
Premium Aquatics, LLC  
Integrated Multi-Trophic 
Aquaculture 
Venture 

Leading the development of the world’s greatest 
untapped fisheries resource.   





The Concept  

Develop vertically integrated, multi-species 
mariculture operation in Southeast Alaska  



The 
Opportunity 

!  Large and growing existing domestic and global 
marketplace 

!  Strong potential to implement new, high capacity, low 
cost production system 

!  Only place in North America with opportunity to 
significantly expand production of shellfish and other 
production to meet growing domestic and global demand  

!  Thousands of miles of available clean, fertile water 

!  Utilizes established grow-out technology and techniques  

!  Utilizes established seafood-smart workforce  

!  Utilizes established seafood production and 
transportation infrastructure  

!  Favorable political environment 

!  Strong and valuable Alaska brand 



Farmed Oyster 101  

Pacific oyster, Japanese oyster or Miyagi oyster (Magallana gigas) (previously Crassostrea gigas) 

GROWTH CYCLE/HATCHERY  
!  Oysters start as larvae.  Larvae is set on coarsely 

ground oyster shells.  The setting process takes 
approximately one month. 

!  Oyster spat is cultured in tanks where sea water 
containing phytoplankton is upwelled into the tanks 
for feed 

!  After 4-6 weeks, the spat is screened and the 
oysters that reach 3-5 mm and above are moved to 
the FLUPSY to be nursed until large enough to set in 
trays 

!  Cost at 3MM is approx. $10.00 per 1,000 ($.01 each) 



NURSERY  
FLOATING UPWELLER  
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!  The spat then spends the next 6-12 months in a 
FLUPSY, or floating upweller 

!  There the young oysters are fed naturally occurring 
phytoplankton  

!  The juvenile oysters are tended and fed in the 
upwellers until they reach 20—25 mm 

!  The oysters are then set out in the trays and 
suspended from rafts for further grow-out  

!  Product cost, when transferred from FLUPSY to trays 
is $.02 - $.035 per oyster, depending on source of 
seed 



GROW-OUT 
SUSPENDED CULTURE SYSTEM 

!  The initially the 26x26 trays can hold 
nearly 1,000 juvenile oysters 

!  The oysters are tended regularly, clearing 
biofouling, tumbling to increase quality 
and to clean shells 

!  Periodic density reduction sustains 
consistent growth and quality   

!  Oysters can grow quickly – as much as ¼” 
per month - during the periods where 
phytoplankton fills the water 

!  Historically, in the cold, clean Alaskan 
waters, Pacific Oysters grow out in 18-30 
months 

!  Larval to market size (2.5”-3”) in 30 to 40  
months 
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Ideal growing conditions 
!  Vast amounts of clean and available water 
!  Phytoplankton production in SE is very high during the 

growing season 
!  No supplemental feed is required to raise world class 

oysters 
!  Tumbling and regular maintenance insures familiarity with 

available stock and maximizes quality, consistency and 
growth 

!  Potential to produce high value AND high volume product 
(current farm gate value for petite exceeds $3 per pound 
of product, including shell)  

!  Water temperatures, bacteria and spawning cycles make 
many West Coast products largely unavailable from May – 
August 

!  Unique market opportunities.  Alaska waters are colder, 
precluding spawning and by controlling depth, the impact 
of vibrio can be limited, allowing Alaska product to be 
available when West coast product is not  
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Raw Material Production 
!  Oyster seed must come from state approved facility, in Alaska or outside 

!  Pacific Oysters are the only non-indigenous species grown in Alaska 

!  Seed for other ALL other species must be sourced and produced from Alaskan 
stock in a hatchery situated IN Alaska, including: 

!  Kelp 

!  Clams 

!  Rock Scallops 

!  Mussels 

!  Geoduck  

!  Invertebrates, including crab and sea cucumbers  



Global and North American Production 



Global Oyster Production  
!  World oyster production totaled nearly 5.2 million metric tons, live weight, in 

2015, a 15 percent increase from 2010. The majority of oysters harvested globally 
are farmed. China produced 85 percent of the world’s oyster supply in 2015, while 
the U.S. ranked fourth in production with 125,000 metric tons.  

!  The CAGR (compound annual growth rate) over the 5 year period is 2.77%  



Oysters are a 
HEALTHY 
FOOD! 

Oysters are a low fat, high protein seafood choice with an above 
average amount of healthful minerals such as selenium, zinc, iron and 
magnesium and B vitamins 

Three ounces of oysters meat provides more that 1 gram of omega-3 
fatty acids 

The meat from approximately 3 petite oysters equals 3 oz.  

