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IBC is the catch

As restaurant goers enjoy
more fish from foreign
waters, aquaculture firm
Fins Technology adopts an
eight-ply, corrugated bulk
tote to have live baby fish
known as fingerlings shipped
to the U.S. from as far away
as Greece and Taiwan.




Lauren R. Hartman, Senior Editor

t's not easy swimming upstream when it comes o

finding a new packaging concept. And Fing

Technalogy knows this all 1aoswell. Bul the

aquaculture technology firmy, which raises live fish
forrestaurant sales, spawned & new packaging idea with
help from Spacekrafl when it adopted intermediate bulk
canlainers, Nurluring the young fish known as fingerlings
until they're at market weight and ready lo be sold to
restaurant distributors across the country, Fins now keeps
the fish at peak quality, arriving at their final destinations
gs fresh as if they were just-caught. Mo easy task,
cspeetally when Fins imports the fingerlings from as far
away as Tatwan and Greece,

Fins Technology's cantainer saga isn'l your typical
fish story. The company impiorts leed and live fish from
foreien countries and uses advanced technology that
integrates a virtually closed-loup recirculating water
treatment. highly developed production managemeant and
control svstems and selective breeding for fish-strain
improvemenl ta harvest both striped bass and European
sed hream, among nther varisties,

With seatood experiencing a tidal wave of popularity
amony food choices, Fins has seen grealer demand from
restaurants for more exotic fish varieties as restaurateurs
are challenged to capture more market share and find
new wavs o sate sophisticated tastes with higher-guality
tish and the freshest ingredients, However, for Turners
Falle, Macbaszed Fins, the cost of labor and time involved
in acquiring certain types of fish bordeted on the
prohibitive,

The company wantled to receive bulk guantities of fish,

Fish grow and develop in
progressively sized tanks at Fing'
aguaculture facility, right. As the
fish mature, they're transterred
from tank to tank every 90 days.
Upon receipt of the fish in
corrugated bulk shipping
containgrs, with an inner film liner
bag, personnel remove the fish with
a net, center photo, and transfer
them to 3,000-gal ‘nursery” tanks.

bul hatcheries typically ship the fish by air in small 2-gal
foam boxes, each holding approximately 151 fish,
explaing Fins president Josh Goldman. "One Spacekraft
[BC could basically replace 40 [oam boxes: There's a
stgnificant savings associated witha H-fald reduction in
the number of individual containers.”

"Our major motivation has been labor savings, both at
the halchery level during container leading, and an {he
receiving side, here, " Goldman tells PD. "Dauring
unloading, iU's sometimes necessary o adjust the
temperature, pH and nther conditions in each box, Thers
are significant savings associated with reducing the
amount of individual containers with an [BC."

A& bullk package would increase handling efficiency
and would ullimately provide fresher product to
restauranis across the TS theaguacalture firm
reasoned. So Fins tried Spacelratt's 1,000-L multi-ply,
corrugated 1BC w securely hold thousands of live
fingerlings during air lransport.

Finding a bigger net

Goldman savs fisheries aften rely on much smaller
containers than a 1,000-L [BC, especially within the
shelllish industry, bul that could be changing. Seafood
processors and wholesalers are starting 1o lnok into bulk
totes to streamline distribution. But there can be caveats,
he savs, While rigid stainless-steel totes were reusable,
they were 1oo costly to maintain and store,

“When we lirst approached hatcheries in Greece aboul
this, they turned us down. “Fingerlings [from that country)
arc usually shipped in small foam containers, each
carrying aboul 150 fish—we, however, expected Lo import




about LOG 000 Bish per shipment. To count, pack and ship
that many fish in conventional, two-gallon foam boxes
would require an exorbitant amount of ime and labar, so
they weren't inlerested.”

What's more, bacause the tasty cobia, one of Fins' latest
offerings trom the gulf of Florida, den't swim in groups
thal can be netted all at one time, thev are difficult ta catch
in significant commercial guantities. Thanks to Fing' high-
tech farming system and Spacekrafl’s tote, diners will be
able 1o find cobis on more menus.

