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THE HAWAII FISHING AND SEAFOOD INDUSTRY has made its home at the
new Honolulu Fishing Village located at Pier 38 in Honolulu Harbor
since 2004. The Fishing Village brings together fishing vessels,

the Honolulu Fish Auction, fishing supply and support

companies, and seafood wholesalers in one

convenient location. Building the Fishing Village

demonstrates a long-term commitment in

Hawaii to sustaining our fisheries,
maintaining local seafood production
and preserving our culture and
heritage of fishing and reliance

on the sea for food.
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IN PERSPECTIVE

In 2009, the Hawaii fishing industry landed 27 million lbs of ocean fish, worth
an estimated $71 million landed value according to the NOAA Fisheries Service.
Honolulu receives approximately 83% of the total Hawaii fish landings with the
majority being sold through the Honolulu Fish Auction. Fish quality counts in
Hawaii and the fish are chilled in ice immediately after capture and landed fresh.
Compared with other ports, Honolulu has a relatively low volume, but high value
fishery. Honolulu ranked 31st by weight of fish landed (22.3 million lbs) among
U.S. ports, but ranked 8th in terms of landed value (559.4 million).

The Hawaii Fishing Industry can be described by fishing gear and methods. Hook and

line methods are used by longline (“flagline”), trolling (“trollers”), handline (“ikashibi

and palu ahi”), pole & line (“aku boats”) and bottomfishing (vertical line) vessels to catch

a variety of pelagic fish (open ocean) and deepwater bottomfish species. No nets are used

to harvest open ocean fish or deepwater bottomfish in Hawaii. Only American flagged vessels
are allowed to deliver fish directly to Hawaii ports.

WHAT TYPES OF OPEN OCEAN FISH ARE CAUGHT?
Tuna (bigeye, yellowfin, albacore, skipjack)

Billfish (swordfish, blue and striped marlins and spearfish)
Other pelagics (mahimahi, ono, opah, monchong, escolar, etc.)

WHERE DO HAWAII’S BEST QUALITY OPEN OCEAN FISH COME FROM?
Longliners are the main producers of sashimi quality bigeye tuna (ahi), yellowfin tuna (ahi),
swordfish and other open ocean fish. They operate beyond 50 nautical miles from Hawaii shores,
often far off shore within international waters. Trollers, handliners and pole & line boats tend

to fish within 50 nautical miles of Hawaii shores. Trollers produce premium quality aku (skipjack),

mahimahi, ono and marlin (kajiki and nairagi). Handliners produce summer yellowfin tuna and
other tunas. Pole & line boats produce premium quality aku, an island favorite for raw fish
preparations.

WHAT TYPES OF DEEPWATER BOTTOMFISH ARE CAUGHT?
Hawaii’s premier bottomfish include onaga (longtail red snapper), opakapaka (pink snapper),
uku (gray snapper), hapuupuu (sea bass) and others.

<« THE HONOLULU FISH AUCTION is the anchor of the Fishing Village. It is a fresh fish
display auction operated by the United Fishing Agency since 1952. It evolved from Japan’s tuna
auction system, first introduced to Hawaii in the early 1900’s. The new fish auction is a modern,
state-of-the-art facility and showcase for the industry. It is the only fresh tuna auction of its kind
in the U.S. The auction provides a marketing service for Hawaii’s commercial fishermen by
concentrating the market demand on Hawaii’s daily fish supply. This allows fishermen to focus
on what they do best, fishing. With open competitive bidding, an auction system rewards higher
quality fish with higher prices. It also produces fair pricing for the range of fish species and
quality based on market conditions of supply and demand.
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THE DAY BEGINS for the Hawaii Seafood Industry with the local commercial.ﬁsh landings ai the Honelulu
Fish Auction. Fish buyers at the auction represent the wholesale, retail and restaurant sectors. After the fish are

purchased, they are processed into dressed fish or fillets and sold fresh. The fish are sold locally, or flown to the %
outer islands, the U.S. mainland, with some exported to Japan, Canada and Europe. Although more than 80% of M"
the seafood in the U.S. market today is imported, Hawaii seafood companies and their discriminating customers . . ¢ ‘

continue to place a premium on genuine Hawaii Seafood.

THE FISH AUCTION SEQUENCE begins when fishing vessels return to port and line up to be
unloaded in order of arrival. Unloading begins at 1:00 am, 6 days a week. Each fish is weighed, tagged
with the vessel name, displayed on pallets, and kept clean and cold. Before being offered for sale,
each fish is carefully inspected by the auction staff to ensure fish quality and safety. Buyers arrive
before the auction begins to inspect the day’s landings. By tradition, the auctioneer rings a brass
bell at 5:30 am and the bidding begins. The majority of fish are sold individually. Buyers bid
against each other until a final price per pound is reached. Buyers are invoiced for their
purchases and fishermen are paid that day for their fish. The fish are picked up by the
buyers. Some of the fish are packed at the auction facility and shipped to distant markets.

ATTENTION TO FISH QUALITY AND SEAFOOD SAFETY. Hawaii’s fresh bigeye
tuna, swordfish, mahimahi and deepwater bottomfish are among the highest quality
available anywhere and are appreciated in the most discriminating seafood markets.
The industry pays strict attention to proper fish handling and quality control at sea
and on shore because Hawaii consumers know fish quality and love to eat fish raw
as sashimi and poke (Hawaiian raw fish). We eat 42 lbs of fish per person per year,
nearly 3 times the national average. Fish are inspected by auction Quality Control

staff to be certain that fish quality and seafood safety standards are met. Auction : ",.ff. ‘

buyers then inspect each fish before bidding. The auction system allows for the L,

efficient sale of the range of fish species, size and quality to suit each special —P ) ﬂ'

market niche. There is very little bycatch (fishery waste) because Hawaii fisheries ol ‘,:

T are veryhlgh}y-regulatedand allfish caught have a place in the market.

GOVERN_ME_N-T INSPECTION. The Honolulu Fish
Auction and Hawaii fish companies are inspected
by the U.S. Food and Drug Administration

yearly The auction has been proactive

in developing and implementing a
science-based and effective seafood

safety control program customized

to the Hawaii fishery and its

seafood products. This and

the attention to proper fish

handling from fishermen

to retailers rank Hawaii

Seafood among the 4
safest seafood \ ‘1
available.




