words it may not be at

the exact moment that you get your ideathatyouput your hand up but donot
Bob Bayer has very carefully outlined what we have been doing in the past and were going to see

some ideas of what we might be looking at today but the important thing is where this quakes

with you, where it hits where you are. And we want to make sure that your ideas get opened up

and discussed and out on the table. So use that through the time this morning and when we break

for lTunch wedl | gat her those cards sithataslmnd mak
of concern to you, because the one thing we want to do is to make sure that everybody gets

heard. And weobl | try to do that in discussion
that s what those whitkteocagdeatrki goolLelideébe
had a chance to get out .. So if you raise you
With my trifocals | dondét know if | can catch

is when you raise your hand and | recognize you why either Deb or Catherine will come around
with a microphone. When you get the microphone introduce yourself and tell us where your
from. And there is Deb and there is Cattherine
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us find out who you are. And do that each time you speak, it just helps, so old people like me

candét remember five minutes, it helps us r eme
you know where your coming f somamagsinthep&iete youoldvV
you were given. Lobster fishing districts in Canada and zones in Maine and also the area

management zones, lobster area management zones on the coast of Maine those are all in your

packet ah so that you hear people referto LFA34o0or Zone 3 or whatever it
their referring to. Actually the zones here are given for the coast of Maine in A, B,C, D we use

both number and letters to identify those zones. And this is the Canadian one, find out where that

is alright. 1 think those are the forms that you need to know about. You also need to know that

youbdbre on record. We are recording this as we
of the reasons that we request you to take the microphone is to make sure we capture what you

have to say because that is iIimportant. Bob Ba
meetings and thatodés because we make a full re
everything down. And you can, at the end, get a full transcript if you wish or summation. And

thatdos avail able to you by mail or by the Web
Alright, any questions before I get jumping right into things?

Alrighty, OK, and here we are. Now were you going to put up those ideas? OK here are some

possible things that you might have some interest in: off shore drilling, and wind farms, LNG
terminals, stock enhancement efforts, water ¢
i mportant bec ahuaste ytohua théasv et hien oynoeurt head. Maybe
reiterate one of those thatoés already up here
there are some new iIissues to get out omt the t
And it will be up to you to help us get the question formulated in a way that we can begin

discussion and share our thoughts and ideas. | was glad to see Jon come in because he always

picks a fight with somebody séolne whhaewee a rl oott htec

Alright |l etds just see if we can pick up are
table today as we begin our discussion. Webve
that should give us plenty of time to get started. Ah on the green sheet are these all listed out for

you if reading up here all ows you to ah see w

we get you a mic and then you can introduce yourself and tell us where your from.

Attendee: From the Northeast part of New Brunswick, Big Island called Miscou Island 12 miles
long and 7 miles wide.

Moderator: Al ri ght then and what ds
Attendee: By the St Lawrence across from our Quebec brothers in the Bay of Chaleur.

Moderator: Th at 6 s \wvalhtbat, what do ¢hgy call you? What do they call you in polite
society?

Attendee: In polite society in central Canada they call us the New Brunswickers Aryan jokers
Moderator: and you in specific are? Your Name?

Francois Beaudin:Francois Beaudin



Moderator: There we go, okay, thank you Francois.

Francois Beaudi n, Mariti me Fishermendés Uni on,
Brunswick: I guess the topic of Marketing should be added to this, because we all have dreams

of reaching bigger things, but at the end of the day the reality is the immediate stuff would be

where do | sell my lobster? Where do we sell the product? How do we market it and how can we

get through this rough hurdle. As you said when you started, we all know what is going on in this

economy worldwide. So market | think should be entertained.

Moderator: Ver y good Francoi s, |l 6m sure weobll get t
the border. Some other things to get up there just to make sure we get them out front as we get
going?

Moderator: Par don? Yeah, Alrighty since not too man
go with marketing. And with this issue, would someone like to expand on what Francois has

opened up here in marketing and bottom lines as we get through this? Yes, microphone coming

over.

Laurence Cook, Chairman, Grand Manan Ifish sher me
at LFA38, live on Grand Manan Island. Um, | think one of the things we need to discuss as a

group is the discrepancy between the wharf price of lobster and consumer retail price. Last fall in

Canada we saw wharf price at $3.25 Canadian and the average price once you get away from the

coast is immediately worth (in Quebec, Toronto and across Canada) was about $15.50 a pound

retail price. And at that retail price there are very few consumers in a down economy who are

going to buy that product. And at that price on the wharf the fishermen it was break even or

worse, so regardless the amount you catch. Gardner Pinfold did a study a few years ago and |

believe they said that the price of production of lobsters was $2.95 a pound in Canada. So if

youbre selling them for $3.25 there is a 30
thatdos $6, 000 bucks a ye artionafthe sardedireeshapbite wo r k .
was high enough on the consumer end that they
made everything worse, and worse and worse. | think we need to address whether we want to or

not the discrepancy between the boat price and the consumer retail price.

Moderator: That 6s a very good way of defining it to

you get at it? How you begin to affect that? Some comments on that?

Junior Risser, V.P. Fishermen & Scientist Research Smty, Lunenburg, Novia Scotia and

multi species fishermen:My daughter she lives in Toronto and she told me the price up there in

the stores was only around $6.50 a pound. So obviously the price is a lot different once you get

away from the fishing communit i e s . But in Toronto, thatds a pl
they were selling lobsters cheaper last winter when we where only getting $3.25. Some areas

they are not charging the big amount of money for the lobsters and last year Toronto was one of

them.

Moderator: Very good. Jon.

Jon Carter, Lobster Advisory Council and lobsterman, Bar Harbor, Maine: To add to what
Laurence said, I agree with that but, Il think
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processing price. And not all your lobster s go on the processing marke
like to see something dealt with, because the processing price is the cheapest price. But there is

still a huge live market and the live market price is a different price. So we seem to, as a

fishermen, have our price set on the cheapest price -- the processing price. And maybe that is

something we could discuss today because I think last year at the meeting the processor was

going to come back with his open books. Yeah, something like that was said and we all were

looking forward to that. So, ah, that would be something we could touch on too.

Moderator: Thank you Jon. Klaus?

Kl aus Sonnenberg, Gener al Manager, YeSgpdgnd Mana
morning. | am not a fishermen. | just want to go back to the fact that last year we spent the entire

thing about marketing and the price. My under
the force favorite part of this topic, which is price and marketing (and it is already dominating

the discussion) and talk about the resource instead. Is there any will to move in that direction?

Because some of the questions (like how far do we go in terms of assessments? How far do we

go in terms of determining whether there are 20 tons verses 30 tons of breeding stock out there?)

are very interesting. And if wedbre not going
worried about making those assessments which at best are going to be questionable and at least

are going to be very very expensive?

Moderator: Thank you Klaus. What Klaus is asking -- do we want to shift direction of the
conversation here? Do you feel that we need to get anything else out on the table in terms of the
marketing and the ration between wharf and ah the price of lobsters when they get out on the
market? Or can we move in this other direction of dealing with the resource? Yes?

Greg Thompson, Fundy North Fishermendés Associ
lobsterman:1 6 m a fi sher men and al so BAssdatiod&hich of Fu
represents fishermen in the area right here. But | guess long-term with marketing it appears even

before this economic downturn that the | ive m
wondering i f t h athe&ayof jhasfigure. | Boticéd la liot pf young peoplearei t 0 s
vegetarian, | heard a story on the radio people angsting if you have a porcupine eating your apple

tree in your yard what do you do with it? In the old days we knew what to do with it. Now we

have to call an animal control officer to come and transport it to some nice park somewhere. And

|l m thinking the days when people want to tak
may be coming to a close, and ah, as such, are we going to be able to look to that part of the

mar ket to increase our ah sales and our cost.
leveled off. It is still there and it is still big, but is it big enough to handle the volume of lobsters

we have? And given what has happened in the lobster industry | have other concerns in the gulf.

They have been facing shall we say tougher economic times than we have down in the Bay of

Fundy for quite a few years. And they have been moving up towards the market lobster. They

have been raising the measure. They have been
canners, increasing the percentage of the cat
come out of the gulf (even though its divided up so much) thatth e y 6r e not maki ng mu
at it. They are producing a lot of lobsters. And now | hear Maine -- and some of the talk | hear

concerns me, because its quite negative country to country as to the other country is hurting our

mar kets by theuwaygt héhyedrleobpmsrtesge fi shery. And,
maybe Maine is going from a process product, which is what the bulk of the summer fishery
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goes. If they consider moving their season so they can put more product on the live market you

knowlt hi nk this is a big challenge that we have
we going to compete in the lobster fishery in a way that is not destructive? In a way you know
t hat wedre not battling countdtheontythingghatunt ry t o

happens is the fishermen get a lower and lower price. So ah is there some way that we can
increase our markets but not at the expense of each other? The second part of marketing, | mean
we always think of marketing as somebody outther e t hat 6 s going to take

me more money for it. We dondét | ook so much a
more money off it. Because we go out, we keep everything that is a certain measure, and we

stick it on the marketwhet her i ts got one c¢cl aw, two cl aws or
in itéwhether its got | egséwhether the size,

money for it. Noté maybe if we put | eska junk

better price for it. So we have a lot of, you know, | think marketing requires us to look at
ourselves as much as other people.

Moderator That 6 s a good statement Gregg and it al s
sharing. You have to look attheres our ce and what 6s there and what
same time (and | know a | ot of discussion on

and there might be some input there) but certainly this Institute, this Town Meeting is where
these issues need to be confronted with an honesty that you can bring to it. This is the one place
that you can really talk back and forth on some of the issues that were raised.

Sarah Contoir: Maine DMR
Moderator: What 6s t he DMR?
Sarah Contoir, Departmert of Marine Resources:!l 6 m sorry. Uhm | ast year

about price I think its, what | think Laurence was talking about like boat to consumer and | think
this year not to address marketing to some de

becaus e t here is a bigger picture here now. Webobr
increased fuel cost over the pasté you know,

fuel cost, the bait cost, bait shortage, the glut on the market regardlessofwher e t hey 6r e com
from, consumer confidence to even buy a | uxur

a lot bigger market picture here than just the boat to consumer price, | think that factors into it.
And al so, Mai n e daskdosce righdnove Thare ag 8 people on that tdsks  t
force: Dane Somers is on our Promotion Council down there, George LaPointe, our
commissioner, is on that task force that is due out April 15 with some recommendations. They
had processors, harvesters, dealers, scientists all feed into this task force. So I think it is a big
issue | think even more of an issue than it was last year. Thank you

Moderator: Thank you Sarah. Ah, Dana, then Jon, then Bob.

Dana Rice, D.B. Rice Fisheries, Birch Harbor, METhanks Ted, just wvery qui ¢
somet hing | need to throw out here to see if

i ssue thatodos really i mportant to me and of <co
Town Meeting you know marketing was the subject. And then we had an economic collapse and

the fishery really took a hit. And the result of that is, you know, people are grasping at straws and

trying to find a way out of this quatsldary. An
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force in Maine and theyore working very dilig
recommendations for industry. And a couple of other things, is this MSC certification that quite

frankly scares the living hell out of me. And what the point I wanttobring out € and | wo
like to get some comments out of the audience at some point here today...what | see happening in
this process is | see Maine, whether youdre a
Maritimes getting pitted against each other. And, this gentlemen touch on that, and quite frankly
|l think thatds wrong. We have a young | ady wh
of a joint marketing effort. This is the poin

build walls between ourselves when both products on both sides of that Hague line out there are

wonderful products. And we need to be marketing as North American Lobster, not marketing the

lobster as Maine is better than Canadians and pit our selves against each other. If we do,

everybody gets hurt. These are big issues and | just hope somebody is really upset about this and

goes forward, because I, in Maine wedre doing
that we may be able to take this conversation broader in and build a bridge instead of a wall.

Thank you, Ted. | have carried on too long.

Moderator No t hat 6s just fine. Jon next, then Bob,

Jon Carter, Lobster Advisory Council and lobsterman, Bar Harbor, Maine: To address this
gentlemenés concern, heds right.. there has been
market. You, the Canadians, have the better season. You catch a better quality lobster. If we

were to change and go to a seasgandanferdizedwec o mpet e

all know that. We have a market that we need
know webre catching a junk |l obster, you know
everything,; but thersags .a Ibilg vdee mann dB afro rH atr hbaotr

you know where that is, but on Mount Dessert Island it is a big tourist town. Restaurants are
demanding these lobsters--t hey 6r e demanding them. When we we
we were in crisis, we had some meetings in Augusta with our legislature and people like that and

the price was so bad we were catching them fo
$2.75 to pay myself, so weodre albsendbhétssto
fishing because we have these markets to fil]l
he and | talked about it) maybe we should have slowed down a little bit. But you know as well as

| know you set your bills to come due at a certain time of year and how can you slow down when

you got your bills to pay? So we were wrong by putting this product on the market at this price

but yet we --weaverd caightthdtween & rockand a hard place. So as far as what

has been said,ther e 6s been tal k about back-fishigglessf f t hr ou
traps. Thereds even been ideas of taking trap
t he market for a few week period whnevhowi t s f i r
you can do that because we have -- what is it, 13 zones? We have zones in the State of Maine

because we canb6été every area i S SO unigue you
the | obsters all/l come owdanatt oded ftehraetntwdri knersg
know when 1 d6m catching | obsters in June, July
and August just to supply the 1| ocal mar ket s.
come abouha&ve a@doobyst al ball, but | donbét see
want to do, I just want to figure out how I can get paid enough to make money doing that. I think

thatds the concern. You know what gtohappdme ar , I
but in my mind I dondét see how we can stop fi
fishingé | dondét know where you fish if you f
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by, what, June? Whatever? So, | mean we are the live market and even though its not the good
guality lobster in July and August and Septem
address that better than | can.

Moderator: Thank you Jon. Now Bob Bayer did you and then Laurence and then over to you.

Bob Bayer, Executive Director, Lobster Institute: | just want to throw something out for the

di scussion and thatés the issue of branding.
Mai ne as fAMaine | obster so aetthisgrduewilldiscesdwhas i on o f
the implications might be if we do this

Moderator And | think youbre probably asking that
raised. Ah Laurence.

Laurence Cook, Chairman, Grand Mgssteraman:l Bids her me
|l i ke to address a little bitéGreg Thompson an

Fundy North and I guess | do in Grand Manan. And | guess our districts touch each other. And in
theory, | can agree with what Greg said about putting some stuff back, some scarred lobster and
some one clawed and whatnot. But | think before we make any decision we need to realize that

webre in a fishery right now i n-12mpeycentpmofeda t hat 6
over whatd sarmrytulgihmg ySou put back comes out of
going to impact the quality of the catch enou
throwing back more than 12%, which | elaferes us

anyone. | think we need to address quality issues in the fishery but I think how you do that has to

be done very carefully. A few years ago Colin McDonald the CEO of Clearwater asked me to put

a water cascade system aboard my boat to store lobsters in . He said wedbdd have a
| obster on the boat and he6éd |ike to see how
down and show us what we needed. And | bought a tank, and bought hoses, and | bought pumps.

They wanted 90 gallons a minutes, I think, of water continuously. Anyway, | spent $4,900.00 on

t he pump. | forget what the whole thing cost
more | got for my lobsters? Not a cent. Not a cent. While | can applaud the idea of quality, my
endof the industry canét pay for it all

Moderator: Okay down here now yes.

Amelie Rondeau, Fisheries and Oceans, Moncton, New Brunswickjust want to try out the
idea, | know we have been talking a lot about getting a better price for the product and quality,

and but at a meeting we had in the Gulf Regio
just look at strategies to cut down on your operational cost. Just maybe form a committee. And

webve talked about fuel C O preftyisomgtitere coubd beesomd st u f f
other ideas that we could explore a |ittle bi

if you cut back your cost in the end your going to get more money in your pocket.

Moderator: Okay good keep those available f or di scussi on as we move

Andre Martin, President , Mar i t i Alelthink whahneyr me n 6 s
brother Francois wanted to say, when he said marketing we want to speak on marketing, he did
not mean that we havetogot o | ast year 6s meeting and have to
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Fran-ois was focusing on is with the recessio
be fishing (1l know Grand Manan is goinlg to st
ready or and were going to start the first of May) the preoccupation that we have is there any live

lobster on the market now, any inventories? Question 2: we know there is inventories into the

popsicle and baby boils. Is there any inventoriesintheproc e s sed? That 6s anot her
anyone hearing on the prices for the spring f
if you have information that we can share and then | think we should move on. | totally agree

that we should movetothe next stepé the resource and the s
what we said | ast year. But just to have an i
that can tell me i f theydre hear i nmidfprthéirces or
lobsters, what did you get paid? Because to me as a fisherman and the fishermen that I represent

the fishermen are more concerned with the via
be honest with you, today because of where we are with the recession, this is why we have to

discuss the marketing. But I think we should move on also with the conservation and so on.

Moderator: Thank you. Jon.

Jon Carter, Lobster Advisory Council and lobsterman, Bar Harbor, Maine: Sorry, you all

know | candét keep my mouth shut. To this young
View. Il n Maine we have people telling us, we
take 400 traps out of the wa tLauencelfishesuAnd wedl |
| talked to Ashton Spinney a | ot and guys ove
traps out of the water It doesndé6t mean that |
cheaper, because | haul on long sets. Guys that haul on shorter sets have less gear. | have a 37

foot boat . | dondt have a boateéelLaurence woul d
what | mean. You know | 6d have to change my w
thatitwouldcost me more money to change the way | fi
probably change my gear to make it fish quick
big bait bag and heds catching aidagbecabls®e bst er s,
that s what | 6ve been programmed to doécatch
Wi | | I burn | ess fuel? No 10611 probably haul
the Canadian fish seasons, | bet their expenses are close to what mine are fishing year round. |

dondét think they probably differ all that muc
guestion that and | know that webve had that
good on paper but until you put it in reality you got to remember we are a different mind set. We
compete, thatodés why we do what we do. And i f
catch more | obster than he iséso I|lddtmytgioi ng t o

of thought, you were talking about, ah inventories. My son fishes year round, | took my traps up
the middle of January. 1 just set a hundred traps yesterday, first traps I set all year. | come in to
find out that price dropped a $1.25 yesterday.

Moderator: Just for you.

Jon Carter, Lobster Advisory Council and lobsterman, Bar Harbor, Maine: Yeah just

because | set 100 traps out. | have not hauled them yet. But the price dropped $1.25 and

everybody on the r adi ocatchralobstsr. | rmeangtrere tallgng abauty i ng t
hauling | think Bruce said 240 or 260 traps f
arenét a |l ot of | obsters in my area being dum
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storiesoninventory . And this year in particular we had
quarter, fifty cents. We had price changes the day after Christmas, the price went up a $1.25 or

$1.50 and crazy swings |ike this. Antdat to drop
means and | canét figure it out. For us to be
wedre not going to make anything all year, es

not heard of any big inventories of lobster out there.

Moderator: Okay ah, yep dropped from what to what?

Jon Carter, Lobster Advisory Council and lobsterman, Bar Harbor, Maine: | think they

went from $5.75¢é okay theyodre $5. 75 and the w
$7.25 and they went to $5.75.

Moderator: Okay Laurence and then Bill

Laurence Cook, Chairman, Grand Manan IFi sher me

talked to a friend the other day who works in the processing industry and from his colleagues
that he talked to he believes that there is about 35 million pounds of frozen product on hand right

now in Canada. Ah the catch.. we doné6t start,
Webre already fishing. I hauled my full- gang
-l got $8.50 Canadi an. | sold yesterday | bel.i
thing that bugs me about the industry -- because we unload our boats and get paid a week later

most of us. So one of the t hwonngdsté |yiokue taatl kt haeb
our season we routinely sel/l 20% of what weol

were going to get for them. Because the buyers are trying to move stuff into Maine, their moving
stuff her e, an productlang yodr trustingttha duy. And in ameeld in Canada it

is fairly routine to sell 12 or 14 thousand pounds that first week and catch 35 for the year. So that

14 or 14 thousand pounds is gone before yo
thing in our industry and something that t
close and open.

u k
he

Moderator: Thank you. Bill.
Moderator: What 6 s your name?

Bill Adler, Chair of the Lobster Institute Board of Advisors, Executive Director,
Massachusetts Lobster men 0 sBillAdlas, ccmemize? Asofn and | ob
Tuesday from Boston the demand was still very light, the market was quiet, the inventory as far

as supply goes was adequate for the light demand. And they were bring lobstersi n on an HfAas
neededo basis. They didnét want to have too m
of the reasons that the market had become even quieter -- when the prices start to fall everybody

stopped buying. | mean there is always some lobsters being bought, but they stopped because

they donét want to buy at todayobés price and f
lower price if the price is falling to the retailers or the bigger places they ship around the world.

So, the supply was adequate. 90% of the product was Canadian. There was very little local stuff

and some Maine pounded lobsters were being brought into Boston, once again as needed. One of

the reasons the prices dropped downe$6.30to way,
$7.00 range, ah and they basically dropped back into the $6.00 range. Part of that was because
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the Canadian price delivered to Boston had dropped, when several weeks before the Canadian

price of what the Boston markets would have to pay to get the Canadian lobster in (and they

were tubed, pounded and some fresh caught and they were pushing the price up), they had gone

to $8. 00 for a Canadian | obster delivered to
up -- not as high as the Canadian price. Brought it up so that when it turned around and went

back down last week you could buy, ah the Boston market could not buy a Canadian product for

between $6.50 and $7.25 on Tuesday and the week before it was between $7 and $8. So that had

d r o p phet tréke off the demand more. And the report on the quality--now by qual ity

tal king about shipability, not that the | obst
excellent rating because some of the Canadian and Maine pounded stock is, what they called,
Al ooked dirtyo. Therebés nothing wrong with th

|l obsters because t-héeddwkeenvieelydsthhopplabh e . B
grading these lobsters in Boston. So the price dropped and the demand got even slower because

that s what happened or seems to be every tim
that was as of our report from the Boston area, the big boys in Boston, as of this Tuesday. So |

just wanted to throw that one out.

Kathy Heanssler, Conary Cove Lobster, Deer Isle, Mainé/e have a lobster pound a really
big one and what we do in the summer and this

Moderator. Can you speak up | dondét know whether it

Kathy Heanssler, Conary Cove Lobster, Deer Isle, Maineie have a good product because

we take our early shedders and we put them in
And we keep them from4-6 weeks and we sell themsuwllyhey go i
pretty soft) and they come out as hard shells. They look good, they sell good and we sell them as

hard shell s. Not all of you can do that, I r e
something like this -- instead of trying to put these softsh el | s on t he mar ket , wt
good. People dono6ét | i ke them, they dondt ship

lot of frozen ones but | think we need to look at other ways that we can process these lobsters or
hold them until they are a better product.

Moderator: Okay, Pete

Peter McAleney, Maine Lobster Dealers Association and New Meadows Lobster Company:
| know you guys are all staring at me right now. First of all the industry is very complex, we

know this, just listen to his explanation. | know what your saying, a lot of you people probably
dondédt wunderstand it itds so compl exé

Moderator: Do we need another mic?

