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A) 1’ l’~JEcT [)~scRIpT~oN

J I I ~roduc tion

‘J’l!e project will entail two major components: construction

of a

smoke

The II

food processing plant, and a marketing effort to promote

arctic char products beyond the Northwest Territories.

‘ocessing facility will accommodate arctic char for local

(inte-Territorial) and export sa~er and caribou and marine

mammal products for sale within the Territories, specifically

withi II the Keewatin.

(l(lrrentlyr a plant in Rankin Inlet provides a market for

the s(]mmer commercial fishery in the Keewatin region. This plant

is o’:r twenty years old and is too large ‘for the volume of

char /hich it receives. The “facility is in poor condition and

must !~e significantly upgraded or replaced. Additionally, lack

of ill.sula,tio[l  in the building precludes winter operation at

reasotlable ol)era~ing costs.

Tl!e facility is owned by

Terril ories and operated by the

Develljment and Tourism. The

the Government of the Northwest

Territorial Department of Economic

Territorial government is in the

proces of privatizillg businesses which it owns; in Rankin Inlet/ “

this (~fort has extended tq closing the government craft, shop.
.-. I

T’I!: Rankin fish plant is also scheduled for privatization,

howevlt-, the current state of the! facility makes ~t a poor

‘proposition tor private acquisition. A viable processing operation

will require the construction of a ]~ew processing facility which

can ac~ommo(llte both summer and winter products of resource

harvest.!

:..: ;:



-. - “ ●

,,.. ..

.,
-31 -

JPH approached -the Department of Economic

November, 1986, concerning the establishment of

retail operation. At that time, the department

Development in

a country foods

informed us of

their intention of divesting their interest in the old fish

plant, they were in the process of identifying proponents

interested in entering the resource

candidates would be supported in

a new facility and in developing a

arctic char.

Since initial discussions with

marketing business. Suitable

applications for funding for

marketing strategy for smoked

the department, JPH has been

involve(l in a butcher training course and made contacts with

both suppliers and purchasers of country ,foods in other

communities. JPH has also enteqqd in the retail trade in Rankin

Inlet, dealing in char and caribou products which are sold

directly to.the public.

Concurrently, jJPH has also contacted the territorial Depart–
,

ment 01 Renewable Resources concerning regulations and licencing

require~lcnts within the Territories regarding marketing fish

and wild meat. JPH is following the licencing requirements

necessary to deal in these products.

The Fishing Industry in
t
he Keewatin

.“. t
The fishing industry in” the Keewatin reg]ion of the NWT has

three (’1.ements: a commercial charfishery, a sports tfishing,

akd a domestic fishery. In broad economic terms, the domestic

fishery is probably the most important, although data on volume1

are scar e.[ ‘1
The sports fishery is presently small in terms of

I biologi:a~ impact although it is gaining rapidly in economic

importa!lce.
I(1 4

.,
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The comme r c i. a 1 char fishery in the Keewatin has increased

output i[l 1985 and 1986 two to three-fold over the previous

five years. In 1985, the Rankin Inlet plant processed 50,000

pounds or char; in 1986, the Rankin plant processed 30,000 pounds

while Ille Chesterfield Inlet plant processed 13,000 pounds.

In the summer of 1986, four communities participated in the

commerc~ll char fishery; Eskimo Point, Whale Cove, Rankin Inlet

and Che:Lerfield Inlet. The first three communities sold their

catch t(’ the plant ill Rankin, while

their l~al plant.

The Ilant ill Rankill and the plank

only re(l~stere(l  processing plants in

can marl:et fish Territorial b~xder.

the latter sold char to

in Chesterfield are the

the region; as such they

However, when marketing

beyond { he Territories border. However, when selling outside

the Territories they ~lust by law sell to the Freshwater Fish

Marketinq Corporation, a crown corporation established to

the pro(luct of freshwater fishermen. Accordingly, most

char received by these [~lants was sold to FFMC in Winnipeg.

While char production has increased in the last five

it is still far short of the potential allowable quota

market

of the

years,

in the

region. The su~urrer co’’’merci~l ‘ishery ‘s hampered by ; ‘hort
)

season and bad weather. The fishery concentrates on anadromous

char po~]ulatioll!; which run down to the sea in spring and tipstream

toi freshwater

and Oceans has

which SUI) ort
q

a maximum! of

in the fall. The federal Department of Fisheries

assigned quotas to each river system in the region

char poI)ulations.  The open-water season runs for

six weeks from mid-July to the first week of

September. Poor weather, especially high winds, can significantly

reduce tl~e fish!llg effort in this period.
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The large IIm j or it y of fishermen operate 18– to 22– foot

canvas I]oats w i. th low power motors (50 hp or under). These

‘ canoes ‘ cannot operate in

additionally, outlying quotas

taken using such equipment.

A sIILnll number of fishermen

extreme weather conditions;

between communities cannot be

operate longliner vessels from

35 to 45 feet in length. These boats can withstand much more

severe ;~eather conditions than the smaller freighter canoes.

Presently, one longliner in the region is outfitted as a

freezer–~~~cker vessel. The owner regularly fishes the Ferguson

River quota, which is the largest single quota in the Keewatin.

In the summer of 1987, an aluminum freezer/packer vessel will

be in ol)eration out of Coral Harbour to harvest quotas from

the Tho~\sen and the Cleveland -’l?ivers on the north shore of

Southampton Island. The char harvest from these two rivers will

effectivr>ly “bring Coral Harbour onto the commercial fishing

scene.

The ~’reposed

JPH proposes

Inlet to handle

~
,

Facility

to construct a new processing facility in Rankin

fish, caribou and marine mammal products. The

new fac; Lity will be approximately one third the size of the

old Ranl(in Inlet. The new $lar!t will be ~designed to ,~perate

in the h)~nter season and
>’

thereby provide a reliable market to
i

fishermel! and hl[[lters through the winter.

I
With 3000 square feet of floor space, the plant will include

b
a holdil~] “~~~’ezer, a blast freezer, a cc’oler, an ice shed, dry

--..—. . . . .—-. —-- . . . . . . . .

storage J,1 .ea, compressor and furnace room, an office } and a

!
small rcl all outlet. The processing area will include th 4 smoker,

filleting area and meat cutting area.
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As the government plant will cease operation after the summer

of 1987, JPH will bid on the equipment which can be salvaged.

Compressors, stainless steel tables, a new bandsaw, vaccuum

packing equipment, and assorted equipment will be available

when tile plant closes. -

The Marketing Plan - Smoked Char Production

The Department of Economic Development and Tourism has pro-

posed to initiate a marketing plan for smoked char, with the

intention of smoking most of the arctic char which is exported

beyond the Territories. With this policy in mind, JPH proposes

to enl c~r into smoked char production on ah expanded basis;

therefore, this proposal incl~dks a training c?-rn~-~.nent wherein.., --- -- .--—----

a com[)etent smoker will be hired to assist in the production

of high qdality smoked

smoked products will he

Local Markets

char products. Both cold smoked and hot

included in the product line.

A limited local market exists within the Keewatin for country

food Iroducts. While the potential market is obvious in settle-

ments with large non-Native segments of the population, there

is a :jtrong demand for su~h products on ;a seasonal ba~is among
) ,,--

the n]tive population. In Repulse Bay, a predominately Inuit

Commul Ly of about 300 people, the loca co–op sold five’ thousand
(

~ound~ of char in three months during the winter of 1985/86.

B) IF’ ‘ESTMEN’L’ REQUESTED FROM NEDP

‘III, ~ func?:+ requested from NEDP will be used to construct

a fool brecessing plant which will handle caribou meat, fish,

and ml” taaq (vjhale skin and blubber) .
f
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The f unf I:; will also be applied in a training component in which

the own~r\operakor will. be instructed in techniques for srno}:ing

arctic f :har . ‘[’he pro(luction process will

With cnlibou, t: he meat will be butchered

.,,’ primal , [Id retail cuts for sale to hotels~

vary with product.

4
accord i ng standard /. -.. !=.-

n

restaurants and the

genera 1 public. Smoked and dried meat ( jerky) will also be

produce( I .

Smol:’d char production will involve processing two products;

a premjm ccld smoked product (1OX style)? and.a hot smoked

product. The cold product requires three to four times longer

to prod~~es; ill this l~rocess~ salt application cures ‘he ‘lesh

and no IIeat is applied. The cold smoking process smoked product,
$

red flesh must’rselected  which is firm (not soft), unmarked by. . -~h

net or knife or damaged in any other waY. C)ff-colour,  bruised

or cut I Iesh will reduce the price received for the product.
.

The hot s~loki~g process can utilize slightly soft char,
?

off Colf ‘“ or slightly hruised. The process requires six to seven

hours; ~:llile tile flesh is brined, heat is applied to cook the

flesh, 7S opposed to the cold smoke method in which salt cures

the meat. While the hot smoked product cannot comnand as high

a price, the capacity of the process to use less than top quality
j

char mal:s it a valuable production method. ~
J
!’

The government plant in Rankin produced a good
n

;quality
\/
. ho~-smokd protluct in 1985 and 1986. In the winter of 1986,

the f orlller manager of the plant assisted JPH in processing

hot-smok~’d  char. This product was sold within the territories

!
during Uh? summer, fall and winter of 1986–87. A ‘menu’ for

hot smoked production is included in the appendix.

!
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An in] ] ~>vat ive ice harvesting system will be applied in this

pro jec k . A modified rotavator will be used to till ice from

a froz>n lake surface. The ice aggregate will be loaded into

an inmllated grain bin. Technical details and a copy of the

report on initial trials can be found in the section on required

infrastructure.

1.

2.

3.

4.

5.

6.

7.

Investment Objectives

Construction and upgrading of infrastructure for caribou

and char processing.

Implementation . of an alternative technology for ice

harvesting.

De~/>lopmenL of smoked char products of sufficient

quality for an export (southern) market

Training Inuit in food handling and processing.

Upg! ading the management skills of the current owners

of I he com[janyj
)

Pentratiol~ of the southern smoked fish market.

Pro ision of a cash market for hunters and fishermen

in I he region.

i

,.
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C ) MAllKET AN!) CLIENTELE

Client c .Le

‘1’l~e plant wi11

The d(lllestic market

of ha 1 esting their

serve a domestic market and an export market.

is composed to two groups: residents capable

own country foods, but willing to buy selected

producls, and residents who are restricted from harvesting by

law or lack of access.

~’l~e first group of the domestic market is composed primarily

of InllLt who supply their needs for fish and meat through their

own ellorts but are restricted by time or seasonal or geographical

scarc~ I y. For those who regularly hunt, specially items such

as smol:ed char and dried caribou will be items which they cannot
“=-i

product themselves throughout most of the year.

~~1~ Inuik (Native) market is.

demand for carib~u in this group
r

(popul’tlion ‘Nodels for the Beverly

surprisingly

is three per

large; estimated

person per year

and Kaminuriak Caribou Herds

Resul~s of the November 1985 Workshop). However, actual harvest

in 198’; was estimated at 1.1 caribou per person (1985/86 Annual

Report – Beverly/Kaminuriak Caribou Management Board) . This

leaves an unsatisfied demand of over 9,000 animals for 1987

(see Iable 2 ),
4.“. ) I,,

!’

Rsidents restricted from harvesting by law are ~on-Native

~esidell ts who have lived in the Territories less than two years.

For su(-h resi.(lents, southern tastes will dictate cuts of caribou

similal to these in which beef and pork are sold. For this

non-Inli.~ market, presentation will be a very important factor.

The mefit will have to be free of hair and blood and packaged
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car i bou meat from the commercial quota

The Freshwater Fish Marketing Corporation

purchase for all fish exported out of

the Territories while this is a guaranteed market, better revenue

may be Ieceivecl by smoking char and marketing the product without

going through FFMC.

The export market for smoked char is targeted for Edmonton,

Winnipeg and ‘1’oronto. Smoked char has never been marketed in

these cities on a concerted basis; however, in ,the summer of

1987 the Department of Economic Development and Tourism Plans

to conduct a test market in these cities. With two direct flights

a week, Winnipeg is a market very

tullibee and goldeye are steady
hh

both cold and hot smoked salmon on

.

Goods and Services
Y

9

close to Rankin Inlet. Smoked
f

sellers in Winnipeg, nex, to ~ti 7

supermarket shelves.

Th~ company will provide the following

,,, .

v“l) smo]:t~d char products to a Territorial

Cana{lian)  market

goods and services:

and export ( southern

/2) fresh whole char to Freshwater Fish Marketing Corporation

v“3) fresh and frozen char products to the Territorial market
V4) marine mammal products to~the regional and Territorial karkets

/5) retli-1 CUtS of caribou and processed ( libou Products t o$

t the regional and Territorial markets

/6 ~ char collection service to fishermen working OUtlying qUOtaS

/“7 ) brok r service for intersettlement trade products
,,

i
I

8 ) supp I ~~s to fishermen selling char to the plant operation

, .
.
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Tll(?se goods and services are discussed below.

