


Know your clientele. Look at the 
local demographics. Ethnic mix and 
religious background are important. 
If you can provide some product that 
is particular to a certain ethnic group 
and that is not available at other 
stores, you can effectively bring new 
business through the door. 

Look at the economic level of your 
clientele and provide product that fits 
the pocketbook of your customer. 
Consider the educational background 
of the customer. Magazines like "Bon 
Appetit" and "Gourmet" often fea- 
ture some of the lesser known species. 
If your store is located in an upwardly 
mobile neighborhood, tape up a copy 
of an article if it features a product 
you'd like to move. 

The five o'clock consumer has be- 
come an important market segment. 
With more single parent households, 
and two wage earner families, the de- 
mand for ready to eat product is on 
the upswing. These value-added 
products, especially if they are pre- 

pared in the store can significantly 
contribute to the bottom line. 

An important clientele that we 
often forget is the male consumer. Su- 
permarkets are begmrung to discover 
the number of men who are doing the 
shopping. This is especially true in the 
area of seafood purchase since there 
is carry over from the recreational 
fishing sector. 

The third area that needs some ex- 
tensive study is the product itself. 
Nothing sells seafood as well as a 
knowledgeable, friendly coun- 
terperson. A variety of groups offer 
training pro ams and educational 
materials at f= ittle or no cost. Invest- 
ments in training can provide rnapr 
dividends. 

Once you've done your home- 
work, you can begn to develop your 
position in the market place. Most 
people focus on shiny, upscale opera- 
tions, but don't be fooled there are 
other approaches that work depend- 
ing upon the market you hope to 
serve. 





d yw knrm... 
of oysters who pursue their sedentary ways in 

e lagoons all ovet the world. 

Oysters can tolerate a wide range ~f salinity, from the high salt level of the 
ocean to the barely brackish waters of inland rivers. 

Oysters have a threechambered heart that throbs at a rate of 6 to 50 beats 
a minute. 

Oysters are drawn to their own kind and often live .on top of and around 
each other in great housing complexes called reek or bars that can be more 
than a mile wide. 

When left alone oysters cm live 25 to 30 years and get to be 10 to 12 inches 
in l e n m  

Oysters change sex one or more times duiing their lifetime. 

A "Hangtown Fry" is a concoctkn of oysters and ews. 
The "R" rule began with a fussy English parson named William Butler 

who said in 1599 that it was "unseasonable and unwholesome" to ingest 
oystem in months lacking an R. 

Oysters commonly spawn in R-less months and are thus full of eggs and 
sperm making €hem less tasty, but still fine to eat. 

A female oyster commonly emits 100 million unfertilized eggs a season. 

The Greeks made the first attempt at orjtex fanning in 4th century B.C., 
using shards of potkry as setting sites. 

Casanova would consume 50 oysters in one sitting because he thought they 
were an aphrodisiac. 





DERR EDITOR 
I have done many food and trade 

shows around the world over the last 
12 years, but never before have I been 
more disappintcd In a showthanthe 
recent SIAL '90 in Pans, France. As a 
fonner director and planner of Amer- 
ican seafood pavilions for use in over- 
seas food shows, I cannot em hasize 
enough, the need for the NM& to do 
something to change the current di- 
rection of export promotions. Even 
though our firm probably made some 
sales at the show and will do follow- 
up that might result in additional 
sales, I cannot emphasize my disap- 
pointment any stronger. 

"9"" apated in SIAL'W with 
the U. . Department of Commerce, 
National Marine Fisheries Service 
WMFS) in an "exhibit pavilion area" 
that represented the remnants of the 
former "SEAFOOD USA" program 
funded by SK funds from the NMFS 
through the regional Fisheries Devel- 
opment Foundations. The American 
seafood exhibit area this year cannot 
hold a candle to any of the previous 
shows, bar none. 

For S~AL '90, the Anrcdcm m- 
food pavilion was "recycled" from 
earlier exhibitions, and it showed. 
Unlike other pavilions that are re- 

used from year to year (to an extent), 
and are well maintained, the Ameri- 
can seafood pavilion was re-erected 
in the same condition it was taken 
down last Oct. in Germany for 
ANUGA'89. Only this year, it was 
even worse, because one of the trucks 
carrying the exhibit materials from 
Germany (where they are stored) had 
an accident and materials were 
spilled out onto the road and sur- 
rounding ground, further damaging 
an already tired exhibit. 