Peter McAleney, Maine Lobster Dealers Association and New Meadows Lobster Company:

't s simpl e but sthaemake snsed\When I first gotringhe i@ddstrye30 years

ago a | ot of the old timers ran the business.
much volume being caught. Now the volume is huge. As my friend Jon said, they catch crap in
thesummer t i me, we canébét say crap anymore Jon, we
that s what wedve got t o --youorthildedyaucgeandkids, theyh e mar
dondt know how to cook anymore. éeékemmme mbedd als:
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| obster bakes and chicken bakes on the weeken
havetogo backandreee ducat e ourselves. O0Cause we are sel
community had a lobster special every weekend imagine how much money we could make. But,

the problem is all us old people would be running the markets. Young kids could give a crap,

thatos the problem, one of the real big probl
you, we have a big problem because were getting this new type of person in the state who wants

to brand name | obsters. They dondét want Canad
want North American Lobsters, North Atlantic
want to sell the product so I can make money. If | can make money, if I can make money then

the fisherman makes money. Why they want to p
Nova Scotiaé | dondt understand that tbecause
continue to do that. Mai ne has a good | obster
that you Canadians do. In the spring, good in
up May 10. This is very simple-- if the ice leaves PEI, in Quebect al ki ng t o you guys
huge mar ket for Mothers Day. | f the ice does
the ice does not | eave, we cano6t sell them fo
Mot her 6s Day and wabopsthbehwkebekwahter | Mbsher os
So then the processorsé | would hate to be a

money. In the states we have a problem with labor, you have a different circumstances in
Canada. Peopleinthe Uni ted States they canét speak Engl
have two guys that do the processing, they could handle all the lobsters they want but they are

afraid about the markets. Theyodr e nthefteezegsoi ng t
because then the price could go down, right?
mean we could go on and on and on | ike this.

you Canadians, the f i owcatchabdut2fetyeunidhstersin2 youor e
days. | have heard of horror stories, where your boat will hold 10,000 Ibs. -- they put crates up

around to hold the | obsters in the middle, yo
handle these flooded lobsters. And with the Maine guys, we get the summertime lobsters

beginning the first thidof Uulweweocanodgeseth

them afterthe4"nobody wants the damn things. l'tés tim
commodity here thatodédsé.itds a |ive commodity.
here and figure it out because were not going to be around here in another couple years if we

dondét figure it out. We got some real probl em

Moderator Maybe the question is: fADiscovering who
here that you had before and | did not <call o
|l 6m sorry | didndét call you before.

Junior Risser, V.P. Fishermen & fientist Research Society, Lunenburg, Novia Scotia and

multi species fishermenYeah wedl |l have to keep Laurence of
another 700 traps in the water weoll be down
$8.50 to $8.80 per pound for lobsters and | hear this week the price has dropped. The catches

were around 30Ib to 2001b for 200 traps for 3 nights out. But when were talking about lobsters, I

hear people say garbage and poor quality its just the condition of the lobster. It 6 s t he same a
you plant, you know, plant vegetables and when they grow they grow at a different rate.The

|l obster is still a good | obster b --dioteéssn 6at ghoaovde
much meat as when they get fullerinth e f al | . So you shouldndét be c
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and trash | obster and garbage | obster it al/l
anyway.

Moderator: Thank you, Junior. Now | saw a hand over here. Yes and then Klaus.

Pete Dalgy, Garbor Lobster: We are one of the largest live lobster dealers in the world. The
most accurate information | have heard here most recently is from Bill Adler. And the reason
that the prices have adjusted i sNova&aiause t hey

Theyore catching multitudes of | obsters. Now

price. Supply and demand, thatos all it is. E
The more product there is -- the less the price -- unless you can adjust for it or if there is

somet hing, an occasion, a holiday, Fourth of

inventory, thered6s always inventory. Now whet
transit or floating in tanks the market goes 12 months, year round. It never stops, ever. Whether

its Canadian, Mai ne forget about it. l'ts just
And i f people dondt-ihfavtehernedd ea pricoisgoengfovi il I aroc
go down. TheyOdve never ever, your right they

a bit more creative at times, like we did last fallwhen the market hit a wall. What we did,
personally as a company, we turned to our supermarkets so people did not have to stop fishing,

because they wouldndét stop fishing. Would it
simpler if people would have stopped--di dndét have it boom. |t would
problemis peoplearen 6t goi ng to do that. They need to |

have payments whatever. So what you have to do is be creative so we turned to our
supermarkets. We did not make any money, but we made the product disappear. Now things will

comect again, its cor r ec tadjustigg. Thetprebéerm iseverybotlyd s cor r
wants to tell you what to do that isndét peopl
|l egitimateé | mean Jon has laddgi?t iNwat eBup o ihnetdss.

it through his perspective, which is a fisherman, right? He is a source of supply. The market is

not Maine or even Eastern Canada -- the market is where the people are -- Europe, NYC, Boston.

Webre catchingpbOasdsof Tmeybrensobf going to go
million people in it. X amount will but very very little. So you have to promote or move these

products to people that actuallyé where there
l dm a bit nervous about this. ltds understand
it, constantly want to complicate it. We want
and when itds consumed. Thaempreeandaretalpritd, f f er enc e
thereds a huge difference. You candt compare
Hanaford is charging the consumer. Thereds su
Wedbr e not de a-ddallanpmoduet int dupermarkét.iTHeyt aee domg it; they are
doubling or tripling their cost, because they
wedre handling millions of pounds -ofapplésdbst er s
mypoi nt . Anyway thatos all I have. Thanks.
Moderator: Okay thank you Pete. Ah Klaus did you have your hand up?

Kl aus Sonnenberg, Gener al Manager TBankyoud Manan
ah, you know ités been qui t ®sdiscusdioeavdomeofthd er o f
things that led out of it was the Lobster Promotion Council, and the efforts to promote lobster.

Bi I | described the problems very well. But th
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eluded to it earlier about teaching people how to cook lobster, was people have to want to buy

the lobster. And if they want to buy it five dollars, ten dollars it ain't going to make much of a
difference. We have a beautiful product; it can be a very sexy product. You know the only reason
the boating industry is so successful i s
al most. ltds about as close to open prost
we have to make sure that wlatdhemnutit vh ed
of people out at a beach party, whether
restaurant or whether ités old people 1
sure that in their head eating lobster i s going to be very very
yeah. And you know therebds a | ot of work
companies are doing it; you know how do you think the world got hooked on tobacco? It was
becauseofad ver t i si ng. It wasndét because theyobre g
good. It wasndt because now theyodore cheap be
still want to buy them. | t 6s b eeheokedoathemin adv e
the first place. You know advertising; making people think they need to have that product is

what 6s i mportant. Bi | | mentioned Europe, well
and to this day the European lobster goes for3time s what our | obster goes
the Europeans think that their lobster, it taste that much better than our lobster. Well lets attack

that, | etds have a taste test, whatever it ta
needourl obster and thatds what we need to do. Anc
that and thatodés what we need to do.
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Moderator: Thank you Klaus. Jean.

Jean Lavallee Lobster Science Center, Charlottetown, PEl  usual |l y dondt want
these meetings, | prefer to sit back and see what the issues are. Bob is forcing me to mention

somet hingéwe have a |live | obster inventory sy
and every week we get companies throughout the Maritimes but as well throughout New

England, that will give us what they have in terms of what we call long term holding for live

lobsters. And so | just want to mention that as of yesterday the inventory that we have estimated

for all of North America in live lobstersabout1.9mi | | i on pounds of | obster

webre trying to push a little bit more forwar

dondét want to share the information, a | ot of

information ? But the guys that are using the system
itds not something that theydre using to adju

better information for marketing their product on the live market.

Moderator: Thank you Jean. Let me just suggest that as we go through this a lot of questions are

being raised about what happens on one side or another of the border? And we might push

ourselves to be a little creative in terms of, well, what might we do? What would happen if? And

if we did this or we did that then what might we expect and what would we need to make a

change and to make it better and to find ways to move ourselves along in some of the directions

that have been articulated on both sides. So just press yourselves a bit with ideas, not that it has

to be the absolute best, but itds an idea som
place to work on and then the Institute will pick it up and drive it along. Pete.

Peter McAleney, Maire Lobster Dealers Association and New Meadows Lobster Company:
Ah we had a meeting the other day with the Lo
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there and all of a sudden, we just é
ideaéwBwbBat dabout the dealers and the S
talking prices, |l dondt know how | egal th
give a penny or two cents apiece on each pound. At the end of the year we put thistog et her
have a lot of pennies, right? And then we could take that for advertising. So obviously if it
werenodt for advertising wedd sell more | ob
webre the perfect capi t alnd Bhedenmand gdultd gooppthve wi t
supply would be with these guys and webdd ¢
force that the governor started with the S
with something like that when they have their finally meeting. It sounds simple, you know and it

might work, everybody give a couple cents puts it into advertising. You talk about the Maine
Lobster Promotion Council |l dondédt know i f any
dollarsperyear--i s what he gets to promote |l obsters. T
does

Moderator: That 6 s hi s salary and every thing that h

Peter McAleney, Maine Lobster Dealers Association and New Meadows Lobster Company:
T h at 6 youknowd hhe town the city of Quebec, get $13,000 a year for tourism, our tourist

bureau gets a million doll ars. ltés money guy
on our government. Just talking this morning for breakfast, listening to what the Canadian

Government does to fishermen is unr ea-l 't 6s
dondét relay on the Government, okay? Thank vyo

Moderator: Okay Jenny?

Jenny Sawyer Bayer, Lobster Institute:Two things that came to mind as Pete was talking: one

is the nutritional valwue of | obster. And ités
part of everyoneds |ife now and so it seems 't
i n terms of anknow astheilusuryiteg but Wway, wag, wady keaek when it was

the prisoners fare soé.. now we need to push

tons of butter on it, it really is the best thing for you. And then the other part of advertising, | 6 m
so on the outskirts on this but | have heard a lot of talk of other people doing the advertising it
seems to me that the industry should be doing their own advertising in some way -- not another
organization.

Moderator: Your saying that the industry how does it relate to the for example: The U.S. or the
Maine Promotion Council?

Jenny Sawyer Bayer, Lobster Institute:We | | i f the fishermen were a
not, I d6m not sure how and maybe I 6m pust misi
sense.

Moderator: Okay. Klaus.

Kl aus Sonnenberg, Gener al Manager Yeahhjutd Manan
want to suggest that in the past the problem has been if I put a million dollars in advertising
lobster on Grand Manan -- Maine and Bar Harbor is probably going to sell more lobster next
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year. So how do you bring it together so if I invest | will reap the reward? And I think one of the

things that we could do (and I think this is a pretty wide range of interests) is try to figure out

how we can reduce that kind of a problem, so that everybody contributes and everybody then

gets the reward. Because Quebec is not going to want to put a million dollars in advertising what

a great thing lobster is if New Brunswick is the one that ends up selling more lobsters. And

Mai ne isndét going to do it i f Canada ends wup
we dondt want to spend money for Bills group
and | challenge this group to figure out how we can overcome that so indeed we all contribute

and we all raise that market demand.

Moderator: Very good K|l aus, youdre pushing us a bit

Laurence Cook, Chairman, Grand Manan Ifhinks her me
there is a mixture of right and wrong going here. Parts of what the gentlemen from Garbo said is

absolutely true, and part of what Klaus is saying is true -- and | think if we can mix it all together

we can actually get somewhere. | would like to make one little comment on what Pete said: he

said that the buyeroés going to give a couple
couple of cents and everybody who works a boat knows this means that the fishermen is going to

pay 4 cents -- because the shore price will just go down that much more. Anybody doubt that?

That fishes? No they dondét, so | etds be clear
when the consumer price drops and when they
like the wharf price stays the same and the buyers are taking the big hit. The wharf price goes to

bare minimum and itodés the fishermen that take
understand that thatodéds the way t he flawnidthest r y h
industry. And wedOre at a point now, at | east
take much more of a hit right now. | 6m wonder

fishermen from Maine would comment on how much more of a hit the average Maine fishermen
can take?

Moderator. Good point Laurence. Wedre going to go o
wanted to speak. Okay Bruce and then Dana and then Bob.

Bruce Fernald, lobsterman Cranberry Island, Maine: | was just listening to somebody the

ot her day and it sort of added to what youodre
thingé that maybe we --rnithgfalltas oppesdd & a dlotedseagprrtee s s ur e
go up on the measure, so were catching less lobsters. And maybe that would help with the, you

know, keeping less poundage on the market. Maybe help keep the price up. Then in the spring,

that would be taken off, we catch them in the spring at a higher price. So something like that, |

mean i t O sitsided thd bdx kinda way to think about it. That first year would be tough,

you know there would be 10 or 15% that would be taken away and some people might not be

able to survive on that. But, I think something like that might have something to it and I kind of

like to hear from dealers if they would think that maybe too many 1 pound lobsters might be

taken out of the market for the fall, i1 f it w
other day and it just sounded kind of worth pursing.

Moderator: Well we have a dealer right now that wants to say something, Dana. And maybe
sometime we need to listen to Catherine, who is looking at all this from a different vantage point.
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Dana Staples, East Coast Seafood, Lynn, MassachusefthanksTedand | dondt exac
want to respond to that question, maybe somebody else. But in response to what Laurence said, |

want to get back to him and | want to promote this marketing of lobsters. In Maine there is a sub-

commi ttee for med &atpossibljhaeeptd poend ogwhatemegorsbne | o0 o
contribution to marketing lobsters to be effective. You know if you market that lobster to

wherever it is, if you got enough money to do it and you market wherever it is-- in the end your
goingtosellmorepr oduct and everybodyds going to be be
we go forward with this if we donét divide ou
other, it needs to be a corporate venture. And | want to disagree with my friend Laurence a little

bit--i f the fishermandés going to pay a cent a po
the | obster, the fishermen is going to be the
in my case anyway. (Grand Mananisnotmybackyar d. ) Sort of the poin
things are tough in the | obster business. You

lobster business survived this economic down turn as well as it did. We had real bad times in

September and October and product moved. And | think | heard the other day, Sara can probably

back me up on this, | think the unofficial landings in the State of Maine last year was 70 million

pounds. That is a lot of product that went through this mill. Sothesyste m i sn6t br oken.
point is to take up for the poor lobster buyer on the wharf. There are days that boats will come in

and they donété the price has fallen maybe an
write them a check and that sameday,randoml y probably isnét the wol
|l obsters off my wharf for | ess money than | p
boat together and |1 6m perfectly willing to gi
poundtowhat ever wor ks out. And you know, quite fi

money where our mouths are we might as well just all go home. Thank you.

Bob Bayer, Executive Director, Lobster Institute: Going back to the action item from last year

on US/Canada joint marketing of lobster | wonder whether it might be feasible and maybe this

group would like to talk about the possibility of having a more generic seafood promotion set up.

What |1 6m thinking about, wh &opromoetethem,ové promotel ot o f
|l obster. When we got a | ot of whatever ground
what we promote and we have a larger pool of funding to do that by getting all the various

fishing groups t atgedforihedisgussiond!l | j ust throw th

Moderator: Thank you Bob. Ah Francois and then Kenny.

Francois BeaudinMar i t i me Fi s h bbstersmanpMiscol island, New

Brunswick: Nor t heast part of this province. 1toés a
over this bump as a temporary basi s so0o we can
to the buyers: | congratul ate ywashouldindgtgets r i ght
into that, never get into that. You move a lot of lobster and | take my hat off to you fellows -- and

its perishable good as well. My question i s:
trend developing okay, if there is one person in the household that lost her job which still likes

the taste of lobster is it that people will buy at the supermarket -- but their still buying lobster

instead of spending or having to spend at the Inn, white table cloth restaurant with the wine as

wel | . But theyoll go at t he NB |Itheighotdenf st or e o
Wi ne. | f itdéds a fact t hat 6s what webdbre hearin
in the business because | 6m kind of remi nded

just to know that GM was still in business was very comforting. So in order to get us through this
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bump, because and I 6m sure we all are a resi.|l
comes will be a wonderful thing. If we can keep some lobster and keep some people even though

times are tough, we have to face that, this is reality, people are not going out to eat. | just heard

this week that Outback in Canada | believe it
coming out their ears. So any watpeoplefigtherpao si ng t
tendency on the American side? cause we seem to see that on the Canadian side.

Moderator. Ok ay excuse me, okay down here just on t
remember your name just now.

Eugene OO0Leary, Q@QuysibsdcroaoweghiGGhwentmends Associ a
| agree with Dana 100% --we have to put our money where our
these meetings, | am listening to everything that is said, | got to go back to the wharf and

convenience thesepeopl e. There i s where the problem comes
fishermen on the wharf that they have to do this because, like Laurence said well, they all think

that the buyer and the processor is going to make that profit and that their going to drop it down.

Now if you can find a way that | can go back and convince these people that we should do that,

that s what wedre here about.

Moderator. That 6 s a very i mportant point, hang on t
|l Om sorry your next.

Kenny Drake, President, PEI Fi slhedare®tdswaArsts otcc
off the topic because you got a good flow going here but I have been making notes and if the

notes get any bigger 10611 b e tlaounkd homegndiioe r e f or
probably have in your area, was for years we

side and of course the price of gas and thing
remember when he c addeodfshrwithihe lobad ktil @ dnd dveaythieg, a n

and the women of the house would say how much
sai d AOh, | don 6 theadvamnintt , t wadt famhl wgaihnd htto do
knew what to do with it. They took in the house and made a beautiful meal out of it.

Moderator: Soup by the head.

Kenny Drake, President, PEI Fi shedane ntolsa tAGs orcc
case. The womendés probabl y out howseourfréobably s o me wh
out working somewhere and when they come home they want to make a meal that is only going

to take 15 to 20 minutes. What | 6m basically
promotion done in Alberta for example, where they went to a super market and they had live

lobster in a tank and the people (and they filmed it, they shot up a camera and they filmed it)

people who where going by the lobster tank and of course the kids where putting the hands in the

lobster tank and the mothers were ripping their hands out of it and things like that. The thing

about it was though they were going by the ta
one and this one and this one. They were going by the tank. They thought it was interesting, it

was like a zoo. But anyway, finally what they did was they started to interview people that were

going by that tank. And they said; Ahow come
reply was, AYou know | h evereadnthenmbatyhavalieaad r eal | vy
they are really good. 0 And therebés a | ot of M
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|l obster and how good it is. But she said: il
know how to cook possum? Causel donét know how to cook that e
about it more and they talked to other people and what they finally realized was there is a couple

of things missing at that tank and one of the
now $2.00?) possibly a video of that lobster and how you take and put it in a pot take a little bit

of salt and put in the water and you cook them for so many minutes and you take it out and cool

it. The film is running right above the tank and right next to the tank is a pot. She can buy the pot

she needs to cook it in, cause she probably d
long side that, so you sold the whole package. They told the store that held these lobsters about

this idea and the store has made an agreement with the people that where there, that if they

would make that film for them to play, that they would set up the thing to play it on. That they

would get the pot and they would get the salt and they would place four times the orders for

lobsters than they originally did because they thought it was going to work. The other thing that |

wanted to talk about is; what can a fishermen do?

Moderator: Did it work?

Kenny Drake, President, PEI Fi shAhet den&s i Adsom
pl anning stages itdéds not done yet. The other
always asking the question what can fishermen do? Talking about a cent a pound things like

thaté. One thing a f i s h elseimgondforthenndustrg,istomor e t ha
promote what they do. | think that just the fact that the media and people are talking about the

word | obster actuallyé | have neighbors now t
now? | woul dnBeéewmond®r bGlyiingt mas ti me for exam]

SW Nova Scotia-- we have a young lad from the island that would go over and fish with guys in

SW Nova and they started getting people sayin
beforeChr i st mas? Bring me home 30 or 40 pounds \
because theydére such a good price. So-atat s th
value price right now for t hesanenviommgntalyt 6s bei n
good thing what fishermen are doing--wh er e t heyére out in fresh ai:
lobster trap and things like that, show the escape mechanisms that we have on them for the little

ones to get out , spanm tohster.tYdu&now -wieat tygemfrthing. | think k e

itdéds a good promotion. The other thing that |
going to a supermarket. Of course canned | obs
supermar ket and you wal k all around the super mar k
|l obster? | donét see any frozen | obster?0 And
fishermen | ooking for it, knowsSobkelgdesowwrbout | ob
finally and says to someone working there; AD
frozen | obster. How many cans would you I|ike?
them in a freezer locked out back, because werescare d peopl e wi | | steal t he
the terrific promotion of | obsters, and 10611

Moderator: That 6 s great Kenny, and | know I 6m not s

to share something. We had down out of Stonington this winter, community supported fishery

for shrimp. And people would pay up ahead, you know, for so many pounds of shrimp each

week. And they came and picked them up. And then we realized as we listened to them, they did

not really knowhowtopeal shri mpé.they did not know to co
stuff like that that just makes all the difference in the world. So next week we told them about
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that and then we found out, AWhat arebeall the
sustainable? How come they got all these eggs on here? Is that what that stuff is underneath

here?0 So we told them about the |ife history
them recipes. So for the first 4 or 5 weeks we were educatingand it 6s precisely wlt
talking about. And | guess when you geté.. ah

-- they had all the world here and then there was the Hudson River, and then was all rest of the

country on the otehadrl ysicdoeuntl.t Adiddnd& 6s sort of
coast and you deal with this stuff all the time and you think you know about it and you do. But

you get very far away and boy 1 to6s a foreign
Wel | sorry to jump in with that, | etdés go on w

Herb Hodgkins, Lobster Pound,Hancock, Maine: My specialty over the last few years, |
seem to enjoy the most is the lobster pounds. Can you hear me now? I had it too close, too far
away? Uhm, anyway a big loss of market for the fishermen in Maine in US and Canada, mainly
Maine, is your lobster pounds and storage pounds. Well 15 years ago capacities of these pounds
that would be put in between Sept 1 and into December would be about 10 millions pounds. Due
to not being able to keep these lobsters alive, ah losses of 15 to 20 percent within the first two

weeks of putting these | obsters in the pound
think thereds pr o ldsddiveen ManbaoduCanada thatark in useife thep o u n

winter market now. We finally ruled out the ¢
board at the University of Maine -aabodiths heds be

bacteria in lobsters-- and that has been ruled out. Which we thought for a long time it was a

bacteria. Not red tail bacteria: red tail bacteria seems to be practically gone up and down the

coast of Maine. Webre not seei ng kiaggatoear dl y an
time, average shrinkage was down close to 5% in winter storage of lobsters that are held for 6 to

7 months. And now its just a big loss of market for fishermen. If we could get a handle on what

is causing this loss, I think gradually these pounds would come back and be a market to the

fishermen again. | just want to bring that out, that is was a market that | hope we get back.

Moderator: That 6 s very good Herb, and I 6m sure Cath
heds taken nSaidhe of that. Yes,

Sarah Contoir, Department of Marine ResourcesDepartment of Marine Sciences. | just have

a question, because | get this question asked of me and | have worked with Bob on this, uhm and

probably everyone may know this answer, but the feed thattheyd r € usi ng now i n t he
does it still have the antibiotic in it if it
Moderator: Say it again Sarah

Sarah Contoir, Department of Marine ResourcesThe f eed t hat youdbre usi
Herb Hodgkins, Lobster Pourd, Hancock, Maine: The antibiotic feed?

Sarah Contoir, Department of Marine ResourcesAre they still using the antibiotic feed?

Herb Hodgkins, Lobster Pound, Hancock, MaineTher eds a few and theyor

good luck. A lot of those that are still in business seem to be having good luck by using that
antibiotic feed. But you candété we dondét know
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|l obsters after the | obster i s weak or dead. T
explain that later.

Peter McAleney, Maine Lobster Dealers Association and New Meadows Lobster Company:

Maine Lobster Dealers Association and New Meadows Lobster Company. We need to create

education and get people thinking about lobsters as a good food source, not as an expensive food
source. Then the market maybe will gradually
itdéds going to be top doll ar again. Ainbét goin
paid for? Youdre goys.t hTahte rleo areaey shcemea o feéw ygauu r
But this is what the problem is on the processing side. There is a lot of rumors that we already

talked about -- there may be some big companies that go under -- and these are the restaurant

chains that have the lobsters. Now, nobody in their right mind is going to sell to these people

with the rumors being out there (like GM and
sell your | obsters to a guy you tykarefulkandi s goi n
as a group here we got to hang together for a
up very quick.

Moderator: Hang together and talk together. Laurence.
Laurence Cook, Chairman, Grand Masterman:l BHids her me

|l i ke to address this gentlemends statements o
worked in lobster pounds. And there are still some available areas in our area where the land

i sndét so high. I  had t poendaod@mpqoite dheapiy,ivdrychedply get a
in fact. And | seriously considered doing so. However, | would challenge anyone here to go to

the bank and get a |ine of credit to buy 300,

sure how many ofthemar e going to |ive and | candét tell
go up | i ke it wusual I pecassetteyswere sblldaughingdviten llleft. k e t o t

Youbre talking about tying up $ bbst#s--anda $1. 5 mi
potential profit of $100,000 dollars. A thato
Now, you either have to be old and have money enough to do it, well established and have the

actual cash to stock that, or you have to be able to source credit. And right now sourcing credit is

very very difficult for anything in this industry.

