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Mountain in the Clouds  

Bruce Brown 



  Kristina’s first trip to Alaska 

 
 
Family fishing:  
a coastal tradition 



                

25-65 MILLION  SOCKEYE SALMON RETURN ANNUALLY TO 

BRISTOL BAY,  harvested by more than 2500 family fishing 

businesses.  2011’s catch was valued at $138 million. 

 

“We cannot win this battle to save species and environments  
without forging an emotional bond between ourselves and nature  
as well – for we will not fight to save what we do not love."   

                                                                                                         Stephen Jay Gould 



 
 

Can nature forever disperse pollution, pathogens and parasites? 
What other industries benefit from eliminating wild fish and coastal fisheries? 

What is seafood sustainability?     
 

   



 proposed for Bristol Bay - the deepest open pit  
copper, gold and molybdenum mine in North America 

In an active earthquake zone, with toxic tailings ponds and  earthen dams  
4.3 miles long and 740 feet high (taller than the Space Needle) 

 
 
 
 



        Some characteristics of factory farms 
    
    Excessive waste pollutes air and water. 
 

    Pens restrict natural behavior and movement. 
 

    Hormones and antibiotics promote faster growth. 
Low doses, administered preemptively, to ward off  
diseases. 

 

   Corporate control of rearing, feed production,  
slaughter  and distribution.   

 

    Vertical integration leads to  consolidation of power. 
 

     Operations considered “agricultural” instead of 
“industrial,” not subject to appropriate regulation. 
 
 



         WASHINGTON AND MAINE ALLOW SALMON FARMING 
 
 More than 613,000 non-native Atlantic Salmon escaped into Washington  

waters in 4 years (1996-1999…. incomplete records since). 



 
5.2 million pounds Total  
Suspended Solids (TSS) from  
Atlantic salmon farms  
across from Seattle 
 
 
 
 
 
 

 
 Seattle’s 830,000 residents paid  
$536 million for sewage treatment 
and $80 million annual 
maintenance. 
 
Releases 4 million lbs. annually 
filtered/sterile TSS. 

 

 
 
 
No Filtration or Sterilization 

 

Fish farmers pay $0 
for disposal of waste 

 

 
                                                                                  Dr. Arthur Whitely U. of Washington 

 
 

 
     Fish farm waste flushes directly into Puget Sound   

 



 

Farmed salmon are given more 

antibiotics than any other livestock 

by weight.   

Several winters ago, Washington’s 

salmon farms were infected with viral 

hemorrhagic septicemia (VHS).  This 

week, infectious salmon anemia was 

found in BC.  (ISA wiped out 70% of 

Chilean salmon in 2002-2008, causing 

more $2 billion in losses). 

 

  

Resident Orca tissue samples show   

antibiotic  resistant bacteria. 



1/3 of ocean harvest fed to confined animals and fish.  
3-9 lbs for each lb of farmed salmon, resulting in a net loss of protein.  
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Dr. Neil Frazer                                                                                      

 

 

 

 

 

 

 

 

Martin Krkosek and colleagues projected a 99% collapse in pink salmon 
populations in 4-10 years if sea lice infestations continue.  Emamectin 
benzoate, marketed as Slice is used to kill sealice. Cypermethrin 
(suspected endocrine disrupter) has been found in farmed salmon. 
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        Gills of Canadian 
       farmed salmon 
                                                                      Dr. Alexandra Morton) 

 
 
 
 
 
 
 
 
 

“The main problem with seacage farming of finfish is that when 
practiced on the industrial scale that operators claim to require in 
order to make a profit, it eventually destroys surrounding wild fish 
stocks…. Nature has an effectively inexhaustible supply of diseases” 
                                                                                                    Dr. Neil Frazer                                                                                      
 







Atlantic Salmon 
engineered with anti-
freeze genes from the  

Ocean Pout and growth 
hormones from Pacific 

Chinook  



LABELING GE FOODS/FISH 
 

This month, nearly 400 businesses and organizations 
such as the American Nurses Association, Center for Food 

Safety, publishers of Consumer Reports, National 
Cooperative Grocers Association, Physicians for Social 

Responsibility, Union of Concerned Scientists and others  
dedicated to food safety and consumer rights called on 

the FDA to label genetically engineered foods. 
  

Just Label It - We Have a Right to Know (www.justlabelit.org)  

 
 



Tidelands with geoduck feedlot operations 

 
Washington tidelands scoured of vegetation and other 
sealife, to produce geoduck clams for export.  



Front page of NOAA Aquaculture newsletter  

 
 

  

  
            
 
 
 
 
 
 
 
 
 
 
Front of NOAA Aquaculture  newsletter  (not mentioned are 

human health risks – vibrio, cadmium, paralytic shellfish 
poisoning, environmental impacts or harm to native species). 



 

                 Thailand shrimp farms  



According to a 2007 study for the Port of the Seattle, fishing generates    

5,607 direct jobs earning $823.5 million in wages and salaries, with 

$814.4 million in revenue to local business from purchases by the fleet.  

“Restoring depleted wild fish stocks would yield significant  

economic benefits…adding $1.3 billion to the US economy”         

Leon Panetta 

 

 


