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1.1 Background

The Northwest Territories (R. W. T.) is highly dependent on {mported
foodstuffs and durable and nondurabl e consumer items that .re
transported in from southern Canadi an locations, such as Al berta and
British Columbia, and the U. S. A Gover nnent of the Northwest
Territories (G.N.W.T.) statistics indicate that the Territory spends
an estimated $130 million annually on imported sout hern foods.l
Many i nported products cannot be produced locally for a variety of
reasons, Such «s uneconom c plant scale,. small popul ati on dis-
tributed over ol arge area and clinate limitations (e€.9., «Xtrene
temperatures, sunl i ght variability, soil).

However, further potential may exist im naturally available food
products, called ‘Country Foods-. Such production may be a means to
local econonmic growth by import substitution and e xport strategies
vhich have been used by Canada end many .ather countries to achieva .

e COMi C growth and improve’ fricome levels in designated sectors.
Al t hough | ocal production ofsometypes of products may not be
currently feasible because of e comc (e.g., | OW volumes) or
technical reasons, 1loecal conditions do favour production of meat,
fish and seafood from indi genous species such as caribou, wuskex,
erctic char and whitefish. Such local naturally occurring food
sources coul d becoms vi abl e *eountry food’ producti on opportunities.

Country FOOdS being harvested nov amount to a pproximately $70
aillfen.2

Reducti on ofcertain foodstuffs, such u highly perishable fresh
meat and vegetabl es by the local community, i s «desirable goal to

1 G.N.V.T. *mhe Arctic Food Industry’.
2 1bi4.



strive for e nd hasbeen promoted by federal, provincial/territorisl
end municipal governments i n the past. Clearly, governments realize
the need for e ndsocial benefits Of increasing such local producti on.

The G.N.W.T.’s commitment tO0 this goal i S recognized by {its
Compercial Renevab l- Resource Use Policy, Wwhich e |lows forthe
provision Of financial assistance fOr devel opi ng renevable resourcs
businesses. The Territorial governnent i s designing.northern food
strategy t bet will provide direction to the industry. The approach
to eny such industry development shoul d focus on these country food
items ® Xxhibiting the greatest e conom c potential while remaining
consistent with local needs end constraints. A balance of resource
devel opment and resource conservation is the key underlying principal

«S country food production strategies « re formed.

1.2 Study Objectives

As stated i n t he Terams of Reference e nd further cl ari fi ed 4a di scus-
sion With the Department of Economic Development end Tourism the
main obje ctive of the study wee to:

- ...determine t he cost/benefit Of e stablishing. Northern
foods industry in the N.W. T. , the constraints and how they
can be overcone end particularly the N, W.T.'s adbiliety to
produce end market its foodproducts competitively both in
the W.¥. T. snd the South. "

Specific sub-obje ctives were thean devel oped u an addendum tO the
{nicial study proposal:
Quantify commercial harvest | evel s of country food products
(on. regional dasisif possible). The fiveregi ons utilized
were the NN W T. Administrative Regions: Imuvik, Fort Smith,
Kitikmeot, Keevatin and Baf f in (except for the freshwater

£ish) .
Estimate costs ofproduction for the products end provide a
breakdown by maj or conponents (i. e., slaughter/capture,

processi ng, transportation, marketing).



[ e

. Measure demand fOr the various commercial products end report
their respective prices (by region end/or comaunity).
undertake market research t0 identify demand end product
specification requirements in Alberta, British Col unbia,
Quebec e nd Ontario markets.

Evaluate competitiveness Of N.W.T. Country Food products
relative to other products evaileblo.

I dentify opportunities end constraints in the N.W.T. Country
Food sector.

Provi de recommendations t O e ncourage greater producti on of
the key products with identified market potenti al .

1.3 scow of the Study

The scope of the study was |imted to® xsmitiag specific species
occurring im the N.W.T. that were understood to be commercially
best ed. These included:

Muskox . Lake Trout

Cari bou . Northern Pike

Reindeer . Inconmu

Bi son . scal | ops

VWi tefish . Shrimp

Arctic Char - Geenland Halibut (Turbot)

Subsequent research discussed throughout the remainder of this report

outlines the varying degree to which these species occupy commercial
sarkets .

The market centers visited included Yellowknife, Vancouver, Edmonton,
Montreal end Tor ont 0. Interviews were conducted im each ofthese
centres. Recent research conducted forthe Department of Economni c
Devel opment end Tourismwas e |so used for the market assessnent.



1.4 Msthodology and Study Outline

The study was di vi ded into threekeycomponents:
.Production - Harvest/Processing Revi ew (Chapters3to 5)
Markst Assessment (Chapter 6)
Summary, Concl usi ons end Recomaendations (Chapter 7).

Each component was researched im lighe of the specific game or
aquatic species (or group of species) beimge -ned. Commercial
harvest and processing practices were reviewsd t 0 provi de en under -
standing of the production end resource utilization -s ids of the
industry. Markets \\er e examined through i ndustry contacts end .
review of past research identifying production strengths, require -
ments end consunption trends. Based on the combined.ssessnents of
production end markets, opportuni st ies and constraints for e conofic
devel opment of each identified species were then outlined. The finsl
research conmponent then combined the results of the proceeding
reviews and formul ated recommendations t0 e ncourage both greatsr
commercial production of country foods with the most economic
potential end further research into production end markets.



2.0 BACKGROURD TO COUNTRY FOOD

Country food is def ined U "food obtained fromthe northern wilder-
ness by people Who e ithor .atit or shareitwith others. This may
be further broadened t O i nclude commercial production e nd sales of
food harvested. It ¢ ncompasses various species Of game ¢ nhl . s,

freshwat er fish, marine fish and marine mammals. country food
producti on has typically been . non-commercial ® ctivity, ® |though the
econon c importance t 0O native families i n terms of val ue of e quiva-
lent store-bought food hes been denonstrated by several studiesd.
Thers heve e | SO been commercialsalesofcountry food both within end
outs ids the N W T. in recent years.

Compos ition Of the country food harvest (i n terms of species) varies
consi derably fromregion to regi on depending UPON a vailabilicy. A
study in the erea of the Norman Wells O | field Expansione Nd Pipeline
Project indicated that the harvest vas composed mainly of big gsne
(S68) , fish (278) , with son fur bearing animals (8%)e nd birds
(7%)%. A 1975 study of en isolated camp of Imuit hunters in southern
Beffin I's end found that -cosmon seal accounted foOr 66 per cent of -the -
total harvest, followed by bearded seals and belugs whal es.  These
three species e ccounted for83percent of the annual harvest. The
remaining 17 percent was nede up of 1S different species with duck
€0ggs contributing the |argest proportion. 5

Runting, fishing end trapping in the N.W.T. i{s primarily undertaken
by the native inhabitants and practically ¢ || of the harvest is
utilized for their donestic consunpti on. |t was estimated that
native people consume e bout 9S percent Of the red meat end nearly

3 Bone, p. 3
“Ibid.

SXclp, p. 24




half the fish caught in the M. V.T.O misis not to suggest that
e ationsl marketsfor these products arenot ® vail sblo, and the
topiec Of potential markets Wi || be addressed inChapter 6. The
Science Advisory Board Of the Northwest Territories e 3t ht 0d that
*undar intensive management and carefully control | ed harvest®,e bout
10 million kg Of meat and fish coul d be harvested annually On « gus -
tainable basis Wit hout depleting the evailshlo resources. This is
shout two to four timese stinted recant harvests’. The G. N.V.T.
e stfitos that the Country Foods industry has the potential to becoms
«$150 nillion industry. °Severale |tornstives have been considered
in the pest in an attempt t 0 maintain.CcoOnsi Sstent harvest volume,
including the e stabli shnment of reindeer herds im northern Canada.
However, one researcher concluded that wild popul ati ons ofcaribou
end musk-oxen Of fered the best potential forconverting northern
tundra i Nt O meat, hi des, hooves and other productsuseful tO man?,

Although potential production appears t 0 be Substantial, the possi-
bility for commercial producti on wust be evaluated considering many
factors including |ocation of suppliesrelative to individuals
i nvol ved inharvest, harvest quotas,processingend di stri bution
system e vail shl - and ‘potential smérkets. These aspectse re” discussed
throughout t he reminder ofthis report.

Currant technol ogies including snowmbiles, e ircraft andfreezers

have been i ncorporated into the harvest ofcountry foods. Although

the ® doption of these technologi es has increased the we snd

® fflciency ofharvesting country foods, « new problem hase ri sen im
? how t0 obtain funds to acquire the t00/lS and equipment.

*Usher, pp. 19-21
"Usher, p. 19
8 ¢. N.V. T. "The Arctic Food |ndustry-.

’Scotter, p. 173




In 1977,

Homeland st ated the problea thus:

*The basic problem is not the resource base but the
realization Of «cash incone from it. . .persons partici.,
pating in the traditional e conog spend.total oOf e hsc
$3.5 nillion eyear to outfit themselves... These e Xpenses
amount t0 nearly $1, 600 for each General Hunting Licence
holder . . . cthise St-t0d $3.5 million is three times the
present cash yield from trapping and ® ubatantlally mers
t han the most optimistic potential yleldfrom this ® ctiviq

. .. further . . .

...This differential doss, however, highlight the need for
cash fromother sources to support the viability of the
traditional sector as it now e xists, and it denonstrates
yet ® gain why SO many persons who {dentify t hensel ves as

Justice Berger in his report HNorthern Frontier Northern

trap

pers also work - indeed, nmay have to work - for wages.

In sone snal|l communities, transfer payments, such U
family e | | OWances and ol d e ge pensions, can be important
sources Of capital forhunting . . . Even the most optimistic
estimates Of the harvest potential of renewable resources

do

not suggest that e very man, womamand child &n ths

territories Ccan harvest enough, not emly tO e at, bute | SO
topay for e || the other things t hey might want. | have
made it quite clear thatthereis. need for cash that fﬁ“
far beyond what is at presente arned from that sector. "

The Covernnent of the .Northvest Territories has responded to this
identified need for outside capital with several programs:

1.

Qutpost Camp Program: Provides financial e ssistance to any
family or group of persons, | oss than 60 in number, who hol d
General Hunting Licenses and who wish to live or nove avay
from settlements tO isolated areas im the N.W.T.for at
least three months t O make. livingfromthe | and. In 1986-
87, etotal of$461,927 was distributed through this
program. Items provi ded include:

transportation ofpersons/supplies and equipment to cup

end return.

sufficient funds for first year’s requirement of food and

supplies.

10 g

H C, pp. 10-11

_711



2.

fuel 0i| above the tree |ine.
materials for bdasie shelter.
loan of a radioe.

medical services.

Compunity Harvest Program: Thisprogram Provi des similar
benefits as the Qut post Camp Program, but ise vailablo to

i ndi vi dual s. I n 1986-87, $423, 700 was made eyaj|ahl a
t hrough this progras.

Special ARDA: This programis e joint Federal-Territorial
program tO provide financial help to peopleof N.W.T.
(especially of Indian e nd Inuit ancestry). The prograa has
suppl i ed capital equipment such utraps, boats, outboard
not or s, snowmobiles, sled ¢ Nd cabin materials, t O assist
hunters and trappers to eun «living.

Hunters and trappers generally pay 35 percent of the cost of
an item Snd can Only receive funding once fOr «particular
item. For 1986-87, $1,907,834 was ® pproved for this
program.

Hunters & Trappers Associations (HIAs): The Wildlife
Service contacts the HTA’s or Bend Councils routinely to

gat her information. |n recognitien fOr the service t hese
organi zati ons provide, the Wildlife Service issues grants {0
the KTAs or Band Councils. In 1986-87, .total of $837, 400
was distributed to «total of 58 HIAs and the Bands im the
R.W.T.

Organized Cariboy Hunts: | n 1986-87, $13, 403 was paidfrom
this program to provi de financial e sistanco to hol ders of

GHL's t 0 provids transportation forcaribou hunts when it
was otherwise impossible for the hunters to « ccess cari bou.



Additional programs.ro e vailabla specifically to trappers to provide
{nterest-free loans, fur marketing services end gasoline subsidies.ll

11 §yw.T. Wildlife Notes, Number9 May 1983 and updated by
Department of Renewabl e Resources for 1986- 87.



3,1 Main Species Of Game Animals

3.1.1Barren ground Csriboy

Barren-ground cari bou (Rangifer tarandus groenlandicus). ! O the most
numer ous of the four subspecies found ia the N.W.T. Caribou.re
long- legged ¢ Nl NEl S with gharp hooves t 0 aid in travelling over ice
end snov . Males typically stand about 43 inches.t the shoul der e nd
wei gh ebout 2%0 Ib. The caribou has an exceptionally varm coat due
to the i nsul ati ng effect of the hol | ow hairs. Both Bslcs e Nd females
have e Ntlers which are shed e nd regrown e ach yeu. Cariboue.re
mgratory animals and travel from their winter feeding grounds to
calving grounds - trips vhich may b. «s long es 450 e il o0s.

Cariboue. re economcally important to the people of the K.w. T.for
several reasons. Theyere utilized for bstic/subsistence pur poses
by N.¥.T. residents t0 provide meat, hides Sad bones. Meat is sold
commercially, locally and within the N .W.T.— They aree | S0 hunted by
resident ‘and NON- resident sportsmen.

4.1.1.1 Regional Distribution of Cariboy: Barren-ground cari bou
popul ations in the N.W.T. hsve been estimated t 0 be between 1,193,000

to 1,646,000 ® nWs.12 Popul ation estimates by region are shown in
Table 3. 1.

Due to migration of cari bou, the same herd may be found in different
regions. Al so, the herds migrate outside the N.W.T. The popul ations
indi cated ore therefore not available solely to the residents in a
particul ar region.

12 Ference, p. 15

- 10 -
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Soothis
Victoria leland
Keminer lok
South Nempton
Coates lelend
South Baffin
Werth Beffin

Vales Istend
Northesst Baffin
Selcher Islande
Senks lslond

Somerset and Prince Of

Queen Elizsbeth lsland

150,000
50,000~ 80,000
320,000-430,000

320,000-450, 000
250, a00- 420, -

110,00

7,00

Totel

493,900

Seurce: Ference, p. 15 referenced te World Status of Vild m“ul Torandus Peg



3.1.1.2 Cariboy Quotas and Harvest: Pocencial harvests . r. limited
by quotase stsbhlishod by the Department of Rensvable Resources. The
svai |l abl e commercial quota for caribou totals 4,200 animals anmually
e Nd {s di vi ded into three categories:
outfitting of non-resi dent hunters or neat harvested for
commercial sAloin country food retailoutlets.
Inter-settlement trade which camnot be used for outfitting of
non-resi dent hunters or commercial meat sal es outside MN.¥.T.
country food which cannot be used for outfitting non-resi dent
hunters.

Table 3.2 outlines commercial quotas Dy region and designated uSe.
It should be noted that quotas for some herds (s.g., Bathurst) apply
to several reglons end therefore quotas per region & not e dd to
total quot a.

The e |l ocation of quotas by community is outli ned in Tsble 3. 3.
Commercial quotas VEre originallye stablished tO0 provide en
opportunity for local residents to .arn e dditional income by hunting
and selling meat e Nd other products. The quotas were distributed
among t he communities with this purpose in mind rather thsn em the
basis Of vhere. xcess caribou might be e vimiidle. Aseresult, mueh
of the commercial quots i S mot Utilized by communities which.re
| ocated too far fromtheherds to sake commercial hunting viable. A
redi stribution of commercial quotas might be more conducive to the
e stsblishnt of «viable commercial caribou hunt, but would require
a reassessment Of the goals end purpose of the commercial quota
program.

Tabled.4 provides the only 4information available.t this time on
volumes harvested f or different uses. Data col |l ection systems are

currently beinge stablished to provide nore complets information.

2.1.1.3 PFucyre Harvest Pocentials: The Ference report outlined
total harvest volumes by herd (Tabls 3.5).

-12 -
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Fort Suith Kich

Commarcial Otfitting and
Country Fesds

North Baffin -
South Baffin -
Banks Islend ”
Bathurst 400
8lusncee 350
Melville Peninsula .

Queen Neud -
Victoria 1slend -
Weger Bey .

Total Outfitting end
Country Foods

OCnsery Feosda Only
Sathurst 450

Total Country Foods Only

Inter-settienet Trede Only

Keminur {ak -

Severly .

Totel Inter-settiament Trade

Sources Ference, p. 19 referenced te Plaming Framework for Rensusble Rescurces

® Updated by Denartment of Reansusble Rasmrrs -
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Ference i ndi cated that ane -| harvest of S percent ofthe herd
wvould be feasible, and stated that based on popul ati on e nd harvest
¢ stimates, hunting coul d increase in Only .« fev herds {f herd numbers
«r0 to be maintained. Hunting could potentially be ® xpnued in the
Porcupi ne , Bathurst , Beverly, Somerset and Prince Of \il es Island
horde . Estimated surplus caribou in some Of the major horde is showm
in Table 3.6. The nunber of surplus animals depended on whether the
upper or lower estimate Of caribou popul ation vas utilized. 13

Iable 3.3

Commercial Ouota Allocation By Commmity
(Qctober 1987)

Herd Annual Ouota HIA(s)

North Baffin 100 » Arctic Bay, Pond Inlet

south Baffin 500 & Iqaluit, Cape Dorset, Lake
Harbour, Pangnirtung

Banks Island 95 a Sachs Barbour

Bathurst 200 a Al HTAs On rangs

Bathurst 200 Non-HTA outfitters

Bathurst 650 50 to Bay Chimo, O hers to Rae,

- Rae Lakes, Lac La Marte, Snare
Lake, Detah, Yellowkmife and
Coppermine

Bluenose 930 a Al'l KTAs on range

Melville Peninsul a 3s0 Repul se Bsy, Hsll Beach, Igleolik

Queen Maud 180 « Spence Bay, Pony M/, Gjos Haven

Victoria Island 125 Canbridge Bay (7 S), Holman Island
(50)

Vager Bay 230 « Keevatin W dlife Federation

Raminuriak 350 b Xeevatin W/ dlife Federation .

Beverly 50 b Keevatin Wi dlife Federation

Beverly 2001 Fort saith (Cctober 1987)

Total N.V.T. 4,200 head

«- May be used for Non-resident hunting
b - Fot for export south of 60°North

Source: Departnent of Renewabl e Resources, G.N. W T.

13 Ibid
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Marvast Levals
Serd [ eottonted nurvest
Volume
- - - 400
Slusnose 4,000
Sathurst "14,200
Severly 6,000
Vager 3,900
Soothia WA
Victoris Istend 1, 000* 1,50
Kemirurf ok 10,000
South HNempten . ”
Coates Islend 1. 200
south bof f in , 8,000
North settin - 7,000
Somsraet and Prim of weles .
lelond 159: 250
Wortheast Baffin 1,000
Selcher Islands 2
Serks Islend 300
Guosn E( Izabeth Islande WA
l:tml 36,432-57,282

Source: Fference, p. 16 referenced to World Stetub of Wiid Rengf:
0.C. Neerd, Raraifer. 1906. !



Iable 3.4

Surplus Caribou in N, ¥.1.
Herd Surplus
(animals)
Bathurst 1,700 - 8,200
Beverly 6, SO0 - 15,000
Wager 1,600 - 2,600
Raminuriak 0 - 4,000
Por cupi ne 2.100
Total 16,900 - 36.900

Sourcs . Ference, p. 17

Ference indicated that e ddltlom informatien snd popul ation e sti

mates are required before surpluses can be ® ccurately calculated?.
However, these surplus e stktes differ greatly from the commercial
quotas discussed earlier which set the current upper 1limit of harvest

potential. Department of Renewable Resources officers indicated t hst
it is unlikely that commercial quotas til| change in the foreseeable
future.

3.1.1.4 Summsry: There are currently4,200 coamercial caribou tags
available. Table3.4 indicated that 168 of these have been used
previously forsports hunting. Assuming sports hunting will continue
at ® pproxktely this level, there are 3,432 tagsevailable to be
sol d e itherwithin or outside the N.W.T.13 Ane dditionl 600 tags ’

are avail able which could be used for intsr-settlementtradein the
R.V.T.

There eppeus to be sufficient quotae vailshle to establish .
commercial country foodtradein caribou meat. Dus to the diffi-
culties e ssociated with exporting the meatfromtheN.W.T. it is

14 1p14

15 calculated es (2,950 + 650) - 168 used forsports hunts -
3,432,

- 17 -




likely that only sales within the Territories ¥ill be feasible i n the
foresesable future. The total quote e vailablo for country food s

therefors 4,032 e n-is or ® pproximstoly 403,200 1bs.of neat.

3.1.2 VFeoodland Cariboy

Woodland caribou (Rangifer tarandus caribou) are similar in
appearance and behaviour {0 barren-ground caribou, but inhabit the
voodland regi ons rather than the tundra.

The popul ation of woodland caribou is small relative to barren-ground
caribou and i s estimated t0 be between 2,000 and 5,000 ® ninsls. 16

These animals are found only in the Fort Smith and Inuvik Regi ons end
harvest i S limited due t0o the small herd sizes. Harvest volumes and

use are outlined in Table 3.7.

Iable 3.7
¥oodland Caribou Harvest Volumes
Use Inuvik Fort Smith Total
Domestic Subsistence 50- 130 230 300- 400
Resi dent Hunters 11 48 59
Qutfitters "~ - -- 100 f T—————- 8- - el 185
Total 161-261 383 $44-664

Source:  Ference p. 22 referenced to Planning Framework of Renewable
Resource Development iN the N.W.T. and Resident Huncer
Harvest Estimates.

Since herd size and harvest nunbers .resosmall, they «re considered
t 0 have No potential for commercial country food production at this
tin .

3.1.3 Muskox

The muskox (Ovibos moschatus), aptly descri bed u "the bearded one®
by the Inuit, iS en animal which is entirely covered withe double

16 Ference, p. 22
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coat of hair and wvool ¢ Xcapt for its horns, hooves, lips and nose.
This protective coat e |lows the animals to survive the clerk cold
winters i{n the Aretic i sl ands. Muskoxe ppear ® xtrwy large because
of their thick coat s. Bulls may stand 50 t0 60 i nches tall at the
shoul der end weigh about 750 lbs. ; females weigh about 200 1lbs.
Muskox do not migrate 1like caribou, but will travel manye il es
between their winter end summer ranges.

Muskox « re used for their meat, hides and qiviut (muskex wool). -

3.1.3.1 Regional Distribucion snd Harvest of Muskox

Regional distribution of muskex popul ati on and commercial quotas and
utilization «re outlined in Table 3.8. Ference indicated t hat
popul ation figures ere only estimates and shoul d not be relied upon,
® special |y because popul ations can fluctuate dramatically due to
harsh climatic factors.l? There «re currently no e stktes ofnen-
quota harvest volumes f Or subsistence US..

The total muskox popul ation wase st-ted by Feremece to be 57,100
(Urquhart indicates this may be at the high ® ndi18), with the |argest
popul ati on being on Banks Island. Thers ere e | SO large popul ations
on Victoria Island end Queen Maud Gulf. No ® xplanation wes given for
the small commercial quota available | n Kitikmeot Region ® |though the

orea hes en e stineted muskox popul ation close tothat of the Inuvik
Regi on.

At the present time it e ppears that due t0 animal mmbers t he Sachs
Harbour area e xhibits the best potential for development Of
commercial sales Of wuskox. The ® xtsting quota of2000 animals per
year shows potential for the e stablishment of a viable commercial
® nterprise. Quotes forotherconmunities ecould be al tered if reviews
of animal numbers i ndi cated that this was desirable. |t is unlikely,

17 Ference, p. 21
18 Urquhart, p. 4
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Iable 3.8

Muskox Populations. Quotas And Utilizstion By Community
(Bovember, 1987)

—Quota
Iotal M/F

E,

Reglon/Community Population!

Baffin Region:
6rise Fiord 1
Grise Fiord
Grise Fiord
Arctic Bay
Resolute Bay
Resolute Bay

9/9
/1
4/0
2/ 2
4/3
—12 9/3
—47

NI >

h Lﬂﬂﬂﬂﬂ
|

Total 7,600
Inuvik Regi on:
Melville Island3 12 -
Sachs Harbour 2,000
Paulatuk 50
Tuktoyuktuk ]

2.072

o~

30/ 20

B Lsg.

Total 26,500

Kitilkmeot Region:
Coppermine
Holman Island
Cambridge Bay
Cambridge Bay
Spence Bay
Coppermine
Bay Chimeo
Coppermine
Cambridge Bay
Gjoa Haven
Gjoa Haven

v~

I
B s
(-F-B-EVINN-NO -,

E |

Total 20, 600

Kesvatin Region:
s

Baker Lake 4/2
Baker Lake

2/1

e |

Baker Lake
KWF*

Tot al

Total N.W.T.
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et

1 perence referenced to Pl anni ng Framework Of Renewable Resource

Development for the H. V.l., and Wildlife Division Renevable
Resources, G N.W. T

ZAvougo Use Over Past Three Years:
t =« Total Use
n .« Rever Used

3 This quota i s shared by Sachs Harbour and Holman | sl and

4 This quota {g allocated Dy the Keevatin Wildlife Federati on (KWF)
to the Keewatin Communities

source : Department of Renewable Resources, 6.N.W.T.

however, that quotasufficientto e stablish a commercially vi abl e
hunt woul d bee vailable to other comsunities.

The total comercial quota for1987 was 2,539 aninmals. Mst ofthis
quota (2,000) applies to Banks Island, with the next |argest alloca-
tion (110 to Holman |sland. The ever age barvest over the last three
years was only e bout 867 aninals or 34 percent Of the total commer-
cial quota, which means considerable surplus e xists.

Ference i ndi cat ed that he felt commercial quotas for muskex coul d
increase in the future ifsufficient demand @ Xi St ed for hi des, =seat
and qiviue.19 Current quotas, however, establish the upper commer-
cial harvest |inmt ot this tine, and Department of Renewabl e
Resour ces Officers i ndi cated that quotas were unlikely to change in
the foreseeable future.

Urquhart's study e ntitled Muskox . Life History and Current Status of
Muskoxen in the N.W.TI. outlines wuskex popul ations and use. A
susmmary for e ach region follows.

19Fcronco, p. 21
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3.1.3,1.1 Muskox in the Baffin Region:

Devon Island: It ise oOtktod thate-t %00 wmuskox {inhabit Devon
Island. Thee N-i S are hunted on the north coast by residents oOf
Grise Fiord. This area is the most e ccassiblo Of three available.
Quota for Resolute residents for muskox on thesame part of the
island {s not used.

South Ellesmere Island: This island {se | SO hunted by residents of
Grise Fiord. Muskox populat iom On the island ise Sthted t0O be
tpproxktely 1,120. Hunting occurs im two zonas on the island, but
quota 1s seldomfilled due to the inaccessibility of the hunting
o FOu.

The neat harvested is mainly used for subsistence, but some is sold
in Frobisher Bay. Hides, heads end horms are used for handcrafts snd
souvenirs and sold locally or in Resolute.

Muskox have boon observed on other islands in the region, with the
| ar gest number Of sightings on Axel Heiberg, North Ellesmere ond

Melville Islands, but little or no hunting ® ctivity occurs in thess .
areas. el .. I

2.1.3.1.2 Muskox in the Inuvik Regionm:

Banks Island: This island supports about 35 percent of Canada‘s
known muskox popul ation. A quotaof?2, 000 animals bee been e snbl -
ished, but, to dete, only e bout500 animals per year have been takea.

ULU Foods inInuvikisrun by the Inuvialuit Development Cor porati on
and sells various cuts of muskox meat tO the restaurant trade vithin
and outside the N.W.T. Commercial harvest programs. e run |n .
four-party cooperative management e greant between Inuvialuit
Developnent Corporation, the Inuvialuit Game Council, Sachs Harbour
Hunters e nd Trappers Association and the Government of the Northwest
Territories. Sport hunts have been held successfully since 1979.

.22 -




3.1.2.1.3 Muskox in the Kictikmeot Region:

Yictoria Island: Thee St-tod muskox popul ation on Victoria Island
{s 12,160 e nimals. Residents Of Holman hunt t he animals om. quote
basis t 0 provi de meat end sleeping robes. Hides and heads.ro e | SO
sold to local barge crews. Sport hunting eccounts fore small part

of the quota, e« S dO0SS huntingfrom Oout post campse.t Kuuk River end
Minto.

Resi dents of Cambridge Bay hunt on a quota basis to the north of the
settlement. Local hunters end the HTA sel|l the hides end heads, or
they may be shipped to taxidermsts.

Quota for en e dditional hunting.rea near Hadley Bay is not utilized
due to the renpteness end inaccessibility of the zone.

Prince of VAl es Island: The population of muskex onthis island is
e stimated t0 be 1,100 animals. The settlements Of Resolute and
Spence Bay have harvest quotes. Resolute utilizes eportion of its
quot e, while Spence Bay uses none due to the remoteness Of the. rea.

Meat harvested is used fOr. subsistence or sold in Igleelik. Son
hides may be 3014, ~--- ‘.- . —

Queen Maud Gulf: The 8,500muskox imn this erea «re e ccessed by
residents of five communities and one outpost camp.

Resi dents of Cambridge Bay sel|l hides end heads |ocally or e xport
thea t 0 taxidermists in the south through the Bunters amd Trappers
Associ ation or through individual hunters. Horns may b. taned e nd
sold locally; meat is used for subsi st ence.

I n Gjoa Haven, muskox.re used entirely forsubsistence, with hides
being utilized for sl eepi ng robes.

- 23 -



Baker Lake residents use animals primarily for subsistence. Hides
are seldom sol d and heads may be displayed as crophies by the
hunt ers.

Perry Island residents use muskox meat for subsistence end ship hides

end heads to the Cambridge Bay Hunters and Trappers Association for
sale .

Thelon Came Sanctuary: The sanctuary wase salished to proteecte.
snel | nunmber of animals believed to be one of the last remnants of
the msinland Popul ation. The popul ati on of about 600 animals in this
area i S protected.

Thelon East: Population of muskox in thiserea i S estimated.t 300
animals vhiche.re hunted by the residents of Baker Lake.

Central Mainland: This ares has approximately 1,000 to 1, SO0 e ntils
whi ch «rc hunted ONn . quota basis Dy residents of Bathurst | nl et end
Bay Chimo . Meat i s used for subsistence;hidesend heads may be sent

to Cambridge Bay Hunters and Trappers Association fOor. sale. ..Some . .

hi des are used for sleeping robs. T

Creat Besar North: Ane St-tod population OF e bout 4 S00 animals is

found in the area and«ro hunted by quota by residents of Paulatuk
end Coppermine.

Fifty percent of the Paulatuk quota is reserved for Sport hunting.
Hides, heads end horns are sold |ocally and meat is used for subsis -

tence O cold in Imuvik, Sport hunting 1s likely to increass im this
area.

Coppermine quota i S usually fully utilized for subsistence hunting. 20

20 (Regional Summaries) Urquhart, pp. 11-33
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3.1.3.2 Sunnary: Tadb le 3.9 Qutlines Regional quota utilization and

product movement.

Based on the regional analysis, only 34 percent Of available commer-
cial quota is being utilized with significant surplus quota e vailablo
in the Inuvik Regi on on Banks Island. This region e ppears to be the

nmost pronising area foOr the development Of « commercial muskox
® nterprise, depending On CcOStS involved and markst available.

Iable 3.9

Regiconal Ouota Utilization And Product Movement

Region  Quota Utilizacion Surplus Product Mo Vement

Bsf f in 47

Inuvik 2,072

Kitilmeot 388

Keevatin __ 32

Total 2,339

38

S32

ks

86

9
1. 540

123

—0
1,672

Host meat consuned |ocally
for subsistence. Some
intra-regional sales O f
meat from Grise Fiord to
Frobisher Bay, « nd
Resolute to Igloolik.

Some consumed |ocally.
Meat from organi zed hunts
by Sachs Harbour HTA moves
to the S ouch through
Inuvik. SONn quota iS
used for sport hunting.

Meat is used for subsis-
tence. Some quota is used
for sports hunti ng.

Meat is used for subsis -
tence.

The harvest activities thatel € currently carried out e nd costs
involved will be described in *Section 3.2. Costs of Production”

3.1.4Blson

Bi son are the | argest terrestrial

measure Up t0o 6 ft. at the shoul der and weigh over 2,000 1bs. The

nammals in North America. They can

- 25 -
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animals have a wooly undercoat covered by long guard hairs. Bison
roam i N herds end may make seasonal migrations depending on the
waildility of forage.

Thers are t WO subspecies of bison in the B.WT., the wood bison snd
the plains bison. For clarity, each till be discussed separately.

3.1.4,.1 VWood Bigon: \Wood bison (Bison bison athabasca)e I O desmed
an “endangered®" species by the NRorthwest Territories Act, the
Committee On the Status of Endangered Wildlife in Canada end the Red
Data Book of theInternational Union for the Consol ati on of Rature
and Nat ural Resources. The Mackenzie W0Od bhi Son herd is the | argest
herd of wood bison in the world, with popul ati on estimated t0 be
1,206 animals in  1984. % 1t 1s e stkted that the Mackenzie Bison
Sanctuary could support « population of 7,100 animals, and .
conservative management pl en 1s in place t 0 assure continued slou
herd growth towards this popul ation.

Popul ati on growth will be moderated t hr ough e« harvest prograa end
transpl ant program in en a ttempt t0 e Stablish additiomal horde. It
is expected that t he target popul ation for the Mackenzie Bi son
Sanctuary of 7,100 e nl18sls may be reached by 1992.

The initial harvest of snimalswas schedul ed forthefall of 1987
vhen 20 bullS were t0 be harvested. The target harvest for 1988 was
set at 40 animals. These hunts woulde | | OV e valuation of the impact
of hunting on the herd w thout disturbing itsS productivity. PFuture
limited harvests would be set «t rates necessary t 0 maintain popul a-
tion at the desired |evel.

Hunting woul d be restricted to especificseason, with GHL hol ders
and | ocal residents receiving tags based On recommendation by t he

21 Bison Management Plan, p. 13
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local Bunters’ and Trappers’  Association for the former, ¢ nd by .
drsw forthe latter.”

3.1.4.2 Plains Bigon: In 1906, the Canadian Covernnent inported 709
plains bison fromthe US A in ane ttupt tO re-establish the

species i N Canada. \When relocated t 0 the WWod Buffalo National Park,
thess animals interbred with resident wood bison to produce hybrid
bison. Herds of hybrid bison now e xist {a Wod Buffal 0 National Park
snd the Slave Ri ver Lowlands. Diseasses suck as brucellosis, tuber-
culosis and anthrax have plagued the herds. Population of the Wood
Buffal 0 Park herd e ppears to be stablest 3,000 to 4,000 animals, but
the Sieve River herds are declining snd their future appears bleak.

3.1.64.3 Bison Farming Potential: A 1987 study conducted for the
Fort smith Hunters & Trappers Association?3 undertook «detailed

analysis of the financial feasibility of « bi Son ranch in the Sl ave
Ri ver Lowlands. The study |ooked ot site selection, herd product-
ivity assessnment, snd the design and' costing Of an optimum scal e
ranch. Detailed financial and risk analyses Were al SO undertakem tO
determine t he overal| commercial feasibility of the ranch.

The conclusion of the report was that although sow difficulties e nd
constraints e Xxist, e commercisl scale ranch in the Slave River
Lowl ands is «n ® conodcal |y viable ® nterprise. This project hss not
proceeded to date, and it iS unknown Whoa an ® conomically feasible
bison farm may b. e stablished in the RW.T. in the future.

3.1.3 Reindeer

Rei ndeer (Rangifer tarandus) are. donesticated wvarietyofcaribou
al though theyere slightly smaller. Reindeer measurs up to 43 inches
ot the shoul der and weigh up to 225 Ib. Reindeer «re now considered

22 lbid, pp. 8-17
23 Ruitenbeek, H Jack, et o .
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totally domesticated and.rC .- ily herded and handled. They ars
valued for their meat, hides e nd antlers.

Very little information is e vail8blo on the N.W.T.reindser industry.
The N.W. T. industry has boon directed through the e fforts of
privat e company which is curremtly selling offtheherd to Alberta
and B. C Details provided i n this section.rec based On a single
interviev. 24

3.1.5. 1 Background: Canadian Rei ndeer Company Ltd. wase s-blished
in 1961 to slaughter and market reindeer raised in ths NW. T.

Rei ndeer were introduced to the N.W.T. tn 1934 because ofthe | ack of
caribou in the Inuvik region. This herd vu ® cquired froa Alaska
with breeding stock originating in Russia and Scandinavia. The herd
vas managed Dby the government until 1973 when it was sold to Canadian
Reindeer Lt d.

The company vas successful i N marketing its product at a profit. The
most recent slaughter was conducted in the winter of 1985. A
portable sl aughter facility .wvas _smployed under the directiaen oOf
Agriculture Canada meat inspectors. ‘The animals (approximately = 3,000 “
in recent years) were corralled, slaughtered, gutted and halved 0N
| ocati on. The carcasses were e [lowed to eir-freeze and then were
trucked hanging to the Federal|y- inspected Lambeo plant i n Innisfail,
Alberta whore they were further processed and wWhol esaled. with che
construction of the Dempster hi ghway, trucking COStS were cons {dered
very inexpensive , ot $.07/1b. in erefrigerated van, t0 Innisfail.
The freight cost is said to conpare to that for «herd |ocated within
1S0’ to 200 miles of «processing plant because there is very little
a lternative back-haul evailable to truckers returning to Ednonton or
Calgary from Inuvik.