1) Smoked char

The plant

for regional,

products

will produce hot and cold smoked char products

Territorial and southern markets. Cold smoked,

lox style char products will be developed from the best grade

char which the plant can purchase. This product will probably

accounl for twenty to fifty per cent of the total smoked char

production. Production of cold smoked char will drop in winter

when t!le landed char tend to be in poorer condition, and rise

in sullllner when fresh production yields a high grade landed

produc~ . Whole sides and fillet pieces will be the form in

which tile cold smoked char are marketed.
&

The cold smoked product re~q~ires three to four times longer

to pro~luce; in this process, salt application cures the flesh

and no he~t is applied. The cold smoking process is more

k
difficult than the hot smoking process. To produce a competitive

cold sj~oked product, red flesh must selected which is firm (not

soft) , unmarked by net or knife or damaged in any other way.

Off-colour, bruised or cut flesh will reduce the price received

for the product.

jThe hot smoking proc.ss can utiliz< slightly soft char,

off color or slightly

sleven hours; while the
I
the flesh, as opposed

i
bruised. The process require5 six to

flesh is brined, heat is applie~ to cook

to the cold smoke method in which salt

cures the meat. While the hot smoked product cannot command

as high 1a price, the capacity of the process to use less than
i

top quality char makes it a valuable production method.

i
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Hot smoked char will be produced from lower grade char,

slightly soft or bruised and discolored. Hot smoking is less
. . .

time consuming than cold smoking, and the products will command

a lower price but at a lower production cost. Hot smoked products

will be marketecl in whole sides, trimmed fillets, chunks.

The government plant in Rankin produced a good quality

hot-smoked product in 1985 and 1986. In the winter of 1986,

the former manager of the plant has been assisting JPH in

processing hot-smoked char. This product was sold within the<

Territories during the summer, fall and winter of 1986-87.

A “menu” for hot smoked production is included in the appendix.

Smoked char products will constitute the most important
t

product line in the plant operatjon.
-h ;.

2) Fresh whole char exported to Winnipeg
.

Territorial fish producers are legally bound to sell fresh
i

whole cl~ar to the Freshwater Fish Marketing Corporation in

Winnipeg. In the summers of 1985 and 1986, fresh whole char

were sold on a trial basis to the corporation from the plants

in Rankin Inlet, Chesterfield Inlet, and Cambridge Bay. At

$4.00/lb and a freight subsidy, fresh char production is far

from

lucrative than frozen c~ar production. ~ The

col~centrate on fresh shipment to Winnipeg,

which must be frozen.

The biggest hurdle with fresh char production

the rivers to the plant, and weather problems

!

plant opbration
1’

and smoke any
f

is the distance

which delay

,,.

L..
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,
I

delive t-y. Char shipped to Winnipeg fresh must be in very good

condition for delivery to the up-scale restaurant trade.

3) Fres

Fr

J.(Y - G
p ~?
4

.

1 and frozen char products far the Territorial m,arket . c.
P

-a...
7. 4

~sh and frozen char products can only be sold legally fi~’o+

within Ihe Territories. Because of seasonal availability, fresh

char lwly not sell in Yellowknife because supply cannot be

guarantf’ed. However, the. tourist

August umy be leverage to work with

Frozen char products can be

demand in Yellowknife during

in promoting fresh char.

marketed in Yellowknife for

a highet- return than that shipped to FFMC in Winnipeg. However,
,

only a l_imited supply will be available due to the concentration

on smok~~d char production. Th~’price for frozen char received

in the region and Territories will have to equal the price offered

by FFMC (minus freight) before the frozen char market in the

i
Territories will be pursued.

4) Marine

Seal

primarily

processed

is a big

mammal products

and walrus meat, as well as muqtuq, will be marketed

to the regional Inuit market. All products will be

to family meal siz$ portions and ~acuum packed.1 Muqtuq.-

seller in Baker Lake which has no access t; marine
f

ma,mmal resources and in coastal communities during the winter.
I

5) Caril)ou products

tCommercial quota caribou will be purchased and processed
t

d
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into retail cuts for the hotel and restaurant trade. The

standarcl product line will include chops and steaks (shoulder

blade, rib chops, loin chops,’ sirloin

roasts (shoulder blade, round, rib,

and sifles (trimmed hinds, trimmed

processed products will be produced:

steak, whole round steak),

short loin, sirloin tip),

fronts, trimmed sides) .

ground meat, stew meat,

sausage and salami. Jerky and dry meat will also be sold.

The plant will also offer a custom butcher service to cut

up caril]ou harvested by local hunters in Rankin Inlet. In the

Keewati]~ there is presently no private facility

harvest from the commercial caribou quota can

Effective use of the quota will require an adequate

%

6) Coll~:ction  service to fisherm~~

in which the

be processed.

facility.

The> collection service will be part of a larger fishing

operati~~n pe~formed to harvest outlying quotas using the company’s

48 foot longliner.~ The vessel will be used to harvest outlying

quotas i.naccessable  to skiff fishermen, and to collect char

from fishermen harvesting remote locations.

Thf company’s longliner will be outfitted as a freezer/packer

vessel 10 hold and transport fish to the plant. The investment

in equi[ment will be recov~ed through the increase inl revenue
.’. ) ,,

generated by exploiting previously unl]arvested stocks of char.

f

,
7j Broker service for intersettlement trade

The development of intersettlement  trade in the Keewatin

region l]a~ bee]) hampered by lack of both infrastructure and

t

,.
.

,
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organ i :: at ion. Inter settlement trade quotas allotted for Rankin

Inlet, Whale Cove and Eskimo Point prohibit direct sale of the

meat; rather, the harvest from these quotas (as opposed to

The

lacking

ivory are variously

in others.

services to hold and trade

basis for organizations and

consignment until the desired

transaction including freight

commercial caribou quotas) must be bartered for other items.

Other commodities such as soapstone and

in sur]lus in some communities while

J1)II proposes to offer broker

such commodities on a commission

individuals. Goods would be held on

trade items become available.

and delivery will be handled

be cash or an actual portion of

Tl] plank facility offer”~- ideal infrastructure to hold

both f:od and non–edible commodities. Its location in Rankin

Inlet [ ) fifer”s <a central point

by air to other ~iomrnunities.

service can deliver directly to

by JPI1. Commission charges will

the trade goods. ‘

of storage and excellent access

As well, the JPH transportation

other communities.

8) Fislrmen’s Supplies ~cau~-””’ >

AS the major buyer of fish in the region, the comPanY will

carry a line of fishing su~plies including} nets~ anchor~r tUbSI. .

etc. wll~ch will be supplied directly to the fishermen. Presently

there i no regional supplier which carries all the items ‘required
,

b! fisli~rmen. JPH will approach the major net supplier, Lakefish

Net anl Twine (Leckies),  for an exclusive dealership ‘or ‘ets

I

,.
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Production Volume - Arctic Char

G Historical Production

In L986, the present plant in Rankin Inlet processed

approximately 27 thousand pounds of arctic char. Fresh (unfrozen)

production was 11,000 pounds, frozen shipment total.led almost

14,000 pc’lnds anfl 2,000 pounds of char was smoked.

The Rankin Inlet received char from three communities in

the foll(>wing amounts:

Rankin Inlet: 6,000 lbs

Wtlale Cove: 14,000 lbs

Eskimo Point: 7,000 lbs
\h

His~orical production from the plant is shown in table.

Territorial production from 1975 to 1986 exported to the south
.

ranged Jlom a low of 72,00,0 lbs in 1975 to a high of 283,000
~

‘~ in 1977. Since 1983, production has varied from 114,000 to

150,000 pounds. The Rankin Inlet plant increased export

producti(~l~ from 8,867 pounds in 1983 to 34,529 pounds in 1985.

This prolllction declinecl in 1986 to 22,799 pounds. This decline

is attr; Ibuted Lo competition from the new fish plant in

Chesterfield I]~let, and the! failure of f~shermen to exploit

the Corbett Inlck and Ferguson River quotas.
(

Poteiltial l>roduction
i

The f>otential char production in the Keewatin far exceeds

the actull catct~
j

pounds (lressed
,. i

currentl} under.-

productic)l]
!

The available quota in the region is 180,000

— - . .
weight) ; this figure does not include systems

test fishing evaluation. This potential
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i: not acheived due to conditions noted above in the descrip-

tion t~~ the Keewatin commercial fishery: under-capitalization,

ineffi~”~ent gt:ar, and severe weather conditions.

Sueral developments are under way to alleviate these

probletis:

1) operation of a new freezer/packer vessel in the region

in 1987

2) increased catch efficiency through an expansion of weir

fishing

3) use of collector boats to bring catch from outlying

areas to central locations

I)] the next three years, a minimum target of 55,000 pounds

production can be achieved by -fully utilizing the quotas between

Rankin Inlet and Eskimo Point. The most easily accesible quotas

can produce amounts in excess of 55,000 pounds: Baker Foreland,

Corbett Inlet, V@lson Bay, Pistol Bay, Mistake Bay, Ferguson
,

River, Copperneedle River, Sandy Point, and Eskimo Point (see

table 6). This 55,000 target is the minimum required in the

break-even analysis for the plant operation (see the Break-even

analysis in the financial analysis section).

Produc! ion - Caribou
4.: i t

There are

the Ka~inuriak,

&ota Ilas been

four major caribou herds in the Keewatin region;

Beverly, Wager Bay, and Melville. A commercial

assigned to the last two herds; this quota is

dividel among three communities: Repulse Bay (200), Chesterfield

t

{
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Inlet (100) and Baker Lake (50).

Ra’lkin Inlet, Whale Cove and Eskimo Point have access only

to the Kaminuriak ancl Beverly herds which have no commercial

quota. The herds are managed under the auspcies of the Caribou

Manage~~~nt Board, which is composed of Native representatives

from t!le NWT, Saskatchewan and Manitoba, as well as government

repres(ltatives  . The Natives from Saskatchewan and Manitoba

oppose commercial quotas for the herds; NWT

are sti 11 pressing for such quotas.

Belore 1986, only Repulse Bay has exploited

tags for caribou. Sales were limited however

representatives

their comnlercial

because of poor

presenhltion and lack of marketing. The local coop purchased

meat dil-ectly from the hunters; - the coop then supplied governmentxx

supported institutes such as the transient center for out-patient

in Churchill and Winnipeg..

III the wint~r of 1986-87, JPH purchased caribou from the
1\

commercial harvest in Baker Lake, Chesterfield Inlet, and Repulse

Bay. ‘f’he meat was processed into retail cuts and dried meat.

SaleS were very good in Rankin Inlet, with limited sales to

hotels and retail outlets in the region.

Productiol~  from the commercial quotas is limited by the
4

difficulty of harvest for: Baker Lake ahd Chesterfie~d  Inlet

hunters. Access to the Wager Bay herd from these two co~munities

q{an be difficult due to the distance of the herd. However,

both communities succeeded in harvesting half their quota

allOttI~ent in December 1986 and January 1987, with organized
t

hunts, E$e full quotas for both these communities can be taken.

[
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Repulse Bay has no problem harvesting its quota due to

the proximity of the herd to the community. However, for the

plant operation, timing of purchase of the harvest is important.

Fish and caribou cannot be processed at the same time in the

plant. During Julyr August and the first two weeks of September,

char production will prohibit processing caribou. However,

caribou can be purchased, frozen and stored for processing after

the char production has finished.

Fall is ideal for quality of meat, but Chesterfield and

Baker ltilke hul~ters require snow cover to travel to the Wager

Bay her~l. The earliest access for these hunters coincides with

mating; at this timer only the females and yearlings can be

harvestefl as the males have acquired a bad }aste with onset

of rutt~ng. Unless the Chestgqfield and Baker Lake hunters

can acr’lss the herd earlier, only females will be purchased

from th<~e t,wo communities.

~

Markets – Arctic Char

Limitations

The Northwest Territories is legally bound to sell its

fresh a]ld frozen dressed and filleted char to the Freshwater

Fish M,rketing Corporation; this monopoly applies to all such
~ ~

product which crosses the~NWT border. Wi/hin this border, the

plant cfin sell directly to any buyer.

i
l~:c-{$k<.

As a product of secondary processing, smoked char ~s exempt ~
~
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to this monopoly outside the NWT border. Currently, no smoked

char produced within the Territories has been marketed beyond
..”,...

the borfler. The government plant in Rn,akin has produced small

/“
volumes of smoked char for the local, regional and Yellowknife

markets.

