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In This ISsue

2017 is perfectly set up to be a year of great possibility for Omega Protein, but we must be prepared to seize 
the opportunities in front of us and again perform at a high level. Before I go into greater detail about what we 
can expect from 2017, allow me to provide you with an overview of our 2016 performance, which is a year that 
we should all be very proud.

Last year was a good year for Omega Protein and our team which resulted in us reporting the strongest gross 
profits in the Company’s history. Our Animal Nutrition segment performed well throughout 2016 and 

continued its year over year success. Our Human Nutrition segment against posted solid result after 
overcoming several hurdles.

The Company continues to make strategic investments in our 
Animal Nutrition business, notably our fishing operations. During 
2016 and the first quarter 2017, we made several key capital 
investments in our fish processing facilities, particularly in the 
Gulf. In Abbeville, we are in the middle of a $10 million innovative 
project and in Moss Point, we have taken steps to improve our 
product quality and production. In Reedville, we are working 
to increase our oil yields and improve meal quality. All of these 
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FEATURE STORY

BRET’S MESSAGE

Christening of Two New Vessels,  
Cockrells Creek and Windmill Point 

The 2017 season is off to a busy and exciting start 
at Reedville. In mid-March the two newest additions 
to our fleet, the OSVs, Cockrells Creek, captained by 
Alan Hinson, and the Windmill Point, captained by 
James Crandall arrived at Reedville. We would like to 
thank Tim Milligan and his staff at the Omega Protein 
Shipyard in Moss Point for these great new additions 
to our fleet.

The two new vessels will replace three of our old World 
War Two era vessels, the Reedville, Tangier Island 

read more on page 3

read more on page 10

www.OmegaProtein.com
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NEW FACES AT OMEGA

Michael Hooper
Ampro Scrap Shed
Reedville, VA

D’ondre Coles
Reedville Scrap Shed 
Reedville, VA

James McCoy
Process Operator
Reedsburg, WI

Jacqueline Rodriguez
Quality Technician
Reedsburg, WI

Troy Haakenson
Sanitation Services 
Reedsburg, WI 

Abbeville New Hires

Let us welcome those that are new to the Omega family and congratulate those who have taken on new positions within the Company.  
It’s really exciting to see this many new people joining us around the globe—a true testament to the Company’s growth. 
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Jacqueline Rodriguez
Quality Technician
Reedsburg, WI

FEATURE STORY

and the John S. Dempster Jr. These boats are over 70 years 
old, and have caught about 2 billion fish each. After all the 
machinery is removed and the hulls cleaned, they will be 
sunk to be used as artificial reefs. These boats served their 
country in war time, provided jobs and income for countless 
people, and will continue to serve as fishery habitats and 
diving destinations.

There are also many things happening in the plant as well.  
A new cooker has been installed, and we are in the process 
of installing a new steam dryer, cooling tower, as well as 
putting in the foundations for another steam dryer and a 
new Waste Heat Evaporator.

Along with all of these projects taking place, normal offsea-
son maintenance is being performed. We are planning on a 
May 1 start fishing date which is a little earlier than normal, 
so everyone will be very busy for the next few weeks.

Christening of Two New Vessels, Cockrells 
Creek and Windmill Point...continued

see more photos on page 10
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Omega Protein Records Strong Safety  
Record in 2016 and Aims to Improve in 
2017 and Beyond 

We have a saying at Omega Protein, that “Safety Begins with 
You.” Work force safety, is a key priority at Omega Protein 
and we believe it is our duty to ensure that our friends and 
coworkers at our plants and on the water, remain safe in all 
that they do for the team. Our 2016 accomplishments in the 
field of safety were tremendous and we’d like to share that 
success with everybody.

In 2016, we made it our priority to make safety a reality for 
all operations. The amount of OSHA and Jones Act injuries 
was reduced by 43%. This means that there were 35 fewer 

injuries in 2016 than there were in 2015 and that the number 
of slips was reduced to 0 from 15 in respective years. Our 
employees are safer because of our rigorous training 
process. We invested over 13,000 hours of Environment, 
Health and Safety (EHS) and Compliance related training. 
Yes, you read that right, 13,000 hours, an astounding feat 
by any nature of the word. We also conducted training and 
oriented over 500 contractors and conducted over 1,000 
vessel examinations. This is how we made 2016 the year of 
safety and we aren’t stopping there.