24 Personal conmunication with Mr. Doug Billingsley, Manager,
Canadian Reindeer Company.
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The product wholesaled for $4.70/|b. in hanging fore, and typieally
retailed for $7.00 to $9. 00/1b. throughWoodwardsStoresin Alberta.

Ite | SO sold inthe food service Sect Oor im Alberta and central
Cansda .

3.1.5.2 current Situation: As nentioned ® arlior, the last reindeer
slaughter occurred in 198S The ongoing negotiations {0 settle

native land claims have i ncluded northern land e rou containing the
Reindeer Grazing Reserve. As .result, Mr. Billingsley i ndicated
thst .. . .there iS N0 way t0 carry on now. . . the government gave the
reserve avay twice”. When Canadian Reindeer Company SOt up their
portabl e facility and ® ttuptod slaughter in 198S, the ‘.. . natives
threaten to serve notice for using the land, hoping to collapse the
company"® . Because slaughter under such conditions is no longer
deemed possible , the company i S now SOiling offthehexrd to British
Columbia and Alberta interests. The company is confident that demand
o Xists for the meat and the purchasers Wi l| be successful in their
ventures.

“1f indeed all of the reindeer from the Inuvik regi on are sold to
outside interests, the only remsining reaindeer in the N.W. T. wvillbe
those located On Belcher Island U a result of e« transplantof 63
reindeerin 1978.  Mr. Billingsley estimated the popul ation of this
herd to now be 700 to 800. However, he is highly skeptical ofthe
e conomics of commerci al |y harvesting this herd which woul d require
o ir freighting meat t0 southern markets. He believes thatonly the
returns from selling antlers (valued «t $20 to $50/1b. ) can warrant
such e xpenso.

2.1.5.3 Opportunities in the Reindeer INdustrv: Baged ON .« discus-

sion with the managerof the Canadian Rei ndeer Company, it wvas
indicated that reindeer harvesting in the N.W.T.waseprofitable
enterprise UpD t0 the time the land claim conflicts erose. Thei r
approach to ® ccessing markets through am Alberta-based Federally
inspected outlet e nd utilizing | owcost back-hauls ® pparent|y worksd
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extremely Vel |. Although the reindeer are not considered t 0 be true
“country food” of the N.W.T. because they «rcC mnot indigenous, the
sout hern markets still desand such products. Currently, sueh product
is bedng supplied primarily from Nev Zealand. It may indeed Dbe
profitable for the Alberta end B. C. buyers to dsvelop this resourcs.

The market outl ook for rod game mest i S di scussed separately in .
later section.

3.2 Costs Of Production

This section summarizes previ ous research on production costs for
game cnd estimates current costs of production for caribou end
muskox . Reindeer costs cannot be e stinmeted because the information
is kept confidential by the Canadian Rei ndeer Company. Wood bi son
sre mot expected to be slaughtered commercially in the foreseeable
future and no plains bi Son are yet produced in the K. W. T., thereby
rendering such analysis prematurs.

3.2.1 Background

Very little information has been collected in t he past regarding
costs involved in hunting country foods. Mest country foods which
are sold commercially eregathered in conjunction with subsistence
hunting and/or commercial trapping end most hunters involved in
country food pr oducti on do not have definite ideasofthe cost to
thea of obtaining the products. Results Of previous studies are
outlined below, and current production cost e st-tes sre outlined in
the nut section.

A study issued by the Baffin Regi on Inuit Associ ation as reported in
the Northern Food Costs - Draft #1 report surveyed hunting costs for
the nonth of May 1983 in the communities of Hall Beach end

Pangnirtung. Thereport stated:

‘Hunters i n Rall Beach reported spending . total of
$S,17S. 1S in May, $4,371.20 on operating costs and $803. 95
on capital expenditures. . . Rach person who hunted pur -
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chased emean of 24.6 . . . gal. (116 1.) of gas, 0.92 . . . 1.
of 011 end 1.03 . . . boxes Of amaunition. This COSt . mean
of $65.20 for gas,$1.61 for oil and $17.10 for ammunicion.
Additionally, hunters spent 8 mean of $38 on snowmobile
parts. The average spent On e || operating costs vas $121.

Pangnirtung hunters reported spending $6, 851. 04 in May,.
mean Of $208 per hunter on operating costs... Each hunter
reported spending «meanof $118 on gas, $15 on oil, $33gn
amsunition, $37 on snownobil e parts, end $3.70 on naptha®23

It was indicated that these COStS cannot be ® Xtrapolatod to an annual
COSt since May does not represent the period Of heaviest harvest or
the time Of most difficult harvest. The figures i ndi cated make NO
o |lovancs for capital purchases such as snowmbiles or wages,26

A 1976 study by Nowak |s e | SO referenced by Northern Food Costs.
This study |ooked «t hunting costs in Alaska for sevenspecies and

indicated a total annual cost figure of U S $2,788 or$4.12 per
e dible kg ofmeat and fish. Costs varied by species from $1.60 per
kg for tomeod to $7.90 per kg for ptarmigan. The Northerm Food Costs
report indicated that taking ® xchsnga rates, i nfl ati on and ot her
factors into consideration, the Canadian coOSt would |ikely have been
® pproxktely $6,000 forthe same -harvest in 1984. This would mean
an average COSt of $8.90 Cdn. per edible kg.

Productlon cost of country foodsvuindicated by an analysis
entitled Man and Cariboy  The Economics Of Naskapi Hunting in
Borthesstern Ouebac (1982). The Naskapli Of Schefferville hunt
caribou to supply the community with meat and rav materials for
crafts. Some hunting in thee.rea i S undertaken by individuals, but .
consi derabl e amount of the 1ocal hunt takes place under the Naskapi
Hunter Support Program. Under this program,. grant is made avail-
able Whi ch isa dministered by the Naskapi Hunter Support Program
Committes. The committes distributes the noney based on hunters’

25 [HNerthern Food Cosgts, P.12
261bid, p. 13



Particulars

Iotal Seals Reindeer Salmon Iomcod Geese Ducks Prami

Shells used 247 36 16 - - 30
12023
Days of Runting 123 21 10 14 30 16 16 16
Mmber of Trips 4 s 3 2 1 3 4 4 4
Aninal Kos. 1,270 6 4 250 900 25 6 25
Total Weight (kg. ) 906 2s2 182 1720 314 45 @& 36
Edible Meat (kg.) 674 130 160 uS 97 0 72 30
QOST (U.S.A. $):
1. Capital
Weapouns 130 24 24 3434 34
Boats! 746 219 89 219 - 73 73 73
Snowmobiles! 631  36S 111 . 105 9 9 9
Netsl 4 0 - - &0 - - - -
Sub-total 1,567 61 244 2% 105 16 116 116
2. Recurring
Repairs 17s 30 28 30 s 15 1S 15
Permit 80 - S O - . -
Amanition 12 16 7 . - 33 33 0B
Line, Baits 3 0 - - - 30
Fusl 8064 18s 119 266 15 7, 7; 13
Sub- total 1,211 2sl 231 316 30 121 121 121
3. Total Cost 2, 7SS S62 473 575 155 237 237 237
Cost par Edible
kg. (U.S. $) 4.32 6.63 2.97 3.97 1.60 5.93 3.29 7.90

1 Econcaic life 4 years.

Source: Northern Food Costs, Appendix X, Table 21.
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® pplications to purchase hunting ® qui p-nt, provisions for hunting
parties, garbe nd transportation to the hunting fields. Hunters are
o | SO paid. per diea fOr time spent hunting.

Hunts are usuallye fthor day - |ong hunts by ind{viduals, teams Or
family groups, or e xtended hunts to more distant | ocati ons averaging
one week in duration. Additional hunts are undertsken by individuals
using their own resources end for their own benefitt The hunts
typically occur im August and {n @ arly Septeaber, December, March sad
April. Most Of the wildlife harvest has been derived from tesa hunts
to renote |ocations. Carcasses (all parts Of the animals oOre
utilized) ore transported back to Schefferville. Carcasses.re then
cut up and distributed among households in the community.

Records were evailable docunenting 41 hunts end the maj or expenses
involved. The 41 hunts involved 36 hunters im 907 man-days of
hunting e nd yilelded 42, 445 | b. of e di bl 0 meat, of which 93.5 pert.nt
was caribou. It wes indicated thet weighted means for ¢ |l recorded
hunts indicate. delivered price of $1.97 per Ib. end en average

dolly return of 47.45 Ib. per man-day. __ . . . .. .-l s=ioo.e

—————— . m————, - Cem e

The yield obtained by ¢ ach hunter ® ppeared to vary substantially end
VU not alvays relatedto ® xpenditure on hunting. |t is possible
that lov yields were partly due to the differemt lovsls of experience
of hunters, end some coul d benefit from a training progras.

The o uthor commented thst the dote & not reflect pri vate hunting
e ctivities which might show higher productivity (| over cost per Ib.).
However, the program hunts could e | so prove nore productive then
private hunts since capitol restricti ons e«renoteproblem. The
results shoved great variati on between noNt hs which i ndi cate that
consolidating of fort in certain nonths could be beneficial. 27

27 Meredith, pp. 40-42
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Data from the Came Management Division K.W.T. (1973-78) outlined
costs for organized caribou hunts. The results showed costs f rom
$0.1S perlb. for hunts in the Aklavik region, $0.22 to $0.37 per Ib.
i n the Yellovwknife region and up to $0.51 per Ib.in the Spence Bay
region. It was {ndicated that thesee stimates d0O Not includee ||
costs, and shoul d be considersd roughe st-tes only. 28

As these examples || ustrate, there i S great variation in costs
invol ved in obtaining country foods. There iS e | so alack of
published {nformation ® dequetoly itemizing these coOStS. The next
section outlines e vsrago cost estimatesforthetwo sSpeci es vhichare
consi dered co have the greatest commercial potential.

3.2.2 Current Cost of Production Estimates

This section outlines cost of production estimates for caribou end
muskox . Information used in these estimatss was obtained through
interviews with HTA representatives end i ndustry end governmeat
staff 29

3.2.2.1 Cariboy Hunting Costa: It §s estimated that there are

2 ppioxinc.l'i TZ000 8 o~ “-i~r~ - 16N Vo eould be Tt -

{nvolved i N harvesting commercial tags. 30 & outlined in Table 3.5,
harvest volume for 198S wase sSttitod «t 86, 6S2 to 57, 2S2 animals.
Most Of this harvest was for subsistence use, with only «snell
portion sold commsrcially.

Hunting practices VUy from community { O community end depend upon .
variety of factors such as the |ocation of the animals relative to

28 Aretic, pp. 116-117

29 Processing costs have been estimated t0 the degree possible.
U Foods in Inuvik is the only slaughter/processor that has been in
business for several years. Kal’s Country Foods in Rankin Inlet end
Central ArctiC Meat.t Canbridge Bay.e both recent e ntries into
meat processing.

3° Department of Renewable Resour ces.
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the community, facilities ¢ vail ablo im the community, commercial
quotas evaileblo and potontialcomrculurhu.Bl Most hunting
a ctivity is for subsistence purposes. Hunting of commercisal tags 1s
usually done in conjunction with subsistence hunting and/or coner-
cial trapping. The ® xcoption to this would b.organized hunts, often
organized Dby the HTA, set Up specifically t0 harvest commercial tags.

Subsistence hunting is usually undertakem on day hunts if the
| ocati on of the herd permits. Overnight or longer hunts may al SO
occur. Day huntsero feasible i f animals are located Within @ pproxi -
mately 100 niles of the community. Greater distances t hen this
require overnight or e xtanded hunting trips. Day hunts are generally
undert aken by individuals or pairsof hunters travelling by snow-
mobile . Skilled hunters «ro usually successful im harvesting en
average of seven caribou per trip which woul d be thecapacity of the
snowvmobile toboggan.

Organized hunts are generally several days {n | ength end often
involve flying to more isolated hunt inge. rees i€ i nsufficient caribou
are located Within ground travel distance. These hunts are often set
up by the local HEA: = ~Soms' of - the -Grgatiized Tunts sre comALEy Fuiti ~
end meat harvested is distributed to members Of the community,
especially to those who are unable to hunt for thenmselves. Afr costs
for these hunts i s generally subsidized by the C. N.W.T.

Some commercial hunts are organized Dy HTA’s. The HTA's of ton pay
each hunter per day pl us .portion of thetakeend the HTA sells the
meat ¢ ithor in the local community or outside.

The costs involved in hunting caribou for commercial purposes include
fixed costs for”" snowmbiles, rifles, sleds end tents, as well as
vari abl e costs such es gasoline, oil end ammunition, repairs end
maintenance. Since most commercial hunting is done im conjunction

31 Renewable Resource Officers end HTA representative intsrviews.
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W t h other sctivities (subsistence hunting and/or commercial

trapping) costs must be o ||locatod ® ppropriately. Table 3.11 outlines

typi cal total fixed and annual fixed costs incurred by hunters in the
N.V.T.

Iable 3.11
Fixed Costs For Bunting, 1987-83

Capital Economic Life
Fixed Costs —Cost (Years) Annual Cost
snovmobile $5, 000 3 $1, 667
sl ed 700 10 70
rifle 800 7 114
miscellaneous (tent,
stove, ® tC.) —300 5 —100
Cost $2,000 $1. 951

Hunters vho harvest commercial animals.re generally ® |ready involved
in dunting for subsistence purposes and/er in commercisl trapping end
would not need to purchase additional ¢ quipment in order to harvest
commercial animals. The ceost of thi s equipment must therefore be
spread over the e ntire peri od of-use. Subsi stence hunting occurs
year round, and the rifle and miscellaneous items would he available
for use during the e ntire year. The cost of these items is cal cu-
| ated on eper diem basts.t ® pproxktely $0.60 per day ([$114.00 +
100) ¢+ 365 days). The snowmbile and Sled are usable only during the
vinter (approximately seven months) and the cosSt Of these items is
therefore ® pproxhtely $8.30 per day ([$1,667 + 70] @ 210 days).
Fixed costs {0 the hunter therefore teal $8.90perday.

Typical prices Of wvariable items.re outlined ia the Table 3.12. The
total cost of theseitems til| vary depending On the type of hunt
undertaken.



| SP—

Iable 3.12

Yariabl. Costs Por Hunting, 1937 88
Variable Cogcts

gasoline $3.40/ gal ($0. 7501)
0i | $5. 10/quart ($4. 50/1)
repairs and maintenance (3 bolts,

2 sets of plugs Annually) $125 .00/year
shells $25. 00/box (24)
n iscellaneous (supplies, ® tc.) $s . 00/day/man

The above costsere used as the basis fOr estimating production costs
for typleal typos of hunts undertaken. The two most common types of
hunt s undertaken.re day hunts by individuals and organized group
hunts to fly-in locations.

Costs involved for individuals on day hunts «ro outlined in Table
3.13 and «.resubject to the follow ng assumptions.
e ach hunting trip (one day) wuld yield on average seven
caribou.
e ach ons-day trip woul d require 5- 15 gal | ons (23-68 litrss)
of gasoline wvith average.use of 10 gallons per trip.

The total cost for the one day hunt vu e stl1l8atod to be $74. 84.
Assuming N evorago takeof Seven animals per day, the cost per
e -| is therefore $10.69, or ® pproximately $0.11 per Ib. of meat
produced (caribou dross «t e bout 100 Ib. per animal). It should be
noted t hat the ebhove e stimate includes cash costs. Any returnto the
hunter for time involved would be in additiom tO this cost and
appears to be ® dequate . Bach caribou woul d sell for e bout $125 .00
(100 Ib. X $1. 25/1b. ) e nd cash costs of $10.69 woul d indicate.
return of about $114.00 per animaltothe hunter or $798.00 per day
if he were to sell e |l seven animals. However, this does not nean
that «hunter is e blo to sustain such production and daily income for
t he whole season.
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Iable 3.13
Cost Yor A One Day Hunting Trip. 1987-23

Coata
Fixed Costs (1 day X $8. 30/day)
snovmobile, sled, riffle, miscellaneous items $8.30
Variable Costs
. gasoline (/0 gal. x $3.60/gal. ) 34.00
. 0oil (40:1 mixture; 1 quart X $5.10/quart) 5.10
. repairs sSnd maintenance ($125 .00/year t 210 days) 0.60
. shells (7 en-is x 3 shells/ani.ul x $1.04/shell) 21. 64
miscellaneous S.00
Total Cost Per Day Hunt $74.84

| f Any of the costs involved in e xtondod fly-in group hunts e.re
® quivalsnt to those invelved in day hunts since the hunters «re using
the same ® qui p=nt, end tin which would not othervise be involved i n

hunting e ctivitioa. The maine dditional cost would b. fereir
transportation.

Costs e stktod foranorganized hunt are outlined in Table 3. 14 snd

are based oo the folloving assumptiomns:. . . . . . . . . . ... ocieaisr. L L
o party of four would include two hunters snd two ski nners.

e ach hunter would harvest anevorato of 7 animals psr dsy.

air CcoStS «ro based 0N .« TwinOtter plane flying 60 miles

into the hunting ground; twe trips transporting menm snd

equipasentandtwo (rips transporting the harvested s nimals.

approximately 70 animals coul d be harvested by ths four men

in 4-6 days (including trsnsportstion, cup set up snd knock.

down time) .

ainimal food supplies woul d be required since the hunters

live mainly from the land.

e ach hunter would us. ® pproximately 10 gallons of gasoline

per dsy.
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Iable 3.14
Cost For A Five Day Hunting Irip, 1987-88

Costs (5 Day Hunt)
Fi xed Costs (Sdaysx2hunters x $8.30/day) $ 83.00
Varisble Costs:
eir transportation ($700.00 per trip x & trips) 2,800. 00
gasoline (10 gal. X $3.40/gal. X 2 machines
X 5 days) 340. 00
oi | (50:1 mixture: 1 quart x $5.10/quart X 2
machines X 5 days) 51.00
repai rs and saintenance (§125.00/yr. ¢+ 210 dsys
X 2 machines X 5 days) 6.00
shells (70 animals X 3 shells/animal X $1.04/shel ) 218.40
m scel | aneous ($5.00/day x 5 days x 4 men) 100,00
Total Cost Per 5 Day Hunt $3.598.40

The total cost of the hunting trip was estimated t0 be $3,598.40.
The cost per animal harvested i s therefore $51.41, or ® pprox-tely
$0. S1 per Ib. of meat produced (70 animals.t 100 | b. peranimal).
Again, this includes cash costs only, and any return to the twe
hunters snd two skinners for tin involved would be in eddition to
this cost. If the @ ntiro-harvest wore sold, returns woul d be
® pproxtitoly $8,7S0.00 (70 animals xsus OO/anuAf;or cash
costs, the returns to the four mem woul d be $1,288.00 e ach
([s8,750.00 - $3,598.40] ¢+ 4) or e bout $258.00 per day.

Compercial Potential: As outlined in Table 3.2, the current comser -
cial quota foOr barren-ground caribou is 4,200 animals. The initial
{ntent Of e stablishing commercial tags was to Provi de a means for
hunters throughout the N.¥.T.toearn supplemental income by selling
some Of their harvest. Commercial tags are Of ten madeevailable to
t hose who coul d benefit most from supplemental i NCONE.  Quotas were
e stabl i shed hued upon biol ogical considerations such as herd size
snd rate of 4increasse SO that harvesting could eccur W t hout
di sturbing the natural ® quilibrium in the herd.
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As outlined previously, the maximum quote e vailablo for country foed
sales is limited t0 4,200 aninmals. Tsble 3.4 indicates that e hout
168 commercial tags have been used for sports hunti ng. [f we assume
this 10V81 of spores hunting will cent-, thee vailabl 0 maximm
quantitiesofcari bou would be:
3,43232 animals or ® pproxl.mataly 343,200 lbs. of meat which
could be sold commercially efther inside Or outsids theN.W.T.
600 animals or ® pprox-tsly 60,000 1lbs.of meat Which could b.
commercially marketed oOnly within the KW, T.

Commercial (uOt as were distributed anong the communities e nd HTA's
throughout the Territories. Quotas elInted toe ach community OrF
HTA very but «ro generally a limted oumber of animals (20-100) are
al l ocated toeach community. ‘|'his distribution of quotas makes the
e stablishment of viable commercial salesof caribou difficult because
| arger e n-| numbers are needed than «ro currently e vailable ia any
community in Order to set UpP an organized Sl aughtering, storage,
transportati on and marketing systes.

Many communities dO not currently utilize any of their commercisl
tags because the herds «ro located t00 distant frog the comunity to
make harvesting feasible. Reallocation Of commercisl tags (O
communities | ocated ina position to ® fficiently harvest larger
nusbers Of caribou woulde i d in the expansion of CONTIEY Ci {sll sales Of
cari bou. Such ereallocation w=ight,hovever, not be sociallyor
politically s cceptable.

Additional constraints aree | S0 placed om the feasidbility of selling
caribou commercially due to difficulties of inspection requirenents.
Meat camnot be ® xported from the N.W. T. without Federal inspection by
Agriculture Canada. Retail stores within the N. V. T., e nd non-native
consumers «s well, are showi ng concern regarding purchase of
uninspected meat.33 Therefore, inspection of caribou e ppears to be s

32 Calculated u (2,950 + 650) - 168-3,432.

33 Webber, p. 22
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necessity in order t0 e stablish significant levels of commercial
Sales . |t is unlikely that Federal inspection of caribou kills coul d
b. ® cconplished satisfactorily due to timinge nd |ogistical problens
e ssoci ated with the sl aughter.

3.2.2,2 Muskox Hunting Costs: Muskoxare currently hunted for
subsistence use end for commercial sale. Commercial hunting has boon
undertaken through organized group hunts.  These hunts have taken
place on a | arge scale on Banks | sl and, vhers muskox.r 0 abundant.
The Island supports abeut 35 percent of Canada’s muskox popul ation
end herd size has been estimated.t 19,328 & 25 percent (1980) .34
The commercial quota for the Island is 2,000 animals end, es
previ ously stated (Table 3.8), ane verage of500e NM s per year
hsve been harvested over the past three years.

The hunts were organized by t he Sachs Harbour HTA in conjunction with
ULD Foods Oof Inuvik. The sl aughter of animalsis organized t 0 meet
Federal inspection requirements and twe hunts have been conducted’
under Federal {inspection and the meat was ® xported fromthe N.V.l. by
UL Foods.

The location of the hunt varies depending on movement Of the muskox.
Sone bhunts have been set up within forty miles of Sachs Harbour,
vhile ot hers wmay require travelling distances of more then 100 miles.
The mmber of e n-is ineparticul ar location end the experience
from previous hunts ere important im deci di ng wvhere the next hunt
till taks place,

The HTA has been paid $1.2S per | b. for meat harvested. The hunters
supply their own food e nd transportation by snowmobile to the hunting
site.  All other costs were covered by the purchaser e nd included
project direction and supervision, field supervision end neat
I nspection, transportation, equipment, supplies end e erial survey.

34 Urquhart, p. 19
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Runts have | Nvol ved harvestsofe bout 200 e nkls snd {t was indi-
cated that the goal of thenext hunt s t O harvest 400 animals.
Between 1S e Nd 20 HIA members.r. typically involved im. hunt. Each
individual hes specialized responsibilities including herders,
skinners, gutters, splitters and camp coordinators. A professional
but cher snd skinner havee | SO been involved in t he past and have
trained the HTA mesmbers in slaughter techniques tomest Feder al
i nspect ion standards.

A campe Nd portable e battoir e«re set up near the herd. The site is
generally on «frozen lake so an ® dequB8te supply of wacer for the
abattofr i S available.

The wuskex travel in herds and, unlike caribou, ean be herded so «
control l ed slaughter can take place. The herders travel by snow-
mobile end round up t he muskoxto bring them beck to the corrals.
The muskox can be herded forupto fifteen miles which can take up to
ten hours. The enfils ere then rested in the corrals for @ i @
hours before the sl aught er begins. About 30 - 50 e nkls con be
slsughtered per day. Tt :

The carcasses «re halved end sone «re deboned end cut up, but” met
into retail cuts. The meat is then flown out to Inuvik and ON tO «
Federally o pproved faeility outside the N W T.

Approximate COStsS involved in the 1985 hunt which supplied meat to
Expo '86.rc outlined below:3%

35 yLp Foods e st ktes.
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Iable 3,15

Muskox Hunting Costs

Management (Fees o nd Expenses)
Project Director $ 13,510.00
Fi el d Supsrvisor 4, 500. 00
Ski nni ng Foreman 2, 200. 00
Accommodation 962. 60
Meat | nspectors 536.50
23,709 .10
Transportation to Inuvik 38, 261. 67
Purchase of Meat from HTA (27,675 Ibs. @ $1.25/1b.) 34,593. 75
Equipaent (Purchase and Rental) 9, 580. 46
Suppl i es 18, 632. 36
Aerial Survey 0 6.00
102,094.24
Total Expenses $125, 803. 34

Total costs ofthe hunt weretherefore $125,803.34 or $4.55 per |b.

($125,803.34 + 27,675 |b.) to Inuwik. |t should be noted that $1.25
per pound paid to the hunters is in the sue range u the price paid
for caribou. The previous analysis showed thet this price adequately
covers e || the cash costs involved in caribou hunting plus en
allovance for the hunters’ time. It is therefore assumed that,.t
this price, the muskox hunters ore also ® dequately compensated for
their time e nd costs. If the hunt want es planned, 27,67S |bs.

could be harvested in about 5 days plus 2 days fortravel and camp
setup/takedown. Each HTA memberi nvol ved woul d recei ve $2, 326. 25
($34,593.75 ¢ 15 persons) which would amount t0 $332.00/day for the 7
days t he HTA members were involved. The anmual income t hat .« member
could recei ve woul d depend on the mmber of hunts he is invol ved in.

Most of the e dditiorul costs ere incurred to provide forFederal

i nspection ofthemeat so that it can be sold outside the N.W.T.

Commercial Potentisl: As previously stated (Table 3.8), the current

commercial quota for muskox is 2, 539 animals, of which 867 were
utilized in 1987. Commercial quota ere fairly small (2-110 aninmals)
on a per conmmunity basis. |t wasalso indicated that over half of
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%31_Megt Inspection and Handling

3.1 Inspection Procedures

I meat {0 be legally ® xported for sale from the Northvest
Nritories, it must be ‘Federally i nspected™. ™  Federally in-
prcted, U the term ® pplies to game Not in captivity, differs
mevhat from the typical interpretation ofinspection that woul d

®ly to domestic ® ninels.37 However, certain roles must still be
fhered (0.

& ‘"ante mortea® (pro-slaughter) inspection ofthee n& 1is not
muired ® |though the "post mortem” inspection must be completed
Mediatelye fter slaughter while the meat is wara. The Agriculture
Wmda | nspectors who have observed reindeer e nd muskox S| aughters in
& pest have made ane ffort to visually assess general herd health
sl ensure that only fit-|00ki ng animals were sl aughtered for meat.
™ only such invol venent of Agriculture Canadatodete inthe N.W.T.
& been vith Canadian Rei ndeer Company e ndl JLU Foods, both of Inuvik
Plon.

— e

¥ slaughter of muskox(and previously reindeer) takes place neare
peable processing facility which is ® qui pped with watere nd
Ri ng. The e nimal Is gutted, skinned end hal ved or quartered.t
Bsite. The meat is hung to freeze and is then netted and plastic
wpped foOr flight or trucking south. The meat nust be transferred

3° Personal discussion with Drs. C. H Spencer end M.N.B.
Bs, Agriculture Canads, Food Production end Inspection Branch,

37 Recent amendments tO the have served t O
Werentiate gens from domesti cal i y raised e NI msi S to *.. .exempt
= products derived fromw | d muskox, cari bou and rei ndeer that are
mred i Nt O interprovincial trade from the requirement chat they be

mered in a registered establishnment”. (p. 1315, cCanada Gazette
B 11, Vel. 120, No. 7).
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to «federally-approvod ™ storage or processingfacility if {t is te
be sold in southern Canada. Some Such muskex 1s being hold by
Capital Packers in Ednonton as no Federally-approved PrOCeSSi ng
facility is located on Banks Island or at Inuvik currently.

Meat sold within the territories does not require Federal inspection.
There appears to be concern by stores and consumers towards pur-
chasing uninspected product es indicated Dby the Country Food
Marketing Survey - Iqaluic.” Because no territorial regulations ere
in place, the only other regul atory departments.r O Health and
Wel fare and Consumer & CorporateAffairs vhose standards are said to
generally focusonly on the retail |evel. This leads to the next
section.

332 TheFuture of Meat Inspection in the NW.T,

The subj ect of meat inspection has been {a the forefront Of discus-
sfon for several years. At the cl ose of the NorthernFood Conference
hel d in February 1987, & recommendation was made that:

*. ..the Federal end Territorial governments e stablish .
uniform, consi stent end resasonable set of quality control
S tandards, 1im cooperation with industry representatives.
‘The legislation and regul ations should” address harvescing,
processi ng, inspection and packaging issuas.

The inspection services should be e dmnistered e nd be
avai |l abl e on «regional basis.

All policies, standards and regul ations should be conpiled
i n one reference volume SO that current end prospective
participants in the food industry cam be e ssured that they
have ¢ | | the relevant background information.*®

This same recommendation wase cheed .t the Producers’ Wrkshop on the
Northern Foods Industry in February, 1988.

38 To ship product to the EEC, «n EEC-approved facility woul d
hsve to be used.

39 VWebber, p. 22

40 Northern Food Conference - Proceedings, p. 4, Section IV
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The Government of the Northwest Territories 18 taking e ction on this
issue by conmi SSi oni Ng «study on meat {nspectfon thi S spring. the
study wille ddress the key issues of Territorial/Federal standards,
| ocation/accessibility ofinspectors, and other issues pertinent te
gane S| aughter e nd processing standards.

3 4 Chapter Sumpary

Four main species of gane animals var. e valuated for commercial

country f ood potential. Two species, caribou and muskex, show the
best potential at the present tine. Muskox has been harvested
through organized slaughters which nmeet Federal inspection

requirenents and shows the best potential forexport outside the
N.Ww.T. It is unlikely that slaughter ofcaribou could neet these
requirements, So commercial sales ofcaribou would be restricted to
the N.W.T..t the present time.

Table 3. 16 gives «sumnary of expected volumes and returns which
coul d be exEc_t ed from the commercial sal e of game.

I!]!li J -
Sumeary Statiscics For Game Meat

Muskox Cariboy
-Reduction (1bs.) 300, 000 403, 200
Price per Ibh. $1.25 $1.25
Esti mated Returns $375, 000 $504, 000

£ et e e o m P mme 4t c e s e e e = s e e oem erimas -
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4.1 Background

The Northwest Territories freshwater fishing industry s comprised of
three sectors: 1) donestic (or subsistence) fishing; 2) commercial
fisheries; and 3) sport fishing. Al | three sectors have played an
important rol e 1 n devel opment of the Territory.

Domestic fishing has been importantss . Source ofprotein for the
popul ati on ofthe N.W.T. and represents a traditional 1lifestyleof
native northerners. It refers to the catching of fish for personal
consunption erid not for sale. Al though inrecentyears t here has
been «decline in domestic harvests, they still ® qual or e xceed
commercial production in some areas. The decline ia donestic
harvests has been e ttributed to the change from dog sleds to snow-
mobiles and the nove many fishermen have taken into other industries
e uch as oil and mining. In terms ofresource ® |location, domestic
subsi stence fishing ise til| given priority over the commercial end
sport fisheries. The only limits placed On domestic fishing «.re
conservation requirenments.

Fi sh stocks in excess of domestic requirements are allotted to the
commercial and sport fisheries. Sport e nd commercial fishing have
both devel oped in more recent years, in concert with inproved .ccess
and transportation into the Territories. The first fishing |odge was
built in 1951 <t Talthelei Narrows on Crest Slave Lake. Today there
are ® pproxi mately 48 fishing | odges situated throughout the N.W.T.
The majority are | ake trout (Salvelinus namaycush) | odges thate re
concentrated in the Great Slave Lake and Great Bear Lsks areas e nd in
inland |akes north of the Manitoba border. Arctic char (Salvelinus
® |pinus) sport fishing along the Arctic coastal sreas is elso
increasing in inportance. Angler license sales have elso increased
steadily since their introduction in 1951.
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The commercial fisheries.r o the third sector of the N.W, T. fishing
indus try. Commercial fishing datesback to 1945 wicththe opening of
the Great Slave Lake fishery (a chronol ogy of important.vents in the
hi story of commercial freshwater fishing in the N.V.I. is foundin
Table 4.1). The ® arly years ofthisfishery saw rapid expansion; by
1949, 4.5 mllion kg of [|ake trout and whitefish (Coregonus.
Clupeaformis) were harvested, making it the |argest producer of these
fish in North America.

The next major devel opment in the N.W.T. commercial fisheries camse in
1961 with effortsdirected ot the inland | akes and coastal o
fisheries. Three factors led to this devel opnent: 1) eneed to
decrease fishing pressure on GreatSlavelakewhere fish populations
were declining; 2)increased market potential for whitefish due to a
decline in production from Lake Wnni peg and the Great Lakes; and
3) depressed economaic conditions in the Reewatin district due to
cl osure ofthe Rankin Inlet Nickel Mine. Over the next ten years,
over 140 water bodies were fished, Attempts Wwere e | S0 nade to
exploit the Mackenzie Delta’s huge potential.

Since the early 1970s, production and aress fished have declined”
substantially in the N.W.T. commercial fisheries (excepting char
fisheries), although the industry still contributes close to $2
mllion in export sales and enploys over 100 people &n prinary
production alone. Table 4.2 shows total N.W.T. harvestsforfive
speci es from 1976 te 1985. " Total commercial harvests of the five
species have decl i ned fromthel evels of the late 1970s, although
198S indicates some recovery. It should be noted here that pickerel
(wal  eye) 1ise | sohamested commercially, but is not dealt with im

41 1985 is the. nost recent year of data availability. It
shoul d be noted that some inconsistencies werefound with the harvest
and quota data. Contact was nade with Mr. Brian Wongand Mr. Geral d
Yareachuk of DFO t o correctt hese inconsistencies. However, it would
e ppear that someofthedata may not be conpletely reliable. Caution
must be exercised when using this data that e ppeazs throughout
Chapter 4. 0.



1945
1946
1967

1948

1949

19s0

19s5

1960
1961

1964

1965

1969

1970

Iable &4.1
Important Events in the History of

Commercial Freshvater Fishing in the Northwest Territories

G eat Slave Lake opened forcommercial fi shing
Kakisa Lake opened for commercial fi shing

Departnent of Fisheries end Oceans opened its Hay R ver
of fice

Conmerci al char fishing started at Frobisher Bay

Talthelel Narrows on G eat Slave lake c|losed to commercial
fishing

Conpletion of Mackenzie Hi ghway to Hey River caused
expansi on of the fishery

Peak production of 4.5 eillion kg of lake trout and
whi t efi sh taken from Great Slave Lake; this | evel hss never
been ® (- | ed

Mcleod Bay cl 0sed t0 cowmercial fishing

Great Slave lLake quota raised to 4 million kgoflake trout
end whitefish

First actemptmade to conmerci al ly  fish in the Mackenzie
Mte Region of Fort McPherson

Canbridge Bay Char fishery started

Commercial fishing expanded to include numerous inland
lakes

S8811 fisheries startedet Aklavik and Peel River

Peak production of spproximataly 45 500 kg taken from t he
Mackenzie Delta fisheries

Cannery started «t Rankin Inlet

Freshwater Fish Marketing Corporation (F.F.M.C.) formed to
oCt o5 the sole marketing agency for commercial production

Pelly Bay fishery started

Comnercial fishing of inland lakes peaked with over 30
| akes being fished



Favsed

1972 . Goat Slave Lake ® dvisory committee e St abl i shod

1974 . Nettilling Lake Char fishery started
Complete east armof Great Slave Lake closed to commercial
fishing
1976 . Rankin Inlet cannery found to b. unecononical e nd closed
1981 .~ Government of the Northwest Territories provided price

support forwhitefish on Great Slave Lake

1985 Arctic char test fisheries conducted at Steensby Inlet e nd
“ Holman | sl and

Conmercial char fishery started «t Chesterfield Inlet
Fi sh processing plant constructedet Chesterfield Inl et
1986 . Arctic char test fisheriesconducted ot Duke of York Bay

Test fishery«t Steensby | nl et expanded to include weir
operation

Source: Adapted from: *"A History of Commercial Fishing in the
Northwest Territories”, G N. V.|. Department of Economic
Devel opment and Tourisa.

this report.: Pickersl harvests have e | S0 declined in recent years.
Several reasons have beea Cited for the decline in freshwater fish
harvests, including: heavy demands placed on the stocks from
donestic, commerciale nd sport fishing; high costs of production; and
availability ofenployment in other resource sectors (oil and gas and
mning).

