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hen the hog
market went south a few
vears ago, farmers Dar-

ryl and Karlanea Brown decided

Lo raise a aew Kind of livestock.

Al least, new o shese parts. Inside
an old barn on their Fowler spread
sit giant fanks filled with saltwg-

ter shrimp. Their company. RDM
Farms. grows and sells them for $15
a pound to the public. Sort of like a
rogdside produce stand,

A yeally, really popular roadside
produce stand.

“We actwaliy had 0 shut our
doors one Satwrday, because we
couldn’t fill people’s orders.” Karla-
neq said. “We ran out of shrimp.”
To make swre this doesn’'t happen
again. they're quickly omtfitting &
second building for shrimp produc-
tion. Theyre also showing the ropes
to others interested in the business.
When they apened in 2010, they

stentia

State’s plentiful land, water
could make fish farming a
$1 billion industry here

North American growth

Domestic aguacuiture praduction has seared

i the fast 3¢ years.
2008*; 644,000 tons l
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spells out
Nordstrom

strategy

Smaller department store,
dining would fill mall vacancy

By Cory Schouten
cschouten@ibj,com

As many as four large restawrants conld open in
the first floor of the former Nordstrom at Circle
Centre mall wnder & plan floated by mall manager
Simon Property Group Inc.

The publicly traded mall giant has quietly
pitched local retail real estate brokers on a plan to
divide the mall's street-level space along Georgia
and Meridian streets (o accommodate the restau-
rants. most likely national chain concepts eager o
enter the downtown market,

Among the restaurant chains expected to at
least consider the space: The Cheesecake Factory.
BJ's Restaurant and Brewhouse. ESPN Zone and
the German-siyle brewpub Hofbriuhaus.

Nordstrom. which opened with the mall in 1995,
closed at the end of July, leaving a Z1000€-square-
foot hole. a particularly towgh space to fill since
department stores bave seen their market share de-
cline by more than half in 20 vears and need less
space. Simon has managed to retsofit vacated an-
chor stores i suburban malls, but Circle Centre's
urban format presents unique challenges.

Simon’s preliminary plans for Ciscle Centre

call for new street-level entries for the restaurants.
along with a small first-floor space for a depart-
ment store that would primarily occupy the build-
ing’s second and third floors. local brokers said.

Using most of the 70.000-square-foot first floor
for restawrants would bring the remaining space
closer to the ideal size for department sfores, in-
cluding Macys.

Brokers said Macy's could be a good fit because
it has been adding stores and appeals © & broad

5&¢ CIRCLE CENTRE paes 3IA

Tech’s big bang

SOFTWARE ARTISTRY'S success in the 1990s seeded logal

ExactTarget

tech firms with gobs of money and talent, Today. nearly
14 years after the city's first significant software startup
was sold to IBM for $200 million, its former executives are
running seme of the Indianapolis area’s most successful
software fisms and pumping meney into even more,

Focus, page 17A
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weyre the only plice in Indizna to purchase
hve. locally raised shrimp, Since then.
two more startups bave come online. And
wmore could be on the way, judging from
the number of people who've asked o
poke around RDN's facilities,

“We're averaging thiee fo four a week.”
Karlanea said. “We give tours becawse
when we were starting onk. there was no
place like (his (o visit.”

Al first glance. Indiana and fish farm-
ing (or aquaculture) seems like an odd fit.
And, indeed. statistics—actually educated
guesses. given the lack of solid data—
place current annual in-state produgtion at
Just o few million doltars.

But some believe the stake’s central fo-
cation. abundant land and water supplies.
and relatively benign regulatory environ-
ment could foster & $1 billion industry in
(e next 10 years.

Already. there are several dozen.
mostly smallish players scattered across
the state—from Ladoga’s Aqua-Manm
LLC. which sells seafood-raising tech-
nology. including the shrimp tanks used
by RDM: to Elkhart’s Northern Indiana
Aquaproducts. which raises about 35.000
pounds of seafood (including tilapia) an-
mually. The firm also uses the nutrient-
rich water in the fish tanks to grow veg-
etables hydroponically.

“Is there & huge opportunity for the do-
mestic production of farme-raised fish?™ said
Richard W. Martin. publisher of Fish Farm-
g News, “Absolutely. I think it's immense.”

