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Executive Summary

Shanghai is a sophisticated and worldly centre of global business with one of the most iconic
skylines of any place in Asia, if not the world. Its history is rooted in trade and commerce and the
city presents a very attractive market for seafood sales. The city itself has a population of close to
25 million which satellite cities augment by another 15 million or so. It is one of the largest cities
in China, second only to Chongqing, and is also the most prosperous city in terms of per capita
GDP in the country.

Shanghai is a declared Free Trade Zone where national tariffs have been suspended to facilitate
trade and economic activity. This has had the consequence of transferring such authority and
discretion to a local regional tax board which has reverted to what seems a more “parochial”
outlook which is less accommodating of imports, or at least some high value seafoods. In the
case of urchins, the tariffs on live product, generally valued at a wholesale price of $US 3.50 -
$5.00 per pound ($US 8.00 - 12.00/kg) are now calculated as if the product were actually
processed uni which is valued at between $US 25.00 to $US 50.00/1b ($US 60.00- 110.00/kg).
This makes no sense but there is no route of appeal, at least not yet.

Another of the highlights of this leg was the tour of the Shanghai seafood market, aka the
Tongchuan Lu Marine Market, a warren of shops and stalls that has been at the centre of
Shanghai’s seafood wholesale distribution network for many years. The market is closing at the
end of October (2016) and the merchants and are going to be setting up in new facilities, albeit
ones that are a considerable distance from the existing market. This is something that is likely
going to be so horribly disruptive to people’s lives and the business activities that it would almost
certainly never be allowed to happen in more developed countries. The government is supportive
of the move because of an apparent desire to better regulate the business but seafood trading has
been and remains a largely cash business which is highly resistant to government interference and
regulation. The thing is, there are numerous restaurants, shops, hotels and other service
businesses throughout the city that are completely dependant on its smooth functioning so simply
blowing the whole thing up is likely to leave many confused for some time until many of these
things can again be sorted out so they work smoothly. This is a major change and is scheduled to
take effect by November 1, 2016.

We checked out the Shanghai International Fisheries and Seafood Expo with the intent to simply
reconnoitre the event to see whether it would make sense to send a full delegation to a future
show. The show is currently consolidated with three other shows and while the combination of
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shows is large, it is also fairly diverse meaning there is a good chance we would just get lost in
the crowd. Our guide around town, Mr. Andre Shayk, is working to build a new market for live
red sea urchin and feels there is enormous opportunity in having them for sale in the Shanghai

market for the mid-autumn festival season.

There were no urchins on display at the show but at least a half-dozen booths at this show were
displaying sea cucumbers. The prices displayed were discounted from the regular prices but still
ranged from about ¥ 1,000 (C$ 167) to 6,880 (C$ 1,152) per 500 grams (@ moisture content <
~2%) for most domestic commodity supplies. Some packages from US processors of the same
species fished in BC (typical moisture content 35- 50% ) displayed prices of ¥ 800 ($C 134) per

pound (454 g.).

All in all, we thought the show was a little bit too diverse and more focussed on the food service
and processing end of the business than on the seafood supply side meaning it probably does not
make a lot of sense to have PUHA or the PSCHA exhibiting at this time. This may change of

course but it does make more sense to support the effort(s) of local distributors wanting to
exhibit at the show rather than move in with a full booth display on our own .

The 2016 Seafood Asia Exposition (SEA) was held at the Hong Kong Trade and Convention
Centre in Hong Kong over three days extending from September 6™ to the 8". This was the
seventh anniversary of the show and we have exhibited at it since its inception. Representatives
for the Pacific Urchin Harvesters and Pacific Sea Cucumber Harvesters associations, Paladin and
RBS and Grand Hale helped out with the booth. This was the fourth year that the Bar and
Restaurant Show, a larger and more established exhibition which is held coincidentally with the

SEA, was on the same floor as the SEA and the crossovers were again substantial.

The show is marketed as Asia’s premiere show for high quality, luxury seafood and all the
personnel at our booth, and at others we spoke with, considered the show a success again this
year. The show was about the same size as last year but is projected to be about 20% larger next
year. The show is smaller than the China Fisheries and Seafood Expo but in some regards this is
a plus because it is easier for us to stand out whereas at the larger shows we are competing with
some of the largest fishing companies in the world for attention and eyeballs and it is easy to be
simply lost in the shuffle.

We collected contact information for 105 visitors, 12 more than we achieved last year. Table 1
summarizes the results from this and previous outings. Not shown in this table is the daily
average rating of the contacts. This stands little changed from previous years at 5.6 - 5.7 and
compares to the China Show scores of between about 5.0 - 5.2.

Daily Totals Both Urchins Cukes
2010 | 2011 | 2012 | 2013 | 2014 | 2015 | 2016 | joint | sole |% of show| sole |% of show
Day-1 61 30 26 51 53 43 49 15 27 60.0% 7 46.8%
Day-2 40 27 17 68 46 34 43 7 24 44.3% 12 40.4%
Day-3 24 20 3 28 27 16 13 6 3 129% 4 213%
Total 125 77 74 147 125 03 105 28 54 23

Traffic, as gauged by the numbers of contact cards received, was busiest on Day 1 when we
collected 49 cards followed by Day 2 @ 43 cards while Day 3 came in at just 13. There may have
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again been some instances where cards were not handed in so they could be catalogued, but this
is an ongoing issue which is difficult to quantify. At any rate, the same pattern was more or less
reflected by the volume of brochures we went through though each day, the highest number on
Day 1 with successive declines each day afterwards. In most respects the traffic seemed fairly
steady throughout, albeit with intervals having very little traffic but that is fairly typical for all
shows.

Brochures and other give-aways ASE 2016

ltem Requested | Supplied | Plus Day1 Day?2 Day3 Total Used| Return
PUHA DVD #1 (Mandarin, Cantonese + English) 0 0 0 0 0 0 0 0
PUHA DVD #1 (Japanese + English) 0 0 0 0 0 0 0 0
PUHA DVD #2 (Mandarin) 0 0 0 0 0 0 0 0
PUHA DVD #2 ( English) 0 0 0 0 0 0 0 0
PUHA Brochures: traditional® 0 0 0 0 0 0 0 0
PUHA Brochures: simplified” 0 0 0 0 0 0 0 0
PUHA Brochures: mixed Chinese™ 250 0 95 72 49 216 34
PUHA Brochures: English 200 200 0 37 43 21 101

PUHA Brochures: Japanese 25 25 0 2 0 0 2

Uni samples (grams) 3.000 3.000 0 800 1,500 700 3000

Smoked salmon (g) 1,500 1,500 0 400 700 400 1500

PSCHA Brochures: simplified 200 200 0 65 53 18 136

PSCHA Brochures: English 150 200 0 37 32 9 78 122
Company Brochures n/a n/a 0| not tracked

B'cards (500 for MF, DM, Seagate) unknown 0| not tracked 0

Pens 0 0 0 0 0 0 0

In previous years we have taken DVD’s along with us as giveaways but with the explosion of the
internet and the availability of the movies and clips on the association websites, this is no longer
considered necessary.

