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February 6, 2019 
 
The Honorable Lisa Murkowski 
522 Hart Senate Office Building 
United States Senate 
Washington, D.C. 20510 
 
Dear Senator Murkowski, 
 
We write to request your support for increasing U.S. production of healthful, sustainable and affordable 
seafood through marine aquaculture. Sens. Roger Wicker (R-MS) and Marco Rubio (R-FL), and Reps. 
Collin Peterson (D-MN) and Steve Palazzo (R-MS) intend to reintroduce an updated version of the 
“Advancing the Quality and Understanding of American Aquaculture Act” or the “AQUAA Act” this 
Congress. The bill would clarify a process for permitting aquaculture in federal waters that preserves 
existing environmental safeguards and minimizes impacts to existing ocean-based industries.  
 
The United States’ long coastline, expansive Exclusive Economic Zone (EEZ), superior technology, ample 
feed sources, and growing seafood market put it at the top of the list of countries with aquaculture 
potential1. Yet, the U.S. currently ranks only 16th in the world in aquaculture production. The problem? 
U.S. marine aquaculture is constrained by overlapping federal agency jurisdiction and the absence of a 
predictable, affordable and efficient permitting process. Until Congress acts, the U.S. stands to lose out 
on nearly $100 billion in global aquaculture growth over the next ten years2 and will continue to miss 
the environmental and health benefits made possible through marine aquaculture.   
 
The economic benefits of marine aquaculture include job creation, investment in coastal communities, 
expanded markets for wild-caught seafood and new markets for American-farmed feed ingredients like 
soybeans. Regarding jobs, a doubling of U.S. aquaculture production to about 1 million tons could create 
an additional 50,000 direct and indirect jobs, assuming 20 direct jobs per 1,000 tons of seafood 
produced, and five jobs per 1,000 tons in equipment, feeds, processing, marketing, and food service. 
These jobs could provide stable, year-round employment opportunities in coastal and historic fishing 
communities where opportunities are often limited and seasonally dependent.3 
 
Seafood companies and fishermen are realizing that wild capture and aquaculture products can co-exist 
in the marketplace and that aquaculture products expand the market for wild fish. In fact, nearly half of 
U.S. seafood consumption already comes from aquaculture, but the majority is produced overseas. 
Seafood companies are marketing both wild and farmed seafood and investing in aquaculture ventures 
to ensure they have seafood to fulfill a growing demand. With the AQUAA act, Congress can simplify the 
complex and uncertain regulatory process governing U.S. marine aquaculture and bring this investment, 
and economic advantages, back home to our rural, coastal communities. Domestic marine aquaculture 
also presents an opportunity for American fishers diversify their businesses and create new 

                                                           
1 Kapetsky, J. M., J. Aguilar-Manjarrez, and J. Jenness. A Global Assessment of Offshore Mariculture Potential from 
a Spatial Perspective. FAO Fisheries and Aquaculture Technical Paper 549, Rome: Food and Agriculture 
Organization of the United Nations (2013). 
2 De Jong, Beyhan (2018) 100 Billion Dollar Baby: Aquaculture Keeps Growing. Rabobank 
https://research.rabobank.com/far/en/sectors/animal-protein/100_Billion_dollar_baby_aquaculture_growth.html 
3 Gunnar Knapp & Michael C. Rubino (2016) The Political Economics of Marine Aquaculture in the United States, 
Reviews in Fisheries Science & Aquaculture, 24:3, 213-229 
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opportunities at a time when traditional fishing has become increasingly uncertain. Recreational anglers 
also benefit from marine aquaculture since net pens provide valuable habitat for native species thereby 
supporting increased localized productivity for recreational anglers to enjoy.   
 
American farmers will also benefit from marine aquaculture which will provide new, stable domestic 
markets for their crops at this critical time when they are faced with increased uncertainty in export 
markets. In fact, aquaculture is one of the fastest growing uses for U.S. soybeans. Essential research is 
underway to increase the utilization of plant-based feed in the diets of fish and shrimp. Plant protein 
from crops like soybeans, corn and peas can replace fishmeal in aquaculture diets, reducing demand on 
wild stocks.  
 
Examples of the environmental benefits of marine aquaculture include water conservation, lessened 
emissions and greater animal protein production using little space. Marine aquaculture requires no land, 
minimal fresh water and a relatively small amount of space to provide abundant, healthful seafood. 
Since fish are cold blooded and grown in water where the effects of gravity are lessened, they can 
convert feed to edible protein much more efficiently than warm blooded animals produced on land. 
Shellfish and seaweed culture does not require any feed inputs.  Plus, farming in the ocean is three-
dimensional, allowing much more animal protein to be produced in the same areal footprint4.  
 
During the past 30 years, management practices and scientific innovation have reduced, eliminated, or 
minimized many of the environmental risks at responsibly managed farms.5  And, new coastal planning 
and siting tools are now available to assist managers, coastal planners and businesses in identifying 
suitable sites for marine aquaculture that avoid environmentally-sensitive habitats and reduce spatial 
conflicts with existing ocean uses like fishing, shipping and energy development. 
 
Finally, the health benefits of seafood consumption, both farmed and wild, abound. Through marine 
aquaculture, the U.S. can increase sources of healthful and fully traceable seafood protein for American 
consumers. Seafood sits among the highest-quality proteins (like eggs, meat, poultry and dairy) and 
offer additional health benefits, including omega-3 fatty acids which are critical to brain function and 
can improve heart health. Leading health organizations recommend that Americans eat seafood at least 
twice a week. 6 In the wild, fish get their omega-3 fatty acids by consuming smaller fish. Farmed fish are 
similarly fed high protein pellets that, while increasingly formulated with plant protein, provide the 
same omega-3s.7  
 
With consideration of the AQUAA Act, Congress can make the economic, environmental and health 
benefits of marine aquaculture available to all Americans. We urge you to contact Sens. Roger Wicker 
(R-MS) and Marco Rubio (R-FL) or Reps. Collin Peterson (D-MN) and Steve Palazzo (R-MS) to learn more 
about the AQUAA Act.  
 

                                                           
4 World Economic forum 18 Oct 2017 Robert Jones, Global Aquaculture Strategy Lead, The Nature Conservancy 

https://www.weforum.org/agenda/2017/10/how-aquaculture-can-feed-the-world-and-save-the-planet-at-the-

same-time  
5 Hall, S. J., A. Delaporte, M. J. Phillips, M. Beveridge, and M. O’Keefe. Blue Frontiers: Managing the Environmental 
Costs of Aquaculture. Penang,Malaysia:TheWorldFishCenter(2011). 
6 U.S. Department of Health and Human Services and the United States Department of Agriculture, 2015-2020 
Dietary Guidelines for Americans. 8th edition. December 2015. 
7 https://ods.od.nih.gov/factsheets/Omega3FattyAcids-HealthProfessional/  

https://www.weforum.org/agenda/2017/10/how-aquaculture-can-feed-the-world-and-save-the-planet-at-the-same-time
https://www.weforum.org/agenda/2017/10/how-aquaculture-can-feed-the-world-and-save-the-planet-at-the-same-time
https://ods.od.nih.gov/factsheets/Omega3FattyAcids-HealthProfessional/
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It is time for the U.S. to get into the aquaculture game and provide new local sources of sustainable 
seafood for consumers. We can do it here, we can do it right and we can do it NOW. Help us create a 
stronger America through seafood. 
 

Sincerely, 
 

 

  
Bill Taylor Kathryn Unger Tony Dal Ponte

Taylor Shellfish Cargill Aqua Nutrition Pacific Seafoods

Shelton, WA Wayzata, MN Clackamas, OR

Horace G. Dawson, III Sean O'Scannlain Todd Madsen

Red Lobster Seafood Co. Fortune International Blue Ocean Mariculture

Orlando, FL Bensenville, IL Kona, HI 

David Kelly Bill DiMento Eric Buckner

Innovasea High Liner Foods Sysco

Boston, MA Portsmouth, NH Houston, TX

Max Holtzman Donald Kent Randy Rhodes

Pontos Aqua Advisory Hubbs-SeaWorld Research Institute Harvest Select Catfish

Washington, DC San Diego, CA/Melbourne Beach, FL Northport, AL

Matt Kimball Jeff Gay Allan LeBlanc

Pentair Protein Products, Inc. Calysta

Wayzata, MN Sunflower, MS Menlo Park, CA

Omar Alfi Jesse Mitchell Donna Lanzetta

Pacifico Aquaculture Wenger Manna Fish Farms

San Diego, CA Sabetha, KS Hampton Bay, NY

Derek Figueroa Mark Frisch Neil Anthony Sims

Seattle Fish Co. Sea Best, Inc. The Ocean Stewards Institute

Denver, CO Jacksonville, FL Kailua-Kona, HI

Michael Cigliano Chris Stock John Connelly 

Santa Monica Seafood Zeigler Bros., Inc. National Fisheries Institute

Rancho Dominguez, CA Gardners, PA McLean, VA 

Dave Fitzpatrick Kelly Lucas

Kilisut Harbor Shellfish, LLC University of Southern Mississippi American Soybean Association

Nordland, WA Ocean Springs, MS
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Harlon Pierce Jonathan W. White, RADM (Ret.), USN Robert Gordon

Gulf Seafood Institute Consortium for Ocean Leadership Pacific Ocean AquaFarms

Kenner, LA Washington, D.C. Long Beach, CA

Jeanne McKnight Bob Rheault Kevin Fitzsimmons

Northwest Aquaculture Alliance East Coast Shellfish Growers Association American Tilapia Association

Kent, WA Toms River, NJ Arizona Aquaculture Association

Tucson, AZ

Linda Cornish Michael Lee Job Nelson

Seafood Nutrition Partnership California Aquaculture Association Port of San Diego

Arlington, VA Chico, CA San Diego, CA

Nick King Margaret A. Pilaro Daniel Benetti, PhD 

Benchmark Pacific Coast Shellfish Growers Association University of Miami

Portland, ME Olympia, WA Miami, FL

Barry A. Costa-Pierce Dr. Steve Otwell Hillary Egna

University of New England Seafood HACCP Alliance AquaFish

Portland, ME Association of Food and Drug Officials (AFDO) Corvallis, OR

York, PA

Dr. Kevan L. Main Roger Bowgen Hank Lobe

Mote Marine Laboratory Town of Greenwich Shellfish Commission Severn Marine Technologies, LLC

Sarasota, FL Greenwich, CT Annapolis, MD

Quentin Lange Jeanine Raymond Hugh Welsh

Private Investor Kentucky Aquaculture Association DSM North America

Elm Creek, NE Frankfort, KY Parsippany, NJ

Craig Browdy William T. Hogarth Gianna Lampertius

Zeigler Bros. Inc. Director National Marine Fisheries Service, Rt. NLB Corp.

Charleston, SC St. Pete Beach, FL Wixom, MI

Christopher G. Sherman Steve Gaines Joe Fox

Island Creek Oysters Bren School of Environmental Science & Management Texas A&M Corpus Christi

Duxbury, MA University of California, Santa Barbara Corpus Christi, TX

Santa Barbara, CA

Patrick Foley Dr. Peter Merrill Rance Dewitt

Consultant Kennebec River Biosciences, Inc. Trout Farmer

Buffalo Grove, IL Richmond, ME Yakima River Estuary, WA 

Nick Wijnberg Tor-Eddie Fossbakk Lisa Vollbrecht

CoBank The Aquaculture Communications Group, LLC Kampachi Farms, LLC

Denver, CO Novi, MI Kailua-Kona, HI
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George S Lockwood Dr James Sullivan Keith Drynan

Ocean Farms Florida Atlantic University Troutlodge

Carmel Valley, CA Harbor Branch Oceanographic Institute Bonney Lake, WA

Ft. Pierce, FL 

Todd Wendt Gail Busch Jorge Schmidt

Seatech Corporation  Algepower Inc. Kampachi Worldwide Holdings, LP 

Lynnwood, WA (ARAS- Algeponics® Recirculating Aquafarm System) Richardson, TX

Burlington, VT

Wally Pereyra Robert Hallion Rob Smith 

ProFish International, Inc. Crocker & Winsor Seafoods Protein Ingredients, LLC

Seattle, WA Needham, MA Highlands Ranch, CO 

Carrington Gorman Doug Ernst Richard Stavis

Cargill Aqua Nutrition AquaFarm.com Stavis Seafoods

Bremerton, WA Carlsbad, CA Boston, MA 

Delane Johns William Doyle Myles Cockrell

Beaver Street Fisheries, Inc. Plymouth Rock Oyster Growers Little Wicomico Oyster Company

Jacksonville, FL Plymouth, MA Heathsville, VA 

Bryton Shang Ian Jefferds Brandon Pigott

Aquabyte Penn Cove Shellfish AquaTerra Farms

San Francisco, CA Coupeville, WA Bristol, WI 

Dean Holzer Humberto Espindola Frank J Porcelli

D & E Import LLC Super Fish Seafood Corp Hawaiian Fresh Seafood, Inc

Syosset, NY Maimi, FL Honolulu, HI

Rachel Collins Dennis Peters Scott Drake 

Collins Caviar Company Gulfstream Aquaculture, LLC Leroy Seafood USA

Union Pier MI Miramar Beach, FL Chapel Hill, NC 

Ross Paasche’ Linda Chaves Alan Weitzer

Seatrade International LLC National Marine Fisheries Service (retired) Arista Industries, Inc.

New Bedford, MA Mercer Island, WA Wilton, CT

Jeffrey W. Ewig Conrad V. Mahnken, PhD Kimberly Gorton

Ewig Bros. Inc. National Marine Fisheries Service (retired) Slade Gorton & Co. Inc.

Port Washington, WI Washington Fish and Wildlife Commission (retired) Boston, MA

Bainbridge Island, WA

Dave Rudie Dr. David Stephen Yank Adler

Catalina Offshore Products Sustainable Aqua-Farms (SAF Holdings Co. LLC) South Bay Seafood

San Diego, CA Berlin, NY Bohemia, NY 
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Jim Collins Vincent Mortillaro   Jim Hammeke

J.P. Shellfish Mortillaro Lobster Inc. JD Associates

Eliot, ME Gloucester, MA West Chester, PA 

Vicki and Steve Wilson Keith Decker Craig R.Littlefield

Arcadia Point Seafood Blue Harvest Fisheries, LLC & Blue Harvest Foods Ducktrap River of Maine/ Mowi

Shelton, WA New Bedford, MA Belfast, ME

Wyllys Chip Terry, PhD Trevor Sande Will Peckham 

Shellfish Solutions Marble Seafoods / Hump Island Oyster Company West Robins Oyster Company, Inc.

Castine, ME Ketchikan, AK Great Peconic Bay, NY

Geoff Walton Rebecca Richards and Norm Abell Stephen Thompson 

InnovaSea Acacia Pacific Aquaculture/San Diego Bay Aquaculture Harbor Seafood, Inc.

San Diego, Ca San Diego, CA Hyde Park, NY

Dale Sims Kelley Phillips Cox Jeff Auger

CleanFish Phillips Wharf Environmental Center Mook Sea Farm

San Francisco, CA Fisherman's Daughter Oysters Walpole, ME

Tilghman Island, MD

Brian Greenberg Duane Fagergren Shina Wysocki

Ocean Crystal Seafood Calm Cove Oyster Co. LLC Chelsea Farms

Tigard, OR Shelton, WA Olympia, WA

Scott Hutchens Thomas J. Kehoe Kyle Lentz

Raw Seafoods Inc. Kingsbridge Strategies, Inc. Neptune Seafood

Fall River, MA Northport, NY Tacoma, WA

Allen Davis Anthonie M Schuur Scott W. Flood

Auburn University California Aquaculture Assocation Blue Water Fisheries, LLC

Auburn, AL Pollock PInes, CA Contoocook, NH 

Paul Todesca Rob Ross Jorge Tamayo 

Cape Cod Shellfish California Fisheries and Seafood Institute. North America Broodstock 

Boston, MA Sacramento,  CA Mecca, CA

George Souza Scott Lindell

Endeavor Seafood, Inc. Woods Hole Oceanographic Institution

Newport, RI Woods Hole, MA