Tables 4.3 and 4.4 show «ten-year |anded val ues trendfor the N.V.T.
fisheries, by major water body and by speci es. Values by major water
bodi es have not shown wmuch increase, and have declined in sone
instances (even in nomnal dollars). The sane holds true when
considering the individual species. The commercial fisheries
industry has contributed $1.6 million to the N.W.T. econony in 1984
and 1985.
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Currently, the coastal char fisheries, Croat Sl ave Lakee nd two
valleye produci ng lakes (Kakiska and Tathlina) are the Only wmajor
commercial fisheries im operation. Many smaller commercial fisheries
e Xist, particularly a long the Arctic coast for e nsdrows char. Many
of these fisheries «rc only sporadic, with the lakes end rivers only
opened t O commercial fishing evary few years upon request. [t {is
still believed, howvever,thatthe N.W.T.fisheries hol d tremendous
potential for commercial operations. \

Iable 4.2
Total Forthvwest Territories Commercisl Harvests
1976.1983
(000 kg.round weight)
White Lake Nort hern Arctic
Year Fishl Tr out Pi ke Inconnu Char Tot al
1976 976 102.3 103 80 102 1,363.3
1977 1,293 118 118 91 165 1,785
1978 1,110.6 119 1s7 167 104 1,657.6
1979 1,111.3 13s 129 1s8 122 1,6S5.3
1980 1,270.7  13s. s 199, 1 72 ) 106 1,783.3
1981 1,110 92,5 149 43.4 152 1,346.9
1982 1.15221 83 166. 3 23.3 136 1,s50.7
1983 844 59.3 94.1 24 164 1,185.4
1984 961° 57 130 70 167 1, 365
198S 1,004.4 113.2 134.2 75 129 1,475.8
1986* N/A R A N A u/A N/A N/A
1987 R/A N/A N/A N/A N/A N/A

"I'ncl udes lake vhitefish, broad whitefish end round whitefish,
“I'ncl udes 1lake trout for region || .

*I'ncludes lake trout for region 11 and |V.

Note: Yearly totals ere based on fiscal year timeframes.

Source; Tables 4.3 - 4.7.

42 According to Mr. C.  Yaremchuk, DFO, Freshwater Institute,
W nni peg, data for 1986 and 1987 harvests and quotas Will be
sailable ta July, 1988.
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Iable 4.3
Horthwest Territories

Ten Year landed Values Trend By Major Lakes
(valuss in nowminal $000°s)

Lake 76/717 77,78 78/ 79 79/ 80 80/81 81/82 82/83 83/ 84 84s85 85/86 86/ 8"

Great
Slave 676 1,029 1,314 1,218 1,319 1,117 997 763 1,216 1,283 1,59:

Canbridge
Bay 164 276 178 179 236 200 179 278 309 208 29
Rankin
[ nl et O S50 37 44 112 113 102 29 4 89 112

Othars 79 193__22_.25_19_3_122_15_.1%_!2__1!_52
Total 919 1,457 1,538 1,536 1,86S 1,552 1,353 1,174 1.634 1.65% 2, 0S6

Source . DFO Armmual Reports.

(values in nominal $000’s)

Species 76/ 77 77/ 78 78/ 79 79/ 80 80/81 81,82 82/83 83/ 84 84/85 85/86 86/ 87

hitefish 592 874 1,070 %3 1,068 894 865 571 907 916 1, 132
Laks

Trout 23 31 72 62 85 76 57 88 76 116 112
Northern

Piks 49 85 104 114 99 82 58 56 97 107  1s6
Arctic

Char 186 397 239 265 417 313 281 307 380 320 411
Incormm 19 27 52 6S 55 49 14 41 112 116 161
Others Q 6 0 0 0 0 0 0 0 0 104

Total 919 1,457 1,538 1,S36 1,865 1,552 1,3S3 1,174 1,654 1 654 2,05

Source: DFO Armmual Reports.
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The fishery resources iNn the N.W. T. «re managed Dy the Central e nd
Arctic Region of the Federal Department of Fisheries e nd Cceans
(DP0) . Resource assessment e nd the setting ofseasonse nd quotas is
done by the Fisheries e ndMarine Mammals Management D Vi Sion,
situatedet the Freshwater Institute in Wnnipeg. For purposes of
fisheries management, DFO divides the N.®.T. into six jurisdictions:
Mackenzie Delta, Slave Mackenzie, Central Inland, Central Arctic,
Reewatine nd Baffin High Arctic. These ere illustrated in Figure
4.1. Schedul e V of the Northwest Territori es FisheryRegulations,
vhich fall under the Eederal Fisheries Act.lists quotas ¢ nd cl osed
comsercial seasons for the fisheries. Fishing seasons «re opened for
operation in response to publie requests by the i ssuing of variation
notices by the DFO Regional Director General. The variation notices
state, by region, the water body, species, mesh size, datesof
opening, and quotas. Quotase rerevisedby DFO per sonnel when needed
and in response to changes in exploitation and production.

Fish may al SO be harvested commercially under test fishery permts,
where provisional quotas are set for water bodies which are net
listed on Schedule V. These water bodies «re fished under super-
Vi si on of the Gevernment .of -the N.W.T. (C.N.W:T.) Wildlifs -Officers
or DFO Fi shery Officers. Biological samplesere taken t0 «ssess the
fisheries potential. Fi el d services staff of DFOe | SO col |l ect
information on total commercial harvests through surveys of fishermen
end sales slips. The figures on total commercial harvests for the
N.V.T. were derived fromthis database. Wile this database is the
most conprehensive ®vailable, the accuracy of the statistics is
variable, snd decreases with increasing e ge. Son harvests have
l'i kel'y gone unreported. Therefore, thetotal commerci al harvest
figures containedinthis report should be used with some caution.
They ore best used to look at the overall picture of commrercial
harvests in the NW.T.e nd identify trends in production.
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4.2 Production Trends By Speciss

Tables 4.5 co 4.9 show commercial harvests Of thefive species by DFO
regions. It should b. noted that these regions are e stablished by
DFO and do not correspond precisely to G.N.W.T. regions. There are
simlarities, however, and the rest of this chapter wil| refer to DFO
regions. :
Whitefish (Coregonus Clupeaforinis): Commercial harvests of
whitefish ere e kst totallysourced fromRegion 1l (Table 4.5).
There ere small harvests in Regions |, IIl, IV and V as well. as
Table 4.5 shows, the majority of the harvests in Region Il ere
exported out of the N.W.T.93 | n other regi ons, most of the whitefish
harvest i s sold |ocally.

Overal |, e xcept for eresurgence in 1985, whitefish harvests have
declined substantially since 1980. It should be noted that there has
been «n «xcess of whitefish in recent years.Avoluntary ¥hitefish
Reduction Program was introduced im 1987. The Voluntary Reduction
progras Was ane ttnt- to reduce the overal |l whitefishproduction by
25 percent (in FMC’s jurisdiction). This was s ccomplished by .
guaranteed bonus to fishermen over e nd e bove the initial 8S percent
payment.  The outcome Of the program was: 1) |ess production; 2) sane
(or close) return to fishernmen «s if they produced ot high level but
ot lower price; and 3) FMC reduced inventory e nd therefore carrying
costs . Reductions in whitefish harvesting on Geat Slave Lske wll
of course influence harvests of the other species for that water
body.

lake Trout (Salvelinus RNamaycush): Lake trout harvestse. e o | SO
concentrated inReglon 11 (Table 4.6). As with the whitefish, nost

43 “Export” harvests refer to e ||l volunes sold to FMC, which
ere then exported out ofthe N.W.T. FMC then sells the fish to
various markets. ‘Donestic” harvestsreferto vol unes of fish sold
local l'y.
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Nackenzie Delts Slave Macherale Contrel Inla
Gpert Semsstic Totsl | Bxpert Bemsstic Total | Bxpert Demsstic
1976 - . - 930 45 ors - -
wn - - - 1,93 : 1,203 . .
wr . S 3 T 130 1,007 . -
1979 - 12 2 1,009 - 1,099 - -
1960 - 9 9 1,43 - 1,24s 16 -
1981 . I I 1,030 67 1,097 .
1982 - R l 1,121 1 1,139 3 -
1983 - ws' 29 a7 3 2
1984 - 54 ¢ 960
1985 - 1 ! 1,000 : 1,001 1
1986 - WA WA 1,315 WA WA WA
19871 WA WA WA WA WA WA | WA WA
Source: OFO "Cosmercial Nervests of Eight Fish Species From the Nerthwest

Figures for 1963 to 1985 derived from 0F0 Anrusl Reports.

FFNC records stored et DFO, Wimnipes.

! Includes soms lake trout.

(Export figures).

Note: Region Vi (Saffin Nigh Arctic) s not included as this reglen has ne
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Inbie 5.8
Commrcial Rervests Of Lake Yreut By Schedule ¥ Remiens

C*000 kg. round weight)

Totals Fer All Raglioms

Empert Semmstic TYetal

M-ul: Selts Slove n:u-u n-nm:':u-u m...'}(m-e K.-:tln

Expert Dumsstic Tetel | Expert Demestic Tetal | Expert Semsstic Tetal | Enpert Demsstic Tetal | Expert dDemsstic Tetat
1976 - - - m 2 [\ - - - - 3 s - 19 19
1977 - - - "3 - 113 - . - 2 3 s
1978 - - - 119 - " - - -
179 . A A 1% - 13 - ‘. - : .S .S : 1 1
1960 . .3 .3 106 19  1x 1 - 11 : 2 2
1981 - S S K - 92
1962 - - - R 3 7s [ - 8
1963 - - - % - % 2 1 3 . .3 .3
1984 - - - 53 4 14
1983 - - - | a 3 11 . 1 1 : 1 1 - 2 2
1904 - NA WA "M WA WA : N/A WA - WA WA : WA WA
1987 N/A N/A N/A WA WA N/A WA WA WA N/A N/A VWA H/A /A WA

m 21.3 102.3

11s 3 118
19 . 119
1s4 1 13s

116 7.3 13s.s
92 S ”.s3
80 3 L 4
38 1.3 39.3
53 4 7

108 5.2 11s.2

"3 W/A WA

WA B/A WA

Source: OF0 "Commercial Nervests of Eight Fish Species From the Werthuest Territories. 145 to 1982,
Figures for 1963 to 1985 derived from DFO Arvuml Reperts.
FFNC records stered st 0FO, Wimipeg. (Export figures).

Nete: Region VI (Baffin Nigh Arctic) s not Included ss this reglion has not reported commercisl fishing for Leke Trout.
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Isble 4.8
Camarciel Bervests Of Incorvw By Schedule V Remiens

(000 kg. reund welight)

! ]| Totals For ALl Regions
Nackerxie Belts Slove Nackernile
Sxpart Damsstic Totsl | Expert Gemmstic Tetal | Expert pemsstic yeeal
1976 - - - ] - 80 m . 20
wnr - - . 14} - 91 91 . 91
1978 - - - 167 “ 167 167 . 167
1979 - S 3 130 4 15s 130 2 158
1900 . 2 2 T0 - ) ) 2 4
1981 - 4 4 40 3 43 40 3.4 43.4
1982 . 3 .S 18 5 2 3 18 5.3 23.3
1983 ‘ ‘ . 24 - 24 24 . 24
1984 ‘ - . 7 0 ” 7 O 70 - ™
1903 ‘ 1 1 ?4 - 74 74 1 B
1986 - n/A n/A 73 N/A N/A n W/A li/A
1987 | w/a N/A #IA N/A u/A N/A N/A n/A N/A

Source: DFfO “Commercisl Nervests of Eight Fish Species From the Northwest Territories. 1943 to 19827,
Flgures for 1943 to 1985 derived from DFO Annusl Reports.
FINC records stored st OFO, Wimnipeg. (Export figures).

“Note: Regions 111 (Central Inland), IV (Centrsl Arctic), V (Keawstin), snd Vi (Baffin Nigh Arctic)

ore ot included se these regions heve not reported commercial fisheries for Inconnu.
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C*'000 hg. reund welight)

]
Nackerxfe Delte

Camtral Arctic

vi
Seffin Nigh Arctic

Totals For All Begleors

Gpert Pamstie Tetst

Epert Semsstic VTotat

Export Oemsstic TVTetal

Enpert bemmstic Tetal

1976
1977
1972
1979
IWO
1981

- é é

- 1 1

- S 3

- 1 11

- 3 1s

- 10 10

- 41 41

- 17 7
N/A WA

/A N/A N/A

46 4 ’ 350
o7 1 6 13
6 13 .74
66 . 74
61 3 . &
46 17 . 6s
3 15 %
7 7
49 2 - 70
43 9 2
50 WA WA
U/A WA WA

Kematin
Opert pomestic Total
3 39
2 4 - 24
12 4 16
12 12 24
3 - b o]
27 19 46
3 6 n
21 26
é 6 12
19 18 37
114 /A N/A
W/A N/A N/A

* 1s 1s
" 1 32
4 L4 13
- 19 19
6 - 6
- 26 26
- » »
- 20 20
6 42 48
6 34 40
- n/A WA

N/A /A NA

46 S6 102
12s 40 165
m” 27 104
e ] 44 122
92 14 106
7s 77 1s2
6 a8 134
52 112 "
61 86 ur
8 61 129
67 n/A WA
N/A N/A A

Source: DFO “Cosmerclal Nervests of Eight Fish Species From the Nerthuset Territories. 1945 te 1982%.
Figures for 1903 to 1963 derived frem 0O Arvwmsl Reperts.

FANC recerds stered at §FO, Vinnipesg.
Note: Regiens 1 (Slave Meckermie) end 111 (Contral Intand) are net Included ss these regiens have not reported conmerciel fisheries for Cher.

(Enport figures).




of the lake trout 1is sold to FMMCe nd exported outofthe N.W. T.

There. IC minimal amounts Of lake trout harvested end sold locally in
the other regions.

Lake trout harvests have declined since 1980. Theprimary reason for
thi S decline has besnover fi shing. This species of fish is very
susceptible co ® xploitation. Because it is fished together with
vhicefish, maintaining popul ations has been a cone-rn.

Northern Pike (Esox luciug): Most Of the commercial harvests Of
Northern Pike are taken from Region ||, and the bul k of this volums
fs exported out ofthe N.W.T. The FFMC has established markets for
Northern pike in Prince. This species 4s not favoured for
consunption by N.W.T. residents because it 1s very bony and there iS
an abundance of other species.

Inconnmu (Stenodus leucichthys Nelma): Inconnu is e | SO harvested
primarily in Region Il. This species has never been «large part of
the NV.I. freshwater fisheries. Harvests of inconnu have been quite
variabl e from 1976 t01985. This species hss gained popul arity im
U S. A markets as. smoked product. Both Northern pi ke e nd inconmu
ore considered to be “incidental’ catches to the whitefish e nd lake
trout harvests.

Arctic Char (SalVelinus Alpinus) ArcticC char has been harvested in
four regions - 1, IV, V and VI. The char fisheries occur primarily

® [ong the coastal regions. The | argest char fishery 1s found in the
Cambridge Bay.rea im Region [|V. It has been predicted that char
harvests will developin other Regions es interest iathefisheries
is hei ght ened. This wll depend on stable/high prices end
econom cal ly accessible stocks.
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4.) Production Trends By Regiop

Tables 4.10 to 4.15 show total commerci al harvests versus quotas of
the five speci es by region. 4 A conparison of quotas e nd harvests
indicates the extent to which the resources «re being utilized.

Region I: Region I has ned quotas for whitefish, lake trout, Arctic
char, Northern pikeen d 4inconnu « t  various times since 1976.

Wiitefish e nd lake trout represent the nost e bundant species. Table
4.10 indicates that e || ofthesespeci es have been grossly under-
utilized in the yearsthat quota has been ® ssigned to them  From e
strictly resource utilization viewpoint (ignoring economc con-
straints), it woul d e ppear that Region | shows great potential for
commer ci al harvestsofwhitefish e nd | ake trout.

Region II: Region |l fisheries, of which Geat Slave Lake conprises
most ofthetotal, have e |so been under-utilized. Quota in this
Region is ® ssigned to whitefish and lake trout jointly. The other
species (Northern pike and imconnu)ere harvested incidentally with
the whitefish and |ake trout harvests. Therefore, when the fishermen
fill those quotas, fishing for the other species e |so ceases. Quotas
for whitefish e nd laketrout have been fairly steady since 1979. The
surplus has been increasing somewhat since 1980, however.

Region IXI: There are very few commercial fisheries in Region I,
as indicated by Table 4.12. There woul d e ppear to be linmted
potential for commercial fisheries in this Region.

Region IV: Tabl e 4.13 shows the commercial harvests and quotas for
Region V. Arctic char is the nost abundant|y harvested Species in
this erea. These fisheries are located mainly ® [ong the coastal
regions. ThereiS e«Small amount of whitefish and | ake trout

4 The quotas used in this report «re derived from the varia-
tion notices issued, and not directly from Schedule V.
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Witefish and Lohe Treut Arctic Cher Ser
Your farveat OGwts Gurples Sarvest Gt Surple Servest |
1976 - - - - - -
1144 . 119 119 6 13 27
1976 3 1s0 127 1 8 7
1979 12.4 108  95.6 s [ 3
1960 9.3 us  138.7 1 a
1981 1.5 44 %5 135 8
982 . 124 124 10 8
963 . 385 386 1) -
1984 - 31 3 17 - -
1985 - 10s.s 103.5 - - - 2
) /A WA w/A WA HIA WA WA
wer WA /A w/A WA WA WA UIA

! Quotes include test end commerciel fisheries.
2 quots Includes turbot.

Note: Guotes for 1983 te 1985 (leted under whitefish and lske trout, ore tote
for whitefish and Lake trout.

Sources DPO Annusl Reports (1983 to 1983).
OFQ “Commercist Narvests eof Eight Fish Specles From the W.W.T. 194S ¢



Isbie 4,10
Commercial Sarvests Ard Guotas’
for Renion 11
(Slave Neckerzie)

(*000 kg. round wight)

thitefish and Lake Trout
Rarvest OQuota Surplus

Year

1976 1,058 2173 1,117

1977 ] 1,408 1,01 S35

1978 1,226 1,197 .
1979 1,233 1,680 “7

1980 1.3 1,74 35

1981 1,19 1, ne 5%

1982 12% . ., 736 . s

1903 M 1,86 "3

1964 1,017 1,682 665

19¢5 1,112 682 sn
1986 WA WA wa

1 Test and commerciasl fisheries.

Source: 0F0 Arvuml Reports (1983 to 198S).
DFO "Commercial Narvests Of Eight Fish Species From the .7, 1965 { O 1982w,
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Inble 4,12
Qumarcisl Nervests And Sustes’
for Maaten 111

(Cantrel Inland)

€000 hg. reurdd usight)

hitefich and Lake Treut Incerew Arctic Cher All spacies
Yor Narvest Guts Swples Narvest Guata Swpls Nervest Oute Surplue Servest  Guota Swplm
1976 - - -
1244 - - - 1 1 1
1978 - - -
1979 - 11 11 11 “
1960 av 134 127 1%
1981 - 121 - 9 9 130 “
1902 11 138 147 . . 15
1983 ] - - 81
1984 - - -
1963 2 “ -
1906 N/A WA /A N/A N/A N/A #IA N/A n/A WA WA WA
1987 WA /A U/IA N/A N/A WA N/A VWA N/A /A WA n/A

1

Sources

Includes test end commercial fisheries.

DFO Anrussl Reports (1963 to 1985).
OF0 “Commercial Nervests of Cight Fish Spacies In the N.W.T. 1943 te 1962%.
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Jable 4,13
Comarciel Bervests Argl Guetes’
Eor Reafon 1Y
(Camtrel Arctic)

C*'000 kg. round waight)

Whitefish end Lake Vreut Arctic Cher Total fer All Species
Yer Narvest Gusts Swplus | Nervest Quota Surplus | Nervest Guwts Swples
1976 3 - - S0 50.3 -
977 5 n 67 103 284 111) 108 306 198
1970 .6 - - 74 106 32 7%.6 104 31.4
1979 .8 22 21.2 74 208 1% 74.8 230 155.2
1960 16.2 11 - 64 224 160 0.2 255 156.8
1921 6 18 12 65 *3 7A n 161 90
1982 - 16 16 56 102 46 56 118 62
1963 1.3 - ” 1222 ‘s ny 2 3.7
1904 1 27 26 7™ 104 3% 7 131 60
1905 | 7 6 52 106 % 3 113 60
1986 WA WA WA N/A WA WA WA WA WA
1987 VA wA WA WA WA N/A WA WA w/A

! Includes test and commercial fisheries.

2 inciudes some whitefish and leke trout.

Seurces

DO Arwwel Reperts (1943 te 1963).

DFO “Commercial Nervests of Eight Pish Species In the N.UW.V. 1943 to 1982%,
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Jable 4,14

Camarciel Nervests Ard Suptes’

foc Renien ¥
(KXammt in)

("800 kg. rewnd weight)

Witefish and Lake Treut Arctic Char Tetsl for ALl Spacies
Your Nervast @Gt OSuplws Norvest Ouwts Surplue orvest Guets Surplue
1976 2 - - » - - 9 . -
wrr . 358 338 2 25 201 TR T s59
wn - 3 3N 16 1% 125 1 156
199 .1 33 X9 2 135 m 2.4 *s.9
1960 . 7 7 s 120 95 5 1% s
1981 . 7 2r 73 "r n PSR 17} 98
1982 - 73 “ n 12 o N 158 2r
ves . . . 2 1572 3 2 137 1)
1984 . . . ” 1562 2 2 1 2
1988 .. a a4 14 10 % 7.6 1 w4
1906 N/A u/A WA WA N/A N/A WA WA WA
1987 h WA N/A WA u/A N/A N/A A WA WA

' Test and commerciel fisheries.

2 includes some shitefish end leke trout.

Seurce: DFO Anvusl Reporte (1943 te 1908).

0f0 “Commercial Nervests of Eight Fish Species in the N.W.T. 1943 to 1982%.
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harvesting as well. |n the past few years, the char quotas have been
harvested from 50 to 70 percent. Theree ppears to beopportunity,
then, to develop the commercial char fisheries. There has in fact
been heightened interest in devel Oopi Ng these fisheries recently.

Region V: Region V comnmerci al fisheries quota is alse predoninantly
char. A small quota has been assigned annually to whitefishe nd | ake
trout as well. Most of the char quota has been unutilized, with
smal | harvests sold locally. There woulde ppear t0 be potential for
further devel opment of commercial char fisheries ® |ong the coast,
o | though the rempteness of nmany quotas render economics e nd quality
control difficult to manage. The whitefishand|ake trout fisheries
may e | so have SOne developmental potential, possibly forlocal sales.

Region VI: Region VI e lso shows under-utilization of char quotas.
There are very fewotherfreshwater species in abundance in this
region. Sone devel opnent work 4s current|ly underway for the char
fisheries. For exanple, DFO is permitting, on etrial basis, | ake
frozen char to be sent to FFMC in Winnipeg for inspection and
processing. It is hoped that thise rrangement wll e ssist in
devel oping the char fisheries in Regions V and VI.

As the previous section indicates, the five fish species «re comrer-

cially harvested nmainly in two regions: Great Sl ave Lakee nd the
coastal areas. Thenext sections highlight these fisheries.

4.4 Crest Slave lake

History: The Great Slave Lake conmercial fishery was firmly establ-
ished fa the summer of 1945, when one fi shing conpany set up opera-
tions on the lake. Mclnnes Products Corp. Ltd. noved its barge from
Lake Athabasca onto Great S|l ave Lake end established «fish plant on
the north shore, east ofYellowknife. For the next three years
McInnes Products wasthe SOl € operator on the |ake, «s lack of road
or rail eccess hindered further devel opment of the industry. In
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these ® arly years, McInnes’ production was prinarily frozen |ake

trout e nd whitefish filletsvhichwvere shi pped by barge up the
Athabasca end SlaveRiversto the railhead.t Waterways, Alberta.

In 1949, t he lake was divided into four e dministrative regions to
prevent | ocalized over fishing. Sone of thesesreas were ® ventually
split into two (Figure 4.2). Each erea is assigned 1its ewn portion
of the total | ake quota as determined i N Schedule V.

In 1950, there were 249 |icensed sumer fishermen and 500 licensed
winter fishermen. From 1946 to 1950, the Great Sl ave Lake fi shery

expanded rapidly. The 13 fish conpani es and buyers that were
established and operating out of Hay River by this time were e ble to
take ® dvantage ofl ower transport costs brought e bout by conpletion
of the Mackenzi e H ghway to HayRiver. Thesecompanies e | SO t 00k
® dvantage ofthermore profitable fresh fish market and e stablished e
wi nter fishery whichoffered prices ofupto SO percent wore than
summer [riCes.

The Great Sl ave Lake fishery originally had .quota of1.6 ® illionkg

. __of dressed | ake trout and whitefish, as'set by the Federal Department

of Fisheries and Oceans. By 1950, this quota had increased to 4.5
million kg, and e || of it was being harvested. This was the
fishery's peak production, and it has declined steadily since. This
is ettributable partly toedecline in fish® bundance, especially
| ake trout in the vest e nd. The overall catch parunit of fishing
e ffort had e lso stabilized by the =id-1950s and has remained fairly
steady since. This is due to the fact that it never became profit-
e ble to harvest the nore renmote «reas of the | ake,  Therefore, the
harvests of « reas lying cl osest to Hay River have met the quotas, but
the total |ake quota has met been filled since 1949. By 1985,
production on Geat Slave Lake had reached 1.3 million kg. of the 1.7
mllion kg. quota.
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Figure 4.2
G eat Slave Lake Fishery

Tollovkaife )
Biver 9
‘l ) T P
™\ Tellevkaite . /
L Lwel 1y

A x

“’

e £
N\, }§

/
v

Stapsen
Wersine doy Lslaads
) ‘o
Poet Rage “
r e O

[. ™ Ray River t AN
§ % oy \Jo <
a "Q;\ N \

Great Slave Lake showingthe CoatrolAreas e nd locations of i nport ant
commercial fishing activity.

Source:  “A History of Commercial Fishing in the Northwest Territories.”
Government Of the Northwest Territories.
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Since 1979, Great Slave Lakef ishermen have boon 1licensed by DFO.
The |icensing policy introduced «t that time restricts the number of
operators to 26 Summer Cl ass A (vhitefish boats) and 80 Summer Cl ass
B (skiffs). For winterfisheries, 32 Wnter C ass A (Bonbardier) and
30 Winter Class B (skidoo)certificates.rce || owod. New |icense
applications are submtted to the DFO and. r0 reviewed by the Great
Slave Lake Advisory Committes.

Conposition of the Geat Slave Lake harvest has e |so changed substan-
tially since 1945. Lake trout initially comprised 64 percent of the
catch, Wi th whitefish contributing 30 percent. Currently, vhitefish
represents 70 percent of the catch and lake trout, |ess than 10
percent.  This shifthas bean e ttributed largely to «significant
drop in the lake trout population.%5 Changes in market preferences,
fishing locales e nd fishing methods have e |so contributed to this
change in conposition of the harvest.

Table 4.16 shows comercial harvests for G eat Slave Lake from 1976
to 1985. Table 4.17 presents catch quotas forwhitefish and |ake
trout.

Production Practices: The summer fishery on Great Slave Lake
utilizes two main typos of vessels: skiff e nd whitefish boats.
Skiffs ere open oOr partially decked boats, 1.ss than 24 feet in
length, powered by am outboard nmotor and operated by one or two
peopl e. Canoes powered by outboard have also been classified as
skiffs ,  The other type of vessel used - “whitefish” boat - isetype
of gill net tug.

85 | ake trout popul ations are extremely susceptible to exploit-
e tion and as such are nore difficult to maintain inewvater body that
is fished regul arly.
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Iable 4,16
Creat Slave lake Cowmercial Fisheries Harves!. 1076 1985
(000 kg. round weight)

Year Whitefish Lake Trout Northern Pi ke Inconnu Tot al

1976 977 83 103 77 1,249
1977 1,175 108 119 87 1,499
1978 1,109 106 158 1s3 1,539
1979 1,067 121 130 134 1,478
1980 1,180 122 200 6S 1,588
1981 1,097 85 1s1 43 1,381
1982 1,124 81 138 18 1,411
1983 837! : 129 . 966
1984 1,3312 57 130 47 1,565
1985 993 111 154 66 1,324
1986 N/A N/A N/A N A N A
1987 N A N A N/A N/A N A

Source:  North/South Consultants Inc. ®"Commercial Fi sheries ofthe
N.WT.: An Historfcal Perspective” (1976 to 1982).
DFO Annual Reports (1983 to 198S).

1 Includes lake trout.

“Incl udes some lake, trout. . e T T

Fishing gear includes: sinking gill nets, made of nylon; net lifters,
depth gauges, two-way radios, and |ife boats. Mesh size e nd length
ofthegi || nets are regul ated bythe Federal DepartmentofFi sheries
and Oceans.

The Great Slave Lake winter fishery ® nploys two main types of
vehi cl es: Bombardierse nd Snowrobi |l es. The snowmobile i S usedin
combi nati on withe ' caboose-, or well-insul ated shack on skids, that
is towed from site to site.

Capture gear (gill nets) for the winter fishery is simlar to that
used in the summer fishery. Mechanical e ugers «re usedfor drilling
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bolos in the ice. A device called «*jigger® 1s used t0 run the nets
under the ice.

Iable 4 .17
A Suomary Of Total Catch Quotas Of Whitefish And Lake Trout
For Great Slave lake, Summer And Vinter (1945-1986)
('000 kg. round weight)

Years Total Ouots
1945- 1947 1,900.0
1948- 1970 4,090.9
1971- 1974 2,265.9
1975- 1976 2,175.0
1977 1,545, s
1978 1,181.8
1979 1,613.6
1980 1,681.8
1981 1,681.8
1982 1,71S. 8
1983 1,636.4
1984 1,681.9
1985 1,681.9
1986 R/A
1987 R/A

Source: North/Soutt Consultants Ine. “Commerclal “Fisheries of the
N. V. T.: An Historical Perspective®.

Fishermen deliver their summer harvests t0 one of the three receiving
stations on the lake: Sinpson Island, Mraine Say and Weel Say. The
fish are then transported by eir to the FMMC pl ant at Nay River.
Some harvests are delivered directly to the Hay River plant.

Costgof Production: Dats on costs of production for the Geat Slave
Lake fishery are not readily e vailable. Many fishermenkeep. ccomts
with the Freshwat er Fi sh Marketing Cor poration (Fmc) for supply
purchases. Theserecordsare |ikely the nost reliable ones for costs
of production. However, these records were not made available to the
consultant team It is our understanding that Mr,Peter Thonpson of
the Freshwater Institute, Wnnipeg, is curru{tly engaged in con-



ducting an ® rulysis of selected fishermen’ s records fromthe FMMC.
This report, scheduled to be completed in late spring Or ® arly summer
of 1988, will provide current costs of production data.

Two previous reports were obtained that di scussed costs of production
for the Great Sl av. Lake fishery. *The Economic Performance of the
Conmmer ci al Skiff Fi shery in Western Canada® provi ded data for the
Great S| ave Lake and Rakiska lake fisheries dating back to 1976-1977.
This information is summarized in Appendix A. A Survey of the
fishermen was conducted in 1978 and information was conpiled into an
e cononmc ® nalysis of the performanceofthe ® nterprises. The second
source of data was the *"Great Slave Lake Fishery Task Force”. This
information is presented in Tables 4.18 end 4.19.  Selected fisher-
men’s weekly statements of aecount and their e stinmates for 1982 and
1983 were used in the ® nalysis. A conparison of the various esti-
mat es for costs of production is contained in Table 4.20.

From Tables 4.19 end 4.20, it woul d appear that i n sumser of 1983 and
both winter fisheries, the fishermen were in a | 0ss position.
However, it must be remenbered that the revenues include initial
payments an d NK.W.T. subsidies, and not final payments. . It :should"
e Iso be noted thst these records refer to an e verage for e || species
harvested. According to «DF0e nnual report, the fishermen were paid
ototal price of$0.9S per kg. (average ofe || species) forthe1983
summer harvest, FOB Hay River. This would put themin eprofit
picture. The range of prices for the speciesand sizes was $0. 33 for
headless jackfish t 0 $1.75for dr essed headl ess pickerel. Total
prices were not presented for the winter fisheries.

4.5 Coastal Char Pisheries

Hi3Tory¥: The Arctic char commercial fishery goesas far back o« s 1932
when 1,000 kg of the product were caught ® |ong the Keewatin coast and

marketed.  The fishing back then vas done from a small, non-notorized
#ailing vessel.
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Lanta Of Pred
[
[
.
Total Fish | Fusl end |Meintenence| comp Veges and | Piohing
Preduction oil and Repeir| Rupptlies Senafite | Supplies | Fr
(ke.)
Py—
138,353 9,666 302 | 1895 | 3¢90 3,9 | 9
Ave./kg. s.07 s.03 .14 .23 $.02
Py—T
168,356 15,383 6,624 19,8 | 47,404 M3 | 2
Ave./ks. .09 $.04 $.12 s.28 q';h
T
9,726 11,858 6,619 - | 14,203 10,262 2,3
Ave./kg. $.15 $.06 3.1 $.13 s.
™, 192 1,01 7,406 13,000 12,416 |,9l¢
Ave./ks. $.17 8.11 .19 5.8 8.3

1

Includes Initial peyment and N.W.T. subsidy. Note: Finsl peyment not fnc

The total N.U.T. subsidy for the five fishermen for 1983 wee nn.fsr (3.20
For skifts, it was 816,637 (.24 per ky.) ]

)
Source: Greet Slave Lake Task Force Report - Schedules of Operetions For Sel

|
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Iable 4.20

Comparison of Creat Slave lLaks Fishery
Costs of Productiop*
($/kg. nominal)

¥hitefish Boats  Skiffs  Bombardiers

1982 $0.81 $0.79 $1.13
1983 $§0.94 $0. 85 $1.27
1984 $0. 98 $0. 89 $1.33
1985 $1.03 $0. 93 $1.39
1986 $1.10 $0. 99 $1.48

Source: Tables 4.19 - 4.20 (for 1982 and 1983).
* Figures for1984 to 1986 returns forthcomng in next report.

Figures for 1984 to 1986 were extrapol ated using the Consunmer Price
Indices for Yellowknife.

Anot her commercial fishery was started at Frobisher Bay in 1947,
fol lowed by ones «t: Canbridge Bey (1960); Rankin Inlet (1961); Pelly

Bay (1969); e nd Rettilling Lake (1974). The Rankin | nlet and
Frobisher Bay fisheries have since declined due to over-fishing from
donestic e nd sport as well as commercial operations. Figure 4.3

shows .the main coast al char fisheries.

Currently, the char fisheriescontribute $300,000to $400,000 in
revenues ® nnually. \Wile the species represents a small amount of -
the total N.W.T. cormercial fisheries in terms of volunme, it eccounts
for 20 to 30 per cent of the val ue.

The Cambridge Bay char fishery 1s now the most successful char
operation in the NWT., marketing 55,000 kg annually. It has
remai ned «viable operation due to the commitment by the comunity,
the advantage of being able to use weirs for harvest,access tot he
fresh fish nmarket, and sound management of the resource. The success
of this operation has pronpted the devel opment of numerous ot her
smal l er fisheries in the coastal area. In the 1984-85 season, 8S
Sites harvested over 141,000 kg of 1landlocked and searun char.
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Production Prasctices: Most of the char harvestedis taken wi th
standard sinking gill nets, with the exception of the Cambridge Bay
fishery which uses weirs (or fish fences) . Veirse rc not yet
recognized «s legal fishing gear, ® |though this gear has been under
test recently by DFO at Cambridge Bay. It ise xpoctod that thegear
will soon become an ® ccoptod practice.

Iable 4,21
Comaercial Harvests Of The Arctic Coastal Fishery
1976-1984 ’
(kg. round veight)

Searun

Year Arctic Char Mixed Tot al
19 '6 80, 438 : 80, 438
19 '7 138, 094 4,163 142, 257
19'8 107, 809 : 107, 809
19'9 103, 349 : 103, 789
1980 105, 465 : 10S, 465
1981 102, 563 : 102, 563
1982 8S |, 646 : 8S 646
19‘3 R 8‘%#8_’:;- R O I P ‘ ﬁ.76‘—:—
1986 143, 329 : 143,329

Source: North/South Consultants Inc. ®Comsercial Fi sheries of the
N.UT.: An Hstorical Perspective®.

The us. of weirs has several @ dvantages, including: higher quality
fish without gill net marks; decreased spoilage rate; lower cost;
o | | owance forthesel ection of narketable fish sizes; and e || owance
for proper assessnent and nonitoring offishpopul ations. These
improvements mean { he char will likely be able to capture nore ofthe
southern fresh fish market. \Weirs have the potential tocapture e nd
subsequently destroy 100 percent of the migrating popul ati on.
Therefore, strict managenent guidelines and conditions on the portion
of theriveral | owed to be trapped will have to be devel oped before
weirs can be used widely for commercial operations.
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There.r0 nmj or char processing plants located.t Rankin Inlet,
Cambridge Bay and Chester field |nlet. The Cambridge Bay plant, which
1s the | argest, processes char from Coppermine, Pony Bay, Spence
Bay, Gjoa Haven and Cambridge Bay. The char is caught, gutted, hung
ongill racks, blast frozen, graded by size, packaged in cardboard
containers and distributed. Export sales are transported to Wnnipeg
Vi a Edmonton. local sales «re retailed by the plant or shipped to
other areas Of the N.W.T.

