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Grade Level:  
Middle school 
 
Subject Area:  
Science 
 
Duration:  
Four class periods 
 
Setting:  
Classroom 
 
Vocabulary 
Adult stage 
Brackish 
Bycatch 
Copepod 
Crustacean 
Detritus 
Estuary 
Fertilization (of shrimp eggs) 
Filter feeder 
Flood tide 
Juvenile 
Larva (larvae) 
Marsh 
Microalgae 
Molt 
Nanoplankton 
Phytoplankton 
Postlarva 
Predator 
Prey 
Spawning 
Subadult shrimp 
System interdependence 
Trawl 
Turbidity 
Water column 
Zooplankton 
 
 
 
 

 

Gulf Shrimp, 

Fruit of the Sea 
Teacher Instructions 

 

 

 

Overview: 
When eating shrimp at a party, restaurant or other place, 

people generally do not think about the travels of shrimp from 

the water to the dinner plate. The purpose of this lesson is to 

help students understand the stages of shrimp growth in the 

Gulf of Mexico and the shrimp-dependent businesses that help 

move shrimp from boats to dinner plates. 

 

Learning Objectives: 
The students will: 

 Participate in small groups to become experts on the 

shrimp life cycle, shrimp predators, shrimp businesses 

and shrimp consumers. 

 Discuss the effects of naturally driven and human 

factors on shrimp growth and shrimp businesses. 

 Teach each other the different components of the 

shrimp cycle, from birth to dinner plate, using an 

interactive game board. 

 

Materials List: 

 Gulf shrimp game board 

 Index cards 

 Scissors 

 Velcro dots 

 

Grade Level Expectations: 

Fifth Grade: Life Science, Science and Environment 

23. Construct food chains that could be found in ponds, 

marshes, oceans, forests or meadows (LS-M-C2). 

26. Identify and describe ecosystems of local importance (LS-

M-C3). 

28. Explain and give examples of predator/prey relationships. 

50. Describe the consequences of several types of human 

activities on local ecosystems (SE-M-A4). 

 

Sixth Grade: Science and Environment 

47. Illustrate how various technologies influence resource use 

in an ecosystem (e.g., fishery improvement) (SE-M-A8). 
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Seventh Grade: Science and Environment 

32. Explain how environmental factors impact survival of a population (LS-M-D2). 

35. Identify resources humans derive from ecosystems (SE-M-A1). 

39. Analyze the consequences of human activities on ecosystems (SE-M-A4). 

43. Identify and analyze the environmental impact of humans’ use of technology (SE-M-A8). 

Vocabulary Definitions: 

Adult stage – The last stage of growth in the shrimp cycle; shrimp are largest at this stage. 

 

Brackish – A mixture of salt water and fresh water; estuaries have brackish water. 

 

Bycatch – Unwanted (or nontarget) marine species caught in nets while fishing for other species. 

 

Copepod – A small (microscopic) member of phylum Arthropoda that feeds on plankton in marine 

and freshwater environments; a member of the Crustacean family; a major consumer in the marine 

environment. 

 

Crustacean – A class in the phylum Arthropoda; it contains lobsters, shrimp, crabs, barnacles and 

copepods. 

 

Detritus – Loose fragments of plants, animals or rocks that have been worn away by disintegration. 

 

Estuary – A body of water partly surrounded by land; the area where fresh river water mixes with 

salty ocean water, creating an area of great biological productivity. 

 

Fertilization (of shrimp eggs) – During mating, the male shrimp deposits a packet of sperm 

(spermatophore) onto the female shrimp’s exoskeleton when it is soft after molting; after spawning 

occurs, shrimp eggs are fertilized when they are ejected past the spermatophore. 

 

Filter feeder – An aquatic organism (for example, clams, crustaceans, sponges, some fishes) that 

feeds on small particles of plants and animals that get extracted when water passes through the 

organism’s filtering system. 

 

Flood tide – A massive flow of water induced by the rising sea level moving into a partially enclosed 

area (for example, an estuary). 

 

Juvenile – The life cycle stage at which shrimp have not yet reached their adult form or sexual 

maturity. 

 

Larva (larvae) – The immature free-living form of marine invertebrates; crustaceans have several 

larval forms. 

 

Marsh – The area of coastal land with wet soil between dry uplands and sandy beaches; marshes exist 

in estuaries. 

 

Microalgae – Microscopic algae that are found in freshwater and marine aquatic environments; 

microalgae typically start the aquatic food chain; phytoplankton are an example. 
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Molt – Shedding an old shell or exoskeleton as an organism grows. 

 

Nanoplankton – Microscopic organisms (photosynthetic and nonphotosynthetic) that float or swim 

weakly in the water. 

 

Phytoplankton – Microscopic plantlike organisms that float in the water as plankton; primary 

producers of the ocean. 

 

Postlarva – The stage of the shrimp life cycle when the organism begins to look like a shrimp; 

postlarval shrimp are anywhere from 4 millimeters to 12 millimeters long. 

 

Predator – An organism that survives by feeding on other organisms; in the shrimp cycle, fish are 

predators. 

 

Prey – An organism hunted by other, usually larger, organisms; in the shrimp cycle, shrimp are prey 

to predatory fish. 

 

Spawning – The release of eggs by shrimp or fish. 

 

Subadult shrimp – Stage between juvenile and adult shrimp; at this time, shrimp are growing in an 

estuary and moving closer to the Gulf of Mexico. 

 

System interdependence – A relationship in which each member is dependent on the others. 

 

Trawl – A large, strong fishing net shaped like a cone that gets towed behind a boat and dragged 

along the water bottom. 

 

Turbidity – Muddiness or cloudiness in water generated by stirring up and suspension of muddy 

sediment particles. 

 

Water column – In any body of water, the water column is the column of water that begins at the 

surface of the water and reaches down to the surface of the bottom sediments. 

 

Zooplankton – Microscopic animal organisms that float in the water as plankton. 

 

Background Information: 

The two most common shrimp species that grow off the Louisiana coast are brown shrimp 

(Scientific name: Penaeus aztecus) and white shrimp (Scientific name: Penaeus setiferus). Both 

species begin their life cycle as tiny shrimp eggs deep in the water off the coast of Louisiana. 

Spawning occurs at different times of the year, depending on the species. Peak spawning times for 

brown shrimp are April to May and September through November.  

Brown shrimp usually enter the estuaries during late winter and feed and grow until early 

summer. As brown shrimp move back to the Gulf to spawn, they are available for harvest, usually 

during the summer months. White shrimp spawn two to three times from April to September (when 

stimulated by temperature increases) but typically enter the estuaries in early summer and grow and 

feed until midfall.  

225



LSU AgCenter  •  4-H Youth Wetlands Program  •  2015  •  Middle School • Gulf Shrimp, Fruit of the Sea 

Every year, environmental variables such as temperature and freshwater input drive the 

shrimp growth cycle and determine which species are available for harvest at certain times of year. 

The Louisiana Department of Wildlife and Fisheries uses this information to establish shrimp 

seasons.  

In general, both brown and white shrimp follow the same stages of the life cycle. A single 

female shrimp may produce anywhere from 500,000 to 1 million eggs, but less than 2 percent of 

those eggs will survive through the whole cycle and grow into adult shrimp. Fertilized shrimp eggs 

go through three larval stages over several weeks, during which time the larvae grow and molt 

several times. Small fish and filter feeders swimming through the water might consume shrimp eggs 

and small shrimp larvae as incidental nutrition. As shrimp enter the third larval stage, they are large 

enough to be seen and actively hunted by juvenile fish. In the postlarval stage, flood tides and wind-

driven currents carry the shrimp from the Gulf into the estuaries.  

Over the next four to six weeks, the postlarval shrimp grow legs, acquire mobility and start to 

look like shrimp. For the next one to two months, shrimp are in the juvenile stage and are found in 

upper estuaries where salt water still reaches. The shrimp continue to forage on algae and small 

organisms and grow larger into subadults.  

During the subadult stage, colder temperatures and freshwater input into the estuaries push the 

shrimp down to the barrier islands and estuary passes. At this stage, shrimp prefer warmer, saltier 

waters so any weather changes will carry the shrimp back to the Gulf of Mexico. Many subadult 

shrimp are harvested as the population concentrates in the barrier islands.  