To make matters worse, there was 
not wen a visible attempt to ''fix" or 
"dress-up" the pavilion so that previ- 
ous and new damage would be cov- 
ered up from view. We know such 
things were not done because when 
the show opened, walls had rips in 
them,. cabinets had doors torn off the 
hinges or mrssing, walls had holes in 
them, and facings wwc cracked, 
gapped or chippcd. Whcn the names 
were being placcd on the facings, 
there were m~sspellings cw the com- 
pany names put up backwards. 

The exhibitors within this pavilion 
certainly did not get any value for 
Ilwu Inuricy, and wuuld.havc dvnc 
better with simple "pipes and 
drapes." Light fixtures were secured 
with maski& taue and hung over the 

s in a fa&& that woulz outrage 



the stage director of a high school 
play. There was no lounge area for 
exhibitors to bring customers for a 
quiet cup of coffee and to talk busi- 
ness as there is in the pavilions of 
every country exhibiting in SIAL, 
even the small counties like Senegal 
in West Africa has a lounge and an 
overall better pavilion than the 
American seafood area. 

As always, the age-old rivalries be- 
tween the USDA and Commerce 
were renewed at SIAL. American sea- 
food people had to "sneak" into the 
USDA lounge with forged badges 
just to get a cup of coffee from them 
in the morning or visit the lounge 
during the day. Use of USDA com- 
munications was absolutely forbid- 
den. 

The USDA pavilion was the same 
as in previous years, and well main- 
tained with last minute touch-ups 
where necessary after erecting at the 
show. There were clean, painted, 
wholly intact booths for each exhibi- 
tor. There was also a loun e and bar, 
meeting areas, a second f oor office 
for communications and other show 
management functions, all so that 
USDA people could effectively and 
professionally help promote Ameri- 
can foods. 

Cost is the same: $6,00O/booth for 
USDA gets the booth, 300 pounds of 
product shipped to the show from 
back home, and a display case. In the 
Commerce-sponsored area, the sea- 
food people get a booth for $4,500, 
but they have to pay extra for the 
diaylay case and the frdyht of sam- 
ples. All total, these costs bnng the 
seafood participator's cost over 
$6,000. 

The sad thing about all this, is that 
there is no excuse for the most rw- erful nation in the world, who te 1s its 
industries we want to help you ex- 
port and reduce the trade deficit, and 
will go to war at the drop of "oil" for 
billions of dollars, cannot project a 
common and unified front with re- 
spect to food and exports. To be 
placed "in the back of the hall" oppo- 
site blank walls with a crumbling as- 
semblage of severely damaged and 
shabby materials, is an absolute 
crime. I felt embarrassed to no end 
when customers would "joke" about 
how much money the US. govem- 
ment spends on frivolous items yet 
shows such a bad face to the intema- 
tional market with a pavilion such as 
we had in SIAL '90. 

It is quite apparent that NMFS has 
little or no commitment toward sea- 
food exports and international trade 
in seafood products. Yet, despite the 
snme bndgrt~ry constmints in Wa~h-  
ington, the U.S. Dept. of Agriculture 
can provide a stable commitment and 
funding in order to maintains profes- 
sional and strong image on a contin- 
ual basis. 

If the NMFS and Com- 
rnerce/NOAA does not want to in- 
crease funding of such endeavors to 
levels appropriate for a professional 
showing of seafood, then they should 
right now make a deal with USDA, 
give up the floor space to them and 
have a single, large exhibit pavilion 
for all US. foods, including seafood. 
Maybe we would also have to elimi- 
nate the empty booths that are al- 
WdY"it2st!iil Ul llltl 'ri1Jf(Ihl l Lil 11- 
ions. 

BiU Carroll, 
BG Lobster & Shrimp Company. 
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I 4. What clam was accidentally 
introduced from Japan in the 1930's 
when Japanese oyster seed was 
introduced to Washington State Bay? 1 


