Picking up on the safety performance that was had in 2016,  
we have implemented additional compliance assurance 
measures for 2017. All major facilities now have dedicated 
EHS staff supporting the plant and fishing operations. We 
have also introduced the EHS leadership academy, a 2-day 
training session with a heavy emphasis on management 
engagement. This is meant to encourage and improve 
communications between management and individual 
employees.

Moving forward we plan on continued reduction in OSHA 
and Jones Act incidents by another 10% for 2017. The 
accumulation of our goals, initiative, and a focus on safety 
will propel the Omega Protein family through another 
stellar year in safety. We thank you all employees for the 
continued acceptance and promotion of our reinvigorated 
culture of safety.

NEW PRODUCT

SAFETY ARTICLE

Bioriginal: New Product Release

Our team at Bioriginal has been hard at work to bring new, 
innovative and healthy options to the Nutritional products 
marketplace. In March, Bioriginal launched two new 
products at Natural Products Expo West and we are hopeful 
that these products, Coconut Jerky and Coconut MCT 
(Medium Chain Triglycerides) Powder will make a splash 
with customers and consumers. We are all excited to see 
these two products be embraced by the public. 

In response to the recent boom in jerky product 
consumption and the ever-popular use of coconut in food, 
our team at Bioriginal introduced a new innovative option 
when it comes to your jerky needs. Not only is Bioriginal’s 
Coconut Jerky plant-based and perfect for vegetarian and 
vegan lifestyles, but it is also gluten-free and a good source 
of protein. 

“Consumers are looking for snacks that are both healthy and 
satiating. Coconut jerky was created with that in mind. We 
took an ingredient consumers trust and love – coconut – and 
combined it with other popular plant-based proteins like 
pumpkin and faba bean, to create a snack food that is portable 
and tasty.” – Bioriginal President Joe Vidal

As mentioned, the launch of Coconut MCT Powder 
accompanies its flavor-packed companion, Coconut Jerky, as 

the other new product launch from 
Bioriginal. Coconut MCT Powder provides consumers with a 
vegetarian option to boost the nutritional value of their hot 
beverages, shakes or smoothies and even to their baked 
products. Its rich, creamy taste and high MCT oil content 
make Coconut MCT Powder a perfect clean alternative to 
existing coffee/tea creamers on the market.

The Omega Protein family proudly supports Bioriginal’s 
initiatives  in the world of healthy eating. Nutrition and 
flavor now progress hand-in-hand thanks to the incredible 
efforts of Bioriginal. We greatly appreciate the hard work 
and dedication put forth by the Bioriginal team.
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2017 AWARDS

Crew of ‘Galveston Bay’
Vessel of the Year

Moss Point
Plant of the Year

CEO Bret Scholtes & Capt. Steve Mitchell 
Vessel of the Year

Sharon Turner
Safety Slogan of the Year Winner, Moss Point

Chief Executive Officer, Bret Scholtes presents the 2016 Chairman’s Award for Vessel of the Year and Plant of the Year. We have 
decided to start an award program to both honor and compensate those who have displayed superior performance throughout 
the year. The winning teams received a cash award of $50,000 and also will have their name engraved upon a marble monument.
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Moss Point Plant

 •   Freshly painted tanks
 •   New condenser and concentrator
 •   New stainless dewatering screws
 •   New stainless stickwater tank
 •   Shipley bins

Abbeville Plant 

 •   Rebuilt structure for large diesel tank
 •   Complete rebuild of press operators control room
 •   All of our vessels passed USCG examination
 •   The piping for our fish oil tanks has been moved from 

underground to above ground

Reedville Plant

 •   New cooker installed
 •   Installing new steam dryer and cooling tower
 •   Laying the foundation for an additional steam dryer and  

a new waste heat evaporator

SPECIAL PROJECTS

EMPLOYEE ANNOUCEMENTS

Heather gave birth to 
a healthy baby boy 
on April 5 at 9:34 am. 
Miles weighs a healthy 
6 pounds and 12 
ounces. 

Welcome to the 
Omega family, Miles! 

Congratulations to 
Heather and her 
family!

Heather Lunsford’s Family Welcomes a  
New Addition

Plant Updates and Upgrades

EMPLOYEE SPOTLIGHT

Carolyn Wilson
Financial Planning & Analysis Manager
Moss Point, MS

Sean Edmunds
PC Tech
Houston, TX

Carolyn Wilson began her career 
with us as an Administrative Man-
ager at the Dulac, Louisiana plant. 
She’s been with Omega for 36 

years and now prepares budgets for Operations on the 
Animal side of Omega. Carolyn also manages financial 
analysis for Operations, keeping the train on the tracks. 
Outside the office Carolyn enjoys playing the piano,  
sewing and tending to her garden. 

