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Customers buying selected, Dunmore
East, line-caught mackerel can be
confident that:

+ Undersized fish are returned alive to the fishery;
e The fish are iced at sea;

* On landing, fish are immediately re-iced and stored
in a chilled store:

* All participating skippers have attended a training
workshop on maximising fish quality at sea;

* Premium grade mackerel is at least 28cm in total
length, with a total of 24 fish per 5kg.

* Fishermen only fish to order to ensure the quality
and freshness of the product.

For information on the availability of
live caught mackerel, contact:

Dunmore East Fishermen’s Co-op,
Dunmore, Co.Waterford,
Ireland.

Tel.  +353 51 383307
Fax ~ +353 51 383446

For information on the technical
aspects of the pilot programme, contact:

Fisheries Development Division,
PO.Box 12, Crofton Road,

Dun Laoghaire, Co. Dublin,
Ireland.

Tel.  +353 12144230
Fax  +353 | 2300 564
Email resource@bim.ie
Web  www.bim.ie
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Dunmore East, Line-Caught,
Mackerel

eople love to catch mackerel on feathered lures but for

those who might need some practice, Dunmore East's

inshore fishermen can lend an expert hand in catching
the freshest of mackerel. In order to secure their market and
satisfy their customers, the Dunmore East Fishermen's Co-op
initiated the development of a quality scheme for their day-
boat, hand-line-caught mackerel. The keys to success were
quickly identified: maximise fish quality at sea and onshore,
provide the market with fish of high fillet yield and protect the
sustainability of the fishery.

Responsible fishing practices

Local boats use jigging machines to catch the mackerel and fish
the rising tide on trips of only a few hours in duration.
Undersized fish are quickly removed and returned to the sea
alive, as they are only moments on the line.

Quality

Temperature management and the care of the catch are
fundamental to success. Participating vessels have insulated
bins onboard to take ice to sea and fishermen wash, grade and
ice the fish as soon as they are caught, in order to start the
cooling process immediately. Since the temperature of the fish
on landing depends on the time they have spent in ice after
being caught, a sliding scale of acceptable temperature, with
respect to the time of catching, is used to identify premium fish.

The average fillet yield of premium fish is high (>100g) and is

guaranteed through the assurance that the number of fish per

5kg will not exceed 24 for the premium grade.

Onshore
Immediately on landing, the chilling process continues as quickly

as possible. Dunmore East Co-op's improved, landing facilities
include a chill store with walk in access from the quay wall for
the fishermen and internal access to the Co-op. This means

that fishermen not only have
access to ice to take to sea,
but also have access to a
cold room facility, into which
they can unload fish outside

of business hours.

The Co-op are keenly aware
of their customer's needs
and a demand for premium grade mackerel of 28cm total

length or over. For easy recognition, premium grade fish are

placed in distinctive blue boxes prior to dispatch.

Tailored orders for
specific ~ sizes  and
quantities are quickly
flled by the Co-op to
satisfy market demand.
In addition, mackerel can
be individually tagged
with the Dunmore East,
Fishermen’s Co-op logo,
allowing a guarantee of
source for fish destined

for the wet fish counter.
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