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•	 11 Refrigerated Purse Seine Fishing Vessels

•	 10 Spotter Planes

•	 Processing Plant Capacity: 120 Tons of Raw Fish per Hour

•	 Engineering 

•	 Vessel Fabrication

•	 Technical Support

•	 Fishing Net Fabrication

•	 State-of-the-Art Laboratory 

•	 20,000 Tons of Fish Oil Storage On-site

•	 20,000 Tons of Fishmeal Storage On-site

•	 12,000 Tons Fishmeal Storage Off-site in Memphis, TN

•	 8,000 Tons of Fish Oil Storage Off-site in Avondale, LA

•	 Average Annual Production Targets: 

•	 60,000 Tons of Fishmeal 

•	 30,000 Tons of Fish Oil

•	 Direct Truck, Container and Barge Loading

•	 Certified Weigh Scales On-site

•	 Rail Loading Available Off-site

•	 Fishmeal Bagging Capabilities 25-kg, 50-lb, 1-Short-Ton, and 1-Metric-Ton Sacks

•	 On Average, 360 Employees

•	 IFFO-Certified Global Standard for Responsible Supply (Adheres to ISO65 Guidelines)

•	 HACCP-Certified by GMP+ and NMFS (EU1069)

•	 Kosher Certified

•	 AQSIQ-Certified for the People’s Republic of China

FISHING, PRODUCTION & DISTRIBUTION

Daybrook has established itself as one 

of the foremost producers of high-  

quality omega-3-rich menhaden  

fishmeal and fish oil. 

Quality products and a successful busi-

ness are only achievable by employing 

a first-class skilled workforce. Here at 

Daybrook, we have assembled a nucle-

us of the industry’s best captains, pilots, 

and process engineers, all of whom 

make a contribution to the stability and 

growth of this enterprise.

Our policy of constant reinvestment  

and upgrades to our fleet, processing, 

and logistics capabilities are the core 

of our business philosophy. Combined 

with a dedicated, hands-on manage-

ment team, committed to sustainable 

fishing practices and the highest 

production standards, we ensure that 

Daybrook remains a leader in our 

industry with innovative omega-3 

marine-based products.

Maintaining a viable and sustainable fishery is the cornerstone of 

Daybrook’s business philosophy. The Company operates within a highly 

regulated, sustainable fishery under the authority of the Gulf States 

Menhaden Management Plan, with federal oversight by National Oceanic  

and Atmospheric Administration (NOAA).

Daybrook Fisheries is a vertically integrated company, catching and 

processing menhaden into fishmeal and fish oil products. Menhaden, small 

oily fish, are migratory plankton surface-feeders that swim in large schools 

during the fishing season, which extends from mid-April to November 1.

Typically, Daybrook vessels are responsible for 35% to 40% of the annual 

U.S. Gulf Menhaden catch. Drawing its strength from a sustainable fishery, 

a global marketplace, and a diverse management team with extensive 

experience in the fishing industry and related agribusinesses, the Company 

has constantly reinvested in new technology to produce premium products. 

Today, Daybrook operates a state-of-the-art processing plant; a first-class, 

fully refrigerated fishing fleet, and all attendant engineering support; fishing 

net fabrication, and product distribution facilities on-site. The Company’s 

science-based products – which are developed through a continuing 

extensive research and development program – are distributed globally, 

earning an exemplary reputation in the marketplace. 

Daybrook Fisheries, Inc., supports various community outreach programs 

and participates in trade, fishery, and environmental organizations, both 

internationally and in the Gulf region.

ABOUT DAYBROOK

LEADERSHIP

Daybrook Fisheries, Inc.
Producers of Omega-3-Rich Menhaden Fish Oil and Fishmeal
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SUSTAINABILITY

W. BORDEN WALLACE
Executive Vice President In the 1970s, the five states bordering the Gulf of Mexico joined together with the 

fishing companies operating in the Gulf to develop a strategy for the protection of the 
Gulf Menhaden Fishery. This regional effort resulted in a managed fishery with uniform 
regulations and extensive monitoring of the resource, ensuring that Gulf Menhaden 
continue to thrive in the waters of the Gulf of Mexico. The product of this effort, the 
Gulf Menhaden Management Plan, is revised approximately every five years.