Two processing boats ere also registered foruseinthe N.W.T. - &
wei r boat | ocated in the Duke of York Bay and . longliner at Whale
Cove.

Costs of Production: A witten request was made on March 1 to the
Arctic Co-ops Ltd. for costs-of-production data for the Canbridge Bay
Co-op, the largest char fishery in the N.W.T. Aa «t Mareh 30,
nothing had been received.

4.6 Mackenzie RiVer Delts

mm: The Mackenzie Dclta‘t:tgton contains many |nterconnected
| akes o nd channel s covering almost 13,000 sg. km. and consisting of
® pproximtely 75 percent water. \Witefish, eiseo, char e nd inconnu
orefairly e bundant in the region. Figure 4.4 shows the Mackenzie
River Delta fisheries areas. There appears tobe great potential in
this erea, but to date establishment of a cosmercial fishery has had
limted success.

Conmercial fishing can be traced back to the md-1950"s end @ arly
1960' s, when whitefish were harvested.t Kittigazuit, Peel River and
sites on the West Channel . Henries Fish Co., the only private
company to attenpt fishing in the area, operated swhitefish e nd
Arctic char fishery in 1965 and 1966. A major fishing e ffort was
al so undertaken at Holmes Creek between 1972 and 1974. The various
e ttenpts ot comrercial fisheries in the Mackenzie River Delta area
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Figure 4.4
Mackenzie River Delta Fishery
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Sour ce:

Locations of e ress comercially fished in the Mackenzie River ores.

“A History of Commercial Fishing in the Northwest Territories.”

Government ofthe Northwest Territories.
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failed due to: high production and transportati on costs, recurring
freezer breakdowns, end inadequate processing facilities,
Unfavourable ¢ conomi cs and declining local interest prompted t he
territorial government to shift its ® whuis to domestic fishing e nd
commercial fishing only for the localmarket in 1972.

Here recently, the potentfal for sPacific herring fishery that weuld
sell salt-cureal roe into the Japanese market has been ® xpl ored.
Progress to date has been mixed.

Iable 4,22
Compercial Harvests Of The Mackenzie Delta Area
1970-1980
(kg. round weight)

Year VWi tefish* Arctic Char Inconnu (Ohers Mixed Total

1970

1971

1972 1,715 1,715
1973 2P e e 409~ e = 22,682 - -
1974 1s, 909 - 15,909
1975

1976 16, 145 16, 145
1977 523 523
1978 2,727 1,136 3, 863
1979 6, 198 639 2, 37s 182 9,758
1980 9, 04s 4,723 2,388 3,459 19,615

ol ncludes broad whitefish endlake whitefish.

Source .  North/South Consul tants Inc. “Commercial Fisheries of the
H.U.T.. An Hi storical Perspective”.

Production Practices: In the early 1960s, the Mackenzie Delta
fisheries were | ar gel y gover nment - sponsored e ndutilized nobile barge

mounted freezers for processng e nd storage. These freezers were a
source of many setbacks, in the early fisheries. The Henries Fish
co. , operating in the 1960s, used «collector boat to gather fish
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from the various fishing sites in 196S. The next season, an e ircraft
vas Utilised for fishcollection but this wasfoundto bee very
costly methed.

small fishing boats e nd gill nets similar to these Used e | Sewhere in
the N.W.T. have been used in the Region.

4.7 Inland Lakes

History: Many f the i{nland lakes (aside from the Great Slave Lake)
of the R.W.T. have been fished with varyiag Success over the years.
The first commercial fishery was started e tKakisk Lake in 1946. An
o ttempt was made, albeit unsuccessfully, In 1950 t0 e stablish a
fishery forlocal Inuit On Mueltin Lake. Meanwhile, the Fisheries
Board of Canada was conducting research on fish popul ations on these
| akes and initiated devel opment of themin theearly 1960s.

Quotas Wer e e stablished fortheselakeset 1/2 poundper acre Of

surface «rea. A cyclic or “pulse fishery vase | SO started on these
lakes . Under this system fishermen coul d barvest up to three tines

the annual quota each Jear for two yesti at- viich Eime the Take vas—
closed forfour years. The nmain ® dvantage ofthissystemwas that it
offset the high costs of fi shing; the fishermen could take nore fish
in eshorter time period. |t wase |So believed to benefit the health
of the fish populations. The major drawback to ‘pulse” fishing was
that the fishermen coul d nete stablish «residence on the | ake and

have . continual source of income.

Harvests from the inland | akes peaked in 1970 when over 30 lakes were
fished and nore than 540,000 kg were taken. Today, only Kakisa e nd
Tathlina Lakes.re fished, for walleye. Kakiska Lake has the
® dvantages ofroad «ccess e nd close proximity to the Hay River plant
vhich have helped it to remain economcally viable. The dem se of
the inland lakes fisheries has been due to: 1) increased production
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Figure 4.5

Inland Lakes Fisheries

GREENLAND

Locations of inland lakes Where commercial fiShing has taken pl ace.

Source:  "Commercial Fisheries of the Northwest Territories: A Hstorical Perspective.”
North/ South Consultants Inc.



from Lake winnipeg and the Great Lakes; 2) low interest from fisher-

men; and 3) increasing e ir freight costs.

Iabl. 4,23
Lakes
1976 1984
(kg. round weight)
Lakes Rorthern
You Fished Whitefish Lake Trout Pi ke Mixed Total
1976 4 23,123
1977 4 98 68 3 909 19, 655
1978 4 1, 048 683 78 888 4,582
1979 5 2,995 73 267 28, 809
1980 10 14, 130 7,639 5,102 60, 256
1981 2 81 226 51,204
1982 5 2, 850 8, 457 1, 308 6 59, 310
1983 5 3,312 1,971 904 46, 462
1984 2 53 92 200 26,674

source :  North/South Consultants Inc. ®Commercial Fisheries of the
N.W.T.: An Historical Perspectives.

Production Practices: Airplanes are very inportant in the Inland
Lakes fisheries for ® ccessing the lakas. Unfortunately, this
reliance on eir travel has been detrimental to growth of the industry
due to its high cost.  Small outboard-powered boatsero used on the
lakes, end standard sinking gill nets areusedforcapture gear,
Lagal mesh sizes ore 4.5 inches on pickerel lakese nd 5.S inches on
e ||l other comrercial lakes. Sone inland lakes hsve had w nter
fisheries using Bombardiers on winter roads, but these efforts have
not been highly successful due to high costs.



fisheries. The following sections provide « brief description of
their ectivities.

Freshvater Fish Marketing Corporation: The Freshwater Fish Marketing
Cor poration (FFMC) wase stablishod in 1969 by the federal Freghwater
Eish Marketing Act for the purpose Of marketingandtrading in fish
and fish products. The foll owi ng quota states the purpose and
obj ectives of the FMC:

*The Corporation hasthe e xclusivo right t 0 market e nd
trade in fish in interprovincial end e xport trade and shall
e xercise thac right, either by itself or by its e gents wth
the obj ect of:

(a) marketing fish in «n orderly mamner;

(b)increasing returns to fishernen; e nd

(c) pronoting international marketsfore ndaiNcreasing
{nterprovincial and export trade in fish.*46

The FFMC holds these powers in the provinces ofManitoba,
Saskat chewan, Alberta, Northwestern Ontario and the N.W.T. 1t {is
required to purchase e |l fish (regardless ofdemand) delivered, on
grade, to its receiving stations.

Unlike. narketing board, the FFMC cannot set production |evels. The
corporation worka instead with each jurisdiction in the NW.T. in an
s ttempt t0 Set quotas e nd season openings to anticipated market
demand

The FFMC sets initial payment t0 fishermen.t ® pproxinately 8S
percentof anti ci pat ed market price. A second payment is made (after
sales) if final price exceeded the (85 percent) initial payment.

The FMMC sells the majority (almost three-quarters) of its fish to
the U S A Other markets include France, Sweden, Finland, Gernany
and Canada.

46 ¢ Annual Report, 1986-1987.
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FPMCe ctivities in the N.W.T. includs operation of «processing pl ant
in Hay River ¢ Nd three fi Sh receiving stations on Croat Slave Lake
(Wool Bay, Sinpson Islands e nd!40rai na Bay). The FPfMCe | SO contracts
e ircraft for freighting fi sh from the stations to the plant. In the
1985- 1986 DFO Annual Report, it states that flying costs were 40
cents per pound versus 35 cents for lake freighter. |t vu believed

that the better quality of fish from e ir freighting made it nore
econoni cal .

The FMC is based in Wnnipeg, end e |so hasstaffat the receiving
stations end Hay River plant.

Deparnent of Fisheries and Oceansg: The Central and Arctic Region of
the Federal DFO has ® uthority over fisheries research end wmanagement
in the RW.T. Its ectivities canb.divided into five main.reas:

1. Fisheries Management - Of Sport end commercial fisheries.
Prograns include: inventory-taking; monitoring. of @ xplolta-
tion; assessment of potential fisheries; setting seasons,
quotas, licensing e nd restrictions.

2. Environmental ‘Impact --:menitoring o aquatic resources t hat
may be ® ffected by industrial devel opment.

3. Enforcenent - ® nforcing ofregulations to conservee nd
protect the fish resources.

&. Inspection - inspection end certification of fish processing
and handling facilities end fish products.
5. Snell Craft Harbours - @ dmnistering e nd rmintaining

federally-funded harbours and rel ated facilitiesutilized by
commercial end sport fishermen.

DFO has personnel |ocated throughout the N.W.T. The Central and
Arctic Region headquarters is at the Freshwater Institute, Wnnipeg.

Department of Economic Development and Tourism, G N.W.T.: This

department is involved in both the commercial e nd sport fisheries.
It offers e ssistance to fishermen for local i ndustry development.
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The G.M.¥.T. Commercial Renevable Resource Policy prepared in 1983 by
the Departments Of Economic Development and Tourism and Renewabl e
Resources, hase.program entitled “Commercial Fishery Assistance”
whi ch offers assistance to commercial fishermen for offsetting the
hi gh freight ¢ nd production costs e ssociated with operating in the
Territory. The Renewabl e Resource Use Policy states that t he
G.XN.W.T. shoul d foster *the devel opment of renewabl e resource
potential by ® ncouraging and sSupporting domestic/ subsistence,
commercial, e nd outdoor recreational uses of renewable resources
within defined nmanagenent goals®.4’  The program has three sub-
programs: 1) Great Slave Lake assistance, 2) Arcticchar assistance,
and 3) Intersettlement trade ¢ SSi St ance. In 1987, assistance was
budgeted as fol | ows:
1. Crestslave Lake Assistance
Summer - 1S cents per pound to support the price ofe xport
medi um whitefish «t 40 cents per pound. Budget- $165, 000.
support to maintain fishermen’ s netlake freighting cost s
. 1.15¢/1b. Budget - $225, 000.
Wnter - 8.S cents per pound to offsetfreighting fromthe
N.W.T. o Winnipeg. Budget - $85,000..
2.Arctic Char Assistance
To offset SO percent of thecost of shipping fish froma
N.W.T.processingplant t 0 W nni peg. Budget - $85, 000.
3. Intersettlement Trads
Provi des 50 percent of freighting costs bet ween produci ng and
consum ng commmities. Thi S sub-program was {mplemented t O
promote development Of internal N.W.T. marksts.

The 6.M.¥.T. Renewabl e Resource Busi ness Enhancenent Schedule “C’
al so offers e ssistance for the devel opnent of renewabl e resource
busi nesses which have the potential to become financially self-
sufficient within five years.

47 Renewabl e Resource Use Policy, G.N.W.T.
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Departnent of Indian Affairs and Forthern Development: This federal

department is responsible for ® nsuring thet the development Of
commercial Or sport fisheries Wil| benefitnative peoples socially
e nd ® cononically. It al sO offerse ssistance e nd subsidization,
through northern development prograas, for fish handling facilities,

boats, fishing gear, end transportation. DIAND contributes { O the
fisheries t hr ough its Economic Development Agreenent.

Department of Regionsl Industrial Expansion: This is also a federal

department that i S involved in e co-iCc development program f or the
N.W.T. The department offers assistance through two programs:
Special Agricultural Rural Development Agreement e nd Native Economic
Devel opment Progranm.

Department of Renevable Resources. G N,W.T,: Although |l fisheries
resource managementis currently handledby DFO, it VU indicated

t het the Departnment of Renevable Resources may becone nore involved
in N.W.T. fisheries in the future.4® | the near future the
Department of Renewabl e Resources wi || assune responsibility for
regulating inland fisheries, i.e., ~devol ving responsibility from DFO.

4.9 Main Species of Freshwater Fish {n the N.W,T.49

There are several species offreshwater fish in the various water
bodi es of the NW.T., of which this report deals With five: whice-
fish, 1lake trout, {inconnu, Northern pike, and Arctic char. The
foll owi ng sections previde.brief description of these species.

Lake Whitefish (Coregorius Clupeaformis): Whitefish . re the most

important commercial fish in the Territory e nd constitute e round 70

48 Personal comunication with the Departmentof Renewabl e
Resources, G.N.W.T.

49 The material in this section is taken |ar gely from: “A

History oOf Commercial Fishing in the Northwest Territories®.
Government of t he Nort hwest Territories.
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percent Of e Nnul harvests. The specles can be found fairly
tbundant |y throughout the territorial mainland, ® |t hou@ Great Slave
Lake. ccounts for all of the conmerci al harvest. Whitefish «ro e |so
found in e bundanco i{n Lake Winnipeg, Lake Manitoba and the Creat
Lakes . Wi tefish grow e nd reproduce qui ckly, relative to ot her
northern species, and S such their popul ati ons have boon e blo to
sustai n prolonged ® xploitation in the Great Slave Laks. Ot her

fisheries in the N.W.T. (Mackenzie Delta and inland | akes) have
® xperiancod tapeworm problems in the whitefish popul ations.

Lake trout «rcthe | argest
freshvater fish in the N.W.T. Popul ations can be found throughout
the mainland and in lakes On some Of the Arctic | Sl ands. Laks trout
are alsofoundin many southern lakes. 1Inthe ® arly years of the
Great Slave Mka' fishery, like trout comprised up to 64 percent Of

commercial harvests. They.re very vulnerable to fishing pressures
and in recent years have becone |ess e bundant.  Lake trout continue
to be the most inportant sport fish, and Geat Bear Lake e nd the East
Armof creat S| ave Lakeere now managed specifically for |ake trout
sport fishing.
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Inconnu (Stenodus Leucichthys Nelma): Incommu,e [SO knewn U ‘cony”,
is the | argest member of the wvhitefish family in the N.W.T. This
species i s found in the Mackenzie River drainage and Anderson River.
In the Great Slave Lake areca, inconnue.rt often harvested during
their spawning runs Up the Slave, Taltson and Little Buffalo Ri vers.
The harvests i n the Great Slave Lake.rca represent almost e || oOf the
vorld's total commercial production of incommu. Thefish «ro quite
fatty, making thea vol|-suited for smoking, snd there appears t0 be
potential for this product im U S. A markets.

Northern Pike (Esox lucius): Northern pi ke (Jackfish). re found i n
lakes t.hroughout the terri tori aI___l_ainland as well u abundantly
e Cr 0SS southern Camda 'nuy roprcun: an t-porunt contributor to
N.¥.T. harvests, second in terns of weight caught only to whitefish.
Markets for the species e ppear to be strong in Buropean gourmet
markets, Whil e Canadian consuners are not as accepting Of the
product. Northern pike have becone more important in the N.W.T.u.
prized sport fish.
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Arctic Char (Salvelinus Alpinus): The Arctic char Species occurs
farther north than any other freshwater fish. It 4s found in most
coastal streams and lakes and in the High Arctic Islands. Arctic
char |ive in both landlocked and searunforms. The majority of
comnercial harvests in the N.W. T. .« re comprised of searun chsr.
Commercial char fisheries have been conducted t hr oughout the coastal
regi ons over the years but «ro now concentrated in the Cambridge Bay
and Rankin Inlet o«rou. Hi gh pricesforthefish in southern markets
combined with the promotion of intersettlement trade in the N, W. T.
have sparked renewed interest in developing char fisheries.

Development of. the commercisl.fisheries in the B. W.T. has taken place
over several decades, and with varying degrees of success im the
different regions. Today , there o«re very few welle stablished
fisheries: Great Slave Lake for whitefish, lake trout, Northern pike
end inconnu; Kakiska and Tathlina Lakes for walleye; e nd the coastal
char fisheries. The 6. N.W. T. hase Ssisted in maximizing t he e conomic
benefits fromthe fi sheries through the Commercfal Fi sheries Assis -

tance Program vhichoffers price support and freight a ssistance.

O her federal gover nment departments have alse of fered assistance to
the fisheries wvianumerous progress and grants.

Frome.strictly resource availability perspective, potential exists
to expand the commercial fisheries in several regions.
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Reglon I: The Mackenzie Delta region has had quotas of whitefish and
lake trout, Arctic char, Northernm pike end {nconnu ® ssignad to {t.
Thor. has boon wverylittle harvesting Of these species, however.
Development Of commercial fisheries im this regi on have made limited
progress t 0 date. More work in thee.reas of stock assessnents and

test fisheries 1isrequired to determine whether the fish population
can vithstand the pressures of  commercial fishery.

Region II: The Fort Smith region includes the Crest Slave Lake
fishery, which represents the |argest commercial fishery in the
N.¥.T. The Kakiskaand Tathlina Lake pi ckerel £isheries.re e | soO
located in Region Il. Since 1979, the quota for the Great Slave Lake
fishery has been eround 1.7 mllion kg. There 1se sel | quote
® ssigned to sonme oftheinland | akes ® |so, but this potential remains
untapped. Unutilized quotasofwhitefish end lake trout on Great
Si eve Lake heve been in the 30 to 45 percent range since 1981. Low
returns to fishernmen end the large travel di stance to harvest
e dditional volunes heve provided |ittle incentive t0 the fishermen to

- o - R -- - f - -
PRA VAT N M Asia- matew wai-

Little opportunity exists to increase utilization oflake trout, u

this species i s very susceptible to ® xploitation. Because the trout
end whitefish fisheries occur sinultaneously, it {isdifficultto
reduce trout catches W thout reducing the volunme of whitefish
harvested.

Almost all of the fish harvested on Crest Slave lLake is sold to the
FFMC end ® xported outoftheN.W. T. The FFMC hes been criticized
from time to tine on their selling tactics. They remain, however,
the sole buyer of freshwater fish exported out oftheTerritory.

Region III: Region I[11 has had minimal quotes available of whitefish
end lake trout. There dots not e ppear to be e ny potential for
devel opi ng commerci al fisheriesin the region «t this tinme.
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Reglon IV:The Central Arctic (or Kitikmeot)regione | SO has large
unused quotasof Arctic char. Whitefish and lake trout .rofoundln
smaller quantities. Char represents the most potential for develop-
ment in this region, ® [though opportunities t0 increase production
e I'C hampered by the large distance t0 sizeable markets snd wide
di spersion of fish populations. The introduction of weir fishing in
the near future for more widespread us. should e id in development of
these fisheries.

Region ¥: The Keewatin regi on shows limited potential for devel oping
whitefish and lake trout commercial fisheries.  Baker Lake hss an
annual quota of 23,000 kg. forthetwo Sspeci es; producti on has been
sporadic, however.

The greatest potential for devel opi ng commercial fisheriesi n Regi on
V e ppears to lie with the coastal char. Several «reassouth of
Rankin | nl et have large vol unes of chu. The quota for thisereais
77,200 kg. - many times the current production |evel ofthefish
processing plant. The Chesterfield Inlet ermhase | SO been identi-
fied as having growth potential; the current harvest fallsfar- short
of quota | evel s.

Several initiatives have been (or will be) undertaken in the Keewatin
region to devel op commercial char fisheries. These include:
use of « freezer/packer vessel «t Duke of York Bay;
e stilishment of « multl{-purposefood processing plant in
Rankin Inlet to replace the ol d facility;
test fisheriesinthe Lyon 1Inlet and Chesterfield Inlet
areas; and
various feasibility studi es, including a Regional Fishing
Strategy.

Ther e remains, however, several constraints to devel oping Keewatin
fisheries such as high costs ofproducti on and quality control,
particularly in the more remote.reas.
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Region V1: In Region VI (Baffin),. char test fishery was conducted
in Steensdby Inlet in 1985-1986 t0 determine the volume oOf fish
available and the viability of harvesting in this area. A quota of
30,000 kg. vas then e stzbllshed by DFO. The Department has g1iowved
vhole frozen char to be shipped from Igloolic to FMMC in Wnnipeg for

i nspecti on and processing. This a rrangement should e ssist in
devel opnent of the industry.

Nettilling Lake has e | SO shown potential for commercfal char
fisheries. |1t hase. quota Of 22,700 kg. Resourceuseconflicts with
hunters and transportation constraints have hindered devel opnment,
however .

Conclusion: Development of the commercial fisheries e ppears to be
constrai ned by e cononi c factors rather than resource availability.
In e || areas, quotas havee xceeded harvests for most species.
Several reasons have been cited asconstraints to devel opnent of the
R.V.T. commercial fishery:

high producti on andfreighting costs;

slou growth, depressed productivity and -low abundance

characteristic ~of northern” “fish “‘resources  relative g5

southern;

remoteness of stocks from markets;

lover cost sources of suppl y end substitutes; end

|l ack of ® xpertise in production, processing e nd finances of
comnercial fisheries.

‘OG. N. ¥. T., “Review of the Northwest Territories (Commercial)
Fishing | ndustry”
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2.0 SALIVATIR FISHERIES

The three main saltvater species e xenined in this study wvere |cel and
scal | ops (Chlumys islandious) , shrimp (Pandalus wmontagui end P.
borealis) end Greenland Halibut (known es turbot - Reinhardtius
hippoglossoides) . The information gathered is, forthemostpart,
rel iable but is cons idered. " snapshot® as no historical dete «re
svai |l abl e forcross-checking. G ven the infancy of the indus tries
involved, the lack of background research was @ xpected:

“In general, the wmarine resources of the Canadian Arctic
o re relatively unexploited end | argely unknown, *

Production costs and returns were obtained through discussions W th
industry e nd governnent representatives. The most detailed informa-
tion presented here outlines the northern shrimp industry end is
outlined below followed by «discussion on scallop end greenland
halibut fisheries off the N .¥W. T. tout. The focus of the sal t wat er

fisheries hes been end till 1likely conti nue to be inthe Baffin
to;ion because {c:

o et w W B L s cont a0 el TA L O SR I

. appears to of fer the best potentlal for narine commer-
cul fishery development. Territorial interest im.astern
erctic fisheries forshrimp, scallops, end turbot is quite
recent (since the mid-1980s) e nd has risenin response to
favorable results from inshore test fishing ® ctivity
(scallops end turbot in Cumberland Sound) and the e Xistence
of «large-scale commercial fishery im the offshore.. .032

However, thereisinterest im test fishing in t he Beaufort Sea es
well.

51 Northern Perspectives, p. 9
52 Ibid



2.1 Shrimp Fishery

5.1.1 Background

The commercial northern shrimp fishery is dispersed from northern
Newvfoundland t O the northern Davis Strait of f Greenland. Geographic-
® ||y, the grounds in the «zstem Hudson Strait near Resolution Island
and the northern Davis Strait «relocated closest to the Northwest
Territories (see Figure S.1) and.re fished in concert with the
balance of the northern shrimp grounds.

Little was known shout potential shrimp concentrations im the Hudson
Strait until recently. In 1977, the Government Of Canada imposeda
200-nmile fishing zone of f Canada's shores and effectively hsd the
power tO e |inminste «ccess to these waters by foreign traw ers. The
onus was then placed on Canadian interests to managee nd harvest the
speci es within the newy ® cquired zone.

|t was SOON realized thatresearch had t0 be conducted to measure
stocks and defi ne total al | owabl e catches (TACs). The Department Of
Fi sheri es and Oceans (DFO)contracted to havethe resear ch undertaken
and, in so doing, included the eastern Hudson Strait and Ungava Bay
eress tn its terms oOf reference.

Subsequent |y, preliminary research indicated that popul ations of
striped pink shrimp | ocated westof Port Burwell and sout hwest of
Resol ution Island hel d commercial potential .33 The Inuit of Northern
Quebec undertook further study of the potential for « shrimp fi shery
in these areas. They proceeded to establish « fishing company and
chartered two trawlers for expl oratory fishing; ultimately, they
purchased . freezer trawl er  of theixr own. Qther northern trawers
e |so begin to harvest the shrinp, to the point whore the DFO grew
concerned about over-harvesting. During this period, the Inuit

“Sea-Borne Resources, p. 3
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Figure 5.1
Shrimp Fishing Gounds Of N.W,T,

Source:  Sea-Borne Resources, R 6 D Ltd.
Analysis for the Devel opnment and @peration O
Fishery in the Hudson Strait-Ungava Bay Region.”

“Bannrt  nn F%Sriibrinlaity
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fishing company ceased operations e nd the DFO subsequently closed
the area in 1981 until further data wers collected.

The northern shrimp fishery has continually faced pregsures from its
participants to0 devel op now grounds, @ specially 4im [ight ofthe
declining U.S.A  catches being predicted ® |though notgreatly
reflected i n the catch data(see Table 5.1). Additional e ffort has
been pl aced on managing the shrimp fishery by DPO end industry
participants (i.e., the developnent of an ® nterprise e |location (EA)
program, t he Northern Shrimp Management Plan and the e stablishnent of
Northern Shrimp Advisory Committees) so that the resource could be
fully end safely harvested. Subsequently, & TAC was set for shrimp
in the Eastern Hydson Straite.rea of 1,000 t (see Table 5.2).

The ® nterprise allocation program currently in placee | | OWS equal
eccess by e |l northern shrimp fishing license holders to shrisp
grounds. There «re 16 license hol ders (with little chi ne of
additional licenses being granted in the mnear future? with access
to northern shrimpstocks. The shrimp TAC has been set ® tjustbel ov
16,000 t thexreby ® || ovi x e ach license holdsr to fish 1,000 ¢ of

shrimp The program does specify that sach license hol der must fish
hel f of the quota from southern grounds and half from northern
grounds (both of which still |ie withim the overall northern shrinp
fishery).

The 16 license holders «re item zed in Table S. 3. Itis important tO
note that four new |icenses wererecently issued.

*On March 19, 1987, e ftercareful consi deration of the
stats of the northern shrimp stocks end industry requests
fore dditionl shrinp licenses, the Mnister announced thet
up to four new licenses would be permitted in the northern
shrimp fishery. One northern shrimp license was i ssued to
e ach of the following: Qiqiqtaaluk Corporation of Baffin
Island, N. V. T.; Pikalujak Fisheries ofLabrador (a j0i nt
venture corporation of the Labrador Imuit end Kational Sea
Products Linited); and Harbour Crate Fishing Company of

54 Sce DFO, September 1987, p. 10
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Newf ound! and. The fourth 1 fcense vas reserved f Or . non-

Nevfoundland/Labrador based group Or company t O be operated
in « joint venture @ rrangenent withe.northern mg;vo
or gani zati on from Quebec or the Northwest Territories. .

Table 5.1
Cold Water Shrimp Landings for Selectad Countries
1963 1986. 1987 1988 Projections
(thousand tomnes, live weight)

(Prel.)
1983 1984 1985 1986 1987 1988
| cel and 13.1 24. 4 24.9 35.0 32.0 34.0
G eenland 41.2 41.5 52. 4 63.0 63.0 60.0
Denmark 10. 1 7.3 6.8 6.0 6.0 7.0
Norvay 78.2 84.0 91.1 57.7 41.0 47.0
Faroes 7.4 9.3 11.8 4.0 4.0 4.0
v.s. sl 2.1 4.2 2,1 _25.0 _ A0 290
Tot al 1791 209.7 219.1 190,7 1500 161.0
Source: FA0 Yearbook, Volune #60 (for 1983 -8 §).
LS.A.
Alaska 3.4 4.3 2.0 2.2 2.0 2.0
Washi ngt on 2.6 1.6 41 7.9 6.5 .0
Oregon 2.9 2.2 6.7 1s.3 20.9 16.0
California 0.5 0.7 1.5 3.1 3.5 3.0
Nev England? lLe 29 41 &6 3.0 _3.0
Total ~10.8 117 1868 331 _319 22.0
Canada
Atlantic 14.1 11.8 13.5 17.9 26.0 27.0
Pacific =027 _9.9 _11 _190 _1.2 _l.s
Total A48 12,7 14,6 8.9 22,2 _28.4
Grand Tot al 2047 2341 252.1 242.7 __215.1 221.4

1 Speci es “"Crangon Crangon® and "Pandalus Borealis*®

2
New

Hampshire, Maine, Massachusetts

Source: Cold Water Shrinp Market Review, DFO, 1988.

5S DFO, April 1987, p. 2
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Noxthern Shriwp Fishery TAC, 1987

1987 TACS
Northern Grounds (tonnes)
Davis Strait 6,120 t
Eastern Hudson Strait 1,000 t
Ungava Bay 200 ¢t
2G 500 ¢t
sub-total ~1.820 t (50%)
Southern Crounds
Hopedale Channel 4,000 t
Cartwright Channel 800 t
Havke Channel 1,500 t
3K 1.500 ¢
sub- total 1.800 t (50%)
TOTAL TAC 15.620 ¢t
Source: Taken from Norchernm Shrimp Fishery: 1987 Management Plan,
p. &.
------ .-- ' N m - ey e * PR
- AL A - o Treeoees . 9e
1. Qiqiqtasluk Corp. (Baffin Island Inuit) = 1* license
2. Makivik Corp. (Northerm Quebec Inuit) - 1 license
3. Qiqiqtasluk/Makivik (Joi nt license operated in
joint venture arrangement with Clearwater) = 1* license
4, Labrador Imuit Associ ation (LIA) (Operated
in joint venture with Kational Sea Products) = 1* license
5. Torngat Co-Op, Labrador « 1 license
6. Labrador Fishermen's Union Shrimp Company (LFUSC) = 2 |icenses
7. Harbour Grace Fishing Corp. = 1* license
8. Frl - 2 licenses
9. Mersey Seafoods, N.S. - 2 |licenses

10. 032683 NK.B. Ltd. (Lameque Co-op, N.B.) - 1 license
11. Carapro Ltd., N.B. - 1 1licenss
12. Péches Nordiques, Que. - 1 1license
13. Ocean Marine Management Corp., Que. = _1 license
TOTAL - 16 licenses

% "New” | i censes {issusdin 1987.

- 103 -



The emphasis on the nev licenses being northom based is consistent
vith governnent poliecy regarding resource ® xploration. The federal
fisheries policy revolves around three fundanental principles:
conservation, devel opment e nd distribution. Distribution, speeifi-
cally, refers to:

* ..access to, and the sharing of, different fish resources
among Canadians wWho benefit from theseresources, with
particul ar ® nphasis on the needs ofthepeopl e and commun-
ities whose |ivelihood depends On the resources.*S

It is Indeed o condition Of the license that loecal residents be
i nvol ved in these fisheries.3? This policy objective has led to
recent successes in Inuit shrimp fishing training programs. O note
is the e ffort devoted to training resulting from the recent |icenses
issued to the Qiqiqtaaluk Corporatiom im which the ultimate goal i s
to have { he ships fullystaffed by Inuit seamen by t he year 2000.1n
1987, the first year of the | i cense, 17 Baffin Inuit trainees were
enpl oyed and, With further assistance of. fisheriestrai ning coll ege
in Nova Scotia, the staffe ttended «seven-week shrimp travling
course in April 1988. The immediate benefits to the Inuit have

® [ready been felt -. a total of abeut $250,000 in-wages..and an ...

e dditlom $130,000 ofother expenditures have gone back to the
Baffin Region.53~

The continued Inuit employment and expl orati on ofthenorthern shrimp
grounds i s dependent on the econom cs of thei ndustry: the costs of
production and future markets. The followi ng Cost Analysis section
chronicles the recent research conducted into the e conomics of the
northern shrimp fishery and hi ghl i ghts key findings. The section is

56 ppo, Septenber 1987, p. 8

57 personal communication Wwith Karl Laubstein, Director,
Resource Allocation - Atlantic Fisheries, DFO

58 personal conmunication with Henry Copestaks, President,
Farocan | nc.
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summarized by an overview Of Opportunities in the Shrimp | ndustry as
they relate t 0 the N.W.T.

$.1.2 Costs and Returns Analysis

Recent studies have been conducted by both private companies snd DFO
staff t0 o =ine the economic feasibility of northern shrimp fishing.
Voutisr (DFO) updated. 1980 study to 1983 conditions and derived o
break-even analysis for an e verage domestic vesssl,. 30 m Shrimp
Trawl er snd .56 mFactory Freezer. He concl uded that:

..none Of the options considered heroin vu capable of
generating e profit in 1983 based upon the assumptions
provided. . . It must b. reiterated that highly optinistic
revenue figures and, in some instances, catch ratss vers
used and that the e ctusl econonmi c performance of e || thr ;.
vessels would, in e 11 likelihood, have been much verse.'’

H's forecast for the northern shrimp industry vu mot favorabl e;
industry catch rates were declining, costs were increasing, Sstronger
competition was being e xerted by European travlers and market
conditions weresoftening. His closing statement i ndi cated that
®*., ..4t is note dvisable to bringe dditi onal capseity on stream snd
thereby increass- competitiom. - in - -~struggling--and uncertain
fishery*.80 " !

The Sea-Borme Resources (1986) study examined the shrimp Stock levels

in the Hudson Strait and Ungava Bay Regi ons, harvesting strategies,

processing requirenments snd operational options. The study wase tid

ot assessing the opportunity for ® nploynnt of Imuit groups from

Baffin Island, Rorthern Quebec and Labrader i n . shrimp fishery. The

analysis provided financial assessments for four harvesting opti ons:
1. Royalty Charter - selling the right to fish « certain

quantity of a stock to any vessel owner.

59 Voutier, p. 10

60 Voutier, p. 10

- 10s -



2.Devel opnent Charter - «S (1) but withe ctivo involvenent by
the license hol der and designates.

3. Tim Charter - ©® ssentially leasingevessel without crew or
vith supervisors only.

&. Vessel Purchase.

Sea-Borne provi ded detailed quarterly and annual expense statements
and projections for e ach option given the common assumption Of .40
metro factory freezer traw er withe.storage capacity of 250 tonnes.
The results ore summarized in Table 5.4 for thee nd of Years 1 and 3.

Total Initial Year 1 Year 3

Options Income* Disbursements Capital Final Costs Final Costs
1. Royalty

Chartsr $ 421,875 $ 99, 053 $100,000 $322, 822 $1,319,424
2. Development

Chartsr 281, 2s0 140,38 150,000 140, 870 832, s68
3.Tim Lmevasi s ™ Time b esm e Ll GL mpe DLl U T cmmee s e

Chartsr 771,870,625 2,453,961 800,000 ~ (783,336) ° (1,711,503)
a. VeSSel ............ P’ LN R e *t - -

Purchase 1,670,62S 2,099,710 630,000 (429,085) (483,783)

* Assumss & 25% account outstanding after year-end.
Source: Sea-Borne Resources.

Based on t he research conducted, Options 3and4continued toshow
negative returns after three years, and in the cue of Option &,
continually worsening returns. Option 1 showed the greatest positive

return from e xploring the resource but would do little to develop the
expertise of the Inuit,

A further breakdown can be conducted to show returns after accounting

for salariese nd benefits to |ocal people e fter Year 3 (see
Table 5.5).
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1 2
Royalty Devel opnent
Chaxter Charcer

Fi xed Cash $1,319,424 $ 832, S68
Uncol | ect ed

Receipts (258) 1s5 , 039 144,375
Sales Costs Owing - -
Crew Shares Diving

Cash Sub-to-| 1474 463 976,943
Imuit Crew Shares:
Paid - 217, 39S
Due —_— — 29,666
Crew Sub-total - _247.06]1
Total Benefits $1.474 463 §1,224,004
Sourcs ¢ Sea-Borne Resources.

3 4
Tine Vessel

Charter Burchase
$(1,711,503)  $(483,783)
613, 955 613, 9SS
(190, 158) (190, 158)
127,139)

{1.414,843) (187.125)
258, 236 258, 236
—292 ,140 292 160

$(1,122 .70S) $105, 015

The impact of the Inuit Crew Shares inclusion e lters the e conomcs
somevhat, mrrovin; t he d| fferences betveen Optioni “lend 2 “snd

® ffectiq « slightly better “than bruk -even point for - optl on 4 e fter

three years.

