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PREFACE

The domestication of the Pacific whiting
fishery has resulted in an opportunity for sig-
nificant cooperation between the fishing indus-
try and research institutions. Merluccius
productus has a number of behavioral and in-
trinsic characteristics that make controlling
product quality a challenging problem. These
characteristics include high recruitment vari-
ability, complex migration patterns, a rela-
tively soft flesh, a fat layer associated with
rancidity, the presence of myxosporidean para-
sites, and high levels of protease enzymes in
the muscle tissue. These characteristics affect
fishing practices, methods of processing, and
market decisions. A number of ongoing re-
search projects are designed to help us under-
stand these relationships, including how differ-
ent variables, such as time and temperature,
affect product quality.

When we convened this workshop, our prin-
cipal idea was to present information gathered
from our ongoing research efforts as well as
the efforts of others in the domestic and inter-
national hake/whiting fisheries. Our hope is
that this information can be used to develop
profitable quality-assurance programs and im-
prove market opportunities. We were delighted
with the response to the workshop in both at-
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tendance and active participation of the audi-
ence during the discussions and question and
answer periods. The workshop proved to be a
two-way street, with considerable give and
take between industry and researchers. OQur
hope is that this interaction will continue as
product quality and market-related issues
arise over the next several years.

The workshop was designed to cover a wide
range of important topics in the Pacific whiting
fisheries, including food technology, product
quality, marketing, biology, and fisheries
policy. As part of the newly formed Coastal Or-
egon Marine Experiment Station (COMVES) at
Oregon State University, we feel that this com-
prehensive approach to fisheries issues fits
perfectly with the mission of the COMES pro-
gram, which recognizes the need for interdisci-
plinary research in order to optimally manage
the fishery resources.

Gilbert Sylvia
Hatfield Marine Science Center
Newport, Oregon

Michael T. Morrissey
OSU Seafood Laboratory
Astoria, Oregon
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