Your service is greatly appreciated, thank you!

Sean will be approaching 2 years 
with us at Omega at the end of 
May. He handles the majority of 
calls that are received through the 

helpdesk, as well as new computer provisioning. Sean is 
also the man behind the System Center Servers which 
control software, Windows updates and more. Sean is 
an avid photographer on the side, shooting digital and 
film, all while developing the film himself. He even has a 
collection of cameras that range from vintage to modern. 

Thank you for being part of our team, Sean!
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Flavor filled bell pepper pizzas satisfy your craving for pizza 
while providing you with a healthy boost of protein. Everybody 
wins when tera’swhey does pizza!

Ingredients
 •  4 bell peppers (green)
 •  2 cups of cheese
 •  1 can black olives
 •  1 red onion
 •  1 package pepperoni
 •   2 scoops tera’swhey plain 

protein powder

Instructions
 •   Wash, cut and dry the 

vegetables. Prepare the rest of the toppings. Set aside.
 •   Mix 2 scoops of plain tera’swhey protein into 1 cup of pizza 

sauce.
 •  Cut peppers into flat slices to be the base of the pizzas.
 •  Scoop sauce into the bell pepper slices.
 •   Top with your favorite pizza ingredients. (Cheese, 

pepperoni, olives, onions…etc.)
 •   Bake at 350 degrees for 6 minutes (for a crunchy bell 

pepper).

Bon appétit!

Satisfy that hankering for 
a frozen treat with this 
chilly recipe. 

Ingredients
•  2 medium bananas, 

frozen
 •  2 scoops of tera’swhey 

Organic Wild Blueberry 
Whey Protein

•  3/4 cup frozen raspberries
• 1/4 - 1/2 cup unsweetened vanilla almond milk

 • 1 tsp vanilla extract

Instructions
•  Freeze bananas. Freezer tip: peel and chop bananas 

into thirds prior to freezing, put them in a freezer-safe 
bag, and allow several hours to freeze (the more, the 
better for nice cream!) This eliminates the need to cut 
off frozen banana peels later on.

•   Add all ingredients to a food processor. Some blenders 
also work if they’re able to process thick substances. 
Start with 1/4 cup of almond milk. If after blending it 
needs more liquid, add more almond milk—up to 1/2 
cup total.

•   Pulse for a few seconds at a time, stirring in between, 
until you reach a smooth, creamy consistency.

Bell Pepper PizzaBerry Vanilla Nice Cream

Heather Lunsford’s Family Welcomes a  
New Addition

GOOD-FOR-YOU GOODNESS WITH TERA’SWHEY

With heavy hearts, the 
Omega Protein family 
said our last farewells to 
Capt. Carl Dale Dameron, 
65, of Reedville, Virginia 
on December 26, 2016. 
Coming from a long lineage 
of menhaden fishermen, 
Capt. Dale made it his 
lifework to be on the water. 
He grew up watching the fish 
boats come in every evening 
with his mother and 
played on the beach 
pretending to fish 
like his father. It was 
sometime later that the 
opportunity to fish was provided to him and he sure left his 
mark on the fishery.

After graduating high school, Dale attended business school 
with a major in Accounting. While completing his studies, 
Dale met his wife Gayle. The two of them were married 
on December 2, 1972. Following the career path that he 
studied for, Dale worked as an accountant for two years 
and as much as he enjoyed his accounting job, he and Gayle 

decided to give fishing a shot before they settled down to 
have children. It was here that Dale was finally able to get 
out of the office and fish a boat like his father. 

And as destiny would have it, Capt. Dale first fished on his 
father’s vessel the Barataria Bay and learned the ropes. As 
fishing life became clearer for Dale, he and Gayle saw fit to 
settle down and start their family. Their son Michael Dale 
was born in 1978, followed by their daughter, Sheri, in 1982. 
From the Barataria Bay, Dale then moved on to captain 
on the Trinity Shoal. After a fishing scare, an uncertainty 
in a job, he was offered a Captain’s job on the Seacoast in 
Abbeville, LA. He later moved on to fish the Muddy Water, 
the Sabine Pass, the Beachcomber, the Grand Isle and finally 
the Bull Dog.