We again set uni with smoked salmon as samples to attract people to the booth. The sampling
was highest on the second day (@ 1.5 kg) but that was as much an issue of waiting for the traffic
to appear and then responding to it. On the first day it did not get started until early afternoon
once the Restaurant and Bar show opened. After that is was steady but the upshot is that only
about 800 grams of uni was set out. We started earlier on the subsequent days with 1.5 kg and ~
700 grams set out on days 2 and 3 respectively.

A number of visitors stopping by again had complaints about a distinct lack of enthusiasm shown
by companies (Canadian processors and exporters) to previous requests to get samples and get
about setting up business. This was a problem we first encountered when we represented the
geoduck fishery in 2011- people are interested in establishing new business but cannot access
product because the existing players simply will not let them in, but it is a growing issue with sea
urchin and sea cucumber sales as well. It seems like regionally exclusive arrangements are par for
the course and that our exporters are willing to sacrifice sales to maintain their relationships, an
attitude that seems to come along with the relationship based business networks in Asia.
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and to Shanghai, China.

1.0 Introduction

The September trip this year included a an introduction to the Shanghai area the week prior to the
start of the Seafood Expo Asia (SEA). Mike Featherstone, David McRae and Geoff Krause
departed for Shanghai on August 25" , arriving on the 26™, and were given a tour of Shanghai,
including a visit to the 2016 Shanghai International Seafood and Fisheries Expo and running
commentaries on various aspects of life for a seafood trader in Shanghai. We departed Shanghai
on the 31* for a few days off before rendezvousing in Hong Kong on September 4" with Thom
Liptrot, Bob Hegedus, Ken Ridgway and Pat Fantillo for the Asia Seafood Expo, a show billed as
Asia’s premiere show for high quality seafood. We had a very prominent location at the entrance
to the show and had about 100 visitors come by our booth, up a bit from last year. All in all we
judged the trip and the show successes. We got feedback on our performance in Hong Kong and
gained other insight(s) into markets of interest. We met a good number of qualified players in the
industry and identified some new potential customers for our exporters. This report is a summary
of the findings and events of the trip.

2.0 Shanghai

Shanghai is, unsurprisingly, a very attractive market, in some part simply because of the number
of people there but also because of the nature of the city itself. In terms of the numbers, the city
proper has a population of close to 25 million which satellite cities augment by another 15
million or so. It is one of the largest cities in China, second only to Chongqing, and is also one of
the more prosperous regions in the country. It is one of the busiest ports in the world and while
we did not get all that close to the docks it is worth noting that the loading cranes, docks and
associated warehouses go on for at least 25 km on both sides of the river from the Bund to the
river mouth, and then with intermittent docks and cranes etc for another 40-50 km upstream. It is
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Satellite shot of Shanghai: 1= Hotel we stayed at; 2 = The Bund; 3 = Tongchuan Marine Market; 4 = location of new market; 5 = Pudong Airport
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noteworthy that a Google Earth scan of the area indicates the elevation just about everywhere in
the city does not exceed 1 metre, suggesting the city, like so many other port cities around the
world, is, and will remain, very sensitive to sea level change. Even on the western outskirts of
town 50 km. west of the city centre, and probably extending much further, the ground is so level
that one might reasonably assume the whole plain is part of the Yangtze River delta. A
reasonable guess is that this plain is called home by upwards of 60- 70 million people.

The story of Shanghai is short in comparison to that of China as a whole, but very interesting
nonetheless. The city has a history as one of the most open in China to global culture because of
the trading concessions, consulates and missions established there in the mid 1800's by the
English and then other European and Western powers, including the USA. These concessions
were forced on China as war reparations after the opium war which started when the Chinese
government outlawed the trading practice of Westerners paying for high quality porcelain, tea
and other goods from China with cheap opium from India. The government decreed that
payments should instead be in silver but resorted to shutting trade down with western nations
when the western traders refused to comply. This led to the so-called Opium war by Britain on
China which resulted in total defeat of the Chinese following the razing and looting of the
Summer Palace and some other prized architectural monuments. Looked at objectively from
today’s perspective, this is probably one of the most shameful periods in Western colonial
dominance especially as, history being what it is, we can arguably identify many unanticipated
consequences, i.e. a whole series social developments and upheavals in the country and the
region as knock-on effects attributable to what, even today, is recognized and known in China as
the start of its Century of Humiliation. That of course is beyond the scope of this report but it
might help set the stage gaining more understanding of Chinese perspectives.

As a result of the amalgam of cultures that intersected here in the early days of the city, the
powers held and exercised by the merchant class and a distinct lack of documentation
requirements until quite late in the game, Shanghai had established a well-earned reputation by
the 1930's as one of the easiest places in the world to get into trouble even as it became the most
modern city in Asia. The city was then overrun and cruelly governed by the Japanese during
WWII, and then again by the Chinese government during the Great Leap Forward and Cultural
Revolution but despite these episodes it has again emerged as a sophisticated and worldly centre
of global business with one of the most iconic skylines of any place in Asia if not the world.

The population has kept pace and boasts exceptional social and economic dynamism: economic
growth in China is projected to decline to about 6.5% this year from about 7% last year, still a
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very impressive number as it implies an absolute change of some $US 616 B or about a third of
the whole Canadian GDP, while 2015 GDP and growth in Shanghai were about US$ 380 B and
6.9% respectively. The area is obviously quite prosperous and we saw a number of shops in small
and large malls, and some of them truly massive, where the prices were about the same or even
higher than those we’d expect to see in Canada for the same goods: packages of tea for between
C$20 - 26 and a pound of coffee for up to C$36 in coffee shops, sandals for $C140, designer silk
scarves for between $200 - 25,000 etc. etc. There are no doubt less expensive options but the
high end stores are widespread and obviously cater to a sizeable number of people who find such
prices acceptable. This means there is a large and apparently growing market in Shanghai for
expensive goods and it is worth noting that the population of Shanghai also has a well developed
and still growing taste for seafood, demand for which is projected to be growing at between 10-
15% per year.