The industry voluntarily collects detailed information on every “set” of the net, and  
that data is digitally stored in NOAA Fisheries’ database for archiving and analysis.

Independent Fishery data is also collected by state fisheries agencies and used
cooperatively by the NOAA scientists. Approximately every five years, the leading
federal and state fishery biologists perform a stock assessment using this massive 
database and state-of-the-art modeling. The resultant assessment is fully transparent 
and extensively peer reviewed.

The Gulf States Marine Fisheries Commission reports that the current stock is healthy 
and catches are below the long-term maximum sustainable yield (MSY) estimate in 
excess of 900 thousand metric tons. 

MSY is not the total biomass of the species, but represents the scientific estimate 
of the amount of total biomass that might be safely harvested without damage to 
the resource. Total annual catch is presently below 50% MSY. Comparisons of recent 
estimates of fishing mortality to biological reference points demonstrate that the Gulf 
Menhaden stock is neither overfished nor will it become overfished with the current 
season as set in the management plan.

NOAA Fisheries’ research also confirms that in the past 25 years estimates of fishing
mortality have generally decreased while estimates of reproductive success have
generally increased (measured as spawning stock biomass or population fecundity).
Estimates of terminal population fecundity are well above target, demonstrating
that the stock is healthy and not over-fished. The annual catch is less than 15% of 
the unfished biomass, and the spawning potential ratio (SPR) is approximately 50%,
which is nearly double the target SPR for many federally managed species.

Gulf Menhaden: A Renewable and Sustainable Fishery

Responsible sustainable fishing is a 

key component of Daybrook’s business 

plan.  It is essential for Daybrook to 

maintain and protect the Gulf Menha-

den Fishery.

Daybrook actively participates in all 

state and federal management pro-

grams and is an active member of the 

Gulf States Marine Fisheries Commis-

sion. 

Daybrook Fisheries was one of the first 

U.S. fisheries companies to adopt a 

Responsible Fisheries Implementation 

Plan. This plan addresses many aspects 

of good management and operating 

practices, including conservation, 

environmental, safety, harvesting, 

quality, compliance with all laws, and 

a commitment to maintaining a good 

neighbor policy with recreational and 

other maritime interests. 

Daybrook’s manufacturing facility 

is certified by Global Trust as an 

International Fishmeal and Fish Oil 

Organization-Responsible Supplier 

(IFFO-RS). Daybrook is also an Ocean 

Trust partner.

SUSTAINABILITY 

The Gulf Menhaden Fishery is probably the most 

closely monitored and managed fishery in the Gulf 

of Mexico. The fishery has a well-defined season: 

approximately 28 weeks long, from the third Monday 

in April through November 1.  The industry reports 

daily catch unloads to NOAA’s National Marine 

Fisheries Service (NMFS) and allows the NMFS and 

the states unrestricted access to their vessels for the 

purpose of acquiring port samples. 

 — Gulf States Marine Fisheries Commission

Life Cycle of Gulf Menhaden
Gulf menhaden (Brevoortia patronus), a member 

of the herring family, is a marine pelagic species; 

it feeds in dense schools, filtering plankton, and 

schooling inshore in the spring and summertime, 

then moving out into deeper waters from late 

October during the advent of the annual spawning 

season. Eggs are spawned in the sea and the tiny 

resulting fingerlings then enter the coastal marsh 

habitat during the early stages of growth. Menhaden 

have a short life cycle, generally 1 to 3 years, and 

a high fecundity. A female menhaden can lay up 

to 360,000 eggs per year, resulting in a minimum 

population doubling time of less than 15 months.



PRODUCTS

GLENN SPEAKMAN
Senior Vice President, 
Sales and Marketing 

Providing the right product to meet 

the needs of our customers has always 

been paramount for Daybrook.  

Our process enables Daybrook to 

provide customized products required 

for specialized diets in various high-

performance feeds.  At Daybrook, we 

pride ourselves in offering high-quality 

products with optimum freshness.