Like grape growing location make wine unique, oyster flavor is derived 
from the water in which it is raised  

Alaska’s clean water produces excellent oysters  

Strong marketing and high value branding potential, like craft beer or 
Copper River Sockeye 



Pacific Oyster, 
Fresh, 

Nutrient 
Information 

(USDA) 

https://ndb.nal.usda.gov/ndb/foods/show/71113?
fgcd=&manu=&lfacet=&format=&count=&max=50&offset=&s
ort=default&order=asc&qlookup=raw+pacific+oyster&ds=Bra
nded+Food+Products&qt=&qp=&qa=&qn=&q=&ing= 





KELP 
PRODUCTION 
OPPORTUNITY 

!  ROI in less than a year 

!  Not subject to PSP or other in water bacterial or viral issues 

!  Large diverse and well established global marketplace for a variety of 
products, allowing for revenue diversity  

!  Federal grant aims to stimulate Alaska seaweed farming and produce 
accessible technology for use in private operations like that of Premium 
Aquatics. 
https://seagrant.uaf.edu/news/2017/09-26-17-federal-grant-aims-to-
stimulate-alaska-seaweed-farming.php  

!  Kelp flourishes in Southeastern Alaska waters 

!  Kelp is planted in the fall and harvested in the spring, easily meshing with 
existing salmon fishing seasons 

!  Existing salmon fishing and processing assets can be deployed to set, harvest 
and process large volumes of kelp, decreasing capital requirements 

!  Substantial capacity for growth, with the goal of producing 10,000 tons of 
kelp each year at a farm gate value of $10,000,000.00 to $20,000,000 per 
year, depending on type and product produced 

!  Once developed, capital assets have long useful life, limiting future capital 
investment needs   



Seaweed 
pricing works 
according to a 
market 
hierarchy 
similar to 
seafood.  

!  Pharmaceutical products, specialized and small 
volumes: $100,000 per metric ton.  

!  Seaweed powders for livestock and aquaculture 
feed: Less than $4,000 per metric ton.  

!  Biofuels: $50 per ton 

!  Food and nutritional supplements Dried 
seaweed products for human consumption: 
$10,000 per metric ton.  

!  The human ingredient/food market may make 
the most sense for Alaska farmers, as it offers 
the best mix of higher prices and larger market 
volumes. Seaweed fit for human consumption 
imported from China and South Korea (likely 
powder-like material) averaged $11,400 per 
metric ton and $10,500 per metric ton, 
respectively, in 2016.  

!  A price of $11,000 per metric ton of dried 
kelp powder is equivalent to $5.00 per 
pound.  

!  Applying a yield of 20 percent and 
converting the price to a wet basis 
produces a wet value of $1.00 per pound.  

McDowell 2017 



Product examples that utilize kelp or kelp extracts 



Global Farmed Aquatic Plant Supply 

THE STATE OF WORLD FISHERIES AND AQUACULTURE 
FOA 2016 



In 2016 U.S. imported seaweed and 
products derived from seaweed worth 

$203 million  



Kelp and Oyster Farming are mutually 
Beneficial  



Kelp Farming  

!  Kelp are grown from partially 
submerged longlines attached to floats 
(see diagram below).  

!  Kelp seeds are spread onto small 
diameter twine at a nursery facility. 
Seeded twine is sent to farms spooled 
around PVC pipe. Farmers wrap twine 
around partially submerged longlines 
(usually 4-8 feet).  

!  Kelp is usually planted in the fall 
(September or October) and typically 
take five to seven months to reach 
harvestable size.  



Nereocystis 
luetkeana 
Bull Kelp 

!  Description: Thallus of this common canopy-forming 
kelp has a richly branched holdfast (haptera) and a 
cylindrical stipe 10–36 m (33–118 ft) long, 
terminating in a single, gas-filled pneumatocyst 
from which the many blades, up to 10 m (33 ft) 
long, develop. Blade growth can reach 15 cm (6 in) 
per day. Reproductive patches (sori) develop on the 
blades and drop to the seafloor at maturity. Bull 
kelp is the fastest growing seaweed in the world. It 
can grow from a tiny spore into a 200 foot long plant 
in one season! 

!  Habitat: This annual kelp grows on rock from the 
low intertidal to subtidal; it prefers semi-exposed 
habitats or high current areas. Offshore beds can 
persist for one to many years, usually in deeper 
water than Eualaria or Macrocystis, where they co-
occur. 

!  Edible Uses: Food products, including salsas, 
pickles, Kelp extract (algin) thickens products such 
as ice cream, salad dressing, hand lotion, and paint 
and it can be used as an additive to organic seafood 
based fertilizers 



Saccharina latissimi 
Sugar Kelp 

!  Description: Thallus of this very common kelp is 
light to medium brown with a finely branched 
holdfast (haptera), a cylindrical stipe up to 50 cm 
(20 in) long without mucilage ducts, and a blade up 
to 3.5 m (10 ft) long. The blade is moderately thin 
and undulate and frequently has rows of blister-like 
swellings or puckers (bullations) near the base.  

