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Fish Farming International is the world’s premier aquaculture and seafood industry publication. 
Published in London, this monthly magazine reaches over 10,000 paid subscribers in over 100 countries. 
Fish Farming International is the “publication of record” for the world’s aquaculture producers who 
provide the world with over $50 Billion of food annually and employ over One Million people worldwide. 
Charles Woodhouse has written a monthly column in the magazine since 1992. In January 2008 Fish 
Farming International joined the Intrafish Group, the world’s leading media group serving the seafood 
and aquaculture industries. To subscribe visit:    www.fishfarminginternational.com 
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Market Stagnation, Food Recalls, Bad Press, UNFAO Shrimp Study, and Moody’s Law 
 
Let’s start this month with a wry comment about the world’s political leadership made more 
than 200 years ago by the Rev. Samuel Moody, a close friend of America’s second president 
John Adams. Well, as we watch our political leaders flounder about, and as the equity 
markets render the collective verdict on our leaders’ competence, we should remember 
Moody’s Law – “When men know not what to do, they ought not to do they know not what.”  
 
 
Most Serious Food Recall in US History 
 
At the time of this writing, the US is in the midst of the largest food recall in US history. 
Salmonella contamination at Peanut Corporation of America’s Georgia peanut processing 
plant has been implicated in nine deaths and hundreds of serious illnesses across the country. 
This has set off a chain reaction of recalls which now total over 2,000 specific products from 
more than 200 food manufacturers.    
 
Once again, our readers are reminded that relatively few US seafood importers carry Recall 
Insurance. When we talk about insurance don’t think only of Product Liability Insurance. In 
reality, the required Product Liability coverage that all major US end-users require of 
vendors, is relatively inexpensive. However, Recall Insurance is another matter and is priced 
by insurers at levels such that many importers are reluctant to carry insurance coverage 
against recall expenses. But, the cost to vendors incurred during a national recall can be 
devastating. Recalls will only increase in the years ahead as enhanced recall authority will 
certainly be given to USFDA by Congress in 2009. Currently USFDA can “suggest” 
voluntary recalls to manufacturers, but that will soon change. Since a single recall event can 
bankrupt even a strong importer, our industry should reconsider Recall Insurance and 
consider it a necessity.  
 
 
National Restaurant Performance Index 
 
Readers know, from previous columns that this observer believes that the National Restaurant 
Association’s Restaurant Performance Index (RPI) is the best leading indicator for the 
seafood industry in the USA (and worldwide for that matter since over 50% of the world 
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supply of shrimp is sold in the USA and 70% of that in restaurants). Well, the December RPI 
survey results were announced on January 30, and the RPI was at its lowest level ever 
recorded. The RPI started down 16 months ago and was our warning that tough times were 
coming. Pay attention to this index which can be checked at www.restaurant.org (the RPI is 
released on the last business day of each month for the previous month). Watch the RPI, it 
will call the eventual upturn as well. 
 
 
Aquaculture Misinformation 
 
Now, on to a story about malicious misinformation in press coverage of our aquaculture 
industry. On January 23, the national newspaper USA TODAY printed incorrect and 
damaging information about the world’s number two aquaculture product, farm raised 
salmon. (We note that US shrimp consumption in 2007 was 4.1 pounds per capita and salmon 
consumption was 2.43 pounds per capita.)  

The article stated that, “Farmed salmon gets its coloring from dyes added to food pellets the 
fish are fed, while wild salmon gets it from the plankton they eat.” It further went on to quote 
a USFDA official as saying, "When you cook it, the wild salmon retains its color, and in the 
aquaculture salmon, the color tends to leak out." 

This is, of course, outrageous nonsense, but USA TODAY, despite numerous requests from 
the salmon industry, has steadfastly refused to issue a correction. We all know that natural 
carotenoids (important nutrients and antioxidants) are taken up from crustaceans in the diets 
of wild salmon and trout. In aquaculture production, feeds are enhanced with astaxanthin – 
and I think we all understand that it does not “leak out” when the fish is cooked.  

USFDA - which slammed the tomato industry with $500 million of losses in the 2008 “attack 
of the killer jalapeno” (they had it wrong) has now moved on to damage the aquaculture 
industry with false information and both USFDA and the press have failed to correct their 
errors. 

 
New United Nations Food and Agriculture Organization Shrimp Fisheries Study 
 
Readers know that we often discuss marine shrimp fishery issues since, as we know, marine 
fisheries account for about 3.4 million Metric Tons (MT) of world shrimp production of 
about 6 million MT. The approximately 2.6 million MT of high value, high quality 
aquaculture shrimp produced annually accounts for about 60% of consumption in the 
European Union, Japan, the USA, and other developed countries. So, understanding that 
perhaps 1.7 million MT of marine fisheries production is consumed in developing countries, 
then about 1.7 million MT of marine production finds it way to our markets to supplement 
aquaculture production. 
 
Therefore, as we have often said in this column, anyone dealing with marketing aquaculture 
shrimp needs to understand the seasonality of world production of marine fisheries shrimp. A 
prime example is the US market where seasonal Gulf of Mexico production can greatly affect 
prices during the summer marine production season. So, we urge you to visit the UNFAO 
website and download Fisheries Technical Paper 475 which is titled Global Study of Shrimp 
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Fisheries. You need this in your library, but please make sure you have lots of paper and a 
new ink cartridge before hitting “Print” since this document runs to some 359 pages. 
 
We are gratified to note that the UNFAO production estimates given on page 133 of the 
Global Study are completely consistent with our estimates previously published in this 
column. 
 
 
Closing Thoughts 
 
The US industry was badly hit by credit losses related to the Poseidon Seafood bankruptcy in 
January and this month we have been slammed by another major bankruptcy in Florida. 2009 
is going to be a high risk year for anyone selling to the US seafood trade and for suppliers 
exporting to the US. Credit losses will be severe and these first two companies are only the 
beginning of a long, dismal series of seafood industry business failures coming in 2009. This 
is a good year to remember Ben Franklin’s famous aphorism. “Neither a borrower nor a 
lender be.” (Poor Richard’s Almanack, 1743).  
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