7 ’

This is not to say that everything is
entirely rosy. Shanghai is a declared Free
Trade Zone where national tariffs have
been suspended to facilitate trade and
economic activity. This has had the

¥ consequence of transferring such
authority and discretion to a local regional
5 tax board which has reverted to what
seems a more “parochial” outlook which
is less accommodating of imports, or at
least some high value seafoods, even as
the National government is given some
cover on unfair trading practices.
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At any rate, the effects of this newly independent authority apparently first showed up with Live
Geoduck clams when tariffs were suddenly calculated as if all the product were Grade “A”. This
is not the case with any shipments as all are a mix of grades as an agreed-upon strategy to spread
the benefits and costs of the natural grade variation amongst all buyers so none suffer inordinate
(market) penalties or advantages. This practice apparently continues today. In the case of urchins,
the tariffs on live product, generally valued at a wholesale price of $US 3.50 - $5.00 per pound
($US 8.00 - 12.00/kg) are now calculated as if the product were actually processed uni which is
valued at between $US 25.00 to $US 50.00/1b ($US 60.00- 110.00/kg). This makes no sense but
there is no route of appeal, at least not yet.

So, as things stand, live sea urchins are now landed more cost effectively in Guangzhou where
the national tariff (27 -28%) is applied based on the “Live” price and the product subsequently
shipped on to Shanghai as a domestic shipment to escape the local tariff. This adds extra and
unnecessary time and cost penalties to this very sensitive product but it turns out that the costs of
this route are less than the Shanghai “Free Trade Zone” tariffs.

2.1 Shanghai Seafood Market

Another of the highlights of this leg was the tour of the Shanghai seafood market, aka the
Tongchuan Lu Marine Market, a warren of shops and stalls that has been at the centre of
Shanghai’s seafood wholesale distribution network for many years. This market covers an area of
about 5 x 5 large city blocks and mainly comprises a series of stalls ranging in size from about
2m x 3 m to about 5 x 7 m. It is divided into various sections including live, fresh, dried and
frozen and intersected by a number of cross streets and alleyways through which motorized carts
and scooters intermingle with pedestrians, traders and kids in what strikes some as that inimitable
Chinese fashion.

When we first arrived the place
seemed almost deserted but it was
soon filling up so that by the time we
finished our tour a couple of hours
later, the place was nothing short of
congested chaos and apparently
getting more-so all the time. Despite
appearances there is some method to
the madness and they have made it
work for decades- many of the city’s
top restaurants and food outlets
source their seafood here. It appears
that much of the dealing commences
just after midnight and that the orders
are sequentially broken into smaller
lots and passed on to delivery
services, some comprising simply a basket equipped motor scooter. The busiest time is
reportedly in the early morning hours around 0300 and then things settle down again by around
0600 as things are cleaned up.
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We met at the live market at about
1800 hours with one of the first
orders of business being dinner.
Andre and Crystal used their local
knowledge and contacts to get a range
2 of high quality products from the

market for the kitchen in a local
restaurant to prepare for us.
Following this feast we continued to
tour the live market where we saw a
whole range of temperate and tropical
species in live tanks including live
Dungeness crab from the West Coast
held in tanks chilled to about 5° C .
There were a number of other stalls
with live product from the tropics
where the water is kept much
warmer. It was a bit overwhelming
but we also saw live geoduck, snow
crab, king crab, shrimps, frozen
critters of all sorts, dried sea
cucumber, dried fish, fresh fish and
invertebrates etc- in short about any
seafood you could think of.

In a twist that strikes as strange for a
nominally communist society, it
sounds like the owner of the property
has decided to re-develop it into
condominiums and the like and so is
giving everyone the boot. The market
is closing at the end of October
(2016) and the merchants are going
to be setting up in new facilities, new facilities that are a considerable distance from the existing
market.

This is something that is likely going to be so horribly disruptive to people’s lives and the
business activities that it would almost certainly never be allowed to happen in more developed
countries. Many of the 1,350 merchants and 25,000 workers in the market have apartments a
short distance away and the sorts of residential infrastructure, including services, shops,
restaurants, transport links, equipment maintenance and servicing etc. have all developed around
the market which is the sort of keystone support for the whole community. Forcing these folks to
take on commutes of one to several hours, especially when they are already working 12-14 hours
days, is going to have consequences, but there is little evidence that any of the wider impacts has
been given much consideration, at least in public. Meanwhile, the decision has been made and
they are nearing the execution phase.
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Part of the reason behind this is that the government wants to impose more regulation on the
market as governments are wont to do. In preparation to this, the government has set up a new
market close to the Pudong International Airport where their control will be much stronger. This
however is not going over so great with the people involved in the trade. Seafood trading has
been and remains a largely cash business which is highly resistant to government interference and
regulation, and it sounds like the majority of sellers are moving to two other facilities where the
government will have less sway.

One of these (pictured) is up
towards the mouth of the
Huangpu River, the main River
running through the centre of
Shanghai, while the other is
apparently up towards Suzhou,
a major city located in
southeastern Jiangsu Province
of East China about 100 km
northwest of Shanghai. Suzhou
1 is also major regional economic
= centre and a focal point of trade
. and commerce, and the second
largest city in the province after
its capital Nanjing.
Administratively, Suzhou is a
. prefecture-level city with a
population of 4.33 million in its
city proper, and a total resident population of 10.58 million in its administrative area. Its urban
population grew at 6.5% annually between 2000 and 2014, a rate which is the highest among
cities in China with more than 5 million people.

= The thing is: this market is
at minimum serving the
whole of Shanghai, a city of
25 million people, and there
are numerous restaurants,
shops, hotels and other
service businesses
throughout the city,
including many of the top
end ones, that are
completely dependant on its
smooth functioning.
Distribution and
. transportation schedules,
~ routes and options have

¥ evolved organically over the
past few decades and simply
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_ blowing the whole thing up

~ s likely to leave many
confused for some time until
many of these things can

~ again be sorted out so they

| work smoothly. This is a
major change and is
scheduled to take effect on
November 1, 2016. It will be
interesting, and perhaps
instructive, to monitor the
process and the effect(s) on
the wholesale, distribution
and retail networks through

which the many products are
sold.

2.2 Shanghai International Fisheries and Seafood Expo
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We took time to check out the Shanghai International Fisheries and Seafood Expo. This was the
last day of the show but the intent on this occasion was to simply reconnoitre the event to see
whether it would make sense to send a full delegation at some point down the road. The show is
currently consolidated with three other shows: the Shanghai International Frozen and Chilled
Food and Catering Ingredients Expo, the Shanghai International Catering and Restaurant Chain
and Digital Management Expo and the Shanghai International Condiments and Food Ingredients
Exhibition, presumably to attract a wider array of exhibitors and visitors to the venue. The show
takes up three (of at least 12) exhibition halls at the Shanghai New International Expo Centre.
The first hall was taken up mainly by the seafood show and included some processing equipment
displays (~20%). The second hall was about 50% food with the rest comprising processing and
cooking equipment while the third hall was mainly focussed on restaurant booths/displays (75%)
with perhaps 5% of them comprising seafood suppliers.