Shrimp that re-enter the Gulf of Mexico continue to grow in size as they transition into adult 

shrimp. Adult shrimp have three fates: to be caught by shrimp harvesters, to be eaten by predators or 

to spawn new shrimp eggs to begin the cycle all over again. The whole life cycle, from shrimp egg to 

adult shrimp, takes about one year. Some adult shrimp may live longer than one year, but this is rare. 

During the open shrimping season, shrimp captains take their boats to inshore waters at the 

bottom of estuaries or to offshore waters off the Louisiana coast. Shrimp crews can be out on the 

water from a couple of days to several weeks at a time to drag trawl nets through the water to catch 

shrimp. When the boats are full of shrimp, captains come back to shore and dock their boats.  

At that point, the shrimp can go to many places. Individual customers might purchase large 

fresh shrimp directly from the boat captains at the docks. Shrimp processors might buy large 

quantities of all sizes of shrimp to take to their processing plants. The smallest shrimp might get sold 

to a shrimp drying plant owner, who will dry the shrimp, package them and ship them to locations all 

over the country. At the processing plant, the shrimp go through several stages of cleaning, peeling, 

size grading (i.e., 21/25-count shrimp or 21-25 shrimp per pound versus 12/14-count shrimp that are 

12-14 shrimp per pound), packaging and blast freezing to be ready for shipments both in and out of 

Louisiana. Refrigerated trucks pick up loads of shrimp and deliver them to grocery stores and 

restaurants all over the country.  

Clearly, the shrimp have been through a lot once they reach grocery store shelves, restaurant 

kitchens or shrimp boil pots. These are the places where the average shrimp consumer comes into 

contact with shrimp, without really thinking about everywhere shrimp already have been and how 

many people were required to get the shrimp to location where they will be consumed. 

 

Activity Overview 

When eating shrimp at a party, restaurant or other location, people generally do not think 

about the travels of shrimp from the water to the dinner plate. The shrimp life cycle alone has six 

stages and takes 12 months. On top of that, shrimp have a whole other life once they are caught and 
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brought to the docks. Shrimp are handled by several different people in different locations before 

they make it to the dinner plate. Along the way, both naturally driven and human influences can 

affect shrimp supply and shrimp-dependent businesses.  

The purpose of this lesson plan is to help students understand the term “sustainable” by first 

learning system linkages between the stages of shrimp growth in the Gulf of Mexico and the shrimp-

dependent businesses that help move shrimp from boats to dinner plates. Then students will consider 

how external factors affect the growth of shrimp populations and the sustainability of shrimp-

dependent businesses.  

This lesson is designed to take place during four one-hour class periods. The first day 

involves students working in small groups to become the experts on the shrimp life cycle, predators, 

businesses and consumers and then presenting the information to the class on the second day. On the 

third day, students will read articles about current events and answer questions on a flow-chart 

diagram to understand the effects of one event (i.e., oil spill, hurricane, seafood imports) on the entire 

cycle. On the last day, the entire class will come together to fill in the shrimp game board and teach 

each other about the different stages within the entire shrimp life and business cycle. At the end of the 

game, you will ask discussion questions regarding the articles and the effects events have on the 

shrimping industry. 

 

Advance Preparation: 

1. Make copies of: 

a. Student organizers (one per student). 

b. Fact sheets: 

i. Six copies of the Life Cycle Fact Sheet. 

ii. Five copies of the Predator Fact Sheet. 

iii. Seven copies of the Business Fact Sheet. 

iv. Four copies of the Consumer Fact Sheet. 

c. Articles: Each student receives one of the four articles. Thus, the number of copies per 

article depends on how many students are in the class. Take the number of students in 

the class, divide by four and make that many copies of each article. 

d. Clue cards – one copy. 

e. Game pieces – one copy. 

 

Procedure: 

Day 1: Shrimp Organizer 

1. Attention grabber: Show the Forrest Gump clip from YouTube about shrimp: 

http://www.youtube.com/watch?v=WhfK98f5S00. 

2. Ask students what they know about Louisiana shrimp and the shrimp industry. Here are some 

probing questions: 

a. Where have you eaten shrimp before? 

b. What’s your favorite way to eat shrimp? 

c. Can you draw what a baby shrimp looks like? 

d. Can you draw what an adult shrimp looks like? 

3. Read the following out loud to the class: 

a. When eating shrimp at home, a party, a restaurant or another place, we don’t 

generally think about how those shrimp got all the way from the Gulf of Mexico to us 

as consumers. For starters, it takes shrimp 12 months to grow to maturity. They go 
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through six stages just to grow from an egg to an adult! After the shrimp are caught in 

the Gulf, they exchange hands many more times as they travel from the shrimp boat to 

our dinner plate. Have you ever thought about how the shrimp get to the grocery 

store? In this unit, we will learn how! 

4. Pass out one Student Organizer to each student. 

5. Assign each student a number from 1 to 22. This number is associated with the section that 

student will be responsible for in the Student Organizer. 

a. Partner students up if there are more than 22 students in the class. 

b. If fewer than 22, give some students more than one number. 

6. Pass out the proper Fact Sheet to each student based on the section he or she is designated. 

a. Note: Each student will get only one Fact Sheet.  

b. Numbers 1-6 will get the Life Cycle Fact Sheet. 

c. Numbers 7-11 will get the Predator Fact Sheet. 

d. Numbers 12-18 will get the Business Fact Sheet. 

e. Numbers 19-22 will get the Consumer Fact Sheet. 

7. Inform students they will read their assigned fact sheets to answer the list of questions about 

their particular section in the Student Organizer. The questions are found at the bottom of 

each fact sheet. 

a. Note: Students will answer the same questions found at the bottom of their fact sheets 

but will base their answers on their assigned area. 

8. Call on two or three students to explain the directions back to you to ensure they understand. 

9. Allow 10 minutes for students to complete the reading and answer the questions. 

10. After everyone has filled in their sections, group students according to their fact sheets. For 

example, students with numbers 1-6 will be grouped in the life cycle group. 

11. Pass out one index card to each student. 

12. Inform students that each of them will need to create a 1-minute presentation about his or her 

designated section and write it on an index card. Although making individual presentations, 

they must work as a group to determine how best to present their information in a coherent 

manner to the entire class. 

a. Presentations should be done in numerical order and should include the answers to the 

fact sheet questions. 

 

Day 2: Student Organizer Presentations 

1. Allow students 5 minutes to meet in their groups to prepare for the presentations. 

2. Tell the audience they are responsible for taking notes in their Student Organizer fact sheets 

for each presenter. The organizers can be collected at the end of class for a grade. 

3. Have students begin presentations. Each student’s presentation should take around 1-2 

minutes. 

4. Check with students to ensure they are taking notes. 

5. After presentations, allow students to gather in their groups to complete any missing parts of 

their organizers. 

6. Collect Student Organizers for a grade, if desired. 

 

Day 3: Jigsaw of Current Events  

1. You will use the jigsaw classroom method to have students explore current event articles 

about external factors that affect the shrimping industry. 
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a. For more information on the jigsaw method, visit www.jigsaw.org/steps.htm. 

b. Tell the students they will be reading a news article and explaining it to their fellow 

students in small groups. 

2. Divide the class into four equal “expert” groups, numbered one through four. 

3. Each student in Group 1 will receive a copy of Article 1: “The Unfolding Story of BP 

Disaster’s Impact on Gulf Shrimp.” 

4. Each student in Group 2 will receive a copy of Article 2: “How Hurricanes Impact Gulf 

Shrimpers.”  

5. Each student in Group 3 will receive a copy of Article 3: “Blue Crab Bait Could Improve 

Crab, Shrimp Industries.” 

6. Each student in Group 4 will receive a copy of Article 4: “Shrimp Imports May Surpass Last 

Year’s Level.”  

7. Write the following prompts on the board for discussion in the “expert” groups. Have students 

write these questions and answer them in their notebooks. 

a. What type of event affected the shrimp and how did it affect the shrimp? (Refer to 

Shrimp Organizer for help.) 

b. How might this event affect other parts of the shrimp cycle?  

c. How does this event affect shrimp fishermen in Louisiana? 

d. How does this event affect you, a shrimp consumer? 

e. How does this affect shrimp fishermen in other parts of the world? 

f. What can you do to help support Louisiana-caught shrimp? 

8. Have each student read his or her assigned article silently, TWICE. 

9. Next, allow student to discuss their findings within their expert groups. 

10. After all students feel comfortable with their article content, you will divide the students into 

their jigsaw groups. 

