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FLORIDA AQUACULTURE

Plan to attend the Sixth International Symposium on Aquatic Animal Health

Organizers of the 6th Inter-
national Symposium on
Aquatic Animal Health, Sep-
tember 5-9, 2010 in Tampa
Florida, extend an open-

invitation for aquaculturists
to attend.

The Symposium will: 1) ad-
dress key issues of aquatic
animal health practices and

FLORIDA TROPICAL FISH FLYER AVAILABLE

Let your buyers know you
are alive and well! The Flor-
ida Department of Agricul-
ture and Consumer Ser-
vices’ Bureau of Seafood and
Aquaculture Marketing have
created a “Florida Ornamen-
tal Fish” flyer for you to
send to your potential buy-
ers. This flyer lets your
buyer know, in spite of the
historic January freeze, you
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are making a strong come-
back. Just insert your com-
pany contact information in
the space provided on the
flyer and mail.

To order your fliers, email
Phyllis McCranie at
mccranp@doacs.state.fl.us
or call her at 850-488-0163
to let her know the number
you need and where you
would like them shipped.

development,

and 2) provide I..-‘\

. ) i 4
a stlrnulatllng “!_‘=E.=’
and inclusive \ 4
forum for ex-

A

change of current informa-
tion on research, manage-
ment and policy issues re-
lated to health and diseases
of aquatic animals, whether
wild, farmed, or held on ex-
hibit.

The broadest range of ani-
mals is considered, from in-
vertebrates to fish, amphibi-
ans, chelonians, and marine
mammals. Key themes of the
symposium will include: (i)
infectious diseases in aqua-
culture, (ii) planning and
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emergency response for
aquatic animal health emer-
gencies, (iii) interaction of
diseases between wild and
farmed stocks, and (iv) out-
comes of environmental
stress including effects of
contaminants, and regional
and global habitat alteration.

For more information and to
register visit: http://
aquaticpath.epi.ufl.edu/
isaahé/.

FRANK HOFF: AQUACULTURE PIONEER s narvey persva

One of the giants of the
aquaculture industry passed
away on January 28, 2010.

Frank Hoff began his career
as a marine biologist at the
Florida Department of Natu-
ral Resources Marine Re-
search Laboratory in 1966
working to spawn and rear
the black seabass.

Frank was one of the pio-
neers in the development of
spawning and rearing tech-
niques of marine food fish
(pompano and seabass), ma-
rine aquarium fishes (several
species of clownfish and
angel fish), oysters, Macro-
brachium spp., phytoplank-
ton, and zooplankton.

In 1974, Frank founded and
managed Instant Ocean
Hatcheries, a subsidiary of
Aquarium Systems. The
facility was located near
Dade City in an orange
grove miles from the sea.

Using synthetic sea water,
Frank pioneered recirculat-
ing filtration systems and
techniques and successfully
produced marine clownfish
and angel fish, attaining com-
mercial production levels.
As a part of this process, he
perfected plankton rearing
techniques which were
widely copied and adopted
by the aquaculture industry.

In 1984, Frank founded Flor-
ida Aqua Farms Inc. which
specialized in macro and
micro marine algae, rotifers,
invertebrate feeds, and cul-
ture apparatus (nets, filters,
etc.) which continues today.
Many of the products that
are sold by his surviving
wife, daughter and son are
Frank’s inventions.

In 1987, Frank established
Aquaculture Supply, which
he developed into a very
successful business to meet
the needs of the tropical fish

industry as well as South and
Central America shrimp
farming industry. He sold
this business in 1999, think-
ing he would retire or slow
down, but was soon off to
other endeavors.

He became a technical con-
sultant and helped to estab-
lish Oceans, Reefs, and
Aquariums Inc. to produce
marine aquarium fish. This
very successful business con-
tinues to this day.

He wrote over |7 profes-
sional publications, was a
founder and President of the
Florida Aquaculture Associa-
tion, and was a long time
member of its Board of Di-

rectors.

The Florida specialty Aqua-
culture license plate features
a clownfish motif, a vivid
tribute to Frank and the fish
he helped to successfully
commercialize.


http://aquaticpath.epi.ufl.edu/isaah6/
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VIBRIO VULNIFICUS TECHNICAL BULLETIN RELEASED

Vibrio vulnificus is a naturally
occurring bac-

terium found at
high population
density in ma-
rine waters
during warmer
months. Food

safety concerns
related to V.
vulnificus exist
because a very

Vibrio vulnificus image courtesy
the National Oceanic and
Atmospheric Administration.

small percentage of at-risk
people that eat raw oysters

develop severe infection and

half of those
infected die.

The Inter-
state Shellfish
Sanitation
Conference’s
National
Shellfish Sani-
tation Pro-
gram requires
illness risk

reductions which has re-

sulted in new oyster cooling
requirements during the
summer months.

To help understand what V.
vulnificus and the new rules
are all about, the Division
has produced a new techni-
cal bulletin devoted to these
topics and more.