Martin said overfishing caused stocks of
wild-caught fish to plummet in the 1980s
and 19905, Swrict management helped
those populations rebounc. but there’s no
way (short of creating 2 new ocean) (o in-
crease wild supplies enough to satisfy an
increasingly seafood-hungry world.

Indeed, the supply of wild-caught fish
has flattened out while aquaculture has
grown exponentialiv. About half the sea-
food humans consume now comes from
agpuaculture, I 1990, the percentage was
just 19 percent. according to the United Na-
tions Food and Agriculture Organization.

Americans already shell out $10 billion
annually for imported seafood. creating a
yawning trade deficit second only to oil.
Then there’s Chim. where 26 percent of
each resident’s annual protein consump-
tion comes fromy kekes or oceans. Recently.
and for the first time in its long history. that
country became a net fish importer. driv-
ing up prices on the international market.
‘Which means that if Americans want sea-
food at anything like @ reasonable price.
they need (o grow some of their own.

“Our trade deficit in fisheries products
is just phenomenal.” said Bob Rode, lab
nmanager of the Aquacuiture Research
Lab at Purdue University. “For the next
probably 20 vears. we're locking at pretty

Photo Courtesy Bell Aqua
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wpraf fish fries around the upper Midwess.

The vast majority of the 1.8 miltion fish produced every year by Bell Aquaceltare end

Bell Aquaculture LLC

Location: Redkey

Business: Handles virtueally all aspects of fish
production In-house, including katehing fry
from its own brood stock. raising fish,
processing fillets in its.own facllity, and
shipping the product to buyess.

Produets; Yellow perch fillets. most sold for
fish fiies i the Great Lakes states;
beginning commerclal blueglll production,

Empleyees: 39

History: Family business co-founded by Michael
Miller, who became interested In aquaculture
in the mid-1990s. Bell began constueting
faciliges I 2005 and launched comimercial
opesations In 2008, Propedy formerly was
used for grain and dairy production,

nch relentless demand increases.”

Which 1s where Indiana comes in.

One of the biggest advocates for Indiana
aguaculture is the Indiana Soybean As-
sociation. And for obvious reasons. The
115, Seybean Export Council estimates
that 10,5 million metric ons of soybeans
already go into ageaculture feeds annu-
ally. and that the total could increase to
24.5 million tons by 2005,

“Global aquaculture production Is
growing at 6 (o § percent annually and
we see it as a major market for soybeans.”
said Dy, Steven Hart. direcior of aquacul-
ture for the Indiana Sovbean Alliance.

The ISA is so excited about Indiana’s
prospects that it condwcts workshops
throughout the state on how to start and
run an aquacalture business. The organi-
zation also funds studies to develop op-
fimal soy-based feeds for yellow perch.
hybrid striped bass and Jarge-mouth bass.
and o process fish waste 1Mo & commer-
cially salable fertilizer.

The ISA's golden boy is Redkey-based
Bell Aquaculture., the state’s only industrial-
scale fish farming outfit. While Indiana'’s
aquaculture industry produces only | mil-
liop pounds of fish anpually, expansion plans
at Bell will double that sumber by next year.

And the technology the company is
developing could pave the way for even
higher production. Put simply. company
officlals have figured out how 10 raise
their fish—yellow perch—indoors un-
der highly controlled conditions, just as
chicken and hog farmers deo.

The company’s plant raises 1.8 million
fish annually. That pember will balloon
1o 3 mitlion when a $5 million expansion
wraps up in 2002,

To no surprise. Bell President Norman
McCowan is bullish on Indiana’s aquacul-
fure potential. believing that the state (and
his company in particular) possesses the
three things necessary to make 1 go of it
sustammable technology: readily available
00d tsoybeans) and warber: ansd funding.
The company two vears ago hired Dens
ver-based invesiment bank SDR Ventures

A growing industry

Aquaculture production has increased exponentially as the global demand for fish and

shelifish soared,

to fine up millions of dollars from outside
backers—an infusion that helped make
the current expansion possible.