11. The jigsaw groups will have four students each, with one person from each expert group 

present.  

a. Thus, each jigsaw group of four will have one person for Article 1, one for Article 2, 

one for Article 3 and one for Article 4. 

12. The students then will explain their articles to their jigsaw group members, using the prompt 

questions on the board. 

13. If there is time remaining: 

a. Have students cut out the game pieces and clue cards for tomorrow. 

b. Have students attach Velcro pieces on the backs of the game pieces (pictures). 

c. Have students attach the other half of the Velcro pieces to the open squares on the 

Gulf Shrimp Game Board. 

 

Day 4: The Gulf Shrimp Board Game 

1. Hang the Gulf Shrimp Game Board on the wall. 

2. If not done yet: 

a. Cut out the game pieces and clue cards.  

b. Attach pieces of Velcro to the backs of the game pieces (pictures). 

c. Attach the other half of the Velcro pieces to the open squares on the game board. 

3. On a table in the front of the classroom, shuffle and stack the clue cards in no particular order. 

4. Also, spread out the game pieces (pictures) so all pictures are facing up. 

5. Select two students at a time to come to the front and work as a team. 
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a. One student will select a clue card and read it aloud. 

b. The other student will search for the corresponding game piece picture. 

c. If the student team is having trouble finding the match, allow the rest of the class to 

help. 

d. Refer to the Clue Card Teacher Key for correct matches. 

6. Once the correct match is made, have the students affix the picture to the correct place on the 

game board. Refer to the Game Board Teacher Key for correct placement. 

7. Continue until all pictures are affixed to the game board. 

8. After all pieces are on the board, read the following script to lead a discussion on man-made 

and natural disasters that affect the Gulf shrimp industry. 

9. READ THE TEXT: Marine pollution includes oil spills, toxic chemical spills, water pollution 

and marine debris. Every year, this human-driven pollution causes marine environments to be 

unhealthy and causes marine species to die. 

a. READ THE QUESTION: How might oil spills and toxic chemical spills affect the 

shrimp life cycle? 

b. Potential student answer: If there are hazardous materials in the water, they might 

affect the maturation of shrimp eggs into larvae. If shrimp eggs and shrimp larvae are 

reduced, then the shrimp supply later in the chain will be less.  

c. READ THE QUESTION: If there is severe pollution, such as an oil or chemical spill, 

the Louisiana Department of Wildlife and Fisheries might close certain coastal areas 

to shrimping activity. How might a shrimping closure affect shrimp captains? 

d. Potential student answer: If an area of the coast is closed to shrimping, then shrimpers 

will not be allowed to enter those areas with their boats. This immediately shuts down 

the shrimp supply to businesses on land. 

10. READ THE TEXT: Hurricanes cause a lot of damage to coastal infrastructure. Storm 

damage can affect shrimp boats, docks, processing plants, grocery stores and restaurants. 

a. READ THE QUESTION: How might hurricanes affect shrimping activity? 

b. Potential student answer: Bad weather associated with hurricanes will prevent shrimp 

captains from taking their boats out to catch shrimp. 

c. READ THE QUESTION: How might hurricanes affect boats and docks? 

d. Potential student answer: Large and strong hurricanes (i.e., Katrina, Rita, Gustav, Ike, 

Isaac) with powerful winds cause damage to boats and docks. 

e. READ THE QUESTION: How far up the chain might hurricanes affect shrimp-

dependent businesses? 

f. Potential student answer: If hurricanes damage shrimp boats and docks, it will be very 

difficult for shrimpers to get out on the water to harvest shrimp. Therefore, processing 

plants, grocery stores and restaurants will receive less shrimp, which might reduce 

business in the weeks and months after a severe hurricane. 

11. READ THE TEXT: Eighty-five percent of seafood bought and consumed in the United States 

comes from countries outside of the United States (e.g., China, Thailand). Shrimp imported 

from other countries is sold in grocery stores and restaurants at a much cheaper price than 

fresh shrimp from the Gulf of Mexico. 

a. READ THE QUESTION: Why are foreign shrimp cheaper, and how does that affect 

the sale of Louisiana shrimp? 

b. Potential student answer: The cost of laborers in foreign countries is much cheaper 

than here in the United States. Since the cost of workers is so much lower, the shrimp 
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can be sold for cheaper prices in the United State. Shrimp consumers might be more 

interested in cheaper shrimp so they can get the “biggest bang for their buck” – more 

shrimp for a cheaper price. 

 

Blackline Masters: 

 Student Organizer 

 Gulf Shrimp Fact Sheets 

 Article: Oil Spill 

 Article: Hurricanes 

 Article: Shrimp Bait 

 Article: Imports 

 Game Pieces  

 Clue Cards  

 Clue Card Teacher Key 

 Game Board Teacher Key 

 

Resources: 

Louisiana Shrimp Drying Plants 

“100-Year-Old Business Has Kept Some Traditions Intact.” 

http://www.louisianaseafoodnews.com/2011/08/22/100-year-old-business-has-kept-some-

traditions-intact/  

 

“Louisiana Dried Shrimp Company.” http://www.southerngumbotrail.com/louisiana-dried-shrimp-

company.shtml  

 

“Dried Shrimp Processing in Louisiana.” 

http://www.lsuagcenter.com/en/communications/publications/agmag/archive/2002/fall/dried+

shrimp+processing+in+louisiana.htm  

 

Louisiana Dried Shrimp History (You Tube video by Louisiana SeaGrant). 

http://www.youtube.com/watch?v=TVUbHLnV3MI  

 

Seafood Processing  

Skelton, Zan. Seafood Processing: A Factory Visit. Book V: Marine Discovery Series. Biloxi Senior 

High School, 1983. 

 

 “Shrimp Processing Conveyor and Weigh Scales.” http://www.youtube.com/watch?v=363hNVl30zc  

 

“Shrimp Catching, Peeling and Processing Video.” http://www.youtube.com/watch?v=BhKo5yNgc1I  

 

External Influences 

“How Hurricanes Impact Gulf Shrimpers.” http://www.foodandwaterwatch.org/fish/fish-

farming/shrimp/faq/  
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“Long-term Effects of Gulf Oil Spill on Shrimp, Other Species Is Still Unknown.” 

http://www.nola.com/news/gulf-oil-spill/index.ssf/2012/01/long-

term_effects_of_gulf_oil.html  

 

“Interview: The Unfolding Story of BP Disaster’s Impact on Gulf Shrimp.” 

http://blog.oceanconservancy.org/2014/03/13/interview-the-unfolding-story-of-bp-disasters-

impact-on-gulf-shrimp/  

 

U.S. Foreign Trade. http://www.st.nmfs.noaa.gov/st1/trade/  

 

“Shrimp Industry Battles Foreign Competition.” http://www.jsonline.com/business/shrimp-industry-

battles-foreign-competition-nh8dh3v-187814621.html  

 

“New Orleans Shrimpers Struggle to Make Comeback.” 

http://www.npr.org/templates/story/story.php?storyId=87865582 
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Gulf Shrimp – Fact Sheets  

 
 

The Shrimp Life Cycle 
Shrimp aren’t born like you or I with just a few brothers and sisters. They are born with 

thousands of others. The female shrimp gives birth by laying thousands of eggs that are very tiny – 
almost invisible to us. These particles are released deep into the Gulf waters and float in the water 
column, providing food for zooplankton and filter feeders ranging from rays and sharks to mollusks. The 
shrimp’s life cycle begins when the water is warmer from the months of April to September.  

After shrimp break free from the eggs at the surface of the Gulf, they become shrimp larvae. At 
this stage, shrimp go through many stages of growing and molting that take two to three weeks. When 
shrimp are larvae they still have to go with the flow since they cannot control how they move. But they 
prefer to stay away from the light so they cannot be seen by predators. As they grow, the shrimp start 
to eat small organisms called plankton and dissolved organic material called detritus but the shrimp 
also are eaten by small fish and filter feeders. 

As shrimp keep growing they develop a hard shell because they are crustaceans. The post-
larval shrimp also begin to form legs to swim and hold themselves to the bottom. Growing shells and 
legs take the shrimp anywhere from four to six weeks. Tides and currents take these post-larval shrimp 
into the brackish water of the estuaries. Their diet there consists of worms, detritus and algae, which is 
very important for the health of the estuaries.  