Moderator: Very helpful Laurence. Right over there, Cathy.

Junior Risser, V.P. Fishermen & Scientist Research Society, Lunenburg, Novia Scotia and

multi species fishermenEvery fall we have a round tabl e wi
Nova Scotia. This was my first time getting there and at that meeting they told us about

promotion that they done out west for lobsters. And this is from fishermen talking to these

peopl e when t heyodr e-thattheytndetehendat tryifigé eneonrdgethrere e t i ng s
to promote lobster. So they went out west to Alberta and | believe Manitoba. And now I hear

there going to make 3 oRaGdsi mprtohmotl wnmgn d oersg ea
promoting lobster but they need fishermen to show them that they really want them to do this --

that their concerned in doing this. And if we could get a cent a pound from ourselves and the

buyer s, | leymwowddumatah it sonhelzowv. They would contribute some money -- as

well maybe even the federal government. And also last year we sold a lot of lobsters off the

backs of a truck for $5 to $5.50 per pound when the buyer was only paying $3.25. We have one

buyer, as soon as fishermen start selling them for $5.00 he puts a sign on his door $4.99 you
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know just to rub it in a little bit. But at least some of the fishermen pulled out of it $5.00 pound
lobster rather than get stuck with $3.25.

Moderator: Thank you Junior, Jon,

Jon Carter, Lobster Advisory Council and lobsterman, Bar Harbor, Maine: Ah | have a
guestion for the deal ers, |l know thateéeldm on
Australian people and Tasmanian Fishermen come to our boards and tell us how stupid we are

because we (and probably you Canadians feel that same way) because we work year round. And,

before their season starts they negotiate the

AYou know what, | T Woluli ¢ en¢gosi at dowh woud say

go too high with these lobsters but, please can we set a price between A-B? 06 We have a | o
price and we have high price. We all know when the lobsters went up to $10 - $11 per pound a

fewyearsago and all of wus was goi ng, AOh this is ¢
good for the market, we know that. But , | 6d a
would be a possibility of doing something like that. Laurence and I have talked about operating

cost and it was said here a |ittle while ago,
| candédt do this much | onger. o And I 6m a singl

brand new boats to pay for-- brand new babies-- brand new houses. When we were going
through this in Maine everybody was worried about loosing boats. | was worried about loosing

my bedroom--t o hel |l with my boat. | dondét want to s
bedr oom. An dalkiwgraout boatschougesare inviblved too T cars-- everything else

is involved. Probably the boat would be the f
couldé if theredéd be some wayé | | ike tierhe pro
to that video. |1 6d even where a Speedo i f | ¢

eating lobsters, ya know?
Moderator: We 6 d want to see that.

Jon Carter, Lobster Advisory Council and lobsterman, Bar Harbor, Maine: No, no you
dondtouBlunow that | 6d | i k-éings likathatsell.dexsellsand ou k n o\
if you could make them really appealing that
could actually do that? I think the Canadians have actually talked about this meeting before the

season and having a minimum price and maxi mum

Moderator: Dana.

Dana Staples, East Coast Seafood, Lynn, Massachuseifse s t hank you Ted, | 6
respond to that and hatfranmypkreonalgpgnion gndmayber espond
t hat s what its going to take to get somebody

know where he is coming from. He is seeking not an extreme high and not a rare low. Quite

frankl y, t h ahat@carestherhal bubho me whermwe hage thése conversation. |

dondt even think we ought to be having this <c
webre coming through a couple of years. .| ast
situation. I think the fishermen would be better off it they let the market, the supply and demand

and the mar ket forces work |Iike they have all
these conversations and | edurprodsce Butjustftoansmer c an 6t
you shortly, Jon, and not to take wup a | ot of
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Ah, Bob posed throughout the questionthere--and | 6 m going to keep driv
we go through -- and at some point today, is there a chance that we can walk away from this

meeting agreeing that promoting lobsters is a good thing and can we do it jointly or
cooperatively? And | know thatés a big quest.i
thatconsensu s we 61 | be much better off. I think one
economic problem webve got, iIiswhpetomet i ingds hien
Halifax, France or wherever it is. And I think all of these conversations that we have about

what 6s wrong in the middle of the structure a
be promoting. If we can come out here today with a consensus or a way forward -- or even not a

consensus -- a way forward to promote this product and promote the north American lobster or

whatever you want to call it, I would really think this would be a huge, huge success for this

Town Meeting. |l 6m very concerned that wedre g
friends on the other side of the border are going to have to react and promote the Canadian
|l obster, and nobody wins in that situation. W

comes from Maine or Nova Scotiaé just promot e

Moderato: Thank you Dana. Klaus. Oh did you want t
get you.

Kl aus Sonnenberg, Gener al Manager Grandand Manan
Manan. First of all i tds rare diljudathinktheidgko n 6t ag
of a fixed price has a | ot of merit. Yes some
be awful jealous of somebody who gets to be a millionaire overnight because the price went way

up over what was agreed to, but youknowi f t hat 6s what it takes to g
worth it for at | east a |ittle while to see h

it. Why not try it? The other thing is about marketing and Maine lobster, in my view right now

were going and identifying Maine Lobster in the MSC certification -- offshore lobster in the
Clearwaterds certification. Whatodés going t
we canodt mar ket it as | olewantéobequitéstadsofttat) | t h
quiet scared. And I think if we can move forward with some kind of unified voice to promote

that sexy red lobster as a north American product, | think this meeting will be very worthwhile.

o h
e s

Moderator: Thank you very much Klaus. That reminds me: last year we heard a good deal from

the restaurant owners about the rock | obster
mentioned that, but you have something to remember out there in addition to north American

lobsters . You got to pay attention tooé but here f
Catherine.

Eugene Ob6Leary, Guysborough County I nshore Fi
| set down in front of the T.V., | see advertisements for steak -- they sell steak, they show you a

steak. Milk Board has milk for sale, the Egg Board has eggs for sale. The only one we see is Red
Lobster. What do we see? Shrimp. We dondt see
promoting it , w-etberelastmbeadchame \Wehavd to ba aple to mhove that

lobster as a product on our televisions, | set down to watch a hockey game, | see lobster. It will

sell, ités a good product.

Moderator: Thank you. Ah Catherine and then back to Jon.
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Catherine Lessard Gradute Student, University of Maine:| have heard very interesting

things about marketing so far and I am definitely taking that back home and see what I can do

with my research for that. There is a few comments | just had too: what | heard so far, the first

one is that i1itdéds true that my generation, for
lobster. And we just look at those animals and have no idea what to do with them. They are

moving and we are not use tueorwhht-sotever Whendr e afr a
went to my local grocery store last week and just had a look at this lobster in the water and it was

written that the grocery store could cook them for us in a few minutes -- like 10 minutes. So, you

just buy lobster, askthemto cook them and take them home al r ¢
this is an excellent idea. It should be promo
not so complicated. 06 The grocery storest do no
will sell especially, for younger people or people who do not want to cook them. Another

comment I had is that while last fall I went to the Wild Blueberry North American Association,

which are promoting blueberries from Canada and the United States (wild bl ueber ri es it
growing in Maine, NB and Quebec) And what they are doing is that they are hiring people to do

like intensively the promotion of wild blueberries in different markets in Canadian, markets in

Europe, as well in Japan -- and just telling people about how good blueberries are for health and

also for a lot reasons. The efforts so far have been working very well. They have increased the

demand for blueberries by just telling people about them. | was just wondering if this was

somethingthat coul d be applied for | obster here, bec
producing them in this region People talk to
attributes. And soé and the only tth.i nlgt dss ¢ auosc
pl ease buy it.o And as | said ités worked so
| 6m an economi st and | 6m hearing things about
that. 1 think there might be some middle thatcouldb e br i ng someé not higher
|l obstersé i f maybe seasons were just a little
like, better matched for the lobster -- maybe this could bring like higher incomes to the

fisher men. | 6 frthe Waw Isbster isfishimgligjustithe bgst. And | think some

further research should be done for it also. So those are my comments for now, thank you.

Moderator Thank you very much Catherine. Okay, wer
goingtobr eak f or |l unch. Wedre not quite there yet

Klaus reminded us of earlier--t hat we have a sort of a topic foc
the resource, which has really a great deal to do with marketingifwedon 6t pay attenti o
are a | ot of areas that have concern for the
Your reminder to yourselves again, itdéds not wu
like offshore drilling, itdoesnots ay anyt hing about whales on the
stock enhancement, LNG terminals, etc. And not that we have to deal with all of them or any of

them, but the state of the resource is ultimately a very important thing as you move ahead --

knowing that when you do as well as we do and you have a monoculture where basically a great

many of your people are dependent upon a single stock you got to pay attention to it because

there are real dangers. So | am just encouraging us to look to the afternoon and then again the

next morning as ways to maybe possibly approa
talking about. Jon.

Jon Carter, Lobster Advisory Council and lobsterman, Bar Harbor, Maine: | just want to,
Eugene brought this up, and I just want to formally apologize to Darden Restaurants in front of
everybody here, and thank my friend Bob for throwing me under the bus. I mis-spoke at a
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meeting the other day, and I think if any of us where at, when we were here last year, there was a
SmokeyBones representative [Editords note: | ast
not Smokey Bones] and he said something about marking his lobsters up 34%. Well | shot my

mouth off like I always do at one of these task force meetings and I got a call from Darden
Restaurants and they told me that Smokey Bone
speech) Oh, okayd Outback. Solmis-s poke again, thank you for <cor
throw me under the bus again. I came home the next day and | had a phone call from Darden

Restaurants and the guy said to me ah jeez a couple days ago you said something and | said it

yesterday afternoon and | said it very well. But Eugene is right -- Red Lobster when you see their

add on t.v. t loster endhsir ada but yauoeryaarely vea tiem talking about

lobsters. They talk about lobster tails but you very rarely hear them, because shrimp are so

cheap. You know they call themselves Red Lobs
because they make more money that way. Thereods
ironic. | like the idea about our selling ourselves better and promoting the product and more ads.

Il think a | ot of goodos be e mrmesfealibeter. Buestile so f ar
again, being a fishermen, its not telling me
state of the economy in the State were in eve
more money or t heryd.r el nmdaméilngu rten de teaes a se
profit or 8% profit or whatever it is, |l dono
myself to go to work and you candét do that. S

help that way so that we can at least stay in business to get through this economy. Anyway, thank
you to Dardends Restaurant f or pspeakimpbtitstang t hi s
mentioning lobsters instead of shrimp that would help.

Moderator: Weo | | have them send you a gift certifice
Jenny do you have something?

Jenny Sawyer Bayer, Lobster InstituteOnce again |1 6d | ike to echo
from a housewife kind of cook perspective. Many ofthepeopl eé of our fri ends:é
t hat they can buy their | obsters cooked. They
at 6 o6clock and you donodét have the mess. Now
So, foryoung peopleand ol d, from our generation thatos d
goingtoreeecho nutrition, | haveno6ét heard anybody ¢

of lobsters is a fact that people are so hyped on.

Laurence Cook, Chairman, GrandManan Fi sher menés AssAdbiati on
when were talking about adjustment to season as the young lady did, the Canadian season is

borderline now. The biology of the lobster dictates the opening and closing for us more than

anything else. Adjusting our season, opening it later than we are now will reduce the availability

of lobster. And the world market, thereds eno
open it really wouldndét make any dvoufdfjodar ence i
any one district there is out there. So | et b6s
adjust our price, but i f my catch falls in ha
for my lobsters. Okay, so purely from an economicstandpoi nt | suspect youbr
you throw in the biology of the | obster and t
something that iIs very important to remember.
industry is that people thatworkin t he beef, poultry, pork indust
dondt you | evel out your production |Iike we d
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and we canot | evel out our productiony/ I'tds a
|l tds catchable at some times of the year and
we | i ke or we donot I i ke it

Moderator: Thank you Laurence. Yes.

James Roy, Logtek Packaging CompanyOur packaging company helps support the lobster

industry. | just wanted to echo your points and mention that there have been few campaigns in

terms of marketing in other industries, like the Got Milk campaign or even before the Got Milk

campaign the campaign where they showed young people drinking milk and getting stronger.

Al so, APork, the other white meat. o campaign.
health aspect and the sexy aspect there was a campaign by the meat industry when vegetarianism

was coming in, where they had and attractive women on t.v saying somet/
people who donét eat meat but can you trust t

Moderator: [ Laught er] Okay, thank you James. Thatoés

the session to a close. Cathy and Debaregoi ng t o t el | us where weodre ¢
me remind you that the heads are out the door, down the hall, through the 3 doors, left and then
right. Wedll pick up at 1:15 this afternoon.

the line but tell us where were going?

Cathy Billings, Associate Director, Lobster Institute:Well same place you went this morning.

You have probably heard them setting up right
is buffet style Deb? So whoever wants to get there first to start the line is welcome to do it, right

behind the curtain.

Moderator Thank you very much Cathy. Thank all of
then webdbre going to see you t hi siththifrdsoarcen oon, Kk

[LUNCH BREAK]

Moderator: | want to remind you of the topic list on the green sheet of possible topics. It does
not mean that we have to deal with them but | remind you as you might want to related it to the

issues regarding marketingt hat web6ve been talking about. And
some specific suggestions and thatds going to
with some ideas. Therebébs been some really goo

American and Canadian sides about cooperation, about how we can work together, about areas
that that might work. It needs to get more specific and there needs to be some suggestions about
how to accomplish some of that, youtogvendeed t ha
articulation to those ideas in terms of ways that we can get some support, and move ahead and

make something happen. | want to take a moment or two as you come back now, to share with

you some of the subjects that have come up on some of the cards. And if you have a subject or

some interest in particular that you haven
Deb or é | guess Catherine is not here now.
front of everypody. Her e6s a question, fAWhat is the mo
is the number of traps per sqguare mile. We
then therebs a quest i othecatibication--wlera do wgstdnddne o0 n
t hat . Or what about rope change from fl oat:i
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on right now? What do we have in April é what

di fferently? And what 6sbuyer p& 1l dlxoyutons elallilsg tl
processed? Whatodés the protocol that goes on a
ot her? And then hereds one, ADo you think the

just being an ehbsroemehertool gt Saoaw to defe
before her. But the real question that seems to come up, it has significance for the future of the

|l obster industry, i's this one, AHow ol™d is Da
Proprietary information--al r i ght , t hat sounds good. Alright.y
underwater videoing have proven that lobster fishing is ocean farming and ocean farming has

caused major increases in the lobster population. Why is there pressure to reduce fishing which is

actual farming?0 Alf we want more young peopl

fishermen with you.-—-o0tThawtds yai gredMedygree goiton o
got some young people here and looking in the perspective of an older person, but we could use

mor e and t hat éjsstnakesire yoabying somebodyavithi yau. Okay, keep

coming in. AUnder health issues disease and t
traps--whatb s t he effect of that?06 AAnd what i s cau
days after they are caught ?0 What do we know?
not going to introduce quotabs bssessmantthatwillobst er

surely be expensive and questionabl e?0 And on
fishery is fully developed and has adapted basic management measures that work, when will we
accept that present management measures are among the best in the world and that new measures

should not be introduced without solid eviden
to us, in addition to what we have said. |[1t0s
remindyoutoletusk now about it so that we can go from
and then weoll take it from where you are. L a
Laurence Cook, Chairman, Grand Manan Ifhinks her me
just as an interesting seque frommarket i ng t o resource, i s there a ¢
not aware of? The problem we have right now,

lobsters--n ot t hat there isndt enough. |l candt see

conservat i on. The resource seems to be in very ve
out, we had a biologist at work a | ong ti me t
time to cut back, when woul dheyosuaisda,y filsf ay ou iv
thelong-t er m average production for the area over
about 3 times that, so wedre a |l ong ways from
thought would be a trigger forhaving t o change things. And wedl |l s
pounds. Apparently their conservation system is working for them, and we feel ours is working

for us. And | donété of the many things | 6m w
worriedabout mar keting) | 6m worried about price, | 6
about the effect of green groups and groups |
dondt want you to harm an ani mado.esTnhoots.e t hi ng
Moderator: Thank you Laurence. Anybody want to speak to any of those issues or move us on

to another direction? Jon.

Jon Carter, Lobster Advisory Council and lobsterman, Bar Harbor, Maine: | agree, the

thing that is the problem iswenowhaveman ager s i nvol ved and manager ¢
managers arendét managing, then theyobére not ju
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what were facing nowé being on all these proc
the results of our stock assessment. We were told Wednesday night that it came back good,
except for there was too much effort. And that is what it was 4 or 5 years ago when they did it

before. So, webdre at 20 million pouyaasré wakr o
saying over 70 million pounds. And I know a lot of guys who quit fishing last fall. Me myself |

didnét dig in as hard. So that 70 million pou
economic downturn. So | agree, but the sad stateaffai r s 1 s t he managers aren
every time we turn around web6re |l ooking at so
earlier, theyore talking about trap | imits fo

now is not necessarily management its social economic issues and that bothers me.

Moderator Do you want to talk a Ilittle bit about é.
social economic.

Jon Carter, Lobster Advisory Council and lobsterman, Bar Harbor, Maine: Well the social
economic issue in my mind is, theydd |ike to
pants, and wedd have the same color boat, and
make the same amount of money every year. Well to me the American way, especially the

harder you worked the more money you made and the more you produced. In my mind, now we

have people out there that would |Iike to see
with that. And | gdbomdotf orhitmlke thathewguled the r .
management |Iissues we are facing now are kind

disturbing to me.
Moderator: Thank you. Yes, Greg.

Greg Thompson, Fundy Nort h Fiahdur NemBrondvwick As s ocC i
lobsterman: When | think of management there is two aspects to it: number 1- we believe that it

takes 7 to 8 years for a | obster to be big en
going to run the fishery forthenext7year s i s crawling around the bo
fixed number-we candét count them but it is a fixed n
7 years to get the most money out of that num
not. We hd&hovred a plan as to how to deal with tha

wood lot - you know how many trees are on it, how do you do it, send somebody out to cut as
many as they can the first day of the year? Is that the proper way to manage to get the most
money out of your woodlot? The second thing i

year s. | f wedre doing the right thing in 8 ye
right thing, we may be in a different place than we are right now in 8 years. And are we putting, I

|l i ke to use, putting money in the bank? I f 1
the bank. When 1 dm not making money, | Om goin
some mor e b eacvaeu seen olu gdho ntéot ghet by on. And | th

ask ourselves are we preparing for 8 years down the road? Are we doing the best we can? And

| 6m not sure that we would run own finances t
thel obster fishery wedre doing that as good as
got to work with right now.

Moderator: Thank you Greg. Klaus

29



Kl aus Sonnenberg, Gener al Manager Geandand Manan
Manan. |t doupla df prabléms witd thiskingathat what we do results in more or less

lobster. First of all, we have, as Laurence said, 3 times as many lobster as traditionally we had.

|l td6s because we went to 3.25 i nc hekmwthat We l | pr
protecting the young until they have a chance to reproduce, or a least half of them have a chance,

is probably the most sure way of protecting the lobsters in the long run. But if 7 years from now

we go back to a 1/ 3 ,ieifbecauds wetdid sereethingevrorgaYoe hi ng no
know thatodés giving us a | ot of credit and | 6ém
we would. I mean look at it, when we were fishing lobsters 3 years ago, 4 years ago, 5 years

ago, we had tremendous pressure on that stock. Now i f 'y

with North Head, off of Grand Manan, we have lobsters that are a year, 2 years and 3 years, 4

years away from being market size in greater abundance than we have ever seen in our lives. Is it
becauseé and the only thing we did different
that thatés totally resulting in that change.

Moderator: Okay. Laurence.

Laurence Cook, Chairman, Grand Manan:lfst sher me
got to add something to what heds saying. Wha
just said, it wasnodét 8 years ago. So we saw

sizes because | believe biological, something biologically favored them 5 or 6 years before. But

i f Gregbds t htetoeryedho !l gsi ng uteco be 7 or 18 years
wedre just n'ywe aerntaefrtienrg wehech7anged the measur e
radical increase over the last 5 years.

Kl aus Sonnenberg, Gener al Manager I@Quesalwas Manan
trying to give it the benefit of the doubt, because my argument is this: we (and I think | said it on

your card) we have the best conservation measures in the whole world when it comes to our

north American lobster fishery bar none. We protect the young, we protect the egg-bearing
females,wev-not ch t he f emal es, we ev-adchepwhanthetails t he
are mutilated to the point that they might look like their v-notched. You know probably more

than 50% (and we havenét done a study-so we ¢
bearing females are protected all their lives. And some of these females as they get older carry

eggs for almost 2 years - one brood and then another brood. So | mean that female is out of the

fishery a long period of time. And then Laurence comesalongandv-n ot ches it and it
another year or at least until it molts. Butinsomebiggerani mal s it 6s 2 or 3 yeas
got to stop thinking that we should be going further and protecting these damn animals to the

point that we dondét harvest them. I mean wha
webve ever kadrounbf ypoovkeogot thousand of mi
coming along behind them. Webbve had trap suryv
|l obsters out of t he-a-blackaybl..Yeah, Nkaow | stholldestppdlthimk j ust ¢
webve got to stop this idea that thatods the p
Christian thing, you know, we feel gui |l ty. W
goes in half next year wetdnighnotdeus ahall, probably bl a me o
wonot

Moderator: Thank you Klaus. Of course the other side of this might be one of these issues that
we have asked if you might want to look at a little more carefully. You know coming up - the
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wind power, transmission of that power. Sure. What are the things that might be affecting us in

the future? Wind farms, the terminals, water quality, health of the lobsters, these other matters.

Which isndét an argument in any way wandawenst wh
do this. Dana.

Dana Staples, East Coast Seafood, Lynn, Massachusefisst to bring up a point, to follow up

on what KI|laus said and to ahé. |l 6ve been avoid
about everybody kraghtofitt hat i1 tél hate the t
Moderator: We woul dndédt have guessed that. Go ahead.

Dana Staples, East Coast Seafood, Lynn, Massachusetgell anyway, to follow up on what

Kl aus said, thereds a world of information an
need to be careful of what webére doing in a tou
frank, the certification thing (which | think
Maritimes | think should certtofiagdweltad s own pr o
empirical information, and eyes on the water, and hundreds of years of experience, and we have

a combination of scientists that | think we ¢
certified (the nice people, but somebody from the other side of the Atlantic) and some issue

comes up, whether 1 tbés a real i ssue or whatev

somebody decides that they want to get in the market ahead of somewhere else - were left out in
left field. For the certification gets in question or gets polled while we try and recover from that

and thatodos just what | think. |l need to poi
certify our own product, so that if we have a problem with it we can answer this. | mean if we
geté one of the thi ugisaminiteabut onk of theuthings that Klals, I 611

said interest me a lot. We have 3 times, 3 hundred times the product that we ever did, you know.

And we start down this certification product in the hands of somebody from across the ocean and

if thereds just a number downturn, you know t
turned upside down. We absolutely need to manage this process in-house together, Maine and

the Maritimes. Thank you.

Moderator: Thank you Dana. Jon.