The Freshwater Fish Marketing Act provides an option for

Territorial negotiation with the Board of Directors of the

Corporation to enter into a special arrangement whereby small

or specialized fisheries can

If the Territorial government

arctic char, producers could

markets; however, to date the

be excluded from the monopoly.

concluded such an” agreement for

expand directly into southern

Territorial government has shown

no inclination to negotiate such an agreement. t

Assumptions -*X

The market analysis and projections as reflected in cash

flows are hased on the proportion of sales of the Issatik Food

Plant i]] the sum~r and fall of 1986. We believe this to be
)

a minumum esti~late because the plant:

1)

2)

3)

II]

put very little effort into marketing within the

Territories

produced only a limited amount of smoked char

concentrated on export of fresh and frozen product
4., 1 /

to FFMC in Winnipeg-

fact, we ,consider the marketing performance of bhe plant

ii 18.9[,, to be a,/ “worst case” scenario; if JPH can profitably

‘\-’’”
run an operation based on this performance, the implementation

t

t
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of t hr. ’ proposed marketing

profit~l)ility and viability of

Analysi:;

Fl:shwater Fish Marketing

plan will further increase the

the business.

Corporation

While th~ corpora~ion is a monopoly buyer, it is also legally

bound IO buy whatever producers can supply. In this sense,

FFMC ~ovides a guaranteed market to the producer. However,

a pric(’ declil}e from about $3.50\lb to $2.50\lb in 1985 caused

the Tet’ritorial government ot introduce a freight subsidy for

char. Since 1975, the price has ranged from $1.58 to $3.41

(see t’)le 3 ). FF~lC provides a guaranteed ‘market for char,

but prie may decline as supply “increases.

T1)T corporation bought frozen whc,le char for $2.50\lb and

fresh t ‘Iole. char for $4.00\1b in the summer of 1986. Last summer

was thl seconcl se~son for fresh char shipment to Winnipeg. The

demand is stlong, but supply seasonal. The corporation can

sell al I the fresh char is receives.

Territorial Market

Wj t  ]lin the Territoriesr the market is strong for smoked o ~

T char tllrougho~lt the year~ The regional market is strong
* ;

.-. , j ‘,
seasonal I ly !“

when ac(:ess to stocks is limited; winter, spring and fall ‘break-up

s~e st?-ong de~land for retailed char. The Repulse Bay coop sold

2300 kilograms locally in the winter of 1985\86 when access

to char s’ocks was limited by ice and weather conditions.f

11~ August. and September of 1986, the Issatik Focal Plant

had sal :s of al~lost $8,000 for smoked char within the region
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and in Ye 1 lowkn i f e. Very little promotion was invested for

these sales, which certainly could have been larger if the product

had been promoted.

During this same period 1600 pounds of frozen whole and

filleted char were sold out of the region, mostly to the

restaurant and hotel trade in Yellowknife. Outside of Rankin,

there wal no demand for fresh char. Again, for both fresh and

frozen [~oducts, no sustained effort was made to promote sales

within [ he Territories after an initial marketing trip to

Yellowknife.

Smoked Char – Export Market

Included in the proposal appendix is a copy of a study

of the market potential for smoked arctic char in ,southern Canada.

We summarize here the important -peints from that study.

Arctic char has a reputation as a gourmet item in the same /*- +

fa-~-nbow trout,/F-lobster and cra~y 1tclass as Pacific salmon,
~<.

J.c--

has historically ljeen hot-smoked”--by”-specialized  fish smokers; ‘+

cold smolied char is a relatively new item which has gained more

exposure since the marketing study was completed. In the late

1970’s poor quality arctic char from Labrador entered teh southern

market and consequently reduced the demand for all char. Since

that time, the market has b$en rebuilt through careful grading,
.-’ \ I

quality control and marketing efforts by Freshwater Fish Marketing

Corporation.

i Calladian

products is O

f

per capita consumption of smoked and cured fish

. 66 pounds per year*. Eighty per cent of smoked

fish pr{cl+ction comes from the Atlantic provinces while twenty

per cent &iginates in the West coast. With restrictions on

.
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traditional smoking salmon species in 1975, BC salmon smokers

expanded into productj. on using alternate species. Kingfisher
<.>.+ ,,, ..,.. ~
~oods ”is looking seriously into cold smoked char; the company

smoked char from the Issatik Food Plant for the Territorial

exhibition at Expo ’86.

Market location and species preference are determined by

a number of factors; two of the strongest determinants are

proximity to a fishery and ethnic or cultural preferences.

Winnipeg is close the large Lake Winnipeg fishery which produces

Y’
IU1 ‘ ee and goldeye which appear in whole smoked form on local

supermarket shelves. Smoked salmon in both cold and hot smoked

for
7

are also retailed in large supermarket chains in the city.

As well, Winnipeg is home to a ‘l~~e Jewish population and people

of Gernt.~u descent who(prove a strong market for lox style cold

smoked ~“ish. -

Arckic char ~s a unique species that has market appeal

as a IIcoduct distinct from salmon. Smoked char must be

m
consistel]t~ quality; packaging, presentation and color are

very imfmrtant in the southern market. With proper preparation

and presentation, Northern smokers can carve out a market share

Sufficie[]t to a)]sorb our relatively small production:
.: ) I

-- ,!
;

*’Canadian Market Potential for Smoked Arctic Char’ report

prepared f~r tl~e Department of Economic Development and Tourism,

NWT. DPA consulting Ltd. June 1980.

qi.@4.4.-)

I
!
,
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Markets - Caribou

. .

Limita t:ions

The NWT Wildlife Act

commercial quotas for game.

pressure on the Territorial

prohibits export of meat from the

While the private sector is putting

government to repeal this prohibition,

the pvsent regulatory

market::. The market

examin:~tion of markets

environment confines sales to Territorial

analysis is therefore confined to an

within the Territories.

Assumpl ions

l’lle regional market is structured according to residence

and el I]inicity: resident non-Natives, non–resident non-Natives~

Native?, and visitors (see tables 1 & 2 ). Resident non-Natives

are those who have been in the Territories for two years or

longer and have the legal right to hunt caribou. In the Keewatin,

we assllme eighty @er cent of the non-Native population is resident
+

(estimate taken from statistics for a five-year period 1981

to 1985). Non–resident non-Natives are those who have lived

in the Territories for less than two years and are not able

to hunt; from the same statistics we assume that at any point

in time twenty per cent ~f the regional. non–Native population

i {

is non-resident. The Native population is exclusively Inuit

with ,~ccess ko caribou limited only be seasonal abundance and

Aistril>ution. The visitors are those who have entered the region

for a snort time for business or recreation.

Tllelentire  non-Native population in the Keewatin for the)

i

!

L
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base bear 1985/86 is 554. The resident demand for caribou

was delcrminetl on the following basis: we assumed fifty per
-.,::.

cent ~juld eat caribou meat regularly; of those consumers,

fifty ]U>r cent would purchase meat as opposed to hunting. Demand

over a [ive-ycclr period was determined to increase as a function

of population increasing at a rate of nine per cent per year.

T1lI> non-resident non-Native demand was determined by assuming

fifty l~gr cent of that population would choose to eat caribou

meat; o~ these consumers, one hundred per cent would purchase

as the} cannot legally hunt nor would possess the land skills

to hunt. For both 11011-Nati.Ve groups, we assumed that they would

consume the national average volume of red meat: 38.25 kg\year.

The Native demand was determined as previously mentioned,
k

comparing harvest statistics of 1.9 caribou per person per year
“~ n

i.. ;
against estimated need of 3 caribou per person per year. This /~—... ~,
leaves an outstanding demand of 1.8 caribou per Native person <

. . . . . . . . . . . . . .

per year. We assumed 35 kilograms as usable meat from one
~

caribou.
$

The visitor market was estimated on the basis of an average

three day stay where .1 kilogram per day of caribou meat would

be consumed. The visitor demand is a part of the hotel market

but not the entire market provided by that industry: government
j

workers within the region lmake up a signfiicant  portion~ of the!’

regiona I hotel clientele. The visitor rate was assumed ~to grow

a
Y

a rate of three per cent per year.

Analysis

Native (Inuit) Market
{

Tl~> ~ative (Inuit) market demand is the largest of the

I
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regiona I markets. The size of the market is a function of the

perceived “neecl” of the Inuit for caribou meat! which is roughly,.

three times the national average demand for red meat. However,

harvest statistics inclicate that actual harvest only meets one

third [~[ the demand and therefore there is considerable room ;

for ex~lansion. Over a five-year period from 1987 to 1991,

projectnd unfilled demand increases from 310,000 kilograms to ~

437,719 kilograms. This is far more than the present COmInerCial

quota c~n satisfy.

T}] ~ Inuit demand for retail caribou will be seasonal, highest ‘

when a(.cess is low and lowest when the caribou are within easy

reach . The time of greatest demand will be January, February

and ea] Iy March, especially for the southern communities which

rely oJ~ the Kaminuriak and Bev~lly herds. These herds migrate

to the treelil~e for the winter and move north again in late

March a~ld earl~’ April to spend the summer in the Keewatin.

A strong ma~,ket exists in the winter for dried caribou

meat. Enviro[lmental conditions an[l limited caribou supply

..., .-.co.nsplro to severely restrict the artount of dried caribou

availab!e. In the winter of 1986\87, dried caribou moved very

quickly in the JPH country food operation.

Presentation and pack~ging for the :Inuit market, is not
)

.? f<; Critj-cal. Cuts of meat which the
p:$;”, i

‘i” .*:- aesthetically ~lispleasing will move
~,

H~wever, to maintain a reputation

non–Native market would find

more easily among th& Inuit.

as a producer of consistent

quality, JPH must reduce or eliminate cuts or presentation which

the non-qative market would find offensive, especially where

no att(mp~ is made to physically separate items intendecl for

the

., ‘1
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Inuit market and items aimed at the non-Native market.

NJ( n-Native Market

This market is

non-resident tlemand.

but tl]e non-resident

composed of two segments, the resident and

The resident market is largest in volume,

provides a larger market per capita. This

is because non–residents cannot hunt and therefore must purchase

their ~leat, thus a larger proportion of non–residents who would

eat CO, ibou must buy it.

Idle non–Native demand increases

1987 to 9,780 kilograms in 1991. (see

market will follow the national trend

from 6,928 kilograms in

table 2 ) We assume this

away from beef and pork ~
/

toward: food with less fat; ca>~%ou meat can do well here, since

it is very low

nutrients. “ F’or

must b’> promoted.

Dvspite the

in fat and high in protein, iron and other

this market, the nutritional value of caribou

1’

nutritional value, the price

the consumer must be competitive with beef.

relatively more discriminating than the Inuit

concern for packaging and presentation. The

of the meat to

This market is

market in its

meat must be

presented in cuts equivalent to tl]ose :in which beef can be
)

purchased.
!’

Sausage aIId sala~li
f

should move WC1l in the non-Native market,5
/
as these items are presently unavailable, just as dried meat

is linl~ted for the Native market. Processed products presented

in fa~liiiar Iorm will have a great deal of market appeal for

the noll–~ative  segment.

[l<~tel an{] Restaurant Market – Regional
{

‘J’lle food service industry in the region catered to 5000
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the region <n 1985. As hotels have not previously
,,.,

or char to. their guests, we have estimated a

demand, in fact the lowest of the regional

markets, for this sector.” However, with a major push in the

Keewatill in the direction of tourism, we consider ou~ estimates

for this market to be conservative especially considering ‘he

moderate rate of growth, three per cent, which we have assigned

this sector.

Given these assumptions we predict an annual demand of

1,545 kilograms of caribou meat in 1987 increasing to 1,739

kilogra~ls in 1991 in this sector. The products for this market

will have to be excellent in cut, appearance and packaging.

We can assume seasonal demand, -with a peak in summer (July and

August) and a low in winter (December~ Janu=Yl FebruarY) mOnthsQ

If the demand remains 10W, , JPH should have

a stead>r supply of ~product to this sector.*

no problem providing

Hotel and Restaurant Market - .Yellowknife

This market has not yet been approached directly with caribou

products. This will be the most demanding Territorial market;

a number of “white table cloth” restaurants serve the Territorial

capital catering to an up-se71e clientele
. .In return for product

I
., i

excellence, JPII can expecty better return for their product than

they wollld find the Keewatin. However, only the best !line of

cd’ts can be marketed in this sector; the limited supply should

match an expected limited demand.

Sincq JP1l has not yet obtained any market share in

Yellowkll i~e,
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no estimates of demand in the sector have been made. Further

discussion of this market will be found in the marketing plan.

Marketirlg Plan

Arctic Char

JPII plans to focus its effort on developing smoked char

product:: and export these products to Winnipeg and Edmonton.
~

The co~lpany will move away from frozen whole char production

into s~loked fish production. The following synopsis outlines

the marketing plan:

Phase 1 Product Development

Thlough the spring and

the Department of Economic

Spring and Summer

summer of 1987,

Development and

a cold smoked, lox style char product. The

1987

JPH will work with

Tourism to develop

hot

will b[ refined j for consistency in flavour

presentation developed. Records will be kept

which is produced to compare and vary the process

smoked product

and a package

of each batch

until a product

is deve!oped which satisfies both taste, texture and aesthetic

appeal.

Thse proclucts will bel developed with aid of a competent
(~ .“. \ I

smoker for the s p r i n gIhired and summer to work with ‘JPH, as

well a:;

od’ Edmol

. . of the

occasional assistance of food consultant HaPry Bairn ..>. .
ton, Alberta. The past experience of two former managers

-.,,,, ,..  —-. —-.....--—-. ,--- - --------
ssatik Food Plant will provide guidance in the operation

of the s~l~ker facility in the plant.

\
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Phase 2 Test Marketing Summer 1987

,,

... .

Wi ~:h support from Economic Development and Tourism, JPH,.,,

wi11 test market smoked ‘char products which result from the
--., ----- . . . . . . . .

development stage in the Keewatin, Yellowknife and Winnipeg.

With the development of consistent hot and cold smoked products,

samples will be packaged in small cedar boxes for distribution .,.,. -,.:....,.,. -

to restaurants and specialty food stores during a marketing ‘<-~w”’.,,.
. . . . . .. . .

trip to Winnipeg. Buyer response will be evaluate and changes

to the i)roduct made accordingly.

TIIII marketing trip will be preceded by promotional material_,_ ...,. .....———.

sent directly to the prospective buyers. Meetings will be

pre-arrnnged,

and samples delivered in person to each potential’ buyer. Reaction

to the Ilroduct will

The> marketing

trial marketing of

i
restaurants in the

and their reaction

-.x-l

be solicited after delivery of the, samples.

campaign in Winnipeg will be preceded by

the product in the Keewatin. Hotels and

region will receive samples of the products

gauged.

food s{r-vice sector, changes

to the ‘ampaign in Winnipeg.

Based on the reaction of the local

to the

A [)ackage will be developed for

This w~ 11 include a colour.lbrochure

product will be made prior

promotion of the products.

and list of products. Noon
i

hour cooking shows in Winnipeg will be contacted for appearances~
i

or product prol~otion.
:
i

Phase 3 Retail Market Penetration e) all 1987 Winter 1987/1988

All c~native 1 Sale to Large Retail Chains
\

A I:lrge retail chain store will be approached to retail

i

i
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the pr(~luct exclusively if a favorable contract can be a~ranged.

Ideally, the contract would run from six months to a year during

which (Ile retailer would have exclusive rights to market the

product::. JPH would retain the right to sell directly to

restaur:lllts.

Alternative 2 Sale to the General Retail Food Market

If a favorable contract with a single distributor cannot

be concluded, or proves unsatisfactory at the end of the contract

period, the general market will be approached in Winnipeg for

direct supply of smoked product out of Rankin Inlet. This

alternative will be chosen over the first on the basis of offering

price. Both strategies may be pursued where the Premium cold
$

smoked l,roduct  is marketed through an exclusive distributor,
‘*-N

and the not-smoked char products will be marketed generally.

.

Phase 4 Development. of a Mail–Order Market Winter 1988
[

A mail-order market for smoked char will be tested on a

limited I)asis in Yellownife during the winter of 1987/88. After

a three month trial period, the program will be evaluated and

modifica~ions made for penetration into Winnipeg and Edmonton

on a li~~ited basis. The product will be promoted through local
#

magazine:; directed specifically at Winn~ipeg and E~monton,

newspapers and periodicals. Food editors of local periodicals

t
wi 1 be (’ontacted for promotion.

Phase 5 [’roduct Promotion - Continued Program
iI

Onc ‘the Winnipeg retail market
I

and mail order markets

(Winnipe~l, Edmonton and Yellowknife) are established, a continued

promotional pro~ram will be put in place to keep the products
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moving. Customers will be regularly contacted and feedback

solicited as to service and product quality.
,..:..,.,,

Phase 6 New Markets - Long Range Program

As developing markets are established, JPH

into new areas. Initially other large Canadian

targeted, then the eastern seaboard of the United

ultimately the European market. These markets will

will expand

“cities are

States, and

be developed

over the next three to five years as cash flow improves with

the reflection in debt and sales become steady in established

markets-

Marlceting  Plan

Caribou “*\

The maqketing plan for caribou will follow a similiar scheme

to that developed ~or smoked char products. Because of regulatory
,

prohibitions, the program is limited to the Territories.

Phase 1 Product Development Winter 1986/87 Winter 1987

During the winter of 1986\87, JPH worked with food consultant .

Harry l:~im to develop comn4ercial retail cuts of caribou meat
-. ~

for sail: within the Territories. JPII work}ers received training

in butcher techniques, and other products were investigated:

j~rky, s~loked ~leat, and salami.

Work will ccntinue in this period towards the development

of proccs~sed

cease il] ~he

products such as sausage and salami. Work will

summer and fall of 1987 to allow for char production~

then refiume in the early winter of 1987/88.
,..,

“+,. ’.J !1:., .”., ,,
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Ph:l; e 2 ‘1’est Market in the Keewatin Winter 1986/87 Winter

191! r

Pr(lucts cleveloped in 1986/87 were sold through the country

food s[!re in Rankin Inlet and to retail outlets and hotels

in othel Keewatin communities. Sales within Rankin Inlet were

brisk, ]Iut more attention is required for the hotel and retail

markets in other communities. These markets will pursued in

the spri[lg of 1987.

Phase 3 Market Penetration Keewatin Region - Winter 1987/1988

Alternative 1 Exclusive Rights

As with char, JPII will attempt to enter into a contract

for exclusive supply to coops or Bay stores wi~hin the region.

Separate contracts with private-q~ealers in each community may

be concluded if these dealers are established and provide

favoural)le terms. Ideally, the contract will specify minimum

amounts to be purch~sed per month.
\

Alternative 2 General Distribution

If a favorable contract for exclusive distribution cannot

be made, JPH will market caribou products directly to all

retailers within the region. The test market should indicate

whether khis alternative is viable,
“4

that is, if there is enough
I.-$ i

demand al the asking price. ~
,,
!’

Ph~se 4 ~“est Market: Yellowknife – Win”ker 1987/1988

PretiLum quality products will be test marketed to retail

outlets, r~staurants and hotels during this phase. The products

I \

!
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will be personally introduced following a mailed promotional
,.. . .

campaign. Emphasis will ‘be placed on processed products such

as sausage and salami for the retail trade, and cuts of meat

for the restaurant and hotel trade.

Phase 5 Market Penetration: Yellowknife - Winter/Spring 1988

Results of the test market will be evaluated and product

presentation and pricing adjusted for penetration into the

Yellowkllife markets.

Phase 6 Product Promotion - Continued program

Customers will be contacted on a regular basis for orders)

and feedback. We assume that .<~uyers of caribou products will

also be purchasing char; the promotion program will therefore

run in conjunction with the char promotion..

r

Phase 7 New Markets

When the regulatory environment changes ,to allow export

of commercial quota game meat, JPH will initiate a test market

program in the south for high quality, high–prices caribou

products. As our volume is low and production costs high relative
‘#

to beef, JPH must concentrate on a verY &-scale markel if the

south is opened for export.

Competition

Regional
!

Wit~in the region the

is the fish packing plant in

only other

Chesterfield

\

food processing plant

Inlet. 1986 was their

first sllmmer o! operation; they exported 3184 kilograms of
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fro zen 1 nd 307 kilograms of fresh char to Winnipeg. This fish

was pulvhased by the Rankin plant ill previous years. However,

new supl)lies of char have “compensated for the 10SS of the

Chester~ield supply. Eskimo point fishermen shipped char to

Rankin ~or the first time 1986; as well, Southampton Island

will be producing fish for sale to the Rankin plant in 1987.

There is no other commercial smoker in the Keewatin. The

Chesterfield plant deals only in fresh and frozen char and does

not possess smoking equipment.

Cafibou meat was previously purchased by the Repulse Bay

coop from Repulse Bay hunters; however, lack of facilities

and equipment forced the coop to market a poor product which

moved Lfery slowly. The coop acted only as’ a supplier of

carcass(’s; no retail cuts or proc*&sed items

Territorial Competition

Outside- the region, Cambridge Bay and

to Fresl]water  Fis~ Marketing Corporation.

were produced.

Igloolik export char

Pangirtung may enter

this market in the summer of 1987 Cambridge Bay is by far the

largest

of fresh

Igloolik

Ulu

exporter; in 1986 the plant exported 5542 kilograms

and 36312 kilograms of frozen char to Winnipeg.

production is relatively insignificant.

Foods in Inuvik ~ is the singl~ competitor Jin the
,“

Territories for smoked char and retail cuts of caribou meat.
I

However, they nave not entered the export trade for smoked char

i
and hae not yet expanded their operation to Yellowknife.

Yellowk]lLfe is a relatively undeveloped market for these items

and sholll~ absorb a sustained supply from both Inuvik and Rankin

!
Inlet.

.,

I
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A char smoking operation may

but th~ antic ipated s i z~’~; of the
, .,,

south er J 1 market would be Montreal

be starting

operation is

and Ottawa,

separate from our planned southern market.

Southern Competition

up in Iqaluit,

small. Their

geographically

Only the Northwest Territories and Labrador can supply

arctic char. In the south, char inevitably winds up competing

against West coast salmon; however, in Canada char is recognized

as a product similiar to but distinct from salmon.

smoked char production in the south is very low and

is very difficult to find. If we market smoked char

Certainly,

the product

as distinct

from smoked salmon, we should be able to avoid direct competition.
1

However, comparison will inevitably be drawn, therefore the
N-Q

marketing strategy will have to emphasize the unique qualities

of our products.
.

~

i

4
.-4

,.
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D) . CO=RC~AL VIABILITY

,.

.,:
..’

!,.!

.!

,,

Nulti-year pro forma cash flows for a five year period are

attac:hed in this s e ction. The first year represents cash flow

by mr)nth, the second year by quarter, and annually for the last

three years. Balance sheets and profit and lOSS statements are

provicled for the first two years. Assumptions and details

supporting costs

month Iy,quarterly

Also attached

are discussed for each series of projections

and annually.

are financial statements for the 1986 operating

season of the Issatik Food Plant when it ran as a GNWT enterprise.

A break-even analysis accompanies these statements; the analysis

point out measures to reduce the costs and ~thereby reduce the

amount of char volume required-<<or a profitable business.

Year One T Monthly Projections

projections in year one of operations~ 1987-1988/ are based
,

on actual production figures observed in the summer of 1986

for tile Issatik Food Plant, and for the operation of Kalls Country

Foods, the retail outlet of the JPH country food operation.

Char production was estimated as ~ pounds annuallYF

this estimate is based n a break-even. analYsis cO~Piled for
9.< i

the government plant operation in the summer of 1986.; The break

even analysis (see attachments) indicates that this minimum

~production was required for the plant to cover its oPeratin9

costs; recommendations for these reductions are indicated in

the br ak-even
7

analysis. Briefly stated, these recommendations

were td reduce the variable freight and labour costs and the

—.
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anagelllent salaries to yield a margin,. .,,

price and unit cost which ”would allow

between the unit sales

profit at a reasonable

level of production.

Given the actual variable
~ \ \

costs of production observed in
.—

1986 as <<3.23/lbi  a margin difference of $.78 between cost

and sales price would require production of 55,000 pounds to

break–even if fixed costs were not reduced. Note that we did

not consider increasing the sales price; rather we maintained

a sal~=s price based on a weighted average of observed returns

for gross sales of different char products produced by the

goverrlment  plant.

In the financial analysis of first year

this ~linimum poundage could be~%btained.

was based on 15,650 smoked, 5,000 pounds

operation, we assumed

The product proportion

of whole frozen, 4250

pounds of” filleted char, and 8500 pounds of fresh whole. We

arrivetl at thesei figures’ on the basis of losses from the whole)

dressecl state to final product for smoked and filleted char
.,

. A loss factor of forty per cent was applied to smoked char,
‘?

thirty five per cent for filleted char, and five per cent for

whole fresh. We also assumed

pound< of char which would ~e
.’

Ct>st of sales for char

winter production of three thousand

smoked. I\ ,,

in the first year were determined

on thl basis of observed purchase price of $1.39 plus th& regional

kreigl 1 t. rate of $.30. The freight rate was calculated as a

point I>etween the minimum freight rate as determined by commercial

rates 10P inter–regional back-haul weighted for production between

.’. communities (see the break-even analysis, section a), and the. . .,,
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maxim[l](l takel~ as the observed weighted average rate for fish

shippccl to Rankin from other communities in summer 1986.

Fish exported to Winnipeg have an extra charge of $.36/lb

which assumes in fifty percent susidy issued by the GNWT will

be in place. This freight rate is applicable only to shipments

to Freshwater Fish Marketing Corporation, which does not pick

up freight charges.

in November, past the

this Lreight rate is to

In the first year, JPH shipments begin

season for shipment to FFMC. Therefore,

Winnipeg is not applicable.

Va!ues for caribou were,, .., . . . . .

purchfi;e price of Q&35 ’)per
---<

avera~{” one hundred pounds.

determined by assuming an average

pound with carcasses weighing on

A wastage factor’ of twenty percent
-%-s

(20 IIIs) was applied; the remaining eighty pounds were divided

among the different product items in the following proportion:

6715 Ibs ~teak, 7055 lbs roast, 2635 lbs ribs, 1435 lbs jerky,

i
and 1575 lbs smoked.

Frvight values for caribou transported from the communities

with tommerci.al quotas were determined on the basis of Keewatin

Air rates given to JPH

freight rate of $.28/lb

value of varying rates

commu]lity (Baker Lake,

I Ourhead expenses
I i

plant operations in

in” the winter of 1986/87. An average

was derived from the weighted average

.~and potential ~preduction fjrom each

Chesterfield Inlet, and Repulse Bay).
t

were determined on the basis of actual

1986. we assume the new plant operation

will nave the same power requirements as the old; heating costs

for tile ‘new plant are estimated at two-thirds the actual costs,
i

given the new building will be one third the size of the old



,.
.-. - “ ●

.. . . - 69 -

plant and will be far more heat efficient.

JPH operations will’ commence in october 1987 of the first

year (when the new plant is ready for operation); previous

to October, the operation will still be a government enterprise

therelf~re n. sales receipts or disbursements are calculated

until that month. However, source funding is written into the

cash I’IOW before October because that is when the bulk of funding

is re(lllired.

Secontl Year of Operation: Quarterly Cash F1OW 1988–89

In the second year of operation we assume product development

will bc complete and market penetration will have been achieved.

We assume the bulk of fish purchase will borne in the second

quarter, July, August and Sept’dnber which is the summer fishing

season. In that period, 55,000 pounds of fish will be purchased

at 1.39 l’b. with the same freight breakdown as in the first

year. In the ~irst quarter, 2000 pounds will be purchased,

in the third quarter 6000 pounds, and in the fourth quarter

5000 pounds. Fish in the first, third and fourth quarters will

be pu]chased for one dollar a pound (winter fish

not cllessed in the winter). The char sales in

refleck the increase in ~oked char production
)

year. In the first quarter, 340 pounds at $10/lb;

come in round,

second quarter

over ~he first
,,
,“

second quarter,

10,000 pounds at $12.00/lb; in the third quarters 12f5~0 pounds

~t $14/lb; and the fourth quarter 8,000 pounds at $10/lb. Annual

production of smoked char is therefore thirty thousand pounds.

The was~age factor is calculated as a forty percent loss from

the or~g~nal IIoundage of whole gutted fish entering the plant.

d
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T]] ~ frozen char production sales volume is calculated at

5,OOO pounds in the second quarter and 1000 pounds in the third

at $3/ lb and $2.50/lb respectively. Fresh char production will

occur only in the seond quarter during August, with a sales

volume of 10,000 pounds at $4.50\lb. Fillets have been dropped

from p oduction as it is not a profitable product.

Caribou production is assumed to be 300 out of a possible

350 hrld per year. we assume 75 animals will be purchased each

quartcl with an average of eighty pounds usable meat. We also

assume that from this eighty pounds, 121bs will be produced

for each of five products: steaks, roasts, ribs, jerky, and

smoked. The remaining twenty lbs/carcass will be made into

hamburger. we assume the same”*Values for sales prices, purchase

and freight are applicable, with a five percent increase each

year. .

The only nor&sales receipts in the second year are CEIC

contributions. These will remain until the end of the second

quarter.

cost of sales will remain at the same per unit cost as the

first year, pro rated at 5 percent. Plant wages and benefits “

assume two processors in we plant for the first quar;er, four
.-<

in thf second quarter, t-wo

the I (Iurth quarter. Other
I
t!rans~lrtation  operations and

)

in the third and three workers in

staff will be employed’ in the

these wages are reflected in vehicle ‘

expens. We assume an average salary of $1500/mor.th for each

worker. I

dMaIIa ement salaries are provided for two assistant managers

:...
.

I
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at $250 O/month

The manage rs

as provided by

each training under a manager earning $3000/month.,.

salary and the salary of one assistant manager

the CEIC contribution.

Advertising is pro-rated to total annual sales receipts

at eight percent. This is divided equally among the four

quarte~s. Vehicle expenses on the second quarter include

operation of the long-liner vessel, and in the third and fourth

quarters includes bombardier operations

Third, Fourth, Fifth Year of Operation: Annual Cash Flow.

All production figures, disbursements and receipts are assumed

to re~min the same throughout this period, with a 5 percent

pro-rated increase in cost and sales price each year.

Th(! only exception are pk”ht maintenance costs, which we

assume will increase at 8 percent pro-rated, rather than 5 per

cent. .

Long ‘1’crm Viabili~y.

Tile financial information provided clearly demonstrates

the lc~llg-term viability of the business. The cumulative cash

flow at the end of the fifth year is over
, \

$400,000. This very

healthy cash flow reflects the profitability of the business

and the abililty of the company to replace ~major capitall expenses
.2 ) ,,--

over tile long run.

Major ):lsumptions
f

1’ Th major assumptions used in the analysis are summarized: .

1) ~osts increasing at five

2) successful penetration

~n~ of the second year.

‘1

percent per year

of the smoked fish market by the
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3 ) f undi. ng support from Canada Employment and Immigration

Commission wil 1 be provided.

‘4) cost reductions as outlined in the break–even analysis

for the Issatik Food Plant can be achieved.

4.-.-.

!

I

.
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ISSATIK FOOD PLANT

GOVERNMENT OPERATION:

Financial Statements for year ending March 31,1987

Break–(?ven analysis of summer operation, 1986
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ISSATIK FOOD PLANT
STATEMENT OF OPERATIONS

FOR THE YEAR ENDED 31 MARCH 1987—

SAL~S (Schedule 1)

COS’1’ OF SALES (Schedule Z)

GROSS PROFIT

GENERAL AND ADMINISTRATIVE EXPENSES—.- .- -.

Banl: charges
Cotr~flunications
Equipment repair and maintenance
Management salaries
Miscellaneous
Office supplies
Travel

NET LOSS FOR
.

THE YEAR

$ 96,204

94,991

1.213

9%
20,827
20,603

540
482
322—

43,784

$ 42,571
-----.-.------

I’



,., .,
.,”

.,
,,’, ..

-.. .,,w, :..  ,.;,  .

,,.
. .

.,

FISH- Fresh
- Frozen
- Smoked

MI SC EL LANEOLJS

INVENTORY, CLOSING
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SCHEDULE 1

‘‘.ISSATIK FOOD PLANT
SCHEDULE OF SALES

31 MARCH 1987

. .
$ 43,976

40,516
10,823

889

ISSATIK FOOD PLANT
SCHEDULE OF COST OF SALES’

31 MARCH 1987

INVENTORY, OPENING

Freight”
Purchases-fishj
Salaries and benefits
Worl:ers compensation
Shop supplies

$ 96,204
--------------

$-

2s,290
50,895
15,967

773
8,840

99,765

4,774

$ 94,991
--------------

I,!

1’
. :.

3
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ISSATIK FOOD PLANT

J3reakeven Analysis

Summer season 1986

Unit s lles price = average for four products:
Frozen char
Fresh char
Smoked
Fillets

= weighted total averaae
= $3. 34/lb

Unit c[~st (variable)) = Freight
Labour

Fish purchase
Supplies

= $3. 23/lb

.

$ . 96/lb
$ . 67/lb
$1. 39/lb
$ . 21/lb

Unit contribution margin = unit sales price - ‘unit var-ab~e
cost = $ .Q<lb

Break even point
/-—’

,/
$43,628 & O ~~À 396,618 lbs .,,”&.
$ .ll/lb . . . . . . ------- . . .., .-

Potential breakev~n point and net profit

1) object: reduce variable costs to yield a margin of $.78/lb Q
w,

FreigllL Cost Breakdown - 1986 Potential Breakdown

to Ral)l;in - Wl)ale Cove $ .36/lb
to Rar~l:in - Eskimo Point .42/lb

Rankin o
weighted
average = $. ..t5/lb

cartage-to -

NWT Air = $ ‘. 05/lb
Rankin-Wpg $ .36/lb

. 96/lb

I $ .25/lb {

05/lb
$ : 36/lb \

. 66/lb

,’. .
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a)
Remedy - Reduce Freight costs
Implementation - NWT Air rates are relatively inflexible
($.36/lb) as are M & T cartage rates ($.05/lb). The most
feasable option is to reduce freight costs to Rankin. Since
the freight costs vary among communities, a greater portion
of fish from places with cheaper rates will reduce the
overall freight rate. For instance, at present freight
rates, if Rankin had taken all of the Corbett Inlet quota,
which it did not this summer, the overall intersettlement
freigllt-to-Rankin  rate would have been. $.34/lb.

Freiglit rates from Whale Cove and Eskimo Point were well
above those predicted by the consultants hired to organize
the fishery this past summer. Eskimo Point especially varied
considerably from the estimate. These increases occured
because of underutilization of the charter plane and
excessive ice packed with the fish.

If these problems were corrected and Whale Cove shipped
fish at the predicted $.25/lb, and Eskimo Point at $.56/lb,
the following average inter–community freight rate would
apply (given the Corbett Inlet quota is fully taken, and
the quotas in Whale Cove and Eskimo Point ,are harvested
at present levels): $.22/lb, below the recommended average
inter–community freight rate. --m

Recommendations
1) Ecnourage production from Rankin Inlet fishermen

to offset freight costs from other communities.
2) Discourage excessive use of ice during air

transport of ~ish, possibly through a system of
charge back penalties to the shipper. ,This is
especially important where the flight is a charter.

3) Review the use of charter flights to haul fish,
such transport is more costly than scheduled,
flights (but may be more reliable).

b) Re~ledy - Reduce Labour Costs
Implementation - Labour costs at the plant exceeded predicted
levels. While actual labour costs related to fish handling
remail]ed 10W,

d
around $.36 lb, additional O & M costs were

excessive. Given a three nth fishing period with a m@imum
of 30,000 I.bs of char }flow through, a}total labour~ cost
of $.30/lb would allow $1,000/month for three workers
Management costs are extra and are considered under
costs.

,each.
~fixed

I

/
Recom~lendations

Labour costs should be reduced to $. 30/lb,. This can be
achieve

f
by providing three workers with a monthly salary

of $1, 00.00 for each of three months. This calculation
is bas+ on a flow-through of 30,000 lbs of char.

;..
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C) RI Iledy - Reduction in Fish Purchase Price
Implhlentation - ~’his ~~• purchase price should remain at
$1-3~/lb as a variable cost averaged among comuunitles.
This price provides an allowance for dealers in other
communities from whom the Rankin plant will buy produce.

Reco~u~endation  - no decrease in the fish purchase price
(average rate) is recommended.

d) Rc~nedy - Reduction in Supply Cost (variable).
Implc~lentation - Annual supplies as a variable cost may
be rf’duced as many of the supplies purchased in the past
summer were items of a fixed capital nature: dressing knives,
Stoves, steels, and maintenance equipment. However, supplies
for rlnoking may increase and offset any reduction in other
supply areas.

Reco~~nendation - The variable supply cost should only be
reduced as a last resort if cuts in other areas cannot
occur to reduce total variable costs to manageable (ie.
healthy profit) levels. Any cuts which can made in supplies
will khen serve to futher increase the net profit margin.

$
e) Col~clusions - Variable Cost Reduction
Cuts in freight and labour ~hould be made to reduce the
unit variable cost by $. 67/lb. The following breakeven
point would then apply:

Break even analysis - reduction in variable costs
Unit sales price = $3.34/lb

Unit variable co~st = Freight $ .66/lb
Labour 30/lb

fish purchase 1:39/lb
supplies .21/lb

= $2.56/lb

Unit contribution margin = $3.34/lb – $2.56/lb
= .78/lb

BreaL even point 4.“. i
$43,628 + O = 55,933 lbs

.78

i

I
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2) (~lject - Reduce or change fixed costs to Yield a ‘ e t
prof i !- .

a) Rrllledy - reduce equipment repairs and maintenance costs.
Implr~lentation - Fixed costs for the summer operation are
valu~!l at $43,628. of this amountr $20/827 is attributable
to rf[uipment repairs and maintenance. Two-thirds of the
cost of repairs occrued through repair of refrigeration
and ice-making equipment. These costs can be reduced by
$lO,fl~O for next year’s operation. Further, the Rankin
planl bore hl~e cost of repairs for the Chesterfield Inlet
Fish ~)lant refrigeratiohn equipment. The Chesterfield plant
shoul I bear the cost of their repairs through their own
operal:ion next season.

Reco~~~endations  . The ice machine in the Rankin plant should
not Le replaced; ratherl an ice harvest should~%onducted
to fill the freezer and additional ice frozen in the blast
freez~?r as needed throughout the operating season. This
will reduce the need for a new ice machine and eliminate
the Ileed for a refrigeration mechanic to service the ice
maclli Ile.
“Chesterfield Inlet Fishermen’s Association must bear the
cost of refrigeration repairs without reliance on the Rankin
plant. -*=,

b) Rcflledy - lleduce Management Salary
Implr~ientation  - As a fixed cost for the operating season,
mana(lmen~ costs ran to $20,839. This salary should be
reducd to $12,000 for a four month period. The remaining
funds can be qllocated to profit, or to labour COStS~
incrclsing the ~salaries of employees for a three month
periofl.
Reco~fl~endations - If the plant is operated as a private
concern next season, the extra $8,839 remaining after
manaq’ment salary reduction should enter as net profit.
If tile government operate the plant, the funds should be
allocated to labour sala~y. ~pw-fl
c) Conclusions - Fixed Costs Reduction
In the next operating season, the plant must reduce its
fixed costs by $18,839 through a reduction in equiPment
repairs and maintenance,! and reallocation of funds ~ from
management to labour (public operatiok) or net
(Private operation).

profit

1

i

I
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Break ~ven Analysis: “Reduction
, ;;;~~;;.  ‘‘“profit greater then, zero .I,,., , , , , ,,

Unit s n les price =

Unit v:l riable cost =

‘Unit contribution
margin =

Fixed costs =
Bank charges
Commun i. cations
Equipm{:nt repairs
and Salaries

Management Salaries”
Misc.
Office supplies
Travel

=

$ ;.:,788‘f;!!’.::”.’,
$10;827
$12,000
$ ;,530
$ :277
$ *’”322
$24,,7,89. ..4 ,,,,

,,
1, :’ .,

‘:”;’ ( :

‘. Profit

,.
.:-.

$18,839 ~
. .

J.,  , ‘,’ ,
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,,
,.

a net

Break even point with net,”’ profit , ~ ,-,, - ?,,.,

24,789 + 18,839 = 55,933. 1:: , ,.,  :,
.78

,,- .., ,, :..;  .
i ‘.,’. , .,: }. ,,.:,;,, ,,, I ,,

Production ,,
,.. :,. ,, ,’

.’,:. ‘<,,’,.”’.

In the p~eceding analysis, production,, of 55,933 lbs Of
char is requ ire~ given .’~”:” the necessary “ cost reductions to

realize a net profit. Without reduction in fixed costs,
this level of productiontiis” still required to break evenl
if the variable cost reductions are achieved.

,,

In the past season, 30~000 pounds ;of~ char went through ~
the Rankin plant. ~]]lis’~:~is’-”a drop of~,20,000’ pounds from
the previous year. ‘1’hree$~major ‘causes-as responsible for
this decline 1) Tony Eecherk failed to’take the

Fer@son:Ri.ver quota infi1986
.’

2) the Chesterfield InletFish Plant
absorbed”ch r which in~the;previous
year cameltE the Rankin. pl~nt )

3) the Corbett” Inletquota.  was not ‘ ; i
taken this~summer..  ::’

,;

The (~jllowing conditions enable a confident prediction
that !Ile Rankin plant w~,ll see’in excess of 55#000 Pounds
hext

:., :.-
::1.lmmer. ,.. ,::,”,..,~,,. .
J ) Tony Eecherk willfish the Ferguson River next

summer, harvesting at a minimum ‘1O,OOO lbs.
2) The Netsers of SouthamptonI  sland;will fish

the l’homsen and Cleveland Rivers with a weir
And their new freezer-packer vessel.
Potential catch is’ 25,000 lbs. ::

1) The quota in Corbett Inlet will be taken,
providing an yield ’increase of 7,000 pounds. .
over !.ast summer’. “~ - !.,. .,

I ,, : .,,, . . . .. ,,> , :! .,,

.



Both the Ferguson and the Corbett Inlet quotas ‘ave b e e n
harvested regularly in the past. These quotas alone will

push production up to 47,000 pounds” An additional 9,000

pounds is required to reach the target quotas. Input from

Soutt]ampton Island will meet and surpass this requirement.
Additional production may come from Repulse Bay, where

a su]~uler test fishery is projected for 1987. NO test quotas
have been arrived upon, so such quotas cannot be included
in tl]is analysis.

4.-.
‘.

,,
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ISSATIK I’OOD PLANT

JPH OPERATION

PRO FOI?MA CASII FLOWS:

Monthly for 1987–88

Quarterly for 1988-89

Annual for 1989-90, 1990-91, 1991-92

“*-8

4.-.



● -. - “,. ,.,. ,
.,

DECEI1 ::; l;ici-i TOTAL

RECEIF,TS :

F1  SH S6LES-CI
Wlluitl  I-tu. cl,,
Cl,-,, Fi 1 le~ >
Wltuie  F,uel,
S.luhd f i i 1 e I

“TOTAL  F 15 H-L!;,  ,,

2 5 0 0 . 0 0
0 .  OG
a . ail

8 0 0 0 0 . 0 0

,

.. :! !“, ::’J,*, ...>,,,,,,. 7

,1,.;:.  .:,

.“%
..r .

: .,,,

;,: 5.; .;.; .75

::’57 .50
.;; ;}:  . oil
3“: ?’: ati
, ! . . .7
,, .,,,,. , 5
,-,  ..., “ 5., 1 !!,..

k “5... , . .J , ,,, ,.’ :3 SJQ. Z5;
--

) . .  ....,,  “,

, “!b,  u ,, J
. . ;: .,. ; 0, Gil

900, WQ

G,QC
,. ,.,“!. ”,,

60375  : ““.

5 t OGG ;’s’

$

. . .
,;,
.’ .,,.

i !

,., .. . . 3“;2J 00., ,. .,,, I 5“75  .88,,, , ,.,,. .
‘, ,,,>,

. . . .. ““J“.,”.””

.,, .
T(I  rfll. OFER,41  Iowi,

1’
:., N E  r C?IW FLOIJ

O P E N  ::4G CASH F 1.(;:.
- - - - -  .-.—.

-:s3.1s .;:
60:3 . i:;:

I  5323:;  .  !1 z

i,’,’

“., ‘

,. ‘, ‘‘ 1
‘1
——.— — ---- -----

I

I

(

.
I



.-. - “ ●

: r’,:ir

i !55 i Zz .3 i
.

-“I-F.  .. F-

L 130 . ‘.3

: ,} i i’, i- SAI-E:

.,.
i’ E . * .I., . r’, ,

i( , .P!, P.”-..!-!
,., i aounacl  ,L!< t

i

, , ., ..-. ,
I 1 ,) t 2’+ . %

,; 73665.53



-. - “ ●

- 85 -

ISSATIK FOOD PLANT

JPH OPERATION

i WORK SHEETS FOR PRO FORMA BALANCE SHEETS

)
t

/,1~:

.

i*

“x-l

1’



Plant I J qui pme ] 1 t

Smokill I equiplllent

.Proces: ~ .Lng equ i. pment

Ice ha I vest equipment

Less: ‘ ! [1P 1 i ca h 1 e port j. on o f

governlllent assistance

.-. - “ ●
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Depreciation 29,475 X 20% X 6/12 =

Balanc, 31 March 1988

Other equipment

Tools

Cash rqister

2 slecl::

Office [urniture

.

.%.,

Depreciation 8,960 X 20% X 6/12 =

$55,000

23,475

19,909

98,384

68,909

29,475

2,948

26,527

5,000

* 800

1,600

1,500

8,900

890

8,010—

1’

,.



Boat & Motors

481 Longliner

24’ Ca[loe

20’ Canoe

.--- -“*

- 87 -

6 Cyl. inline cummings 14;

55 Hp Evinrude outboard motor 1984

25 HP Plerc outboard motor 1983

Boat refrigeration and motor

Less: Government assistance

Depreciation 57,000 X 15% X 6/12 =

Vehicles

Dodge Van 1984

Ford Stadium Wagon 1979
.

Bombadier 1971
~

Bombadier 1964

Dodge Pickup 1979

“*-8

Ford Pickup 1978

GM Suburban 1975

225 Ya~~lha Trike 1986
4.“.

Depreciation 47,500 X 30% X 6/12 =

i

50,000

2,500

1,500

2,000 ~DÊ‡

1,000

40,000

97,000

40,000

57,000

4,275 ‘

52,725
t

12,000

3,000

15,000

7,000

3,000

3,000

2,000

2,500

.
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E. L.F. Financing

116, 6 “i’ \

10 yea I-s

10 3/4 ‘

Monthl ,) payments $1,589

Balanc:, 31 March 1988

Ba la nc.s ~ , 31 March 1989

Balanc:, 31 March 1990

Ba lanc~: , 31 March 1991

Ba lance.~ , 31 March 1992

Organization Costs

Incorporation ~ees

i

.

Amortization

113,233

106,552

99,124

90,858

81,652

1,200

31 March 1988 1200 X .5 X 6/12 =

31 March 1989 1200 X .5

31 March 1990 1200 x .5 X 6/12 =

300

600

300

I

;,,
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Fixe(l Assets

Bui ldi Ilg - Plant

Building structure

Sewage hook-up

Desiqn foundation

Portion of Government Assistance

applicable to plant

Net depreciable value

Depreciation 96,000 X 5% X 6/12

Net book value 31, March 1988

Building - Other

Building 30’X40’ .*-l

Store – Kals Country Food 30’X20’

.

Depreciation 22,~00 X 5% X 6/12

510,000

30,000

16,000

556,000

460,000

96,000

2,400

93,600

t

11,000

10,000

22,000

550

21,450

4
.-’

1’
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Due to Shareholders
,,,. . .

Boats & Motors

48’ Longliner 6 cyl inline Cummings 14:

24’ Canoe 1985

20’ c~~noe 1983

55 HP Evenrude outboard 1984

25 HP Mere outboard 1983

Vehicles

Dodge Van 1984

Ford Station Wagon 1979

Bombadier 1971

Bombadier 1964

Dodge Pickup 1979

Ford Pickup 1978
.

GM Suburban 1975
[

225 Yamaha trike 1986

Building

30’X40’ building

30fX20’ building (store)
4

2 sheds
.-.--

i
Equi~ti~ents

Tools

Cash register
t

2 shedst

Office furniture

TOTAL 4

i

50,000

2,500

1,500 ~

2,000

1,000

57,000

12,000

3,000

15,000
t

7,000

3,0C0

3,000

2,000

2,500

47,500

1 1 , 0 0 0

10,000

J
1,000 ;

22,000 ;

5,000

800

1,600

1,500

135,400
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ISSATIK FOOD PLANT

JPH OP1:RATION

Pro forma balance sheet and income statement as at 31 March 1988

Pro fo~ma balance sheet and income statement as at March 31 1989

.

4
“. ?

,,.
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IS SATIK FOOD PLANT

BUDGETEIJ INCOME STATEMENT

31 MARC1i 1988

Sales 77,352

COSt of Sales 29,900

Gross Profit 47,452

GENERAII AND ADMINISTRATIVE EXPENSES ~.

Power

Heat

Insuratlce

Plant Maintenance

Travel

Office !;upplies
.

MGMT SaLaries

Acctg and Legal

Telephone

5,570 (
~

9,755 ‘

3,500
}

2,000 .7

1,000

250

0
~

1,500

625

Interest on Long Term Debt 6,092 ‘

Miscellaneous 1,090

Advertising 6 , 2 5 0

4
Vehicle Expense .; i 375

Depreciation a~l(l Amortization 18,488

i
56,485

NET LOSS FOR TIIE PERIOD (9,043)

.
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ISSATI l; FOOD I’l,ANT

BUDGETEI) BALANCE SHEET

AS AT 3 L MARC1l 1988

ASSETS

FIXED

OTHER - organization costs

TOTAL /\ SSETS

LONG TERM DEBT, Eskimo Loan Fund

Due to Shareholders

SHAREII’’LDERS EQUITY d.-.

Share (~~pital

Retaim (l earnings (deficit)

6, 003

242,687 ‘

900

249,590’

“*-l

LIABILITIES

Current portion of long term debt

i

6,681

106,552

145,387

(9,043)

(9,040)

249,590

,.
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ISSATII; FOOD PLANT

SCHEDULE OF SALES - 1988

FISH – Iihole frozen

- :<moked

TOTAL FISH

CARIBOK(

Steaks

Roasts

RibsI
I

Jerky
I

I Smoked

.

iTOTAL CARIBOU ,

TOTAL SALES

2,000

41,650

43,850

13,682

10,708

4,590 ‘

2,229

2,493

33,702

7 7 , 3 5 2

4
.“.

!I

,.
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ISSAl’ I k: FOOD PLANT

SCHEDI’ILE OF COST OF SALES

Freigll t

Fish

Caribou

Plant wages

Shop supplies

W.C. B .

TOTAL COST OF SALES

.

#.<--

3,900

1, 600

13,500

6, 600

2, 500

1,800

29,900

i

.

!1
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ISSATIK FOOD PLANT

NOTES ‘1’0 FINANCIAL STATEMENTS

31 MA(:CH 1988
\

1. G(JVERNMENT ASSISTANCE

Government ass is tance has been recorded in the accounts

as a net against the capital expenditure or operational

cost in which it was received for.

2. FTXED ASSETS

cost

Building-Plant 96,000

Bui Lding-Other 22,000

Plant equipment 29r475’-

Otller equipment 8,900

Boats aid motors 57,000

Vel]icles ~ 47,500

TO’1’\L 260,875

NE’I’ FIXED ASSETS 242,687

Accumulated

Depreciation

2,400

t 550

2,948

890

4,275

7,125

18,188

3. OT[lER ASSETS-Organizati~n  costs
} I,,

cost Accumulated

Amortiza~ion

1’
In(:orporation costs 1,200 300

,.

900
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IS SATI.1: FOCD PLANT

BUDGE’J’ ~:1) INCOME STATEMENT

31 MAr!I ‘II 1989

SALES

COST 01’ SALES

GROSS I’ROFIT

GENERA I AND ADMINISTRATIVE EXPENSES

POWER

HEAT

INS URAJJCE

PLANT ~lAINTENANCE

TRAVEL

OFFICE SUPPLIES

MGM1’ S/’l, ARI,ES

ACCTG i’ ~\JD LEGAL ;
P

TELEPH(.~  NE

INTEREST ON LONG TERM DEBT

MISCELLANEOUS

ADVERT I SING

VEHICLE EXPENSE
~

DEPRECIATION AND AMORTIZATION

~’OTAL

NET INCOMf FOI< THE PERIOD

i

!1

‘* -,

..’

603,751.00 “

238,663.00

365,088.00

?

21,867.30 ;,

14, 455.32

3,500.00

5,18$.00

14,400.00

2,520.00

30,000.00

5,780.00

1,575.00

12,387.00

2,730.00

48,300.08

17,145.00

33,280.00 f

213,123.70

151,864.30

1.

I
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ISSATIK FOOD PLANT

BUDGE1’ED BALANCE SHEET ‘“

AS AT 31 MARCII 1989

ASSETS

CURRE~!’L’

Cash

FIXED

OTHER-organization costs

TOTAL NSSETS

LIABILITIES
.

Current portion of long term debt
i

LONG TERM DEBT, Eskimo Loan Fund

Due to Shareholders

184,566.80

210,006.00

300.00

394,;72.80

7,427.50

99,124.00

145,397.00

SHAREHOLDERS EQUITY

Share capital 3.00

Retained earnings (deficit-):  Beginirig i
I,,

of year -9,043.00 ~
!

ret illcome for the year 151,964.30

NET EQUITY 142,924.30

; TOTAL 394P872.80

t
>7 ,..

!.,

,.
.

,> ,,

.
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IS SA’J’ i 1: FOOD I’LANT

SCHED’ ‘ I,E OF SALES

FISH – Whole Frozen

Whole Eresh

Smoked ?
!

TOTAL FISH

CARIB[ ) [.J

Stea 1:s

Roz s k S

Ri 1 IS

Jell: y

Smoli ~d

Haml.fl i.lrge~

TOTfi I j CARIBOU *

MUK’J’I IQ SALES

SEAL SALES

NET AND FI S[[ SUPPLIES

17, 500.00

45, 000.00

378,400.00

440,900.00

21,735.00

17, 010.00

13, 6q8 .00

36,288.00

21,735.00

23,625.00

134,001.00

22,750.00

3,600.00

2,500.00

603,751.00

,...
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ISSATIK FOOD PLANT

SCHEDULE OF COST OF SALES

Freight

Fish

Caribou

Muktuq

Seal

Net & Fish Supplies

Plant wages and benefits “

Shop supplies

W.C.B.

TOTAL COST OF SALES

-. --*

33,615.00

95,022.50

42,525.00

6,500.00

1,200.00

1,750.00

49,950.00

6,300:50

1,800.00

238,663.00

.

r

I

I
I

I

#. 4
---

“k

\ \

i

1
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E. FINANCING

Filvll~cing from NEDP is required because of the large capital

expendi [.. u re necessary for this project. The capital costs of

new purchases are $695,584. The funding requirements exceed

the li~lits for other programs presently available.

OTIIER FUNDING SOURCES

Six sources of funding were considered for this project;

the Economic Development Agreement (EDA), the Sepcial Agricul-

tural I:ural Development Agreement (S\ARDA), equity financing,

the Bu::jness Y)oan Fund (BLF), the Eskimo Loan Fund (ELF), and

the Native Eco[~omic Development Program.

The past

will not be

requirr~lents

The criteria

EDA agreement has lapsed and the new agreement

in place until the fall, far too late for the
$

of the project. In effect, the EDA no longer exists.
k-l

for Special ARDA specify a maximum contribution

of $25[),000 after which the request must proceed to the federal
,

Treasu]}- Board. The time frame for this process is much too
~

long to allow the’ project to be completed in the time required.

The present business has a low cash flow, with a high ratio

of fix-d assets to current assets. The Territorial Department

of Economic Development and Tourism has agreed to provide JPH

with $100,000 in equity capital towards the pro]ect- JPH will
.—’------

contril~lte  $10,OOO towards? the capital ~urchases in ‘addition!’

to their considerable fixed assets, valued at $1OO,OOO. ;However,

P
t eir l’ixed asset contribution does not contribute towards the

actural new infrastructure capital requirements of the project.

Equity ~inancing cannot meet the entire project funding require-
/

ments.
i

[
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Long - term clebt will be assumed to meet a portion of the

funding needs. JPH will apply to the Eskimo Loan Fund for a

loan a~lortized over a ten-year period at 10 3/4%. The ELF has

been chosen over the BLF because of its more favorable interest

charges. The loan principal will amount to $116,675. JPH is

not will ing to assume more risk at this point.

The Native Economic Development Fund is being

to provide the balance of funding required, 448,000.

BREAKDO[;N OF FUNDING SOURCES AND APPLICATIONS

Economic Development and Sewage Hook-up

Tourism Equity Contrib. $loo,ooo”- Legal Fees

ED&T Resource Dcv. Contrib. 19,909 Smoking Equip

Eskimo loan Fund 116;575 Processing Equip

Cash Equity 10,000 Foundation design

~-NEDP . 448,000 Bldg..., . ----- -.. ... —-— -— —. —...... .,, .,-,,.,,. . . . . . .,
r Boat Refrig.

Ice Harvest Equip

TOTAL

approached

30,000

1,200

55.,000

23,475 ?

16,000

51;000

40,000

19,909

—- ———. 2

i

1’

.
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l?. RIS f: !;

The luajor risks associated with the

and marketing. The plant is dependent

project lie in production

on supply from fishermen

and hunters for fish and caribou; in marketing? there is a risk

that tl)c! market cannot be penetrated, especially for smoked

char.

Production Risks

The Rankin Inlet fish plant produced approximately thirty

thousand pounds of char in the summer 1986 in whole, filleted

and smol:ed forl{l. This volume is down from the previous summer

of 1985. This decline can be attributed to the failure of

fishermen to take the Ferguson River and Corbett Inlet quotas,

and competition from the Chesterfield Inlet fish plant.
t

The risks associated with char supply are reduced by ship-

$ ment

and

Sons

from

“*h

of fish from different suppliers: Eskimo Point, Whale Cove,

Rankin Inlet fishermen. In the summer of 1987, Netser and
.

from Coral Harbour will sell char to the plant harvested
Y

the Thomsen and Cleveland Rivers. They should harvest twenty

thousand pounds of frozen char. Char production from the E’erguson

quota Sl!OUld kjck in again as Tony Eecherk of Eskimo Point plans

to harvest all or part of this quota with his freezer/packer

ves se 1. Tony I]as harvested 10,000 pounds regularly from the
$

Ferguson quota for an addit~ohal 10,000 pounds.
I,,

In fiddition to a broad base of suppliers, the ne~ plant

;
wit 1 provide a market for the winter char fishery. However,

as the volume potential of this fishery is unknown, only verY

low amounts have been estimated for winter supply.
i

Accordingly,
t

we have estimated a dressed catch weight of

55,000 Iounds landed in Rankin Inlet during the summer season

and an additi~nal 13,000 pounds landed during the months of
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Market i ng Risks

Th~l viability of the project depends on successful penetra-

tion 01 the smoked fish market. The first year pro forma finan-

cial statements and cash flow assume production of product

in proportion to those produced in the operating season

government plant in 1986. The ensueing years assume a

almost entirely to smoked char production with 30,800

volumes

of the

switch

pounds

produced per years, 10,000 pounds of fresh fish exported south

in the summer and production of 6,000 pounds of frozen fish.

With relatively small volume of smoked fish, we should command

demand high enough to meet our projected prices of $12 and $14

dollars in the second and ensueing years (proJrated to increase

at 5 per cent). The different”’p~oduct lines allow us to adjust

our production to suit demand.

Risk associated with product development

by the trainil]g p<ogram and product development

will be minimized

schedule involving

support of a qualified manager and fish smoker. Price projections

predict prices at the 1986 level ($7/lb) for’ smoked fish for

first year, thus allowing at least an eight to ten months lead

time for development

price levels predicted

H) PROJECT WORK PLAN

of products which can command the higher

for we third, fourth and fifth ye~rs.
. .

The work plan is structured
;
darketi[,g and product development

}

according to

along a three

The ma~-ket plan has already been discussed-in

in f ras Lructure,

year time line.

detail in the

sectiol~ ~n marketing. .
,.. i
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In I L astruc !. ure

Professing l?lant

Design Phase

A structural foundation on piles has been selected as the

most appropriate form for the plant. Construction will require

pre-design soil testing to produce an appropriate design. Thurber

Consultants will coordinate the testing and design a foundation

for $1~,200 (see quote in appendix). Testing and design are

scheduled for May 1987 depending on confirmation of funding.

Wol !:ing drawings have been solicited from the general

contractor, Argyle Steel, Ltd. for cost estimates. The design

work lr the [inal drawings will be completed after the soil

testin(] and foundation design have been completed. Estimated
“*X

completion date of final drawings is May 30~ however, sufficient

work will have been completed before this date to aliow the
.

compan}” to begin pre–fabrication of the building. Cost of the

federal Depart~~entiof  Fisheries and Oceans and Agriculture Canada

for ap[voval.

Construction Phase

Pel~ling a~)proval of the financing package, the building

pre–fall-ication will begin in May. During this time

sub-co~l~ractors will be ~osen for fou~dation construction,

erectiol~ of the building, installation of refrigeration, .mechani-
$

Cal alil electrical systems. All construction materials and
I

supplie:: will be shipped by rail to Churchill in July for barge

shipmenk in late July and early August. Construction will begin
r

in Aug~]:Jt~ witl~ foundation installation of electrical, mechanical
\

and re(rigerahion systems ,in October. The plant is scheduled

for co~l!lletio]]i at the end of October, ready for caribou process–

~nm



.---- “*

-106 -

Installation of Refrigeration

Design Phase

Estimates for design, supply

tion equ~pment will be solicited

be contracted and equipment and

in anti(-ipation of the coming

Gear in Longliner

and installation of refrigera-

in April 1987. A supplier will

supplies shipped by a,ir in June

fishing season. The department

of Fisberies and oceans will be approached for advice and approval

of the vessel as a registered processing vessel.

Installation Phase

The vessel will be outfitted in June and early July, 1987

for operation from late July to the end of the fishing season.

Ice harvesting Equipment and Related Structures
$

Design Phase
-*-t

Negotiations with the hamlet wilS confirm a site for the

harvest and a location for the ice storage silo? if the silo
.

is located away from the plant. The feasibility of using the

r
proposed ice harvest system will be determined in April and

May 1987. Specifically, present infrastructure and equipment

availability will be examined to determine if the technical

require~lents for the ice harvest can be met. If the system proves

feasibl(, then the ice machine included in the original design

for the [processing plant will!be dropped fro~ the plants. ~
(

ImplC:mentation  Phase
$

If [:he ice harvest system proves feasible, the equipment
i

requirecl for the ice harvest will be shipped by rail to Church-

chill al~d barged to Rankin Inlet in late July.or early August.

(The silo will be constructed in August in conjunction with the
1

plant. N(luipment will be stored for use in the following spring

of 1986. If t}le design is not feasible, the alternative of the
i

ir~ machine will be shinped instead.

,.
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Product Development

Pre--develo[,lment  Reseach and Trail Marketing

In IJecember 1986 and thoughout the rest of the winter of

1987 JPII purchased caribou from the commercial quota and processed

differel]t cuts and products for trial sale in Rankin Inlet.

Arctic char was also purchased for cold smoking products and

to improve quality consistency in the hot smoked products. ‘I’his

trial ]>eriod identified products to be developed and training

require~lents.

Fro~l this

continuous moni

pre-development stage a quality control and

toring program was established. A recording system

for batch processes

A food consultant,

process.

was developed to monitor product development.

Harry Bairn, ‘*&ssisted in this pre–development

Pro(luct  “Refinement

JPI[ will work! with the Department of Economic Development

and To~ll-ism in

market ~jroducts

on development

and supply. The

the spring and summer of 1987 to refine and test

from the research phase. Emphasi’s will be placed

of a basic product line consistent in quality

summer operation will emphasize char production;

in the fall atld early wint~r of 1987, caribou production will
.-. i ,,

coincid!: with the start-up of the new plant.

Training f

I The training program will commence at the begining of July

1987 ill the present government processing facility in Rankin
“.

Inlet. ‘Vh& processors will begin work with in the plant, while

the as:; is;tant manager will concentrate on business management

practir:: and ~hlrketing.

I
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Tra i. lling will continue through the summer into the end of

October , when the new plant should be ready for operation. The

training location will then be the new facility. Training will

then proceed until the end of September, 1988. A synopsis of

the proposed training program can be found in the section on

employment.

!..

1
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SUMMAIZ “i OF MAl?KET STUDY FOR SMOKED CHAR

i

!1

i..
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‘1’he ob-j ective o F the study was to investigate the potential
The

,,larket for smoked arctic char in southern Canada= /

,?: cport pre Sents the resul LS of an inve Sti9a~ion by D13A

~onsulti ng Limited into the Canadian smoked fish marketl

a sqrvey of brokers ““wholesalers’
a n d  retailers

~ i SIC lud i 1 lg
i

l,~jth Sample products supplied from the Issa Lik fish plant

,~t Ran}cin Inlet. The market research and survey work. .
,,l,2re carried out by the Project Team in Vancouver ‘dlnnlpeg’

rl~oronto, Ottawa, and Montreal between FebruarY and June/ ‘“980”

‘[’lhe repoit provides information regarding market size and

location, product Preferences~ packaging’
and pricin9. It

identifies the segments of the smoked fish markets where
L~moked char can compete with possible s c,~ess-

The report

~)rovid~s an overview cf the general market for- char products,

suggestin9 a broad~ .long:~erm approach to industry char ~

loarketing. The short-term strategY for introducing ‘

Tssa’ti]~ fish plant smok&&- arCtic char to the Canadian

I[larket. cbo$dinates P r o d uct ” po s s i b il i t i e s  ‘ i t h  ‘otential 4launch
,Harket use~s, and outlines the steps ‘0 be “taken ‘“

a markctin9 Pro9r~* A discussion of the optimum distribution

system coverin9 air and land transport males and costs

concludes the report.

I,,
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S[1 ilMARY 1’. -—

Smoked fish represents 5 percent of the total Canadian

market for fish. The smoked fish market is divided into /
.— .-. -,-. --...,.  ,-” —,,

Ystinct product ”g~s=having  ~i”fferent  end’ u”ses and,
------ .— P .,.. ,“ - ,. - . . .- --&-— . . . .

[pii ce” ranges, but~not necessaril~’-di”ffe  re~~. ‘re tai~ ou Lle ts.
k.. .- ~~• ~~~ ..-—... ~- . .—... -.— . .. .- .,- - --
D+ta dif Ierenti$ting these markets are lacking in government

t ,.
s tatis tics.

~:..- --------  , ,,- ~.
~,, Ho <-:rn:ked fish,, which cove rs several species, is used as

,.. , ,. ,,., ,. -.
an [&n’t”re o r main course i te~, and is pii ced general ly i n

(..-
thc range of other protein food such as meat. His tori ca 1.1 y ,

ch ~ r has been hot smoked, but not so 1 d e xc 1 us i ve 1 y i n

[

. . . . . . . . . .
t] 1 i.s form. ~ Co”l&’ smoked% fish finds f avour~ as a ~go,urm t”~.-. . ..-
fo(>d i tern served as an appetizer, an expensive luncheon

i t~m, or i n fancy sandwiches . Cold smoked Paci f~c red
-* h

SF ring salmon ( lox) dominates the market for this sty 1 e

r

~.-.. ~.. r.. -.-+
of smoked fish. While there is evidence cold smoked char ‘“k. h . . . , - . . . . . a!
is starting to show up i n the co Id smoke d market p 1 ace f. j-t- .—,
is a re la t.i’ve~l,y new product. ~ As such i t F

-..
‘-11 require pro=%-- ,& - ..-— — - . .-—. ---- - . - --., . --- --— —- . --- -

[.
rno ting and selling in order to penetrate the market now--- . . . ...m.. ..- .- ‘:” ..!.- —-.,- . ..-. , ,- .! . . .

;s trongly held “by-” a“—g”~owing se 1 ection ,0 f co }d smoked Pacific,.- . . _. . .
t-
~s a lmon spe c i es . Initially the cold smoked arctic char pro-
L. . . . . . .-
duct wi 11 have to compete with the Pacific salmon for a

s]) are of the co Id smoke market. However , through careful

there,..+ s,-an opportunity to-establish cold- ‘-”T’ ‘m,3 t: k e t p 1 a nn ing ~ -., . . . f . -. ~
SIII u]: ed arc t“i”~-”cl~~  ~-’as ~ unique p-~~-~’ct ,““ ‘i”n’-.i  ts ‘own ‘-’right. “

f -— I . . —
I f this is achieved, srn:oked char will bomrnand its OWL

m:i rke t, i ks own price level , and while comparable to sl[loked

10x s’a MO n, i t wi 11 not ~ directly compete with it. ‘
i

A survey of retail outlets in five Canadian cities revealed

co Id smoked salmon has limited exposure I c~nf i ned ma i II IY

Lto g urmet food outlets t specialty fish shops ~ and de ~ ica -

te:; s~ns where i t is sold in both whole side and sliced

f (I! m . Her e it commands the top prices compared to a 1 ~-~~~nate

f .i !~h prod I c ts or1
the highest priced smoked mea L i terns . It
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1
i; distributed  throughout the major Canadian markets and

i:; of growing illterest to tourists as a “take home” Item

llr~iquely Canadian. Hot or cold smoked arctic char did ~ot
I

, rillow Up in the retail outlet SUrveY.

! ,..~.a!w~

$---’-- --’::--:,”’
“ 9c/ ~’]le Study Team also carried Q.ut a Survey of ~~\~cted.-._

[

... -.-,,y, . . . . . -- ,< ...fi,wm
who<’e~~i-erst and’i~ ailers with samples of r,s~atik~lrokers,  , . ,, ,- . . . . . . . . . . . . . ----

..-. . . . ,.. . . .

I
fish- ;ia;t - ;Gi.d..-;kkgdgcharar  ~““-”Those sampling the product-.. -.

-..
,

...(,..,.  th=t-of.~he  ~=p~f”t he’’”;narket:

i -  ‘“--”: ‘..:::. ,The ~har”:-i;; therefore,  ;;pecte~
~lave it ~ ~’ma’l-ity--rat~”n’g” ~e~ow

. ,,, .-
: 1 ~ a c i“f~c ~e’d spring p~duc~.:
/ ., L . . . . . -. . .,

. . . . . -. ..

1-o find an acceptable darket pr”i’ce at the 1 evel - o f second ,-
..--.ki ;i.L-: “’

~,~~~~i~’y - .
. ., .-., , . . . .. .,

red spring sides or smoked Pacific chum s a lrnon sides. . . . . . . .. . . . . . . . .------- . ..--,. . .
“ii Tl itia 1 l.y .,--

8 .

The sample survey also indicated the need to{ad j ust
-* h, .-.-. -’ “’. , -.

[
Lhe--s%l. i---level ‘and ~h-ofoughne~s- ‘f Cur=!g ‘n  ...ls.satl]<  ~. . . . . . - ..
P“roduced char

..- . ,- ,-
in advance o f ‘ifii’t i al production for marke’t.

. . .
&

~- -
~rhe Survey in”d’i~’ated  VSCbUUm””  xe~l lng. O f who 1 e s ides and

. . ,-----
s 1 iced 4moked salmon ‘is a growin9 marketin9 practice

due to the ‘protection o f qual itY an: lon9er ‘he 1 f -1 i ~,~.,.

-...__.......”-”:--”-’”--”:’  ~~~

., -------
j.t offers the product. This is the recommended packaging.-. . . . . .

----- .- - ---
f’ method for Xs—sarik smoked char-
t ~~ —.

~.... . . . . ..
1rheLmar]<et for ‘cold smoked salmon /i%--f~ssY, ref lectin9 the.  -.
discriminating tastes of the constiers of the product and

the IIhigh quality f 0~ a high price” concept of this 9 ourmet

[.
— ---------- --- ‘““ “; ‘“ ”””’-< - “7--.-”- -“ f-” “<-’ -“- ‘.’-’”’  “’ “““ ““

market. Certain methods ,,of-sllcln9}  ,employed by +ourme t. . --...— .-.,,.,.— ----- -. .-.
, s]lop”~ “t ~ provide” ~~e--&oiceSt,  cutS f Or ,al 1 CUS tOmers
( :, ‘

,. -,.. ,. .
require large smoked sides “~o ‘inimize ‘aste..

S; ch
(
fussiness in the market ‘suggests market limitations for

smoked arctic char over some Pacific salmon species .
\ .

4 f
. .

‘t’he market image for char genera lly, be i t“ fresh , frozen,

o! smoked, has become~

.- -.. . . . .
‘somewhat tarnished i n recent years.

,,.
I
~

I

t
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-.x~1, rough ~;~&”-qu~i~~j-pm~-uc ~~Wi~~-r~hei~’r”WaY—~~”~o  t~e.-- ----- -. .—. - ..- . ,——. -ft - .-..:-. . . . . . — ___ . s --- -., ,. .,* .-,
nkl rk-e-t pl ace,”’ g iVln9 rise to questionable marketin9 practices
L. .— .
~Clversel>’ affecting char market prices- This situation., —~,. ..-->.,: .-,...  . . .

.-.,—. - ..- -F.. TF. * ... ,!. ,,m.-*f -
“’”’’ n~e-d”-~’or a long-term market strategY encomPa~sin9.suggests ~:~~e - ., . -*.a. ,,-, $ *,-..--.*,----’” .., .,! ! .,,.. .“-., .! . a. : ,.’ “ ;

~in dustw organ izatlon , or- cooperatiofi-  to ”~establi sh, minimum%

.—--- . . . ““ -.. .-.. — ..,.
‘- ‘-”’and- to= cofi’s ider promotional. . ...k.and Oth.;r.. ~ tanda.rd~ , —

.., .* .,.,  ,.,.q,ia  ~it~-~ &~~-& f ,
. .

~ if forts” to upg~ade’ char in th~: market p~~c’e generall Y . ‘
. . ..”, 44 -,.- -..l.L

. . - .-

..—. “ - ““
T] ,e ~horter te~ strat”e-g-y-”  for ma~ketiw I ss~t~k-,.co] d ‘n’o,k~,d ,

,(
-...

‘—--~;th production and
CI 1,ar resulting from this study :eqqires-.. -

‘ At the production leve 1, the
i.’’’ i’[:k=t:step:::  ~”::~” be’ ”taken:”

. . -.-.-.. ----
‘ql.l a lity Of the smoked -char product” requ~res

!

upgrading (salt.’ ‘, *.. .7
. . . . . . . ~ =e=.ceiiin;”~.; ””requ:;ed ~ ~rimming

l~>vel an[l curing)-$ ‘ .,, - . . . . . . . .. . ,----..

/
‘F ~ I ld s’ii’c ~. ri’9 ),; ~ p ~ + W3 e selection and vac~~-sealing  ‘~ L1lpmen!,. . . . . . . . “--z--. :.. . .,. . .,-
[ ~1 !.n also iequired~ /~a~,~e:in9;~ ~ePs ‘e ~uiqe the decision.

,.
tc~ go wi kh ‘br an”d ing the p<~<uct and logo design before<
( .,—

““ and”’s t“arting,,,ini tial prod uction.; uL” d er ing pack ag i 119 mater i a 1 . ..‘
(.. ~~•

.-,1.

~l,e ~~~ction ‘of”” ~’ ma~~~~’  representati--~o~  :ssati};  smoked,.. . .

[

.-— -.. ..-.. ----’ --- .

char (reql-fir~~ that I f lrst f samples of the branded IJ r oduc ts ‘
. .- T..- ,..

~~~~~-~~’e, avaiiable to brokers. Second, it requires a
~— ---- , . . . . . .. ,----- . . . . .,;es ~pl~ ~g and”-.di  &cuss ion of’ marketln9 arran9 emen ts

be

{
~l~ld er taken with the endorsed Iis t, Of brq~e~s “

I f khis does
. . -

[
not r’esu 1. t in :“ ‘mutuallY acceptable ‘arketing ar ‘a]lg ‘men t‘

a further food br cker search must be und=taken”
+ . -----— . . . . . . . . . .- .

.---—--; .

JT]]e study revealed th~ OPt~~ dlstr~bution
methcxl to be.

- container air’”fr~igh~~.~~~ considering the remoteness! Of

(’
Lhe Is sa tik plant, the per i Shable nature Of the PI: o~uct ,

:.I nd the c omp ar ab 1 e cost
o f &he longer hau 1 k ruck and train

1-outings .

.

,