!  Habitat: Although this kelp is considered a 
perennial, the blade dies back in the fall/winter and 
re-grows in the spring. It attaches to rock in the low 
intertidal to subtidal and prefers protected to semi-
protected habitats.  

!  Edible Uses: Sugar kelp is closely related to 
Saccharina japonica, the (farmed) seaweed basis of 
nearly all Japanese dashi, and can be used in similar 
ways – adding umami to soups, stews and stocks. 
Dried and powdered sugar kelp is used as an additive 
in pastas and other foods. 



Alaria marginata 
Ribbon Kelp 

!  Description: Thallus of this common 
intertidal kelp is brown with a branched 
holdfast (haptera), a stipe, cylindrical near 
the base but flattened near the blade, that 
can reach 30 cm (12 in) or more in length, 
and a thin, lanceolate blade up to 3 m (10 
ft) long with solid midrib. Twenty to forty 
elliptical sporophylls form in spring on the 
upper portion of the stipe and grow up to 25 
cm (10 in) long, thickening with maturity.  

!  Habitat: This kelp is an annual found on 
rock in the mid to low intertidal from semi-
protected (if there is sufficient current) to 
exposed habitats. 

!  Edible Uses: Miso soups, powdered additive 
to food products, as an emulsifier, 
condiment.   



Kelp 
Production 
Hurdles and 
Opportunities  

Little existing infrastructure 
for production of seed and 
adapting technology for 
Alaskan environment  

Only 2017 and 2018 
commercial harvest data 
available 



OceansAlaska 

We’re working with OceansAlaska 
to build out  a kelp hatchery at 
their George Inlet facility for kelp 
seed production. 

OceansAlaska already produces 
oyster spat for sale.   

Go tour their operation later 
today.   



Prince of Wales Island  
Phase I Multitrophic  

Aquatic Farming  
Project  



Site Location 
Prince of Wales Island  

Southeast Alaska  



Doyle Bay 
Site 
Overview 

127 acre site is 6 miles (15 
minute skiff ride) south of Craig, 
Alaska, in Doyle Bay, located on 
the west side of Prince of Wales 

Island in Southeast Alaska. 

The site features 
approximately 27 

subtidal acres 
dedicated to a Pacific 
oyster grow-out and 

100 acres for culturing 
Bull kelp.  

The site is project to 
produce 20 million 

oysters per year and 
1,000,000 pounds of 

Bull kelp.   

Revenue 
projections, once 

production, are 
expected to be 
$10 million per 







Madre de Dios: Sugar Kelp Site 
Application 
Filed 2018 
Expected Issuance: Q1 2019 



Madre de 
Dios Island 
Site 
Overview 

127 acre site is 6 
miles (15 minute 
skiff ride) south 
of Craig, Alaska, 
located in the 
Madre de Dios 

Island complex in 
Bucareli Bay. 

The site is 
dedicated to 
Sugar kelp 
production. 

The site 
application was 

filed in April 2018 
and, if issued, is 
expected to be 
operational by 

fall 2019.  

The site projects 
to produce up to 
1,250,000 of kelp 

at a farm gate 
value of 

$1,250,000 per 
year.   



Madre de Dios: Sugar Kelp Site Application 
Filed 2018 
Expected Issuance: Q1 2019 

!  This Site projects to  

Produce 1,000,000 pounds  

of sugar kelp , annually.   



Port Real Marina 



Port Real 
Marina Site 
Overview 

This 167 
acre site is 
17 miles 
west of 

Craig, AK.  

This site 
features 41 

acres of 
oyster grow 

out area 
and 125 
acres for 

kelp 
production.   

The site 
has the 

projected 
capacity to 
produce 30 

million 
oysters and 
1,250,000 
pounds of 
kelp per 

year.  

The 
farmgate 
value of 
the Bull 

and Ribbon 
kelp is 

projected 
at 

$1,250,000 
per year.  

The farm 
gate value 

of the 
oysters, 

once at full 
production, 
is expected 
to be $10 - 
$20 million 
per year, 

depending 
on seed out 

total.   

The site 
application 
was filed in 
April 2018 

and, if 
issued, is 

expected to 

operational 
by fall 2019.  





Economic Development 

Mariculture is good business and is the low 
hanging fruit of economic development 

!  Jobs. Phase I of Premium Aquatic’s plan is expected to produce 30 or more jobs in the community.  

!  Wage Income. At fully scaled operation, wage income is expected to be $1.5 - $2 million per year.   

!  Future expansions would double and triple that wage revenue.   

!  Year around employment.  

!  Utilizing existing seafood production capacity. 



Thank you 


