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Grant Funded Project 

nanoICE Pilot Project - Expanded Proposal 

 
nanoICE, Inc. 

Contact: Dan Strickland 

dan@nanoICEglobal.com 

(888) 663-4440 / (907) 841-6200 

 

Additional contacts:  

Craig Rominger, President & CEO nanoICE, Inc., craig@nanoICEglobal.com 

Paul Benedetto, Director of Finance, paul@nanoICEglobal.com 

Snaebjorn Gudnason, Inventor, snaebjorn@nanoiceglobal.com 

Randy Allard, Director of Engineering, randy@nanoiceglobal.com 

 

We have read BBRSDA’s strategies and bylaws, and are in agreement with them.  This proposal 
addresses BBRSDA’s strategic issue of chilling seafood. 

 

The quality of Bristol Bay salmon directly affects the price paid to fishermen and processors alike.  
The Bristol Bay seafood industry has historically been challenged by the high volume, short time-
frame nature of the fishery, in addition to the remoteness of the Bay and exorbitant transportation 
costs charged for getting fish to consumers. 

 

The introduction of farmed salmon forced the wild salmon industry to focus more on marketing 
efforts, and quality was rapidly recognized as the most influential factor on price.  nanoICE is a 
revolutionary technology and can bring significant changes to Bristol Bay’s salmon fishery.  We 
believe that the ability to preserve the inherent quality of salmon can be greatly improved, and 
that the shelf-life of sockeyes can be markedly lengthened.  We are confident that these changes 
can be implemented at the point of harvest, aboard tenders, at the processing facility, and can 
also affect shipping methods and costs.  Ultimately, the use and benefits of nanoICE can extend 
to retail displays as well.  With improved quality comes a better price paid to fishermen and 
processors, and increased advantages in terms of marketing Bristol Bay salmon. 
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The pilot project we propose to BBRSDA would demonstrate that these changes are both 
attainable and pragmatic.  

 

Pilot Project Description 

 

nanoICE, Inc. would like to install a Conrad Series NM-3102 ice-generating machine onboard 
Steve Thomas’s tender, the Beachcomber, in late April or early May of 2013.  Mr. Thomas 
operates this tender for Alaska General Seafoods, and his vessel is based in Naknek.  Mr. 
Thomas and Mr. Whittenberg (of AGS) visited the nanoICE, Inc. offices in Woodinville, WA, on 
February 7th, and have discussed engineering and installation questions with our engineers.  
They have indicated complete agreement and willingness to participate in this venture. 

 

A nanoICE technician would accompany the equipment, oversee the installation, and train tender 
personnel in its operation and maintenance.  This would provide the opportunity to assess the 
benefits of nanoICE on fish delivered by the drift fleet in the Naknek district.  This operation would 
be limited to AGS fishermen, as this is the group serviced by the Beachcomber.  Ultimately the 
benefits would be passed to the entire drift fleet, as the technology of nanoICE is demonstrated, 
proven and implemented throughout the Bay.  

 

We also propose to install a Conrad Series NM-3101 ice-generating machine aboard Luke 
Strickland’s drift boat, the Catch-22.  This vessel is located in Naknek as well, and installation is 
also planned for May 2013.  Luke primarily fishes in the Egegik district, and is also an AGS 
fisherman.  His participation would allow assessment of nanoICE over an expanded geographic 
range, as well as providing exposure of nanoICE technology to the Egegik fleet.   

 

It is also possible that tests could be arranged to have Luke deliver to Steve’s tender, and then 
have the fish transported to the AGS Naknek shore facility, to better understand and document 
the benefits on fish quality from the point of harvest, through tendering and to the shore plant.  
This may require a waiver from ADF&G, as normally fish cannot be transported through districts, 
but this may be able to arrange. 

 

The Conrad Series NM-3101 (aboard the Catch-22) generates eight (8) tons of nanoICE solution 
per 24 hours.  The Conrad Series NM-3102 (aboard the Beachcomber) generates sixteen (16) 
tons of nanoICE solution per 24 hours.  These amounts should be quite adequate for the 
respective demands of the Beachcomber and the Catch-22.  nanoICE does not equate directly 
with flake ice in terms of tons of ice necessary to chill fish.  Generally speaking, approximately 
70%-75% of the amount of flake ice necessary is required when using nanoICE.  The increased 
efficiency of nanoICE allows for the use of a lesser amount, which still performs a better job of 
chilling the fish. 
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Estimated Total Project Costs 

 

Description Cost

Provision of Conrad 3101 ice-generating machine $42,000

Provision of Conrad 3102 ice-generating machine 74,000

Technician’s time and labor for installation aboard Catch-22 5,000

Technician’s time and labor for installation aboard Beachcomber 5,000

Technical support onboard vessels throughout 2013 season – including 
quality assessment at AGS Naknek shore facility 

6,000

Assessment and report for 2013 trial ventures 1,000

Transportation  7,000

Total $140,000

 

Request of BBRSDA is for $40,000.  nanoICE, Inc. will sponsor the balance of $100,000.  We 
propose to use $30,000 toward installation aboard the Beachcomber, and $10,000 toward 
installation aboard the Catch-22. 

 

Technical support will be provided to the Beachcomber and the Catch-22 throughout the 2013 
season, to ensure that nanoICE is being used properly and preserving quality to its maximum 
capability.   

 

A visit to the AGS shore facility during the season will allow a nanoICE technician, in conjunction 
with an AGS technician, to perform quality assessments of fish both conventionally chilled and 
with those chilled with nanoICE.  These tests will be performed with full transparency, and assess 
texture, gaping, gill color, and other quality parameters.  It is anticipated that significant 
improvement in the quality of salmon will be documented in those fish chilled with nanoICE and 
arriving at the processing plant.   

 

Additional tests may be performed, with salmon held for longer than normal periods of time 
aboard the tender, in order to assess the ability of nanoICE to hold fish in a state of freshness.  
This may have significance for the practice of trip limits sometimes imposed by processors during 
peak harvest times.  If nanoICE can adequately preserve freshness longer than conventional 
chilling methods, it may be possible to eliminate trip limits. 
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It is also possible that a nanoICE machine will be in place at the AGS shore facility in Naknek, 
although this has not been confirmed as of the time of this proposal submission.  If this is the 
case, then additional effects on quality may be observed throughout processing, in shipping 
operations, and in the shelf-life of the product.  If this does occur, these results will be included in 
the report to BBRSDA.  

 

At the conclusion of the project, approximately August 1st, the equipment will be offered to Mr. 
Thomas and Mr. Strickland for purchase at a negotiated price.  If this is declined, nanoICE will 
remove the machines.  At no time does the BBRSDA own the machines, nor bear responsibility 
for them. 

 

A final report will be provided to BBRSDA by September 1st, 2013, documenting the results and 
assessing the effectiveness of nanoICE on Bristol Bay salmon.  This would be the end date of the 
Pilot Project. 