For Sales, Please Contact:

Glenn Speakman
gspeakman@daybrook.com
(973) 538-6766, ext. 214

Scott Herbert
scottherbert@daybrook.com
(504) 561-6163, ext. 276

All of Daybrook’s fishmeal is processed using the application of our 

indirect drying process. Daybrook is the only fishmeal manufacturer 

in the United States using this advanced technology. Gentle drying is 

critical for the manufacture of highly digestible fishmeals. Protein has 

long been the standard for determining fishmeal value; however, protein 

is only a partial indication of quality. Sophisticated feed formulators 

know that digestible units of protein are the key to nutrition and the 

measure of value. Our primary customers purchase fishmeal from us  

on this basis. 

Daybrook’s FAQ, LT Prime and Petfood grades of fishmeal are each 

produced to the specifications of our customers, producing feed for  

the aquaculture, the baby pig, and the specialty petfood industries. 

Daybrook’s omega-3-rich crude fish oil meets or exceeds all international 

standards for purity. Our quality standards require a rigorous testing 

protocol as well as an additional precautionary process for removal of 

ultratrace levels of environmental impurities.

Daybrook’s fish oil is utilized by the aquaculture feed industry and also 

refined into products produced for the nutraceutical and functional  

food industry.  

State-of-the-Art Products

PRODUCTS 

AQUACULTURE FEEDS
Daybrook Quality Fishmeal and Fish Oil 
provide the same essential nutrients to 
farm-raised fish as are consumed by 
wild-caught fish. Daybrook’s products 
are used in salmon and trout feeds as 
well as those of other species, such 
as tilapia, char, sea bass, barramundi, 
redfish, hybrid striped bass, sturgeon, 
koi, sea bream, flounder and cod. 
Inclusion of fishmeal and fish oil in 
aquaculture feeds ensures healthy feed 
conversion, providing optimal growth 
of farm-raised fish.

PET FOODS
Prized for its omega-3 fatty acids, 
Daybrook “PF” (Petfood Grade) 
Menhaden Fishmeal is processed 
specifically for the pet food industry. 
The fat levels in the fishmeal are 20% 
higher in order to increase omega-3 
availability.  After processing, Daybrook 
PF Menhaden Fishmeal is specially 
treated with natural antioxidants to 
preserve the “all natural product” 
status required in high-value pet food 
products.

ANIMAL FEEDS
The superior digestibility of Daybrook’s 
LT Prime Fishmeal is preferred by 
many feed formulators of early stage 
pig feeds to help piglets grow faster. 
Additionally, weaning pigs assimilate 
diets with fishmeal and mature in a 
much more healthy environment than 
when fed just plant-based proteins. 
Daybrook LT Prime Fishmeal provides 
essential nutrients in agri-feeds.

Innovative Products

Quality Omega-3 Nutrition
Sustainable Resource

Only fresh, whole fish are used 
to make fishmeal and fish oil.



OPERATIONS

CARLOS SOUDY 
Vice President, 
Marine Operations

Daybrook’s Fleet operations are support-

ed by a top-flight team of engineers and 

maintenance crews, which include highly 

skilled refrigeration, fabrication, and me-

chanical personnel, as well as machinists 

to maintain the top-producing fishing 

fleet in the Gulf of Mexico. 

During the fishing season, our Marine  

department works 24/7 to prevent lost 

fishing time due to mechanical break-

downs.

At all times, great care and attention is 

taken to ensure that safety is paramount 

and that our operations onshore and in 

the fleet are the best they can be.

PURSE SEINE FISHING
Daybrook’s vessels average 175' in length (LOA) and are built to carry 500 tons 

of raw fish in two refrigerated holds. Each vessel carries two 40'-fishing boats 

that work in a fishing method termed “purse seining.”

Because menhaden are surface plankton feeders and school in dense shoals,  

our nets – which are regulated as to mesh size – do not drag along the sea 

bottom and are deployed to keep the fish at the surface when caught. Incidental 

by-catch is minimal and the lowest of all commercial fisheries. NOAA Fisheries 

monitors by-catch and the United Nations Food and Agriculture Organization 

has listed purse seine fisheries as one of the three fisheries worldwide with the 

lowest by-catch.