“We believe those pieces of the puzzle
are quickly coming into play. and that in-
dustry is ripe for growth.” McCowan said.
“¥ don’t know if I cam put a Jimit on it 1
know of projects that are potentially in the
warks that are very large. I Indiana would
2o after this industry. | could see it as &
billion-dollar industry in Indiana alone”

Finding a niche

To understand the scope of demand.
consicer that Bell hasn't had to go looking
for potential markets. Prospective custom-
ers from as far away as Ireland and Swit-
zerland have contacted the company—and
been turned away. Bell. even with its in-
dustrial-scale operation. can't come close
o meettng domestic orders for its yellow
perch. let alone service export clients,

“We've not looked at any of those re-
guests at this time. because of the high
denrand for our product inside the states.”
MeCowsn said.

Not that internatiopal competitors
wonld welcome Indiana’s fledgling aqua-
culiure industry with open arms. Indeed.
the bighly competitive world seafood
nwarkel already resembles @ piranha tank.
Commodity items swh as tilapia are
cornered by enormous. well-established
imternational players using cheap labor
o keep prices down. Playvers such as the
Vietnamese, for instance. have decimated
the LLS. farm-raised catfish industry with
their cut-rate product.

“N would be a long time before we
could even think about becoming an ex-
porter.” Rode said.

But there’s also good news, and it has
the potential to be very good. The trick.
say industry experts. is to forget about
large-scale production of mass-market
iems such as tilapia and catfish and con-
ceptrate on domestic niches.

Those niches ¢an be vast, Consider
wirat Bell does with its shouls of yellow
perch. The vast majority of its production
is gobbled up at fish fries aronnd the up-
per Midwest, where yellow perch is the
batiered, deep-fried fillet of choice.

A 19805 study fownd that some 38 mil-
lion pownds of the fish were consumed
within o 30-mile perimeter mvound the
shores of the Great Lakes. ¥Yet wild-
caught supplies have plimmeted—in part
because the Lake Michigan population
was decimated by an invasion of zebra

Tons (i theusands)
19790 1980 1990 2000 2008+
Nerth America 172 172 357 584 644
Asia 1,786 3541 10,787 28,400 46,662 e
World 2,567 4,706 13074 | 32416 | 52546
*atest year avallable

Sewrce: United Nations Food and Agricwlture Qreanizanen

Is—from around IS million pounds
in 198010 8 million in 2005.

That leaves lots of slack for Bell to pick
up. So much that the company. already
the nation’s largest vellow perch farm.

plans 1o increase production (o an astro-
nomical 20 million perch by 2016,

“We're looking to expand the market,
of couwrse, and develop mew terrifory for
yellow perch.” Bell's McCowan said. “But
fish fries are our main target af this point,”

Bell also is ramping up a bluegill produc-
tion line targeted at high-end restaurants,
That's where much of Indiana’s aguacul-
fure future may lie—saising fresh. restau-
rant-grade fillets from semi-exotic species.

“That's where we're moving.” Purdue’s
Rode said. “There’s & lot of falk right now
about walleye, They're still working out
the bugs in the technology. but i looks to
be even better than yellow perch. in terms
of growth.”

So Indizna’s play is to offer niche fish
to the domestic market. capitalizing on
the distribution advastages of being near
the middle of the cowntry.

Tough business

But there are plenty of burdles to over-
come. For one thing. the industry isn't
exactly friendly to most mome-and-pop
outfits. Growing fish profitably generally
sequires economies of scale. And that
means millions of dotlass in startup funds.

Take Bell Aquaculture. The company,
which cugrently employs 39, told the In-
diuna Economic Development Corp. it
planned o plow 558 million imto jts op-
erations from 2010 w 2018, The IEDC
offered the company up to $625.000 in
tax credits based on its plans © create 111
jobs during that period.

“Commercial fish fapmers, once their
facilities are up and running. need to be
able fo cover operating costs for months.
even years. until their first barvest,” Mar-
tinat Fisle Farming News said. “Cash flow
can be a huge problem. Commercial fish
farming. on a large scale, i Aot for the
under-capitalized. nor the Faint of hean.”

Add to that what Martin calls over-reg-
wlation. He said the domestic aguaculture
market lras been “waiting to explode” for
20 vears. but has been held in check by
public resistance and regulutery unger-
tainties. IF's been cast a5 a polluting in-
dustry (all that fish poop). making regula-
fion sometimes dicey and unpredictable.

“The permitting process for opening
and expanding an aquaculture facility can
be very difficult.” he said. “k depends on
what the pelitics and the climate are in
vour particular state or region.”

In Indiana, at least. aguaculiure still
flies mostly below the radar—for better
or worse. It doesn’t face a lot of regula-
tory static, but doesn’t enjoy much public
awareness. either, For mstance. though

TEDC was happy 1o provide Bell a tax
See Eﬁﬂﬁg:ﬂﬂﬁﬂ next page
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audience of shoppers. Opening a down-
town store also makes sense geographi-
cally since the chain has existing stores at
Castleton Square Mall. Greenwood Pask
Mall and Glendale Town Center.

“Ithink it’s & very feasible plan. The
space itself is obviowsly enormous. so it's
& matter of how to divide it.” said Gary
Perel, who leads the retail group at locallv
based Newmark Knight Frank Halakar
“I’s a unique opportunity for downtown
fobring in some new pational restaurants.”

Local brokers said they've heard sev-
exal potential restausants may take a look
af the space. Among them: Ocean Prime.
@ Cameron Mitchell concept set 1o open
is first local restaueant at The Fashion
Mall at Keystone: Gordon Biersch Res-
tawrant & Brewery of Chattanooga, Tenn.:
The Cheesecake Factory of Calabasas
Hills, Calif.: and either Haufbriuhaus or
Haufbriu Beer Hall. which serve the popu=
lar beer imported from Munich, Germany.

Plenty of restawrants are looking to break
ino downtown. but whether they bite on
the Nordstrom space depends mostly on
the replacement anchor temant. said Nick
Wright, principal broker at locally based
Newbridge Conunercial Real Estate.

“Losing Nordstrom was a gust of wind
ont of (he sail of Circle Centre.” said
Wright. who represents restaurant enants
inchiding Beaumont. Texas-based Jason's
Deli and Colembus. Ohiosbased Hyde
Park Steakhouse. “1 would think [Simon
Property Group] would have 10 replace
them with someone equal or greater.”

The Nordstrom space is more likely to
wack o restaurand that caters to visitors.
Wright added. Lunch-focused concepts like
Jason's Deli are more interested in locating
within close proximity (o office workers.

Simon Property Group spokesman Les
Meorris declined b0 comment on the com-
pany’s progress in leasing the former Nor-
dstrom space.

After Nordstront annovmnced it was leav-
ing in May. the Simon-led Circle Centre
Partnership said in astatement that it made
every effort to retain the wpscale depant-
ment store, “to no avail”

Sales for the downtown Nogdstrom had
fallen by roughly half since the chain
opened its store at The Fashion Mall o
Keystone in 2008, Nordstrom opened
its off-price Nordstrom Rack store this
monath in the Rivers Edge shopping center
at East 82nd Street and Dean Roud.

“The Partnership will wosk hard to fill
this space and are confident that we will
find a replacement that will befter serve
the Circle Centre shopper.” the Circle
Centre Partnership said at the time,

Deputy Mayor Michael Huber. who re-
ceives regular updates from Simon on the
Nordstrom space. said plenty of potential
tenants have expressed interest. But he
declined to elaborate

“We're trying to let Simon do what they
do.” Huber said. “They're the best in the
world at running these nxalls.™
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Sitmen Property Groap hopes to convert about one-thive of the forner Nerdstron
store af Circle Centre inie street-level restanrants.

AQUACULTURE

Continued from previous page

break. it doesn’t make any special effort
o promote fish farming in general.

Bell, for its part. calls Iadiana a pro-
aquaculture state and doesn’t profess to
facing onerous regulatory hurdles. Of
course, it doeso’t hurt that Bell’s state-
of-the-art production facility addresses
many of the problems inherent in raising
livestock of any soft.

Instead of slurping wp the local water
supply. Bell's system is almost a closed
cycle, endlessly fiktering and reusing
about 97 percent of what if takes in. Fish
waste is treated and stored, and there’s re-
search under way 10t it into fertilizer.

Magtin would like to see more conpa
nigs launching stmilarly aggressive ine
vestments, Qpportenities abound. he be-
lieves. for aquaculture firms that develop
the right business plans.

“Can domestic fish faymers compete
with either wild hasvest products or im-
ports?"”" Martin said. “They can if they
find a niche, Why @re we lenving this ops
portunity on the table?™
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