






• In-season Management. In-season management

is practiced in a number of Alaska fisheries, and

Alaska has been a pioneer of this approach.

Rather than adhere to a pre-set quota or fishing

period, scientists use data gathered during the

season to adjust or even close a fishery should it

be necessary.

• Cooperative Share Allocation. Fewer vessels

actually fish for scallops than are licensed to do

so. Six of the vessel owners formed a voluntary

cooperative that is self-regulatory, allocating harvest

shares based on prior fishing history. Several

vessel owners choose not to fish and to have their

shares caught by other cooperative vessels. The

fishing vessels now cooperate with each other

rather than compete in a “race for the fish.”

Because of this cooperation they are able to avoid

areas of high crab bycatch and maximize their

scallop catch. This slows harvest rates and extends

seasons. The fishery has also been closed to further

entry, limiting the amount of vessels/effort. Such

movement towards “rights-based” fisheries is widely

viewed around the world as a positive development

contributing to more sustainable fisheries.

• Precautionary. The Alaska Scallop fishery is

deliberately managed conservatively. This is in

accordance with the Precautionary Principle, which

directs that management decisions err on the side

of conservation.

• Transparent and Public Process. Fishery managers

in Alaska operate in an open and transparent manner,

and interested parties are invited and allowed to

participate. The basis of fishery management decisions

are always available and in the public arena.

• Collaboration. The cooperation between the State

of Alaska and the North Pacific Fishery Management

Council/National Marine Fisheries Service in managing

the scallop fishery collaboratively in state and

federal waters is reflective of the strategy taken in

numerous fisheries in Alaska. Such a consultative

approach is based on the ecology of the species,

rather than on jurisdictional boundaries.

• Traceability. Alaska understands how important

traceability of products is in the marketplace. All

Alaska seafood is traceable…by law. For Alaska

Scallops, each five pound unit of scallops identifies

the AK and CFN number of the vessel as well as the

exact day the scallops were harvested. For more

information on the traceability of Alaska seafood and

to download a copy of the Traceability Standard, visit

www.alaskaseafood.org/sustainability/traceability.html.

100%
ONBOARD OBSERVER PROGRAM:

In the scallop fishery, the use of onboard

observers provides real-time data on

catch rates and bycatch of crab that allows

fishery managers to make appropriate

decisions, manage the fishery conservatively

and minimize impacts to habitat and other

species. These observers collect important

data that can also be used by other fisheries.

The cost of these observers is passed on

to the scallop fishermen.



• Reference material on scallops, vessels, gear, and management taken from ADFG:

www.cf.adfg.state.ak.us/geninfo/shellfsh/scallops/scallophome.php.

• Further information on Alaska seafood sustainability, MPAs, and fishery manage-

ment is available at www.alaskaseafood.org/sustainability.

The important elements of responsible fisheries management

are in place for Alaska Scallops. Alaska has a proven track

record and has been a model for the world with its approach.

Alaska Scallops, like other Alaska seafood, represents a

responsible choice, and paves the way to corporate and social

responsibility in today’s global seafood market.
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