Jon Carter, Lobster Advisory Council and lobsterman, Bar Harbor, Maine: | got to rebut

Kl aus. They dondét have the best management pr
oversize lobsters (laughter). Just joking with you Klaus. You get more bang for the buck with

the big female lobster. But what Dana said, and my Canadian friends applauded, | speak with a

bunch of Canadian guys and theydére scared to
fishermen are scared of this process. What happened in the states where we had a few people go

to our Governor and say fA0Oh, wouldndét this be
(this is what I understand and | may be wrong here again so Bob if I 6 m -spaakiag tell me now

pl ease) and they, you know they started to pu
the fishermen got a hold of i-stagesaAndlagree,w it 6s ¢

think maybe we need to be certified because the world is going green and what Wal-Mart said,
there not going to buy the lobsters if there not certified and all this. But I think, what scares me
about it is having somebody from England being involved when I think we can do it ourselves.
We can prove that weodre sustainable and | gue
the United States webve had all kinds of peop
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dondt know i f thatos, | daéaedoti tobkbi akfecdedatubke
yeahyet)iwe bve got all these issues and | wonder i
certified, than to been certified and then been dropped - in case you were certified and then you
couldndét meentd tlhek ncow ttehreirae.6s Asome criteria wi
from what | 6ve been told, they give you 5 yea
you again. And then in 5 years time are they going to come back at you again and say you need

to this, you need to do that whatever it may be. And that scares the hell out of me. | mean, ah |

dondédt agree with Dana very often but on this
think we could work together as North American lobsters and certify ourselves, and be farther

ahead and not take the risk of having somebody that knows nothing about our business tell us

how to run it. And that worries the hell out of me.

Moderator: Jenny.

Jenny Sawyer Bayer, Lobster Institute:Thanks. Well it seems to me that one of the main

factors of fishermen and this whole product is the pride in what you all have done all these years.

And the fact that youdve mai nt-rotchimgedg-bearog r f i s h
females and so forth. There is a sense about lobstermen and the whole industry that makes you

stand up tall and sit up straight and that should be a part of any promotion and function. Its just

something thatdés very innate and onoynptee t hat t
product . I dondt know how. But when |1 think
process.

Moderator Thank you Jenny. The thought of (and KI a
stop tal king), wor kaknofgertificationtfonthe MaritincegardtthbStare € y o u
of Maine or on downé this has some power to i

Kl aus Sonnenberg, General Manager SGBrryaddd Manan
not want to get involved inthat, I just want to tell Jon that weodl |

in the first of June and not fishing again until the middle of November first of December and

webll equate that with their 5 inch measure a
you know, the idea of protecting large females, that is a 5 inch female, is most popular when you

dondt catch them. And the course of the off

know theyore st i%lthinka Théyoamewdth the first prothibiteomthisyyeard
July this year.

Dana Staples, East Coast Seafood, Lynn, Massachusettgologies - flipped cassette and
missed his comment about Iceland doing their own certification).

Klaus Sonnenberg, General Manager Grand MananFs her men ds lAsswadoi at i on

support totally what Dana is saying. I me an
not going to |l eave our certification up to so
country. Imeaneventh e Uni ted States now has | aws that s
sustainable. 1 mean how much further can you go? And as a North Atlantic product it just

baffles me that we canét sustain, have some Kk
And if itis not recognizable by Wal-Mar t , t hen we better tell them
want to go there, I dondét think our fisher men
somet hing we want to be wetytocaheveli aboutds
loose it.
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Moderator: One of the stories that | have heard a couple of times over the last little bit, is that

the Americans are pushing to get theirods cert
getther e f i r st . And the Canadians have been hear
Americans will get there first. And somebody
comment over here.

Klaus Sonnenberg, General Manager Grand Manan Fisheremn 6 s A s sJastdoi at i on:
clarify that Mr. Chairman -- the district 41, which is a Clearwater owned offshore fishery, has

gone to the final stages that | knowé or is i
from being certified. So there may be some misunderstandings. They have sought out
certification and they are being given a coup
know what that means, a month or a year, they will have full certification for district 41 lobsters.

Moderator: Thank you. Yes

Amelie Rondeau, Fisheries and Oceans, Moncton, New BrunswicB:i nce wedve ment i
certification, | 6m sure some people here know
some sort of a tr ac e abhilityibytJanuary 2010 they wreenotdommgn 6t h av
to be buying our products - and this only applies to all captures. It does not apply to agriculture,

does not apply to fresh water fishery. I was
weeks ago withthe Feder al Government of Canada and they
proposed that they come into the regions, bec

for a few months, we only got invited to those meeting very very late. We attended the meeting

but we were proposing that they come into the region and explain what traceability is and what

kind of impact it is going to do to the fishermen, and to processors, and to the buyers. And they

said theydre going to bdjustwantedtogve yowaheadauponr e gi on
that information. And probably Maine received that information on the traceability? Hopefully,

because its mandatory by 2010.

Moderator: Laur enc e, Kl aus I dondét know which had t
LaurenceCook, Chairman, Grand Manan Fishéebdbtends A
like to say something about traceability. In my opinion its going to be a very difficult thing to do

and 16l tell you why. | was t rddwestintoang i n th

grocery chain and they had a lobster tank. And I always just look to see if there is anything in it,

or whatodés going on, and it had-anlfebandsonche of Ma
cl aws sai d @ Can a deaetiousabouttfaceaibtyj yolegot ¢p doisamething. ol b

always get a kick out of it when they try and wave the Maine lobster banner and the lobsters

have Canadian lobster bands on them. Along with what Jon and Klaus were saying, | think we do

have some very good conservation and I think we need to have some certification ourselves in

our region. | 6m wondering i f that is somethin
work on - what should be, not so much to try and certify it but to say what should be the

qualifications for certification for the North American Lobster or the Gulf of Maine Lobster or
whatever you want to call it thatdos caught in
felt about that or Dr. Bayer if there was any interest at the Lobster Institute in beginning that line

of work?
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Moderator: Bob do you want to speak to that?

Bob Bayer, Executive Director, Lobster Institute:At t he di spl ay over here
there is a sample sustainability label, Code-of-Conduct label, call it what you like. We can call it

whatever you need to call it. And what it does is it attempts to tell your story - both the US and

the Canadianside-as t o how you sustain your fishery ,a
probably one of the best managed fisheries perhapsintheworld-b ecause youdre doin
And by making your own sustainability label which is all documented this for example; you give
references - scientific references. This is what we know aboutv-not ched | obsters and
reference. So, that the consumer at any level can look at this label on lobster stew at the

supermarket, whatever, and see that this is a sustainable product. Then they understand why it is

sustainable and they can make their decision as to whether this is adequate information (if they

want more they can get it) to purchase this particular commodity. And in terms of traceability:

there are any number of ways that I think we can get at this. And Jean (Lavallee) this is

something | was thinking that maybe we ought to |
resources and you do as well. And as it happens one of our graduates from about 25 years ago

works with a company that does traceability. | mentioned this earlier when we were talking

about things that come from the Town Meeting. And we are talking with him to see what our

options are for traceability at a reasonable cost for our product. So it is possible that we can do

this, we just need to set our minds to that part of it. But, as far as the label is concerned, | think

that we are there or at least were very close. | suggest have a look at the first draft and tell us

what you think we need to do with it.

Moderator: Bob, can I try and focus that a little bit more carefully? So if this group should
decide to work together on ités own sustainab
and then youdd begin to develop some criteria

Bob Bayer, Executive Director, Lobster Institute:We have a draft that we could even work

on today i f thatodés of interest to the group.
management and another one for the U.S. that takes into account our differences. And both

fisheries are sustainable.

Moderator: Okay, Kenny. And then Klaus.

Kenny Drake, President, PEI Fi slthaaabigcontem AssocC
about whobés throwing the rocks. Europe i s sa
ship into European countries. | have a little experience when it comestotuna-and | know t h
a totally different fish but 16l just give vy
meetings on tuna and wedbve found out that the

tons, science is saying they probably caught 65 thousand tons in that given year. So we all know

what 6s happening on tuna. So, anyfshanyin youodre
massive amounts in that one particular species. And my experience is over a period of 5 years,

one of the big discussions was they have no monitoring system set in place so that they can over-

fish without being caught. So in Canada and the United States we basically have programs set up

where we self-control. We have a tagging system and everything else. | can remember one year

in Canada there was one tuna tagé it was actu
it had been put on a fish but that fish never made it to shore. And at ICAT in Spain they actually
brought it dupmatiAadiid hygywetf2iond Now weéfishes t al ki n
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their quota by double and they wanted to know if we found that one fish that was missing!

Because, what we did was we penalized ourselves to the point where we could control our

fishery. We knew t here was one tag mi ss-washecamend t hat
we knew. Anyway, Il 6m traveling here -@aslittle
anybody gone to their part of the world to see how well done theirindustr y i s ? -thee t heyo
guys are setting a level for us, where is their level themselves? Have they got a level that would

match what we have? Or is this just a snow s
itisgoingisthis:wedidafi | m i n Canada, we decided that webo
we fish tuna. So we did a film in Canada on how we fish with rod and reel, how we control our

fishery by monitors i outside monitors and observers. And how we have the traceability of tuna

so that there is documentation, a tag number and a documentation when it crosses borders and

everything else. We did all of those things and we put it on film. And | was at ICAT Meeting

this winter and Canada was showing that film. And in the film it interviewed fishermen like

ourselves, it interviewed DFO people everybody that is in that industry. One particular fishermen

in the film stated that hedéd | i ke to compare
and re-flag vessels and do everythinge | se t hat 6s wrong and cheat.

the screen went kind of blurry and then the film went off the air all together. Now what does that

tell ya? They donét | i ke you throwing balls

Moderator Thank you Kenny, Over here Amelie, oh 1606

Kl aus Sonnenberg, Gener al Manager I@xnathace Manan
to be first, wedre not going anywhere for awh
misunderstanding. The MSC initiative in terms of certif]
finished for area 41. |l dondt want to i mply

well underway with Government funding to start down the MSC path, just like Maine has. So |
just want to correct that. The other item is there is a big difference between traceability and MSC
certification. And now at a round table on Monday | hear that there has been an initiative in

terms of traceability and pushing towardsMS C cer t i fi cati on. But 1 n m
especially for things |Iike PSP which has now
after the initiative from the Americans last year spring, Canada has instituted a program in the
Maritimestosa mpl e | obsters. And of course when you ¢

and you come up with some amazing ones. We found lobsters up at the head of the Bay of
Fundy that are 3 times the legal limit for PSP. Of course the obvious question is: well why
doesndét anybody get sick? (but thatds another
doubt about it. But thereds a big dipfafreryeriae s
a private company tryingkyw make money, | etds

Moderator: Thank you, Klaus.

Amelie Rondeau, Fisheries and Oceans, Moncton, New Brunswickjust want to share an
experience and itbés foll owi ng o nsustainahilitythatou s ai
will lead to certification - are two separate areas. | did a pilot project in the Gulf of St.

Lawrence dealing with lobster buyers and processors. And at one point we were talking about

traceability and there are two different types of product for lobster that will require different set

ups. You got live market, you got the whole animal, which is quite easy to follow. And then you

got the processed meat, which is just mind boggling - because the tails are separated, they go in

one part; and then the claws are separated, they go in another part; and all the rest is mingled
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together as meat. And lobster meat in Canada and other processing plants - it can come from

Mai ne | obster, Fundy | obster, Gulf Region | ob
thing. So in terms of traceability for that type of product its just a big, big puzzle for now. Live

|l obster might be quite a bit more easy to tac
processed meat as well to think about.

Moderator: Thank you Amelie. Greg.

Greg Thompson, Fundy North Fishermendés Associ
lobsterman: I mean we were talking about marketing this morning. MSC is a marketing

initiative. It was certain consumers saying they want to know the product is caught in a

sustainable manner. Now, they set the definition of what sustainable was, that was the market

pl ace. Now the question is do we comply with
hearing (and unfortunately hlerheave sfieyleescot imee wma
more mar kets but fAnoo we do not want to do an
because everythingds perfect the way it is.
money. I f wedre mwet coapdtlai mgwledbet @aos amadi ng
catch lobsters and I mean somewhere in between there must be something that we can do to try

to make money out of this business, which is the only reason were in it. And there are some

things that are coming. You know traceability is not necessarily our marketing issue. This arises

out of illegal captures, it arises out of food security. | mean there is a whole realm of things that
traceability comes out of. But eM®Gé camd i ¥y yu
ourselves and say were doing everything fine- I 6 m not sure the people th
sustainability are going to accept my word fo
donodt really have a g o anhgsbhstaisabledisharies.iThe lolistere f i s he
industry yes, has a good record to date. But
of their former selves. SO our management, Vyo
record. And I think we need to be, you know, be doing something.

Moderator: If I hear that comment correctly and | may not, leads me to ask, should we be in

conversation for example with Wal-Mart to see what their reaction would be if we were to do our
sustainability? And what would be necessary for that sustainability to be effective to open that

mar ket to us? | mean thatodés jJjust wherle | c¢come
mean | may not have been hearing you correctly?

Greg Thompson, F u n & pssadiationt Dippdf Hasbbue, NeweBrudswick
lobsterman: Well my understanding is that the Marine Stewardship Council, which is MSC, has
based their definition of a sustainable fishery on the FAO. What is that: Food and Agriculture
Organization of the United Nations? They are the only out of the 30,roughly 30, groups that will
give you certification - they are the only ones that claim that they follow the FAO guidelines.
Now there are a lot of certification out there as | say, but Wal-Mart and several other large chains

have said were are going to accept MSC. We 6 r
to accept MSC. So our response isé theyore t
|l obsteré do we say forget ot wedWwe saVylwebdl bo
us to meet? That s the simple question

Moderator: Okay. Laurence | think you had your hand up.
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Laurence Cook, Chairman, Grand Manan MSC sher me
(for all | 6d Iwheet t@Gr ebgansd tyaoluk iarbgpuabout ) has ¢
those fishery requested to be refused so they could get Government help because of the state they

were in. Nobody should fool themselves to think they meet any FAO standard. They take 20-

yearapproaches and say weol | be at the FAO stan
based on. |l tds smoke and mirrors, and | hat e
It costs about $50,000 in a small fishery; it costs much more in a large fishery. And then you

have to pay them to keep your certification afterwards-u n 't i | hell freezes over

loose 2 million pounds to Wal-Mart (which, by the way, will be the cheapest lobsters in history

because they wgnthahainshet anyThewnw force the pl
product theyove ev e-MartseahdYes.ldoSaptheihell with2millioo o s e Wa
pounds, Greg. Sure, throw it away. Letds do

approval is not an actual green guarantee and it does not mean sustainability - it means you gave
them $50, 000 doll ars and youdbre going to give
of taking your money. And t hasto@gesoutéhérd MSC me a

Moderator: Klaus.

Kl aus Sonnenberg, General Manager IGstwanttb Manan
echo a bit about what Laurence is saying. | f
totally and almost exclusively related to dragging. When the United Nations got involved

through the FAO it was concerned about draggi
|l celand is taking the position that, as a cou
Canadacan6t j ump up and forward and say, fAWebre gc
management plans etc. and by the way at the e
job, 0 well then whatoés it al |l ItrustDFDalotifurtherr ust ,

than I trust a private group in Britain with various political agendas.
Moderator: Thank you. Amelie.

Amelie Rondeau, Fisheries and Oceans, Moncton, New Brunswickjust want to tag along a

little bit, we had some guest from Iceland at the workshop we held in Moncton a month ago.

The director of the fisheries over. They are really like light years ahead of us in terms of

sustainability and traceability and everything. But the thing | want to mention, and it popped up
atourmeeting, iIs that all their single fisheries
kind of easy to monitor them and drive them into a more rigid system that would then like tackle

your traceability issues and stuff like that. And also becausewe wer e trying to get
your type of set up that you have for traceahb
have like 50 boats. How many do you have in Maine? We have 2,300 fishermen in the Gulf

Region - not the Scotia-Fundy Region.So it 6s, t here a good exampl e
go ahead with their certification; but it is much smaller scale than were facing in the US and the

Mari ti mes. So thatés just a comment .

Moderator: Thank you. Sarah do you ?know how many bo

Sarah Contoir, Department of Marine ResourcesWere estimating 6000 vessels.

Moderator: Okay. Bruce.
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Bruce Fernald, lobsterman Cranberry Island, Maine:l t hi nk it déds kind of a
do, damned i f you donodt 0 heworstthing aboatit formeisthe t he M
negative impact on other species. If we should happen to entangle a whale they could throw us

out with that. So thereds a |l ot of other stu
of it. You know, if we could come up with our own way and have it be accepted by the Wal-
Mart s, the Whole Foods and all that , Il think

certification just scares the hell out of me.

Moderator: Maybe we can get a couple of quick answers to some questions that came up here.

Would someone update us on the rope change, regarding floating rope, sinking rope etc. - and |

assume they are referring specifically to Mai
Whoever wants to answer?

Sarah Contoir, Department of Marine Resourcesi t 6 s Apri |l 5, 2009 next
from Sunday. Yes, sinking ground |lineé and r
on the end lines in our exemption area in federal waters.

Jon Carter, Lobster Advisory Council and lobsterman, Bar Harbor, Maine:l 6 m on t he
board of directors Gulf of Maine Lobster Foundation and we were the ones that came up with the

money for the buyout program. And last Monday and Tuesday in Ellsworth they had their final

one before the April 5 cut off. So my stern
AGo do it, go help them out. o And | found an
trucks two high, boxes two high. | forget the tonnage, it was phenomenal. 30 some thousand

ton or something like that. They had 300 people in two days show up with trucks, trailers,

everything - full of float rope to get rid of it. And a lot of it was brand new rope, people taking

brand new rope off to put sinking rope on. | stated earlier | set my first 100 traps yesterday and

everyone of them had sinking ground | ines on
the bottom, go to the bottom, Il wanted to be
overboar dé | didnét know what |1 6d be facing and
my son fishes year round. | 6ve been fishing
probl ems. And wedve done thi s faind inthemamé¢ he nam
of whales, (through the grapevin) they want to take traps away from us. And we mentioned that

last Wednesday night - Pete and | were at the Lobster Advisory Council meeting - | brought this

up at the Lobster Advisory Council meeting. We 6 r e i n a situation that i
if we dondét fight them and we dondét beat them

[
were going after end | inesée
Moderator: They? Do you want to tell us who they are?

Jon Carter, Lobster Advisory Council and lobsterman, Bar Harbor, Maine:Human Society

and the Ocean Conservancy. They have more money than God. They have more money than

the federal government. They sued the federal government - they win, because they have more

money. And they were going after end lines. They wanted to reduce our end lines, which
personally | didndét have a problem with but s
happened, they got wind of traps and2 they dec
months ago | was at a meeting down in Portland and the head of the National Maine Fisheries

Service Marine Mammal Division, David Somebody, sat next to me at those two days at this
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meeting. ADondét | et these pevaplea ,ulhley syad W .i
we have sinking ground lines, and if we reduce our end lines then traps should be a non-issue. |

read in the EIIl sworth American, Vicky Gornish
she stated that the next round they wi | | be coming after traps and t
say that, but that was a quote in the paper. So not only are we facing hard economic times but

webre facing people that would prefer us not

ago at the Samoset, fAWouldndét it be a wonderf
fished?0o0 You know, thatdéds the mind set of th
|l ast Wednesday night that wetdthiskthgodfignt,b t ake a
think this is a fight we can win. | 6m not so
people in the State of Maine dondot agree with

stance than al lodawsgding® benudl ndVioithagyway becausd we Wwill
cease to exist. Believe me, all they have to do to get money is put a picture of a whale with a
rope cut or a rope wrapped around it out on the Internet and the money flows in like you would
not believe.

Moderator: Thank you. We got Bill then Kenny, then Klaus then Dana.

Bill Adler, Chair of the Lobster Institute Board of Advisors, Executive Director,

Massachusetts Lobster men 6 $hanRyus ekt weakttheloamge and | o
Whale Take Reduction Team is meeting in Providence. End lines will be on the agenda. The

agenda said, fALetbés talk about how to fish tr
beam me up Scotty group. Webve beeresossgofound a
have to have some marking at the top of theocean-and we canb6ét just push b

traps popping to the surface. And you know, they been watching Star Trek too long. But we

have to deal with these people and its goingto be 2daysnextwe ek and t hat s one ¢
Theyodore not planning to come up with any fina
| 6m sure, as Jon had said, that theyoll proba
that teamé myg per svedal tWlhhine all wedre going t
away with most of the rope - and if you think about trawls - when you had floating ground

lines, most of the rope on a trawl was a ground line. There were only two buoy lines, so taking

the floating rope and putting it on the bottom-1 t hi nk wedve done a signif
supposedly the risk. And | think we just hav
Webve done alandwestd¢ak do. avdybuoyWWewhanckofcgusd br eak a
that marking is totally ridicul ous. 't doesn
i ssue. They keep coming at us, theyoll never
sand | think and just say no.

Moderator: Thank you, Bill. Kenny.

Kenny Drake, President, PEI Fi slhtedanekiorsd Acfs ofctL
t hat wedd be talking about that subject, beca
yesterday- and heé i n labigpilelmfaoperall ntade uphndittle coils. And it was
sinkingrope-and a guy gave it to him for nothing an
get all the rope? What are doing with that?o
it right down to his first trap. And then vyo

going to get a lot of laying on the bottom. The guy thought there was something wrong with the
rope because every second time he hauled it, of course, it was catching on rock; and of course it
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was severing it off. Now, t oo, I dondét know w
here and the bottom home; but this guy didnot
changing rope apparently through the season last year, because he thought there was something
wrong with this rope. And like they been doing tests on the strength and everything; but its not

the strength-i t 6s t he stuff | aying on the bottom that
KlausSonnenberg, General Manager Gr ahdvayManan Fi ¢
appreciate Billés ability to say words and th
because Laurence and | were just at a meeting with people on the right whale and of course that

was their biganswer--y ou know, the fAbeam me upo thing whe
send it a little single. Whatanidea-e x cept i1t doesndét work very we
in the MSC certification of the 41 offshore lobster fishery-t hat 6 s where it was f |
Bill, MSC people wanted them to use that syst

whales offshore. That was one of the things that they want to change and they actually suggested

t he fABeam m&ppraagh. SSrouchtfot MSCéand t hat 6s why wedr e s
The Canadian situation has to be probably quite enviable, because our right whales come to the

Bay of Fundy in July and they leave in October. Our season starts in the middle of November

and it ends in the end of June. -theldssdhereis j ust bl

this push to do the same things you guys are
That theyod6reé theyodre, weegot thecthhRhinggstthieatw
about i s the fact ttaaltthatare 4-rap traals. WellgnhatiEyout o t r aw
catch a whale between the rope that hold your
because it 0dyortwhygbut@renwe setfour tFawls) when we shoot them out, the

one trap pulls net - the trap pulls another trap. So we summarize that the rope between them was

fairly taught on the ground. But the World Wildlife Federation decided they would test that. So

they put on depth guages on the lines as well as on the traps. And the answer now is back - that

its not a probl em. Thereds no rise, signific
for weighted endlines will disappear. | must say that its one of the things that the World Wildlife

Federation has done right in terms of be able to get that information for us. May not in yours but

in ours. So, then, why would you use | ead I

Moderator: Okay we got Dana and then Sarah and Laurence

Sarah Contoir, Department of Marine ResourcesWho did the testing for your depth sensors?

Kl aus Sonnenberg, Gener al Manager WehaNed Manan
Morris, Mike Sims and Grant Linton on Grand Manan and I think it was Hubert Sonay. And I

dondédt know of anybody else in District 34.
Eugene ObLeary, Guysborough County I nshore Fi
There were two guys in District 34 that did it, but the work was collated and done by Doc

Edward Trippel, the Department of Fisheries a
Sarah Contoir, Department of Marine ResourcesY e s t hat 6 s v e-bgcausent er est

Jon and other fishermen did some experimental testing to look at arch height when trawls were
set with the tides going back and forth.

40



Kl aus Sonnenberg, Gener al Manager TBesemarad Manan
like pretty big trawls you know. And our end lines are holding, what, a balloon line to 2 to 3 feet

in diameter in 3 to 5 knots of tide? So you can imagine how difficult that would be in terms of

getting caught in it.

Moderator: Joné Di d you get said what Jon wanted, Sa

Sarah Contoir, Department of Marine Resourcesi just want to say one thing to follow up

what Bill and Jon were saying about the take reduction time next week. | know that when | met

with the Maine Lobstermends Association the

go down there and just kind of hearéwilll dondt

have to speak, but just kind of hear what this sub-group is talking about. This is suppose to be a

group to get to targets on endline risk reduction and not necessarily to be talking about traps. |

know that Vicky Cor ni s h ardtrthninthat Stott Kréighedan Conser
ti

proposal in as well. Vickyds was 50% reduc

of traps. This was not a meeting to even solicit input; however, those proposal will be brought to

the table nextyearin201 0 é i s when the tank reduction tea
and try to address those goal post and how we
next week. | m not sure how the meetitwg wil]l
godownthere-j ust hear this process. ltés a huge t
it Bill. Yeah, forever. So when youodore | ook

theydre |l ooking for endl hegbébeapbeéonr| bbki pgsata
just outside of our exemption line. So in some of the areas - particularly in the mid coast - we

have heard that they canét take the trawl up é
would not be an option. So, it will be interesting.

Moderator: Thank you Sarah, Jon, Laurence, Bill.

Cathy Billings, Associate Director, Lobster Institute: Excuse me before we move on to the

next questions | dondt thing we gogtthewhble name
thing I think Laurence mentioned on the mic?
soé

Moderator: Alright, please do that and introduce the subject.

Laurence Cook, Chairman, Grand Manan Fi sher me
Edward Trippel at the Department of Fisheries and Oceans in St Andrews NB

Moderator: Thank you Laurence, now Jon.

Jon Carter, Lobster Advisory Council and lobsterman, Bar Harbor, Maine: | just want to
go back toé We dldid that shme things Eney éorgdt th tellrmg that they
were using 10 fathom and I used 15 fathom ground lines so mine are up a little bit.

Peter McAleney, Maine Lobster Dealers Association and New Meadows Lobster Company:
Come on now, they c ahaléstrebettoneforaggrsiyon knew?t hat t hese

Moderator: Right behind you. Klaus.
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Kl aus Sonnenberg, Gener al Manager IGstwaantai Manan
to add to what Jon was saying; and one of the things that came out is that the long lead lines did

not appear to be a problem - you know up to 3 feet or so off the ground - but the lead lines were

also about the same height above the ground .

Moderator: Thank you, wedOre paying particular atten
apointofr ef erence that wil!/ be hel pful in times t
Laurence and then to Bill.

Laurence Cook, Chairman, Grand Manan Thei sher me
task work wedve done (fort un asuilikgtheBt@eofwer en 6t
Mai ne was, and DFO did not react quite as vio
fishermen are the ones that Klaus mentioned with the sensors both on traps and lines to see how

much the line moved when the tide slagge d i n . And wedve been workin
di fferent types of rope and break away | inks.
what Klaus just said - that the lead rope lifted almost as high as the float rope did on the slagged
tides,al t hough for a shorter period of ti me. But
to see that work. |l m sure you could talk to
that I find intriguing here, and one of the points | wanttodrive home, i s 1 t06s never
If you cut your number of endlines in half and you go sinking ground lines, and you cut your

traps 50%, itds not going to be enough. And
t hings. | servateon apddobsters -lwieldey ec gt s o many of t hem
t hem. We canét get a price for them because
conserve mor e. And it wondt matter sanmhat we d
international groupéif we could do anything i
enough. o And | think we could serve ourselve
Athis is the |Iine in the slandd nfkay tbdes an nmeec c ua
we said clearly whether its for MSC certé or
conservation rules right whalesé that we need
maybe we can do that as a group.

Moderator Thank you Laurence. Bill and then after
mi nutes, and then weodl-insomeonor@e back and begin t

Bill Adler, Chair of the Lobster Institute Board of Advisors, Executive Director,

Massachusetts Lobsterrmn 6 s As s oci at i dJpinthefldme tank they teseed ma n :
the buoy lines to see if there was a problem with them being a risk to whales. Remember that in

the US whale rules, you can have floating rope on the bottom-third of your buoy line. And when

they saw it in the flume tank everyone agreed that that particular buoy line, the way it was in the

flume tank, was not a risk to whales. Before
theydre okay with putt i nugybaingfldatiline lbecausefofwhah e b ot t
they saw. Now, | dondét know whether they can
but ahé. so everybody can see whatdéds on the b

came up with, the buoy line, several years ago.

Moderator: Okay we got a 10-minute break. It takes 3.25 minutes to go down to the head and
about the same to get back and therebds refres
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Moderator: Ok ay we 6 v e ¢ o0 befarbwe entl thihdssiomm iAmd sot | bope that

we can get out.. flesh out other issues that you have that you want to get out - and pay a little bit

of attention to them, set ourselves up for tomorrow and begin to think about focusing for action.

Think about what wedre concerned about and come
is answerable and actionable. So just have that in the back of your mind as we move to the

di scussi on. I think itdés be@ampuvternoyn iwh@gaaomtsabte
studied and whatés been done and what our con
how we can use it, and particularly how we can attend to matters that deal with cross border

realities. Okay, so here we are again. And you remember that we started out the day with saying

AWhat 6s the status of the resource? Whatos on
lot of attention to marketing, and moved into other areas that have to deal with that - all with

great significance. The issues that the Institute has put before us are issues that are going to, in

some way or another, impact us to some degree or another as we move ahead with this resource

that were so proud of. So, if you want to attend to some of those or some other issues - this is

your time to begin to do just that. Jon get

Jon Carter, Lobster Advisory Council and lobsterman, Bar Harbor, Maine:Y e s | 6d just
like to say one thing. Having been to all of thesetown meet i ngsé the very fir
we started talking about water quality. And there were a lot more people in the room than there

are now and | was totally amazed. And | O0m gl
because | think if anything might spoil this industry is water quality could be the danger. |

thinké as far as us taking care of the | obste
care of pollution and certain thinghappetethat cou
in Long Island Sound-1 doné6t know i f that was all water ¢
thatds an issue that we all need to be awar e
moss €é they use t o harsalkthereandithe abxt gear they weetback t he m
it was all gone. And it wasnét that they too
youo for at | east having that up there again.
to.

Moderator Thank you very much, Jon. Thatds a good

Bill Adler, Chair of the Lobster Institute Board of Advisors, Executive Director,
Massachusetts Lobstermentc®kaAgsotddtjonstahdkeEo
couple of things that are up on the board, simply to get them on the record. The wind farms are a

coming thing. Nobodyds against windmills pro
Massachusett s. And at t he For uedookingatthisin | i st en
Mai ne. And that is typicallyé what happens i
because nobody cares what goes on out in the
out in the ocean ? And they want it out of their back yards, so put it out there. And of course the

fishermen are out there. And what happens with that is, first of all, you get space where you
canotwhferseh you use to be able to fish. And noc
around the windmill sites, and thené and Bdb did have 1

electromagnetic energy fields that come from the underground cables coming in from the

windmill to the shore. And what affect do they have? At the Forum it was indicated that they

were going to look at this when they did their current waterfall things to produce energy - or their

tidal things to produce energy-or  wi nd mi | | s. Al | of these i n t
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look at this. And as | reminded them at the Forum there was a problem in Norway. They had

windmills in the fiords and salmon stopped going up the runs. They were going up the runs

elsewhere. Then they turned the windmills off and the salmon went up the run. So is it a

problem. We have several possibilities for windmills down our way and is it a problem? There

was an article in the Globe a week or so ago that simply said that electric lines going across the

l and, this study (snickering | dondét know) ma
of some electrical impulse. Is the windmill issue on the electromagnetic energy fields or anything

el seé. could that cause a change in the way t
That s one thing. The second t hi ngacethamosndt o do
an area and how would that affect the | ocal f
come into this area any more. o And that | ead
of them in Massachusetts. We were able to get litigation funds out of the companies to

rei mburse the fishermen that were told for th
going to put a pipe down and then they were going to hitch up the unloading sites, where no one

could ever go again. So, thesearei ssuesé are not so much damagi nc¢

killing |l obster or |like that; but it is damag
since |l obstering is pretty territori&hg , and
way somewhere el se. So these are issues that

wind farm and the LNG issues. | did want to just mention the water quality a little bit. There are

a whole bunch of reason - or problems - with water quality. And it could be uhm the pesticides,

it could be the mosquito spraying. You know they get into that flurry as soon as somebody gets

sick. And other things that can damage inclu
name of this guy in Connecticut, I dondt know if heds a wing nut
he had a reasonable thing - of oxygen on the bottom being the cause of some of the problems in

Long Island Sound. Lack of oxygen-t her e was something having to

| 6ve sort of turned everything over to the In
needs this, all of a sudden your area gets hi
go, you go to the | ns tformation og whatéven theyroblera is. fmlt t h e
would encourage the Institute to get this information in-hand and have it so if somebody in
Massachusetts or Nova Scotia needs something
this? We can go to the Institute.

Moderator: It took a long time getting that Connecticut completed but, it is fairly well done.

And I d&m sure itodés at the I nstitute. Il think t
talking about the Boston Globe not the Globe & Mail for that newspaper. Okay, Greg you go

first and then wedll move down.

Greg Thompson, Fundy North Fishermenés Associ
lobsterman:We | | this is a |little different topic, b

the Magnuson-St evens or the Sustainable Fisheries Ac
a law that will stop imports from countries that the U.S. deems have been fishing in a non-
sustainabl e manner. And | Kk n o whak been namesl., Li bya
And |1 6m not exactly sure on how this works, b
am wondering how the act works? Will Canada be exempt? And if we certify our fisheries as

being sustainable will that satisfy this regulation?

Moderator: Bill, take this mic.
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Bill Adler, Chair of the Lobster Institute Board of Advisors, Executive Director,
Massachusetts Lobster men 0 &théUnitedStatesahe lobsienis and | o
not managed under the Magnuson-Stevens Act, which is also the Sustainable Fisheries Act. It is

managed under the Atlantic Coastal Act. And this is why it is not, ah lobster is not under the

jurisdiction of NMFS, or is not susceptible to all of the rules of the Magnuson Stevens Act,

especially the reauthorization one. The Atlantic Coastal Act, under which lobster is managed, is

pretty close to the Magnuson-St evens Act but theyé it doesnodt
the Ademand by a certain ti meeensAo, whechalohaf ngs t h
the other fish are managed under. So éand | d

to do with keeping anybody else out.
Moderator: Thank you, Bill. Herb.

Herb Hodgkins, Lobster Pound, Hancock, Maine:l know the tourist industry with the
passenger liners is great for Mt Desert Island and the whole area; but that has been something
that has been on the increase for the last 10 to 12 years and | believe this last summer there was
over 100 ships in, and probable pretty close to quarter million people were on those ships.

Moderator: You mean those big tourist ships

Herb Hodgkins, Lobster Pound, Hancock, MaineYep, the big ones. And
somet hing has changed, their regul atistons for
gourd has monitored é.and they candét dump it
dump certain types of stuff out as far as 3 miles, and then for 3 miles to 12 they can dump more.

And 1 6d | i ke to ask t he ngmoplemwithroeempoll®tianr Har bor ,
coming from those ships? | heard one fishermen say pretty nasty stuff comes out of them

sometimes.

Jon Carter, Lobster Advisory Council and lobsterman, Bar Harbor, Maine: | 6 m actual |y
chairman of the Harbor CommitteeinBar Har bor t oo, so wedve had to
bit. There was a |l ady (and 10611 tell you her
age) that every time the ship comes in they do a water quality test around the ship. Yeah Jane

Disney there we go. And they have noticed not
ships now, the newer ones, they have sewage treatment plants. And supposedly the water is
drinkable soon as i1itds | eavi ngatwehllsupppshdrep, S ame
working in our towns. |l havendt notice any p

anything when they come in. And actually, this year we have like 100 scheduled; but because of
the economy they might be actually slacking back, there might not be quite so many. But other
than the cruise ships getting off track for us once in a while and running through our gear, |

havendt not i ced -cashlknow teerHad piobiemsavitht lobsters dviingdh few

yearsagoandst uf f | i ke t hat. We havendét seen probl e
havendédt noticed anything from them Herb, to b
Moderator Thank you, Jon. Okay this is your chance
of these Whatdés htehree:polii cy on cull s for the me
processed?o0 This | guess goes to the deal ers
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Peter McAleney, Maine Lobster Dealers Association and New Meadows Lobster Company:

The culls in southern Maine this winter we are running 30 to 40 percent culls. In our run it was

hard and the boys Downeast maybe 8 or 10 perc
part of the state because in winter time the boys fish outinthesout hwest €& summer ti me
run 10 percent thatos alright because you hav

a probl em. As a dealer | like to get rid of
have to be bothered with them. | just want 2 claw lobsters, those are your marketable lobsters.
The only people that really buy culls are you

shedder shells to China or Japan.
Moderator: Thanks Peter, Dana.

Dana Staples, East Coastéafood, Lynn, MassachusettsThank you Ted. The only thing to

add to that to defend the dealer, and that an
someti me the fishermen doesndt consider that,
$4.00 a pound whatever and they find it at $15.00 a pound somewhere else, you got to consider

that the culls went somewhere - and shrinkage went somewhere - and that is a big factor your

getting basically paid the same price for your culls as you are for a good lobster. Thank you.

Moderator: Thanks, Dana. Laurence and then back to Greg.

Laurence Cook, Chairman, Grand Manan Igi sher me
some friends that work in the processing industry and they tell me that a cull is worth more

money to them to process then a two claw | obs
incurred onsellingacull-you better talk to your processor,
to them than they ar eé usktthee isa parcerfageoflweightehdt | ob st e
you buy. You get more meat yield out of a cu

lobster.
Moderator: Gr eg over here and Petebds going to come

Greg Thompson, Fundy N d&on,tDipperHarbdure NemBranéwsck As s o c i
lobsterman: For this discussion could you define a cull for me please.

Moderator: Define a cull Pete and then give your answer.

Peter McAleney, Maine Lobster Dealers Association and New Meadows Lobster Company:

lunderst and what your saying. I f 1itdéds a cull it
meat thatds not worth as much as the tail, ok
money. (l aughter) Okay. Al ritgbhst yj.us tl tdhoen 6wa ymei
get 2 claw | obsters and that wil!/ be frozen w
product . But seriously the culls isé because
then you also got theclawandt he body meat. Here i n Maine, you
process the bodies. You guys do, so itbés a |
the body in the summertime. Thereds nclaw hi ng t
too. But you guys got a better | obster, there

talking about this a little while ago. The meat content in the Canadian lobster is 4 to 1 on a good
hard shell. The meat content in a Maine lobster is 5 to 1. So, if the price is $6.00 dollars, 6 X 4 is
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$24. 00, 6 X 5 is $30.00. So our meat cost $3
again we go right back to economics, okay? Thank you.

Moderator: Did we get enough on the culls so you know? The pistol, one arm, no arm?

Greg Thompson, Fundy North Fishermenoés Associ

lobsterman:So what gets sent away as a cull ? Thereo
jumbos? Theredbds soft. sThhedrle?6 sT,h eyroeud sk nl oewy,s tnaiisls
through the sides. | mean are all these things culls or are culls only lobsters without 2 claws?

Moderator: Pete?

Peter McAleney, Maine Lobster Dealers Association and New Meadows Lobster Company:

Okay,cul | s are crap. Il tés just simple as that.

one arm something you canodot sell i n the marke
your pl at e, you want t hnee ptehraftebecst dlaonbasgteedr.. Yol
thatos a cul l nything you woul dndét buy 1in
Moderator: Greg?

Greg Thompson, Fundy North Fishermend6és Associ

lobsterman: Well if I could just take it a little farther. I sell to commission buyer, so to him X
number cents a poundé he doesndét care whatds

pound. But somewhere there becomes a price d
getting full price for that lobster. 1 get full price for it, the next guy above me gets full price for

it, where does it kick in that iif its not ful
culls?

Peter McAleney, Maine Lobster Dealers Asociation and New Meadows Lobster Company:

Okay it differs. Thereds guys who buy | obste
guys | i ke myself who buy the crate and break
crate andgl mesgpadati el aw, the culls, the st
your price differentials happen. |l personal l
lot of guys that all they have is a pick up truck, a hound dog and a scale. They go down to a

town wharf, they buy the | obsters, and they f

notadealer-t hat 6s a guy making a quick buck off a f
paid right away. And that particular person has not taken the goodness out of the catch. In other

words, he doesndét take the pound and half the
t hem. He doesndt care. He just makes a | itt
overhead . I have to break the stuff down, get r
sell good 2 claw lobsters to the processor- I s el | the cul |l s. That 6s th
deal er and a guy whobés just flipping them.

Moderator: Thank you. Laurence

Laurence Cook, Chair man, Grand Manan AFews her me
years ago here in Canada we had a large meeting at the Hotel Beausejour in Moncton where 5
large Canadian buyers wanted to do away with they guy with a hound dog and ¥z ton on the
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wharf. And we fought hard to keep the guy with a hound dog and %2 ton on the wharf, because

he almost always sets the price. And why is it if you can do a value added product, which is

what youodore t al ki ngwitlathedAaton and the hodnd dogthatwiraves e t he gu
price up. We love him, we really do, as fishermen, that guy on wharf. Clearwater - Collin

Mc Donal d, a friend of mine, al ways whines abo
| oad of c aabvéys whining abdut the baddi on the wharf with a load of cash. And

he said those perks drove the price up 70 cen

Moderator: Okay.( laughter) We got another word coming back on that one.

Peter McAleney, Maine Lobster Dealers Association and New Meadows Lobster Company:
Alright, I just met you this morning.

Moderator: Thi s is | i ke an auction, you knowé they

Peter McAleney, Maine Lobster Dealers Association andlew Meadows Lobster Company:

| |l ove these meetings, no really. )Ybhaughter)
shoots | ow and shebés not here. But seriously
doesndét have any ovetrdédleladyouNwlvat , umalke st ains é
fishermen |1 6d be the worst pain in the butt t
how to manipul at e. But you gotta realize tha
guywithhounddog, he doesndt have an over head. We h
Wedve got a wharf, a building, medical benef]i
goes on and on. Youbre right, he dnafdeswasdr i ve i
mar keting the product instead of flipping it,
gone to hell in the last couple of years. It was pretty good. Come on - you guys are getting new

pick up trucks, new hoybesdsy oewrbpaens.andtd wea
of the problem, because webre not marketing t

Moderator: Okay. We got another voice and argument here. Okay, Pete.

Pete Daly, Garbo Lobster:l €éj ust about t heingelwdntitoclarifysOure € a c o
forte, or our strength, wh-feightem.eThidnarket-s we shi p
everything comes off the live ortheair-f r ei ght mar ket . Thatdés where
buy crate run, as | said earlier,andwe buy 12 mont hs out of the yea
|l i ke Pete was describing. |l mean, you both
crate and out of that crate will go ctfticks, ¢
And then youol | - goueven brdakritelcavik furthet - hardolobsterysbft s

lobsters, right? The hard lobsters you could put in a box and ship to Europe and make money,

the other stuff you flip locally for nothing or at a loss, right? Because it wonodot |
make the distance. It wi || |l ive a day or two
product . So what youdbre trying to do is your
And youbre éerlyestg dwt geft that crate thatds in
economi cs, right? And the people who are sma
and they wondt be around.

Moderator: Thank you, Pete. Laurence
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Laurence Cook, Chairman Grand Manan Fi sher menodslgpgAssoci a-

wound up. This gentlemen ...and | forgot abo
l obster. Well, he doesnd6ét actually. We should
cratet he price he pays for it depends on the qua
gettingtopdollar-y oudr e getting | ess for your good one:¢
ones than you shoul d. Buti dda 6cso mi rbd emudte do fp rtik
bl ended price. Wedve tried bef-andywucanepar ati ng
usually get more for your better quality prod
And it depends on your ratio, what you catching, whether you want to do that or not. And if you
throw in the crew cost and the little bit of
think that youdre getting an extra ogudherd pri ce
down the | ine, because thatés not the case a
that cull.

Moderator: Okay, Jon.

Jon Carter, Lobster Advisory Council and lobsterman, Bar Harbor, Maine: Well, | have to

jump in here. 1 said thisthismorning- we 6 r e getting the processed p
price. And Pete just said heds breaking i1t d
processor-t he ot her stuff is going el sdéwlerha.d We 6
people come to the Lobster Advisory Council Meeting and they wanted us to put our lobster into

these |ittle individual plastic trays and do

catching 60 pounds a d &6yrathdusant, or&thoasand tijabisodr e c a't
of the question. Well ,Laurence catches 5 thousand. Jeez that really makes me mad - and I fish
twice the traps (|l aughter). No | mean, we
pricehere,becaus e t he process price is the wors
not reallyé. I mean with Pete handling t
over and all that. You know whumytgoodzat ¢
clawed and sell him my stuff he candt se
amount of more money.

Moderator: Dana, and then Greg.

Dana Staples, East Coast Seafood, Lynn, Massachusettgell, again personal comments:
Thesearevery good and i mportant conversations, a
and I édm not trying to squelch the conversa
old is Dana?o Well, heds been abusinesnisd awhi
uni que. And people are hurting. And | 6m
fishermen shoul dndét und e hutheavaythiswodks, there sdno u t
illusion out here that | have to keep trying to dispel. The industry is having some hard times

now, thereds no question about that, but the
ripping everybody off is absolutely wrong. Look - in the morning, 5:00 in the morning

(probably same thing in the Maritimes | 6 m sur e it is) i f somebody
more for lobster at 5:00 in the morning, at 6:15 everybody on the coast of Maine knows it. So it

works, you know, that mar ket dynamic works pr
understand our business better, but I guess | hope we walk away from this with a little bit more

sense of trust of whatds going on betweenée be
in the next few years, we need to do what we can to take the industry and take the fishermen and
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get the most money for everybody out of this process. But I certainly hope that this meeting and
future ones are something to bring us together and not spread us apart. Thank you.

Moderator Thank you Dana. | wthdm werhdve thesh distussiens -wwdr at h a p
get a question and, you know, push and poke a little bit and you get an answer. And then you

have weigh and evaluate that. And | think th
Okay, Greg and then Klaus. Okay, Greg first.

Greg Thompson, Fundy North Fishermendés Associ
lobsterman:l guess | kind of got this going but don
as you say the fly-by-night buyers. You know, my lobsters go either to Garbo or East Coast, and
neither one of them, | dby-mightt Butthe guythat buycfarn s i der
them pays me so much, and he gets so much, an

| 6m | andi ng wfindaiffioul ta matket dt dpeofit, | hawe to ask myself am |

making the most money by giving you that product to sell? What is the product that you want?

What do you want me to bring you? What can you pay me the most price for? I haul a trap and

lobsters get his claw out through the mesh - what do | do? My traps | build myself-t hey 6r e not
perfectly square. You have to turn the claw 90 degrees and take him out the other way, because

it wono6t ¢ o me- yougaettotura inand takeht bus Sowcanytake the time to do

that and deliver you a 2 clawed lobster; or I can grab and pull him out of the trap, the claw falls

over board, and deliver you a cull. And t he
of things that I can do to bring you a better quality lobster, but every time | come to a meeting

and say, fAWhat can | deliver t o lcamaigetarhat you
answer . Al l | can get is just swmtdVelme t he ¢
maybe if | dondédt send you the crateéfor me t
to be gone through when I already now that at least 20% of them should be going straight to the
processor because t ha t-dosheyadedito mgkethatsecigestrouted do wi
Could I make more money if my buyer - instead of sending them somewhere - if | brought them

r
o

in and when he collected up 20 crates he sent
| 6m saying twmathos markes shere anyway that w
mar ket abl e? If we candét, wedre doing the abs
Moderator: Klaus

Kl aus Sonnenberg, General Manager Ycram,d weadnraen
still stuck on this fishermen and the buyer a
that we talked about earlier. Because, you know, once the demand is there you know some of

t hese problems will di s & thgpacagame. | waild ofthought s i nt e
that someone who catches as Laurence says 5,000 a day 1,000 a day or even 200 pounds a day

would think that .50 is quite a difference. Fiftycents-what 6 s t hat a hundred b
pounds right? And yet last year one of our buyers raised his price - raised his price by .50. |

dondédt know i f anyone followed right away, but
know their association. So there is something that goes on here (Laughter)

Moderator: He said his checks bounced

Kl aus Sonnenberg, General Manager GCkawatrerdl Manan
thought it was on Whitehead?
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Laurence Cook, Chair man, Grand Manan NBi sher me
the buyer on Grand Manandés check bounced.

Kl aus Sonnenberg, Gener al Manager WeHBllyd Manan
has consistently paid more than others though
reason for them not to go obviously. But the person | talked to over coffee that morning | know

he wasndét as concerned. He just felt a | oyal
think there is a bit more than just pure dollars involved.

Moderator: Okay yes, mic is coming.

Pete Daley, Garbor Lobster:A couple things: one is, drops in the process price - | defy anyone

in this room to show me or tel!]l me where ther
i sndét one. There isnb6t one in January, Febru
Theydébre not processing |l obsters. Okay? But |
lower price; but Klaus said something earlier, which ties in with what Jon was saying about the

process price, which | thiskthse hopbshdusbugjn
in the same boat. We might beé | might be at
Jon is, or Laurence is, or somebody else; but

together really. When like, for example, when Grand Manan comes on or opens their season

they catch a large amount of lobsters. As Klaus was saying earlier, maybe we need to do
something to promote that time of year w
onthemarket f or the | ive market to handl e.

he t
Th
best price. The process world is noté the
or
us

n
e | i

its usually at a |l over pr i c e catchinBaldtof iobkters- f

if we could run a promotion then, in Aug
' ive mar ket or premium then theydre going
Mananeée i f we @ages Ithdt wegneed to poomote this \ehen the volume is there as

opposed to not; then | think yeah@hergricgtotieng t o
fishermen.

Moderator: So, your talking about us getting together and figuring out how best to make the
mar ket available at times whenéeé.

Peter McAleney, Maine Lobster Dealers Association and New Meadows Lobster Company:
How best to promote the product when you have the volume.

Moderator: We 6 | | take a comment in the first row th

Peter McAleney, Maine Lobster Dealers Association and New Meadows Lobster Company:

What you said Peter is right, what you said is right. Four years ago the state of Maine Lobster

Promotion Council had the month of August as Lobster Month. Did you see this last August?

No? They did not have any money to advertise. The biggest problem we have in the State of

Maine is you got Halifax airporti wh at , 2 maj or pl anes go there a
airports now that c¢an h aSodllthefreight hasmogsfromylour 6 s al |
pl ace, my place, down to Boston. The+tyaubs deal
customerscallyouup-t hey need the stuff right now. The
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most peopleadondte hedWw whey need. So your tr

hour s. My trucks donét | eave Portland or get
are only 2 hours away from the airport. We 6 r
against us, it really is guys. We need better transportation to get the lobsters to the market. 1

have no problems selling good 2 claw | obsters

rid of the soft stuff - what your talking about - and last year was a bad year. Say the boat price
was $3.00 - the processors were only paying $3.20. The dealers wanted another 50 cents. The

buyers-so a guy | i ke me was already |l oosing 30 ce
as asign how itis. Last year was just - we just ought to forget last year and hope to hell it

doesndét happen this year (|l aughter). But vyou
happen again. And you can ask the old timers- its going to go right through August. And the

pound keepers arendét around in September and
we going to do with them? |l f you gQguys come o
processors are afraid of theydboreyoémd ofo igtet
theydre not going to put the money out. Bank
stick together somehow and hope to weather th
either. Thatodés bad.

Moderator: Okay, youngpeople- 65 and younger. Klaus, we haven

Kl aus Sonnenberg, General Manager (fippaitapg Manan
and missed Klaus statement).

Francois Beaudi n, Mari ti me Fi shlad Nesvn6s Uni on,
Brunswick: Bei ng as where we got the buyers on the
sell a pound of lobster at the Portland wharf, what kind of price would a boat get?

Peter McAleney, Maine Lobster Dealers Association and New Meadow®hster Company:
Yesterday, boat price in Portland was $6.50. When | was on the road, I did not call my plant
back at all until this morning. Then | heard the boat price dropped a buck and a half, and to be

honest with you | c agotdadbodyffishipgy Aleghtsaltallupmy becaus
wi fe and say, fAwhatds going on?bo AWe heard t
do | do?bdo - S avhavhapperted? d et rmeexplaimatiat | think happened okay?

You got the new caughts, you got the pound - some of the pound people unloading some of their

|l obsters (theydére dirty | obster, not really d

the shell). They come down, they lower the price to unload the pounds; so you got a price of
$5.00 and $6.50. So the price is in the middle of $5.75-t hat 6 s how t he boat pri

established yesterday afternoon and today. Th
right now they reall y droensétta uwmaanntt sp oduonndéetd w aonbts
doesnét have that nice shell on the plate, th
some of the bacteria getting in the filter system-i t goes on and on and on.
reason | cangiveyou. But ask what | 6d pay you today: | 6d
into my plant.

Francois Beaudi n, Mariti me Fishermendés Uni on,

Brunswick: The reason for the fluctuation is it because the market its soft - the situation of the
economy?
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Peter McAleney, Maine Lobster Dealers Association and New Meadows Lobster Company:
Yea, the market is soft. Wedre not moving any

Moderator: Okay, Jon.

Jon Carter, Lobster Advisory Council and lobsterman, Bar Harbor, Maine: Well we talked
about the sexy lobster there before ,and | offered the speedo thing, and nobody thought that

would sell any |l obsters; so | dondét know what
she dviachndétt o see me in a speedo, so that hurt
the deal er s, really 1 &m not; but we have a d
Pete and John said this i n Augegensatl@avasitwwéney di dn
You agree with me, Pete? But we have a dealer in our area that said | could pay you more

money but all the dealers are calling me up s
certain times of the year I needthosepeopl e so | candét alienated th

where the mistrustcomes- when wedre hearing this aboard the
force meeting - about all the mistrust between the dealers and the fishermen. And Laurence
alluded to it earlier. Okay, if we paid a cent a pound or 2 cents a pound, and it ended up being 4

cents a pound; Laurence said, AWell you know
the fishermen. o So wedve gotndhaveusbeesomdwhattat b ui |
part of whatdés going on so that we knowé inst

then maybe we could find a common ground. But when you have a dealer telling you that, what
are you going to bhbhiwk® | Ahdgl sdongbdbut knotw, t

Moderator: Okay Laurence and then Pete. Okay one at a time. Laurence you have the floor.

Laurence Cook, Chairman, Grand Manan |IRidssher me
ah, this i s usmilaushas ansedi-vagaadrwe gotdoget out of here. One of the

things that causes mistrust and hurt feelings between fishermen and buyers just happened right

here. This gentlemen was just explaining why he thought the price went down yesterday because

people dumped the pounds, and those | obsters
of the price between the fresh caught | obster
worth more went down in price so a dealer could dump stuffoutofap ound . Theyodre s

separate markets- my pri ce shoul dndét changed.
Moderator: Pet e, webdre going to wrap up in 2 minute

Pete Daley, Garbor Lobster:Not that | want to go tit-for-tat, I actually know what happened,
6cause | 6 ml anithgendeof the lBusiness that | understand what happens at what
time at certain events. Yesterday, the price dropped because all week they caught a lot of
lobsters in Southwest Novie. The Canadian said selling product to people that did not have
inventory into the market place: Boston, New York wherever - cheaper than the people that had
the inventory like ourselves, like East Coast, like ah Lobster Trap. The people that had the
inventory did not want this price to drop yesterday. Cost us $150,000 dollars, one day i boom.

We donét | i ke to do that. Wedre not in the b
for this price to stay stable - have inventories disappear. The new caughts come on and it just
transitioned. |t dildnd@®tn 6 a gme re twhatr ewayyou ar e

business - whether your big or small. Ultimately, the people who are buying the product on the
other end (whether it be New York, Boston, Spain, Italy wherever that is) if they stop buying at a
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pice or i1 f people pushed a price too far then
sell cheaper if they want to turn their lobsters into cash. Southwest Novie caught a lot of lobsters

last week. We have one guy down in there - there was a thousand crates came to us during the

we ek . Thatdos 100,000 pounds of | obsters! Ev
product-i nventory that our customer needs no matt
we pay for it, he wants his product every week. So what happened was too many new caughts

came on the market: something had to give. The price goes down to start the market up again, to

get it going. Hopefully webve seen a bottom
could. Thanks.

Moderator: Thank you. |l dm going to bring this to a
together hereé and Cathyds going to teldl us a
awesome, unbelievabl e, huge topvondedudrsceptiomfrod youodr
5to 7. But before you do all that, | hope you noticed that when Klaus got up he had his

evaluation form all made out; Ocause other wis
may be over there,ahmedookay kmewéainewl ane@l you
Il i ke that. so while Cathyds talking find tho
and be filling those out but | isten very care

Cathy Billing s, Associate Director, Lobster Institute:Thank you very much Ted. Actually,
Dana had a few words to say before we got goi
to Dana.

Dana Rice, D.B. Rice Fisheries, Birch Harbor, Maine, Gahair of the 2009Canada/U.S.
Lobstermendéds Town Meeting, Lobster RAauslyitute
Cathy could have commented just as well. 1 have some scripted words but | have a personal

comment or two that | want to make - just take up a little extra of your time. You know, a lot of

us around this room attend meetings like this on a very regular basis and have for a long, long

ti me. And what |1 6édm hearingé the gener al cont e
come out of this today and the years past is more substantial than most of the other meetings I go

t o. I dondt want to pick on our good Governo
unkind I guess. He has a task force formed in the State of Maine - well funded and formed by

some great people |l ooking at some of the same
meetings. Thereds some press here so Bill, w
Okay. That doesé. you k n othatcame aitrofthissafternooniine i nf o
a |l ot of different ways. And | 6ve heard éand
the point | &6m -ttroymomrg otwo moa kne nlgerwehen we come b
couple of real important issuesthat we é6ve touch on here and a | ot
someti me tomorrow morning | think I &dm going t
tomorrow, is there something that we can really put together concrete to work forward. Because

timesar e tough and 1itdéds going to be a tough few
do we explore this joint marketing possibility or promotion possibility? Promotion is a better

wor d. And reallyé interest ed?é.intcersficatiohteinge s o me
together? So think about that tonight. It 6s
time there. And as usual, back to the scripted: these town meetings provide some lively and

very informative discussionsandtodaywas no excepti on. l'tds very ir
together and hear what everybody is thinking
And | etds all thank Ted, of course, for a gre
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He knows how to herd cats very well (Applause). Yes absolutely a big round of applause. Now
please take a minute to pull out your orange colored evaluation sheet in your packet if you have

not already done it. We 6 d leyolkleaveynofagstive i nput on
reward you for filling out the evaluation forms by making anyone who hands them in eligible for
door prizes. Wwe 06| | be giving them out in ju

for tomorrow for those who stay with us both days. Again, it is the orange form in your packet
with door prize ticket attached. The Lobster Institute staff will come around and collect those
forms from you. Once again, special thanks - absolutely special thanks to our primary sponsor
Darden Restaurants, whose carried us through a lot of years; as well as all the other sponsors

who are noted in your packet. Pl ease join me
applaud please. On behalf of the Lobster Institute, myself, and my colleague Ashton Spinney
whobs doing something else today, thank you f

of th Town Meeting. | think you all deserve a great round of applause for yourselves. See you
tomorrow.

MORNING SESSION

Moderator: Alright , away we go. Webve got not very mu
stuff. Webre going to take about an -hour and
some more thought s. And then webdre @gbinpetop

you put together some ideas of what needs to be done and what are your top priorities as you
look at the year ahead, and specifically how these might relate to things like the Lobster Institute

and itdéds agenda for tdeofyetalratt oa s owne . mo \Se ,t Hrec
di scussi on. Now | 6ve been t ecCathy talishof t her e i s
yesterdayods key ideas. Il s that correct? Al ri

an evening last night, what it was we talked about yesterday. There we go, okay. Now those are

some of the things we talked about yesterday as you look down and on the left. There are our

topics on the right hand are some of the issues that were raised as we began to look at the overall

topic about whatds going on with the resource
you to pick up where we were yesterday on any one of the subjects we started. If you have more

things to say, if you thought of something last night,andsai d, A By golly | wi she
remembered to say t hagte,tdo itthiosuti st htelree .t i men dt a f
brand new t h-ggto ifoordti tup tNbewr d 6m going to turn
are on and that the recording machines are on. The reason we keep asking you your names is not

that we cainldotc arneomeimbeeme mbert hat everybody cand
names; but ités so when we do the I|isting up
we can credit what you said with who you are.
each time you take the mic - so we can put what you say together with who you are and where

youdre from. Ok-whhpOBst gsi abl Whaoovat t piadtgwng oi ng ?
yesterday or start us off on a brand new course for the day?
Yes, Bill.

Bill Adler, Chair of the Lobster Institute Board of Advisors, Executive Director,
Massachusetts LobstermendagAsBspcsehingeb@nhamndnbb
the sustainability certification, we had a pretty good discussion yesterday about doing it

ourselves, basically. And I was wondering if perhaps that might be something that the Institute
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could look into. | know you already have a draft of sustainability goals, or whatever they are -
we promise to do whatever - but if the Institute could go forward and try to come up with what
does the lobster industry need to do together so that we can be self certified, type of thing. And

maybe tmeathd sng€o we all talk about itébut maybe
with a real draft of what would satisfy the certification and what the industry as a whole could
do. So, webre sort of jumping ahead of the g

Moderator: Thank you Bi l
and things that th
And | think what B
exactly what theyo

I Thereds a two pager that
ey have come up with alread
i 11 6s askieprgactivesndfindost i t poss
re looking foré and how do

Cathy Billings, Associate Director, Lobster Institute: Ted, we have some of those
Conservation Code of Conduct handouts on our table right now, and if we run out we can

certainly get some to everyone. And if you wa
end of the day you can write on your evaluat:.
Moderator: Thank you Cathy. Yes, Dana and then Jon.

Dana Rice, D.B. Rice Fisheries, Birch Harbor, MET e d . I think thatds an

was hoping that somebody was going to say that. | think what we need is the Institute to work

on it or a sub-committee of the Board and the Institute staff and somepeo pl e t o wor k o
guite sure that there is support here in th
could take a straw poll or something to see if there is support from everybody attending here that

the Institute go ahead with that? Thank you.

n
i s

Moderator: | think we can do that. And then I think probably you need to preface that. Are you

being specific about doing this on a North Atlantic, cross-b or der basi s ? Ok avy,
that. How many are in favor of asking the Institute to spend some time doing precisely what Bill

and Dana have been talking about and looking further into this? Alright, it seems pretty

unani mous. Okay another éOkay, Jonds next. Tha
come over, justasecondJon6s next and thenyoubre next.

Jon Carter, Lobster Advisory Council and lobsterman, Bar Harbor, Maine: And this
question is for Bob. Where the State of Maine and Nova Scotia is already pursuing this MSC
certification, do you think there is a possibility that we could cause a train wreck or whatever -
that we could do our own thing? How would you propose to do something like where it is
already being pursued in other manners? | guess would be my question.

Moderator: Ok ay | 6 m going tro MWamak tiontsp etatke t@r d éd at
come back to you.

Bob Bayer, Executive Director, Lobster Institute:l dondét know. This is so
look into. But regardless, I think telling our own story is going to be a good thing no matter what
the outcome is of MSC. Il think wedll do it m

as well as industry driven.
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Moderator: Okay lets keep that going for just a second. Go back to Jon and we will get on.
Webve got two more.

Jon Carter, Lobster Advisory Council and lobsterman, Bar Harbor, Maine: | guess why |

asked that question is I think thereds an und
sides of the border. And theyo6ére wnoresoppoed abou
from industry if it was coming from industry instead of this outside group in London. And |

think if they new this was taking place or so
| was getting at that. | think you would see everybody jumping on the band wagon a lot better

than this company in London, andeée i f we were

Bob Bayer, Executive Director, Lobster Institute:tMay be youdéd | i ke to be p

re | ookir

that would actually put this together. Andlt hi nk t hat what wedod
the border

industry people from both sides of
we do this how we fish differently but how both countries have a sustainable fishery.

Jon Carter, Lobster Advisory Council and lobsterman, Bar Harbor, Maine: And | agree

with that. But |1 6m just saying where this 1is
assessment stage. | would worry that that might go through before we even got the word out on

this. If the word was out there then this may stop that from going through, or slow it down at

| east, and then we could do it ourselves | gu
mean?

Cathy Billings, Associate Director, Lobster Institute: Jon, you were at the meeting in

Ell sworth where the Maine Governoros Task For
there and shared a | ot of information that ca
certification. And we 0 |lllbe getteng thisanformatign freme d o i n g
todaydés meeting to the Task Force, and to tho
certification. And thatodés really what the Lo
Webdbre not an - sdthinkdycwanttgdecoapl! anything youdre
talk to your fishermen, and to MLA, the Downe
swell from there. Because I think the Task Force will listen much more closely to what you have

to say. But wedoll certainly provide them al

Moderator: Thank you, Cathy. | want to check, do you want to speak next or do you want
Sarah to come in on this issue? Are you speaking to this one. Wel,l okay,Sarah and t hen we
come back to you.

Sarah Contoir, Department of Marine ResourcesMaine Department of Marine Resources.

Moody Marine is actually having their assessment team come up to Maine the week of April

20™ They have contacted me. Ithinkthey 6r e going to be meeting iné
east. So Rockland, Portland-1 t hi nk t heyére doing one other |
the Commissioner on Friday m9.rlesdicalgyceisthe t hat we
personthey have hired to help this team work with
how do I get to the fishermen that week? Do | go to Zone Council meetings? How do | get to

t hem? And were not having 7 Zone b&ontactingi | me e
me later and figuring out who are some key folks that she could talk to. | know at the Lobster

Advisory Council meeting on Wednesday night | believe someone, Andy, broughtitup- A Ar e
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they going any f urt her elidvdthatthey Br@ Bukwhen shalcall® and
back and says, AWho can we talk to?06 | <can ce
i nput to them if thatodoseée.

Moderator: Okay, were going to get to you believe it or not.

Cathy Billings, Associate Director, Lobster Institute: We actually might be able to coordinate
a meeting similar to this - you know, an open session. If she would like to talk to a group of

fisher men, |l 6m sure we could pull some togeth
convenient.
Sarah Contoir, Department of Marine ResourcesOk a vy , I 61 1 give her your

Okay, thank you.

Moderator: Okay introduce yourself after all this wait.

Dana Staples, East Coast Seafood, Lynn, MassachusesSC i s a strange bird
expensive from everything we can see. Its becoming prevalent in a number of fisheries. There

are people such as Wal-Mart that demand it ,or will demand everything that they sell at some

point (I believe its in the next four years) will be MSC certified. And the Alaskan salmon

fishermen have tried to deal with it because they want to certify parts of the salmon fishery but

not others. And at this point theyore talkin
state is looking at going out on their own and developing their own sustainability standards and

certification. Iceland has done the same thing. Given the fact were dealing with a trans-boundary

stock, and this is international, than it would basically have to be a group such as the Lobster

Institute that would have to certify a standard and make sure that it is lived up to for European

sales. The Germans are probably the most diligent, given the fact the Green Party started there

and whatever el se. T h e y 0astéor MSE eertifecationss Atthér at ar e
same time, if there was a standard that was developed, and it was held to, then quite honestly |
think youder much better off if you can do it

Moderator: Ok ay t hat says to meédo wreprobély qughttgbé e d o wn
in touch with the Al askan people and the 1| cel
the implications are at the same time. Go ahead.

Eugene Oo0Leary, Guysborough County I nshore Fi
A couple of points: one is, in Nova Scotia at this time the only ones who have moved passed

pre-assessment is Clearwater and offshore. The rest of us have not moved into the pre-

assessment yet. We 61 | be di scussiifngwe &r eo ng oMon
to move anywhereds for warsd exsrs metn.t REBId Hasatdaen
Thatdés as far as anybody has gone; its just t
one of our major problems is our federal government does not seem to be open to anything but

MSC type. They donét seem to allow anything
el se. Thereds where our problem i s.

Moderator: Thank you, Eugene. Yes, Jon.
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Jon Carter, Lobster Advisory Council andlobsterman, Bar Harbor, Maine: Sarah said that

(1'dm a bigger mouth than she is) she just tol
theyodore in the assessment stage. And somewher
with this. Sothatgi ves you the window that wedre | ookin

Moderator: Thank you, Jon. Alright, we can move onto other subjects. You continue with this
one but | etds get something on the table yes

Jason Joyce, Lobsterman, Swans Islandjaine:1 6 m her e with my Dad, Cal
been a good time. | appreciate being able to come up here. This is the first one | have ever
attended. Looking at what Bobods put together
first law banning the taking of egg-bearing females was instituted in 1872; and then the

minimum legal size was established in 1874. MSC was started in1997-and t hey o6r e t el |
whoé.. basically, this was all supposdamed by t
our own? Tt o me- tabésaongiasned ay MSC, to beiabde toimérlatithesen g

lobsters even if their certification goes through. 1 would love to see this go into Darden

Restaurants - get this stuff out there now so the public, the consumer s, see it ani
| 6m buying a product that these people have b
thatodos what | got to say. |l think this is a
whole- heartedly - with us and Canada working on it.

Moderator: Thank you Jason. Cathy.

Cathy Billings, Associate Director, Lobster Institute:l f | 6 m not mi staken it ¢

independent group in Maine that is proceeding with the certification. | believe, right, there is a

non profit organization that was founded and went out and got independent funding. Sarah do

you know if that is true? Does it have to go
independent group?

Sarah Contoir, Department of Marine ResourcesAs far as funding the assessment? Is that
what your talking about?

Cathy Billings, Associate Director, Lobster Institute: Actually pursuing it all together. The
funding, and actually requesting it, and all of that.

Sarah Contoir, Department of Marine Re®urces: Well John Hathaway from Shucks Lobster

in Maine, Linda Bean from various things, and trying to think, there is one other person i they

were kind of spearheading the conversations that were going on in Maine. Linda Bean has stated
thatshecouldget funding for this assessment once the
i's suppose to be making a decision, Anow wher
providing the funding for the assessment piece of it. Where we go from there I don6t k no w,

because depending on what recommendations come out of it T you know harvester
reportingéyou know what ever TiTrwdl&iodofrdietatedvisat i on ma
the costs are going to be associydihenknbyi t h it
the department by, whomever. So you know I think for the assessment piece of it, | think Linda

has said that she could come up with that funding.

Moderator: Thank you Sarah. Cathy
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Cathy Billings, Associate Director, Lobster Institute: A follow up with that i so when the

final

deci

S i

on i

State that is making that decision?

Sarah Contoir, Department of Marine Resourcesi believe so, yes.
Moderator:

Jon Carter, Lobster Advisory Council and lobsterman, Bar Harbor, Maine:Ag ai n,

Jon.

S

mad e,

Nyes

we

want

cer

on the Lobster Advisory Council, and these people came to the council. We were told that if we
did not like it, it would go away. | asked this question several meetings ago to John Hathaway

and |

sai d

, iSo,

John,

i f

we

d

onodt I

i ke

You know, from my understanding these people went to the Governor and the Governor decided
that this was a good thing - to be looking intoi t .

and t

hat 6s

my

own

opi ni

So
on

do

and

trust

nobody

t hi
el

S
S

mad at me, but when this started we were told if we did not like it it would go away. And now

theydreehoding

Moderator:

So

t herebs

us

t hat ,

S o0ome t
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find

WOT T i

S

out ,

Jon Carter, Lobster Advisory Council and lobsterman, Bar Harbor, Maine: And, again, if
any pressure is put on anybody its not going to be put on the dealer, its going to be put on the
We 6 r e -absessmemtghéngs s maadataryfi repotiiey. Qme e

fishe
hundr
it

And
bring

cert.

wh o

rmen.
ed pe

k n
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rcent

OWwWS
er

So |

reporting

wor ks gtohatt oygedveo
what 6s
mar ket s.

t hink

going

was

wherever

t o

Nobody
the pressure is going to be put on the fishermen, again, with whatever we have to do to be

it s

but I think in another way it could be dangerous. Andth at 0 s
anything then certify ourselves, because we can regulate that a lot better than having somebody
in London or wherever there from tell us how to run our business.

Bruce Fernald, lobsterman Cranberry Island, Maine C a n

ment i
y ou
cC ome
can

why | t

we é

I f

at
g @agaim, @l n

we

oned,

want
y o

somet hi nge |

hi nk

do

can we keep the negative impact of other species out of it and get away with it? | mean | keep

hatin

g to

come

back

t o

that ,

b

ut

t hat 6s

if we can keep that off there, do our own assessment (which we know our product is sustainable)

but i

f t he

reds

some

ot her

negative i

mp ac

trouble. And if we could keep that off and get it accepted by whoever is going to accept it, then |

t hi nk

we 6 d

be a

ot

| think we ought to find out before we go ahead with it.

Moderator: Dana.

further

ahead.

But

Dana Rice, D.B. Rice Fisheries, Birch Harbor, METhanks Ted. | think these are a lot of

good
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tut e

i ons

and

t hat 6s

t he

can

wor k

0
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of history. T h e thepasswhebe dneEnropesfar example, \whsraithers was n

a scare for some mineral or something that was in some lobsters. And thanks to some help from

friends of the Lobster Institute and the Lobster Institute, that got taken care of in about 48 hours,

which is an exceptional feat. And not a lot of people know about it, but it happened. The

situation happened while there was a board meeting going on at the Lobster Institute, and the

Lobster Institute responded and cleared up the situation, which could have been devastating to

the market in Italy at the time. And | have seen how we, when we control our own destiny, can
respond to these things. And quite frankly I

i ssues came up t hat ed&onnheibdostdyysthe geaple i0Greatf ar det ac

Britainé it juste. I think we need to be (eve
in the state of Maine) | think we need to pursue this and be there along side of it. And maybe,
actually, I thihnkwe 6 d be much better off i f we did our o

Moderator: Thank you, Dana. Take a look at the list behind me and in front of you and we can
move along and grab onto some other subject. Yes, Dana.

Dana Staples, East Coast Seafood, Lynn, Massachuse®ob just mentioned, and it is

somewhat factual, that the MSC went ahead and certified the West Australian lobster fishery,

which collapsed 6 months later. They gave it full certification -- clean bill of health -- and all of

asudden therewasabsolute | y no recruitment in the stock an
the wagon. They dondét want to admit that. Th
happened to their lobster fishery.

(

Moderator: Yes, there is a mic coming at you.

Junior Risser, V.P. Fishermen & Scientist Research Society, Lunenburg, Novia Scotia and

multi species fishermenl 6 m a mul ti species fishermen but |
Scientists Research Society, which wadDFOt arted
and Science just couldné6t sit in the same roo

now. And in 1999 a fishermen decided he wanted to know what was coming in recruitment, like
he just said there. So we started recruitment traps. Fishermen - maybe 1 or 2 from each port -

will fish a couple of these traps, maintain a
small er | obster that candét be taken | egallyé
asmallermeshtrapand | understand in Maine you do the s

Moderator: Yes, ventless traps.

Junior Risser, V.P. Fishermen & Scientist Research Society, Lunenburg, Novia Scotia and

multi species fishermen:Anyway, so fishermen are proactive in that area. We want to know

what 6s coming i n. We may not be able to do a
to grow, but at | east we can see whatods comin
people from the UK going to be able to manager our fishery and make decisions like that on

what we should change when we already do it with Science, and Managers, and using tools like

this recruitment studies on our own.

Moderator: | think you raised an important question. You want to bringitover t o Sar ahé a
my sense is that the assessment that MSC wil/|
management still belongs to the area, and so your just a step behind. Yes, Sarah.
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Sarah Contoir, Department of Marine ResourcesMa i ne DMR. driGgmhatn ot answ
guestion. It may be that |1 06m the only one 1in
certification what is the governing body? | mean, we can just say we have great lobsters, we do

this, we do this, and we do this -- however, are there any principles or some person that we have

to report to, to say that we do these things? And then, as a far as identifying any problems or
obstacles for certification | mean, who is th

Moderator: Good question. Dana.
Dana Staples, East Coast Seafood, Lynn, Massachusetiy understanding of MSC

certificati on thgfishermbasis. They go &, theyrxanaine éverysadpeetr y
socio/economic, sustainability, stock size, whether or not it effects any other stocks (for instance

if it is a scalloper and youbre towing an 18
di sturbing the bottom, thus t hspecificallythewayegat i ve
that it is done commerciallyon Geor ge ds. Whereas, if you were

be a totally different thing) but they basically went in and accessed the overall fishery itself. The
only negative that theydd be abl eispotentiabyr i ng ag
t h

whal e entangl ement . But, you know, given
disturbing the bottom per say. If you were in a high coral area down in the Keys you might see
traps.. you know, t h eapgonweomlbdnid. nBatin NavlEhglandband/ ou t o
in Canada | donét see that necessarily as a p
certify you, its my wunderstanding, for a 5 ye
change, t he)butttey jostsimplycertifyavbat you are doing as sustainable T

good for the environment and, you know, 1itods
look and see whether or not the stock is the same size or bigger, Whether or not that management

is still in placeé This is what the Al askans

some of the runs are in better shape than others. Some of the species of salmon are doing better
than others.

Moderator: Sarah.

Sarah Contoir, Department of Marine Resources:In looking at the pre assessment for MSC |
understand that they do have fundamental principles, but as far as self-certifying, who develops

those principles? | know MSC has their own, but I think Bob has an answer. | mean we can say
all the great things about our fishery but what forces us to err on the other side?

Moderator: Bob

Bob Bayer, Executive Director, Lobster InstituteeWe 6 r e real ly not tal king
as such, but firsté trhisconsurheobbsed. VabNMhacretp t woonf 6 tc etrat k
our | obsters apparently unless theybére MSC ce
some sort of code of conducti it hi s i s what we dooé. again this,
what we do, thisiswhy t he fishery is sustainable, d so th
not really certification, it isndét certificat
aimed at the same audience-t he consumer . And t hsangtbaswet he way

address this. Do the same thing, the same objective -- base this on what the consumer needs to
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A

know i n a very concise way. And, agai n, we OV
out and we should take credit for it.

Moderator: Thank you. Dana and then Jen.

Dana Rice, D.B. Rice Fisheries, Birch Harbor, MaineThank you, Ted. Just quickly, I

thought about thiseé. i f webdbre going to certif
whatever MSC certification does now. And I think for the lobster industry that is pretty simple

to do. We may have to bring in some people t
would be pretty easy for us to meet their sta
been bitngmy t ongue about this for a | ong time you

certify the North American Lobster they ought to be paying us, because the rest of the stuff they

certify really needs certification. And putting the North American Lobster in that category |

think | owers the standard that webve been ope
their standards and do better. Thank you.

Moderator: Go ahead, Jenny. I think that all of what has been said makes so much sense and

how about a big publicity blitz with everybody -- all the fishermen all the dealers, everybody --

writing to newspapers and politicians and getting all of that information out. Once again, it takes

time and effort but it doesndéim mabéehsenseunor
like going back in time.

Moderator: €. and coordinati on. Bruce and then weol |l

Bruce Fernald, lobsterman Cranberry Island, MaineeWh o accepts t he- MSC?
Mart s, the Wholefoodsf WeéresgoReBd tLobsbmeéu
we present it to them right? And then they wo
MSC in London. So if we come up with a plan and present it to the people who buy the lobsters

-- who have to go buy or want to go buy the sustainability -- then that would be where we would

start | would think. Right? So we present it to the people who are going to buy them and see if

theyoll accept it i f we can get it together o
Moderator: Yes and | would getatthat ear | y . I n other words you ¢
youdre through, you want to be talking with t

connections with some of them. Yes. and then over to Dana

Betsy Lowe, Garbo Lobster:l guess | sduestiork asahb woSldoveesds this or

govern this? What would be assurance or verif
look through what Dr. Bayer has here we already are following federal mandates, state laws. |

think that the gentlemenf r om Swans | sl and pointed out that
already having this, and we just need to maybe get it out to the people that we are following rules

and regulations. We have through the last 100 years set up several rules and regulations for
assurance that web6re going to be doing what w
f u re. So | dondét think we need to introduc
we already doing this. Anwolvemenhitysontttbingtha wa nt
y O r already doing as an industry? So eve
do 6t that cover it ? -Mdhryt caamdd ts ayyo ut hgiest itsh iwst
doing? Why do we need to pay somebody to keep our money going back to the fishermen?

63

DC O W

u
re
0e
sn

D



Moderator: Thank you. Betsy. Dana.

Dana Staples, East Coast Seafood, Lynn, Massachuset4SC is not a charity. They do

make money.. they pay themsel ves éesofithegry dr e not
heart . They are making money. l'toés | i ke Wor
great tree hugging groups.

Moderator: Sea Shepherd.

Dana Staples, East Coast Seafood, Lynn, Massachusetts: mean t heyore al |l th
money. And the bigger stink they raise, the more funds they raise - the more money they get.

And for instance, you had Chuck Bundrant (wh
Bentonville, Arkansas to talk to the boys at Wal-Ma r t . A nadi dt,h efiynée hwea nst t
ourselveso, and they said fino. 0 MSC is the
MSC. So its one of these things where if you want to take on some of the giants maybe you

have to do that. IM&al-Nlag. |yneamw,yodrealty bavve towiakratd t o s e
choose your battles. I think the folks at Darden are probably the most reasonable, along with

OQut back, for the big chains that use a | ot of
You get some of these retailers who, you know, are effectively chicken farmers from Arkansas

and | mean they have no clue.

o
(0]
0]

A

Moderator: Thank you. That6s an i mportant thing fo

Pete Daley, Garbo LobsterOn Bet sy6sé a f ol leoowt .up Wonu |Bdent 6sty 6t
responsibility of the Maineéthe Bal dacci admi
Resources, or possible even the Promotion Council -- to get that out there on our behalf? That

we are a self sustaining industry and thatwe havet hese rul es and regul atio
taking care of our stock for, you know, 1000s
organi zation from London to tel/] us weobre doi
have the capability of doing that.

Moderator: Thank you, Pete. Sarah do you want to s
to infer, Pete was sort of asking isndét it th
DMR be a stronger participant in this. Was that your question? Yeah.

Pete Daley, Garbo LobsterAgai n, sorry. |l 6m not trying to

also, but federally | would think we would have support from possibly our congressional people -
- senate and house representatives from the State of Maine, basically -- hopefully, with help

from the DMR and or the Promotional Counci l a
making comments to Mr. Hathaway and heds sitt
a response, then | think Jon needs a little more help or the Advisory Council needs a little more

help from the current administration or from
should necessarilyé. | think we s mhgstobedgin be i nv
with, then were the peopleé where are the peo

Moderator: Thank you. Yes, Jason.
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Jason Joyce, lobsterman, Swans Island, Mainé: dondét know where the tr
sensetellsmeMSCcert i fi cati on probably goes backé somet
to a group from Great Britain | would imagine somewhere in there is some sort of a standard set

by say United Nations. What were theyglookin
day lights out of me. To me MSC certification would also look at what we use for bait, what we

use for fuel. I f they determine you use too
And thatos going to be det? &ocommonsahse. BMithosro me b ody
sustainability--wh at wedve done? G a ¢ thegpublicnightm@va s es, v en
doesndét know anything about that. They dono
They would look at this MSC,wouldlo o k at what és a visible sign o
show that we are being sustainabl e. Cause so

making an effort. Where we try to make as much effort to make a sustainable fishery, but not
bring pain to the harvester -- but to bring an industry that you could make a living at and be
sustainable but not hurt the communities that are involved in that.

Moderator: Jon.

Jon Carter, Lobster Advisory Council and lobsterman, Bar Harbor, Maine: Jason brought

up good points. And when this was brought to the Lobster Advisory Council, you know,

everybody was scared to death of it and did not know what to think of it. And there was a lot of

discussions going on but when they came back with a pre assessment it came in pretty mild.
Basically they were just asking for more repo
talked to about this, their fearis--okay t hey get their foot in the
years, theyo6re noh agmytnlgi n@ thaonmeeawyé wiBut j
footprint was brought up. Everybody is goingé
too much fuel. And we use too much bait to catch what we catch. And maybe that might be

coming at us on the next assessment, and then what do you do? | think there has been some

fisheries that have gone through assessment and then when its come for their next round they

have been dropped. They didndét wantedtbo ei th
meet . And my questions was, AAt the time i
been accepted and then been dropped?090 You K
go into this assessment and then all of a sudden they comebackand t hey say, AOh,
do this, o and youdbve got to jump through a ho
it You canét run your business. You know,
to have these enginesthatd i dndét pol l ute; youb6bd have to have
then all of a sudden you say, AWhoa, we canot
been assess then to have been assessed and be dropped out of the program. That could be

damaging as wel | . So, you know, thereds so m
totally agree with the concept here todaye. i
things all these years, a raltdwe needdordee Mpfavariteai nab |l e
saying isé years ago when we were doing this
country was cool . o We | | the | obster industry
we been doing itall along. Andthat s our sel | i n my mind. We 6 v
that reason and it scares me - it scares the hell out of me if we did go through this thing with

MSC and then all of a sudden they came back a
reach.

Moderator: Eugene.
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Eugene ObLeary, Guysborough County I nshore Fi
Jon, this full assessment - is this not going to be open to public scrutiny once its done?

Jon Carter, Lobster Advisory Council and lobsterman, Bar Harbor, Maine: Ye a h, it 0s

suppose to be. Bbut when Mr. Hathawayé | ask
meeting, fAWel.l i f we dono6t go for this is it
me an answer - well maybeitwon6t go away, maybe we wonét have

assume that when somebody wondét give you an a

Moderator: Alright, we can continue with this. We have given a direction to the Lobster
Institute on this issue. We certainly can continue or we can move to another one of the questions
that are here. Bill has a thought he wants to add to it.

Bill Adler, Chair of the Lobster Institute Board of Advisors, Executive Director,
Massachusetts L obstclobsiermad: 3VellAlgshinlooa thigidsue, which a n

we pretty much know where webre going or are
summation as to what exactly you want that Lobster Institute to work on? And maybe should

that come later, at the group meetings maybe? A definite - not justawhishy-wh as hy fAwe t hi
we aught to do somet hingo. And then we can m

Moderator: That 6 s a g-otoldatpoiimtt Baédd di scussion gr ou]
group. You ol |l be divided up into groups, youol !l h
the Lobster Institute if you so desire. But that does not limit you from doing it at this point as

well, but it merely enables us to move on. Yes, Kenny.

KennyDrak e, President, PEI Fi sher mEgustovanttodske oci at i ¢
a comment about MSC. MSC is |Ii ke something w
away. And | use to be a tradesmen years ago and worked in plumbing. And | remember when

certification came in back then, and it was not brought with a great deal of love back then either.

But everybody new it was something we had to
turn on your power unless your new home has been wired by a certified electrician. And then

thereds an examination to make sure the wirin

people that were doing it before they were ce
category -- that if you want power you had to do it. So I think MSC is something similar -- that

it looks Ilike if you want to sel/l | obsters in
Thatdos my understanding of it And tehe | ess

t hereds a g-rwhattiese guys wdrtarld dofeavas they went and found out that

some of these observers are less than honest some times, and things like that. And they tend to

|l et a few things go. S o taltameratom the vessad -mihabtigey up wi t
have to keep a complete record of their whole fishery on film everyday. And if that camera goes

of f for any reason they had better make sure
fi sher mennowanstometlihtibnsgy t hat 6s a great thing fo

getting that way. And | think thatodés where M
final statement about it is this: when we all get certified, if everybody gets certifie d, we dr e | us
going to be back where we started from. Right? Nobody is going to have any advantage, so

weodoll be right where we are today.
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Moderator: Sort of like, certification is the cost of doing business. Bruce.

Bruce Fernald, lobstermand, Cranberty Island, Maine: | just had a quick question for Bob
t hat Dal housi e student whods doing the carbon

Moderator: Bob, your mic is right there.

Bob Bayer, Executive Director, Lobster Institute:We have a copy of the work that he did and

it Il ooks reasonabl e. | dondt see any major p
studies done by two different students at Dalhousie. One did Nova Scotia and the other did

Mai ne, and theyodre eoappthbheg. madlpor |l tdereot ¥
like.

Moderator: Thank you, Bob. Wedre going to give it b

Bob Bayer, Executive Director, Lobster Institute:Thank you. Therebds anot
sustainability discussionthati6 | I  t hr ow out and see I f -t takes
stock enhancement efforts that are being funded by the industry itself. What do fishermen think

about this? Most of the activity, the major activity is taking place in Canada at the hatchery in

Shippagan, NB -- at the Homarus Project that is being self funded by the industry. What are

your thoughts on that? And as it relates to sustainability?

Moderator: Okay, Bruce.

Bruce Fernald, lobsterman Cranberry Island, Maine: The last thing we need is more lobsters
on the bottom. We dondét need O0em, | think t
put more on the bottom?

Moderator: We got Bill first, and then wedll go.

Bill Adler, Chair of the Lobster Institute Board of Advisors, Executive Director,
Massachusetts Lobster men 6 8kayAibtlEsasgoinganwiththis and | o
di scussion 0ol pass, because | was going to

Moderator: Okay, Dana Staples.

Dana Staples, East Coast SeafdpLynn, MassachusettsThe Boston Seafood show just got

over a week ago. East Coast had a booth at the show. We were right at the bottom of the

escalator when you walked in, and | think we saw as much traffic than anybody else in the show.

East Coast is going to do a sustainability project where for every lobster that we sell we put a
Stage 4 |l arva back in the water. l'tés a mark
We had people that were just, you know, falling off their chairs saying this is the best thing that

every happened. Be that as it may, that there may be too many bugs crawling on the bottom,

this as a marketing tool . I'tés what these pe

Moderator: Jason.
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Jason Joyce, lobsterman, Swans Island, Ntee:1 t hi nk t hat 6s a great 1id
Arbor Day celebrations -- people going and planting a tree. These people can relate to someone.

They see the negative out there, oO¢Ercldartheyol | s
cutting. Ad it makes them feel good when they see a little tree planted. (Thing will probably die
anyway, It would if I pl anted it, but my Fath
But | think thatodés a great mallnkyélsteran gheyt oo | . A
must have swam over his way 6cause | canot fi
bottom is better. |l guess itodés feed for seal
thatodos a greatatdpapopmbtibnak thoega gAerd t hat
certification would not even | ook at. To me
these environmentalist out there, they feel better when they see some pain on the part of the

harveste r . AGood, wedve got rid of more diesel e
because their using too much of that.o I th
thereé you get at t he +whatheavassaydngabatthe And t he ot

certification of plumbers -- people who come up with those rules knew something about

pl umbi ng. These people here, they candét comp
el se on the other side of thitheruleslenr drednvolvedI-he one
Lobster Institute, scientists who are local to here, and the fishermen on the water who have

knowledge in the business -- who have been working on sustainability for 137 years. So we

dondt need s ome o ndookingtmshakelusalaweon t o do i

Moderator: 1 know down in Stonington Zone C they go
now with the University of Maine and Darling Center to try to determine how many of them

survive and try to stick around. Youcouldput an awf ul |l ot of Stage 46
many make it very |l ong. Il think itdés a great

Jon Carter, Lobster Advisory Council and lobsterman, Bar Harbor, Maine: Speaking to
hatcheries: having been on all the committees in the state, the biologist for the state are not in
favor of the hatcheries. They say the bang for the buck comes from nature. You know, it cost

more to produce a | obster to Stage 4 and thro
gettingoutofit . What Jason says, yeah people think t
well spent money in my mind to do that. To f
about this. Yeah, w-enhaybe we goetd n@any lolstersrort the boftomt he pr
because wedre such damn fools we just keep ca
catchers. Wedre not thinking about, you know
not thinking, AOh my Gadpr iwhatf am tithegm?dag Y ou /!
did something right. o And youodre patting you
tooéand do to many. But i f we put more on th
And we 6r e Ipmoutrthgre andonaypeuhat witl come back to bite us too. But you

know, |l i ke Jason says, the decept-yuplanbasf t he p
tree, youb6bre a good soul

Moderator: Bob.
Bob Bayer, Executive Director, Lobster Institute: | think one issue around hatcheries that we

ought to think abouté we ought to know how to
how to do hatcheries in a cost effect manner just in case if we have a Long Island Sound happen
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in Maine. So that we could jump-st art our fishery I f we have to.
now, but it would be nice to know that we could do it if we had to.

Moderator Thank you. We had hoped Brian Beal woul d
make it. He would have been able to speak to us on this. Good deal. Jon.

Jon Carter, Lobster Advisory Council and lobsterman, Bar Harbor, Maine: Jon again.

Sorry to hog the mic. | was going to ask this question earlier when we were talking about North

American Lobster or North Atlantic Lobster i Bob, what about Long Island Sound? You just

brought it up. Is that considered in the same system and if we were to certify as a whole with

what 6s going on below the Cape, Long Island S
deterrent?

Moderator: Bob, do you want to speak to that?

Bob Bayer, Executive Director, Lobster Institute:The answer i s, I donodt k
someone else would like to comment on that.

Moderator: Ok ay, Danads got a word.

Dana Rice, D.B. Rice Fisheries,iBh Harbor, ME: | dondét know either Ted
this whole discussion is, if it is an issue w
Moderator Ther e you go. Okay |1 6m going to turn now

going to direct us on a new course, | think.

Bill Adler, Chair of the Lobster Institute Board of Advisors, Executive Director,
Massachusetts LobstermendéWeAbaveiapi bheanad (B
bet ween | obstermen and deiadwayrtthstwe--tawroughthd 6 m wond
Institute -- can foster some type of action on that particular subject. Whether it be the Institute

getting some fishermen and dealers together. Basically say you know what is trust? What do we

need? What do the fishermen need? What do the dealers need to sort of start getting together?

And | didndét know i f maybe the Institute migh

Moderator: Good question, Bill. Somebody want to
outther e doesnbét mean someoneds going to bite on
of things we can go after a little bit. We can jump in almost anywhere or take a whole new

course. Go ahead, Dana.

Dana Staples, East Coast Seafood, Lynn, Massarsetts: | just looked at the traceability

factor and traceability could provide another
|l ook at the wine industry in Californiaé and
coming from different micro-c | i mat es . | t 6 s s-aadthesegaygaret o happ ¢
identifying their oysters as coming from a specific bed or a specific area. Potentially, if we got

into something marketing | ive | obvedone(ither i f you
product of Maine, or product of Vinalhaven, or product of Swans Island, or wherever) you could

potentially enhance the value of the lobster itself simply by identifying from where it came. |

me an, it could comeyddawr tvesBtehi Mowas s®aug Wthi
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value to |l obsters without, you know, incurrin
the fact that you are going to see this traceability become more and more of a factor, when the

lobster shows up in any specific market (specifically over seas but even within the US) you know

the fact that it came from PEI, or from Port Clyde Maine -- this is something that potentially you

could make money with.

Moderator: And of course thathedossnmn@&t ohedimeathainile yo
both flags and then the specific placeé it wo
you were on. Yep.

Dana Staples, East Coast Seafood, Lynn, Massachusetfsiu just start promoting your
sustainability right on that band, this lobster was harvested from a sustainable fishery by
individual lobstermen.

Moderator: Yep. Jason.
Jason Joyce, lobsterman, Swans Island, Main@n what Bill was saying on building trust

between lobstermen and dealers, | can kind tie that myself into the traceability. Last year my
Father and | bought bands. And | have a Web site and it has those on the bands. Now | know a

deal er that |1 sell my | obsters too, as soon a
want anybody steered to my Web site probably. But anyways, we have now a problem -- what

we put in that crate, it can hold a band, it
that the | obstermen takes some tah:e:roeucnstaa)ldegrye
When he buys your | obster and you come in and
stuff. And there might be a fellow who comes in -- he has 2 or 3 dead ones, maybe a couple of

cracked shells, or something likethatc an 6t t ake a band. Hebés got t
crate. If you can trace that crate, then dealer knows who he can trust. And with the traceability

you take pride in your catch,. Of course, som
accountabi l ity and a little transparency, which w
where theybére getting |l obster at and its high

which should bring up better price. Which, then the dealer would feel more confident in giving a
better price because everyone is being held to higher standard with the traceability.

Moderator: Thank you, Jason. Jon.

Jon Carter, Lobster Advisory Council and lobsterman, Bar Harbor, Maine: Thank you.
Jason, you brought up a point that | was thinking about, but being old I lost my train of thought.

And this is to the dealers (and | 6ve thought
throw a | obster into a crate olb&Gd efrisréed HMiom.otl s
dai l y. | 61 | put o6éem in a car and 1611 sell
much youdre catching them, what the market 1is
handle my lobsters I think betterthans o me peopl e. And |1 6ve gone to
band one claw, and when they dump their lobsters out of the tank the lobsters are all hooked
together. Thatds something we need to addres
intheprice. And traceability could be part of that.
And |l ots of times | wonét keep a | obster that
to hold that | obster for 2 owomB0tdalyst, hdrdn aq opt
my catch; I 61 | |l et that go back to bottom. A
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if we had less shrink then maybe that would help the price, especially when were catching them

more when their soft. Notlikcour Canadi an friends, theyobére catec
could teach the fishermen because there are a
they get by handling their | obsters. And 1 06v
year én wheeu guys started catching the soft | obs

and there was thousands and thousands and tho
know how to handle them. | think that would help us in the market place as well.

Moderator: Thank you Jon. Bruce.

Bruce Fernald, lobsterman Cranberry Island, Maine: Just going to add a quick comment to
what Jon said. | always tell my crew to handle those lobsters like a cold bottle of beer -- you
dondt throw it around.

Moderator: Laughteri Yes, Cathy.

Cathy Billings, Associate Director, Lobster Institute: Lobster Institute. It was mentioned a
couple of times yesterday, | think Ameile from DFO, traceability is more than a marketing tool,
and its something | think that will be mandated fairly quickly. In our discussions with the food
scientists and microbiologist, its going to be a food safety issue and a human health issue. Just
like beef -- you can trace it right back to the very farm that it was grown on. And that was

prompted by mad cow di sease. Well, we dondét have
that the government might impose regulations that we must have traceability for health purposes.
So ités a multi functi onal edavingttolookfat. Rrdbahdly act er i

getting ahead of the game on how thatds going
become a priority.

Moderator: 1 got a question yesterday that came up
leading very far but somebody wanted an answer -- we ought to get it. What is the most

efficient way to harvest, lobster that is, what is the number of traps per square mile? How bout

that? Somebody wanted to know. Gee whiz, al/|l
sqguare mile? It varies Ocause traps are being
time. Okay, that did not get us anywhere. Yes, Herb?

Herb Hodgkins, Lobster Pound, Hancock, MaineIf you can get a canoe between them
theydre too thick.

Moderator: Laughter. Yes, Cathy.

Cathy Billings, Associate Director, Lobster Institute:l 6 ve heard it said that
most efficient way to catch | obsters, and tha
used. Because there are a lot easier ways to scoop them up then to put a trap down and hope they

crawl into it.

Moderator: That 6 s been bandied about and I 6m sure i
about at the point where we need to take a break. And then whenwecomebac k t oget her we
divide up into groups and wedbre going to be i

those groups é.and gets us backé us back with
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ahead. So, itis now quarterto 10, letsgettoget her again at 10 od6cl ock.
and check out if youdre at the hotel and be b

MORNING BREAK

Cathy Billings, Associate Director, Lobster Institute: Introduces brainstorming groups - we

areaskingyoui nst ead of | o0 Wwhatargtheahtllengeb) what Grenthie a t 0

opportunities, o we whoaw aroau we d wiorkg atto tdae dt
Awho, who would be the best people tdedasyoto
So, what we want is something a |ittle bit mo

to talk in your small groups, come up with some of these action points. And then before the
groups disband and come back together again as a whole group, we want you to prioritize your

top two AAction |Itemso. So wedll get top tw
those back together to the group as a whole and then prioritize among those 8 top two priorities.

That 6s not ytoours aoyt hweer6 lild elaest go, those will alll
recording secretaries, if you will, in each g
we really want to hone in on what are the mos
playground technique--s 0 your not sitting next to folks yi
time--we6re going to do the 1,2,3,4, count off.

Bob will record for group 1, Catherine will be recorder for group 2, Deb will record for group 3
and Cathy will record for group 4. The groups will run for about 20 minutes.

BREAKOUT GROUP DISCUSSION

Cathy Billings, Associate Director, Lobster Institute:We have all of your suggestions

recorded, so its not oftheothersabyt wewent torgetthétoptwbe al wi t
down and then further prioritize those. So |6
share them with me. and wedll start with Deb
3groups,ldon6t know, wh a t-3? Groug283Iwhat tap @®vd drioriyes? u 2

Deb Seekins, Lobster Institute:Okay, in Group 3 we had really good discussion. We jumped
around quite a bit. But one of the first subjects was more and more of this type of town meeting,
bringing together like harvesters, wholesalers, environmentalist, scientist, fishermen on maybe a
bi-annual basis. Basically, how we could gather their information and get data from specialist,
and then decide as a group together without having a regulation or an agenda pushed. And then
the two subjects that we talked the most about were trap reduction and bait. The people from
Canada had given us some good examples of how that is broken down with a local scientist and
then their federal DFO office. And t hat 6s about all I really coll
wants to add anything? More of this type of meeting maybe collaborated through the Lobster
Institute, bringing together the specialist and all of the people in the industry. And then letting
the information be out there and a decision made amongst them instead of a regulation.

Cathy Billings, Associate Director, Lobster Institute: The point on the bait and trap
reduction?

Deb Seekins, Lobster Institute:Oh those are the two subjects that we discussed the most was
trap reduction and then bait, how it gets used up in Maine by October.
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Cathy Billings, Associate Director, Lobster Institute: Any action item out of that?

Deb Seekins, Lobster InstituteJust the desire for more of these type of groups perhaps
organized by the Lobster Institute.

Jon Carter, Lobster Advisory Council and lobsterman, Bar Harbor, Maine: She hit it right

on, but where we came with the specialist thi
scientists coming and telling us what we need to do maybe they ought to come with some

information and then we could come up with our own ways of fixing problems instead of people

coming at us and telling us how we need to fix problems. We got on through to this when |

stated t al ki ng about the trap |Iimit, the Carl Wi
under the bus, but more or less said to our Task Force that this was a good idea. And not
everybody believes thatds a g¢gootdtheidiscesssons And t h

and coming up with that information.

Cathy Billings, Associate Director, Lobster Institute: Thank you. Okay Group 2 -- top two
priorities.

Catherine Lessard, Gradute Student, University of MaineiYes, in fact we came only one big

point that is including a lot of things. So what we would like to see would be that the Lobster

Institute would create a sub-committee formed of representatives of the industry both Canadian

and Americans. And the point @ostdi babtbi wpok
to do promotion, education activities, and to prove that the lobster industry is a sustainable
environmentally friendly industry. So éand wo
up with. Does anybody want to add something from team number 2? Okay, so | think this is it.

Cathy Billings, Associate Director, Lobster Institute: Okay, thank you very much. | was the
recorder for Group 4 here in the corner and we came up with a good list but the top two, similar
to Group 1 over here, moving forward with looking at self certification or code of conduct for

sustainability. Having the Lobster I nstitute
perhaps the 3 fisheries ministers, involve the promotion council in Maine. And there was
discussion that a new promotion-t ype counci | is going to be put

those two groups in to look at other models and develop talking points that can then be presented

to key buyers on why we are self sustainable. And the second action item is to communicate

more effectively with government and manageme
the MFU and the different heads of the LFAOG6s,

Mai ne Lobstermendsds Doanwdhesnstf edoblstéergen al l 0 1
come up with a unified message about code of conduct, or alternatives to MSC or even MSC if

that is the route everyone together decides is the best way to go. So get those groups together to

unifythev oi c e . So, I owi || type those in and then
anyway, but weoll open up for a Ilittle more d
we can approach some of these priorities.

Moderator: Bob?

Cathy Billings, Associate Director, Lobster Institute:l 6 m s or r vy, |l thought tt
saw 3 groups?

73



Bob Bayer, Executive Director, Lobster Institute:We were hidden behind the curtain.

Moderator: You got to watch these tricky people.

A

Cathy Billings, Associate Director, Lobster Institute:] 6 m sorry, go ahead Bolt

Bob Bayer, Executive Director, Lobster Institute:We had pretty distinct groups of actions

that surfaced easily. Our first was tractability. Andre Martin pointed out he had just been to a

meeting i n Winnipeg and the outcome of that waseé
have to have traceability in order to sell live product to the EU. So with that in mind, it is live at

the moment, but he thought that processed would be next. He mentioned that there was a group

at this meeting that does tractability, called Trace Tracker of Canada. Although the specifics

were not <cl ear, Oc aus €livestoek - arectrbckeciniCarada wsingt h ow an
your tech data and so on, all the way to the consumer. And then we talked about a company in

the US that also does tracking, called Authentics, which | have contacted. And there was some
guestioné it |l ooked I|Iike | obsters would have
easierif - we could do this at | east from the buyer.
different sources, with all the boats in the US and Canada, that we would need to keep track

of ekeep track of their product S$ubstentialtiatar vest t
needs to be looked at and we need to get after this--f i gur e out a way to do i
both countries. The other item was self-certification. It was suggested maybe we should have a

US/Canada certification, whether it be a company or what ,but some certification group that we

would put together. And it also seemed very important to our group that we get public opinion

behind us in this self certification. That i
behind us. And this is my opinion, that our voice -- the voice of this fishery can be stronger than

the voice of an overseas certifier, or certifier from away, in the court of public opinion. Anybody

want to add to that who is in our group? Andre, are you happy with that?

Cathy Billings, Associate Director, Lobster Institute:Bob if I could just ask going back to
traceability, were there any specific actions? | know you mentioned those two companies were
they going to be appr oadhappbacked? ¢ how were they

Bob Bayer, Executive Director, Lobster Institute:No we di dnd6t get to that
need to figure out. We know it has to be don
i t em, b-uwe didinbt getn@that part.

Jenny Sawyer Bayer, Lobster Institute:[t al ki ng wi t hout mi c] We t al
effort, and initial effort -- something to mention as a part of becoming the Canadian United
States Certification -- the CUC or whatever. Monitoring ourselves -- so that was the action.

Moderator: Okay, very good. Now we get to have a sense from the group as a whole about
prioritizing or further defining and focus on any of these issues. Remembering that all the issues
which we brought up are being held on to, and will be dealt with in one way or another. But
these are going to get the main attention. So your comments at this point from the different
groups or as individuals will be helpful and bring us towards the end of this morning session.
Comments? Sarah you got your hand up half way, wait till you get a mic.
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Sarah Contoir, Department of Marine Resourceslif this is to answer the order of priority,

then | donét want to speak yet. But | do want
public opikmioavh whlercomB®@tb i s but I 6m sure he ca
student that worked with the Gulf of Maine Research Institute this past summer and went around

and interviewed fisher men. Il think t HBeeee wer e
Carlton or Jason if you were one of the lucky ones to get the questions? But, basically it was

around MSC. I dondt recall the questions, t

some sorta of rap up, and provided that back to the department. And the results that I looked at -
- it was pretty much split on what fishermen were thinking about MSC. So as far as public
opinion, that may give a starting point about why certification is good or bad or why MSC
certification is not the way to go or the way to go. So its, just maybe, a starting point and GMRI
has that information.

Moderator: Very good. Another bit of info to add to the catalog of what we have available. Yes,
Bruce.

Bruce Fernald, lobsterman Cranberry Island, Maine:Yea, Icanbt r eme mber how ma
ago it was but Vinal havené one of the buying
tracking goes, on their bands. They had a Web site, and whoever bought the lobsters would go

on the Web site and see the working harbor and the boats that caught these lobsters. A very easy

thing to do.

Moderator: 1| sl and I nstitute set that wup didndt they
Bruce:l 6m not sure, they could have been involve
Moderator: Good input. How are you feeling about these priorities? You t hi nk t heydr e
shape? Is that where you want us to go at the Institute? What an articulate crew. Go ahead

Cathy.

Cathy Billings, Associate Director, Lobster Institute: 1 might add that our group here, number
4, tal ked ab o uwantto look at leeefifg iup some actidrf items @n that. And

what the feeling was in our group was that a
traceability is, and it would be useful to come up with some way to educate them about the fact

thatthisisc omi ng and to help them totally understan
sided. I mean that there areé.of course, ever
traceability means and what 6s cptusdishergenaito wn t he
there donoét . So one of the things that was s

with Canada and the US to make sure wedre cov
border, and then get a distribution channel to get that information out -- whether its through the

Zone Councils, our own newsletter, other newsletters, DMR, and the MFU and LFA leaders, and

so forth. And also, to send this same information out to perhaps our political leaders.

Greg Thompson, Fundy NorthFi s her mendés Associati on, Di pper
lobsterman:We 6 ve got to get away from ourselves.
-your preaching to the choir. If you start interviewing your, you know, your family, effectively

people in the state of Maine or Massachusetts or whatever else, I mean you got to go where the

markets are. And a lot of cases the markets are overseas, and they have been call it brainwashed
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into an MSC certification. And what we have to prove is that we have a better certification and a

better product. The other thing is, | mean, going out and just trying to seed that idea in peoples

head-- pot entially go afteré. theredbs a huge gr
constant basi ss.hatl tybosu tchaen &reee pt tiumrgned on i n
anybody and makes everybody hungry. Par ade
the United States on Saturday or Sunday. And
know, little blurbs to put in the back. But, | mean, what is this? How can we get into mass

media and basically sell lobsters for one thing; get a better price for them and at the same time

convince people that after 100 years we know what were doing. And, make it closer to probably

200 years. | mean go back to the colonial era when things were finally recognized you had to

regulate a fishery.

ou
t

Moderator: That 6 s an excellent point youé.. communi
various markets that we have to deal with the populations, really has got a lot of work behind it.
Yes, Jon?

Jon Carter, Lobster Advisory Council and lobsterman, Bar Harbor, Maine: We got on the

subject of having more meetings like this. First of all | want to say, | think this is a great meeting.

And what 16d |i ke to see come out of this mee
|l et s keep going with it. | 6ve been to al/l
come out of them. And then we come back the next year and we talk about them, and maybe

youbve got a question in here how do we get m
people? Maybe if we run with the ball with this one, and we can make this certification work

and work for us is a way of really building this so that its not a handful of us sitting around the

room--t hat we really would have industry and ind
come to these meetings and want t o sdyileginmart of
nice way, not | et this drop. And | et ds conti
Institute and for this type of meeting to be coming around. And self-regulation, as we discussed

in our group, you kndwebedasuseal |dombete nk mow ta
the things wedbve discussed in the previous me
never reallyé this might the chance to sell [

Moderator: Very good, Jon. And in that regard or at least related to it, at the last meeting Mike

was going to come back with some open books f
some comments regarding that. And | heard to
changed the dates of this. He had set the dates aside and then when the Institute changed its

dates he found he could not be present, but it was not any lack of interest or his unwillingness or

anything except the change in dates. So we need to keep that in our heads -- keep open and

maybewe 6 | | get those books. Yes, Jenny.

Jenny Sawyer Bayer, Lobster Institute:There were two things that were pretty interesting as

wel I : one was that the Canadian governmenté w
and the Canadian government has done a (and Andre could speak to that better) there have been
programs blitzéds over the news, in the middl e
not throwing your plastic overboard -- your bait bags or whatever; not polluting our waters; that
wasone part of i1it. And then the other was about

that was, do you remember Carl? Well, the clean ocean, yes.
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Moderator: Leave the mic right there.

Kathy Heanssler, Conary Cove Lobster, Deer Isle, Maind: brought up a point that | was
really disappointed with -- that there is no more fishermen here because of the past year we had.
And | recommended that we invite some fishermen and even sponsor them, each one of us next
year, to get more fishermen here.

Moderator: Ver y good. That was an i mportant point
excellent idea. Yes, Jason.

Jason Joyce, lobsterman, Swans Island:o touch on what Jon had said, we talked about

creating a sub-committee -- a representative fromeach of t he countri esé. ma
possiblyé we did not discuss this, but | mean
as the existence of MSC. I f the Lobster 1 nst
would deem would makeafisher y cer ti fi ed. But anyways ité a
participation. As a far as | 6m concerned, i
them a little bit on this; and they see the industry moving ahead promoting our own product with

what wedve done already; you would see an inc
of fishermen are, ahé theybve gone to the mee
ltds run by government. Beag fishermhen, indugtryy have a
leaders, and something is actually accomplished--y ou 61 1 see an i ncrease in
Moderator: Good point, Jason. Wedore right within 20
thing back over. I think | have givenachanceé i s t here anybody that wan
comment in before we move on? 61l tell you
the | ast ones, make sure you follow Cathyoés i

Cathy Billings, Associate Directo, Lobster Institute: Thanks Ted. Actually we
keep you waiting a little bit longer on those door prizes. Jean Lavalee has offered to put up the

inventory charts that the Lobster Science Cen
thescreen so everybody can see, and heol | expl a
do that first, and then wedll turn it over to

Jean Lavallee, Lobster Science Center, Charlottetown, PEIYesterday we talked a little bit

more about inventory. And I know Laurence Cook mentioned that there was 25 million pounds

of processed product stild/l in inventory, or 3
million dollars worth of product and not 35 million pounds for the frozen sector. What we do is

we have an inventory system for the live sector and we have a series of companies that on a

weekly basis will tell us, okay as of Wednesday noontime we had so many pounds of live

lobsters in our tanks -- whether its tubes, tidal pounds, individual compartments whatever type

of holding system that we consider | ong term.
system long term would be a product that you would keep for at least two weeks or so -- up to
several months obviousl vy . And then we | ooked at the infor

generate an estimate according to the different companies that we have -- according to the size of

the company, what is their percentage of capacity that is filled with inventory. And then we

extrapolate that to the entire industry. So, what we have here is the black line is the current

year . And we wusuall y s t"pstsbwecan tamure the fal fisherys t ar t s
in Canada. And we have been doing that for 2 and a half years or so. And if you look at, the red
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line was last year and the grayish line was 2 years ago. And if you look, you can see right here

that was 2 years ago in April when shore prices were at $18 dollars. There was basically no live

inventory according to our system. | think if | remember correctly, for the week that it really,

really dropped, I think it was less than half a million pounds of live lobster being held. We think

weé that we get about 99 % ofAmarlwao Sotherewlasad i s pr
|l obsters around and thatdés why shore price wa
dropped by about a buck or a buck fifty earlier this week; and we look at the levels here, this past

report that was released on Wednesdayo f t hi s weeks inventory, we s
drop or didndédt go down as it did in previous
even though there was some movement of product moving in and out the inventory for the
systemhereseemed to be quite stabl e. And thatods p

wasndét going down as much as the trend had be
take a few minutes to put it up because we talked a little bit about inventory yesterday and how (I

candét remember if it was Dana that mentioned)
But, we do we do try to manage it. We try to get as accurate as possible a figure. It has been
more or less a pilot up-to-datefor u s . Webve only had a few comg

get the East Coast and when you get the Clearwater you get the big companies. And you know

10 % of the companies will give you 80% of the inventory, so we do capture a fair amount of the

capacity. And we do have, | guess, a proposal to take this to the next level -- where instead of

just being total live inventory it would be, okay how many pounds of selects, how many pounds

of the one to two pounder s, olavwantther@ropbsal| f 6 s or
where we want to do the same thing with the frozen sector --so we would have how many

popsicle packs, or how many baby boils, or how many claws and knuckles. and that kind of

information. And the participating companies that we have on this project have been basically

paying the bills for us to be able to do that
information, and then they get a weekly report. Normally, you have to pay to be aboard the

plate, type-thing, soyouwould n 6t be able if you went to the W
information. But 1 6m totally okay with showi

where we would like to make it free for all companies to be able to give us their information.
And obviously we do not show them the individual companies information or inventory. We do

break it down, and I d&d&m not going to show it,
we do need to have at least, | think its 3 or 4 reporting companies for any region so we can show

the information. The region that willé. or a
4, than we dondét show it. I mean we are onl

said, for us the next level would be to make it available for everybody -- and by getting
government to hopefully pay for this information. There is a strong movement from the

Canadian side to put togetheré we talked a | o
want to do that too, and they see a better handle on what is out there as one of their priorities for

things to move forward. So wedbre hoping that
theydre going to want to have ttodoigwaththeor war d w
processed sector as well . Obviously, in PEI
now, thinking well, there might 25 million dollars worth of popsicle packs or claws and knuckles

i n storage i n PE.I nicetosaylexactlythowminy theve cuAndiforéhe it be
process wouldnét it be nice to know that ther

-so0o wedbre not going to do popsicle pack this

there is already enough. And it is the same thing for live side -- that information gives them a

little bit of an edge (at | east thatds what t
mar ket to say, ANo, we kncotw O6wea ucsaen wgee tk ntohwa tt
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inventory or very little inventory compared to what it was in previous years or compared to what
it was |l ast week. O Anyways, so | just want t

Moderator: Question from Sarah.
Sarah Contoir, Department of Marine Resources:You said this was a pilot project and that
down the road hopefully government will pay for this. How did you get the companies to get

involved, | mean to do this?

Jean Lavallee, Lobster Science Center, Charlottetown, PENes, | know, usually it is easier
to get money than to get information from some of those companies. It was, actually it was a

group of live airfreight or air dealers that

better handle on whattypeo f | i ve i nventory there is. o0 So,
several years but it never went anywhere. The Canadian government tried something similar

back in 695 but they wanted toé companies to

accessto t he reports. And, obviously, everybody

wasnot built up as it is now, so nobody trust

Sarah Contoir, Department of Marine ResourcesSo did the different areas have dealer

reporting, or harvester reporting, or is it v
little, thereds a fundamental difference on h
is not to that level but, um, just that folks are volunteering this information, | find remarkable

soé

Jean Lavallee, Lobster Science Center, Charlottetown, PEWe | | , we d6r e extr emel

encouraged by it. We do have a little bit of resistance, or we have a lot of resistance from some

companies. A lot of it is, sometimes, more a philosophical reason--t hey dondt want t
Ot hers, we dondét trust whatés going to be the
accurate or not? But there is no reason for Jean to put false information in there. And the way

that the agreement is made with the companies is that they, by agreeing to participate in the

project, they open their books for 3" party audit if for whatever reason we feel that there might

be a little bit of difference betweenwhat t hey say and what it i s. B u
well for us. And like I said, the companies that put the money to put that together -- that we call

the first 14 companies that we had to start with -- they said even though there was only 14

companies they would keep paying if it was to keep just the 14 companies. But, obviously, the

more we have the more accurate the estimates are going to be. We have companies from the

States and we have companies from Canada.

Moderator: Thank you, Jean.

Dana Rice, D.B. Rice Fisheries, Birch Harbor, MaineThank you Jean. And thank you,

everybody. I think this has been an incredi
your packageéyou have a second evajouation she
somewhere around, that Cathy handed out; and

sessions. So would you please finish those and get them in to us so we can continue making
i mprovements to the Town Me e tofcatsgndthiYgenleméhn ow we
that sits down here Ted Hoskins has an incredible amount of talent and skill when he herds a
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bunch of cats | i ke us as well as he does. He
remembrance for him here. Applaus e. We candédt thank you enough,

[Moderator receives gift of Lobster Institute hat]

Dana Rice, D.B. Rice Fisheries, Birch Harbor, MaineOk a vy , |l 6m going to ask
coordinate giving away the door prizes after my last official act of the day. Unless somebody
has something else to addé.. we are officialdl
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