The Bull Dog would prove to be Dale’s favorite vessel; she 
was an antique that won his heart. Capt. Dale fished her 
for 21 years. While fishing the Bull Dog, Dale and his crew 
reached “High Boat” honors in Abbeville and in 2004 he 
earned “Top Gun” honors in the Gulf. When Capt. Dale finally 
retired, he and his many crews, combined to catch a total 
of 1,622,014,000 fish. What an astonishing feat, fittingly 
achieved by an amazing man. That love, and his legacy, lives 
on through his son, Captain Michael Dameron.

Remembering Captain Dale Dameron

SAYING GOODBYE
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COMPANY ANNOUNCEMENT
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Let’s talk insurance plans. There is a lot of recent news 
surrounding the existing Healthcare Reform Law and failed 
proposals to change or replace the law. Rest assured that 
Omega Protein is compliant and continues to ensure that 
plans not only meet full compliance with all federal laws, but 
also provide a low cost, great benefit to you as an employee. 
With or without a law to govern what our plans cover, we 
aim to ensure you and your family stay in good health!

Nationally, costs of healthcare continue to increase. In fact, 
the national average shows an increase of costs at 5.15%. 
The chart below shows other manufacturing employers 
and the increase to family premiums for employees. While 
2010 to 2014 remained somewhat flat, contributions in 2016 
jumped over $1,000 on average.

While Omega Protein has not experienced the high 
level of cost increases seen nationally, the company has 
experienced increases in costs. As part of an effort to 
continue to keep a valued benefit for employees, we have 
chosen not to increase employee costs for this year. Instead 
the company will absorb the increased costs and keep 
premiums as well as copays, deductibles, and out of pocket 
costs flat. While we may not always be able to shoulder the 
increased costs, we hope you will take the initiative to keep 
up with your health, which  
help both you and the company control healthcare costs in  
the future.

How has Omega Protein kept costs low? With your help on 
taking the following steps:
•  Utilizing Preventative Care Benefits: More employees and 

their families are heading to the doctor for routine exams 
and services.

 °  Why does this matter? This keeps costs lower for 
individuals and the company as early detection and 
prevention of serious diseases and illnesses prevent 
costly, long term treatments.

 °  The annual wellness exams are covered 100% by 
the plan and require no out of pocket costs to 
employees and families.

 •  Using In-Network Providers: By using providers that are 
“in network”, prices of services are set in advance.

 °  This again means costs will be lower in your pocket 
as well as keep company costs lower.

 •  Knowing when to visit Urgent Care vs. ER: There is a 
difference! Some of you may have experienced the $200 
ER copay. Know which service is best for your situation. 
Urgent care is only a $40 copay and can treat minor 
burns, infections, broken bones, sprains and strains. 

 °  If you are experiencing a serious condition that may 
be life threatening, please go straight to the ER or 
call 911. If you are admitted to the hospital, the copay 
is waived.

Let’s keep working together! Healthcare can be confusing. 
Navigating how claims are handled, what treatments are 

necessary, and what services are covered under the plan 
can frustrate anyone. We are here to help:
 •  Contact your local HR manager or the benefits group in 

Houston if you have questions regarding your insurance.
 •  Contact the Health Advocate service for help assistance 

even with family members not on our insurance plan –  
866-279-0495

 •  Log onto to myuhc.com or the Health4me app to see 
covered services, find in network providers, locate the 
closest urgent care and even use tools to help calculate 
expected costs.

 •  Continue or start going for your annual wellness exam.  
It is NO COST. And will save you time and expenses down 
the road.

Omega Protein is not making any plan changes or premium 
changes this year! The new plan year begins June 1st so 
make sure any changes to enrollments or covered depen-
dents is completed during the month of May. 

Let’s continue to work together to control the costs. We 
want to keep the impact to your wallet as low as possible 
while ensuring your family has access to the benefits  
they need.

Open Enrollment 2017
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PROUDLY SERVING OMEGA PROTEIN

Morgan Jenkins
Reedville, VA
25 years

“ I’ve mainly been the boiler operator but I’ll be starting to work with the cookers more this 
year since Jake Davenport has retired. That’ll be different. Well, I like the people I work with, 
you know, all the guys. I LOVE MY BOSSES. ;)”

Ricky Hebert
Manager of Central Aviation
Abbeville, LA
25 years

“ It’s hard to believe that it has already been 25 years that I have been working for Omega 
Protein and I am thankful that I have been given the opportunity to work my way to the 
position of being the manager for our great Aviation Dept. This position carries a great 
amount of responsibility for me and the guys that work for me in this division. I am very 
blessed that Omega Protein has allowed me to be a part of their family and also has allowed 
me to be able to provide for my family throughout all these years. Thanks to all the great 
people who I have had to teach and guide me on this journey which has made this such a 
great experience.”