Shrimp move deeper into the estuaries following the salt water, staying along the shallow 
muddy banks. These shrimp now are called juvenile fish and will call the estuaries their home for the 
next one to two months while they grow. The diet of the juvenile shrimp consists of detritus, chitin, parts 
of worms and snails, fish parts, sponges, corals, copepods, other crustaceans, algae and vascular plant 
stems and roots. Cannibalism also is common. Small juvenile shrimp are food for juvenile fish also 
living in the estuary such as spotted sea trout and red drum.  

After about two months of foraging in the estuaries the temperature and salinity levels change. 
That means it’s time for the growing shrimp to return to the sea. As the shrimp return to the sea they 
are now subadult shrimp. The subadults scavenge for detritus, chitin and parts of worms and snails, as 
well as other juvenile shrimp. They are an important food source for many predators such as 
sheepshead, red drum, sand seatrout and spotted seatrout. Depending on the weather and salinity 
changes the shrimp will either move in close to shore where the water is shallow for cold fronts or out 
farther into the ocean where the water is deeper for warm fronts. Areas in the passes that are protected 
from heavy winds, tides and surf become glutted with young adults and subadults waiting for a high tide 
to carry them out to sea. Many are harvested at this stage.  
 About a year into the shrimp’s life cycle they become an adult shrimp. Adult shrimp live in 
waters 60-100 feet deep feeding as opportunistic omnivores eating anything they can find even if what 
they are feeding on is dead. Most shrimp at this stage will either be eaten by spotted seatrout, lady fish, 
crevalle jack, bluefish, Florida pompano, Spanish mackerel, silver seatrout, black tip sharks or they will 
be caught by shrimpers. The female shrimp that do survive will spawn again when the water gets warm 
enough and thus start the life cycle all over again. 
 
Answer the following questions about your assigned stage on your student organizer:  

1. Name two organisms that your stage of the life cycle preys upon. 
2. Explain where in the water column your stage of the life cycle lives (shallow or deep) and 

whether the water is salt water or brackish water. 
3. Name two predators that feed on your stage of the life cycle.  
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Shrimp Predators  
 Every organism in the sea has a predator/prey relationship with other organisms in the sea. As 
shrimp go through the life cycle stages of shrimp egg, shrimp larvae, post-larval shrimp, juvenile 
shrimp, subadult shrimp and adult shrimp, they all have different predator/prey relationships.  

The earliest predators of shrimp are filter feeders. They mainly drift but sometimes swim 
throughout the water column, ranging from very deep waters to the surface. Filter feeders could consist 
of phytoplankton and small jellyfish. The filter feeders enjoy eating shrimp eggs because the shrimp 
eggs don’t move. Filter feeders eat the eggs by keeping their mouths open when swimming or drifting 
through the eggs and use their open mouths as sifters. 

The next group of predators for shrimp includes the spotted seatrout and red drum. Red drum 
can grow to about 30 inches long and live up to 60 years if they aren’t caught by fishermen or eaten by 
another predator. The adult red drum spawn near the shoreline, which also is a favorite spot for juvenile 
shrimp. Seatrout can grow up to 25 inches long. These fish enjoy shallow salty waters near the edge of 
the marsh while they are preying on juvenile shrimp. Since red drums are bottom feeders, the juvenile 
shrimp on the marsh floor are a great meal for them. Seatrout live at the top of the water column and 
feed on the shrimp that float to the surface in the marshes. 

As the larger subadult shrimp move away from the marshes into the brackish water and back 
into the ocean, they meet new predators. These predators are sheepsheads and kingfisher. 
Sheepshead live in the brackish estuarial waters and are bottom feeders while the kingfisher is a bird 
that dives into the water to catch aquatic prey. Both ordinarily patrol the shoreline and eat the creatures 
that move between the ocean and the wetlands but they can move deeper into the wetlands when there 
is an abundance of food there. The brackish is less salty because it is a mix of fresh water from the 
Mississippi River and salt water from the Gulf.   

Once the shrimp have reached maximum size and are back into the ocean, they come in 
contact with big fish such as Florida pompano and red snapper. The adult shrimp live deep in the water 
column and can eat the shrimp that are on the bottom of the Gulf – up to 500 feet down. Florida 
pompano and red snapper like to live near oil rigs because there is an abundance of food there. In New 
Orleans there was a famous dish called “pompano en papillote,” which is wrapped in parchment paper 
with a white sauce of wine, shrimp and crabmeat and then steamed. These fish like to eat the shrimp 
that are everywhere in the water column from the surface to the bottom of the Gulf, and they live out at 
sea.  

The adult shrimp have another predator that doesn’t even live in the ocean. Shrimp boats leave 
from southern Louisiana on the bayou near the Gulf and can be at sea for a long time. Shrimp captains 
lead crews out into the Gulf – catching thousands of pounds of shrimp at a time from the shallow 
estuarial waters to the deep ocean waters. They do this by using nets hundreds of feet long with 
weights at the bottom to keep them against the sea floor. When the shrimpers pull up the nets, they 
have to separate the shrimp from everything else caught. The shrimp are put into big storage 
containers in the boat while everything else in the nets (also known as by-catch) is thrown back into the 
ocean. Shrimp captains are busiest from April to September, but shrimp is eaten all year long! 
 
Answer the following questions about your assigned predator on your student organizer:  

 
1. Write down one fact for your given predator(s) that you did not know before reading this 

article.  
2. For your given predator(s), explain why it likes to eat the shrimp at the stage it is 

associated with. 
3. Each predator also is prey for other animals in the ecosystem. For your given 

predator(s), name one of its own predators. 
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Shrimp Industries 
 Once the shrimp are caught by crews on the shrimp boats, they are taken to the docks. The 
docks usually are in a bay where the water is calmer. Consumers can go to the docks to get fresh 
shrimp directly from their favorite crew, and captains can set their own prices for shrimp at the docks.  

The rest of the shrimp then is taken to one of three places. The shrimp can either go to a 
seafood market, drying plant or processing plant.  

The seafood markets are close to the docks. This is because the shrimp is always sold fresh at 
the markets. It is never frozen but rather just put on ice. Customers buy shrimp here to cook at home. 
The shrimp is always going to fluctuate in price by how much was caught, but consumers generally can 
buy it for about $15 a pound.  

Many drying plants have been around for generations. Drying plants boil the fresh shrimp first. 
After the shrimp is boiled, it goes on a conveyer belt that passes over central heaters to heat and dry 
the shrimp. Then the heads and shells are mechanically removed. The last step at a drying plant is to 
get the dry shrimp packaged and sent to grocery stores all over the country.  

The other route for shrimp after the docks is a processing plant. Once the shrimp arrive at a 
processing plant they are put on a conveyer belt and weighed. The peels are removed by machine or 
hand, and the shrimp get washed with water. People at the plant package the shrimp in plastic bags, 
which are put in boxes and marked with the size. The boxes move through a blast freezer, which 
freezes the shrimp for travel.  

Since the shrimp are now frozen and must stay frozen until they are consumed, they are 
transported all over the country using refrigerated trucks. A truck can make short trips to local 
restaurants or have massive loads that are delivered to large cities such as New York.  

Once a truck arrives at a grocery store the boxes are unpackaged and put in coolers for the 
customers to buy and cook at home. During shrimping season, local grocery stores can get fresh 
shrimp deliveries often. Grocery stores far away have to sell their shrimp frozen, however.  

When a processing plant delivers shrimp to restaurants, cooks there prepare it for their 
customers. The shrimp can be used to make things such as Creole barbecue shrimp, shrimp pasta and 
shrimp po’boys. When eating shrimp at a restaurant, it can be as cheap as $5 for a plate or as 
expensive as $50 a plate, depending on the quality of the restaurant and what the shrimp comes with. 
There are many places to get shrimp as a consumer. 

 
Answer the following questions about your assigned business on your student organizer:  

 
1. Explain what your given business does and its main purpose for being involved in shrimp 

distribution. 
 Distributing shrimp can take a long time, or it can be very quick. For your given business, 2.

explain if the shrimp are fresh, dried or frozen. 
3. For your given business, describe where the shrimp will travel next and how it will get there. 
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 Shrimp Consumers
As a shrimp consumer, there are many different things you can do to prepare and enjoy 

seafood. For example, it could be August and you want to have a big shrimp boil for your family and 
friends. A good idea if you are hosting a large party would be to get shrimp fresh from the docks – 
where you can buy it in bulk. The shrimp there is going to be the freshest and fairly cheap.  