Shipping ahoy

Fins' 60 000-5g-ft aquaculture farm in Turners Falls
includes more than 100 culture tanks in various sizes, FD
i5 told that the company's sdvanced watertecovery system
uses natural biological processes to cleanse and recyele
water continuously. This ensures quality [ish and also
conserves resources while helping to reduce waste

Fins began receiving the [BCs from hatcheries last fall,
Protective of the thousands of fsh and Lliters of water
insicle during shipping, the tote iz collapsible and, best of
all, can hold about 6 000 live fingerlings versus 150 held by
the small boxes.

SpaccKraft produces the containers using a palented
technology that winds eight plies of single-face A-lule
corrugated |69 linerboard and 334 medium| into a
seambess outer shell that eliminates the manufacturer’s
joint (sometimes a weak link), as well as any melal staples
and wood components.

With 30 tons of compression strength, the reciangular
ouler container; which stands <44 in, tall, is then placed on
a dxddein, pallet for filling. Goldman says that though the
IBCs are thick and inherently well-insulated, gz an extra

precaution, the hatcheries line the corrueated container
with [oam panels abtained locally to keep the water
temperature from changing dramatically in thight as they're
transported to the Massachusetts aguaculture facility.

Topped with a corrugated cap, the corrugated 1BC holds
an inner flm bag liner from Scholle thal Spacekraf)
turnishes within'a prefolded, corrugated cassette for quick
setup, The replaceable film hag is made of a three-ply
construction including two d-mil layers of linear low-
density polyvethylene laminated toan cuter 4. 3-mil
coextrided biaxially oriented nylon laver, The bag
measures 404040 in, snouted at the top, the bag hasa
wide mouth for easy filling:

Catch of the day

“When [ went back tothe hatcheries with the idea 1o
use this tate, thev were immediately ready to give il a try,”
Goldman says. "Now, they like the container s¢ much
they're using it themselves to transport locally,”

The IBCs are shipped knocked-down to Fins' suppliers
and bundled 12 per pallel. To {ill them, hatchery personnel
square up Lhe outer corrugated container on a pallet, insert
the foam and place the cassette inside the container. Setup
takes about two minules. The snouled bag s then placed
around a pipe that will pump the fish from a main tank
into the bag. Fins says the hatcheries use what it callea
dry-weighl sampling method 1o determine the number of
fish dispensed and to gawge how many pounds of tish can
be filled into & container. When the bag is full, the spout is

wrapped around itsell and tied closed, and the corrugated
top cap is put inte place, The lole is then strapped,
transported by truck to the alrport, and Mown 10 Turners
Falls 1o Fing, The cntire process from hatchery 1o farm
takes about 24 hours. "We {ypically receive about six 1BCs
per shipment, though this is still refleclive of the




development phase,” Geldman
5ays,

Omee the shipments of fish
reach Fins' facilities, the fingerlings
are remaoved from the container
and stocked into 3 000-gal
‘nursery” tanks, where theyv're fed
a diet rich in vilamins, fish meal
and nutrient-rich grains, Goldman

notes,

Abler 60 days, the fish are large
e¢nough to be transferred intoa
10, 000-g4] kank tor another B0
days, 'I'hu\' then pl' ETess b E
A

gal tank w h-:*..f*. I.'z.f. malure I.m.LJ
ready for sale. Finally, the fish are
plunged into an ice bath, which
eliminates |he release of enzymes
that can lead to tissue
deterioration. The fully matured
fish can then be trucked 1o

specialty scafood distributors as
chilled lish for usc by restaurants across the 115,

Reeling in the benefits
he 1,000-L [BC has become guite a catch with Fins'
suppliers. Goldman tells PD. They're maisturairesistant,

Inside the nursery, top photo, white pails of fish
food hang beside each tank. The fish are fed by
hand. Young fingerlings, above, will soon he

shipped to seafood distributors across the 1.5,

insulative and protective, And using one vuts labor and
muaterial costs versus handling and shipping as many ds 44
small bowes of fish. Fing expects to harvest further henefits
Galdman says. "We're proud of the freshness of our fish, as
wiell ds in the new varieties we're able o offer
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