NANA seafood pros

pers

Kotzebue chums are lifted from Dick Norton’s boat on their way to processing at

NANA Seafoods.
By Bill Hess

Tundra Times

During a summer when bolu-
lism scares and price strikes
have created hardships for sal-
mon fishermen and packing
companies alike, it seems that
NANA Seafoods Corporation
has found a way to keep the
local market producing.

Calvin Moto, 8 NANA stock-
holder and manager of the
seafoods corporation, explains

mercial fishermen did not feel
they were geiting the right
price for their fish. _
NANA Seafoods was set up
as a nonprofit corporation,
which allows it to offer fisher-
men a4 higher price for fish
than it otherwise would, Moto
noted. This year, NANA Sea-
foods has been paying 49 cents
s pounc for the chums which
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but the plant has improved its
operations to allow it 1o handle
fish more effectively.

Moto once worked in a tire
factory, and with Albert’s help,
has set up a fish beheading,
gutting and packing in ice pro-
cess that incorporates the same
type of production techniques
that mass producing automo-
bile tires does.

When fishermen pull theu
boats up to the dock, their are

two cranes to help them un
load their boats quickly. They
can either be packed in ice
for immediate shipment out on
the spot, or be transported
rapidly inside the plant where
they follow the assembly-line
type procesy until they are
cleaned and frozen fish, headed
for market.

The canning scare & nol
affecting the Kotzebue fish,
as they are all being prepared
for the frozen and fresh fish

market. Most will g to hE"'

A Japanese transport ship is
waiting n deep water out of
sight from Kotzebue to load
the already packed fish as they
leave NANA

According 1o Albert there is
plenty of demand for Kotze-
bue chum. “This s a unique
product. The Kotzebue chum
15 & completely different fish.
It is large, bright, and has a
high oil content.”



