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behind. They want to keep 
areas open when possible by 
modifying how crabs are pro-
cessed and sold even when 
domoic acid levels are high.

“Our ultimate goal for Ore-
gon is that if there’s a pub-
lic safety issue, we deal with 
that first,” Braby said. “But the 
economic viability of the fish-
ery and the economic support 
of coastal communities that 
harvest that crab is right up 
there as our second goal. Being 
able to do that as much as we 
possibly can, given we’ve 
taken care of our first goal, is 
to everybody’s benefit.” 

Domoic acid can accu-
mulate in a crab’s guts, but 
remove the guts and the crab 
meat is still good. Commercial 
crab caught from Cape Blanco 
to the Oregon-California bor-
der has been under an eviscera-
tion order since mid-February. 
Whole or live crab are not on 
the menu there for now. 

The West Coast as a whole 
has struggled with how to 
maintain valuable commercial 
fisheries in the face of massive 
blooms of marine toxins like 
domoic acid. That particular 
toxin can cause serious illness 
if consumed. Underweight 
crabs, stalled price negotia-
tions and bad weather pushed 
back the start of this crab sea-
son, but elevated levels of 
domoic acid delayed the start 
of Oregon’s last two Dunge-
ness seasons.

“Harmful algal blooms are 
happening more frequently 
and the biotoxins from those 
blooms are kind of percolating 
through crab, through razor 
clams, through other species 
in ways that aren’t always pre-
dictable,” Braby said.

Fishery managers have 
needed more flexibility in 
addressing such issues, she 
added.

The recommendations that 
will go to the commission in 
April were developed by an 
advisory group whose mem-
bers included state biologists 
and fishery managers, as well 
as people involved in the fish-
ing industry.

Landings
Crabbers landed just under 

16.5 million pounds of crab in 
Oregon as of mid-February — 
about what fishermen landed in 
the opening weeks of the prior 
season, according to the state. 

Washington state fishermen are 
behind on landings compared 
to last season, said Dan Ayres, 
coastal shellfish manager for 
the Washington Department 
of Fish and Wildlife. Landings 
for the state’s nontribal coastal 

crab fishery stood at 5.5 million 
pounds four weeks into the sea-
son — only about 60 percent of 
the total catch during the previ-
ous season’s first weeks.

“It was a late start, then we 
had bad weather and crab qual-
ity issues, then we had price 
issues — it’s been a long win-
ter,” Dean Antich, vice present 

of South Bend Products, told 
the Chinook Observer.

Oregon and Washington’s 
commercial Dungeness fish-
eries traditionally open in 
December and the bulk of the 
crab is often caught in the first 
eight weeks of the season. Last 
season, Oregon fishermen saw 
a record ex-vessel value of 
$62.7 million and total land-
ings of 20.4 million pounds, 
well above the 10-year average 
of 16 million pounds.

The prices fishermen 
receive for their catch have 
dropped since the late Janu-
ary opener. Fishermen and pro-
cessors had agreed to around 
$2.75 per pound. Fishermen 
are now receiving around 
$2.50 per pound.

The toxin levels down south 
are the remnants of a bloom 
that happened in 2017. For 
now, there are no toxin issues 
farther north affecting crab. In 
the coming months, the state 
will begin looking at water 
samples and occurrences of the 
algae that produce the blooms 
that result in biotoxins like 
domoic acid. Those results will 
“start to tell us about what will 
happen in 2018,” Braby said.
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Nate Kelly and Troy Constantine work to prepare the Swell Rider for the crab season.

EMERALD HEIGHTS

APARTMENTS

EQUAL  HOUSING

O P P O R T U N I T Y

ASK ABOUT 

NEWLY REMODELED APARTMENTS

503-325-8221

All Rents Include:
Electricity • Garbage • Water

2 & 3 BEDROOM 
APARTMENTS

WANTED
Alder and Maple Saw Logs & Standing Timber

Northwest Hardwoods • Longview, WA
Contact: John Anderson • 360-269-2500

503-861-7387 • 503-861-0737 • www.dogsncats.org

Open 12-4 pm, Tues-Sat • 1315 SE 19th St., Warrenton

Follow us on

We have your next running pal, frisbee 
partner, snuggle buddy & best friend!

The shelter has many precious pooches 

patiently waiting for you to come meet 

them, and provide them with loving, 

forever homes! Here are just a few...

Bodie Halo 

NicoHoss

SUPPORT FOR FAMILY CAREGIVERS

www.OregonCarePartners.com
1-800-930-6851 • info@oregoncarepartners.com 

Taking care of a family member or loved one with dementia such as 

Alzheimer’s can be challenging. But you don’t have to do it alone.  

Oregon Care Partners can help. 

In our free, online or in-person classes, you’ll learn:

•  How to create a positive environment, including 

activities to stimulate memories and interaction

•  What to expect as their condition progresses

•  How to manage medications safely and effectively

•  How to handle common challenging behaviors

Visit OregonCarePartners.com to get started today. A little help can 

make a big difference – for your loved one, and for you.

If you’re caring for  
someone with dementia, 
there’s help.

Classes 
offered online  

and in-person at
NO COST to you
Funded through the  

State of Oregon

COMING SOON TO ASTORIA

Positive Approach to Alzheimer’s and  
Dementia Care (PAC) Workshop

March 13, 9:00am-12:00pm • Holiday Inn Express & Suites

Learn more and register for this free class at OregonCarePartners.com. Family members,  
all levels of caregivers and walk-ins welcome. CEUs offered for professionals.

Leinassar Dental Excellence
Trusted, Caring and Affordable Dental Care

Hear what loyal and new patients alike are saying...

JEFFERY M. LEINASSAR
DMD, FAGD

503 325-0310 • 1414 Marine Drive, Astoria
www.smileastoria.com

I tried your dental practice for the first time this week, WOW !  You 
guys are great! Starting with the ease of making my appointment, to the 
cleaning and charming office environment (not to mention the amazing 
view from the chair), to the efficient and professional experience with 
my hygienist, and ending with the very friendly and welcoming staff, 
I can’t say enough about the overall experience. Having been a regular 
patient with another area dentist; it is refreshing to be able to have 
affordable dental care in such a great environment. I have told family, 
friends and co-workers about my experience, and 
just wanted to thank you for a pleasant dental 
experience. I look forward to a long term dental 
relationship with Smile Astoria.

- Carolyn W.


