
 

 

Good Fishing Vessel Practices for Receivers 

 
1 Day Workshop - Friday, Nov 12, 2021  

Location: Duncan Law Building, Coho Room, 2021 Marine Dr., Astoria, OR, 97103 

 OSU Seafood Research & Education Center, Pilot Plant 

 

Agenda 

 

9:00-10:00 am: Open Discussion on Good Fishing Vessel Practices 

Activity 1:  GFvP I have witnessed (Christina DeWitt, OSU SREC; Virginia Ng, 

Seafood Products Association) 

Real example: Best practices for taking care of a hook and line boat (Brandii 

Holmdahl, Bornstein Seafood). 

Holding Systems: types, ratios (Christina DeWitt, OSU SREC) 

Review types of chilling systems: Ice systems; Freezing systems 

 

10:00-10:10 am: BREAK 

 

10:10 – 11:30 am: Food safety along the cold chain 

Sanitation 101 (Christina DeWitt, OSU SREC) 

Bacterial, growth, survival and sources (Virginia Ng, Seafood Products 

Association)  

How sanitation at receiving impacts product quality in the plant (Brandii 

Holmdahl, Bornstein Seafood) 

Quality changes along the cold chain (Chuck Anderson, CQ Foods) 

 

12:00 pm: LUNCH (provided) 

 

1:00-4:00 pm: Measuring Decomposition: Odor and Quality Meter  

Hands on Fish Decomposition 101 (Bruce Oodegard, Seafood Products 

Association; Christina DeWitt, OSU SREC) 

Review Sensory Training Cues 

Tuna and Salmon Decomposition Evaluation 

Demonstrate Fish Quality Meter (Christina DeWitt, OSU SREC) 

 Course post-assessment, evaluation, adjournment 

 
Supported by the USDA-NIFA Food Safety Outreach Program 
The United States Department of Agriculture – National Institute of Food and Agriculture Food 
Safety Outreach Competitive Grant Program provides funding for food safety training and 
education for small and mid-sized food producers and processors affected by the Food Safety 
Modernization Act. Support includes: registration, program materials, hands-on lab supplies, 
breakfast, lunch, coffee breaks. 