In the finsl operati onal e ssessnent, recomendations were made:

“Gven the unknown factorsin regard to stock biomass end
pertinent biological paranmeters, investment in plant
processing facilities ashore at this time 1S not considered
a viableoption. The only e lternative 1s thus the use of .

vessel to do both harvesting end processing to final market
form. *

further

*. ..the nDst ® cceptable option, appears to be the Devel op-
ment Charter, whi ch shows . final cssh position ofclose to
$1 e illion andInuitcrew shares of nearly $250,000 . . . The
final cash position .at the end of threeyurs with the
i nclusion oftheiniti aI capitalization suggested for this
option, would allow serious consideration ofpurchasing a
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vessel.i that time, wvhen the stock and operating COStS «IC
better known. *

The nost recant ® MAIYSi S wvhich is generally ® ccepted by the industry
wss conducted by DFO in 1987. The analysis begins with some assump-
tions:
the analysis is conducted on two hypot heti cal freezer
trawl ers; one 42 = and the other 58 ..
e ach «ro e ssumed to be 5 years old and purchased in 1986 for
$4 mllion and $6 mllion, respectively.
e ach vessel has.crew On board of 17.

Aside from the remaining ® ssunptions of vessel specifications,
steam ng and fishing days, an inportant condition is built into the
® nal ysis because of seasonality of the northern shrimp fi shery.

“Both vessels ore assuned to spend the initial portion of
the year, January to mid May, fishing northern cod. The
vessels ore thP.n eofitted and in June commence the northern
shrimp fishery. ' O

Tabl e 5.6 outlines the hypothetical fishingpl ains ofthetwotraw ers

while Tables 5.7 and S.8 outline the e ssociated i ncome statements: - -

Table S. 9 outlines t he net hod ofderiving en average shrinp price of
$2. 71/xg. while an e verage of $0.50 per kg. is used for cod. 63

The 42 m trawer, W th assumed catch rates of 5 t/day e nd 30 t/day
for shrimp and cod, respectively, did8 mote chieve «profit sufficient

61 1hid, p. 26
62 DFO, January 1987, p. 23

6,Costs and returns data were not e vailable from Farocan |nc.
who operates ships with the Baffin Island Inuit. However, discussion
with the conpany president indicated that ecost structure for their
traw ers was |ikely conparable with the ®nalysis provided here as
costs were split equally between labour,other variable costs and
fixed costs. Simlarly, eprice range for shrimp products produced
was estinmated at$2.00 to $8.00/kg. depending on the product. This
i S consistent With the ® nalysis in Figures 5.7 and 5.8.
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to generate & 12 pert-nt return on investment. Also Of note, the cod
generated . return slmost twice that Of shrimp. Similarly, for the
58 m trawer, wth {ts correspondi ng cateh rates of 6 t/day and 36
t/day, respectively, oSO shows a simlar net |oss.

Iable 5.6
Bypothetical Fishing Flans
Fishing Flan Diplagth
Fishing Stemaing Days Nuber Fishing Steaming Days
Days _Davs  AcSes Of Tdps _Davs  _Davs  AC Ses
424 Trawler
Shrimp Trips 90 30 120 3 30 10 40
Cod Trips A2 48 120 2 2 -6 15
Total 162 i 260 Py g N/A R/A N/A
S84 Travlsr
Shrimp Trips 90 20 110 2 45 10 S
Cod Trips - 20 120 -2 is - 24
Total 180 0 230 2 N/A N/A N/A

N/A - Kot Applicable

source: DFO, 1987.

The e uthor goes on to explain that the results ars highly sensitive
to the assunptions made and that profits ere possible if higher
prices (i.e., average 1986) were used.

An overal |l conclusion nmade e bout the northerm shrimp fishery,
however, underlies the fact that the trawers nust be fully
utilized. 64

*The anal ysis indicates that foranoperator in the
seasonal northern shrimp fishery to be econonically viable,

64 My, Henry Copestaks, President - Farocan Inc. e |so stresses
that traw ing beyond the geographic boundaries of the waters adjacent
to the M.W.T. i s essential under current economic conditions.
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without eccess to en e ltorrutivo fishery such agnorthern

cod, it would require . dramatic Iﬁ better overall
performance than that denonstrated. ..°

Iable 57
1986 Annual Income Statement, 42M Travler
($ 000)
Shrimp Cod
Ixips Ixips Iotal
Revenue 1.219 1.209 2.428
Variabl e costs :
Repair e Nd maintenance 100 100 200
Gear 90 90 180
Fuel o 236 243 480
Frei ght, shipping, storage 125 . 125
sal t 9 - 9
Provi si ons 30 30 60
O her operating 36 30 66
Labour —4l4 411 823
Total Variable Costs 1,042 905 1,948
Contri bution to Fixed Costs 176 303 480
Fixed Costa:
Insurance - MR - . 114
Opportunity cost of capitals - - 456
Other - - 80
Depreciation - . __200
Total Fixed Costs . . 850
Economie Profit - (369)

+ Baged On 12 percent
source : DFO, 1987.

Varying the assunptions, s noted earlier, cane lter the profit-

'bility of «shrimp trawler.  However, it ise pparent thatthe hi gh
operating costs snd the associ ated capital i nvest nent can subj ect

such an enterprise to great risk. Depending oncateh rates, cost

65 pro, January 1987, p. 52
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structure and product prices, opportunity e xists to realize profits

or losscs.
Iabl0 5.8
1986 Annual Income Statement, S8M Travwler
($ 000)
Shrimp Cod
Irips Irips Total

Revenue 1..5.6}. 1.814 .27
Vari abl e Costs:

Repair and maintenance 120 120 260

Gear 90 90 180

Fuel 281 311 592

Frei ght, shipping, storage 1s0 - 150

sal t 11 - 11

Provi si ons 28 30 58

Ot her operating 33 30 63

LabQur 492 616 1.114
Total Variable Costs 1,211 1,198 25409
Contribution to Fixed Costs 251 616 867
Fi xed Costs:

[ nsurance * - - 17

Qpportunity cost ofcapitalw - - 684

Ct her - - 80

Depreci ation - 300
Tot al Fixed Costs . - 1, 238
Economic Profit - - 367

« Based on 12 percent
Source . DFO, 1987.

3.1.3 Opportunities in the Shrimp Industry

The perfornance of the northern shrimp i ndustry i s highly dependent
on worl d market factors. The benefits to the Northwest Territories
from the industry will come in the formofdirect profits to the
Qiqiqtaaluk Corporation and, perhaps nost inportant, wages and
training provided to Inuit crew members. It is unlikely that further
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shrimp licenses vwill be issued i n the foreseeable future s o the

greatest opportunity 1ies in capturing thebenefits fromthe ® Xi Sci ng
licenses .

Iable 5.9
Rerivation Of Unit Value Of Shrimp !N Round Weight (R¥)
uni t
Value of
Daily Product Less Lass 9% Unit
si ze Catch W . Can. 9% Lost Selling Lless 12% value

Composition R.VW./Kg, _S/Kg.* _Yield [Expense _Tariff R.V./Kg.
70- 90/ kg. 690 6.s6 0.59 0.59 0.76 4. 60
90- 120/ kg. 2,364 4,53 0.41 0.41 0.54 .
120+/kg. 2,700 2.94 0.26 0.26 0.35 2.07
Di scard —246 —_— 0 = — _

6,000 3.86 2.71
*CIF Europe

G ven the lov returns in the industry, it is considered necessary for
the ¢.M.W.T. to continue its training assistance,56

Acost considered u e xcessive and being borme by the operator
(Farocan Inc.) is the transportati on and lodging of Inuit crewmen tO
and from their assigned vessels. It was indicated that one ship
al one spent over $42,000 0nsuch expenses. Such costs ere considered
much above normal because the Inuit crewnen reside in C ommunities
scattered across the Arctic. It vu pointed out thateprevious
operator (under the Makivik |icense) e | Misted the Inuit crew ase
cost-cutting measure forthis reason. Furthere sistne may be
varranted for crew member | 0dgi N and transportation t O and from duty
t0 o nable the Imuit |icense holders t0 remain conpetitive with ot her
licenses relative to this cost «rea. An alternative to direct cost
subsidy My be t hrough providing a seaman’s hostel (S) Or seaman's

66 Personal conmunication with Mr. Henry Copestaks, President-
Farocan | nc.
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rats on elrlines similar to the program currently 4{n place in
Europe .

Afinal concern to the Inuit |icense holders regards theongoing
effort of DFO to force e Il trawlers to land their products et
Canadian docks . The concern over ® ppropriate dock facilities and

[ocations ere well -known to the descision-makers and will not be dealt
with here.

5,2 Scallop Fishery

5.2.1 Background

The scallop industry oftheN.W.T. 4isevery sash infant industry.
Currently, two inshore scallop boats «re being operated off
Pangnirtung by P & L Services and the local HTA. Both boats «re
still in test fishery stages, and wille. at-r their second year of
tests i{m 1988. Apparently, ebout five tomnes round wei ght (12,000
I bs. ) of scallop wers caught in 1987, equating to shout 1,200 |bs. of
scal l op meat e fter shucking. A quota Of sbout 22,000 |bs. 1s
available. T T T

The scal |l ops caught im 1987 were sometimes shucked on the boat while
«t other times the whole scallops (shell on) were brought to the
plant «t Pangnirtung. They vere then shucked and packed fresh or
frozen inone pound plastic bags for sale. 67 P & L Senmites caught
t he majority of the product in 1987 (about 1,000 |bs. of =eat) end
indicated that they hsd no dif ficulty selling t he product |ocally.
According to P & L, the loecal stores shoved i nt erest in theproduct
and interest wase | SO ® xpressed by Capital Fish in Ottawa for 1,000
pounds per veek of product Ifit was avail abl e. However, some
concern wvas ® xpressed by government representatives regarding e ssured
markets for the product.

67 Discussion with Ks. Nancy Anilnilisk, Manager, P & L
Sem tes, Pangnirtung.
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An of fshore test fisheryforscall ops i{se | SO e ntering its second
year of oper ati on. 68 A 108 foott rawl er operated by Clearwater Fine
Foods wasusedtoassess ® Callop stocks i N the Ungava Bay - Hudson
Strait aresas in 1987. Sonme preliminary results have just been
received and, vhile ane cononi c analysis was not yet conducted, t he
company plans t0 continue ® xploratory work im 1988. A total of

$138,500 has been committed by the Native Economic Development
Program t0 fund operations this summer.

5.2.2 Costs and Returns Analysis

To this point, DFO has not conducted any feasibility work for e ither
inshore boat In the test fishery ® |though they «rc planning to
conduct analysis in 1988.% With the assistance of the DFO econo-
mists in W nni peg, ane ffort vill be made t 0 design usable forms f or
ongoi ng data collection from ship captains this year. [t was

indicated that feasibility could not yest be determined for several
reasons:

stocks and catch rates ore still uncharted

crows are relatively i nexperienced

e ach boat will have t 0 be analyzed separately because of
their different ages and squipment.on board
wuthcrvvariabluty impacts are unknownm.

Some detS were obtained, however, from other sources which describes
the inshore industry to the extent possible to date. The scallop
boat purchased by P& L Services cost $158,000 in 1987. The boat is
«42 foot scallop dragger and was built in 198S. |t is well ® qui pped
W th sounding gear and radar and requires . crew of thres. The HTA
boat is shout 20 years old, is of «similar size but is not U well-
equi pped. As a result, it did not e chiave the same success that the
P & L boot had in 1987. Average value oftheproduct sold in 1987
ranged from $5.50 t 0 $7. 40 per pound. The local market was supplied

68 Discussion with Mr. Ralph Butterworth, Qiqiqtasluk Cor porati on.

69 Discussion with Mr. Lothar Dahlke, bi 0ol 0gi st, DFO, Iqaluit.
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vith fresh scallops for $5.50 vhile the bagged product shipped to
Ottava Wwoul d commsnd. hi gher price. Transportation by airplane.s .
back-haul vas estimated to e verage $0.50 to $0.65 per pound. There
is concern that the local market coul d not e bsorb 10,000 kg (22,000
1bs.) of the meat e Nd marketingoutside theterritory would be
o ssential. P & L Services had few concerns e bout marketing the
product as their maximum weekly catch is not ® Y%ected to e xceed 1,000
1bs. when the fishery 1S developed. Markets Wil| be discussed in
greater detail in a later section.

An anal ysis ofthetest fishing | ast year has permitted. general
breakdown of costse nd returns to yield o«daily net return (see Table
5.9). The results, based on the assunptions used, show ereturn to
labour and nanagenent of $956.00 per day for 80 days per year. This
woul d amount to e bout $25, 000 for each of thecrew of three over the
season.

5$.2.3 Sunmary

The prospect of the e stimated returns wvarrants further @ xploration
and e fforts t0 commercialize the industry. However, uncextainty .
stillliesin the ka);fc.a-sil;ilit‘-y‘.“}éaﬂs.:’ sustaining a catch of 324
pounds per day, obtaining committment from «narketing outlet to sell
the scallops for eprice consistently inthe $550to $7. 00 per pound
range and managi ng to control production costs through increased

o fficiency.

Di scussi on with other Fisheries and (ceans personnel?? yiel ded no
e dditional information on the northern scallop operations.

70 Discussions with Mr. Gary Brocklehurst, Staff O ficer-
Shel I fish and Marine Mammals; Mr. Bob Huson, Senior Ecomomic Anal yst
and Ms. Edi t h Dussault, Resource Al | ocation Branch.
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Iable 5.10
DRaily Scallop Production Estimates Per Vessel - 1987

Landings Per Day = 0.1349 1lbs. /min. x 5 drags X 20 min. (average
toving time) X 3 tows/hr. X 8 hrs. - 324 lbs  /day

Landed Val ue =3241bs. x $6.83 Can. (Septenber/86
price in New Bedford, Mass.) -$2, 213

Less :
Manufacturing costs (*$1.00/1Db. shucking + $0.80/Ib.
e irfreight + $0.30/1b. packaging) = $2.10/1Db. x
324 |b. = $680 + 308 profit margim (on production

cost s) - {884)
Fisherman’s Daily G oss - 1,329
Less Fi xed Costs (per day):

Debt servicing $40,000 @ 11.758, senmi-annual
compounded = $6, 741/ 80 days $84
Vessel insurance; $120,000 @ 58 =
$6, 000/80 days 7s
Annual maintenance and gear repl acenent;
$s ,000/80 days 63 $222
Less Variable Costs:
Fusl, everage consumption 4 gal.
X $2.20 per gel. x 10 hrs. $88
Croceries, 3 crew x $25 . . ___ 13 815} ...
Ret Dafly Return (shared between owners e nd crew on %'s) -$ 956

Sores hasic assunptions used to errive ot these figures were:

(a) A mini num towing timeof 8 hours per day, an absol ute minimum by
NDSt fishermen's standards.

(b) Use of o« &2’'plusCape |sl|lander, sufficiently povered i tow
five Digby styl e drags.

(c) Average landings ® qual to 0.1349 lbs ./unit/mn., u vu obtained
during quasi-commercial expl orations.

(d) Future scallop beds discovered will be ofequal production
| evel s.

(e) Design nodifications and training to date will enable 3 tows per
hour .

(f) Price will remain constant «t the |evel indicated.

- 116 -



(g) Sixty-six percent ofe vailable days «ro fished, «s considered
svailable from 1986 field records.

(h) Price received vwill equal that paid for fresh sea scallops in

Bost on.

o« This is ebout the everage price paid ineastern Canada for
shucking, however, this till likely require subsidization until
this @ xpertise is gained. Rols modelling woul d be nost useful in
this area.

Source: Mr. Larry Sinpson, Economie Development and Tourism
Iqaluit.

3.3 Turbot Fishery

5.3,1 Background
The turbot (alsoe known as Geenland Halibut) fishery is al so

currently et eotest stage. An inshore commercial turbot total
e | lowabl e catch (TAC) of 100 t is evailable in the Pangnirtung

(Cumberland Sound) e.rea although only about 10 t ofturbot will be
caught this tinter 71 whileebout 5t were caught last year.

The method being employed isS tinter 1long-lining. This .method
i ncorporates «series of hooks on a line that «re baited e nd dropped
through the ice. The line is then manually pulled ® |though some work
i s being done to nechanically draw lines. This is the second year
the fishery is being harvested in this mannere ndproduction cost
estimates have only recently been a tteapted.

2.3.2 Costs and Returns Analysis

Mr. Larry Simpson has undertaken eprelimnary analysis of the
feasibility of this fishery and provided sone results as shown in
Table 5.11 helm

71 Di scussions with Mr. Larry Simpson, Renewabl e Resource
Devel opment O ficer, Iqaluit.
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Iable 5.11
Paily Turbot Production Estimates Per Fishing Unit - 1987

Estimated Landings Per Day - 0.1378 1lbs./hook/hr. x 600 hooks (4
lines of 1S0 hooks) x 2 fishing hours - 165.36 1lbs. /day.

Landed Value - 165 1bs. X $1. 50 (anticipated average

price t 0 the fishernen) - $248
Approximate Daily Costs:
Fi xed:
Debt servicing $6, 000 @ 11.75% semi-annual
conpounded interest for 3 years, ($2, 400/ 80) $30
Annual gear repl acenent @ $3,000, ($3,000/80) 38
Variable:
Supplies @ $25/fisherman 50
Fuel @ 12 liters $8.S0 6

]
<
pad
v R
2 B

Daily Net (to be shared between two fishernen)

Basic Assunptions:

(a) A minimum of 600 hooks per day are fished by two fishernen.
(b) Average landings ere consistent with 1987 data.

(c) 80 days of fishing ere availableper season.
(dyInterest rates amd fish prices remain the same.
(e) Variablecosts remain fi xed.

Note: This estimate does not take into consideration the benefits of
processing, marketing or local freight.

Source: Mr. Larry Simpson, Economic Developnent endTourism
Iqaluit .

There areebout 16 fishermen involved in turbot fishing this winter
and 1f total catch does e verage 83 pounds per person (165 pounds/2),
eprofit O §35,000 remains for each participante fter the80day
season. This would result in a catch of just under 50 t of fish.
However, some estimatesof 1988 production wereonly in the 10 ¢
range, Whi ch either reduces the e verage seasonal return per fisherman
to about $1,000 for the 16 fishernen invelved or greatly reduces the
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number Of fishermen. Even if the total estimated catch wore to
increass scveral fold,the industry is still very small with all the
e saociatad ineff lciencles of thee =|| scals. Coupled with this
uncertainty sre the markets, which ere deemed tobe ® rratic; the
demand for turbottends t0 be the last to rise end the first to
fall. 72 This observation IS supported by the most recent massshift
inturbot prices, es shown ia Table S. 11. Turbot shows the greatest
percentage price increase ofthe groundfish i ndi cated but e I so the
greatest fluctuation between 1986 e nd 1987. The price landed.t the
market Still only e qustes to just over $2. 00 Canadian for vhole
turbot .

3.3.3 Summary

The econoni cs of turbet fishing near Pangnirtung is uncertain at
present. While return to labour may create interest among local
fishermen, only e« continued e ffort over « t least three years will
yield relevant concl usi ons. Ifi ndeed the returns equate. ssasonal
return of $1, 000 per fisherman, i nterest may not continue. However,

an improved mechanism for pulling lines may increass daily catches
per fisherman considerably.

2.4 Chapter Summary

The three saltwater fisheries examined are at different |evels of
development. The shrimping operations are operating in the eastern
Hudson Strait s thay do intherest of the northern shrinmp fishery.
Thescal lop end turbot industries are still very mueh experinental.
Producti on methods, st ocks end markets still remain to be tested.

A summary of these fisheries is useful to ,give en overview of the
industries relative to each other (see Table 5.12).

72 Discussion W th mMr, Jjohn Collins, Program Coordinator and
Economics Brsnch, DFO.
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Iable 5.12

Susmary Statistics From Saltvater Fish And Seafood Industry

shrimp Scallopg*
Production (t) 1,000 23.S
Price per kg. $2.71 $15. 00
Estimated Returns 2,710, 000 352, 500
Estimated Costs N/A* $201, 000

* BEstimated jOintly with cod operations.

% Based On ® nticipated results for two vessels.

ik Based On 16 fishernen.
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Monthly Average WVholesale Prices of
¢roundfish Fillets and Blocks
$ Change
country  Septenber August Septenber Septenber
of Origin 1986 1987 1987 1987/ 86
.......... us$/y, - - - o
Cod
Bl ocks 1.481 2.000 2.010 368
Minced 0.610 0.550 0. 550 -108
Fillet 1 Ib. Canads 1.425 1. 750 1.750 23s
Fillet 5 1b. Canada - 1. 850 1. 850 -
Fillet 5 1b.
bnls (1/2) Canada 1.8s6 2. 3s0 2.350 27s
Fillet 5 1b.
bals (1/2) Iceland 2.010 2. 475 2.47S 23s
Haddock
Bl ocks 1o 450 1.725 1.785 23s
Fillet 5 1h. Canada - 1. 850 : :
Fillet 5 | b. bnls Canada 1.97s 2.400 2.420 23
Fillet 5 1b. bnls Iceland 2.125 2.500 2. 650 25%
Flounder
Bl ocks 1. 350 1.700 1.720 27s
Fillet 1 1h. Canada 1. 850 2.150 2.150 168
Fillet 5 1b. Canada 1.8s0 2.000 2.000 8%
Ocean Pexrch . L e e e
Fillet 1 1b. * Canada 1.940 - S -
Fillet 5 1b. ° Canada ""1.500 - 1.625 8s
Fillet 5 1h. Iceland 1.389 1.675 1. 690 22%
Pollock
Atl. bl ocks 0.89S 1. 050 1. 050 178
Alaska bl ocks 0.913 1. 050 1. 050 15%
Fillet 5 1b. Canada - - . .
Fillet 5 1b. bnls Canada “1.200 1.440 1. 483 240
Fillet S|b. bnls Iceland 1. 160 1. 470 1.458 268
Turbot
Blocks 1.150 1o 575 1.575 s
Fillet 5 1b. Canada 1.519 2. 300 2.300 S1s
Vhiting
Bl ocks 0.735 1.000 1. 000 368
Fillet 10 Ib. S. Aner. 0. 750 0. 865 0.880 17%

Prices ore derived fromthe Boston Fishery Market News Report,
National Marine Fisheries Sewlce. Prices sre FOB Boston, { oucester
and Nev Bedford as quoted by producers, importers e ndbrokers to
primary whol esal ers and producers.

Source: Groundfish Market Revi ew, DFO,
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Intervievs were conducted with key restaurant, eirlines e nd food
suppliers in the Northwest Territories, Edmonton, Vancouver, Toronto
and Montreal to determine market potential. Sales volume e stlutes
wer e obtained frootheindividuals interviewed where possible but ere
generally not detailed in the interview narratives. Rather, these
data have been pool ed and extrapolated t0 form the overall e st-tes
outlined in Section 6.6. ‘Potential Vol umes". The information
gathered was e |so supplenmented by research recently conducted by Nark
Vebber’3 and Andrich Consultancy G oup’* into country food.

6.1 Southern Canads Restsurant Iwpressions of Country Food

Background: Executive chefs and purchasing representatives offine
restaurants in major Canadian Cities were interviewed t 0 obtain user-
{mpressions of N.W.T. Country Foods. In most cases, those inter-
viewed were exposed to country food through the recent trade m ssion
sponsored by the Departaént of* Eeonomfc Deveiopment & Tourisam or-had .-
used game and northern-fish in the past.?3 It should be noted that
only « few restaurants were surveyed in e ach city and the views
stated may mot represent e || food serviecee stablishments. The
pur pose of the intervievswas t 0 gain an understanding of interest in

country foods and identify supply conditions and concerns common toO
that geographi ¢ region.

73 Country Food Marketing Survey - Iqaluit - June 1987.
74 Arctic Foods Pronotional Trade Mission - Novenber 1987-
Summary.
Mackenzie Delta Fi sh Marketing Assessnent.
s

A list of restaurants surveyed is included in Appendix B.
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§.1.1 Montreal Market

Background: Typically, diners ot fine restaurants in Montreal. r o
upper business class and e xpcct to be ® xposod to ® xoticC, unique
dishes. ~ They will pay.s much for these ‘novelty” dishes as they
woul d for other top menu items. Restaurants strive to meet this
demand and shoved great interest im discussing the possibility of

obtaining products fromthe NW. T. It is believed that the only way
to market the products was through the fine restaurants and that any

mass retailing would fail for both price and supply reasons.

Broducts of Interest: | nterest was ® xpressed particularly for wmuskox
end Arctic char. There is interest in caribou but it is perceived to

be similar to reindeer end top-quality fresh reindeer from New .

Zealand i s already avail able on «regular basis. There 1s also a
steady demand foOr seafood but northerm seaf ood products ere not
perceived «s unique and they woul d have t0 compete Strictly on price.
Most such product is currently being sourced from Atlantic or U S A
suppliers who have very large end e fficientdi stribution networks.
This i S e | SO truefor most other northera freshwater fish (trout,
whitefish, ® tc.) im thet they must compets Wi th local Quebec. and .
Ontario suppliers which is widely bélteved to be impossible. -

Conditions of Purchase: There 1s every e violent concern about
product qualitye nd consistency. Such restaurants have e chieved
their success through serving ‘only the finest” products on s
consi stent basis end they will not compromise quality (and naturally
product safety). The game meats.re considered to be somevwhat
seasonal end .re particularly in demand during the | ast quarter of
the ysar (coinciding with hunting seasem). The chefs e Iso believe
thet M.V.T. game neats «r. in short supply end, es such, this limted

supply could be best marketed during the fall. If stocks were
svailable year round, the product could then be offered over e wider
period of the year. The chefs are generally not interested in

searchinge Cross Canada for a particular product. They rely greatly
on their local suppliers forproduct end they believe greatest market
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penetration would b.obtained through a pproaching key local dis-
tributors or brokers.

There vas concerm over product price. The top cuts of the game
animals were Of greatest demand and the chefs compared thorn to beef
tenderloin. They indicated that the purchase price shoul d not e xcood
$16.00 to $20.00 per kilogram. This would e now them t0 «arvc their
main courses in the $15.00 to $2S.00 range, the most ® ppropriate
entroo prices for such products. The chefs interviewed i ndicated
that they e nd other Montreal chefs preferred fresh £ish ¢ nd seafood
andthey doubted the ®vailability of competitively-priced fresh
northern product s year - r ound.

- 6.1.2 Toreonto Market

Background: Toronto diners e |[so tended to b. the upper business
class but chefs believed their patrons were 1.ss conscious of price
than di ners in ot her partsof Canada,e xXcept perhaps Vancouver. The

e cono9y im Ontario is regarded to be the strongest in Canada
presently end this is |likely ® ffecting consumer attitudes. While it

is believed that -Qusbse-restdents s sowevhat 'more’ “dccliitoned “to —
game end seafood, Ontarionsare ¢ | SO demanding more a dventuresome
dining oflate.

Broducts of Interegt: The chefs intervieved currently seined New
Zealand rei ndeer (often referred t0 U venison). Somee | SO served
other gem. species on speci al occasions or 1if supplies were evsi|-
able. All restaurants served . wids variety of fish and seaf ood.

The greatest interest ® gain ® ppeared to be {n muskox. Caribou end
reindeer were desirable but were not viewed u uniquely Canadian and
woul d compete directly with New Zealand product. S098 restaurants
served bison (or buffalo) but it was notdeemedto bee s exotic or
uni que as the other gun. Game i s viewed tobel argely seasonal in
Toronto “aswell, with chefs expecting the greatest promotion success
to come in the [ate fall end winter nonths.
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The demand for fishe Nd seafood tends to0 be for fresh product on e
year round basis. Salmon dominates the fish markst because Of its
ready evailability end price. Sonme interest was ® xpressed for char
but chefs tended to compars it to salmen when purchasing deci sions
ore made. There vu little interest in the freshwater fish specifi - »
tally produced in the N.W. T. The chefs purchased their freshwater
fish end turbot locally and did met know where the fish camefrom
originally. Similarly for seafood, there was |ittle perception of
northern shrimp or scallops being unique and the restaurants were
satisfied with the product they were currently getting, regardless of
its point of origin. There was consensus that the market was
demanding nore seafood, even with the recent nussel scare, e nd that
freshwater fish demand was growing much sl ower.

Conditions of Purchase: The responses from Toronto chefs were very
consistent with those obtained in Montreal., O critical importance
vas quality snd consistency. Chefs are willing to offer game, ONn .
seasonal basis if necessary, provided the product can be delivered o s
promised. Fish end seafood e re generally preferred in fresh form on
e you round basis. Many different sizes snd types of shrimp are
purchased but- chéfs-tend to:prefer raw, peeled-product. This 1s the
general preference Of the Canadian market and northern “freezer
travlers arc generallye ble to cook and freeze only shell-on whole
shrimp, necessitating their «ccess to Japanese end European markets
where such product is preferred. The northern shrinp grounds.re
generally t 00 far from Canadianplantsthat could peel and further
process the shrimp ® cononmically. Again, interest e xistsfor char but
there is concern overeregular supply. Chefswerenot eble to give
e stiutes ofthe prices they would pay for fish end seafood but
indicated t het conpetition from |ocal end U.SA. products would
determine their source. Little differentiation was made between
northern end traditional sources of fish end seafood.

Game mat, particularly muskox, IS in demand and ® xpected prices were#
consistently conpared to those of New Zealand veni son which ranged
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from $15/kg (hind, bono-in) to $45/kg (boneless strip tender). Pot
routs, shoulders e nd legsgenerally wholesale for ¢ bout $30/kg.
This price range 1s considerably higher than prices mentioned in
Montreal end, in @ ddition, some chefs indicated that price was not .«
concernas | ong . s the product is of superior quality.

6.1.3 Vancouver Market

Background: The Vancouver metropolitan area, which i ncludes the City
of Vancouver pl us 30 bedroom communities, represents the largest
concentration of population in Western Canada. |ts population of 1.4
mllion (1986 Census) -constitutes close to half of the total B.C
popul ation, and five percent of Canada’s popul ati on. This dense
concentration ofpeople, plus the ettrwion of the city for the
tourist trade, nmakes it on important potential market for R.W. |.
country Foods.

Market research was conducted in Vancouver t hr ough personal {nter-
views Wi th ninee xecut ive chefs, three fish/meat whol esaler/distri -
butors, end one e irline catering department. The restaurants end
hotel s were chosen—for --asveral reasons:- 1) .some. -of -- these. chefs- had
been i nvol ved 4inprevious research on N.W. T. country foods (ss
identified by Mr. Don Anderson); 2) they represented some of the
| argest =maj or hotels in Vancouver, and therefore were likely to serve
olarger clientele; and 3) «n e ttenpt vu made to choose e« sample
thst represented several ore- of the eity i.e., downtown, Cl 0Se to
® irport, North Vancouver. It vas believed that this ® pproach woul d
present < more balanced picture of the demand. |t should be noted
that t he sample size fOr the survey is small and t he results were
intended only to indicate the |level ofinterest and potential demand
inthis market for N.W. T. country foods.

The following sections highlight the findings ofthe restaurant
survey i n Vancouver.
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Profils of the Restaurants: With the ® xception of twe fro. -standing
restaurants, ¢ || oOf thechefs {ntervieved vere part of . large hotel.
The chef « t Cafe Splash had been there fOr 1lessthen . veek and vas
formerly the chef +t the Granville |sland Hotel. Hi s responses,
therefore, were from his ® xperiences at the hotsl.

The hotels commonly had one or two ®white tablecloeth® restaurants,
plus. coffee shop, room service end banquet facilities. Most of
their elientele Wwore e ithar local busi ness people or business
travelers. Tourists made up the second largest clientele,e nd this
portion increased during the summer nonths. Al chefs indicated that
Decenber (with Christmas banquets, ©® tc.) end summerweretypically
their busiest tines.

In terns of total number of meals served, |unches represented
anyvhere from 30 to 50 percent; dinners, 20 to 70 percent; end
banquets, 30 to 50 percent. Business people made up the | argest
clientele group for lunches, with dinners being « mixture Of
business , local residents and tourists. Banquets Were seined

primarily to local business groups, organizations and conventions:. --.--:-

-~

Products of Interest: All of the chefs surveyed used sone game end
large vol unes of fish and seafood on their menus. Game was used in
three forms: « s ® poetizers, pates or entrees. Sone of the chefs hsd
used reindeer fromthe R.W.T. previously, end sone had been invol ved
in the Arctic Foods Promotional Trade M ssion in 1987.

Reindeer vas the game meat served most often, fol | owed by buffalo.
Many of the restaurants in Vancouver hsve been using New Zealand
venison for some time now, whi ch they source through Briscoe's Fine
Foods Ltd. or Continental Inporters Ltd. The chefs who had used
N.W.T. reindeer previously obtained it fromLambcoe.tInnisfail,
Alberta. Alot of ® nquiries about the R.N. T. reindeer were received
during the course of the interviews. The chefse || indicated thst
venison bed been a very good seller in the put. One chef said he
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w;uld prefer to use wild rei ndeer then thedomesticated version from
Nev Zsaland, because “farned’ reindeer does not have the «SNe trus
*game® flavour . This holds true for buffalo ¢s well. one chef
indicated that he had tried buffalo on the menu, but itwasnote
good seller. He bel feved that the dif ference between. beef tender-
loin end buffal o tenderloin was not sufficientto Justify the price
di fference. This may relate tO the previ ous comment regarding
domestic game versus Wl d game. The chefs e |so {ndicated thet gem
consumption di Spl ayed some seasonality; demand increased in the fall.

Al'l of the chefsinterviewed were e | so interested in muskox and
caribou, although these products were not es familiar to sow of them
u the reindeer e nd bison.

Overal |, the chefs were very keen to seine more gens meats, including
the M.W.T. products. They indicated thet gem meat iS enovelty to
many people and they would therefore try 4t for « change. The
Buropean i nfluence in Canads has contributed to this demandfor gams.
Many i ndi cat ed that they woul d put these products on their menus
(including banquet- memus) :£f:-the- supply : wes- Teadily -available,
Several of the chefs currently have buffal o and venisen On their
senus, o nd others indicated they woul d consi der specialing the
products or seining them for «"theme" di nner. The chefs e 1so
indicated that they change their nenus periodically; some soften es
¢ very month, others e very six nonths. Some indicated that they woul d
only have one game.ntree on the nenu «t «time, plus specials. It
vase | SO indicated that {f one of these better restaurants started

serving a particular product, the others would follow sSuit to
saintain their market share.

Regarding conpeting products, the chefs believe that game could only

repl ace beef to a small degree; it is considered to be nore of a
gour met Item.
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The chefs were ¢ | SO surveyed about the N.W. T. fish products. As
Vancouver i S . port city, fish and seafood « ro big sellers i n the
restaurants. Many Of the chefs had used Arctic char, vhitefish, lake
trout, shrinps end scallops. There « 0 two Or three main fish
Whol esal ers in Vancouver that service these restaurants - Albion and
Blundell. re two of the | ar gest. Thereappeared to be the greatest
interest in the Arctic char. Several chefs hsd specialed it or put
{tontheir menus, and |t had been a good seller. Lake trout had
al so been a good seller. The scallops end shrimp thst the chefs ore

serving e re sourced from other countri es. Almost e || ofthe chefs
said thst they had good success in selling the Arctic char, ® Ithough
tourists want sal non when they «re in Vancouver. Therefore, the

market for char woul d probably |ie with the local clientele. sow of
the restaurants hadputcharand | ake trout on their menus from time
to time, while others had specialed the fish products. COverall, the
chef s felt thst fish e nd seafood products woul d ® |ways be big sellers

in Vancouver; whether this demand is filled by N.W.T. product 1s not
clear.

The chefs e Il indicated that if the products were available (parti-
cularly the game neats), the moste ffective method to introduce them
into the market would be restaurant selling. One chef said that he
trains the waiters daily on selling the products on the menu that
day. Many of the chefs e | SO do point-of-purchase selling thensel ves
in the restaurants. Clientele oftenl ook tothewaiters and chefs
for suggestions on dishes to try.

Conditions of Purchage: The chefs were surveyed on several {iteas
regarding volumes, product specifications end price. Every respon-
dent indicated t hst he preferred freshoverfrozen product, e nd would
use frozen "only ina pinch®. This ® pplied to both gene snd fish
products. Several ofthe chefs e lso indicated thst they preferred to
feature local (Canada) products Instead ofi nported ones (such as the
Nev Zealand venison). This , together with the fact that N.V.I.
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products are perceived as unique Canadian gourmet foods, presents an
opportunity to the K.¥W. T, industry.

The overriding concern of e || the chefs, with regard to game meats,
vas availability of supply. To b. e blo to put these items on their
menus, t hey nmust have ready supplies of the product, <t «consistent
quality and price. until these conditi ons are met, the most the
i ndustry could hope for 1sto havethe products featured for speci al
events, thereby limting potential sales. The M || cuts that the
chefs woul d use include: |o0ins, tendsrloins, hi nd quarters, racks end
hips . Some of the chefs indicated thate they could utilize the
cheaper cuts of the carcass as well as the prine cuts. Most of the
chefs preferred to have their fish delivered dressed head-on.  They
& their own filetting.