If there aren’t any shrimp boats available at the docks, you still can make a trip to the local 
grocery store and go shopping for the shrimp. You can by shrimp for just a few people if you are 
making it for dinner or even just as an appetizer. At the grocery store, you can buy items such as boiled 
shrimp, raw shrimp, frozen shrimp or cocktail shrimp. The shrimp at the grocery store can get a little 
pricey, however, since you are not buying it directly from the boats at the docks. 

A chef’s job is to cook. He or she is an expert at cooking and loves to create different dishes 
with shrimp since it is so versatile. The chef can get shrimp at the fresh seafood market or order trucks 
to deliver it to a restaurant. Since restaurants buy so much of an item at once, they will get the shrimp 
at lower prices. Most restaurants have shrimp and will feature it as an appetizer and/or an entrée, 
depending on how large the dish is and how it’s prepared. 

If you prefer to go out to dinner to enjoy shrimp, there are plenty of seafood restaurants all over 
the state to choose from. Eating shrimp at a restaurant will be more expensive than cooking it yourself, 
but eating out means you don’t have to worry about cooking and can just enjoy eating shrimp.  

No matter if you are throwing a party, enjoy cooking or are going out to dinner, shrimp is always 
a popular option.  

 
Answer the following questions about your assigned consumer on your student organizer:  

 
 1. For your given consumer, where is one place you can buy shrimp? Is the shrimp fresh, 

dried or frozen?  
 2. Each consumer is making or eating shrimp for a different occasion. Explain one way 

your given consumer can prepare the shrimp. 
3. The price depends on where you buy shrimp and who is buying the shrimp. Label your 

given consumer with the price range of shrimp. Decide among your group members 
who will pay the lowest price and who will pay the highest price for shrimp.   
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This blog from the Ocean Conservancy is part of a series of 

interviews with scientists who are championing marine 

research in the Gulf of Mexico. It was originally published on 

March 13, 2014. 

 

Shrimp are not just an integral part of the Gulf Coast’s culture 

and cuisine, but they are also a pillar of its economy. The 

impacts of the BP Deepwater Horizon oil disaster to this 

iconic animal are a great concern. Drs. Kim de Mutsert and 

Joris L. van der Ham of George Mason University study the oil’s 

effects on white and brown shrimp in the Gulf of Mexico. De 

Mutsert specializes in applied fish ecology, estuarine ecology and 

ecosystem modeling, including the effects of coastal restoration scenarios on 

fish, shrimp and oysters in Louisiana. Van der Ham, formerly a postdoctoral 

researcher at Louisiana State University, is an invertebrate zoologist who has 

investigated the effects of the BP disaster on inshore shrimp populations. We 

interviewed them about their research and what more needs to be done. 

 

Ocean Conservancy: The two of you have researched the effects of the BP 

Deepwater Horizon oil disaster on white and brown shrimp in the Gulf of 

Mexico. Could you briefly summarize your findings for us? 

Drs. Kim de Mutsert and Joris L. van der Ham: We compared the abundance 

and size of brown and white shrimp collected in estuaries that were heavily 

impacted by the spill with shrimp that were collected in estuaries that were minimally impacted by the 

spill. We found that both species of shrimp were more abundant in heavily impacted estuaries than in 

minimally impacted estuaries during the season following the spill. Size, however, did not differ 

between estuaries. This counterintuitive result could mean that the shrimp grew slower, which delayed 

the exodus of shrimp offshore to spawn. It could also simply be an effect of fishing closures, which 

were implemented after the oil spill in the more heavily impacted sites. Our study did not give us 

conclusive evidence on which of the two mechanisms was responsible. 

 

Ocean Conservancy: The oil disaster began around the start of white shrimp spawning season, so the 

impact would have been noticed quickly. Was there an effect on other species throughout the Gulf 

ecosystem via the food web? Additionally, were there noticeable changes in the shrimp fisheries in the 

Gulf? 

 

 

 

Dr. Kim de Mutsert deploys a shrimp trawl to 

collect samples. [Photo: B. Bachman] 

 

http://blog.oceanconservancy.org/2014/03/13/interview-the-unfolding-story-of-bp-disasters-impact-on-gulf-shrimp/
http://blog.oceanconservancy.org/2013/12/17/the-new-gulf-of-mexico-disaster-imperative-scientific-baselines-and-long-term-monitoring/
http://esp.gmu.edu/
http://blog.oceanconservancy.org/wp-content/uploads/2014/03/DrJoris1.jpg
http://blog.oceanconservancy.org/wp-content/uploads/2014/03/DrKim.jpg
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Drs. de Mutsert and van der Ham: The increase in shrimp abundance will certainly have had an effect 

on the other species via the food web. If, however, this effect had any significant community-wide 

consequences remains unclear. Inshore shrimp fisheries were affected by the spill because of the fishing 

closures that were implemented immediately after the spill. Later, the media reported low catch rates in 

2011, but we have not found any evidence of dramatically decreased abundances. 

 

Ocean Conservancy: Shrimp return to the deep water in the Gulf – where they can be eaten by reef 

fish, such as snapper and grouper – to spawn. Could the oil found in shrimp affect those fish? 

Drs. de Mutsert and van der Ham: There were many reports in 2011 and 2012 of shrimp with black 

branchial cavities (where their gills are located and through which water is circulated for respiration). If 

this is indeed oil, then that represents a possible source of toxicity for the fish that fed on those shrimp. 

It is not clear, however, how much this contributes to the compromised health of individual snapper and 

grouper compared to direct exposure to spilled oil offshore. In general though, vertebrate species are 

able to metabolize contaminants such as PAHs (polycyclic aromatic hydrocarbons) they ingest through 

food relatively quickly, so the direct exposure to oil (through the gills) is likely to play a larger role in 

higher trophic (feeding) level species [such as reef fish]. 

 

Ocean Conservancy: Tell us why problems in the growth rate or distribution of shrimp should be of 

concern. 

Drs. de Mutsert and van der Ham: It is important for shrimp to reach a large body size. Especially for 

females, the large body size ensures that the individual can store enough energetic reserves to produce a 

large number of offspring. Shrimp will start migrating offshore to mate and spawn when they reach a 

minimum threshold size. If their growth rate is not sufficiently fast, shrimp will delay their migration, 

and as a result a population may produce less offspring. 

 

Ocean Conservancy: Can you give us a sense of the extent to which the Gulf’s food web, in which 

shrimp play such an integral part, has been affected by oil? 

Drs. de Mutsert and van der Ham: This is still hard to say, since 

organisms that have longer turnover times (lifespan) could suffer 

sublethal effects as a result of exposure to oil or reduced food 

availability that could lead to reductions in population size in the 

future. Examples of such sublethal effects are an impaired immune 

system or reduced fecundity [ability to reproduce]. 

 

Ocean Conservancy: Was there a historical baseline established for 

the health of Gulf shrimp populations prior to the BP Deepwater 

Horizon oil disaster? 

Drs. de Mutsert and van der Ham: Yes. The Louisiana Department 

of Wildlife and Fisheries has been conducting inshore monitoring  

http://blog.oceanconservancy.org/2014/03/13/interview-the-unfolding-story-of-bp-disasters-impact-on-gulf-shrimp/
http://blog.oceanconservancy.org/wp-content/uploads/2014/03/shrimp.jpg
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studies that have included shrimp since the 1980s. In addition, the National Oceanic and Atmospheric 

Administration keeps track of fisheries landings data, including the Louisiana shrimp fisheries. Even 

though neither of these are direct measures of the health of shrimp populations, they do monitor the 

abundance of shrimp at inshore locations. 

 

 

 
 

 

http://blog.oceanconservancy.org/2014/03/13/interview-the-unfolding-story-of-bp-disasters-impact-on-gulf-shrimp/
http://blog.oceanconservancy.org/wp-content/uploads/2014/03/brown-shrimp.jpg
http://blog.oceanconservancy.org/wp-content/uploads/2014/03/white-shrimp.jpg
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Ocean Conservancy: What research is still needed? Where are the gaps in our knowledge? 