We did not have any product to display or sample but Andre feels there is enormous opportunity
in having live red sea urchin for sale in the Shanghai market at this time of year. He said the
organizers had been trying to get him to come in with a booth but, since he did not have any
product to display or sell at the time of the show, he did not consider it worthwhile. There were
no other displays or supplies of urchins apparent at the show. Andre feels the opportunity for
urchins is timed to the mid-autumn festival because there is distinct lack of alternative supplies at
this time and because of the interest he is seeing in his efforts to develop a live market for red sea
urchin in Shanghai. Late August strikes as a bit early for a mid-autumn festival but this date in
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China is set according to the lunar calendar which does not necessarily coincide with the Julian
calendar. This year it is running from about August 20 to September 15, but these dates
apparently change from year to year.

@ Of some interest, there were at least
a half-dozen booths at this show
focussing on sea cucumbers. The
prices displayed were discounted
@ from the regular prices but still
“F® ranged from about ¥ 1,000 (C$
167) to 6,880 (C$ 1,152) per 500

grams (@ moisture content < ~2%)
¢ for most domestic commodity
_ supplies. There were some other
“high quality” fully dried packs
with no posted prices but the retail
prices at other locations have been
recorded as up to $US 20,000 per
pack have been observed. Some
packages from US processors were
similarly displayed. These
typically have moisture content
B between 35- 50% and prices

B ranging from about ¥ 800 ($C 134)
per pound (454 g.) for product
sourced from Mexico to ¥ 1,000
($C 167) per Ib. for cukes sourced
v from Alaska. The latter at least
* , would be the same species
produced by British Columbia
(Parastichopus californicus). On
the literature accompanying the US

products, it is worth noting that
. NET WT.16 OZ (4846) company and FDA certifications
ADE IN U.S.A.

; rate prominent exposure right at
the beginning of the brochure and
take up the whole of page 2.

All in all, we thought the show was a little bit too diverse and more focussed on the food service
and processing end of the business than on the seafood supply side and that it probably does not
make a lot of sense to have PUHA or the PSCHA exhibiting in a stand alone booth at this time.
This may change of course but it does make some sense to support the effort(s) of local
distributors wanting to exhibit at the show rather than move in with a full booth display on our
own. The saying for China that you must go big or you may as well go home may well hold true
in this situation, especially given some of the other apparent constraints likely to affect costs
(tariffs) and capacity (perceived risks/downsides by exporters in diverting product into new
untested markets from lower risk/established buying networks).
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3.0 Seafood Expo Asia

The PSCHA and PUHA shared a booth at the 2016 Seafood Expo Asia (SEA) in Hong Kong
again this year where we had what all felt was a successful show. The show is held at the same
time as the Hong Kong Bar and Restaurant Show which is very handy as a lot of the visitors who
come by are looking for new products or new sources of established products for their
restaurants. The full Seafood Expo Asia delegation for the PUHA and PSCHA show effort met
in Hong Kong on September 4. Mike Featherstone, David McRae, Thom Liptrot, Bob Hegedus,
Pat Fantillo, Ken Ridgway and Geoff Krause were on hand the following day for the preliminary
booth setup while Paddy Wong (Paladin) and Daisy Wong (Grand Hale) dropped by to help out
with the booth at different times during the show.

The booth was again located right at the entrance to the show and it is worth noting that the
identifying graphics for the show continue to use an urchin silhouette as a primary feature. We
switched things up a little this year with the graphics by introducing some laminated 22x18 “
laminated pictures to hang even as we continue to use the roll-ups. We had to experiment a bit
with the hangers, an experiment that is likely to be on-going for a bit, but the idea is to get
suitable graphics that can be carried around easily in our booth-suitcase without having to pack
the extra bag with 30 Ibs of roll-ups which in some other shows take up too much room in the
booth to be of much use anyways. Having the extra pictures will also provide us with more
flexibility to tailor the look of the booth and keep it from looking tired.
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Traffic through the show was pretty much the same as in previous years with 49, 43 and 13
visitors on days 1, 2 and 3 respectively. It is worth noting that all the visitors to the booth are
catalogued each year and each is assigned a “score” indicating how good a contact they are that
includes input and comments from the others at the booth who meet and speak with them, but is
fully determined only during the cataloguing phase when all the “www” etc. information
provided is checked out as part of our vetting/due diligence/qualification process. The
accompanying tables include basic information collected from the visitors but the information is
catalogued with additional details in a spreadsheet. The email addresses of visitors and the
website addresses of the companies they are representing are key pieces of information in the
more detailed database. The emails are only included when they are provided by the visitor but at
least some of the website addresses are not supplied but are derived from the email address. The
websites provide a wealth of usually supportive, but sometimes contradictory, information that is
used as part of the qualification process.

Interestingly it seems that the highest qualified visitors have been stopping by on the second day
of the show, a reasonable finding when considering that many of them are probably also taking
part in the Bar and Restaurant show. For example this (last) year the average scores on Day 1 and
2 were 5.55 (5.23) and 5.72 (5.68) respectively. This suggests that if there is one day we really
want/have to be on our game, Day 2 is it. The same seems to apply for the China Fisheries and
Seafood Expo, although it must also be reiterated that every day at these could bring a
breakthrough so we have to maintain a high degree of professionalism and decorum throughout.

At any rate, our numbers on all days were up from last year but still down from the years prior to
the Umbrella Movement demonstrations. These were a pretty disruptive ‘event’ that occurred
following the 2014 show that saw several thousand demonstrators taking over the causeway and
roads in or around the high end Central (shopping and business) district for a couple of months to
press home local demands for full democracy on the Hong Kong council. Sales of many high end
goods, including imported seafood, were curtailed perhaps reflecting in some degree a decline in
tourist visits from the mainland to Hong Kong during and after the event. As a consequence, the
Hong Kong market lost its position as our # 2 market after Japan as it was overtaken by Taiwan
which has continued to grow every year since we started collecting sales data in 2010. Taiwan is
generally characterized as paying lower prices than Hong Kong and as sales are again apparently
accelerating in Hong Kong, it will be interesting to see if the city regains its place as our second
most valuable market.

We had a number of visitors complain about difficulties potential customers face in actually
finding and/or buying our products a number of times throughout the show that are worth
sharing. Such comments came from not only consumers but also from large and small
distributors and restauranteurs who would like to access the product - even if only on a seasonal
basis, but who cannot get them through any wholesale channel. This is a common complaint I
suspect in Asia with high end foods, and maybe even seafoods from BC especially because of the
regard given to personal relationships in business. We first heard about it a few years ago with
geoduck but it is now also a complaint we are hearing more frequently with cukes and urchins. In
all of these, there are people and businesses who almost desperately want our product but cannot
get them. They are not worried about the price- too often they just cannot buy it even when they
find it. This is, from my point of view, a problem. For processors, it is apparently not such a big
deal as they just don’t seem to worry about it or even want to talk about it.
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Contact information catalogued from visitors on Day 1 of the 2016 SEA

Product |Countn) City Business First Name|Last Name |Company Score |Coments

5 Ching | Lnkn distributor Eva Lign Daxivang Sealood Co, Lid. 4 no enaglish, will canfact processors

s Chinga  |HongKona | diskributor Eday Yick Wark Glory Industnal Lid, 5 leaking for quote on processed, Hopes Paday will call im

] China | Guangzhou | distibutor Christine Ye Hong Kong Heng Mei Tang Infl Ltd 5 [miking far 100,000 (bs of dried sea cucumbear

sU LS4 Kant (Wa) distriutar Kevin Chag Youna fcean Fi loaking fir 3.cases & & imasiweek for US distitufion

al Sweden | Golenburg frader Fredrik Teaner Wiramar Trading AB 5 very |mierested in frozan product, will ba contacting GHMP

sl China | unkn unkn Lnkn urkn unkn [ wartz CIF price Live Shanohal; currently pays = 120 RMB/kg incl. tanfis
SU&SC |China |HongKong | govt Jennifer Kwiong Irt] Traife & Invesiment BC-HE affice i ook over fram Cheriz Tong, intro'd above diide

SUESC |China | Beijing govt Ban Stuart Infl Trade & Investment BE G BC'= zpecial rep in Asia

al China  |HonoKena | disfributar Bill La EAT Fine Food Co, Lid h laaking to grow business: currently selling 120 % 300 g fraviday

SU&2C [China |HongKong  |aovi Loz Liu Intl Trade & Investment BC - HK office A

SU&SC |54 Las Veoas distribator Kingsley simeana Deep Sed Treasures % [aoking far live Inta Vedas

SUESC |Ching |HongKong | disinbotar Yauhui Lit Chi Tat Seafood Co. Lid b Website under canztruction, (Bnterested in frozen, will ctad GHMP

g China  |Heong Kong | frader / distributor | Claude Chan Four-3eason Faod Serdoes Lid i Integrated frozen seafood corp sening HK, Macau and China

SU&EC |[China |HongKong  |trader Aice Chu Viola Claro Trading Cao. L1d, [ [ooking far lve [~1 MThwesak] and procd urchin, Already daing SC

Bl China | Guangzhou  |imporidistioutor | Jianguan Yang Guangdong Ganzhaou Boyang Aquatic Frod © i [aoking far whols caak dried SC

8C China  |HongKong | distnbotor race -Chaaya Group (HK) Lid G may he affiliated with Taiyo Seafood {(www ialyafood cami, wanis meat only
sl Canada | Richmaond shippar-live Adam Wheale Klghne +Nagsl h provides shipping services for llve producls)

SUEEC |China  |HonoKong | restaurantfdistio | Richard Lal Winkin Corporation Lid [ st safting up and explonng options

Bll Philipping Manila importer Enrigiia Migug Valles Wida Food 3 mparts Norwegian salmon for Philippines - dutiooking atfor ofher produds
SU China frader 328 Lam Lees Trading 3 currently imparing ovster, lnoking to expand, R code on card invalld

gt Korea  |Hanam City | distib fwholesaler | Jack )T Lim JinZhen Kored Ing 4 looking for large volumes of SC

SU&ESC |China  |HomoKong  |govt Kitty Ko izovt of Canada, Trade Commissionsr i

SU&SC |China  |HongKong | govt 3argh Ip Goviof Canada, Trade Commissionar i

SU&2C |China |HongKong | oovt Sadle Hu oyt of Canada, Trade Commizsionsr G

sU China distributor Diarwin Wong Ocearn Fresh 4 Imparts various praductz to Chind. high valumes but. QR iz again a misdiract
] Talwan |Kaohsiung distrib wholesaler | Jans Chen fareat Hung Enterprise Co. Lid h

Bl China  |HongKong | imipddistin Walter Lam Seg Qyater Lid g on-ing shopping, 10 & sell BC REL (CAD 28141120 g, expanding fa Shenzher
SU&2C |Capada |Montreal imp/esparer Martin Begudry onireal Fish 4 Degls finfizh but al=o ouys US urchins & Mexican cukes, will clad precessors
] Talwan |Taoyuan City |reslaufantchain | Lzah Chen “‘Sushi Bxpress Co Lid i a humiber of formats Including canvevor belf and on-line shop'w dellvery

] S Lanka Weligama restaurant Hexander | May La Cannslle Cinnaman Plantation 4 nave 3 boutique villa Tor guests; looking for HE supplier of uni

2l Singapir( Singapare imporer Rafh Pay Fresh Gourmst [ high end maatimporterinto Singapare- apparently considering sea urchin??
SUSSC |Tawan | Taipel Show organizar Willaim Chen Y Exhibition Ca. Lid. b sealeod show in Taipel - Noy 8-11, 2016. ~ 250 edhipifars, 7,000 visitars
SII&8C |China | Beijing Show organizer Tracy Wal Asia Facific Aquzoulture Expo 2016 4 frozen + AnC show: show shiifling to Baljing hex year

] China  |HongKona | restaurant Kathy Iarshall f 3restauranis in BK [2panish.and Chinesa) , looking for HK distnp, small amnt
sl China  |HongKong | Distributar [an kKot i currently Buying frozen from GHMP- really?-and fresh from Sung. Infin Live
sU China |HongKong | digtributor baron Chitl Feriect Option Hong Kong Lid 8 diztrivutes wholesale fiz restatrants Using on-line crderng svstem

a0 China |HonoKena  |wholesale Belinda Tsang Seaho 7

] China | Guangzhod | limport Rayman Las [egs frading China Lid i] intzrested in ooth processed and live product, wants info on MOZ-anad prices
sl China | Shanghal frader Howard Yoa Otagon King Intemnational Lid i chatied far long with Paddy, # 1 prod goes to.apan, # 210 Taiwan

56 China |Dalian manufacturentrader| Jamas Liu Gatian Bodz World Seafood Co. Uid b Wanis to come to Vancolverto pracess and export

] China  |HongKena | distributor BAm Gong China Grand Gorporafion Lid 7 wiants urchins far China but nobody respands to enguiries (emall)

s China | Beijing shippsr Jessica Li FedEx Express 4 leaking to develop new Dusiness-airreight live

SU&SC |China |HongKong | refrigeration Lararia Wa Lowe Refrigeration i rrafmgefation 2quipment rental

sU China |HongKong | diginibutor Farick fapho Bee's hest Honey Hong Kona 3 Working with Leslie Li - has 2 live tanks in HE. Laslie moving to 70 o do same
al China  |‘Shanghal processor B Interested in Live Tor processing, Will seed us in Qingdan with franalators)
sl China  |HongKong | refall sales \iivian Les zourmet Nippon Foads manufactunng Lid ] doss kiosk sales of live and fresh products. website has on-inge ordering

sl China |HongKong | refall salas Ryan hig Gourmel Nippon Faads manufadarng Lid g including Crn RSU 3t HKS 1588

SU China |HongkKong | diginibutor Cheng Tak  |Wah Tak Wah Trading Co Lid 7 =Upplies sushi bars in HIK & Shenzhen, heeds steady supply, has on-ling saley
SIU&EC |China |HenoKong  |frade Khalad Chaabounl | Leo-Progress Intemational Lid 4 finacier and venture tapital?




Contact information catalogued on Day 2 of the 2016 SEA

Product | Countryj City Business First Name]Last Name |Company Score |Coments
s China Hong Kong impaorier Cho Cham (] Sham Chi Shun Company o] interesied (n meat anly-wanis 7 100
sU hina Hong Kong impeder kaith Chan Boatat Trading Development (Hang Kangj Lid 5 looking for live and precessed Urchin
=il Singapor| Singapare restaurant Jazon ona Opus Verfical Fte. Lid B apparently 2 chain restaurant- but no website Tound (on-site fating = 8)
S China Hong Kong importidistnioutar | Dawid Wong ¥in Cheang Shing Manne Products £id; [ dried seafond specialist, looking for frozen 3C meat in this instance
s China Hong Kona lmporier Zongrmin Yang Haonag Kong Blue Bay Intl Marine Products Co. [ ‘wanitz & high valume of meat and-skins (on site @ting -7)
S China Hong Kong Tradear Peler Wu Full Croean Star (HK) Intl b interesied in Duying
=C China Shenzhen import Flana YU Shenzhen Fishing Forgver lat Co. Ltd £ ‘will contact processors In Ottober-
S &SC | Ganada |Richmand Trader Leah Lin Seadlliance Food Caorp 6 trade with China
s China Hong Kong distributon Ryan Ma Gourmet Nippon Foods Manufaciaring Lid i} salls Seagate Unito suparmarkets & hrough the web (sae also 090645
S China Hong Kong Restaurant Sam Yien ChiChiCham Restauranl i new restaurant, looks pretty trendy, Japanese food
SESC |China Hona Konag frading Flona Ching 4
s Morway AnC fesd-51 Brian Takada Kaston 7 lookang for feed tnals on barrens urching, Morwegian ishing and (nvestment ©
] China Warau distriplinr Siman Tam Mantime Food (Macau) Lid T frustrated by the lack of access afforded to Cdn urchin produds and producers
s orea Incheon impot & restaurantg Adam Yoon Lobsier Hub 4 Inowing for min C reqts for trays for their restaurant
] China Hona Kona fradar Jlames Lai Manford Infl Devt Lid 4
s China Hong Kong Imart Chiyami Biokes Umiya [
SC China Hong Keong logistics Terance Laung V¥ah Cheong 4 logistics seraces through China
s China Macau distributar 7 Stars Trading Lid b diginbutes foods in Wacau, Hong Kong and China
SUESE | 1ISA Syassel (NY) |impoder ATy Chi Seafood Specialsits Inc B distribule throughout the S Tinfish, sushi, seaweed, jnverts glc
s China Hong Kong distrbutor Annie Lin Relation Tea [ distriputor and consolidator with ftes to Japan so intarested inum
Sl & 8C | Canada | Trinity Bay (NF)| producers Jennifer Green-Sheppg Green Seafucds [ looking for new marketing oppoduniias
SUEEC |China Hong Kong distributar Vivian Lem Gourmet Nippon Foods Manufactuning Lid [} seealso ASE2016_0807_09
S China Hona Kona Import/disirio Crspln F Chow Pacific Web International Lid T s&lls into Ching, pricing generous. website does not inel uni Ut they do frade it
S China Shenzhen weD markeing Faosaigon kang Shenzhen Kangun Werye Supply Chain Co. L 4 e-commerce site, with posted prices, no uni or SC yet but.
SC China Lk awTy Lucy L Arcligue Trading Eampany 4 interasted In whole cogred (N Chinal. something about Torante
3 Japan Mipazaki frader Inaba Yuslbke Hattary Inc b intferested In RSUtravs, will getin touch with processars
Sl Japan Miyazak frader Ryuuisehi Kudou Foadaly ] affillated with the fellow abowve (| believe)
S China Hong Kong implexporter Wir Rajrumar kuhong International Lid 5 nas oeen buying East Coasl cukes bui want to gat info Faoiiics now
SC China Guangzhou imporer Tony W Enprm Commercial China Lid [ imports into Ching, wanis 1o try ours, 2-comm site- gl Chineze, no pidures
SUESE |Korea Seoul Show oroanizer Shin Jun-Ha B2Expo Co Lid b organizer for the upcomiong Karea show
S China Beijing distributar Erdy Hiang Beijling Alen Marinestape Techn. & Devl Ca. L 4 intergstd in llve se urchin, www sile s very inaubstantial
s France |[FPans Importidistno Shigehiko Okamota Santop Sarl Import-Expont I Imparts for EX sushi restaurants. interested in frozen possibilites. www weak
aC China impaorer Wichael Lee 4 wiww Under construdion, Tooking for cucumber meat
SUESE | China Iacau disfriputar Ranny Chang Hippon Gourmet Trading Co Lid o] apparently a very big distnioutar of 1 goUrmef food in in HK, www suspect
BC China Honag Konag import Catherine Kwan Surmwah - large global inlegrated impldisirin . website feedex hk = g-store- nounilSC
= Thaitand | Banghkok imponendising Tasarerk Chandralip Global Food Supply Co. Lid. [4 currently imponts live Tobstar into Bangkok, v intin live &31) and REU
S China Marau distributor Taistke Sato Mippon Gourmet Trading Co. Lid h -see gbove, glso have 2 restaurant chain in area
Si Japan Tokyo disfriputar Mari Sueyashi [Manargue 4 waniz quoles looks like more presentation consuiting
sU China Harig Kang restaurant lan Lei Paddinoton House of Pancakes 5 looking for a HE supplier
= Kaorea Seoul impodesridisiri Kiwan Suk Oh Cham Trading £ large seafood impoder into Korea. wants [otry uni, restricive websile access
] Korea Saoul imporierrdistib Irkyu Les Cham Trading [ as above
s Singapor| Singapare imporidistributon Han Ma Triann Harvest Fie. Ltd ] seemed avery qualiied and aood contact, very interzsiedin unl
S hina Hong Kong impeortidistricutor Pao Man kit Tai Fat Hong Provision Co ] top 3 Jfnod disinb in HK, 38 yrs in business;supplies top. hotels; v gquabfied:
Contact information catalogued on Day 3 of the 2016 SEA
Product | Country City Business First Name|Last Name |Company Score |Coments
SU & SE |[China Hanag Kong impaorter Daughin Chan Scandinavian Group 7 pritnarily exporier to China, wanls mealsiskins live urchin for Sweden?)
=N China Hana Konag Distributer Rowell Lse Taste of Japan Graup B part of multinational restaurant chain, with 6 varied sushi restaurant formats
SC China Tradel Jatck L 5 logking Tor skins
SUE&SC [China Shanahal imporier Iujdat Yelbay Pacific Business and Culture Consuliancy 4 says he is imporsr, websile excuswely on consulling, networking. tramning
aC. China Haona Kong distributor Banny Wanag Saa Live Warldwide Food Co 5 laoking for frozen meat
SUERSC | Thina Hong Kong impader/disinb Jhanny Leung Huang Litegrid Holdings Lid. 5 1CT company, young guys mayboe branching oul - Cannol gel any supplydl!
SUESC | China Hona Kona impoder/disirin Teiry Lo 5 aperating company for the guys above (ASE 201680908 _06]
sC China Hong Kong imporieridistin Andy Lau China International Fisheries Hong Kong Lid 3 want chieap!/ hiwvol, of fresh orfrozen uncooked SC Tor proc in China: www oad
8C China Hana Kona impaorierdistin Runiar Stoylen Inter Decean Norway AS 3. pariner of ASEZ016_0808_08
SUESC |[China Hang Kong consutting Ranald Kok IMew Creative Global Resolurces 3 nat even really in seafopd gams
=il China Huong Kona distribltor Kendy Hung Cavial House and Prunisr 7 reports many customers are asking for Canadian Uni; has e=stare- na uni listed
=i LIAE Bubal haldinghnvesico Earshan Palre Tiajd Al Futtaim Retail [4 Carreiour UAE 15 interested in live RS and 551
SU & 3C | Canada | Haiifax iyl Daviid Jacksan Office of the Premier 3. media afficar for Premier Stephen Mcheil fo Nova Scotia
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Another little item that again poked its head up was that sea cucumber meat especially is now
very popular, so popular in fact that all our production this year is sold and fully accounted for
already to the extent that it is going to have to be rationed out to various buyers. We got that
“direct” from one of the processors but we did not hear how this might impact their pricing. The
way | understand it is supposed to work, supply, demand and price work together so that when
supply falls short of the apparent demand it drives prices higher which then naturally curtails at
least some demand, does not seem to be the way it is seen by processors. There was actually one
Chinese buyer who came by and was overheard quite plainly saying something like “what is
price- the relationship is so much more important”. We all know that guys who support you when
times are tough earn a favour that one returns when things are better but respectfully sharing the
wealth fairly when times are good also has to be part of the equation.

Both of these anecdotes demonstrate the value in finding out more about our markets and how
they work. This is something that should be kept up unless the goal is to just make other guys
rich. Working hard is good but working hard and smart and making sure everyone gets a fair
share of the final price is better. Getting everyone on the same page as far as quality goes is
another part of the picture but the goalposts on that are always changing and whatever mix of
incentives and responses drives fishermen and processors, it remains, at this point, something
that is between them as individuals.

We had a visit from Brian Takeda (Day 2 about 1/3 the way down) who stopped to discuss the
artificial feed trials the company he works for is undertaking with a number of urchin suppliers,
including BC. The company, Kasten, is a Norwegian fishing and investment company which has
an interest in a proprietary sea urchin feed that is apparently getting rave reviews from Japanese
chefs, farmers and biologists. The feed can reportedly increase recoveries in urchins from about
5% to over 20% in as little as 2.6 months with consistent high quality colour and good to
excellent taste. The feed is CFIA approved. Brian is coming to Canada expects to be in Campbell
River on October 10. They have a number of willing partners including Chris Pearce (DFO-
PBS) who is working on one such trial in BC while other trials are underway in Norway, Quebec,
Washington State, Tasmania and California. For a BC trial with the private sector, an existing
oyster lease will be required. A major regulatory challenge in BC is the urchin validation
requirements which require validation in and validation out to eliminate any chance of poached
product being laundered through the process. John Lindsay apparently visited them in Japan (this
past summer?).

3.1 Retail Pricing Update for Hong Kong

The aim of this program though is not only to characterize the market- we are also promoting our
products and getting the news out about the BC urchin and sea cucumber fishing. We have seen
great changes in the reaction of people trying especially the uni since we started. When we first
started offering our samples in 2010 at the first Seafood Expo Asia, the response was very
tentative - most people trying them did not seem to know what to expect. Now when there is
even a hint that we are getting some samples ready we have a flock of people just hanging around
waiting to swoop in to take advantage our generosity.
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Retail at Sushi restaurant (Be Ran |eppanyaki Sept 2012)
Dats Exchange Unit HK$ CAD CAD/kg
R3S uni Sep-2012 7.B9 per piecs B3 58 62 560948
| Japanese uni Sep-2012 7.B8 per plecs [ 5889 5790 87
Retail
Date cum X HHS CAD CADkg
RSU CanadalCA 02-Sep-13: 743|100 g tray 286 53007 536070
observed in 02-Sep13: 743 |25 g tray 1061 §14.54 §h5143
Great Food Hall 02-Sep-13: 782|100 g tray 268 S E 532 71
02-5ep-13: 782 |25 g tray 1081 §13.81 855243
05-Sep-14 .93 100 g tray 285 3887 5386.72
05-Sap-14 5.93| 256 gtray 108 $1568 $623.38
10-Sep-15 5.69 |'60 g tray 1451 52601 $433.34
10-Sep-15 569 | 100 g tray 245 54359 543585
10-Sep-15 5:69 |25 g tray 1081 &18.98 75223
Japanese unl {small) 10-5ep-15 5:69 | 100 g tray 2451  F4353 5435 85
medium and small 10-Bep-15 5.69 | 150 g trad| 45| 52601 5208.08
RSU 05-Sap-14 5.93 ] 100 g tray 235 s W s3H343
City Super 05-5ep-14 ©.93 [ 25 g tray BEl S127T0 Ba07.0d
ifc Mall, HK 10-5ep-15 569 | 100 g tray 235 54183 41828
10-Sep-15 569 | 25 g tray 1081 &1898 752 23
Marketplace Supermarke! - now Olivers
(Exchange rate: 1 CAD =56 93 §HK) HKS CAD CAD/ka
RSU 05-Sep-14 583100 g tray 1681 52424 $242 42
RSU 05-Sap-14 5.93| 256 gtray 85 H1270 SH07.94
no unl in 2015 tour
Halibut 10-Sep-15 569|215 g 2191 53349 s178.97
sablefish 10-Sep-15 £69 170 g 1401 524 50 144 @7
sockeye fillel 10-5ep-15 569|380 g 188 323710 5174 54
Sockeye-smoked 10-Sep-15 5689|500 g 1281 $17523 5250 58
Cin Line - retail (10d as Cdn REL)
Sea Cyster 21-Bep-16 65597 | 120 g 166 3§28 14 w23 50
Gourmet Nippon 22-Sep 5597|120 g 165 52814 5234 =0
Cin-Lifie - wholesale {ID'd as COM RSU)
Perfect Cplian 22-Sep-16 597|120 g 1281 52144 =178.66
| Sea Oyster- cuke meaff 21-Sep16] 55374549 215 536 52 Fa0.34
Retail direct (GHMP booth-FarmFest - Hong Kong- January 2011)
{Exchange rate: 1 CAD =7 82 SHK) HK$ CAD CADM
Sea Urhins (RS 1256 g tray 170 821, 4 B173.51
25 g tray 35 4 45 B173.03

We did not get around to check the retail prices in stores but since the prices have been stable
over the past few years, we are assuming they have stayed pretty much the same. We did find at
least 6-7 e-commerce sites with links for on-line sales of seafood, including 3 which offered uni
and/or sea cucumber. This is a new development and will be followed so the retail prices can be
better tracked throughout the year and hopefully correlated with reports from our other sources
(StatsCanada, Japan Customs, Tsukiji) This is another path to discover retail pricing, market
behaviour and seasonal changes. This is the first year that these have been spotted and their
continuing proliferation should provide a growing window to better track what is going on in
various markets. Just as a quick note, it seems the on-line sales prices are pretty much in line
with those found in supermarkets.

Reporting by Explorations UnLtd
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Sea Urchin from Canada is also
. . featured on a couple of gourmet
Canadian Urchins presentations in Hong Kong.
The yellow-orange urchin One is a section on a feature of
the month website from City
Super, one of the higher end
supermarkets in Hong Kong,
fills your mouth. that really highlights the
product, its high quality, its
uses and the sustainability,
science backed safety and
management of the fishery-
basically all the stuff we have

been putting out.

roes are plump and juicy,
like a fragrant cream that

fian-Urchins

citysuper.com.hk/en/citysuper foodpedia/Cana
20 # Shopping Cart SharethisPage @& [} Other Markets
cgt;éﬁ‘per city'super LOG-ON superlife culture club Happenings E-Shop Mid Autumn Festival
Foodpedia

Canadian Urchins

Black and spiny, urchins are not particularly attractive. However,
everyone knows that under their spines lie the tastiest delights
of the sea-urchin roes. Urchins are found in nearly all oceans
worldwide. But come September, keep a sharply eye on
Canadian Urchins. They are the largest, lighter in taste than
Japanese urchins, and melt in your mouth like cream. Every year
from September, city’ super imports by air fresh Canadian wild

urchins from northern British Columbia- most are from
Vancouver and Queen Charlotte Islands on the Pacific coast.
Given its moderate climate, clean and clear waters, along with

the government’s efforts to maintain an ecological balance in
marine life, urchins thrive in an ideal environment to grow and
reproduce. For this reason urchins from Canada are regarded as
unpolluted, high-quality Jumbo urchins.
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Nutritional Value

Urchin roes are rich in Vitamins A, B12, D and E, which
protect our immune system, eyes, skin, bones and teeth.
They also have a high content of fatty acid, which can
prevent heart and artery-related problems, decrease
cholesterol and stop blood clotting. The roes are rich in
protein, which is easily absorbed by our body. Along with
their sweet taste, which stimulates the secretion of saliva,
they will surely enhance your appetite.

How to Taste

High quality Canadian urchin roes are rich and delicate on
the palate. They are sweet and smooth like Hokkaido urchin
roes, which are regarded as the supreme delicacy in Japan.
As they taste fine and rich, they are delicious when served
raw, as sushi or sashimi. They may also be eaten steamed,
fried or in soup: Roses sold at city’super have already been
extracted and cleaned, so they are best served i'mmediateh,nr
after purchase. They can also be stored in the freezer forup
to one day.

How to Catch

Canadian red urchins are caught by driving. Divers use
stainless-steel hand racks to hook the urchins attached to
rocks. Then they carefully place them in large mesh bags,
which are hoisted aboard ence full. This method of catching
by diving can prevent the urchins from being hurt or
damaged. Atthe same time, other marine life remains
intact, thus minimizing the impact on the local ecological
balance:

Choosing Fresh Urchins

To check whether or not the urchin roes are fresh, examine
its colour and shape. Fresh urchins roes are yellow-orange,
shiny and plump. The roes are easily visible. They should
also have a sweet aroma. Urchins that-are not fresh are dull
in colour, with a loose shape and a more liquid texture. They
smell bad and taste bitter. When choosing urchins, make
sure the membrane enveloping the roes is intact.

Harvest Season

Urchins have relatively little meat. Their only edible parts are
their reproductive glands. So during the reproductive
season (June-September) when the urchins begin to spawn,
their value decreases. Come autumn, however, the weather
cools significantly in Canada. Urchins stop spawning and
store their nutrients for surviving the cold winter and
preparing for the next repreductive season. So every year
from October to April is when urchin roes are most plump
and delicious.

Quality control

The Canadian govemnment enforces comprehensive control
over all fishery activities within their waters. They strictly
monitor the quality of sea water, maintain the stability of
fishery resources while having little or no impact on marine
life. Every year, they adjust the harvest quota to avoid a
decrease in guantity and qual'Ity due to over-fishing.
Canadian urchins are therefore clean, healthy and sweet.

Another is a gourmet
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magazine, included with the
| September 8 South China
Morning Post, which has a
sea urchin dish on the cover
and another leading the
article. Both have some nice
looking uni dishes pictured
and/or described.

From south side to Sai Kung, eateries
Y | offer greal fare ai the beach

Tracey Purnas
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