Wth regard to price, wmost of the chefs indicated that this woul d not
be « probl em in their establishments, as the clientele «re prepsred
co psy high prices for gournet foods. It was indicated that game
di nner entrees, which include five to six ounces of meat, sell for
$18.00 to $22. 50.

6.1.4—Edaonton Market

Backgroynd: Edmonton is typically viewed as the “gateway to the
north" e nd visiting business people and tourists from the south
expectt 0 See northernfoodson the menus. Wth Edmonton’s recently
built Convention Centre and its renowned West Edmonton Mall, the eity

® xpectstosee an i ncreasing volume of hotel and restaurant clientele
in coming years.

Eroducts of Interest: Chefs have used N.W.T. reindeer in the psst
end some continue to use char as.sumer special (when it is
available fresh) whil e others purchase it on «year round basis
frozen. It was indicated that reindeer, caribou and muskox were not
+v8i 18bl Q whil e bison 1s evail abl e from Alberta sources .  Strong
intsrest vas evident fOr .«consistent supply Of northern game meat
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and they ercwilling to pay $20.00 to $30.00 per kilogram forit. |t
VU compared t0o e il k-fed vealwhenpricingand ihcy aree ware that
supply islimted e nd production tends tob. seasonal. The market i s

considered Wi de open and thy ® xpr.ss.d concern that northern food
pronmotion has been successful but sourcing the product has not been
possible.

Shrinp and scal | ops aresourced through local fish suppliers and the
product is generally fromthe «ast coast or southern U S A Fresh

fish is sol d occasionally but saltwaterfishtends to be the dominant
demand.

conditions of Purchase: The restaurants tend to buy their products
fn.form that 1s ready to use. The char is purchased head-on and
gutted andseafood is raw, individually quick frozen (IQF). Came has
not been sourced t0 .« great. xtent recently butit woul d be preferred
in «pre-cut form as well. The game captured the greatest interest
as e unique concept and, while the preference tenda to be for. year.

round suppl y, e« guaranteed seasonal supply of quality product My
still hol d potential.

6.1.5 Susmary

The restaurants visited hade great deal in common. They perceived
product quality to be their utnost strength and they woul d not take
any chance on products that wereoflew or inconsistent qualicy.
Most restaurants \ere very interested inlearning msore about N.V.T.
country foodsavailable but ® xpressed concerns about availability and
location of suppliers. The restaurants vere confident in their |ocal
vholesaler and would be most Open to buying these products if they
knew that their suppl i er woul d take responsibility for assuring their
orders were filled. The restaurants Were eware of the 1limited
supplies that could be offered to the market and would work e r ound
this problem s long «their order was filled once they had committ-
ment from the supplier. Sone restaurants had ® xperienced cancelled
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shipsents even ¢ fter supply guarantees vere made to them by other

local fish e nd game suppliers and t his isan e violent concern.

Interest was ® xprossod in Country Foods | n varyingdsgrees depending
on the product. There is «strong interestinmuskox because of itsS
uniqueness. There i s al SO interest in caribou end reindeer but a
competitive market exists because of the high quality products
currently e vailable through their local distributors. The N.W.T.
gase products were conpared to top veal or New Zealand venison e nd .
high price vas ® nticipated. There wase | SO son optimisa that the
cheaper cuts could be utilized in ot her meals instead of hi gh-priced
dinner.ntrees. Bison is also evailable end was not generally deened
in the same category of game se the forementioned. The preference
vas o | DSt unanimously for pre-cut portions with the standard ® |ready
set by the New Zealand venison currently being supplied. Wth regard
to fish end seafood, Arctic char captured the greatest interest among
the fresh fish. However, several restaurants ere now servingsalmen
in place of the char they once used because of wmwore reliable
suppl i es.

Major suppliers of food products were interviewed t0 e Scertain their
perceptions and outl ook for Country Foods supplied from the Northwest
Territories. Sone of these {ndividuals had ® cni |y handled or were
faniliarwithN.W.T. product (especially Arctic char end reindeer)
while others had not been ® xposedt 0 country food.

Wii | € anexhaustive surveyof e || distributors was not carried out
nor intended, their e dvice on end interest In the products prove

® specially hel pful forstrategic devel opnent oftheresources and
their conponents.

- 132 -



§.2.1 Red Meat and Game Suppliers

Montreal: Canada Packerg hase bout 20 percent of the market in
weakly rod meat sales to the Montreal market, amounting to several
hundred tonnes. TheycarriedN.W.T. reindeer when it vu e vailshblo
but they ere notewaro of any other game meats produced i N the N.VW. T.
currently. They recent|ly stocked Nev Zealand veni son but their
supplier had labelling problems (1... bilingual text and weight
units) snd supplies were currently disrupted. CP i S confident that
demand i s growi ng forleam products, ® specially e xotiC game like
veni son in the food service market. Theye | SO believe that food
service i S the nost e fficient nethod tO «nter a markstet present.
CP woul d be interested in 1 isting new products because they havee
strong mandate t0 provide inproved service and. br oader product
range t0 their customers. They.re CONsci ous oftheir conpetition
(especially the newy merged Provigo-Dellixo firm and they believe
offering «wW de range of unique products wi || maintain their competi -
tive position. They indicated that the demand wvas very small
relative to beef but «consistent, high quality product would be able
to penetrate the marketina sim | ar fashiom to the New Zealand
product. I “-u'“- “stipalated That "thé -fInd "restautants ~would -
demand the prime pre-cut “ portions and that the cheaper cuts nsy be
successful in the institutional and processed meats trads.

The products could enter the food service market in two ways. The
producer could continue to market directly to chefs (in-person, trade
publications) and in turn, the chefs woul d request the product be
e vailshl e through their local supplier. The other nethod would be to
directly ® pproach suppliers and brokers and rely on themto market
the product to their current food service customers. ‘i’ he CP repre -
sentatives could not resolve which method woul d be the most
successful ® |though they were confident thst both methods could yield
good results. A final i ndication of theirinterest in e xotic
Canadian game products came from their willingness to work with the
producers to ® ttempt national distribution.
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Montresl: T Lauzon Ltee ise nothor major meat supplier in Montreal
and currently supplies many of the msjor hotels and restaurants with
red meat and poultry. The representative agreed t hat the trend is
towar ds leaner and heal th-wi se products. However, the quality and
tvailabiliqg of the products would ultimately determine market
success . While the firm dots not currently ecarry game products
because Of a | ack of storage space, tiny do get calls for game
products regul arly. Thefinerestaurants typically ventFederally
inspected prine cuts from . local supplier that theyere used to
dealing with. Thecheapercuts were thought t0 have potential in e
snmoked or processed fem

Montresl . La Maison du Gibier Inc. is a nev supplier of ganme (gibier)
in Montreal . They provi de a variety of animals i ncl udi ng rabbit,

Quebec red deer, wild boare ndbuffalo. Theye |so supplied reindeer
when it was evailable fromthe R.W.T. The local farm raised red deer
ere nmarketed and the supply will be supplemented With New Zeal and
product shortly. The representative indicated that «conpeting firm
had been supplying game to the Montreal markets for several years but
the service provided to customers was unacceptable and set .the markst-::: .
back considerably. ~La Maison 1s -¢onfident that the sales of all game
meats will continue to increase rtapidly. The probl em they are
currently facing, however, 1s that tiny generally only market
quarters and halves of red deer at $18.00 perkilogram while the
market i s demanding specific cuts. It vu indicated thst the e verage
soiling price for the carcass wasfair because the prime cuts e lone
would equal the value received for the larger portion. Buffalo meat
fse | so local and is sold in several forms, i ncluding roasts, steaks,
sausage, stev meat and ground, forup to $21.00 per kil ogram
($10. SO kg. for a half or whols animal). No estimate Of market size
could be nmade although the company is very interested in obtaining
any NW. T. game that it can. They were, however, of the bel i ef that
N.V. |. caribou wascontam nated andthat this was the reason it was
not available. This misunderstanding vu cleared up.
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Toxonto: Honevyman Beef Purvevors Ltd, 1is the | argest supplier of
mat and 8ame go the food service industry {n Toronto. They dsal
with 50 to 60 percent Of the restaurants in the city, supplying the
domestic red noats, New Zealand veni son and very small amounts Of
wild boar and buffalo . The conpany carried the N.W. T. reindeer when
it was evail abl e but was not aware that any game products were being
produced in the N.W. T. currently.

They indicated that gsme demand typically came from the *white
tablecloth® restaurants who ordered the prime cuts mostoften. They
currently import fresh e nd frozem veni son fromNew Zeal and e nd
whol esale it for $15.00 to $45.00 per kilogram, depending on the cut.
It was indicated that they would prefer to replace the product with
Canadi an gane if quality, supply and price were consistent with what
customers have now grown accustoned t O fromNew Zeal and (Appendix C
contains copies of marketing material currently evailable on these
products).

It was indicated thatbisonwase vaildl e from.Manitoba supplier
but that quality was..ingonsistent. and supply was: unrelisbls-.- -There.
is occasional demand for the meat but {t 1s not typically thought of
as game O « northern animal.

Calgary: Premier Meats i S .supplier of neat, poultry and seafood to
the food e €- Ce industryin Alberta. The representati ve indicated
that *wvhite tablecloth® restaurants woul d pay any price forchoice
quality game meat but no supply has been e vailable since Canadi an
Reindeer Company halted iets sl aughter. Currently, confusion
surrounds game production and sales fm Al berta al though several farms
are now gearing up toproduce e |k in anticipation that |ocal produc-
tion till be permtted. Ifthis comes ebout shortly, the N.W.T.
products till likely mss being the first into the market. The
N.W.T. producers were criticized fornot being abl e to offer the
steady supply of mest required to maintain a narket forthe products.
The company Was very interested in obtaining muskox sanpl es to take
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t 0 Japan ON theirtrade promotion tour in April. They bel{eve exotic
game coul d « ntor the groving Japanese markst from Canada.

Edmonton: Capital Packers is & Federally inspected meat facility e nd
it currently provides the storage e nd processing services for muskox
shi pped out of the N.¥.T. by ULU foods. The sales manager did not
have ® xporionco in selling gane meats and his emly involvement with
the muskox was to refer e || interested parties directly t0 ULUFoods.
The muskox was processed into | 0i NS, ponderosa hips, ri b steak,
roasts, patties and trim; sbout 1,000 kg. remain frozen in storage.
The sales manager is optimistic ebout the potential for game meat,
particularly selling it to Japan, and iS expecting to process nore
neat for UL Foods this spring.

Vancoyver: Briscoe’s Fine Foods Ltd, 1isthe only meat processing
plant in the lover mainland of B.C handling game meats.t present.
Their products include: «full range of beef cuts, including portion
control cuts; pork cuts; snmoked meat; sausages and wi eners; poul try;
prepared fish end chicken products; Montrsal white veal; | ocal veal;
Nev Zeal and, Australian and U S. A |anb;, game-meats {rabbit; venigen;:: -~
buffal 0, pheasants); ‘smoked salmon; ‘and & range “of ot her juices and
vegetables. “The largest share oftheir business s in the beef trade
(60 percent), followed bypork, poultry and lamb (20 percent) and
game (20percent). O the game nmeats, three percent ofthose sales
o e buffalo. ‘I'he majority of Briscoe’s business is the hotel-
restaurant-institutional trade in B.C. As the plant is only Provin-
cially inspected, they ere restricted to selling within B. C

Briscoe’'s has been selling game meats for less than 10 years. They
entered the market when they saw.denmand forthe products. Mr. John
Fowles, General Manager Of the conpany, indicated that the inpetus
for this interest ¢n gem neats cane from hei ghtened consuner
awar eness about health (gane has e« lower fat content than most red
meats),. S Wel| as the European influence in Canada. Sone products
have been wi dely seined for many years i n Europe.
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Briscoe's undertook several stepstointroduce game meats into the
market. They initially presented the products «t the B.C Restaurant
and Food ServicessShow.wheretheyhadcontacts ® | rsady e stiblishod.

They then started to carry the products and promote them through
promotional materials in the restaurants such es table tent cards,

medis coverage (magazines, newspapers and television), and one-on-one
contact with potential buyers. They ® aphasizod the hotel-restaurant-
institutional (H.R.I.) trade rather then retail.

During Expo year, thy sold one nmillion buffalo burgers - 650,000 of
these.t the Expo Site. Briscoe’s currently sails a pproximately
20, 000 pounds per yearofvenison. Host of this is ebsorbed by the
Vancouver market.  Mr. Fowlese stiaated thet ho could sell 2,000 to
3,000 pounds per year of muskoxifitwasavail able. Follow ng the
pronotion «t Expo, he recei ved many requests forit. He indicated
that e |l game products are competitive; therefore, some of the
buffalo and venisen sales coul d potentially be displaced by wmuskex
and caribou. Mr. Fowles also felt that the game meats Will be «“big
mover” i n the next fewyears duse t0 shifts in consumer preferences.

Be i ndi cat ed thas..Mev.Zealand has.positioned .its venison well for.
this shift by conducting a very e ffective marketing strategy and
making the product e vailable year-round diadifferent cuts. Thi's
market fOr game.ecats will |ikely be a specialty niche e nd will not

hurt the beef sales to eny great extent.

Briscoe’s has received requestsfor the N.W.T. game meats, from the
H.R.I. trade, but supply has been . problem. To market these
products into Vancouver, Mr. Fowles indicated thet several things
must happen:

carcass must be broken down into «range Of box-ready cuts;

t he plant must be Federally i nspect ed;

t he product must be cryovaced and packaged end labelled

® ttractively;

supply must be consistent; e nd

promotion must be undert aken.
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Continental Importers 1Ltd, 1s.n importere nd distributor of
specialty foods inthe lower mainland. Theye Iso have distributors
as fareast oS Manitoba. They carrye. wide range of gournet iteas,
including game meats and fish (f rash, frozen and smoked). They are
li{censed t 0 handle but not processfcod. Their main business is in
the food service trade - major hotels, top restaurants and e irline
flight kitchens . X2. Edwin Savage, Sal es Manager, indicated that
their bus iness is e -d at selling an overal|l package Oof goods to
customers. Their sales are secasonal, with some inNcrease in ganme
during falle nd winter wmonths and seafood and fish in the summer.

The gane products that Continental has dealt with include: bison end
cari bou from Quebec’® and rejndeer e ndvenison frogN. w. T. e nd Rew
Zealand, The Quebec bison was only available for two months, but was
well - received. It came in six ounce cryovaced Steaks. Mr. Savage
indicated that he could sell eIl the reindeer he could get. It is
e ssnd that sone of thisdemand coul d be passed onto the other game
seats .  Continental has e |so dealt with shrimp from the Oregon Coast
and the Maritimes, scallops from t he east coast, Japan end Singapore

and whitefish. -caviar fros FFMC. - Mxr= -a~w7%fdv4d~t-’'*$dfM ="

product denand is based 100 pércent on price. If the N.W.T. products
were compestitively priced, he could sell large quantities. Mr.
Savage ‘s nain concern withe || the K.W.T. products was ® vailability
of supply. He indicated that he has had requests forthe products
but been’ t been able to fill thea.

6.2.2 Fish and Seafood Suppliers

Key fish and seafood wholesalers were interviewed in the maj oOr
centres. They were asked about their impressi ons end knowledge of
N.VW.T. products and the potential tofurther commercialize thu.
Their views on the unique qualities of northern species were also
solicited.

76 At the time of the interview (early March), Mr. Savage
i ndi cat ed that Quebec caribou woul d be evailable later that month.
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Montreal: Moderne Ltee - Seafood isone of the top five food service

suppliers of fish and seafood in Montreal and has roughly 20 percent
of the market.

Europeans tend to b. the major purchasers of fish in Montreal
® |[though the greatest volumes e nd revenues are obt ai ned from seafood
(saltwater) species. The whitefish market tends tobe dominated by
the Jewi sh community end growth is minimal. Lake trout, rainbow
trout, pike e nd walleys.re sourced through the FFMC end other local
suppliers. There «re generally no supply problems end it was not
known where the fish were ® cmlly grown. It was indi cated that the
price end essurance of «steady supply Wwere the most critical factors
in the common freshwater fish purchases. Freshwaterfish «renot the
preferred speci es of Moderne's customers; the market greatly prefers
sal twater species.

The only fish identified «s unique to the R.W.T.wArctic char.
Fi sh peddl ers and restaurants often request it over salmon. However,
the preference is forfreshproduct and only e very limited supply is
evailable. Apparently the FFMC contacts fish whol esal ers when-supply

is evailable and £t s GUICKI'Y sofd. Médirne Elso ba¥llsves thit More *

cher could be sold ifthe public wasmore.ware of the fish.

Turbot is currently sourcedfromboththesast endwest touts e nd is
generally seined as steaks. |t is not a big volume fish but supply
end quality. re reliadble.

Shrimp end scallops «re sourced world wide depending on the
customer’s preference. Both warm water and cold water scallops are
stocked . Moderne believes they had shrimp from the N.W.T. over the
| est two yearse nd the quality was judged to be good. However, there

«re many conpanies end countries supplying shrimpe nd they nust be
price competitive.
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Montreal: Canada Packers has. di vi Si on which supplies frozen fish
Snd seafood to the food service industry. The freshwater fish
species carried orowvalleye, halibut and trout. The manager inter-
vi ewed was not sure where the fish originally came frome nd i ndi cated
the price and quality ® gain were the main factors. There has boon
little demand for Arctic char and ho does not carry any. CP sources
their fish through a local broker and they find thisto be the most
reliabl e method of & ssuring consistent product. Saltwater sSpecies
«re purchased monthlyfromeastern Canada and the U S.A  Shrinp «re
e | so supplied fromEcuador, Panama and Peru. CP was not.Ware of enY
N.W.T. fish or seafood currently on the market ot her than char.

ottavwa: Capital Figh is likely the most informal fishe ndseaf ood

supplier on N.M.T. products. This i S because Capital i S a share-
hol der in Farocan Inc. (the firm operating the northern shrimp boats
discussed ® arlier) end it tends t0o offer « market outlet for the
Baffin. rea product.

Capital has handled turbot (caught longlining .t Pangnirtung) and
shrimp (shell-on) and indicated that, the productsweregood. |t wvas

------ PSSR e e oREEe U, DATIL TLTNTOmYT L3N Ly wTie ol s

noted that very little of the N.W. T. shrimpe ntered the Canadian
markst because we.re not e ccustomed to head-on product. The peeled
shrimpwe general |y consune .re varm water species that dwell cl oser
to sout hern shoresorere fe rnmed close to large processing plants.

The | ocati on of the shrimp grounds relative to Greenland makes it
more feasible to prepare t he products shell-on for the Danish end
ot her Ruropean markets. The turbot supplied | est year had.good
demand in the winter, during the off-seasom for other several ocean
fish. However, there is ongoi ng competition from West Coast end
Greenland fish e nd consuners will not pay «preaiumforthe N.W.T.

turbot (likely o maximum of $3.00/1Db.). Capital believes they ore
the only external outlet for the NN V. T. turbot and wants to continue
to sell it, indicating that they sold 5,000 pounds ia 1987 (equating
to about 1/2 of the total production). The fira believes that
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scal l ops say hold good potentiale Nnd vwas awvare that.test fishery
was now undervay.

Capital e | SO carries char and other freshwater fish. |t was indi-

cated that char is «unique product and faces competition only from
salmon. However, transportation ofthe fresh product was ® specially

0 Xponsivo . Trout and other fresh fish can be supplied locally and
Capital was not optimistiec about the competitiveness of northern
Supplies . It was pointed out that inconnu had a very limited narket

e nd the Inuit thenmselves did not trade the fish commercially.

As. summary statenent, the representative indicated that potential
existed for the shrimp (which is showing reliable stocks) and halibut
and scal l ops, provided the test fisheries ore successful.

Toronte: Van Horme is the largest supplier of freshfish and seafood
in Toronto. The only N.W.T. product the firm was handling and
familiar With was frozen char. They purchased it through the Fmc
head-on gutted when it was available. Theye |so buy fresh Labrador

char. It was believed that Mntreal restaurants were more avare of -

N.V.T. char &td likely demandsd wmors of “{t thas Toronts. Freshwater
fish « repurchased | ocal | y because of both price and quality consi d-

erations. The general preference anong freshfishsuppliers is to
obtain the product as nearby «s possible.

Saltvater species have . more established market and are still
shoving the gr eat est sales gains. Shrimpisimported frozen from the
U . S.A through «local broker end it is the preferred product because
of its | arger size. Turbotispurchased fromNova Scotia sources and
the quality and price «re deemed to be very ® cceptable.

The firm president indicated «guardad interest in N.W.T. fish,

indicating that if econsistent supply offresh product was avail -
able, he would be interested in discussing marketing it.
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Toronte: St. lawrence Foods 1s. large supplier of fresh andfrozen
fish and seaf ood to thefood service i ndustry. The manager of the
fresh fish department wvas only avare of Arctic char as . unique
northern fish. The company has not boon able t 0 obtain the product
on eyear-round basis. It vu indicated that restaurants woul d mot
commit t henselves to putting the fish emenenu if supplies were
uncertain. The fish would continue to be marketed on a |imted basis
es daily specials only. Salmon was deened to be «close and lower
priced substitute thst vu stesdilyevailfile.

QO her freshwater fish ere sourced |ocally. The manager indicated
that they had carried turbot but .re unable to source it currently.
Cod, sole and snapper ore often considered to be cheaper and superior
fish by their custoners end the firm was mot trying very hard to find
another supplier.

Seafood (shrinp. mussels, scallops) ercsourced from meny pieces,
includi ng Chile, Mexico and Florida. However, the company vas not
avare of any such product producedintheN. u. T. The manager wvas

confident tHat botH flski'and seafood were ~----k 4nd- com-—-

sumers Woul d continue to shift towards 1 ighter, meore heal t h-conscious
seals .

Edmonton. Billingsgate Fish Company Ltd, is .promnent fish sad
seaf ood supplier. The conpany e |so sells Alberta-raised buffal o.
‘1" he marketfor traditional freshwater fish (wvhitef ish, northern piks
endtrout) 1s considered t0 be |evel, with |inited growt h taking
piece . Inconmu iS said to hold an insignificant market im t he vest’
The company sources f reshwat er fish from Alberta suppliers directly
as the FMC can be circumvented for fish sold within Alberta. The
company is not .vare of seafood supplied fromthe N.W. T. and
I ndi cated that its seafood came from east coast suppliers. The
company sells various kinds of shrinp including whole cooked shrimp
from Newfoundl and (like those produced by the northern shrimp fleet)
to the restaurants offering largeseafood buffets. Thet ur bot market
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{s believed tob. e xtremely small in the west, w th Montreal end
Toront o believed t 0 be the maj or consumersof the product. Arctic
char is bought through the FFMC in its fresh form in August and
September and frozen for the balance of the you. The fish {s
generally in good supply and the market i S grow ng .'

The representative i S also knowledgeable Shout game meats. The f im
carries Alberta buffal 0 and sells prime cuts end ground meat. They
woul d like to see muskox end cari bou but are critical of the recent
N.W.T. pronotion that has not yet put amy product on the market. He
beli eves that chefs w |l prepare wmeatsfrom product that is made
available to them and new game varieties would sell quickly. *There
{s no question that the market i S there® if quality end supply are
cons iS tent. |t is believed thet .primal whol esal e price woul d be
$30.00 - $40.00 per kilograme nd the poorer cuts could get $10.00/Kkg.

Vancouver: Albion Fisheries Ltd, hasbeen e stablished u one of
Western Canada’s | argest fish end seafood distributors for25 years.
Ite | SO has distribution centres in Victoria end Kelowna.Albionm is
o ffiliated with J. S. McMillan Fisheries Ltd., .ons.of the largest
producti on compantes:-in-B.Q. :McMillans Specializesin: groundfish;"
salmon, halibut e nd herring. The conpany has en extensive listing of
fresh,frozen and further processed products, «S well «S SONE game
meats (buffalo, veni son, ® [ligator). They handle game it ens primar-
fly for specialty orders. Albion also deal s in char, northern pike,
trout, whi tefish, scallops end shrimp. |t obtains much of these
species from the FMC.

The majority of Albion’'s sales.re to the H.R. |I. trade, including the
eirlines. They have @ pproxiaetely 20 percentof the B.C. market.
Allofthechefs that were {nterviewed i ndi cated that they obtained a
lot of their fish from Albion. Host ofAlbion’s sales.re in B. C.,
wi th sone in other Western provi nces as wel | . Mr. David Athey,
President, indicated that they are planning to target the retail
salesmore in t he upcom ng years.
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Of the fish Albion obtains from FFMC (char, whitefish, lake trout,
Northern pi ke), whitefish is the best sailor. Mr. Athey e atiaetod
that they sell 150,000 pounds frozen per year. He also said that the
char market is very dependent upon the salmon market - vhen salmon is
wwaileblo ot reasonable price, they are less likely to sel| large
vol unes of char. For ® XWLO, Mr. Athey indicated that salmon wvas in
short supply 3in recent months because { he timing Of salmon runs vas
not as predicted. Therefore, they werepromotingchar on their March

flyer. These flyers.rc part of athree to six month progran geared
« t product devel opnent .

Mr. Athey outlined their ® pproach to product devel opnent. Thefirst
step is on. of research end sampling. The product is tried in their
test kitchen end served to sone oftheir best customers. |If it has
merit, it is then presented to the sales departnent. At thispoint,
the product is rated ® ccording to itspotential: ®A®indicates e
product requiring | ots of e ttenti on i n marketing, Whil e “C'meansthe
product will likely be . fastseller. Products falling in the “A®
category ere generally fresh, imported products (N.¥. T. game meats
® ight be an .exampla) . .. Mr. .Athey. indicated- that.fresh.products are ,
very dominant in Vancouver. One salesmanis assigned to the product
end he/she specializes in that product. ‘It is then pronoted to the
H.R. 1. trade by the salesman.

Al t hough Albion is largely. fish end seaf ood distributor, they
e ppeer to be interested in the game marketuwell. Al of the
NW. T. fish thatis ® xported must go through FFMC; this leaves no
room for developing nev marketing channels. However, the potenti al
o Xtits with Albionfor marketing of gens products.

6.3 Flight Catering

6,3.1 Alr Cana& Dining Senmites Department (Montreal) is respon-

si bl e fordevel opi ng menus end pronotions forthee irline across
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Canada. The company sources 15 flight kitchens, with Cara Operations
Ltd. provi di ng the product sourcing e nd preparation services.

Air Canada i S {interested inoffering itsclients newv meals Dhut {s
concerned that many diners are conservative about whst thay e« at. A
northern food pronmoti on would require.t |out four weeks end
possi bly up to three months Of guaranteed supply t0 make the market-
ing e ffort wort hwhi | e.

Cara woul d do themeal preparation but would require the product to
be portion cut prior to purchase. Federal inspection and consistent
quality.re given requirements but cost is e|so acritical deter-
minant in the e irline industry. It was indicated thst the current
price conpetition and seat sales woul d limit f 00d budgets. The
First-Cl ass end international flights tend to allow the mostmeal
flexibility for the caterers and a fall promotionof northern foods
could hol d goed potential .

6.3 2 Canadisn Airlines International (Vancouver) is one ofCanada's
largest eirlines e nd has ane xtensive catering department. They hsve
used vhitefish, Take “Erout and Atttié c¢har from the N.V.T. previously
in their business class. Canadian Airlines became i nvolved in these
products t hrough son pronotional vork done by the NWT., who had
supplied the products etnocostasenintroductory special. They
hsd used some Arctic char prior to the pronotion as well. The
eirline elso uses scallops end shrimp, ® |though these «re not N.W.T.
products. Mo game has been used to date.

Canadfan Airlines flies to five continents end catering is contracted
out to flight kitchens worldwi de. ‘The menu planning is done by Ms.
Jane Ruddick, Manager of Catering Standards, who wss interviewed in
Vancouver. They have three classes oftravel: first, Canadi an
business, end e conony.  Business class comprises 1S to 20 percent of
their international business e nd 25 to 30percent of travel within
Canada . Demand for business class travel typieally increases im the
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vinter months. Mostfirst class travel 1s on internationalflights.
Ms. Ruddick indicated that for transcontinental travel, CAl has

® pproxMely &40 to 43 percent of themarketshare. Their main
competitors are Air Canada and Vardair.

Use ofN.W.T. products has been primarily for the Cansdian business
class travel. The eirline is able to offer two meal choices to the
passengers in this class. This presents the opportunityfor N.W.T.
products which are not as traditional fare as some meat end fish
product s. Ks. Ruddick indicated thet to offer « “controversial”
product, they must offer en alternative as well. This precludes the
eirline fromusing N.V.I. products in economy class, where it is only
feasible to serveone choiceand 8ll passengers must be satisfied.
They e | SO use some Arctic char in first class within Canada, ® |though
most Of their first class travel i S overseas. Whenplanning menus
for over sees travel, "theme® ® pproachae are utilized; for ® xgla, an
oriental menu for trips to Chine. Therefore, it would seem that the
main opportunity for N.W.T. products on CAI is in within-Canada
busi ness eclasstravel.

et =TT T Ay s el Dol AT eSes Rl s 3

Ms.Ruddick plans four menus for ¢ ach of the sevenstations w thin
Canada (Vancouver, Calgary, Ednont on, Winnipeg, Toronto, Montreal,
end Ral{fax), i nking a total of 28different nenus. The four menus
Within e« statione. re rotated on . Wweekly Dbasis for six to ni ne
months. After that, some Of the menus will be changed. Overall, for
busi ness class menus, 60 percent red meat choices end 40 percent fish
choices are offered.

Ms. Ruddick indicated thst the N.W.T. fish products were well-
received by their passengers. However, price 18+ definite con-
straint when serving en ® irline, and she thought the cost was
somevhat hi gh compared t 0 conpeting products like salnon. The
variety offered by the N.W. T. fish products is offset to «degree by
t he higher price. She wase | so concerned about supply of the
products.
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There would appear t0 be little opportunity onthee irline for
serving game meats. Itis their policy in business class t0 make
beef steak one of the choices. Ms.Ruddick indicated t hey woul d have
difficulty in selling game neat t O thepassengers,and they. rc not
in eposition to ® xporimnt on the e ircraft. Product ® cceptability
iS amust, «S thee udience is captive and fev alternatives are
of fered. This is not «concern with fish products, because fish is
widely. at en.

In summary, He. Ruddick offered two cenments on the K.W. T. products:
tvailability is «major concern; and
cost nust b. competitive.

6.4 NV.T, Market

6.4,1 Yellowknife Restaurants
Yellovknife has the largest concentration of people in the N. V. T,

vith about 12,000 of the 52,000 r esi dent s. The city ise | SO an
important location for busi ness travel ers, tourists endconventions.

Yellovinife -has four main hotels and about a:dbzen Festaurants. @ =

A reiiwh EYaty’

Many Yellovknife restaurants «re now serving Country Foods on their

menus and for features @ nd banquets. The larger hotel s (Yellovknife
Inn, Explorer Hotel) especially cater to nunerous banquets end
conventions throughout the year e naOf t en feature Country Foods.

The four maim restaurants serving country foods - Explerer Hotel,
Yellowknife I NN, The Ofice and Qur Place - wore contacted to essess
their perceptions of the industry. Potential (or current) demand vas
also quantified, amd this is reported in Table 6. 1. Overall, t he
chefs indicated that Country Foods were well-accepted by consumers,
and the local demand was on the upsw ng. Demand ¢ | SO increases in
the summer nonths due to the influx of tourists. Some of the chefs
had these products on their menus, while others featured them from
time t O time. The nDSt commonly seined Country Foods were Arctic
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char, caribou e Nnd muskox. Whitefish, laketrout, shrimp ¢ Nd scal | ops
weres ¢ [so served occasionally. One chef indicated that his dining
room menu vas 35 td 40 percent Country Foods now, compared to 1 .s S
thsn ton percent & few years e goO. He ¢ xpects this portion te
increase. VON more in the next year or two.

Most Of the chefs were obtaining their products from ULU Foods and
Canada Packers. Thechefs voicedconcernoverthe ® vailability of
supply, fluctuating prices, e nd theformin which the product was
available. There have also boONn problems with qualityof supply
Cccasionally . In general, however, the chefs felt that there is .
growi ng demand for the products e nd they would |ike to purchase more
then what has been e vailable to date.

Iable 6.1
Demand By Major Yellowinife Restaurants (1988)+
(3.388.)

Yellowknife

—Ion __  Explorer Qur Place The Office Iotal
Char 1,700 3,000 -5,000 1,000 1,000 7,700
Vhitefish 500 500
Lake Trout 300 300
scallops 600 600
Shrimp 600 600
Muskox 5,000 1,000 200 6,200
Caribou 6,500 500 1,000 —200 -£.300
Total 13.700 6,600 2.000 1.400 23,600

o Estimated current sales, or e Ise could sell if the products were
svail sble.

6.8.2 Yellovinife Fish and Meat Wholesalers’’
Yellowknife: Northern Fancy Meats is . local Yellowknife meat

retailer, e nd hol ds .large percentage oftheN. V. |. market. The
Manager i ndi cated thate.t times t hey have 90 percent of the N.W. T.

77 Burns Meats wase | SO interviewed but they only distribute
fish and meat shipped from Edmonton.
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meat business . In e dditiontot he retail store inYellowknifs, they
e Is0s.11 to numerous out-of-town customers such as R C-M. P detach-
ments, nursing stations, .tc. Their busi ness 41syear-round,vith
1ittle seasonality. Northern cuts and wraps meat in the Yel|-ffo
outlet , end it e | SO has. snopkehouse with, capacity of 100 to 200
pounds ®very @ | @ hours. ‘f’heir sales consist of: 70 percent beef,
25 percent pork, four percent poultry, anmd one percent deli. They
get nost of their beef from Calgary, end pork from Rod Deer and
Edaonton. Northern e | SO did some custom cutti ng and wrapping of
caribou previously. While they «ro0 not currently handling game

peats | they havethef e cllities to doso ande rointerested in the
Country Foods industry.

The manager of Northern had several concerns about t he futureof the
Country Foods industry :

Federal inspection 1s very important and the logistic.s would
be difficult;
consumer safety;

. the role of FMC in the fish market;
need adequats training forcutting and preparing the neats;
o nd

must have «market for e very partofthee n-|.

Yellovknife: The Seafood Outlet, .local fish wholesaler/retailer wvas
intervieved as well. The store carries o.wvide variety of fish and
seaf ood products and indicated volumes of about 600 kg. per nonth of
char were sold. About 550 kg. e.re ime.frozen formwiththebalancs
being smoked fillets. The manager i ndi cated that there are frequent
problems in trying to source whitefish ® |though nonthly sales are
only about 50 kg. Tourists were viewed as an important market for
char but that year-round demand e Xi St ed. Most other fish are

evaildle locally and many people in the community apparently fish
their own.
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Some N.W.T. fish prices veres:

Arcticchar fillets $1s . 30/kg.

Arctic char steaks $13.85/kg

Arctic char (wvhole) $11. 65/kg.

Arctic char (cold smoked) $35.20/xg.

Arctic char (hot snoked) $24. 10/kg.

Vhitefish $ 6.03/kg.
6.4.3 Yellovknife Retailers

The two main grocers interviewed (Super A and 1GA) indicated t hat
they would |ike tO carrynorthern foods. Theycould sell game in
large quantities ifthemeatweree vaildl o and Federally inspected.
One storei ndi cated «potential volumeof6, 800 kg. could be sold in
eyear. |t was indicated that tourists ® specially area sking for the
products but none areevailable. Arctic char is carried when its
svai |l abl e and demand is t hought to be steady. Touri st demand for
char i{s high and price has not been «concern; ome Store indicated
that they could sell 1,800 kg. per year if it was e vailable. Other
freshwater fi sh (whitefish, pickerel, trout) is brought in from
various lecstions--in-—the N U.T. but volumes are said to be small .
Both stores indicated - . problem jgetting ' -quality whitefish- locally -
and were bringing it in fromRankin Inlet or Coppermine. It is
bel i eved thst local product is generally e vsilable e nd that many
residents do their own fishing. Son turbot 4is sold locallye nd {is
sourced from High Liner. Billingsgate Fish supplies the frozen
shrimp and scallop sol d.

6.46,4 N.V.T, Institytional Demand

A recent C. K.W.T. initiative has placed . requirement On e || institu-
tions t 0 provide three country food meals per week. This requirenent
coul d provide.significant market for N.W. T. foods ® |though there is

concern about i nspection of the products (especially game meat),
price and supply.
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| f these obstacles can Dh. overcome, the potential volumes coul d reach
50,000 kg. per you. See Table 6.2.

Iable 6.2
Rotential Institutional Volumes Per Year

Nunber of Meals Kilograms
Gems 140, 400 21, 800
Freshvater Fish 140, 400 21, 800
Seaf ood 31200 _4,800*
Total 312,00078 48,400

= Assuming test production proves profitable war time.

The volumes. rc based on several ® ssunptions;
2,000 people ore consuners im northerm institutions (correc-
tions -600,schools - 700, college - 130, other . 350);
«45% : 458 : 108 split on game, fish and seafood is ® pplied;
155 g (5.5 ox.) servings.re used.

