Value Added Packaged
Seafood Products

Thomas Hymel,
LSU AgCenter /Sea Grant
Louisiana Direct Seafood Program Director
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Facebook Launch

Delcambre Direct Seafood
leads the other sites, entering
the world of Facebook with
Incredible success.




Delcambre Seafood & Farmers
Market
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Join us at the market!
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1-800-884-6120 ext.6

IBERIA PARISH
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March 16
April 20
May 11
Junel

Shrimp Festival Grounds
409 E. Main St, Delcambre

Join us under the oaks for wild-caught
Delcambre Direct seafood and
farm fresh, Locally grown produce.
With food, music and special events,
enjoya fun—and healthy!
—shopping experience.

Wild Gaught. Farm Fresh. Pick Local.

1-800-884-6120 ext. 6  www.delcambremarket.org  [f] Facebook.com/DelcambreMarket




QUALITY + EDUCATION + SUSTAINABILITY @ @ @

2018 LOUISIANA Fisheries Forward SUMMIT

FREE EVENT / Lunch provided with advance registration

Top door prize 52,500
in commercial fishing il.ﬂlpliﬁ'!
from Alario Brothers*

Connect with the Changing
World of Commercial Seafood

Workshops will run throughout the day, in
canjunction with a trade show that features hands-an
demonstrations on salety, innovative handling and
processing equipment, gear and technigues.

Learn more:

* ‘Adapting to change”: diversion panel

* Improve your bottom line: e-commerce,
micro-processing, job opportunities TU ESDAY' MAR{H 6

* Make your voice heard: giving testimony, The Pantchartrain Center
participating in management process 4545 Williams Blvd, Kenner, LA TO065

* U.5. Coast Guard safety

* Food processing equipment 8 3 O a m _4 p m
« Welding & hydraulics demonstration
REGISTER NOW

LOU ISIAN A FIND LS ON THE WEB .
FISHERIES FORWARD http://LaFisheriesForward.org/Summit
Advarening Chur Stabeed Industey *Must be registered and present
veww.LaFishariesForward org to win the door prizes.
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BEYOND THE BOAT: Seafood Processing Pavilion

LOUISIANA DIRECT SEAFOOD
Your Freshest Catchy e

SEAFOOD COOKING DEMONSTRATIONS BY:
Chef Daniel Causgrove, Seaworthy

Chef Dana Honn, Carmo

Chef Nathan Richard, Cavan

Chef Brian Burns, Peche

Chef John Folse Culinary Institute (Nicholls) students,
led by Chef Monica Larousse

SEAFOOD PROVIDED BY:

Plate frozen shrimp, Anna Marie Shrimp
Vermilion Bay Sweet black drum, Big D's Seafood
Garfish, Captain Quincy Seafood

Cage-grown oysters, Grand Isle Sea Farms
Flathead catfish, Freshwater Seafood
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Meeting the rising consumer demand for ready-to-cook, local
seafood.

MICRO PROCESSIN










Adding value . . . Creating
opportunltles .




Local Frozen Shrimp Brand Debuts
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DELCAMBRE ° LOUISIANA

Pilot project takes selling direct to the next level, in the off season.









At Delcambre
Shrimp Festival

The Vermilion Bay Sweet Brand
launched officially at the 2012
Delcambre Shrimp Festival . . .

ew Iberia

Y

Gumbo Cook-off

... And at the Gumbo Cook-off.

The brand’s positive reception
encouraged stakeholders to continue
product development.
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Vermilion Bay Sweet

Louisiana Seafood Promotion

Board Press Conference
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Your Freshest Cobeh

The Vermilion Bay Sweel story bagan with a question-
Hew can shrimpers and processors find new and unique
ways fo sell premium sheimp, at fair value, year-round?
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In the small fown of Delcambre, shimpers were
slewly rebuilding their business thraugh the help
aof DebcambrelirectSeafood.com=an anline market-
place for fishesmen fo sell direct to the public
created by the Twin Pasish Port Commissian, In
parineeship with LSU AgCentfer and Louisiana Sea
Geant marine extension program. Vesmilion Bay
shrimpers watched their profits increase as they
connected with new consumers who were
willing fo pay a higher dallar for fresh, quality
seafeod shaight off the boat.

Stakehobders kniew, however, thal b dnuly rebuld a
succnssful shrimngirig indusiry would take something
mare . . . Fhe ability fo create a gourmet, kically
beanded, fiozen peoduct that brought bop sales even
during the offseason. And nal just any product, bt
e using premium jurbe sheimp, hand-peelad
bo presesve tha just-caught fhwor Despite shepticism
from sheimpers and seafood indusiry insiders that such
o high-dofla peoduct woud be difficull lo markad,
3ea Ganl agents and Pert Commission membees
beal the streets o find the right padnars o kake
Bchanceon by -:irg & rew shiimp brand,
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Vermilion Bay Sweet Brands )
Expanded
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WILD CAUGHT @ HAND SELECT

WILD CAUGHT @ HAND SELECT
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To include ‘gumbo’ pack of smaller shrimp, fish and crab
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Prawnto splitter de-veiner

Vacuum Pack Machine
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Captain Quincy's Seafood

2529 Bayou Dularge Rd
Theriot,LA 70397

cell Phone # 985-865-9813  phone # 985-221-5339
permit # LA-2456

Bone in turtle meat
1lb

keep frozen
thaw under refrigeration
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a Corina seafood LLC

17047 Hwy 3235
Gaﬂlann Lh7ﬂ345
985-637-23

LA 2428 SP

Fresh Shucked Oysters
Date: 12-11-18
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Wild Plate Frozen )
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Product of U.S.A. Net Weight:

FRESH FROZEN CORINA CORINA
SHRIMP A2 v &4
3 “SHRINP
s

W] Headless oure o1ens oo n21as oasse n313s D36 Deerso Dserso

[1 Head-On
COPink [JBrown [JWhite

Ingredients: Shrimp, Contains Sodium Bisulfite (as a preservative).
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Vermillion Snapper

Thaw under refrigeration immediately before use.
Ingredients: Fish and water

Born Free. Caught Wild, Delivered Fresh.

Permit # LA - 2152/LA W&F # 338675 SERO # 2456
25 Owner - Lance Nacio (985) 209-2862
1011 Hwy 55, Montegut, 1A T0377
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Heartlang Catfish Company
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Marketing Wild Shrimp Crab Shedders Persevere Cryopreserving Fish
page 13 page 19 | page 24
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Louisiana Sea Grant and the LSU AgCenter
commemorate a 50-year partnership

LSl
AgCenter

Expanding cryopreservation to improve

genetics in aquatic species “’&'33.‘:.‘.”;:"“’“..; cruman
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Kayamush Aryana



Seafood Quality Training Lab
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