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Sampling Manual, (page 17) 
http://www.nefsc.noaa.gov/fsb/manuals/2013/NEFSC_Biological_Sampling_Manual.pdf  

Observers will indicate via haul log comments on a per haul basis that “Grey scallops and/or 
parasites observed”.  If the crew indicates that poor quality scallops are no longer present during 
a watch period, the observer should obtain another detailed biological sample for the “clean” 
scallops.  Monthly summary tables and maps will be produced and published on the FSB 
Industry Funded Scallop website that will indicate grey meat/parasite regions and numbers of 
trips where observers are documenting these poor quality scallops. 

Each watch period observers should freeze 3-4 poor quality scallops in a bag, labeled with the 
haul info. For watch periods where grey meats are observed, observers should also (separately) 
freeze several white, “normal” scallops from the same haul for comparison. (White meats do not 
need to be sent in for hauls where nematodes/parasites are observed.) The frozen samples should 
be shipped to FSB following biological sampling protocols, within seven (7) days of landing, and 
will be sent to Susan Inglis at SMAST and David Rudders at VIMS to help further their research 
on grey meat and parasite infections.  

If a boat is keeping poor quality scallops, the protocols for determining weights of grey/parasite 
meats per bushel should still be utilized, and observers must add a comment explaining the 
estimated weight of the poor quality meats. Using the example on the attached slides: 6.2lbs of 
dressed meat weight was obtained, with 0.5lbs of that being grey meats. On haul 1 the crew kept 
51 bushels. The (rounded) basket count of kept weight will be 51 bushels x 6.2lbs = 316lbs. 
Observer will comment on haul 1 “0.5lbs grey x 51 bushels = 26lbs kept grey meat.”  

The Scallop Committee, PDT, and Industry are also concerned that highgrading events occur 
after market-sized scallops spend time on the deck of a vessel, but are ultimately discarded 
because of the large price difference between medium (10-20+) and large (U-10) sized 
scallops.   Scallop mortality is higher during the summer when scallops are left on deck in the 
heat.  On multi-day access area trips and day boat trips observers should use the “063” fish 
disposition code, “Vessel retaining only certain size for best price due to trip quota in effect” to 
describe why these scallops were discarded.  Because of the high price difference this may also 
occur on open area trips where there is no trip quota.  FSB has implemented the new disposition 
code “064” for “Vessel retaining only certain size for best price due to price difference” which 
can be used to identify highgrading on open area multiday trips.  These disposition codes may 
help managers track sources of scallop mortality by scallop fleet and area fished. 

Continued cooperation from the scallop industry will be pivotal to the success of additional 
sampling, as well as helping FSB to better understand and document highgrading 
situations.  Observers will be reminded of highgrading scenarios, and new disposition codes, and 
will be given methods for estimating poor quality and highgraded scallops during the mandatory 
scallop prebrief prior to each trip.    

If you have any questions please call. 
Chad Keith - (508) 495-2067 
Lacey Bluemel – (508) 495-2188 
Tyler Staples – (508) 495-2129 
VCIC Cell – (508) 560-3550  

http://www.nefsc.noaa.gov/fsb/manuals/2013/NEFSC_Biological_Sampling_Manual.pdf
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