Drs. de Mutsert and van der Ham: The sublethal effects of the oil spill on long-lived species are much 

harder to determine. The current state of the pollutants and the condition of higher trophic level 

organisms and how the oil affects their reproductive success could use continuous research. We also 

would have liked to carry out a study concurrent to our field study that focused on the physiological 

effects of oil and PAHs in shrimp, and the levels of these compounds in shrimp in the field. This would 

have helped us tease out cause-and-effect relationships that could provide invaluable information for 

future disasters. Unfortunately, we were unable to secure funding for those components. 

 

Ocean Conservancy: What recommendations can we make to our policymakers to restore and protect 

Gulf shrimp and their habitat? 

Drs. de Mutsert and van der Ham: Keep track of shrimp abundance through monitoring projects such 

as those carried out by LDWF (the Louisiana Department of Wildlife and Fisheries) to determine every 

year when the start of the shrimp season should be and what the size of the stock is. A focus on the 

reduction of wetland loss is warranted in coastal restoration projects, as these estuaries are crucial to 

shrimp and other organisms that use these habitats. Because of the fast turnover time (lifespan) of 

shrimp, the population responds quickly to our actions. It is, for example, not unlikely that the fishing 

closures in response to the oil spill resulted in such a boost in shrimp abundance that negative effects of 

the spill were quickly resolved. Actions such as these can be applied in cases in which shrimp 

abundances decline for reasons that are either unknown or hard to solve. 

 

 
Marsh edge, important habitat for juvenile shrimp, covered in oil from the BP Deepwater Horizon oil 

disaster in 2010. [Photo: Kim de Mutsert] 

 

Posted by Alexis Baldera 

 
 

Source: http://blog.oceanconservancy.org/2014/03/13/interview-the-unfolding-story-of-bp-disasters-

impact-on-gulf-shrimp/  

 

http://blog.oceanconservancy.org/2014/03/13/interview-the-unfolding-story-of-bp-disasters-impact-on-gulf-shrimp/
http://blog.oceanconservancy.org/author/abaldera/
http://blog.oceanconservancy.org/wp-content/uploads/2014/03/shrimp-habitat.jpg
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© Food & Water Watch. Used with permission. 

Originally published online November 4, 2009 

Accessed at: http://www.foodandwaterwatch.org/common-resources/fish/fish-

farming/shrimp/how-hurricanes-impact-gulf-shrimpers-2 

Text has been changed slightly from the original version to make reading easier for 

students. 

 

For thousands of men and women living on the Gulf Coast, fishing 

is not a pastime, it is a way of life passed down through generations – a way 

of life that was brought to a dramatic halt by the winds of hurricanes Katrina and Rita that tore homes apart and 

crashed ships to shore. Now, as fishing families return to their hometowns, they are taking steps to literally piece 

together their shattered lives. They’re working to get back out on the water. About half of commercial vessels are 

back to work in Louisiana‚ and they need your support. In the hardest hit parishes in the region, nearly 80 

percent of the vessels were destroyed. 

Seafood is a major industry in the Gulf states. The region first impacted by Hurricane Katrina was the 

site of 15 major fishing ports, 117 seafood-processing facilities and over 14,000 fishing vessels. In 2004, the 

value of the commercial catch in this area was $596 million. Shrimp was the most valuable species caught in this 

region; that year, Gulf of Mexico fishermen were responsible for 83 percent of the shrimp caught in the United 

States. However, with imported farm-raised shrimp pouring into the U.S. market and pushing down shrimp 

prices‚ about 90 percent of shrimp consumed in the United States is now imported. Gulf shrimpers already were 

facing tough times even before the hurricanes. 

As a result of hurricanes Katrina and Rita, losses in seafood production were almost $2 billion in 

Louisiana. Mississippi and Alabama each experienced losses of approximately $200 million. In Louisiana, 

projected dockside losses from shrimp for the year were over $81 million, and it was estimated that the year’s 

retail losses would total nearly $540. As many as 5,000 commercial fishing boats were destroyed. Many owners 

did not have insurance and had difficulty obtaining loans. 

The shrimp populations, on the other hand, had rebounded since the hurricanes. In fact, shrimpers were 

catching so many shrimp that they couldn’t even transport all of it. Nor, in many cases, could they process, store 

or can it. Flooding destroyed much of the fishing infrastructure, from docks to canneries to processing equipment 

to storage facilities. Depending on the type of seafood, anywhere from 80 percent to 100 percent of Louisiana 

processors were located in the hurricane-affected region. The last cannery, Bumblebee, closed in December 

2005. Fishermen and women were out doing their jobs, but without the needed investment in rebuilding 

infrastructure, they were unable to get their products to the market. 

The government must help them get back on their feet with emergency funding, specifically to rebuild 

the devastated fishing communities. As Cecile Robin, a fisherman’s wife, said‚ “All I need is a cane.” They just 

want initial help and they can take it from there. The fishermen and women who lived in the areas hit by the 

hurricanes may have lost their homes, and they may have lost loved ones. Let’s help them get back to work. 

http://www.foodandwaterwatch.org/common-resources/fish/fish-farming/shrimp/how-hurricanes-impact-gulf-shrimpers-2
http://www.foodandwaterwatch.org/common-resources/fish/fish-farming/shrimp/how-hurricanes-impact-gulf-shrimpers-2
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Julie Anderson, a researcher with the LSU AgCenter, is developing an alternative bait for blue 

crabs that will be cheaper than the current bait, menhaden. The bait, made with shrimp waste 

and gelatin, will benefit Louisiana’s crab and shrimp industries. (Photo by Tobie Blanchard) 

LSU AgCenter News Release Distributed 02/11/14 

BATON ROUGE, La. – A new gelatinlike bait using shrimp waste could improve the way blue 

crabs are caught along the coast of Louisiana and add value to the state’s shrimp processing 

industry. 

Julie Anderson, a crustacean specialist with the LSU AgCenter, is working on a crab bait that 

could replace Atlantic menhaden, the bait currently used. 

The menhaden, also known as pogy, is shipped from the East Coast, Anderson said, but stocks 

are declining. The Atlantic State Marine Fisheries Commission put a limit on how much 

menhaden can be caught. Anderson said this is driving up the price of Atlantic menhaden. 

Menhaden also is caught in the Gulf of Mexico, but it is rarely used for bait. 

“Gulf-caught menhaden is valuable as its own separate fishery,” she said. “There are some 

fishermen that used to sell it as bait, but it is more valuable to use as omega-3 oils – fish oils – 

that it is just not worthwhile to sell as bait.” 

Anderson worked on a project manufacturing baits at the University of Delaware. She was trying 

to find a replacement for horseshoe crabs used as bait in eel and whelk fishing. 

She is applying the same techniques to develop a blue crab bait that can replace menhaden. 

Anderson tried mixing commercial-grade gelatin with byproducts from oysters, shrimp and crabs 

– all things blue crabs eat. Tests showed the crabs were most attracted to the baits with shrimp in 

them. 

http://www.lsuagcenter.com/en/communications/authors/JAnderson.htm
http://www.lsuagcenter.com/NR/rdonlyres/A50449A1-7616-4ED6-8BC9-FFA9608D8AA4/95699/julieanderson.jpg
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Anderson said about a third of a shrimp – such as the shell and the head – is waste, and shrimp 

processors typically have to pay to have the waste hauled away. Finding a use for the waste can 

cut down on costs while bringing in money. 

“If we can create even just a very small value to this waste product, then some of those 

processors could make a little more money,” she said. 

The LSU AgCenter researcher is testing different amounts of shrimp and gelatin to make a bait 

that would first attract the crabs and also hold up in the water as well as be easy to store and 

handle. 

“Preliminary field work had very similar catches between normal menhaden and our bait,” 

Anderson said. 

She tested the baits in waters with varying salinity levels and found that in waters with high 

salinity, smaller predators, such as minnows and small crabs, will feed on the bait and break it 

down faster. This was not a problem in fresher water. 

Anderson says it appears the manufactured bait may last longer in the water than menhaden. 

With longer-lasting bait, fishers wouldn’t have to go out as often to check their traps, which 

would cut down on fuel costs. 

Baits manufactured in Louisiana also decrease shipping costs. While menhaden bait is kept 

frozen, this manufactured bait may not need to be frozen. Anderson said it would likely be less 

costly than using menhaden. 

“Even if it is just a few cents cheaper per bait, it would definitely add up over the year,” she said. 

Anderson has a graduate student working on the project during the next two years, and she hopes 

to have a product ready for the market at the end of that period. 

### 

Written by: Tobie Blanchard, LSU AgCenter Communications 

Source: http://www.lsuagcenter.com/news_archive/2014/february/headline_news/Blue-crab-bait-

could-improve-crab-shrimp-industries.htm  
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As some local shrimpers participate in a weeklong work stoppage, federal data show 

shrimp imports picking up pace. 

Last year, more than 507,000 tons of shrimp were imported into the U.S., according to 

National Ocean and Atmospheric Administration statistics. Through July of this year, 297,000 

tons have been imported, setting a pace that will likely see 2013’s numbers surpassed. Through 

July of 2013, there had been 263,000 tons imported. 

For years, imported shrimp tucked inconspicuously in the coolers of your local grocer 

have been the source of outrage for Gulf of Mexico fishermen, depressing the prices they’d 

otherwise fetch for their catch. Americans consumed about 3.8 pounds of shrimp per person on 

average in 2012, according to the U.S. Bureau of Labor Statistics. But with more than 90 percent 

of shrimp consumed in the U.S. coming from imports, any change in foreign supply affects 

domestic and import prices, as well as the overall prices consumers pay. The bureau also noted 

that shrimp is the most-consumed seafood in the U.S. as well as the most-imported seafood 

species. 

Until recently, shrimpers have enjoyed some of the highest prices ever for their catch due 

to lagging imports. Imports have been down due to disease in Asian shrimp farms. Some local 

shrimpers are participating in a so-called moratorium in protest of dropping prices at the dock. 

The fall season opened in mid-August and some shrimpers reported dockside prices dropped by 

more than $1 per pound. 

Louisiana Shrimp Association Vice President Acy Cooper said even with increased 

imports, the market does not dictate such a drop in price. Meanwhile, Sen. Mary Landrieu, D-

La., on Tuesday (Sept. 9, 2014) emphasized the need to enforce regulations meant to slow 

illegally subsidized dumping of imported shrimp on the U.S. market. She expressed her concern 

in a letter to the co-chairs of the Presidential Task Force on Illegal, Unreported, and Unregulated 

Fishing and Seafood Fraud. “As a result of these illegal subsidies, global farmed shrimp 

production is projected to increase 7 percent in 2014 and 2015, adding approximately 1.3 billion 

pounds of shrimp into the already depressed U.S. market. The entire U.S. industry faces 

immediate collapse as the current market situation illustrates. The domestic shrimp culture, jobs, 

revenue and way of life are at risk,” Landrieu said. 

By Xerxes Wilson 

Staff Writer, Houma Today 

Published: Wednesday, September 10, 2014 

Source: http://www.houmatoday.com/article/20140910/ARTICLES/140919965  



      

Clue Cards (cut cards apart)

 
 

  

I am a tiny, almost 

invisible particle deep 

in the Gulf of Mexico. 

I spawn the most when 

the water temperature 

is warmer from April 

to September. Filter 

feeders may eat me. 

What am I? 

 

At the water’s surface in 

the Gulf, I go through 

several stages of 

growing and molting. I 

feed on plankton and 

pieces of detritus. Small 

fish and filter feeders 

sometimes eat me. As I 

grow, flood tides and 

currents carry me 

toward the Louisiana 

shore. What am I? 

As I grow into a tiny 

crustacean, tides and 

currents carry me into 

brackish water in 

estuaries. For the next 

four to six weeks, I stay 

on the muddy bottom 

and graze on plankton. I 

start to develop 

swimming and walking 

legs. I also eat animal 

detritus on the estuary 

bottom, which helps 

keep water healthy. 

What am I? 

 

For the next one to 

two months, I follow 

the salt water up the 

estuary. I like to be in 

shallow salty water. I 

eat parts of worms, 

snails and fish. I 

spend my time 

moving through the 

estuary, eating and 

growing. What am I? 

As temperature and 

salinity change, I 

continue to grow and 

start to move through 

the estuary back 

toward the Gulf of 

Mexico. I still eat plant 

and animal detritus. 

Sometimes I even eat 

juvenile shrimp! What 

am I? 

Back in the Gulf, I eat 

and grow. I live in water 

from 60 to 500 feet 

deep. I’m a year old and 

usually get caught by 

shrimpers or eaten by 

larger fish. If I’m a 

female, rising water 

temperatures will 

stimulate me to spawn, 

beginning the life cycle 

all over again. What am 

I? 

 

I swim around from 

very deep to the surface 

of the water. I like to 

feed on shrimp eggs and 

larvae because they are 

tiny. I don’t chew my 

food; I just swim around 

with my mouth open. 

What am I? 

We are two species of 

fish that live in 

shallow salty water 

near edges of the 

marsh. We prey on 

juvenile shrimp in the 

estuaries. People like 

to catch us and cook 

us at the family fish 

fry. Who are we? 

We live in brackish 

estuary waters close to 

the Gulf of Mexico. 

We might be a fish or a 

bird. We prey on 

subadult shrimp in the 

estuaries. Who are we?  

We are large fish 

species that live in deep 

waters in the Gulf of 

Mexico. We eat big 

adult shrimp. Who are 

we? 

I live on the bayou close 

to the Gulf. I have 

several trawl nets, 

which I drag behind my 

boat along the muddy 

estuary bottom or 

through offshore waters 

to catch shrimp. I am 

busiest from April to 

September. When my 

boat is full, I go back to 

the dock. Who am I?  

 

When the shrimp 

boats are full, they 

come here to unload 

their catch. I am 

usually sheltered from 

waves, currents and 

open water. People 

can buy fresh shrimp 

here from the captain, 

who sets the price. 

What am I?  



      

Clue Cards (cut cards apart)

 
 

When my boss buys 

fresh shrimp at the 

dock, he brings the 

smallest shrimp to us. 

We lay the boiled 

shrimp on conveyor 

belts, which pass over 

central heaters that heat 

and dry the shrimp. 

The dried shrimp gets 

packaged and sent to 

grocery stores all over 

the country. Where do 

I work?  

My boss buys fresh 

shrimp at the docks. At 

our business, the shrimp 

are dropped onto a 

conveyor belt and 

weighed. The peels are 

removed, by machine or 

hand, and the shrimp get 

washed with water. The 

boxes of shrimp move 

through a blast freezer, 

which freezes the 

shrimp for travel. Where 

do I work?       

      

I go to processing plants 

and pick up hundreds of 

boxes of shrimp to put 

on my truck, which is 

equipped to keep the 

shrimp frozen. I can 

make local or long-

distance trips to deliver 

the shrimp. What do I 

drive? 

Customers buy shrimp 

from us if they are 

planning to cook it at 

home. If my job is in 

Louisiana, we 

sometimes can sell 

fresh shrimp. But if 

my job is in another 

state, we sell frozen 

shrimp. Where do I 

work?  

I work not too far from 

the docks, where fresh 

shrimp is delivered. 

We purchase fresh 

shrimp off the boats at 

the dock and then 

immediately put it on 

ice and take it to our 

store, where all kinds 

of customers stop by to 

pick up orders for the 

day. Where do I work?  

 

When my boss can get 

Louisiana shrimp, he 

asks us to cook a variety 

of dishes for our 

customers. Sometimes I 

make boiled shrimp, but 

I also like to prepare 

Creole barbecue shrimp, 

shrimp pasta and shrimp 

po’boys. Where do I 

work?  

I want to boil about 30 

pounds of large fresh 

shrimp for a party, so 

I’ll make a trip to the 

local docks where I can 

buy shrimp straight off 

the boat. If there aren’t 

any shrimp boats 

available, I’ll make a 

trip to the local grocery 

store and buy fresh 

shrimp. Who am I?  

 

I’m excited to be able 

to offer fresh 

Louisiana shrimp on 

the menu at my 

restaurant this 

weekend. I don’t have 

time to wait for a 

truckload delivery, so 

I’ll either go straight 

to the docks or the 

local seafood market 

to buy my shrimp. 

Who am I?  

I want to make a 

shrimp dinner for a 

small group of people 

– about six. I need just 

a few pounds of small 

or medium-sized 

shrimp to cook up into 

a nice shrimp pasta 

dish. I’ll stop by a 

grocery store or local 

seafood market on my 

way home from work. 

Who am I?  

 

I’m celebrating my 

birthday this weekend 

and would like to have 

shrimp for dinner. Since 

it’s my birthday, I might 

go out to eat where 

someone else does all 

the cooking. Who am I? 
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Gulf Shrimp 
Clue Card Teacher Key 

 

 

This key matches each clue card with its corresponding game piece. It should be helpful when 

students play the board game on Day 4. 

 

Life Cycle (six game pieces) 

 CLUE CARD: I am a tiny, almost invisible particle deep in the Gulf of Mexico. I spawn the 

most when the water temperature is warmer from April to September. Filter feeders may eat 

me. What am I?   

 GAME PIECE: Shrimp Egg (Blue Box 1) 

 

 CLUE CARD: At the water’s surface in the Gulf, I go through several stages of growing and 

molting. I feed on plankton and pieces of detritus. Small fish and filter feeders sometimes eat 

me. As I grow, flood tides and currents carry me toward the Louisiana shore. What am I?  

 GAME PIECE: Shrimp Larvae (Blue Box 2)    

 

 CLUE CARD: As I grow into a tiny crustacean, tides and currents carry me into brackish 

water in estuaries. For the next four to six weeks, I stay on the muddy bottom and graze on 

plankton. I start to develop swimming and walking legs. I also eat animal detritus on the 

estuary bottom, which helps keep water healthy. What am I? 

 GAME PIECE: Post-larval Shrimp (Blue Box 3) 

 

 CLUE CARD: For the next one to two months, I follow the salt water up the estuary. I like to 

be in shallow salty water. I eat parts of worms, snails and fish. I spend my time moving 

through the estuary, eating and growing. What am I?   

 GAME PIECE: Juvenile Shrimp (Blue Box 4) 

 

 CLUE CARD: As temperature and salinity change, I continue to grow and start to move 

through the estuary back toward the Gulf of Mexico. I still eat plant and animal detritus. 

Sometimes I even eat juvenile shrimp! What am I? 

 GAME PIECE: Subadult Shrimp (Blue Box 5) 

 

 CLUE CARD: Back in the Gulf, I eat and grow. I live in water from 60 to 500 feet deep. I’m 

a year old and usually get caught by shrimpers or eaten by larger fish. If I’m a female, rising 

water temperatures will stimulate me to spawn, beginning the life cycle all over again. What 

am I? 

 GAME PIECE: Adult Shrimp (Blue Box 6) 
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Predators (five game pieces) 

 CLUE CARD: I swim around from very deep to the surface of the water. I like to feed on 

shrimp eggs and larvae because they are tiny. I don’t chew my food; I just swim around with 

my mouth open. What am I? 

 GAME PIECE: Filter Feeder (Green Box 1) 

 

 CLUE CARD: We are two species of fish that live in shallow salty water near edges of the 

marsh. We prey on juvenile shrimp in the estuaries. People like to catch us and cook us at the 

family fish fry. Who are we? 

 GAME PIECE: Spotted Seatrout and Red Drum (Green Box 2) 

 

 CLUE CARD: We live in brackish estuary waters close to the Gulf of Mexico. We might be a 

fish or a bird. We prey on subadult shrimp in the estuaries. Who are we? 

 GAME PIECE: Sheepshead or Kingfisher (Green Box 3) 

 

 CLUE CARD: We are large fish species that live in deep waters in the Gulf of Mexico. We 

eat big adult shrimp. Who are we? 

 GAME PIECE: Florida Pompano or Red Snapper (Green Box 4) 

 

 CLUE CARD: I live on the bayou close to the Gulf. I have several trawl nets, which I drag 

behind my boat along the muddy estuary bottom or through offshore waters to catch shrimp. I 

am busiest from April to September. When my boat is full, I go back to the dock. Who am I?    

 GAME PIECE: Shrimp Captain (Green Box 5) 

 

Shrimp Businesses (seven game pieces) 

 CLUE CARD: When the shrimp boats are full, they come here to unload their catch. I am 

usually sheltered from waves, currents and open water. People can buy fresh shrimp here 

from the captain, who sets the price. What am I? 

 GAME PIECE: The Dock (Yellow Box 1) 

 

 CLUE CARD: My boss buys fresh shrimp at the docks. At our business, the shrimp are 

dropped onto a conveyor belt and weighed. The peels are removed, by machine or hand, and 

the shrimp get washed with water. The boxes of shrimp move through a blast freezer, which 

freezes the shrimp for travel. Where do I work?  

 GAME PIECE: Processing Plant (Yellow Box 2) 

 

 CLUE CARD: When my boss buys fresh shrimp at the dock, he brings the smallest shrimp to 

us. We lay the boiled shrimp on conveyor belts, which pass over central heaters that heat and 

dry the shrimp. The dried shrimp gets packaged and sent to grocery stores all over the 

country. Where do I work?   

 GAME PIECE: Drying Plant (Yellow Box 3) 

 

 CLUE CARD: I go to processing plants and pick up hundreds of boxes of shrimp to put on 

my truck, which is equipped to keep the shrimp frozen. I can make local or long-distance trips 

to deliver the shrimp. What do I drive? 
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 GAME PIECE: Refrigerated Truck (Yellow Box 4)  

 

 CLUE CARD: I work not too far from the docks, where fresh shrimp are delivered. We 

purchase fresh shrimp off the boats at the dock and then immediately put it on ice and take it 

to our store, where all kinds of customers stop by to pick up orders for the day. Where do I 

work?  

 GAME PIECE: Seafood Market (Yellow Box 5) 

 

 CLUE CARD: Customers buy shrimp from us if they are planning to cook it at home. If my 

job is in Louisiana, we sometimes can sell fresh shrimp. But if my job is in another state, we 

sell frozen shrimp. Where do I work? 

 GAME PIECE: Grocery Store (Yellow Box 6) 

 

 CLUE CARD: When my boss can get Louisiana shrimp, he asks us to cook a variety of dishes 

for our customers. Sometimes I make boiled shrimp, but I also like to prepare Creole barbecue 

shrimp, shrimp pasta and shrimp po’boys. Where do I work?    

 GAME PIECE: Restaurant (Yellow Box 7) 

 

Shrimp Consumers (four game pieces) 

 CLUE CARD: I want to boil about 30 pounds of large fresh shrimp for a party, so I’ll make a 

trip to the local docks where I can buy shrimp straight off the boat. If there aren’t any shrimp 

boats available, I’ll make a trip to the local grocery store and buy fresh shrimp. Who am I? 

 GAME PIECE: Shrimp Boil Party Host (Orange Box 1) 

 

 CLUE CARD: I’m excited to be able to offer fresh Louisiana shrimp on the menu at my 

restaurant this weekend. I don’t have time to wait for a truckload delivery, so I’ll either go 

straight to the docks or the local seafood market to buy my shrimp. Who am I? 

 GAME PIECE: Chef (Orange Box 2) 

 

 CLUE CARD: I’m celebrating my birthday this weekend and would like to have shrimp for 

dinner. Since it’s my birthday, I might go out to eat where someone else does all the cooking. 

Who am I?  

 GAME PIECE: Diner (Orange Box 3) 

 

 CLUE CARD: I want to make a shrimp dinner for a small group of people – about six. I need 

just a few pounds of small or medium-sized shrimp to cook up into a nice shrimp pasta dish. 

I’ll stop by a grocery store or local seafood market on my way home from work. Who am I? 

 GAME PIECE: Shopper (Orange Box 4) 
 



      

Game Pieces (cut apart)

 
 

 

 

Shrimp Eggs 

 

Shrimp Larvae 

 

Post-larval Shrimp 

 

 

Juvenile Shrimp 

 

 

Subadult Shrimp 

 

 

Adult Shrimp 

 

Filter Feeder 

 

 

Predator 
Spotted Seatrout                   

Red Drum 

 



      

Game Pieces (cut apart)

 
 

 

Predator 
Sheepshead                          Kingfisher 

 

 

 

 

Predator 
Florida Pompano          Red Snapper 

 

 

 

Shrimp Captain 

 

Shrimp Dock 

 

Drying Plant 

 

Restaurant 

 

 

Refrigerated Truck 

 

 

Grocery Store 

 



      

Game Pieces (cut apart)

 
 

 

Shopper 

 

Chef 

 

 

Seafood Market 

 

 

Diner 

 

 

Shrimp Boil 

 

   

Processing Plant 
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Gulf Shrimp 

The Life of Shrimp  
Game Board Key 
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