An assured institutional-market woul d ® now suppliers to plan theif--r

harvests ine dvence and possibly gain @ fficiency in production as
Vell, “However, it is not likely that institutions would be e ble to
outbid finerestaurants (within or outside the N. WT.) forthe prime
portions. This may not be «problem {f the institutions aree ble toO
use the less ® xpenslve products less in demand by restaurants (i.e.,
game shoul ders, whitefish).

6.4.5 Other N.¥.T, Demand

Little research has been done previously into regional markets and
data on both intra-regional ¢ nd inter-regional shipment of country
food issparse. A recent study done in theBaffin Region is the only

78 Estimated: 2, 000 people x 52 weeks/year X 3 real s/week -
312,000 reals.
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such regional info-tion that was found. 79 A survey of the local
country food market ylelded the results shownbelow.

Vebber summarized that 100, 000 kg. or more of country foods are
required in Iqaluit e ach year ( including muskox and secal). The
writer noted that this was not  complete sample snd that several
respondents indicated that demand could not yet h. assessed fully for
smoked char, turbot and scallops . The local smoked char processor
indicated to Webber that 7,000 to 9,000 kg. Of char would b. required
annually for smoking. The data in Table 6.3 .re consistent wth
ot her information collected which indicated that caribou e nd Arctic
char tend toface Strong demand inthe north. No other research of
this typo is e vail abl o but the general conclusion from revieving the
report is that . large potential market for some country foods e xists
in ths N.W.T.

M—mi . -;5::,-':'\‘;_-."::'_'-.:-.:!; ’ L S T .;“4_:'_‘ N -
Caribou . . T >713,925
Muskox > 1,814
Smoked Char 46
Char > 41,555
Tur bot 4,730
scal | ops 46
> 63,800

Source: Derived from Webber, 1987.

6.3 Distribution of Country Foods Now Produced

6.3 1 Product Flow
Movement Of countryfoods is difficult to trace, particularly for
inter- reglonal shipments. Di scussion with HIAs and government

79 Webber, 1987.
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representatives yielded an impression that much Of vhat ts produced
generslly stays Wit hin the region. The main exceptions were found to
be the game produced by ULU Foods and the fish marketed through FP&C.

Game Meat: Most caribou is used in the community Of origin eitber
for subsistence uUs. or traded or given sway. Msat issold locally in
SODS communities . SONE meat i S e | JO transferred intra-regionallyas
illustrated by the findings of the Country Food Marksting Survey
(Iqaluit) $0 Dustodifficulties in meeting Federal inspection
requirements, NO cari bou wmeat is currently ® xported from the N. W.T.
Therefors, there may be limited potential t0 increase commercial
sales of cari bou meat beyond the present 1level,.t least outside the
native population who are now purchasing much Of the meat.

Currently about 34 perceat of evail abl e commercial muskox quota i s
being utilized. This is® quivalent to 867 animals or e bout 130,000
| bs. of meat (muskox dress « tabout 150 1bs.). Sales for 1986 givee.
good impression Of potential product movement ® [though some changes
heve occurred since then (i.e., ULD Foods me longer sell retail cuts
sold throughULU F0OdS retail outlet inImsvik. Ane dditioni 1ée
(12 ,000 Ibs. ) was sold vholesale within the R.W.?2. Approxiucoly 82
percent (67,500 1bs.) of the muskox harvested vas exported outside
the M.W. T. for use «t Expo ' 86. It is unlikely that ane |ternste
market for this amount of meat woul d be readilye vailable within the
K.¥U.T., ©® |thou@ production could be maintainedif ¢ | temti ve
markets vere found.

Figures 6.1 end 6.2 outline the flow of wuskox end caribou, respec-
tively from production t hrough to point of sale. It is interesting
tonote that, in both cases, the price paid to the hunters is half or
Justover half of final price derived.

80 yebber, pp. 16-17
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Figure 6.1
Muskox Cost- N.W.T. & Export

Harvest «nd Transportation

to Inuvik
$4. 55/ b*
v1.36 outting & wrapping: $0.4 5/1b
* .wholesaler's nargin $o.90/m (20%
N.W.T. $5.9%0 EXPORT
storage (inuvik): $0. 26/ 1 b : +0.14  .storage (nuvik): $0.07/B
carrying costs. $0.28/® on o ; .carrying costs: $0.07/B

$6.40 $6.04

marketing. $0. 16/ W o ‘. 16F === =iT=""_ ,04¢ -lransportationcosts:$0.1 /W
* .storage (Edmonton): $0. 10/Ib

.carrying costs: $0.20/®

$6.56/Ib $6..le?2

FOB Inuvik .marketing: $0.32/1d

distributor's margin: $1.30/1b (20%

$8011/lb
FOB Ednont on

* | ncl udes purchass priceof $1.28/1b paid to HTA
Source: P.M. Associates Ltd. «nd DH&S
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Figure 6.2

Cost of Caribou - NW.T.Only

Harvest Price *

$ 1.25/Ib.

«1.25

Y

$2.50/1b

.outting & wrapping: $0.46/1>
.storage: $0.26/®

.carrying charges: $0.26/B
.marketing: $0.06/

.wholesaler’s margin: $0.28/1 (20%)

FOB Community”

of Origin

s Current pries paid to hunters

souree: P. M Associates Ltd.

-ttt e

o nd

it i, G e mmamand } -

Fidure 8.3
Cost of Fish - Whitefish Example

Harvest Cost FOB Winnipeg

$0.62/1b

«0.43

$1.05/1b

FOB Winnipeg

Source: FFMC o nd DH&S

processing. $0.22/®

packaging: S0.020

carrying costs: $0.04/®
.marketing: $0.04/Ib

.agent's packing allowance: SO 10/B
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Ixsshvater Fish: Commercial harvests of f reshwat er fish in the
N.V.T. . rc marketed through two «vQnues: FMC and local sales. All
fish (listed on FFMC’s Schedule) that « re e xported out of the
Territory ere required by lav to be sold to the FMC, Table 6.4
shows historical prices for themain species, FOB Winnipeg. local
sal es wmay be conducted by the fishermen or Co-ops. Tables 4.3 to 4.7
in Chapter & outline the volumes of fish harvested for local versus
export sales. The FMMC handles fish from two main fjsheries: Creat
Slave Lake ¢ Nd t he coastal char fisheries. Figure 6.3 outlines the
cost breakdown to place whitefish into a marketable position, @ dding
value Of over $0.40/Ib. to the final product.

The FFMC markets primarily whitefish and lake trout from the Great
Sl ave Lake fishery. Northern pi ke e nd inconnuer O also handled by
the Corporation. Mostofthe whitefish end |ake trout «re soldto
euterne Nnd md-western U S. A wsarkets. QO her destinations include
western end southern U S. A, European and Canadian cities. In recent
years, t here have been probleasof oversupply of vhitefish in North
America, due primarily to heavy harvests from the Great Lakes. This
supply-demand imbalance has resulted in soss, inventory probleasfor
FAMC . Inmacto;: t 0' T‘. |l eviate the problea, miﬁtrbduéoda
voluntary Whitefish Reduction Program for the 1987 summer fi shing
season t 0 o ncourage decreased harvests of thst species. The FFMC has
also ® ncouraged Great Slave Lake fishermen (0 inNcrease harvests in

the winter, because the Geat Lakes do not market fish in the winter.

lake trout from the Great Slave lake faces heavy competition from
*farmed® trout in ldashe, where « large a quaculture industry has
prospered. Lake trout has ¢ [so had difficulty in competing with
other species such assalmon. Sales of laks trout in North America
e re limited mainly to the mid-wvestern areas of the U.S.A. and Canada.
Most of the Northern pi ke marketed by FPMC i s destined for France.
There i s «limited amount Of vhitefish, lake trout, Northern pike end
inconmu sold in the N.W. T. These sales. rc primarily made in the
communities cl ose to the fisheries.
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Ible 6.4

Inisial Price FOB Virnipes Pl Firel Pevesnt

({/ib. Fiscal Year Ended)

fexport Witetish | Northern Pike? Leke Traut® ncornu® Arctic Cher®
sinter | hamer | vinter | tumer | Winter | sumer | vintor | Bmmer |Vinter and Summe:

wo | 38 3 1 “ u » % % .

wn | » s 1 “ 3 a2 |wvn | .
w2 | 2 s 1 % 33 > ) 2 .

s | ) *“ % 41 » S 21 .

wn | @ >» 19 " 47 » 2 21 12
wrs | 39 ] 21 2 4 3 » 9 1%
wre | 40 -] 21 2 47 B 1 9 158
wrr | u » 2 2 3 B » 9 217
wn | s2 Q@ 1 * “ “ s s 204
wy | & 51 » n “ 0 3 x 190
wo | 2 | s » n 7 Q@ | @ 28
1981 »n “. |l o | 8| 6| _s-s- s us
we | & “ 82 “ N % ” » s
1983 e ] w2 “ ) 6 S “ 1) =
1984 » & « % " o |3 |15 5
wes | 100 % n S 1s s | 1= |00 . 73]
1986 92 & n 7 100 n | = %

1987 m S ” n 110 o | ™ | 302

1 Nedium Dressed Need On

2 Large Dressed Need On

Note:

Source:

3 Nedium Dressed Need On

¢ mesdless Dressed

Winter Prices Are Peak Prices

Freshuster Fish Marketing Corporation.
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Arctic char is sarketed by the FFMC (export sales) as well as by tt
R.V.T. fish processing plants (local sales). 1In the late 1970s
early 1980s, FMMC purchased most of the char produced. Since ths
time, local sales have increased.

The FMMC markets most of the Arctic char to the Western provinces i
vhole dressed frozen fem  Marketing e fforts have boon made to sc]
char into the gourmet markets (finer hotels and restaurants vers:
retail). Commensurate vith this ¢ ffOrt has been an a ttempt t
increass fresh rather than frozen sales Of char. The FMMC wa
successful in selling fresh char inte marksts in eastern Canada ar
the U.S.A. There woulde ppear to be potential to increase sales o
fresh char (and smoked char) i Nt 0 gourmet markets in t he large
cities Of Canada and the U.S.A. , vhere the product commands . presiu
price. In © ddition, thers are 1local NK.W.T. markets fOr thes
products, ® specially in Yellowknifes.

Seafood: The shrimp do not enter the N.V.T. market at all vhile th
scallop and turbot test fisheries are in the early marketing stage

at present and oxpoct to bc shippin; :hc ujoriq of the producu ou
of dn u::ttortu ull:hltng e SRR IS B TS B g Lo

Table 6.5 attempts to {llustrate the flow of shipments. Figurs 6.

11lustrates the movement graphically in percentages for the Countr
Foods currently being produced.

$.3.2 MNeat Handling

Civemn current harvesting conditions and processing facilitie
available, consfideration must be given to the ® ppropriate method 0
handling the meat. '

Carcasses Of muskoxe. rs currentlyfrozen ashalves or quarters. t th

slaughter sit., then wrappedand e ir - freighted t 0 Inuvik.From thi.
point the meat COU|l d bedistributed in various ways. The plan out-
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Figure 6.4
Movement Of Country Food

Lake Trout O
Northern Pke IRt
inconnu  Ji[HiiHAH T e

Percent Sold in Each Market

Source: Table 8.6




Prodct Destirstion (Volums and B
Prodes within Region mgmn :.niw Carmcls Outside T | Outside Careda

muskox® 1.4 t (4x) $.4t (um 3t (enP
Caribou® 5.9 t (65%) 3.2 £ (35%)
Reindeer - . - .
Sisen - . - -
whitefish® 3.4 t (IX) : 1,001 t (99%)
Arctic thar® 61 t (47%) - 68t (53%) -
Lake Trout® 52t (8X) ' 108 t (%)
Northern Pike® 8.2t (5% - 146 t (%
Inconas® 1t (1) - Nt (PR
Scatlope? 0.5t (som . 0.5 t (WD) -
Sheinp . . Z () 2,875 t (99%)
Turbot® 1.3 t (3% : 3.7 ¢t (D) .

- -
e g —— e e S = e isaei —em o = e o= e e

. .
- = ..;.2':;\_.] T e il i vt w2 -3 ;.g;_zai;‘:..‘.“.'..".:_rs _- T T Vs

% 1986 estimstes of ULU Foods Sales by P. N. Asscciates.

A large shipment of mukox wes prepsred for Expo ‘86 and this camnot be corsidersd s typical sals.
1985 estimates; within N.U.T. also includes within region sovement.

Most scallops were said to be sold locslly eithough scme were shipped out for pramotion. Southern
mrkets are axpected to eventuslly take most of the prodct.

About 2,500 kg. were sold by one Ottae wholesaler alone. Northern netives germratly do not prefer
wrbet

Note: All of the freshwater fish ssles autside of the N.U.T. are sold to FARC. They in turn market the
fish to vericus coutries. FAIC estimates that historically 70 percant of their total ssles went
to the U.S.A.; 20 percant to Jepan and Eurcpe; and 10 percent stayed in Carade. In 1967-88,
housver, these parcentages shifted to & percent to the U.S.A.; 25 percent oversess; and 12
percent Canedian, in response to the decline in the U.S.A. exchange rate. This trend {s expected
to c’mﬁm. This s an aversge of their totsl sales, and thers is some varistion between
species.
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lined i S suggested in order to provide the best utilization of each
carcass end to provide thee rid-user with the product desired.

Game nMeat tends to be lean, end minimal trimming Of fat from t he
carcass 1s necessary. [NiS can likely be a ccomplished.t sl|aughter.

Frozen halves ¢ nd quarterscan be broken down into primal cuts while
frozen. This wuld e Il= separation of various cuts for shipment.
It would b. desirable if processing to this stage could occur in the
N.W.T.

Some prime cuts could be sold to the hotel/restaurant trade in the
NV. T. and ® xportod to other locations. Mch of the meat fromthe
remainder of the @ ninzl could besold to the institutional trade in
the ¥.¥. T.  Separation ofprime cuts woul d mean thst they could be
shipped in «frozen state to distributors in the south forfurther
processing.  When am order was placed the meat coul d be thawed end
further processed to portions required bythe purchaser and vacuua-
packed. The unfrozen vat--packed meat could then be transported by
refrigerated truek to the purchsser. Transport Of the unfrozen meat

vould bey 57 11y . agcomplished as large. gquantities of fresh beef ars _
currently transported ecross Canads.

The lack of «Federally inspected processing facility is currently

t he 1limiting factor in a ccomplishing this ctype ©of product
distribution.

6.6 _Potential Volumes

After discussion with the key suppliers end fine restaurants wore
completed, en e sthte of potenti al sales volunes was pade.
Estimates by chefs and whol esal ers, based on antici pated sales,
ranged from potent ial annual sal es of about 100 kg. of product per
yearfor somehotel s to «substantial 5,000 kg. of game by another.®l

81 Harbour Castle Westin, Toronto.
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The e sthted sales potentialisnot necessarily tied to the size oOf
the restaurant or vholesaling firm but more tothe ¢ nthusiasm of the
chef or salesmen {nvolved. Itwasconsistently believed thatifa
vholesaler OI restaurant vas committed tO Sailing the main northern
products in demand (1... , muskox, I. indeer and caribou (if evail -
able), and char), much greater volumes could bemoved.

Thi s di scussi on, therefore, i S based on . combination Of information
obtained from e rid-users and VWol esal ers, es well S previous market-
ing studies and industry participants e =ployed in production end
gover nnent .

6,.6,.1 Came Meat

Chefs and food distributors were generally unsure of the volunes thy
coul d market. Many were optimistic that the demand was far greater
than supply whileothers ® xpressed concern over disposing Of the
cheaper cuts. 82 However, two maj Oor « vents have served to test the
Canadian market fOr game meats in recent years: 1) the ¢ fforts of
Canadian Reindeer Company tO supply up to 3,000 animals (about
170, 000 k;.”) t 0 southern markets annually , And 2) the large scale
e ntry of Nev Zealand veni son into the Canadian market (estimated.t
30,000 kg. for Toronto e lone in 1987).

Assuming that the N.W.T. reindeer wvas profi tably sold to southern
Canada markets,. large VOi d was created when slaughter was di scon-

tinued. It is possible that this market has now been largely filled
by New Zsaland product. 1f TOront 0 restaurantsareany indication,
Nev Zealand venison §{s now consumed iN amounts ® -| to e bout 15

percent of a recent annual N .W. T. reindeer slaughter (Or about 528
® ni-1s). Wth the Canadian reindeer no longer on the markst, it

82 This is consistent with concerns of Mr. Tom Beaudoin, VLU
Foods, Inuvik.

83 A recent study by P. H Associates indicated that only ebout
1,500 animals coul d be harvested annually on. sustained buis.
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S

vould ¢ ppear that, from a volume st andpoi nt, thereareinsufficient
muskox { O maintain the market ® |ready dafined. The problea now of
course {8 t0 provide products that are equal or superior to the Bev
Zeal and venison <t & comparable price. Fortunately, wuskox (end
N.W.T. cari bou and reindesr) are generally consi dered as substitutes
for Rew Zeal and veni son e nd the industry woul d prefer to *buy
Canadi an"i f possible .

A recent study (P. M. Associates, 1987) presented data illustrating
New Zeal and veni son sales volumes (s.. Table 6.6). Based On
discussion with a prominent game supplier ia Toronto end «livestock
statistician, it e ppears that greatly increased vol umes of venison
have been brought im over the past year. It is conceivable that
75,000 kg. or more Were shipped to Canada in total based omn the
growh rate between 1985/86 and 19 84/85. Table 6.6 o [ S0 shows the
vut market for ganme on the worl d market with our closet neighbour,
the U S. A, consuming over S00, 000 kg. (or the ® quivalent of 9,090
animals) in 1985/86. This market has e | SO shown strong growth, |f
indeed ve are concerned about marketdemand | N Canada, t he demand of
the U.S. A. e | one should e |leviate our fears.

The ?. M. Associates study also provided . five year projection of
suskox and caribou demand. This is shown in Tabl e 6.7 (Note: units
«re pounds).

The estimates did take into « ccount the large international demand
and show it to ultimately be one-third of our market. Muskox is
given enly . slow local demand growth, |ikely because the northern
residents prefer car i bou meat over muskox and because Of di stri bution
probleas from the main source (Sachs Harbour)e cross the Arctic. The
cari bou market is predicted toremain largely within the NN W T.
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Iable 6.6

Ney Zealand Exports Of Venigon
(kg.)
1982/83 1983/84 1984/83 1985/86 1986+ 1987+

Australia 89, 337 93, 3s4 107, 494 116, 812
Canada : 1,973 13, 039 19, 404 46, 500 75, 000
U.S.A. 239, 722 393, 717 460, 802 301, 774
Vest Germany 915, 902 519, 958 865, 991 878, 251
Japan 102, 742 116, 783 104, 435 186, 058
Svitzerland 74,676 108, 584 116, 827 237,784
O her

Countries —169.408 144,238 207,613 _ 298,524
Total 1,591, 787 1,378 607 1,876,201 2,238, 607

Price Per Kg.

(N2 $) 5.39 7.05 10. 16 9.39

e Alberta Agriculture, Statistics Branch. _
#*DH&S o St kit & assuming the Toront o market i S 408 Of Canada.

Source: 7. M, Associates Ltd.

for data 1982/ 83 to 1985/ 86.

Iable 6.7
........... Estimated Demgnd Forecast - . . - _. . ____ . _ .
- e _...(.m) C == premmmema o e Tl

Year 1 Year 2 Year 3 Year & Year S

Muskox Demand:
Local 15, 000 16,200 16,800 18,000 19,000
Canada 15,350 81,000 141,600 170, 000 185, 000
International —_— 23,400 _67,200 _82.000 _96,000
Total 20,350 132,600 225,600 270,000 300,000

Caribou Demand:
Local 20,400 24,000 28,800 32,000 36,000
Canada 1,700 $.100 6,700 7,500 8,000
International : — : - - .
Total 22,100 _29.100 _35,500 _39.500 _44,000
Total Sal es 52.450 161,700 261,100 309, SO0 344, 000

Rumber of Head

350

1,078

1,740 2,060 2,300

Source : P. M. Associates Ltd.

- 164 -



Whileit{s difficult t0O predict markets for products not yetfully
i ntroduced or widely e vailsblo, there i{s reason for optimisa on the
demand Si de. Looking.t the {mport of Nev Zsaland veni son end put

slaughter volunes of N.W. T. reindeer, the market e ppears capable
tbsorbi ng relatively large volumes Of game.

Andrich Consultancy G oup recently did esurvey of chefs e cross
Canada (0O determine their demands for Country Food. While the
e sStineto provided i s believed to be «sinimum end obtained froa the
southern market, whichhes had limited ¢ xposure to K.W.T. country
foods, %% theresults ore still encouraging. The results ore so
® ncouraging that Mr. Anderson has opened a facility (lcicles) in
April 1988 which will|l supply Country Foods to Vancouver users. His
results indicate that chefs could sell. minimm of $96. 00 of game
mnthly . Using en everage of $15.00/Kkg., thise quates to ebout 6.5
kg./hotel (80 kg./yr.). This e stkte wes considered |ow, but
® xtrapol ating ittoinclude restaurants end hotels «cCross Canada
coul d consume more product than has been availsble.

The remaining problem for N.W.T. game suppliers is to provide .
product to the markst That Tait compete .on quality::and pricé-tharac:: -
teristics With existing products. A price premium My be paid for
N.¥.T. muskox Or other gameif e vailable but the purchaser’s condi-
tions must be met. Packaging, inspection, portion control, supply
and. supply network are just son of the product specifications thst
must pbe known e nd devel oped for the game meat.

6.6.2 Ireshvater Fish

N.V.T. fishermen «re required tosell e |l fish listed on the FMC
Schedul e intended for export sales to the FMC. The FMC is t hen
responsi ble for wmarketing the N.W.T. fish, u welle fish from
Nort hwestern Ontari o, Manitoba, Saskatchewane nd Al berta. FMC sells
fes fish to food whol esal ers, brokers and distributors. As such,

84 pigcussion vith Mr. Don Anderson,Andrich Consul -y G oup.
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except for Arctic char and inconnu, the freshwater fish sold into
e xport (outside N.¥W.T.)markets.rcnot differentiated cs N.¥. T.
product.  The restaurant amd food hol esal ars/distributors in the
cities surveyed in this gtudy did not in fact have eny 1ideavhers
their freshwater fi Sh originated from. FMCe | a0 indicated t het its
sales represent O pproxi8eto ly 50 percemt Of total Canadian
production, with the majority of the remaindser coming from the Great
Lakes .

To make en estimate of potential demand for freshwat er fish out si de
of the V.V.1., it is useful to look «t where FMC sells its products.
Table 6.8 shows vol unes of K.W.T. fish sold to FIMC. From personal
conmmuni cation with the Corporation, it is e stineted that in 1987-88
they sold approximately 63 percent Of their total sales to t he
US A, 25 percent to Japan, Europe, end the Middle East; end 12
percent to Canadian markets. These proportions very,- however, wth
fndividual species. For example,. large share Of the Northern pi ke
issold to France. Therefore, eerough e stkte it woul d appear
thet 170,000 to 200,000 kg. of N.W.T. freshwater fish ere consumed in
sout hern Canadian markets. |t should be noted that not e || of the
volumes of £13h bought by FFRC “af# 30| d in“Ché ‘same year; Whitefish- -
and lake trout inventories have been troublesome in some years.

A survey done for the Mackenzie Delta fisheries interviewd several
restaurant/foodse rvice facilitates, o fish/seafood Whol esaler,
culinary. rts college, anden e irline caterer in Vancouver on their
perceptions of whitefish, Northern pike snd inconmu. The results
indicated thet on average, they would use « minimm of 109 kg. of
vhitefish and 77 kg. of pike per month.

Overall, fish consunption in North America is steady or slightly

increasing. Marketsere therefore firmy established for freshwater
fish.  The N.W.T. can |ikely take ® dvantege ofthis opportunity,
® | though other large fisheries in Csnada present strongconpetition.
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The greatest potenti al fordevelopinganiche for N.W.T. product {is
likely with Arctic char.

Iable 6.8
Total Export Volumes Of N.W.T, Freshwater Fish
(’000 kg. round weight)

¥hicefish Lake Trout RNorthernm Pike Inconnu Arctic Char

1976 930 81 10s 80 46
1977 1,293 115 122 91 125
1978 977 119 178 167 77
1979 1,099 134 143 130 78
1980 1,261 116 181.1 70 92
1981 1,030 92 135 40 7s
1982 1,124 80 137.3 18 6a
1983 811 58 94.1 2% 52
1984 954 53 120 70 61
1985 1,001 108 146 74 68
1986 1,315 114 137 75 67

Source . FFMC records stored «t the Freshwater Institute.

6.6.3 Saltvater Fish and Seafood

The markst potential for N.V.T. seafood is segregated depending en
the product -being:- swimbmmd. : * While-if -4is.-commonly bsiimved ¥y- --
restaurants and the food {ndustry that the saltwater fish and seafood
market i S growing quickly, the products beimg produced in the N. V.I.
have a very short track record.

The shrimp currently produced are almoste || Sent on to Europe or
Japan in head-on form The North American market still prefers
peeled, deveined shrimp but the increasing nunber of snorgasbord
meals offered and delis may place. greater demand on these products.

Al of the shrimp produced is being successful |y marketed end the
saximum 1,000 t quota is being taken. There 1s little gained from
estimating. Canadian demand for ‘shrinp” given that so nsny diff-

erent products ere now on the markete nd that the nost profitable
N.¥. T. shrinp outlet is deemed to be its current markets, Europe snd
Japan. However, {t 1s known that At | anti ¢ Canada Shrinp | andi ngs for
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1988. rCc forecast t0 be 27,000 tonnes. The license hol ders have
e ssossod the donestic ande xport opportunities for their product end

er0 believed t0 b. supplying the shrimp t O themost profitable
marke t.

The scallop fishery 1is still in {ts test stages. Twe inshore boats
and One off-shore boat. I C currently assessing St ock and catch-rates.
Again, the seafoo0d wmarket is thought to be strong and securing .

reliabl e market outlet for theproductis e ssential. At this point
there is concern bysomethat. market till not be foundt O abserd
the N.W.T. product. However, analysis showed that « profit did

e ppear possible given the costs end returns assumptions made.
Scallops, ® | though prefixed by some as "Icelandic" Or *N.W.T.®, are
still considered generic. Price, quality, supply and size tend to be

the main determinants of market e cceptance. If the product could be
successfully differentiated (like Arctic char and muskox)e price
premium may be captured. At  this point there is interest from

suppliers o ven after very limited marketing e fforts have been made.
A positive inpact Of the marketisthat demandis greatd3 and the 25
tonnes of potenti al producti on from the twe inshore boats can
obviously be:seld. if. .the market conditions axe.met... For.comparisen,
total Atlantic coast landings, including product of f -1 oaded ot
Greenland, W\ere o lmost 19,000 tonnes in 1986.

Turbot (Greenland Halfbut) production e ppearst0 be the morerisky of
the group. The product is generally considersd | OW value and, Whil e
many chefs end whol esal ers have beard ofie, ftisstill considered a
| ow walue fish with substitutes from other | ocations. Thee conmic
analysis done on the test fisheryto dete Shows e« positive returm but
reliabl e data on costs and catch rates till not beevailable until
more fishing i S done.

85 0ver 6,000t of scall ops were exported fromCanadain 1986
{DFO) .
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§€.7 Elasticities of Supply and Demand

Elasticity is defined as the percentage change in the quantity Of .
good that i s purchased Or supplied associated witheone percent
change in some other factor. |t measures the responsiveness Of
consumers and producers (O changes in prices and income. For

s xample,. strong price increase fOr some commodities will prompt
many producers to increase production, while ot her commodities may
have o price increass with little reactionfrom producers.
Elasticity ¢ sthtos can be used to anticipate the direction and
magnitude of the narket fmpaet of various sorts of changes.

6.2.1 Price Elasticity of Demand
There are several ® pplications for elasticity measurements. The most
common 1s the price e lasticity Of demand, vhich measures the

responsi veness of the quantity of a produet consumers will buy to
changes in the price of that product.

To measure price ® | asticity ofdemand, one must divide the percentage

change in the amount purchased by the percentage change i N price

a long. given-demand’ cUrve:>Thi aIgabtale &Xxpréssfon-is: - - —-—
E- [(Yp -YP /(Y3 + YI))/IR2 - py)/(Py + P

where Q is the quantity purchased e ndP is the price of the produce.

The formula gives an e stimate Of the change from one point on the
demand curve t0 another. |t defines® “particular point on the demand
curve. Once an e lasticity has been ® sthted, the impact Of price
changes on total revenues from.product can be determined. For
® xanple, eprice fall will cause total revenue to increase along an
o lastic demand curve, {0 be constant ® [ong a unitary demand curve,
and to fall @ long on inelastic demand ecurvs.

Several factors determine the price ® [asticity of demand for any
product. In general, the price e lasticity Of demand for « product
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{ncreases as the mmber of available good substitutes is greater. It
ise | SO greater if the i{tem represents.large ® XPSndituro in the
consumer’s budget. Demandise | SO |ikely to be more elasticifthe
item is considered to be . luxury rather them . necessity.

§.2.2 Price Elasticity of Supply

Price elasticity ofsupply 1is asimilar cone.ptto that Of price
elasticity Of demand. It measures the responsiveness of quantity
supplied ofeproduct se the price changes. The fornula is
identical, except the ® | gebraic sign for price e lasticity Of demand
is typically negative while it is positive for supply. The factors
i nfluencing supply elasticity include: t he shape Of the firm’s
marginal cost curve, differences inm the enterprise’s cost structure,
the time o [l owed for ® djustments to take place, storabilicy of the
product, end alternative opportunities for inputs.

6.2.3 CroSs Price Elasticity of Demand

Thecross-price ® lasticity of demand measuresthe ® dj us-nt thet
consuners make im consunption of oneproduct ia response t O . change

in the price of another. [In other words, it measures the way the
desand fOr varfous cormodities ore related. |In terms of the N.W. T.
products, it csn be ® ss=d thst Arctic char hss & high positive
cross-price elasticity of demand with sal non. Fi sh whol esal ers
interviewed during the study stated thst when the price ofsalnon
goes up, they pronote end sell wmore chu.

The formulafor Cr0SS-price e lasticity Of demand isS:
k¢ = [(Qp - @)/ (QB + Q23)/(P1p p2P)/(pip + P22) ]

when comodities are substitutes (such u chsr end salmon), when the
price of one increases, the quantity of the other commodity purchased

Wi || alse increase. N. W. T. game meats may be considered to be
substitutes of New Zealand venison, as well. In these instances, the
cross e lastieity wll be positive. Commodities thst are

conpl enentary to e ach other have negative cross e lasticities. An
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increase i n the price Of one will decrease the consunpti on eof the
ot her.

Wi th regard toN.¥W. T. Country Food products, wuse of e stbtod supply
end demand e |asticities could be msleading because the products are
just being introduced into the markets im questi on (retsil and
H RI. ). This means that there are no historical records of dete on
prices, evailablo supplies or market demand, thereby not permitting
o reliable generation ofsupply end demand functions.  supply end
demand functions ofcourse formthe basis for ® |uticity e stinstes.

Several maj or a ssumptions would have t0 be made regardi ng markst
penetration, prices, o«tc. in order to maks the e stinstez. It 1is
bel i eved that the Uncertainty e ssociated with both supplies of the
products end the demand in t he various markets woul d make the error
in these e stiaetes too great t 0 varrant t he use of e lasticity
estimates. Therefore, e lasticities have motbeens stimated.

- 171 -




Thi s study examined the demand and supply Of twelve designated
Country Foods :

Muskox . Lakes Trout
Caribou . Northern Pike
Reindeer . Inconmu

Bi son . scal l ops
Whitefish . Shrimp

Arctic Char . Greenland Halibut

The main intent of the research was t0 quantify harvest | evel s,
estimate costs of production, e xuine markets and tO make
recommendations that woul d e ncourage greater development Of the
N.W. T. Country Food industry.

The @ ppr=ch taken was to both consolidate end generate informatiom
relevant to the development of the industry. contact was mads with
key peopleinthe N.- W T., in governnment end in private industry.
Trips were - mads .:t0 maj Or Canadian markets (Toronto, Ottawa,
uoneun, W nni peg and Vancouver) (o0 collect data end solicit
responses from Users and the food service industry. Analysis end
interpretation of thatdatawasthen made by the consultants.

L1 __Sussaxy

The study was divided into seven chapters, four of which report the
main research undertakem. This section reports the main fi ndi ngs
from ¢ ach of those chapters end closes with «discussion ofthe
opportunities and constraints facing the Country Foodsindustry in
the NV, T.
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L.1.1 Gane Animal Summary '

The potential to develop caribou (barren-ground end woodl and),
muskox , reindeer snd bison (wood end plains bison) into comercial
Country Foed products wase xem nod.

L1.1.1 Reindeer, Bison and Woodland Caribou: The Canadian Reindeer
Company was successful inproducing end ® xporting reindeer toO

southern Canada unti| unforeseen political problemse.rose. Reindeer
harvests. rC NO longer taking place as the herd is now being seld off
t 0 southern interests. Wood hison «rc listed es ® ndsngorod species
end only 20 bulls werseevailable for harvest in 1987. Plains bison
orc not being comrercially produced in the N.W.T.et present. There
have been studies undertaken which indicated positive potential.

Woodland cari bou e« refound i n small numbers in the R.¥.T. A recent
e stkte placed the population «t 2,000 to S, 000 animals With most of
the slaughter being for donestic subsistence or outfitting. None Of
the e nhl speci es mentioned Show near term (Within five years)
commercial potential. Perhaps .buffalo ranch will be devel oped in
the future but =t present there is no indication ofany trade in

these meats,” © | i oo sedeitandsiens Tk oca iR s ns s 0007

2.1.1.2 Barren-Ground Cariboy and Muskox: Barren-ground caribou end

msuskoxe e currently being traded commercially intheN.W.T. Muskox
quote available is set « t 2,539 a nimals with 2,072 of this quote
a llocated t0 the Inuvik Regi On (Banks Island). ULU Foods has bsen
able t 0 ship muskox meat t 0 e xterns|l markets on occasion. Only e bout
500 animals per y;az.re bei ng harvested On the island,s portion of
whi ch was slaughtered under federal inspection. The results of the
interviews end research conducted indicates thet this slaughter could
be increased t 0 the maximumifthe market woulde bsorb it. Costof

production e stinstes indicate COStS i N Inuvikof $4.55/1b. of vhich
the hunter’s portion is $1.25/1h.
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Barren-ground cari bou «r* importanttotheN.W. T.e conony e nd «ro
used for commercial end subsistence purposes. The by-products erc
e | SO wvaluable t O the local people. Quotas aree || Ocated by
community, €nd, in one case, the total quote e || ot8ent is only 50
animals . The total quote 0f4, 200 {sspreadamong 11 horde e nd over
wuch Of the N.W.T. Suchedispersion of bunting rights certainly
impacts the ability t0 improve production and distribution
o fficienclos . Saleofcaribou is | egal | y restricted t 0 the N.W. T.
because federal inspection (which i S required for outside e xport
shipments) has not been possible as it has been with muskox and
reindesr (prior to 1985).

Estimated cash costs ofproduction for caribou meat ranged from $0.11
to $0.51/1b. Ofthe gane e vailable for commercial slaughter, muskox
e ppears to be the nost feasible given flexibilityofboth N.W. T. and
e Xport sales and the high concentration ofanimals in one e |beit
relatively vast orea.

1.2 Freshwater Fisheries Production Summary

The freshwater commercial fisheries inthe R.W.T. have declined since
the 1970s in; both production. and sveas fished (with: the exceptiom of -:
the char fisheries). The main speci es harvested.re: whitefish,
lake trout, northern pike, 4nconmu end char. Pickerel iS e |SO
harvested commercially but 1s not dealt with in this report.
Currently, thersero only two main commercial fisheries: Great Slave
Lake fOr lake trout, whitefish, northern pike and inconnu; and the

coastal char fisheries in the Cambridge Bay end Rankin |nlet «reas.

Reasons for the decline in harvests i nclude: hesavy denands placed on
the stocks from donmestic, commercial end sport fishing; high costs of

production; e nd ® vaflabtlity ofesploymentin otherresource sectors
(oil @ ndgas and mning).
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2.1.2 1 Production Trends By Species

¥hitefish: Host of the commercial harvests of vhitefish cone from
Region 11 of the N.W. T, | from theGreat Slave lake fjshery. Harvests
have bOON quite variable since 1976, although 1985 e nd 1986 sav an
increase. Most Of the whitefish harvests. o ® xported out of tbe
region by the FPMC.

Lake Trout: Lake trout harvests.re al so concentrated in the Great
Sl ave Lake fishery in Region 11. Harvests were lowfrom 1981 to 1984

(relative to 1977 to 1980), but increased considerably ia 1985 end
1986. Mpst of the lake trout is sold to southern markets. It should
be noted that lake trout e« re very susceptible to over-fishing, and

maintaining populations 4is therefore more difficult than with the -

ot her speci es.

Northern Pike: Most of the northern pike is also fished from the
G eat Slave Lake. Harvest | evel s have been fairly statfe since 1976.