To download the new Vibrio
vulnificus technical bulletin
visit http://www florida
aquaculture.com/technical

FLORIDA SALES TAX EXEMPTION REMINDERS

plants and animals useful to
humans, including the
preparation, planting, culti-
vating, or harvesting of
these products or any other

Aquaculturists that possess
the Aquaculture Certificate
of Registration qualify for
these agriculture-related
sales tax exemptions: )
electricity used directly and
indirectly for the produc-
tion or processing of agri-
cultural farm products on a
farm, 2) sale, purchase, or
rental of qualifying power
farm equipment, 3) all-
terrain vehicles (ATVs) that
are to be used exclusively
on a farm or in a forest for
agricultural production of

practices nece
complish prod

ssary to ac-
uction

through the harvest phase,
4) gross proceeds from the
sale of livestock, poultry,
and other farm products
direct from the farm

(excluding orn

amental nurs-

ery stock offered for sail at

retail), 5) buta

ne gas, pro-

pane gas, and all other

forms of liquefied petroleum
gas purchased by a farmer
for use in any tractor, vehi-
cle, or other farm equipment
which is used exclusively on
a farm for agricultural pur-
poses, 6) agricultural uses,
and 7) miscellaneous exemp-
tions that includes a feed
exemption.

Visit http://dor.myflorida.
com/dor/tips/ for these Tax
Information Publications
that explain the exemptions:
07A01-05 (Electricity Used
for Agricultural Purposes),

TEAM OYSTER WINS SECOND DAVIS PRODUCTIVITY AWARD

The Prudential-Davis Pro-
ductivity Awards program
recognizes and rewards
Florida state government
employees whose work sig-
nificantly and measurably
increases productivity, and
promotes innovation to im-
prove the delivery of state
services and save money for
Florida taxpayers and busi-
nesses.

On June 29, 2009, Team
Oyster (the Division of
Aquaculture personnel that
plant oyster cultch: Captain

David Cole, C
Daniel Martin,
and Travus
O’Neal) took
command of a
new |20 foot
long and 30
foot wide, flat
deck barge
named Oyster-
hog.

hris Howard,

To recapture lost cultch
planting productivity and
save money they decided to
transfer the operational

equipment fro

m the old

deck barge. The work con-
~ sisted of

| transfer-

ring the

i pump, and
winches.
Trans-
ferred
winches were ingeniously
rigged to lift heavy equip-
ment into place. A control
room for the hydraulics was
built, followed by a retaining

ISSUE NO. 74

bulletins.htm or call the Divi-
sion at 850-488-4033 or 487-
5471 to request a copy.

To learn about the new cool-
ing requirements, contact Alan
Peirce at the same phone
numbers.

05A01-03 (Expansion of the
Exemption for Certain Farm
Equipment), 05A01-04
(Changes to Titling Law Makes
Title Transfers of Two-Rider
ATV Off-Highway Vehicles
Between Individuals Subject to
Sales and Use Tax), and 98(A)
I-15 (Changes In Sales And
Use Tax Exemptions For Agri-
culture Industry).

Contact the Florida Depart-
ment of Revenue, Richard
Parsons, 850-922-4838, for
additional information.

wall. The high pressure water
cannons were placed on
higher mounts to create a
better angle for cultch distri-
bution.

If the refit had been done at
a shipyard the cost would
have exceeded $51,000. And
more down time would have
occurred to deliver and re-
turn the Oysterhog from a
shipyard.

In recognition of their hard
work and innovative thinking,
Team Oyster was nominated
and subsequently received a
Davis Productivity Award for
their efforts.


http://www.floridaaquaculture.com/technicalbulletins.htm
http://dor.myflorida.com/dor/tips/

CHARLES H. BRONSON, COMMISSIONER
OF AGRICULTURE

FLORIDA DEPARTMENT OF
AGRICULTURE AND CONSUMER
SERVICES

R. Sherman Wilhelm, Director

Division of Aquaculture

1203 Governor’s Square Blvd, Suite 501
Tallahassee, Florida 32301-2961

Phone: 850-488-4033 or 487-5471

Fax: 850-410-0893

E-mail: wilhels@doacs.state.fl.us
Website: www.FloridaAquaculture.com

Mission

Regulating and supporting aquaculture
production and growth for economic
development while protecting the
environment.

OFFICE OF AGRICULTURAL LAwW
ENFORCEMENT
ToLL-FREE: 800-342-5869

2010 GULF AND SOUTH ATLANTIC STATES SHELLFISH CONFERENCE

The Alabama Department of Public Health is hosting and welcomes all inter-
ested people to attend the annual Gulf and South Atlantic State Shellfish Confer-
ence at Orange Beach Alabama during August 15-19", 2010. The conference
offers an opportunity for state and federal officials, resource managers and the
shellfish industry to come together to exchange ideas and discuss important
shellfish issues.

The agenda includes ISSC, FDA and EPA updates, Vibrio vulnificus time and tem-
perature, state program reports, and other shellfish safety topics. The agenda,
registration, hotel, and other information is posted online at www.adph.org/
foodsafety/Default.asp?id=1 141.

The conference will be held at the Island House Hotel
(www.islandhousehotel.com) in Orange Beach, with a discount rate for atten-
dees. The registration fee will include meetings, breaks, Sunday night social, and
Tuesday night seafood dinner.

For more information, contact Alan Peirce at 850-488-4033 or 487-5471 or
peircea@doacs.state.fl.us.
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