Wanda Davis
Moss Point, MS
20 years

“ I have been here through a lot with the shipyard. Starting out from the beginning — it has 
been a great ride. Seen a lot and been through a lot but I have enjoyed every moment. I 
am thankful for my job and try to always do the very best for the company. I have been 
privileged to work with some great people and hopefully the next 20 years will be just as 
good as the last 20 years!”

A sincere thank you to all of those who have proudly served Omega Protein for 20 years or more. It is not often that you see this kind of 
dedication, loyalty and hard work throughout so many years of employment. Join me in congratulating these employees for their service.



10

CHRISTENING GALLERY

projects illustrate our commitment to maintaining our position as one of 
the world’s finest fish meal and oil processors. 

Additionally, we recently christened two, new state-of-the-art menhaden 
fishing vessels which will help with the 30 million fish quota increase we 
received from our regulatory victory last October.

Not all of our investments have been made to plant equipment and 
fishing vessels. Some investments have been made to ensure that our 
employees are better prepared to perform their jobs. This off-season we 
have significantly increased the amount of training that we have provided in 
the past to fishermen and shore-side employees. We are a better company 
when we have trained, reliable employees. 

Beyond the fishing and Animal Nutrition investment and innovations, 
much work has been done by the Human Nutrition segment to start us 
off to a solid first quarter. Thanks to the work by Sales, Marketing and 
R&D, the Human Nutrition segment has launched two new products which 
are already being well received. While we have taken steps to become a 
stronger nutrition company, we still face a challenging markets and global 
dynamics in 2017. But I am confident that we have the facilities, products 
but most importantly, we have the employees to make this year a great 
success. 

You can find more details about these initiatives and updates in the articles 
enclosed. 

I look forward to a safe, productive year.

BRET’S MESSAGE

continued from page 1
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Last year Bioriginal had an opportunity to sell a sizable 
amount of our bulk Organic Lactose product and Organic 
Whey Protein Concentrate product WPC 80 manufactured 
at the Reedsburg, WI plant to a key customer, Abbott 
Nutrition. Organic Lactose is used to make infant formula 
sold into the Chinese market. One of the requirements for 
doing business with Abbott was that the Organic Lactose 

and Organic WPC 80 must be Chinese WIT Organic Certified. 
As a result, a “farm to fork” organic audit using specialized 
auditors from China performed an audit WSP’s supply chain 
from start to finish reviewing our food safety and quality 
procedures. 

During 2016 Bioriginal was subject to two WIT organic audits 
during the first and second half of the year. Each audit 
lasted several days and involves everyone in the supply 
chain of each product. This includes, the organic dairy 
farms, the cheese manufactures that supply us organic 
raw whey, our Reedsburg, WI facility and the contract 
manufacturer that would be packaging our bulk product 
going to China. 

Because of our hard work and strong practices, Bioriginal 
could obtain the WIT Organic Lactose and Organic WPC 
80 Certification and has been supplying Organic Lactose 
to Abbott. Achieving WIT Organic Lactose and Organic 
WPC 80 Certification was only possible because of great 
teamwork, organization and communication between WIT, 
Sales, Quality Assurance, Supply Chain, Operations and the 
cooperation of many organic farmers, raw whey suppliers 
and the contract packaging manufacturer.

Jim Savage from Quality Assurance and Mike Rantala Director of 
Supply Chain during the audits of several farms in Wisconsin during 
the second half of 2016.

Exceeding Requirements

SAFETY EXCELLENCE

QUALITY ASSURANCE

We’d like to give special recognition to Captain Kevin Verrett and the crew of Tiger Point for going injury free in 2015 and 2016. 
It’s great to see a crew take to the water and perform all while regarding the safety standards set in place throughout the 
Omega Protein family. Congratulations, Tiger Point!

Another great accomplishment was achieved by Captain Tim Stevens and the crew of Frosty Morn. They were able to achieve 
injury free seasons in 2014, 2015 and 2016. Congratulations, Frosty Morn!
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