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THE HISTORY OF SEAFOOD IN AMERICA AND HOW IT RELATES TO FLORIDA
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History of Seafood in America
In the past Centuries, seafood was less prestigious least exploited as food by Americans. They mostly preferred animal meat. Seafood was mainly included in the diet of the North Americans who lived along the North Atlantic Ocean.[footnoteRef:1]  The communities were demanding in their fishing activities. The most sought-after type of seafood was codfish.  The consumption of cod spread gradually from the Northern settlers towards the Southern parts of America.[footnoteRef:2] The coming of the Catholics into the US set a new stage of seafood consumption.  The ancient Catholic calendar had over 150 days of fasting. The days called for abstinence from meat consumption. During such times, the Catholics relied on seafood as their primary source of protein.[footnoteRef:3] The emerging culture made the native Americans term seafood as a diet for the Catholics. With time, catholic converts started also including specific seafood species in their diet. In other words, the consumption of seafood in America was fueled by immigrants who came from seafood-consuming societies.[footnoteRef:4] The perception of Americans towards seafood changed during WW1 and WW2. [1: Joshua Stoll, S., Megan Bailey, and Malin Jonell. "Alternative pathways to sustainable seafood." Conservation Letters 13, no. 1 (2020): e12683.   ]  [2: NOAA. 2021. "The Global Picture | Fishwatch". Fishwatch.Gov. https://www.fishwatch.gov/sustainable-seafood/the-global-picture. ]  [3: Kristin Runge, K., Bret R. Shaw, Laura Witzling, Christopher Hartleb, Shiyu Yang, and Deidre M. Peroff. "Social license and consumer perceptions of farm-raised fish." Aquaculture 530 (2021): 735920.]  [4: NOAA. 2021. "Voices Oral History Archives | National Oceanic and Atmospheric Administration". Voices.Nmfs.Noaa.Gov. https://voices.nmfs.noaa.gov/. ] 

During such time, nationwide campaigns were conducted to spare meat and eat fish and other types of seafood. The objective was to save animal meat for the soldiers overseas.  Small boats were used to catch seafood, especially cod, octopus, shrimp, and sponge.[footnoteRef:5]  The coming of the Chinese on the West Coast led to the introduction of fishing methods. One of them was the use of Chinse Junk boats. The boats enabled abundant harvesting of seafood to meet domestic demand. By the 1940s, ships powered by diesel engines and the use of massive nets came into use.[footnoteRef:6] The increase in the American appetite for seafood prompted the coining of fishery laws by the federal government to control fishing and water pollution. For instance, there must be approval of any veterinary medicine before any aquaculture operation.[footnoteRef:7] [5: Louisa Witter, Allison. "Boat to fork: seafood value chains and alternative food networks." PhD diss., University of British Columbia, 2020. ]  [6: FAO. 1985. "Definition And Classification Of Fishery Vessel Types". Fao.Org. http://www.fao.org/3/bq842e/bq842e.pdf.]  [7: Oregon. 2021. "What Are The Regulations That Seafood Farmers, Processors, Importers, And Retailers Follow?". Seafood.Oregonstate.Edu. https://seafood.oregonstate.edu/sites/agscid7/files/snic/safe-seafood-from-water-to-table.pdf. ] 


Florida Seafood
Florida is ranked amongst the top 12 U.S. states in the production of Seafood which is exceptionally fresh.[footnoteRef:8] It is a significant representative of the seafood industry in the nation. Annually the fishing industry of Florida makes around 100 million pounds on shellfish and finfish. More than a hundred species are harvested, including stone crab, snapper, pompano, Spanish mackerel, mullet spiny lobster, shrimp, grouper, and many others. Weather conditions and quota limits can influence the availability of the seafood products in Florida.[footnoteRef:9]  All these species are of high-quality products which are sold into markets of regional, local and national. When harvesting the Seafood, the fishermen from Florida must always adhere to state and federal laws. When they follow the rules, they prevent damaging the species ability to reproduce hence securing its availability for the future generation. Consumers should buy Seafood managed by the U.S. fishery management plan because they meet at least ten national standards.  [8: Florida Department of Agriculture and Consumer Services Florida Capitol. 2021. "Florida Seafood Products - Florida Department of Agriculture & Consumer Services". Fdacs.Gov. https://www.fdacs.gov/Consumer-Resources/Buy-Fresh-From-Florida/Seafood-Products.]  [9: Ibid.] 

Apart from the harvested Seafood in Florida, additional products are imported from foreign sources and other states.  The industry of Seafood in Florida comprises a complex network of importation, sales, processing, and harvesting. All these networks run the state's economy. In the year 2012, statistics indicate that the quantity of imported Seafood in the market of the U.S. outdid the locally harvested Seafood by 42%.[footnoteRef:10]  The Seafood gathered in Florida creates more than 7,400 jobs annually and generates approximately $171 million in impact on the economy.[footnoteRef:11] The imported Seafood secures 65,000 job opportunities and yields $2.4 billion annually. Apart from the economic benefits of the imported and locally harvested Seafood, the residents of Florida who consume Seafood are provided with an unexcelled variety of seafood products for tasting and enjoying. There is a need to provide affordable, sustainable, diverse, and high-quality seafood products due to the population increase, leading to the high demand for Seafood in Florida. [10: Ibid.]  [11: Ibid. ] 

Most Florida residents are concerned about the affordability, origin, quality, convenience, and safety of the seafood products purchased by them; therefore, they mostly prefer buying locally harvested seafood products. The high increase of eco-labeling and "green" products is brewing realization of the self-sufficiency of Seafood. Market place for seafood experiences high confusion where the media exposes impurity in food products and the rising tendency of economic fraud, including mislabeling. This confusion to consumers leads to the need to provide educational programs which can assist buyers in making decisions that are well informed on the seafood products they should buy for consumption in their households. Due to the confusion in consumers, there was a need for a survey to be carried out on Florida seafood, majorly on perceptions, preferences, and concerns of the buyers.  The addressed issues comprised of product origin, traceability, mislabeling, quality and safety.[footnoteRef:12] Additional addressed issues were regional needs, primarily in Florida, preparation methods, consumer demographics, alertness on health benefits associated with Seafood, and recurrent issues. The survey findings were more intense compared to the information that earlier existed on the perception of Seafood in Florida and other states that are confined in the Gulf region.  [12: The Florida Senate. 2018. "Chapter 379 - 2018 Florida Statutes - The Florida Senate". Flsenate.Gov. https://www.flsenate.gov/Laws/Statutes/2018/Chapter379/All.] 

The Florida Department of Agriculture and Consumer Services (DACS) has carried out several laboratory tests and thorough screening of the Florida seafood and has confirmed that seafood products are safe, plentiful, and untouched by the oil spills. Healthcare providers, Food and drug administration, and public health experts encourage consumers to eat seafood products from Florida because they provide a balanced diet and are also essential to the body. Pregnant women are highly advised to eat seafood products because they provide varieties of nutrients that boost the baby's intellect, development, and growth. Adults are advised to consume approximately 8 ounces of seafood products weekly, pregnant and nursing women to eat 8 to 12 ounces of Seafood.[footnoteRef:13] Most consumers believe that the Seafood in Florida has high mercury levels, but researchers have concluded that most Seafood caught in Florida are free from harm, so people should eat them without fear. [13: Zhiying Zhang, Victor L. Fulgoni, Penny M. Kris-Etherton, and Susan Hazels Mitmesser. "Dietary intakes of EPA and DHA omega-3 fatty acids among US childbearing-age and pregnant women: an analysis of NHANES 2001–2014." Nutrients 10, no. 4 (2018): 416. ] 

It is the highest time to travel to Florida to gain the Southern Living experience from a natural milieu for those who enjoy seafood delicacies. There exist first-class outlets that offer delicious seafood delicacies that will give you value for your money. One of such places is J.B.'s Fish Camp & Seafood. The restaurant offers a serene environment which classical fried Seafood. It is the best in the preparation of steamed rock shrimp and lime pie. The Back Porch Seafood &Oyster House is another destination for those who enjoy oyster. The hotel has giant windows that enable clients to have a clear and vast view of the emerald green water and the white sand.  The Back Porch prides itself on its popular oyster meals and amberjack (a rare white fish on menus worldwide). The Porch is located in Destin. Those who fancy beach life visits Schooners in Panama City Beach. The hotel is famed for its live music and beach parties, especially during summer. It has good taste in Southern Flavored Food, including grits from cheeses, crab cakes, tuna steak, and seafood gumbo. The Southern Fisheries Association strives to foster good commercial fishing by defending and protecting overexploitation of seafood species to benefit future generations. The association also fights for fair trade by discouraging the importation of cheap Seafood that can still be found within the expansive Southern American coastline. 
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