AVIATION
Because electronic sonar-based fish locating systems will not function well in 

the shallow, turbid waters of the Gulf, the industry has relied on spotter planes 

to assist the captains in locating the fish. The captain of each vessel commands 

a crew of 14 fishermen assisted by our airplane pilots, who work as a team with 

the fleet. Daybrook maintains its own aircraft and operates a full aviation repair 

maintenance facility at Stennis Airport in Mississippi. 

Strategic Collaboration SHANE TREADAWAY
Superintendent, 
Marine Operations

OPERATIONS

Operating a fleet of 11 refrigerated 

vessels and 10 single-engine Cessna 

aircraft, Daybrook is the Gulf industry 

leader in total fish catch by location.  

Our Marine department is comprised 

of some of the most highly skilled 

captains, fishermen, and maintenance 

crews in the industry. With the 

exception of annual dry-docking, all 

repairs, maintenance, and fabrication 

are conducted on-site by the Marine 

department with its own crew of 

engineers, mechanics, welders, and 

machinists. 

The Company’s commitment to 

upgrading and modernizing the fleet 

is continuous and ensures our annual 

catch expectations.

MARINE OPERATIONS
Daybrook maintains uncompromising attention to the quality and freshness of 

our products. Our onboard electronic refrigeration monitoring systems and an 

intensive vessel maintenance program ensure delivery of our fish to the plant 

in “just caught” condition with no time lost for mechanical breakdowns. Our 

Marine and Processing Operations work together on a fully integrated basis 

to make certain that fish catch is transported, unloaded, and processed under 

optimal conditions. 

FISHING NET OPERATIONS
Our fishing net fabrication facility operates year-round, producing and 

repairing nets to our own proprietary design. This modern, state-of-the-art 

facility has evolved into a highly skilled, well-managed team who work very 

closely with our captains and management to ensure that we provide the  

very best equipment and support to this critical function.

Integrated Operations

Daybrook is a proud recipient of the 2013 
Signal Mutual Safety Excellence Award.



MARKETS

SCOTT HERBERT
Vice President, 
Market Development

World population has increased dramatically, growing from 4.5 billion in 

1980 to 7 billion in 2012.  Increasing sources of protein is vital to sustaining 

this growth. Aquaculture (fish farming) products help provide the much 

needed food to support this population growth, and emerging markets, 

such as China and Asia, are driving forces in changing the supply/demand 

dynamics for fishmeal and fish oil.

In the 1980s, fishmeal was primarily used for animal feeds, with the 

highest percentage going to poultry production. Fish oil was primarily 

used in the world market for hydrogenated shortenings and margarine as 

well as for paint and other industrial uses. As global demand for fish and 

seafood products has increased, aquaculture has grown exponentially and 

has become the largest user of fishmeal and fish oil. The amount of fish oil 

used for industrial and hydrogenation purposes has fallen drastically, and 

fish oil and fishmeal used in traditional animal feed has also decreased as 

aquaculture has grown.

In 2005, global aquaculture production was 48.49 million tons. In 2011, 

the last year for which world production figures are available, global 

aquaculture production was reported by the U.N.’s Food and Agriculture 

Organization to be 83.7 million tons and valued at $136 billion. Because 

fishmeal and fish oil are strategic ingredients in aquaculture feed, the 

demand for Daybrook’s products has also grown.

Although Daybrook’s products will continue to play an important role in 

the nutrition of farmed-raised seafood, new markets for our products are 

emerging, such as omega-3 supplements, pharmaceuticals, and functional 

foods. Menhaden contain high amounts of omega-3 fatty acids, which are 

important nutrients for humans.

Growth of Global Aquaculture Drives  
Demand for Daybrook Products

This is an exciting time to be a producer 

of marine omega-3 products.  Every 

day, new research confirms the health 

benefits of omega-3.  

Daybrook is proud to be able to supply 

an important nutrient that can be utilized 

to improve the health of humans and 

animals, as well as increase the produc-

tion of heart-healthy fish available to 

consumers.

MARKETS 
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OMEGA-3

Health Benefits of Omega-3s, EPA and DHA

Essential fatty acids are required for human growth and development and must 

be consumed because the body does not have the ability to make these nutrients. 

EPA, or eicosapentaenoic acid (EPA C20:5 n-3), and DHA, or docosahexaenoic 

acid (DHA C22:6 n-3), are long-chain, highly unsaturated omega-3 fatty acids.  The 

primary source of these vital nutrients is marine fish. Although some plants contain 

omega-3s, they are a shorter-chained fatty acids and much less beneficial.

Compelling scientific studies illustrate how important omega-3s are to human and 

animal health.  Fish oil is currently prescribed by some doctors to lower cholesterol 

and to treat a host of other ailments such as:  

 − Cardiovascular Disease 

 − Traumatic Brain Injury

 − Dementia and Alzheimer’s Disease

 − Depression

 − Retinitis/Macular Degeneration

 − Rheumatoid Arthritis

 − Psoriasis  

Daybrook’s fishmeal and fish oil products are high in these omega-3s.  When 

utilized in aquaculture and animal feeds, the benefits are carried up the food chain 

so that the farmed-raised salmon, trout, and shrimp purchased by consumers are 

even more nutritious.  

Source:  The Healthiest Omega-3s EPA and DHA Are Found Mainly in Fish Oil and Fishmeal: A Guide 
to the Long Chain Omega-3 Fatty Acids EPA and DHA in Fish Oil. International Fishmeal and Fish Oil 
Organization, 2009.

Frost & Sullivan projects that the use 

of fish oil in various pharmaceuticals, 

nutraceuticals, and foods will increase 

from about  112 thousand metric tons in 

2012 to 191.5 thousand metric tons by 

2018. It also predicts that the omega-3 

ingredients market will grow at a rate of 

11.8 percent annually, and be valued at 

$4.06 billion by 2018.

THE DAYBROOK PROCESS 

W. Borden Wallace
Executive Vice President

Material Process Flow Schematic
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The American Heart Association 

recommends eating fish (particularly 

fatty fish) at least two times a week.  

Fish is a good source of protein and 

doesn’t have the high saturated fat 

that fatty meat products do. Fatty 

fish like mackerel, lake trout, herring, 

sardines, albacore tuna, and salmon 

are high in two kinds of omega-3 fatty 

acids, eicosapentaenoic acid (EPA) and 

docosahexaenoic acid (DHA).



PROCESSING

LEE ALEXANDER
Vice President, 
Operations

Daybrook’s ideal location in the cen-

tral Gulf of Mexico allows us to have a 

balanced fish catching and processing 

capacity. The plant processing capabil-

ity is integrated with extensive product 

warehousing and distribution facilities, 

docking, repair maintenance, and ad-

ministrative buildings, as well as living 

quarters for key personnel. 

EMILE LAPOINTE 
Superintendent,  
Plant Operations

PROCESSING 

Uncompromising attention to process 

control parameters, sanitation, and 

quality assurance guarantee purity and 

integrity of our products. Our state-of-

the-art Quality and Process Control Lab-

oratory employs rigorous continuous 

analysis functions on the raw material, 

plant processing, sanitary controls, and 

final shipment of product.

Innovative Capabilities
Daybrook’s fishmeal is manufactured using a technology that provides 

gentle drying and ensures the highest standards for digestibility and 

freshness. 

Our production operations are strategically located in Empire, Louisiana, 

about 60 miles south of New Orleans, near the mouth of the Mississippi 

River.  From the refrigerated holding tanks of our vessels through the 

production process, only fresh whole fish are used to make fishmeal  

and fish oil. The only by-product of our process is water vapor. 

Only fresh whole fish are used to make fishmeal & fish oil.
The only by-product of our process is water vapor.

Unparalleled Quality
Immediately upon arrival at our docks, the refrigerated fish are tested 

for total volatile nitrogen (TVN), as a beginning measure of freshness to 

optimize our production process. Samples of whole fish are collected 

from the refrigerated hold of each vessel and sent to the National Marine 

Fisheries Service for biological evaluation under the NMFS inspection 

program.

Daybrook is certified as a GMP+ facility,  enabling export to EU member 

countries and participates in the AQSIQ inspection program for China. 

In addition, our company is certified kosher by the Orthodox Union and 

complies with the rigorous “Responsible Sourcing Standards” inspection 

programs of the International Fishmeal and Fish Oil Organization.

DALTON BERRY 
Director, Quality Assurance

—



LOGISTICS LOGISTICS 

Global Accessibility 
Daybrook Fisheries’ location provides access to both the Mississippi 

River and the Gulf of Mexico. Our centralized location enables 

Daybrook to easily reach our customers’ markets on both the U.S. 

East and West Coasts, Canada, Mexico, and all points in between. 

Daybrook’s proximity to the Port of New Orleans, as well as other 

Gulf of Mexico ports, enables the competitive export of Daybrook’s 

products to China, other Asian countries, Europe, and Latin America.

Customized Service 
Daybrook provides a variety of fishmeal shipping options to meet the 

needs of our customers.  Fish oil is shipped bulk, and in ICB totes, flexi 

tanks and drums. Fishmeal and fish oil may be loaded in trucks, vessels, 

barges, railcars or containers. Our experienced Logistics Coordinators work 

with each customer to ensure that regardless of what method of shipping 

is required, each order is loaded efficiently and on time. Assistance with 

the preparation of export documentation is also available through our 

Customer Service Group.

FISHMEAL BAGGING OPTIONS
•	 25-kg
•	 50-lb
•	 1-Short-Ton
•	 1-Metric-Ton Sacks

For more information, contact
sales@daybrook.com

PROXIMITY TO DOMESTIC PORTS 
Port of New Orleans, LA   60 Miles
Port of Pascagoula, MS  169 Miles
Port of Mobile, AL  203 Miles
Port of Houston, TX  403 Miles



Commitment to Our Customers, 
Our Employees, and Our Community

AFFILIATIONS

American Feed Industry Association
www.afia.org

American Fats and Oils Industry Association
www.fatsandoils.org

The Daybrook Foundation
www.daybrook.com/foundation

Global Organization for EPA and DHA Omega-3
www.goedomega3.com

Gulf States Marine Fisheries Commission
www.gsmfc.org

International Fishmeal and Fish Oil Organization
www.Iffo.net

Louisiana Coastal Protection & Restoration
www.lacpra.org

Ocean Trust 
www.oceantrust.org

Plaquemines Association of Business & Industry
www.pabigroup.com
 
Woodlands Conservancy 
www.woodlandsconservancy.org

World Aquaculture Society
www.was.org 

Daybrook is committed to meeting the challenges of the ever-changing 

marketplace through research and development, responsiveness to our 

customers’ needs, and maintaining the highest quality standards.

At Daybrook, employee safety is our top priority.  We are honored to have 

received the 2013 Safety Excellence Award from Signal Mutual for our 

outstanding track record. Daybrook recognizes that its employees are its 

most important asset and strives to empower each one with the knowledge 

and skills to succeed. 

Daybrook Fisheries’ vessels adhere to a strict code of conduct pursuant to all 

other vessels in the Gulf. Daybrook recognizes and embraces the importance 

of the recreational fishery to this region.

Daybrook Fisheries pledges to work with government and community leaders 

to promote economic development while maintaining the unique culture of 

the region and improving the quality of life for all its residents.

Daybrook Fisheries is committed to being good 
stewards of the Menhaden Fishery, working 
with fishery management organizations and 
environmental regulatory agencies to protect and 
preserve our oceans and our natural resources.

Our Pledge

RESPONSIBILITY RESPONSIBILITY 
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NEW JERSEY EXECUTIVE OFFICES
Daybrook Fisheries, Inc.
161 Madison Avenue, P.O. Box 1931
Morristown, NJ 07962-1931
973.538.6766 Phone
973.538.1065 Fax

LOUISIANA EXECUTIVE OFFICES
Daybrook Holdings, Inc.
365 Canal Street, Suite 1410
New Orleans, LA 70130
504.561.6163 Phone
504.679.7590 Fax

info@daybrook.com
www.daybrook.com

PRODUCTION OPERATIONS 
Daybrook Fisheries, Inc.
136 Daybrook Lane, P.O. Box 128
Empire, LA 70050
504.657.8400 Phone
504.657.5522 Fax
  