Northern pi ke is sol d primarily t0 e xport markets, particularly ia
France .

Inconnu: Inconnu i S al SO harvested mainly in t he Great Slave Lake
fishery .  Harvests heve been quite wvariable since 1976. 1Ia recent
years, virtuallye || of the inconnu has been exported out of the
NV. T. There e ppears to be «growi ng demand for inconnuin U.SA.

markets es & smoked product.

Arctic Chax: Char fisheries occur al ong the coastsl regions. The
largest char fishery 1s found | N t he Cambridge Bay area. Unlike t he
other species, chsr harvests are util ized ¢ | nOSt 50/50 export end
domestic . It has been predicted that char fisheries till develop ia
other ereaover the next few years, depending on stable/high prices
end ® conomically e ccessible stocks.
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11.2 2 Prodyction Trends By Region

Region I: Region | has had under-utilized quotasfor vhitefish,
lake trout, Arctic char, northern pike and {nconnu at vari ousS times
since 1976. [t e ppears that adequate St oCks ® xiSt, bute conotic
considerations present the greatest constraint to devel opnent.

RegionIl:Quotais ® ssigned to this region forwhitefish and lake
trout (primarily on Great S|l ave LlLake). Northern pike and inconnu.re
harvested incidentally. Quotas have besen under-utilized in Region ||
in every year since 1977.

Region III: There is e bst no quota assigned to this region for anmy
species, snd potential is therefore very limitedforconmerci al
fisheries.

Reglon IV: Regi on |V has primarily char quote assigned to it, with
sinimal amount of whitefish and lake trout quota u well. There has
been <l arge amount of unused char quote since 1977 (30 to 30
percent). There eppears to be opportunity for devel oping the
commercial char fisheries. . C o —— e feng s 2o mies adoAnu

- - -

Region V. Commercial fisheries quota in Region V 1s e | so
predom nantly char, end nost of it has been under-utilized since
1977.  Although the quotes ere in place, many Of the fi Shing areas
sre in remote |oOcations end this renders them uneconoaic for
commercial fishing.

Region VI: Region VI e | SO has a quantityof unutilized chsr quota.
Some development WOrk is currently underway forthechar fisheries.

2,1,2.3 Cost of Production = Grest Slave lake: Cost of production
data for Geat Slave Lake fisheries i n 1982 end 1983 was obtai ned

from the "Creat Slave Lake Fishery Task Force". Datafor ot her
fisheries were not evailable.
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According to the Groat Slav. Lake data, in the summer of 1983 and
vinter of 1982 and 1983, the fighermen were in. | 0ss position.
However, t he revenues reported included initi al paymentse nd N.W.T.
subsi di es, but not final payments. Inclusion of final paynments may
put them in eprofit position for some of the seasons but the data
«re not available.

7.1.3 Saltwater
Shrinp, scallops and Greenland Halibut (turbot) were the three
sal twater species researched forthis study.

2.1.3.1 shrimp: Shrinp «re now being harvested in the Eastern
Hudson Strait « s part of the Northern Shrinp fishery. A total
allowable cateh of 1, 000 t onnes has been allocated to the Strait and
that amount Of Shri np is being harvested. one of the conditions Of
some recent shrinp licenses was to provide enploynent e nd training
for Imade crew members. This has worked veil, bue transportation of
crewman tends to be expensive.

2.1.3.2 Scallops: -The_scallop fishery is still inan ® arly stage of
development: -Thers -are: twd -{nshoré boats .and one:offshore beat iun_
the test fishery, near Pangnirtung, but very little data or e conoaic
anal ysis has been generated to date. One oftheinshore boats is
® pparently quite modern while the other is ebout 20 years old.

The boats.re expected tooperate in 1988 to continue with their
economic and stock e val uations. The preliminary e stinmates of
profitability were sufficiently positive toencourage the testing
again in 1988. The underlying problems will continue to be
mai ntai ning esustained catche nd strong price.

2.1.3.3  Turbot: The turbot fishery near Pangnirtung iSs also in .
test stage. Currently tests are being conducted using | ong-1ining
techni ques under the ice to catch the fish. Only o fevtonnes of
fish were caught | ast year. The ¢ conom c ® nalysis has shown that
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returns coul d fluctuate widely, due to pricefluctuationsor from
production variability. At |out three yearsof fishing data will be

required to «scss the feasibility of the e ffort.

The scal lops e nd shrinp hold great promse in the e xte-1 marksts.
Currently, the shrinp «re being sold directly to Europe end Japan.

1.1.6 Market Assesspmenl Sunnary

Food whol esal ers, eirline representatives e nd hotel/restaurant
operatorse || expressed interest in Country Foods producedi n the
NW.T. Their level ofinterest varied W dely depending oOn the
product . However, it was quite commonly believed thatthe “exotic
end unique” products like NkOX , reindeer, caribou e nd Arctic char
would capture the greatest interest from their customers.

Howvever, several conditions of purchasee r 0SS from the intervievs.
All buyers wanted.reliable supply and consistent quality; they
assumed it would be inspected and safe. Reliable supply does not
necessarily inply year round supply, but, rather « guaranteed
shi pment end e« guaranteed price e fter the order is made. There vere
chefs vho naturally want ed year round product to warrant amy Country
Food becoming «menuitem Ohers preferred the food for specials or
banquets . As well, there was concern that there were no local
contacts snd e«common requirement wagfore || product to be carried
t hrough reput abl e local whol esal ers. Pricevase | SO .« concern tO
SONMe of those interviewed. Prices Of game meat were compared {0 veal
or New Zealand veni son while Arcti Cc char was most commonly compared
to salmon, The interest {in obtaining N.¥.T. bison, freshwater fish
or seafoods wvas NOt ashigh. Whilee || such products ere on the
market and in demand, they o«re not differentiated sufficiently to
varrant preference over |ocal products. Fresh fish were
consi stent|y preferred over frozen.

The recent 6.N.W.T. purchasing program could greatly e nhance the
demand fOr o || N.W.T. - produced food. Controversy still e xists
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e bout whether the Country Foods industry should be developed ® 01.1Yy
for inport replacenent Or whe ther it should f ecus on maximizing
economic benefits (vhich can imply e xport ssles instead Of domestic
use) . A balance of both obje ct ivesmay be most ® ppropri ate because
the demand for Country Foods varies by market. [External markests
prefer the high price prine meat cuts end typically the fresh fish
products for the top e nd of the food service trads (hotels, ® irlines,

0tt. ). Llocal institutional demand may wel| be able t 0 utilize much
of the product ® xhibiting less .xPort potential. This does mnot imply
that | ess desirable products ert of poor quality; rather, the local
institutional demand (excepting the local hotel and fine restaurant
market) ® ctuelly requires the lower-priced products to neet their
clients’ budgets.

1.1.5 Ovportunities and Constraints
Based on the research undertaken, the opportunities end constraints

associated vi th eech product have been outlined. Table 7.1 depicts
the opportunities end constraints e ssociated with e ach product. Rey
issues ® rising fromthe research have been notsd,

- - i o R

|t 1s apparenmt that> ehe 'pfwé.g ® Iready being fm&.}.a c?;-orcialfy—:;
forout si de markets show the highest potential forcontinued success.
However, Table 7.2 nore clearly illustrates the growth potential for

the products e xenined based on projected desand trends. The fresh-
water fish (excepting char)e re expected to remain stagnant or Show
modest demand Increases depending on the degree to which consuners
continue to shift away from domestic red meats towards fi sh and

poul try.

Although no dete breakdowns «re svailable todifferentiate
freshwater fish from sal t wat er speci es end seafood, i ndustry repre-

sentatives generally indicate that the greatest growthw |l cone from
shel | fish species.
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Petential for Ormeine Commarciel Preduction Arnd Nerketing

Predct Oppartumitios Cerstraints
Muskon . desend elestic . greatest demand for prime cuts
. unique predust identified closely with Nerthern Connda . long distence to merkets
. strong interest frem feed service Industry - . no Federally-epproved processing facility In the N.U. .
. uillingnese of swppliers te hendle preduct . ssasonal mnts (fell and spring) necessitate sterege f ywer-
. anfenls can be slsughtered under Federel Supervisien round supply s attespred
. under-utilized spply ) . poor infrastructure
« Sache Nerbeur NTA willingness to perticiphte In slaughter
¢ i
‘oo up
Caribou . surplus quota avellsble for commerciel olmcr . no proven method to sleughter under Feders| (nepectien
.d-ibyhdwv!almtfyhr.-*pt ; enport markets require inspectien
! | 4 . N.ALT. sarkets ere Incressingly concernsd sbout inspectien
It . lock of committment from GIAT te cesmercielize coribeu
_.l \ ; netive resiatence te eelling or experting caribeu
- ; greatest demand fer prime cute
) . productien costs very with herd sigretion pattern
; smell local quotes
I
|
Reindoer . cormuner femilierity with product Fu . no recent harvests; land claime probless
+ relatively fnespensive beck-haul retes te Edmenten ; herd currently being seld te auteide interests
. strong interest from fosd industry . provinces liberalizing game renching (ewe
. Willingness of suppl lers te hendle predust ; competition from New 2esland
. animale can be oloughtered under Federsl supervisien . greatest demend fer prims outs
§
Sten » some demand in fesd sorvice Indmtry . no lenger considered en enetie or trus geme mset
, con be slaughtered under Federsl m.l-‘ 1t sutficiomt . no signiticant supply of weed bloen for semmerciel harvest
kitl velume AR . no commarciel predustion (renching) of plaine bisen te date
consumer axsrenses s hMgh . conpetition frem ether provinces
Mgh dress welght . distence te sarkets
Whitefish soverrment sssistance fe sveilable fer pricek auppert end fishing equipment s old, needs te be replaced

freight costs

under-wtilized quotes

establ ished marketing infrestructure (FFNC)
fish conmmption in North Americe is steedy

hoavy competition frem ether Canadien fisheries (Greet Lekes)
over-supply problems in Canade

high costs of preduction; heevily mubeidized

remoteness of some fishing ereas from serkets




Preduct Qppertunities Ceratraints
Arctic Char . good potentisl in southern gourwmet merkets . populations of fish widely dispersed
. under-utilized quotes . potential fishing sites located far from commmities
. test fisheries in some aress - leads te mere gquete . declining preductivity in some arees currently fished
. several preceseing plants olreedy hullt,' heve encess cepecity . conflicts uith other rescurce ussge (i.e., hunting en Beffin
. local seles are incressing Islend)
. 1o o sbetitute for selmen; sometimse nl-ln fs scarce or . Mgh costs of production and freighting
Moh-priced. . market prefers fresh to frogen product.
. incressed interest by commnities in dur fisheries
. goverraent sssistance aveileble for develeping the fisheries
. weir technelegy sheuld be widely adopted soen; uwill factlitate
nore timely marketing of fresh cher
Loke Trout . Little sppertunity encept for sport fishing . no big merket demand epecificelly for lake treut
. heavy competition from “fermed” ldshe treut
: limited potentiel for development - herd te meintein stecks
; otecks have been over-fished
Morthern Plke . satabl ished serketing Infrestructure (FMC) inte Frence ; horvests tied to whitefish harveeting, which is declining
Incorvw . fish is sultable fer the U.S8.A. smoked markets ; harvests tied to whitefish harvesting
Scal lops . seofood demand is escelating ) . relotively high capital irnvestasnt
. conmumer swarenses fs high ; industry in Year 2 of test fishery stage - results unknewn
; lecal interest and cenfidence in the fishery ; long-term preductien levels uniwmn
; otated interest frem Ottews whelesaler . conpeting euppliors hove lerger preducts which are In greater
demand
sheimp . stable export demand - high capitel irwvestment cost
. fishery s belng esploited fully by shrisp flest . sheli-en product {s preduced; gererslly enly demended by
. providing training for N.U.T. residerts onport merkets
sesfeed demand s escalating . m| ics tend te be marginal for mary in the Canadien obrisp
ndustry
...... » no neu Licenses or catch incresses enpected
Turbot demand for esltuster fish is increesing industry in Yesr 2 of test fishery stage

local interest {n the fishery
otrong suppert frem Ottawm whelesaler
winter fishing capturee higher fish prices

total output may remein low

relatively lew velus fish

preduct (s not well-known te consumers or suppl lere
distence from serket and cempetition uith weet cosst heal fbut




Oenured
Produsct =
bDecressing Stagrant Increasing

Muskox +* o
Carfboy . o
Reindesr . o
Sison . .
Whitefish . .
Arctic Char *
Lake Trout . .
Northern Pike fmd i VAET T, R 3 * *
Inconru ‘ . : T .
Sailm ¢ o
Shrimp ¢ o
Turbot .

Note: ¢ % indicates o greater mgnitis then %o




A strong demand potential exists for the three main game species.
Muskox is unique, ® ndthis gives it an ® dge from.competitive
standpoint. G eater market shares could |ikely b. captured by o ||
three products &£ production and supply constraints ero net.
Unfortunately, this is |ikely not possible forcaribou and reindeer.

There i S an indication thate || products are shovinganincreasing
demand ® |t hough the demand varies greatly dependi ng on the product.
The overal | consumpt ion trend 4is towards seafood products but
conmpeting with southern operations will be difficult. Simlarly,
there isemarket for lean meats and specialty game neats amd success

will depend strictly on the quality, availability e nd price of the
products.

1.2 Conclusions and Recowmendations

Concl usions and respective recommendations based on the research
conducted are outlined 4m this final section.

Conclusion 1:  Stropg—and “SFSving - demamd éxists for game meat,
particul arly muskox, caribou and reindeer, beth within andoutside

the N.W.T.

Reconmendations 1: Given the strong denmand for game neat in Canada

and the U S. A, proposals to devel op game meat production should
recei ve higher priority.

conclusfon 2: Only muskox meat can currently be exported from the
N. V. T., because it can be Federally-inspected.

Recommendation 2: Initiatives taken to offeral arger vol ume of

Federal | y-inspected wmuskox nmeat to both Internal and external Oarkets
shoul d be supported when feasible.
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Conclusion 3: Caribou will likely continue to b. in demand in the
N V. T., @ [thou@ consumers wsay require inspection.

Recommendation 3:  Efforts to develop game meat production should
take i Nt O o cco=t product needs in e ach market sector and provi de
vhatisrequired (i.e., local Instituciorul/retail needs versus
o Xt e-1 market needs, packaging, labelling,e {cC.).

Conclusion &: The reindeer herd is being sold off {0 outside
interests, thus there will no |onger be «supply.

Conclusion S:Externalmarkets typically prefer only the prime cuts
wvhile t he local institutional market would | i kely require the |ess
expensi ve cuts.

2.2.2 Freshwe ter Fisheries
Conclusion 1: Harvests have declined i{n recent years e nd quotas hsve
becaunder-utilized in wmost regions snd for most speci es due toO:
heavy demands placed On the St ocks from donestic, commercial
and sport fishing:.. . . . . . . .
e pparent high costs of production; end
svailability of enployment in other resource sectors.

There e ppesrs to beelack ofcosts of producti on data, however, to
® ccurately analyze production.

Recompendation 1: More complete costs ofproducti on daea shoul d be
collected On the Great Slave Lake end coastal char fisheries in order
to conduct .more thoroughe conmi C analysis.

conclusjon 2: The freshwater fisheries in the N. V.|. have been
negatively impacted by several factors:
relatively stagnant markets:
cutbacks in whitefish production due to over-supply; and
eresultant decline I n by-catch of northern pike and inconmu.

- 184 -



Arcticchar i S somevhat ® x0=pt0od fromthese constraints becauss it
has. unique northermidentity that the other species | ack.

Recommendation 2: Development e fforts in the freshwater fisheries
should b. directed . t the char fisheries. Those e fforts coul d
i ncl ude: devel op-nt of new fishing «rou and ® doption of better
production technol ogy (such as weirs).

Conclusion 3: Although sout hern markets utilize whitefish e Nd lake
trout, they do not typically identify these speciesu"N.VW.T.".
There are several other sources of these fish in Canada. Char,
however, has.distinct NW.T. Identity in southern marketse ndthere
appears tobe strong interest for the product in the H.R.I. end
eirline catering trade for freshproduct. Char nust e | so conpote
with salnon in thesouthernmarkets, implying that they havee.
positive cross-price ® |uticityofdeti.

Recommendation 3: Devel opnent of a steady supply amd consi stent
quality level Oof char should be ® ncouraged toenable greater
competition With salmon. Y S

- . - < .- - == s =y
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Conclusion &4: There appears t0 be growi ng desandinthe N.W. T. for
char in various forms such Usnoked or fresh.

Recommendation 4: Marketing of char products should e |Iso be
encouraged within the N.W.T. through continued e sistsnce by the
G.RN.T. Abettor infrastructure for distribution and marketing of
char between regi ons needs to be developed.

2.2 3 Saltwater Fisheries
conclugion 1:The N.W. T. shrimp fishery s provi di ng opportunity for
enpl oyment of northern residents.

Recommendation 1: To e ncourage continued ® nployment ofnorthern
residents on the shrimp boats, training, |odging and transportation
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e ssistenco to eithar the ® nploying companyorthe ® npl oyoe shoul d be
cons idared.

Conclusion 2: Iceland scallops and turbot are still in the test
fishery stages but have had somesuccesses.

Recommendation 2: Progress in the scallop end turbot fisheries
shoul d be nonitored end further ® ncouraged ife con-ic viability ts
shown e fter additional test-fishery datasre collected in 1988.

21.2.4 General Conclusions and Reconmendations
Conclusion 1: Problens still e rise when potential Country Foods

usersattempt t0 | ocate and take delivery of products.

Recopmendation 1: A central Country Foodsinventory shoul d be
developed e Nd distributed through «mailing |[ist within e ndoutside

the N WT., particularly es o dditional development initiatives are
under t aken.

Conclusion 2: It {s apparent from this study that several critical
data gaps still axist-and. detsfleéd commodity-specific -  résearch -fs
required.

Reconmendation 2: A reliable, officient order-taking and
distribution system shoul d be set-up.

Reconmendation 3: It is recommended that further research be

conducted i N the fol [ owing e«rees:
e groo on Country Foods development Obj ectives with the
northerners. In particular, consult with the parties
involved, including |ocal HTAs end the native people to
underspend their needs e nd solicit their e dvice. Rank
Country Food devel opnent priorities eond set detailed
schedul es end costs for conpl eti on.
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e Xam ne Federal-inspection requirenents for ® xpanded muskox
(and caribouif possi bl e) sales.

e xamino potential for caribou quota transfers or
real | ocation. .

e xsmne conpl enentary nmarketing of various products within
and outside the NWT., particularly ia [ight of new N.W.T.
purchasing directives (i.e., e xternal sales of muskex | 0in
and steak; i nternal disposition offronts and stew ng meat).

e xam na nethods to e nabl o broader and mers e fficient exposure
offresh char to the market.

exam ne means to establish «more orderly Country Foods
sourcing snd distribution system withine nd outside the
N.V.T.

Becauss of the detail and tinme required to © dequately address the
needs of e ach topic listed (other research problens can |ikely be
e dded to the list), individual studiesfor e ach topie may prove to be
most e ffective e na timely. In particular, individual devel opnent
pl ans should b. undertaken for muskox,caribouand Arctic char.
Rei ndeer woyld have ranked highly as yell but current supply probl ens

wm oAl LU, o s e

have negated its potential. . The econonics of scallop and turbet

" production should also be nonitored.

The N.W.T. has the opportunity to e -0 its Country Foods
production, but not without difficulties. Conpetitive products and
prices, regulatory requirements, supply problems, distribution
deficiencies and social/political priorities will ell influence the
ultimats success of e achinitiative.
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Interviews in Vancouver
Resataurants

Mr. Kerry Sear,Executive Chef, Four Seasons

Mr.Vayne Woolrick, Executive Chef, Cafe Splash

Mr. Michael Schmi dt, Executive Chef, Papillots Fi Sh and Game House
Mr.Hervé Martin, Executive Chef, Pan PacifiC Vancouver Hotel

Mr. Lars Jorgensen, Executive chef, Delta Place Hot el

Mr. Hans Schauv, Executive Chef, Park Royal Bet el

Mr. Marcel Rauer, Executive Chef, Coast Hot el (by the Stadium)
Mr.Ron Gibb, Executive Chef, Delta River Inn

Food Distributors .and Wholesalers

Mr. Davi d Athey, President, Albifon Fisheries
Mr. John Fowles, General Manager, Briscoe’s Fine Foods Ltd.
Mr. Edwi n Savage, Sales Manager, Continental Importers Lt d.

Others

Mr. Julius Pokomandy, President, B.C. Chef's Association
Dr. Jsns Ruddick, Manager, Catering Standards, Canadian Airlines
International

E

. Al Fedirchuk, Food Service Buyer, Scott National

. Laura Anderson, Research Assistant, DFO, Freshwater Institute

Pet er Thompson, Economist, DFO, Freshwater Institute

. Dan Topolniski, Economist, DFO, Freshwater Institute

. Tom Dunn, President and General Manager, FPMC

. An((ljtwcmsacrt,Chief Executive OFficer, Arctic Co-operatives
Ltd.

Dal MeCloy, Partner, P.M Associates Ltd.

. Lou Clement, Meat Buyer, Westfair Foods Led.

. Robert Moshenke, Di vi Si on Head, DFO, Freshwater Institute

. Clenn McGregor, Manager, operations, DFO, Freshwater Institute

.Frank Blisner, Director, Food Services, Sunspun

Mr. Lorne Anheliger, FOOd Services Manager, Sunspun
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Mr. Simon Smotkowicz, Executive Chef, Delta
Mr. Anton Koch, Chef, Montreal Suisse



Eood Distributors and Wholesalecs

Mr. Gilles Beausoleil, Manager, Fi sh and Seafood, Canada Packers
Mr. Bnzo Piccol 0, President, Moderns Secaf ood Lt..

Mr. Claude Menard, Manager - Meat Sales, Canads Packers

Mr. Bernard C. Claudel, Manager Di ni ng Services, Air Canada
Mr. Steve Scully, Sales, T. Lauzon Ltee

Ms. Aline Nadeau, La Mafison du Gibier |nc.
Intervievs in Toronte

Restaurancs

Mr. Rudol f Blattler, Executive Chef, Harbour Cast| e, Westin
Mr. Cunter Gugelmeier, Executive Chef, Westbury Hot el

Mr. Peter Burge, Manager, Browne's BisStro

Mr. Fred Reindl, Executive Chef, Ki ng Edward Hotel

Mr. Richard Saines, Assi stant Executive Chef, Sheraton Centre

Food Distribytors and Wholesalers

Mr. Robert Martz, Sal es, Honeyman's Beef Purveyors Lt d.

Mr. Nino Cicirello, President, Vsn Horns (Seafood)

Ms. Donna Cl ark, Manager, Fresh Fish Department, St. Lawrence Foods
Mr.Lasurenz Harff, Just GCame

Interviews in Edmonton e i a_eeei zizimiame, descwalle
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Mr. Peter Grassmuck, Executive Chef, Chateau Lacombe
Mr. Al bert Hurle, Purchasing, Four Seasons

Ecod Distributors and Wholesalera

Mr. Brian Fallwell, Billingsgate Fi sh

M. Peter Lesko, Capital Packers
Interviews in Yellowknifs -

Restauranta

Mr. Ken Mcleod, Executive Chef, Yellowknife Imn
Mr. Bob Hicks, Chef, The 0ffice

Mr. Leslie Howel |, Executive Chef, Explorer 1Imm
Food Distributors and ¥holesalera

Mr. Ray Russey, Seafood Qutl et
Manager, Rorthern Fancy Keats



Intaxviews ip Ottava
Ecod Distribytors and Wholesslers

Mr. David Encarnacao, Capital Fish

Intexviews in Calgary

Food Distribytors and Wholesalers

Mr. Bob Porter, Premier Msats

Others (All Locations)

Mr. Henry Copestake , President, Farocan | Nc., Ottava

Mr. Doug Stewart, Director, Condonation Education & Resource
Devel opment, Renewable Resources, Yellowknife

Mr. Bob Long, B.R.H.T.C., Renewable Resources, Iqaluit

Mr. Larry Simpson, Renawable Resources Developmeant Officer, Economic
Devel opnent end Tourism, lqaluit

Mr. Ken Hudson, President, FOrt Smith HTA

Mr. Kevin Lawvis, Renewable RESOUI CES Development Officer, Economic
Developaent end Tourism, Yellowinife

Mr. Ray Case, Wildlife Bi ol ogi st, Renewabl e Resources, Yellowknife

Mr. Karl Laubstein, Director, Resource Allocation - Atlantic
Fi sheries, Fisheries and Oceans, Ottawa

Mr. Ron Livingstem, Director, Policy and nms.ng. non.nblo
Resources’: Yellowlailfs Riazwalle Resouros: 0 Camhyiasza new

Ms. Susan Bonhyman, Sup’o’x'v’hot WIldIife ?optﬁ‘dti'éﬂ 'Midagesent,” """
Renevsble Resources, Yellowknife

Mr. Brian Wong, District Biologist, Western Region,Fisheries end
Oceans, Yellowknife

Dr. M.V.B. McKie, D.V.N., Regional Veterinarian, Meat Hygiene, Food
Production end Inspect| on Branch, Veterinary | nNspection
Directorate, Calvxy

pr. G E Spencer, D.V.M, Regional Veterinary Supervisor, Meat
Ryglens, Food Production and I nspecti on Branch, Veterinary
Inspection Directorats, Calgary

Dr. Rex Copeland, D.V.X., Agriculture Cmdc GCrande Prairie, Alberts

Ms. Judy Wilsem, Direct or, Reglonal Communication Services, Indian
and Northern Affairs Canada, Yellovknife

Mr. Syd Kirwvan, Director, Natural Resources, Ecomomic Devel opment end
Tourism, Yell*if.

Mr. lan Johnson, Economic Development e Nd Tourism, Yellowknife

Mr. John Collins, Program Coordination end Economics Branch,
Fi sheries end Oceans, Newfoundl and Regiem

Mr. Martin Fobert, Markst Analyst, Commercial end Market Analysis
Division, Fisheries and Ocsans, Ottawa

Mr. Lothar Dahlke, Bi 0l 0gi sSt, Fisheriesand Oceans,Iqaluit

Mr. Altaf Lakhani, EDA, Yellowknife

Mr. Bob Huson, Seni or Economic Analyst, Fisheries and Oceans, Ottava




. Gary Brocklehurst, Northwest Atlantic Fisheries Centre, Fisheries
and Oceans, St. John's
Don Cadieu, North Country F0O0dS, Yellowknife
Amn Gunn, Regional Bi ol 0gi St, Renewable Resources, Coppermine
Ralph Butterworth, Qiqiqtaaluk Corporation, Iqaluit
Nancy Anilniliak, P & L Services, Pangnirtung
Bdith Dussault, Fisheries and Oceans, Ottava
Sandy Mongau, Iqaluit Enterprises
. Keith Mclellan, Yukon “Super A" Foods Ltd., Yellowknife
Dave McCurdy, Yellovknife IGA, Yellowknife
. Don Anderson, Andrich Consultancy Croup, Vancouver
. Ken Bodden, Department of Forestry, Lands and Wildlife, Edmonton
. John Sheehan, Superintendsnt, Economic Development and Touri sm
Fort Simpson Region
. Bill Tarr, Central Arctic Meat, Cambridgs Bay
Barbara Tartak, Office Manager, Keewvatin Wildlifs Federation,
Rankin | nl et
Paul Marks, ULU Foods, Inuvik-
. Tom Beaudoin, ULU Foods, Inuvik
. Doug Billingsley, Canadian Reindeer Company
.RogerBinne, Di strict Manager, Inuvik Region, Renewable Resources
.Norman Warville, Renevable Resources Offi cer, Renewable
Resources, Inuvik
. AQiff Cook, Renewable Resources Officer, Aklavik
. John Snowshoe, Rensvable Resources Officer, McPherson
. Ross Hagen, Renevable Resources Officer, Rorman WVells
. Don Vincent, Regional Superintendent, Renevable Resources,
Kitikmeot Region
. Keith Hickling, Renevable Resources (S ficer, Coppermine
Dusne Smith, Renswable Resources Officer, Cambridge Bay = —~=:-——: -
Joe Larose, Renewable Resources Officer, Spence Bay
. Bil| Mawdsley, Renswable Resources Officer, Fort Saith
.Diane Grant Francis, Wildlife Harvest Analyst, Renewvable
Resources, Yellowknife
r. Peter Esau, Sachs Rarbout HTA
Mr.Ed Killon, Inuvik HIA
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Ms.Barb Herman, Economic Development Offi cer, Economic Devel op-nt
and Tourisa, Norman Wells

Mr. Murray Cutten, Economic Development Officer, Economic Development
and Tourisa, Inuvik
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| Hind Leg:
%} Bone In

Nationgd Venison r‘
Finest quality game meat prepared in New Zealand by

hem Code  Product Description

92.001 Hind Leg, Bone n. Rump on. Shank on. IVP

92.009 Hi nd Leqg, Bone . Rump on. Shank Bone
Meat attached. VP

Other Options:
92.002 Hind Leg, Bone in. Rump on, Shangen trim f

Pmap L ot
92.005 Hind Leg, Bone in. Rump on. Shank off. IVP

KEY:
NP = nOvOuSly VaC™ Pacee0

Honeyman's Beef Purveyors Lid.
2576 Wharton Clen Ave:
Mississauga, Ontario 14X 2A9
Tel: (416) 275-8300
1-800-268-2820

Available From:



MARKETED EXCLUSIVELY 8Y FORT EXPORT LTD..
800 COLOMBO ST. CHRISTCHURCH. NEW ZEALAND TELEPHONE (03) 793-244, TELEX N246864

NEW ZEATAND'S ‘FINEST QUALITY' FARMED VENISON BRAND

BONELESS SHOULDER (14)*
This individually vacuum paeked venison shoulder item ix trimmed to

a consistent 95-99% viual Lean (VL). Each brand endorsed bag holds
one

Piece weight: 4-6 kg(8.8-132 Ib) _
{Other Shoulder Forequarter specifications are available on
request.]

BONELESS ‘A’

Boneless Neck mesat, bulk carton pack in polywrap. Meat V1 is
%-99%. Fur t her pack specifications include 6 x 4.5 kg poly bags per
carton (60 Ib).

Piece weight: Bulk packed t 0 27 kg {60 Ib).

BONELESS ‘B’

_- Bonelew mesttnm fromrib age, 4nd breast. The minimum pi ece
= aae 1S - 100 gm for 3.50X). VL is 75-80%.
mm Bulk packed t0 27 kg (60 Ib). .

* Numbers refer to photo position inside fob.

Specialized packaging options are available on request.




MARKETED EXCLUSIVELY 8Y FORT EXPORT LTD .

SO0 COLOMBO ST. CHRISTCHURCH. NEW ZEALAND. TELEPHONE (03) 793-244, TELEX N24694

VENISON HINDQUARTER RANGE

Offered in chilled/frozen or chilled/chilled form.

Aitch bone
Femur bone

Shank bone

BASIC PROCESS DESCRIPTION

The St andar d Hmdquncgﬁdﬁaﬁon includes Rump on, Femur
bone in, Aitch bone in, S bonee out., Siiivdnmestcataitiched. The
Hmdquarter may be processed toa Fenur bone only, Aitch bone
renoved or a fully boneless H ndquarter.

BONE-IN HINDQUARTER {1)*

Piece weight: 8-12 kg lg -26 Ib} Shank bone removed.
Packing specification: d¢cuum packaged

Carton specification: Packed in master carton, 2 Legs per carton.
Average weight 16-24 kg net {36-55 1b)

NEW ZEALAND'S "FINEST QUALITY' FARMED VENISON BRAND

BONELESS HINDQUARTER (6) .

Piece weight: 6-9 kg (13-20 Ib)

Packing specification: Vacuum packaged

Carton specification: Packed in master carton, 3 Legs per carton.
Average weight 18-27 kg net (3%0 Ib).

- Numbers refer to photo position inside folder.
Specialized packaging options are available on request.




MARKETED EXCLUSIVELY BY FORT EXPORT LTD..
800 COLOMBO ST, CHRISTCHURCH. NEW ZEALAND. TELEPHONE (03) 793-244, TELEX N24694

CANTERBURY VENISON

The Canterbury Venison
slaughter and processirgpi nt is
situated 90 kms sout h
Christchurch, inNew Zealand's
South Island. The piat processes
lamb and venisorbmeath the
snow-ca Southern Alpsin a
pure ru ironment from
where N.Z. farmed deer are
&rived.

Canterbury Venison Ltd
fresently slaughter and process
or eXpor. approximately 25% of
the New Zealand farm venison
production per apnum.

Selected farm raised deer only,
are slaughtered at the Canterbury
Veni son plant. These deer are

1eeh aeng 144 fn
Tavghier RS Enterbury
Venison” brand. Fori Export and
Canterbury Venison Lid, associate

ies. share considerable

pride in their processing
specifications and finest quality
products. Canterbury Veni son
operates, probably, the most
sophisticated plant of itskind in
the world, being approved for
important markets such as EEC,
united States and Canada, for
slaughter and processing of all
meat products. Each of these
markets im t he strictest
standards Of hygiene.

.and then offered faor in
- A ed o e lor export

Fort rt.a farmers
co-operative marketing
organization, holds the position as
one of the '} e&ed”dm exporters of
better proc meanEroducts to
Europe. As such, IForortis
well qualified to offer
“‘Canterbury Venison” brand
products to a large number of
e markets

ith the "Canterbury Veni son”
deer products, the deer undergo
accelerated conditioning and up
to a 48 hour ageing alter
slaughter t0 ensure maximum
possible tenderness. Tle uct
maythen be either boedina

d state and then frozen for

. or boned in a chilled state

}_,-ﬂ;‘i vomed ST

Considerable research work has
been undertaken in New Zealand,
based on the chilled processing,
chilled export, state of venison.
Reports suggest that an8-12
week minimum shelf life alter
grec ng is readily obtained.

urther reports indicate that
under ideal conditions shelf life
could possibly be extended to 16
weeks from rime of slaughter.

NEW ZEALAND'S ‘FINEST QUALITY' FARMED VENISON BRAND

.majntain

If **Canterbury Venison”
chilled are airfreighted
from New Zealand to your
market, the shelf life of 12 weeks
from time of slaughter would be
achievabie.

All “Canterbury Venison”
products are vacuum packaged,
with the exception of m
manufacturing items. Packing
reflects Canterbury Venison’s
pride and care in handling.

Fort Export see communication
as essential i n the servicing of
overseas buyer requirements. The
Company utilizes modern
communication Systems and
regular personal visits by
Marketing staff are made to

ensUre customer satislaction ts
the primary component d a
continued sales program.




Nationg] Venison
Finest quality game meat prepared in New Zealand by m

91.524

ftem Code  Product Description

90.009 Shoulder Steaks, Boneless, Oyster cut.
Seamed, Deskinned, Shank removed, VP

91.504 Rib Steaks, Bone in. 4 per Vac Pack

91.524 Medallion Steaks, Boneless. 4 per Vac Pack

91 .s44 T-Bone Steaks, Bone in. 4 per Vac Pack

91.631 Tenderioins (Fillets), 4 per Vac Pack

92.154 Hi ' - Vac Pack

Note: Steaks cut 10 ndvidual cent requirements.

3

s FOvOIY VaCLL~ Pacren
13 SOMONE INOUON OF 20 GNT DICRS)

Available From:



MARKETED EXCLUSIVELY BY FORT EXPORT LTD
800 COLOMBO ST. CHRISTCHURCH. NEW ZEALAND TELEPHONE (03) 793-244. TELEX N24694

VENISON HINDQUARTER PRIMAL RANGE

Offered in chilled/frozen or chilled/chilled form

BASIC PROCESS DESCRIPTION
Hind Leg seamed t0 one of each of:

BONELESS VENISON BOTTOM ROUND (OUTSIDE) (2)*

Piece weight1.5-3.S k;§3.3-8.0 Ib}
Packing ification: VCUUM packaged in brand endorsed bags t 0

hi ghest quality trim

BONELESS VENISON THICK PLANK (KNUCKLE) 13)

Piece weight: 1.2-2.5 kg’2.6-5.6 Ib}
Packing specification: flacuum packaged in brand endorsed bags to

highest quality trim.

BONELESS VENISON TOP ROUND (TOPSIDE) ( 4)

giecek_wight: l’%.8-3.5 k. (4-8 Ib)
acking specification: V, packaged in brand endorsed bags to
highest quality trim. - C-u Packaged in bran &

BONELEss VENISON RUMP {5)

Pleceweight: 1-2 kg [2.2-4.4 b _
Packing specification: \/acuum packaged in brand endorsed bags to

highest quality trim

| . Numbers refer to photo position inside folder.




Nationg Venison
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Finest quality game meat prepared in New Zealand by m
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n Rump off. Filet in. 10 rib. IVP
. R off. Filet out. 10 nb, IVP

7
i
i

Rib Steaks, Bone in, 4 per Vac Pack
. Boneless. 4 per Vac Pack
T-Bone Steaks, Bone in. 4 per Vac Pack

ins (Filets), 4 per Vac Pack
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Available From:




