
                 

APRIL 2019 EDITION 

Dear Members, 

What with the state of our economy, political uncertainty, ever changing weather patterns and 

the soon to be new marine protection area, we certainly have enough challenges facing us on a 

daily basis.  However, amidst all of this we still have a home away from home in supreme 

surroundings where we can participate in some of our favorite activities.  The most satisfying of 

which, being FISHING!   

Our last Super 6 was well attended with good catches and our next 2 Competitions, the Carry 

Cat Derby and the Royals Royce of Tuna competitions, The Tuna Classic, promise to deliver 

some good fish as the tuna have been shown to be here and we look forward to a huge turnout 

of boats going south. 

On the Club front, we still get new visitors on a very frequent basis.  They rave about the food 

at Off-the-Hook Grill, as well as the stunning views of the Harbour, not forgetting our huge 

resident Harbour Rays which draw many enthusiastic admirers, both young and old whilst 

cruising around the jetty areas.  Our Club continues to grow from strength to strength and is a 

firm visitation favourite now for members, non-members, business people, friends and family. 

One of our biggest investments will soon be coming to fruition; that of the new state of the art 

bar counters which will be installed at our specialised venue The Wheelhouse.  This will make 

our venue even more popular and once again is available to all at a very attractive fee.  Denise 

can be contacted in this regard for bookings. 

A request from the Committee to you the member is to please ensure whatever outstanding 

accounts you may have, including outstanding membership and bar accounts need to be 

settled before your 30 day period.  The Club relies on the settlement of these accounts to 

function efficiently, so please make an effort to see if you have any monies outstanding.  

A special word of mention and thanks must go to our generous sponsors and suppliers.  The list 

is too long to individually name, but we urge you to, where possible, support them as they 

support us.  Without them our Club will cease to exist.  You will also note that our sponsors 

who reach certainly thresholds are now given advertising display boards which are located on 

our boundary fence between the club and the jetties.  Please take a moment to recognize these 

kind folks. 



As always, if you have any suggestions or concerns or have view to wanting to become a 

sponsor, please feel free to make contact with myself or any other committee member and we 

will take your enquiry further. 

Many thanks for your support in making our club the destination of choice. 

Tight lines! 

 

Regards,  

Trevor Villet 

PRO - PE Deep Sea Angling Club 
Mobile: 082 450 4453 

 

 

 

 

 

 

 

 

 

 

 



WORD FROM THE CHAIRMAN 

We are truly blessed with the calibre of fishermen our club has produced over the last couple 
of years. I would like to use this opportunity to congratulate Martin Gierz for being selected as 
the Protea Team Captain, and Wayne Gerber being selected as a Protea angler to represent 
South Africa at the EFSA Bottom Fish International later this year. 

Over the last couple of years, PEDSAC has also become the back-bone of Eastern Province 
Angling by way of the overwhelming number of anglers from Pedsac representing EP. This is all 
attributed to our very competitive spirit and a well populated angling calendar ranging from 
bottom fishing leagues and tournaments to Tuna tournaments. 

I would like to thank all the anglers, sponsors (You all know who you are) and our ever willing 
organisers and ground crew for making the club’s angling efforts a huge success in general. 

As I previously mentioned, I would like to see an increase in participation in all club events by 
our new members who have joined the club, as well as our older members who have fallen by 
the way side. PEDSAC is our home away from home and everyone is welcome to enjoy the 
benefits our club presents to all of its members. 

Please make sure to keep an eye out to all our club correspondence via email and WhatsApp 
regarding up-coming events such as the Tuna Classic, Music Trivia evenings, Steak Nights and 
other events. 

The economy has been tough on everybody and the club is doing everything in its power to 
keep costs affordable to all of our valued members. We will have to review some of the bar 
pricing soon as we have endured and absorbed a multiple of increases, but we will ensure that 
we remain a cheap and affordable watering hole for all those who support the club on a regular 
basis. 

Please read up on the Tuna article towards the back of this newsletter. It is very informative 
and will give many a different perspective on this amazing species. 

Tight lines to all and hope to see you all very soon. 

 

 

Richard Donaldson 
Chairman - PE Deep Sea Angling Club 
 
 
 
 
 
 



LOCAL NEWS FROM OTHER AREAS….. INCL THEIR TUNAS 

Off the Hook: Mother Nature comes to the party 

Rock and surf fishing produced a variety of fish for some, with the most common catches being 

black-fin tuna.  

March 9, 2019  

 

An 8kg yellowbelly rock cod was caught by deep sea fisherman Wikus van Kraayenburg.  

FISHERMEN on the upper South Coast were grateful to Mother Nature, as she outdid herself 
once again by producing fantastic fishing weather this past weekend. 
Despite the slight drizzle, there was an absolutely beautiful flat sea for fishermen to work with. 
 
Shore fishing included the odd shad and a few garrick. 
The women, once again, still managed to ‘out-fish’ the men when it came to the bottom fish. 
 
Some of the top catches on board boat Wotalotigot, skippered by Wikus van Kraayenburg, 
included Englishmen, rock cod, soldierfish, a skipjack tuna and dorado, to name but a few. 
The Dorado, also known as ‘mahi-mahi’ or dolphin fish, is a surface-dwelling ‘ray-finned’ fish 
found in off-shore temperate, tropical, and subtropical waters around the world. 
Dorado is bright in colour and have gold on their sides with bright shades of blue and green on 
the rest of their body. 
 

https://southcoastherald.co.za/category/news-headlines/local-news/


 

Audrey de Lange seen with a 4kg Englishmen 

Did you know that these fish actually change colour once they’re out of water? Once they die, 
they change to a faded yellow and grey. 
 
Rock and surf fishing produced a variety of fish for some, with the most common catches being 
black-fin tuna. 
 

 

Bertus Breytenbach with a beautiful 12kg Dorado 

 



 

Fisherman Hennie Smith with a 6kg skipjack tuna 

 

 

Roseveare siblings (from left) Lauren, Tammy and Luke with some Yellowfin tuna caught off 

Rocky Bay 

 



 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

Top Targeted Species in South Africa 



 

Tuna (Yellowfin)  

 Size 15 to 150lbs  
 Food Value Excellent  

 Game Qualities Excellent  
 Habitats Offshore  

 

Dolphin (Mahi Mahi)  

 Size 15 to 30lbs  
 Food Value Excellent  
 Game Qualities Good  

 Habitats Offshore  

 

Marlin (Blue)  

 Size 200 to 400lbs  
 Food Value Good  

 Game Qualities Excellent  
 Habitats Offshore  

https://fishingbooker.com/fish/tuna-yellowfin/za?booking_days=1&booking_persons=2
https://fishingbooker.com/fish/dolphin-mahi-mahi/za?booking_days=1&booking_persons=2
https://fishingbooker.com/fish/marlin-blue/za?booking_days=1&booking_persons=2
https://fishingbooker.com/fish/marlin-blue/za?booking_days=1&booking_persons=2


 

Tuna (Skipjack)  

 Size 18 to 22lbs  
 Food Value Good  

 Game Qualities Average  
 Habitats Offshore  

 

Marlin (Black)  

 Size 125 to 500lbs  
 Food Value Low  

 Game Qualities Excellent  
 Habitats Offshore  

 

Wahoo  

 Size 15 to 35lbs  
 Food Value Average  

 Game Qualities Excellent  
 Habitats Nearshore, Offshore, Reef  

https://fishingbooker.com/fish/tuna-skipjack/za?booking_days=1&booking_persons=2
https://fishingbooker.com/fish/marlin-black/za?booking_days=1&booking_persons=2
https://fishingbooker.com/fish/wahoo/za?booking_days=1&booking_persons=2
https://fishingbooker.com/fish/tuna-skipjack/za?booking_days=1&booking_persons=2
https://fishingbooker.com/fish/marlin-black/za?booking_days=1&booking_persons=2
https://fishingbooker.com/fish/wahoo/za?booking_days=1&booking_persons=2


 

Sailfish  

 Size 40 to 60lbs  
 Food Value Low  

 Game Qualities Good  
 Habitats Offshore  

 

King Mackerel (Kingfish)  

 Size 10 to 20lbs  
 Food Value Average  

 Game Qualities Average  
 Habitats Inshore, Nearshore, Offshore, Reef,  

 

 

 

 

SOME HANDY KNOTS FOR TUNA FISHING 

https://fishingbooker.com/fish/sailfish/za?booking_days=1&booking_persons=2
https://fishingbooker.com/fish/king-mackerel-kingfish/za?booking_days=1&booking_persons=2
https://fishingbooker.com/fish/sailfish/za?booking_days=1&booking_persons=2
https://fishingbooker.com/fish/king-mackerel-kingfish/za?booking_days=1&booking_persons=2


 

 

SOME HANDY KNOTS CONTINUES…. 



 

 

 

 

 

UPCOMING FISHING COMPETITIONS 



 
 
1. The Williams Hunt Isuzu Super 6 League 5 will be fished on Saturday, 30th March 2019. 

Entries will take place Friday evening at the PE Deep Sea Angling Club from 5pm – 7pm. R70 
for club members, R100 for visitors and R30 for all junior anglers. R11,700 in prize money. 

 

Super 6 Round 5 Pics 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 
 
 
 
 
 
 
 
 
 
 

Super 6 Round 5 Pics continue…. 
 
 



 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

Super 6 Round 5 Pics continue…. 
 
 



 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

Super 6 Round 5 Pics continue…. 
 
 



 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

THE CARRY CAT 1-DAY TUNA DERBY 
 



2. The Carry Cat 1-Day Tuna Derby will be fished on Saturday, 13th April, with Sunday the 14th 
being a spare weather day should Saturday be blown out. Entries will be available from the 
Pedsac club from the 1st of April, or anglers can enter on Friday the 12th of April from 5pm 
onwards before the mandatory skippers briefing at 7pm. R50,000-00 in prizes up for grabs. 
Entry fees are R150 / person. There are lots of Tuna around with some big catches are being 
recorded early in our Tuna season already. Visiting boats and anglers are welcome to enter. 
Entry forms and rules can be obtained from Denise or visit www.pedsac.co.za for more info. 

 

 
 
 
 
 
 
 
 
 
 
 
 
 

THE FINAL WILLIAMS HUNT ISUZU SUPER 6 
 
 

http://www.pedsac.co.za/


3. The Williams Hunt Isuzu Super 6 League 6 will be fished on Saturday, 27th April 2019. Entries 
will take place the Friday evening at the PE Deep Sea Angling Club from 5pm – 7pm. R70 for 
club members, R100 for visitors and R30 for all junior anglers. R11,700 in prize money. 
The prize giving will take place a bit later than usual to give all anglers time to go home, 
clean up and come back to the final prize giving event. The prize-giving meals will be 
sponsored by Load Mass Crane Services, and there will be a musician to keep the folks 
entertained till late. 
 

TUNA CLASSIC NEWS 
 

4. The Williams Hunt Isuzu Tuna Classic will take place from the 23rd to the 25th of May 2019. 
Entries are R500 per person with over R250K in prizes to be won. The opening function will 
take place Wednesday evening, 22nd May. Live music and entertainment every evening. The 
public are welcome to witness the boats returning and weighing their Tuna every day. 
The traditional blessing of the fleet and mass boat start will take place at the Shark Rock 
Pier on Thursday Morning, 23rd May between 6.45am and 7.00am and we encourage all 
fishing enthusiasts and public to come witness this spectacular send-off seeing the boats 
leave for the Tuna grounds 70km South of Cape Recife. 
 

 

 
 

KEITH – TAXMAN LEVIES PAYE 
 
 
 



 
 
 
 
 

 

ADMIN / BAR 



All members please note that sufficient notice has been given to all members regarding the bar 

loyalty cards, which enable our members to receive the preferential prices over non-members 

or visitors. We give back to our paying members by offering this discounted rate and at a cost 

of R60 per card; this is easily recovered in only one round of drinks. We do urge our members 

to not abuse this facility by giving the member card to non-members to swipe. Only the 

member can purchase on the loyalty card. The barpersons no longer are able to give member 

prices, so no card means no preferential price. 

Please ensure you have your card with you. 

Members to run a tab and fail to settle their tabs on the day, will forfeit their member prices, as 

the shift needs to be closed off on a daily basis and if the member card has not been swiped 

the tab will default to the non-member price. 

 

 

 

 

 

 

 

 

 

 

 

MAUI-JIM EYEWEAR 

PEDSAC has recently been approved as a distributor for Maui Jim eyewear. A few of our 

members are already sporting this exceptional brand of eyewear. These sunglasses are fully 

polarised, with an extra anti-glare coating on the inside and outside of the STG lenses (Super 

thin glass). The frames are made of durable polycarbonate and an additional oleo phobic film 

reduces fingerprint smudges.  The frames and lenses have a 2 year warranty from date of 

purchase for any manufacturing defaults.   



The range currently stocked at the office is the wrap-type style, most suitable for anglers and 

sportsmen alike.  Other styles are available to order and usually take between 2 and 10 days 

delivery. 

 
 

STEAK NIGHTS 

Op die 8ste Maart het ons ‘n steak night gehad. Daar was omtrent 60 mense wat die 
geleentheid bygewoon het. Off the Hook Seafood & Grill het gesorg dat die steaks en bykosse 
van hoë gehalte was. 
 
Daar was ‘n kontant prys van R1,220.00 wat gewen was deur Kyra Evans.  LorInda Zurcher en 
Keith Schmidt het elk weggestap met ‘n bottels wyn, geskenk deur Boland Kelders. 
Sherrid van Rooyen het vir ons musiek gemaak en dit het vinnig ‘n laataand geword. Ons sien 
uit na die volgende steak night op die 5de April.  Chris Winterskind sal ons tot laat vermaak.  
 
Op die 23ste Maart het ons ‘n Music Trivia aand gehad. Triple M het gesorg vir lekker vermaak.  
Dit was propvol pret en almal was betrokke. 
Team Three Musketeers het weggestap met die 1ste prys. Hulle was die kleinste tafel, maar 
defnitief die slimkoppe tussen almal… 
 
Ons beplan om weer so te maak die 29ste Junie.  
Daar word n kiddies compo ook beplan. Die datum sal binnekort bevestig word. 

 

 
 
 
 
 
 
 
 
 
 
 
 
 

 



MEMBERSHIP 

Membership fee renewals for 2019 were due by 1st January 2019. Due to this being a holiday 

time for most of our members, we did give a certain grace period. Our grace period was until 

18 March 2019, with sufficient notice being given to all members that should fees not be paid 

by this date, tags will be blocked and access suspended until all fees due are paid (including 

outstanding visitor fees). 

Please also note that those members who are having their boats surveyed out of the mass 

inspection time; that these fees were not invoiced as part of the membership renewal fees. The 

invoice for boat inspection is raised on request and the invoice and proof of payment needs to 

be presented to the safety officer BEFORE the boat will be surveyed. No payment – no survey. 

Please remember – VISITOR FEES – if not paid on the day (R50 per visitor, family members are 

exempt from paying this fee), it will be invoiced to the member’s account.  PLEASE ONLY PUT 

ENVELOPES WITH MONEY INTO THE SLOT IN THE OFFICE DOOR – PEDSAC cannot be held 

accountable if the envelopes are left elsewhere. 

AFFILIATION FEES: Affiliation to EPDSAA is compulsory for all boat owners; should there be 

non-boat owners who wish to fish competitively, this fee is compulsory. If you have not yet 

paid your annual affiliation fee of R220 and wish to take part in national competitions, please 

notify the office as soon as possible. 

 

 

 

 

 

 

 

 

 



Tuna Burgers (Serves: 4) 

INGREDIENTS 

SLAW 

 ½ head cabbage, finely sliced 
 2 carrots, sliced into strips 
 60ml (¼ cup) mayonnaise 
 juice of 1 lemon 
 salt and freshly ground black pepper, to taste 

TUNA BURGERS 

 Westfalia Plain or Lemon Flavoured Avocado Oil, to drizzle 
 4 x 100 – 120g fresh tuna portions 
 salt and freshly ground black pepper, to taste 
 lemon juice, to drizzle 
 dried chilli flakes (optional) 
 4 brown burger buns, halved and toasted 
 mint leaves, to garnish 

 

INSTRUCTIONS 
 For the slaw, place the sliced cabbage, carrots, mayonnaise and juice of 1 lemon to a 

large bowl and toss to coat all over. Season to taste and set aside until needed. 
 
 For the tuna burgers, heat a griddle pan over very high heat. Drizzle the tuna portions 

with your choice of avocado oil and rub to coat all over. When the pan is smoking hot, 
sear the tuna, about 1 – 2 minutes per side. 

3 
 Remove the tuna from the pan, season to taste, drizzle with lemon juice and sprinkle 

over dried chilli flakes, if desired. 
 

 To serve, place a portion of tuna on a toasted burger bun base, add slaw, garnish with 
mint leaves and finish with a burger bun top. 

CREAMY TUNA PASTA BAKE 

 Easy  
 Cooking Time: 30min  
 Preparation Time: 10min  
 Serves: 6 people  



 

 

 

 

 

 

DESCRIPTION: 
Because you can never go wrong with a good pasta dish 

INGREDIENTS: 

 400 g Fatti  
 45 g butter  
 1 onions, peeled and chopped finely  
 50 g plain flour   
 600 ml milk  
 250 g cheddar cheese  
 Salt  
 Pepper  
 160 g canned tuna, drained & flaked  
 1 can KOO Cream style Sweet Corn  
 1 can KOO Surf maid Peas Petit Pois, drained  
 1 handful chopped fresh parsley  

KITCHEN GADGETS: 
Large pot, saucepan, whisk  

METHOD: 

1. Heat oven to 180°C. 

2. Cook the penne according to pack instructions. 

3. Whilst the pasta is cooking, melt the butter in a saucepan, add in the onion and cook on 

low for 6 - 8 minutes until the onions are very soft. Turn up the heat to medium and stir 

in the flour. Cook for 1 - 2 minutes. Slowly add the milk, using a whisk to stir (just stir, 

don't whisk) it in. 



4. Once all the milk is incorporated, continue to heat whilst stirring until the sauce 

thickens. Then stir in ⅔ of the cheese until melted. Season with black pepper and a little 

salt if required. 

5. Drain the pasta and pour into a 20x30 cm baking dish. Pour over the white sauce, then 

add the tuna, sweet corn, petit pois and all but 1 tbsp of parsley. Mix together,  then 

sprinkle on the remaining cheese. 

6. Bake in the oven for 15 - 20 mins until the cheese is golden brown. Top with the 

reserved parsley before serving. 

 

QUICK & EASY TUNA & NOODLE SALAD 

 
Ingredients  

 2 tins of tuna in oil   

 1 small onion peeled and finely chopped   

 3 green chilies, seeds removed and chopped into small pieces   

 1 cup of Mayonnaise  

 1teaspoon of chili powder  

 2 tablespoons of dried parsley   

 1 cup of cooked whole sweet corn  

 1 teaspoon of freshly ground black pepper   

 Cooked noodle pasta of your choice (1 packet)   

 1/2 a cup of freshly squeezed lemon juice 

Method  



In a large bowl, add all ingredients especially the oil of the tuna, stir, cover in cling wrap and 

refrigerate.   

Serve on its own or with a delicious braai. It's so easy.  

If you have green and red peppers you can add it diced, a splash of Tabasco or some atchar, or 

even some Nando sauce will take it to another level.  

Use the same recipe to make a prawn or Crayfish noodle salad, simply add a bit more 

mayonnaise and some chopped dill.  

SHEET PAN LEMON HERB TUNA STEAKS & POTATOES 

Bold and flavorful sheet pan tuna steaks with tender, seasoned baby potatoes made easy on 
one sheet pan, ready in just 30 minutes! 

INGREDIENTS 

 4 3/4-inch thick tuna fillets  
 6 tablespoons olive oil, divided  
 juice of 1/2 lemon  
 1 teaspoon salt, divided  
 1/2 teaspoon pepper  
 1/2 teaspoon dried oregano, divided  
 1/2 teaspoon dried thyme, divided  
 1/4 teaspoon dried basil, divided  
 1 teaspoon garlic powder, divided  
 1 1/2 pounds baby red potatoes, halved  
 4 tablespoons grated parmesan cheese  
 additional lemon slices for garnish optional  

INSTRUCTIONS 

1. Preheat oven to 450 degrees. Combine 4 tablespoons olive oil, lemon juice, 1/2 teaspoon 
salt, 1/4 teaspoon pepper, 1/4 teaspoon oregano, 1/4 teaspoon thyme, 1/4 teaspoon basil, 
and 1/2 teaspoon garlic powder in a large resealable bag along with the tuna fillets. Seal the 
bag, massage the fillets to rub in the seasonings and distribute all the ingredients. Chill for 15 
minutes while you move on to the next step.  

2. In a large bowl combine potatoes and remaining 2 tablespoons olive oil and toss to coat. Stir 
together remaining salt, pepper, oregano, thyme, basil, and garlic powder, sprinkle over 
potatoes and stir to combine. Arrange potatoes on half of a greased sheet pan.  Bake for 15 
minutes. 

https://amzn.to/2HX6jCe
https://amzn.to/2upv9T3


3. After 15 minutes, place tuna fillets on the empty half of the sheet pan (add lemon slices if 
desired), sprinkle parmesan cheese over the potatoes, and return to the oven for 6 minutes. 
Flip the tuna fillets, and cook for another 6 minutes. Serve and enjoy! 

 

Opinion piece - Über-Fish: The Amazing Tunas 

Among the world’s most popular game fishes, tunas are also some of the most highly evolved 
and sophisticated of all the ocean’s predators  

That the ocean’s most advanced and highly developed swimming machines are also among the 
most popular of game fishes with the world’s saltwater angling enthusiasts is hardly a 
coincidence. 

 

Yellowfin tuna seldom jump when hooked, but when chasing bait (or lures trolled on a 
greenstick), even 100-pounders launch spectacularly. 

As anglers, we have tremendous respect for the spirited fighting qualities of tunas — difficult to 
release, should we wish to, because they truly will fight their hearts out when hooked. 

So what is it that makes tunas the über-fish of our oceans? 

The more we learn about our favourite game fish, the more fascinating they are. 

The Tunas' Family Tree 

Tunas are part of the family Scombridae, which also includes mackerels, large and small. But 
there are tunas, and then there are, well, “true tunas.” 



The fierce dogtooth tuna of Indo-Pacific waters is long and toothy, in some respects mackerel-
like, but it is a tuna related to true bonitos. 

Two groups (sometimes known as “tribes”) dominate the tuna clan. One is Thunnini, which is 
the group considered true tunas, characterized by two separate dorsal fins and a relatively 
thick body. The 15 species of Thunnini are albacore, bigeye, black skipjack, blackfin, bluefin 
(three species: Atlantic, Pacific, southern), bullet, frigate, kawakawa, little tunny, longtail, 
skipjack, slender and Yellowfin. 

The other tribe is Sardini; these tunas — the dogtooth tuna and several species of smaller true 
bonitos — are somewhat more mackerel-like (notably with a more elongated body and a row 
of sharp, conical teeth). 

Tunas Are Swimming Machines 

 
 

Sport fishermen know that when they hook a large tuna, they’re in for a long, drawn-out, 
relentless battle. Nothing characterizes tunas more than their powerful, tireless swimming. In 
fact, these fish have no choice but to swim endlessly: As explained more thoroughly below, 
they’re ram ventilators, meaning forward motion is required as they move with mouth open to 
force water past their gills. 



If a tuna stops swimming, it stops breathing. 

Most fishes, such as groupers, snappers and jacks, can remain motionless and respire by 
opening and closing their mouths to push water through their gills. Tunas have lost the ability 
to do that (even if they could, such small pushes of water wouldn’t offer their large gills the 
tremendous flow they require to supply their systems with oxygen). A suitable motto for tunas, 
then, is “swim or die.” 

How tunas have evolved to move efficiently through the water is reflected in their design, both 
externally and internally. 

Of their fusiform body shape (tapering fore and aft), Sport Fishing Fish Facts expert Ben Diggles 
says, “Their almost-perfect hydrodynamic shape minimizes drag with a very low drag 
coefficient,” optimizing efficient swimming both at cruise and burst. 

While most fishes bend their bodies side to side when moving forward, tunas’ bodies don’t 
bend. They’re essentially rigid, solid torpedoes. 

And these torpedoes are perfectly streamlined, their larger fins fitting perfectly into grooves so 
no part of these fins protrudes above the body surface. They lack the convex eyes of most fish; 
rather, a membrane covering tuna eyes remains flush with their heads, maintaining a surface 
with minimal drag. 

Keels and finlets in front of the tail provide stability and help reduce the turbulence in the 
water ahead of the tail. 

 

Finlets and keels provide stability and reduce turbulence for this big Yellowfin. 

Unlike most fishes with broad, flexible tails that bend to scoop water to move a fish forward, 
tunas derive tremendous thrust with thin, hard, lunate (moon-shaped) tails that beat 
constantly, capable of 10 to 12 or more beats per second. That relentless thrust accounts for 
the unstoppable runs that tuna make repeatedly when hooked. 

While it's alive, a tuna's hard tail keeps "swimming," here pounding the poor guy on the right 
mercilessly. 



As with other fast-swimming fishes, a primary limitation on top speed for tunas is cavitation, 
which at high speeds can slow them and even damage fins. (Cavitation is caused when negative 
pressure forms tiny air bubbles, which then collapse and form shock waves. Cavitations can 
damage the metal in propellers — and cause lesions in the fins of fish that swim “too fast,” 
such as tunas.) 

Why Is a Tuna's Meat Red? 

While many of the characteristics that account for the tuna’s remarkable swimming ability are 
visible externally, some of the most astonishing adaptations are internal. 

Certainly, that includes their extensive aerobic red muscle. Many fishes are ambush predators, 
relying on bursts of speed to feed but swimming slowly otherwise. Their bodies are mostly 
filled with white muscle — glycolytic fibres used in infrequent burst swimming. Tunas employ 
far more red muscle; their oxidative fibers prove ideal for long-haul, constant swimming 
without fatigue. Also, red muscle is full of myoglobin, which stores oxygen in the muscle 
tissues, for use as needed. 

 

The meat of tunas is red for a reason. 

With so much red muscle demanding that much more oxygen, tunas’ gills — their organs for 
respiration, of course — are huge. For example, a tuna has seven to nine times more gill area 
for its size compared to relatively sedentary trout. And, not surprisingly, you’ve gotta have 
heart: Moving great amounts of oxygenated blood through their bodies requires tunas to have 
far larger hearts than most fish. Not only that, but another way tunas have advanced beyond 
most fishes — which have a constant heart rate — is their ability, like mammals, to vary their 
heart rate, maximizing efficiency. 

 

Tunas: Hot Blooded 

Arguably the most striking and sophisticated adaptation we can’t see — but science has 
revealed — is the ability of larger true tunas to heat certain areas of their bodies. They do this 
through what are known as the retia mirabilia (“wonderful net”), an ingenious counter-current 



vascular heat-exchange system. Basically, parallel veins and arteries exchange blood, allowing 
tunas to conserve metabolic heat via what is called regional endothermy, warming their red 
muscle tissue, brain, eyes and viscera well above ambient water temperatures. 

Tunas' ability to control the temperature of their bodies, unlike most fish, makes them superb 
and efficient predators. 

This regional endothermy gives them the same metabolic advantage that Homo sapiens and 
other mammals enjoy. In fact, tunas couldn’t sustain the swim-or-die lifestyle nor be the 
relentless eating machines they are without that higher metabolic rate, allowing them to swim 
longer and faster, their brains and eyes to function better in cold water, and their viscera to 
digest more quickly and efficiently. 

 

This historic aerial photo shows part of the annual migration of giant bluefin tuna through 
shallows off Bimini, Bahamas. 

Further demonstrating the brilliance of their plumbing, larger tunas can shed excess heat from 
their bodies during periods of intense feeding (in essence, while doing wind sprints) via their 
retia mirabilia, which uses blood from gills cooled by ambient water to reduce body heat. This 
system also undoubtedly comes into play as one factor in the amazing endurance that hooked 
tunas show to resist their capture. 

Tunas Are Crazy-Deep Divers 

Much of the evolutionary success of tunas derives from their ability to transition from warm to 
cool waters in a way that most — less advanced, cold-blooded — fishes can’t manage. 

 

Satellite tagging has revealed much about the feeding behaviour and movements of large 
tunas, including their tendency to dive into deep, cold water. Scientists have documented that 
Yellowfin feed at times in waters much deeper than once believed, but the bigeye is a champ in 
the deep-dive category, often feeding in waters exceeding 1,500 feet — and diving to more 
than 5,000 feet. Pro Tips To Troll Up Bigeye Tuna at Night can help you target these fish. 

 

https://www.sportfishingmag.com/pro-tips-to-troll-up-bigeye-tuna-at-night


Bigeye tuna, like this one caught deep in a Northeast canyon, are among the tuna clan's deep-
dive champs. 

Apparently, these daytime deep divers are taking advantage of what’s known as the deep-
scattering layer, a concentration of biomass (plankton and larger organisms) typically settling 
by day into 1,500 to 2,000 feet of water (which rises to or near the surface nightly). This is the 
same DSL in which swordfish feed during the day. Perhaps not so surprisingly, daytime swordy 
anglers have been hooking some large tuna while dropping deep. 

The other abyss-loving tuna is the bluefin. What large yellowfin, bigeye and bluefin have in 
common that enables them to feed at great depths is body mass. Juveniles and smaller species 
of tuna, lacking that, lose body heat too rapidly to allow them to leave near-surface waters for 
long. 

 

It takes a crew to muscle aboard a giant bluefin. 

Heat is lost in the frigid waters at depth, but rewarming occurs when tunas move up into 
warmer waters — where heating occurs at 100 to 1,000 times the rate that it’s lost. (This may 
be facilitated with blood bypassing lateral heat exchangers, so blood warmed and oxygenated 
in the gills by ambient, warmer waters enters the red muscle directly.) 

What large tunas have in common that encourages them to feed so deep is simply an 
abundance of food in these cold but productive waters. 

The Largest Tunas Range the Farthest 

The same motivation to find more and more food accounts for far-ranging horizontal 
movements as well as vertical dives into colder waters. So, for example, in the North Atlantic, 
the world’s largest giant bluefin are caught at the most northerly edges of the species’ range — 
the Canadian Maritimes — and in the South Pacific, the largest giants come from the most 
southern part of the southern bluefin’s range — off New Zealand’s South Island. In both 
instances, only the great body mass of giants provides enough thermal inertia — a small 
enough ratio of surface area to volume to prevent rapid cooling — so they can take advantage 
of vast schools of prey. In a Sport Fishing article, Capt. Vincent Daniello describes fishing the 
giants out of Prince Edward Island, Canada. 

https://www.sportfishingmag.com/species/conservation/back-bluefin
https://www.sportfishingmag.com/species/conservation/back-bluefin
https://www.sportfishingmag.com/species/conservation/back-bluefin


 

A true giant bluefin is gaffed during a tournament circa the 1950s in the Canadian Maritimes — 
where the cold North Atlantic waters keep out all but the biggest bluefin who arrive annually to 
feed on the abundant bait fish here. 

Large tunas are truly superfish, at the zenith of evolutionary design and success as predators 
among the ocean’s fishes. (See "10 Top Fishing Locations to Catch Huge Tuna." ) Little wonder 
they’re among the very most popular targets worldwide among saltwater recreational 
fishermen. The more we as anglers understand these magnificent fish, the more we can 
appreciate the opportunity to fish for and catch them. 

Is Disaster Imminent for Tunas? 

Tunas occasionally make it into mainstream news, and when they do, the circumstances (for 
continued survival of the species) usually sound pretty dire. However, a scientist at the 
University of Washington, on cfooduw.org, found that, at least through 2014 (per available 
data), only eight of 22 commercial tuna stocks had an abundance below that which would 
produce maximum sustainable yield. Two stocks, says Ph.D. candidate Maite Pons — Pacific 
bluefin and bigeye in the western-central Pacific — are fished hard enough to threaten their 
collapse. But that’s two of 22. She concludes by saying, “The abundance of tunas and their 
relatives has declined from pre-industrial levels, but in general, they are at sustainable levels,” 
with a few noted exceptions (some showing signs of rebuilding at this time). 

https://www.sportfishingmag.com/10-top-places-to-catch-huge-tuna


 

High demand for large bluefin, here at a Tokyo fish market, has created a challenge for 
management on an international scale. 

 

THE TUNA TRIBES 

ALBACORE (Thunnus alalunga) 

 

IGFA all-tackle record: 88 pounds, 2 ounces — Canary Islands, 1977 

Easily identified, having by far the longest pectoral fins of any tuna, albacore are also noted for 
the lightest, whitest flesh among tunas. Circumglobal, albacore prefer temperate (versus 
tropical) seas and rarely venture near shore. They’ve long been a popular target for California 
anglers, particularly off the central part of the state, but their availability in the summer varies 
greatly from year to year. Later in summer and fall, albacore move up into waters off Oregon, 
Washington and British Columbia but are often too far offshore for most sport-fishing boats. 

Albacore are called longfin tuna with good reason. 

 

 



BIGEYE (Thunnus obesus) 

 

IGFA all-tackle records: Atlantic — 392 pounds, 6 ounces, Canary Islands, 1996; Pacific — 435 
pounds, Cabo Blanco, Peru, 1957 

Bigeye may be confused with yellowfin, but their yellow finlets are edged in black and their 
eyes may indeed be a bit larger. The bigeye may also be more robust in its body shape. But the 
single sure way to distinguish the two species is underneath the skin: The bigeye’s liver is 
striated (striped or streaked); the yellowfin’s is not. Found worldwide, this prized game fish is 
also an important target for commercial longliners. 

 

BLACKFIN (Thunnus atlanticus) 

 

IGFA all-tackle record: 49 pounds, 6 ounces — Marathon, Florida Keys, 2006 

 
 
 
 
 
 



BLACK SKIPJACK (Euthynnus lineatus) 

 

IGFA all-tackle record: 26 pounds — Baja California, Mexico, 1991 

This species is one of the few tunas limited to the eastern Pacific, found in waters off California 
to Peru. The black skippy can be identified by the four or five broad, straight stripes that extend 
horizontally along its back. A hard-hitting, fast-moving predator, smaller skipjack are popular 
among anglers for use as live bait for billfish and large yellowfin. The strong dark-red flesh is 
not appealing to most fishermen. 

 

BLUEFIN (Thunnus thynnus) 

 

IGFA all-tackle record: 1,496 pounds — Nova Scotia, Canada, 1979 

The king of tunas, giant bluefin are for many anglers the ultimate prize among all game fishes. 
Ditto for sushi eaters, who at market may bid hundreds of thousands of dollars for a single 
giant. (In 2013, a Japanese businessman coughed up $1.76 million for a 488-pound bluefin 
during a bidding war in Tokyo’s first auction of that year.) There’s some irony in the fact that 
before the latter part of the 20th century, sport fishermen had no use for giant bluefin, which 
at best were used for pet food, being considered unpalatable. Go figure. 



Bluefin mature at about six years of age, around 300 pounds. Atlantic bluefin spawn in the 
Mediterranean and Gulf of Mexico, and are now believed — per the research of scientist Molly 
Lutcavage — to spawn in the western Atlantic as well. They’re not terribly picky eaters, 
devouring even very small baitfish, and invertebrates, including starfish, have shown up in 
stomach analyses. Bluefin range from far offshore to near-coastal waters. The three species of 
bluefin (Atlantic, Pacific and southern) tolerate a great range of temperatures and migrate 
great distances, across both oceans. Satellite tags have revealed transatlantic crossings in less 
than 60 days. Decades ago, giants made a reliable migration each May off Bimini and down the 
Florida Strait, but that suddenly came to an end after the 1960s. In recent years, Southern 
California anglers have been catching bluefin of sizes exceptional for those waters. 

 

BONITOS (Sarda spp) 

 

Atlantic Bonito, IGFA all-tackle record: 18 pounds, 4 ounces, Azores, 1953 

 

Pacific Bonito, IGFA All-Tackle record: 21 pounds, 5 ounces, Southern California, 2003 

In addition to the Atlantic bonito, there are three other species of Sarda (Pacific, striped and 
Australian). These four true bonitos are related to dogtooth tuna and share that species’ shape 
— more elongated than other “true” tunas — and somewhat non-tuna-like sharp-toothed 
dentition. All are small coastal pelagics; all make outstanding light-tackle game fish and (even if 
not universally appreciated) fine table fare as sashimi or cooked. (Not to be confused with little 
tunny/false albacore, often called "bonito.") 

https://www.sportfishingmag.com/bluefin-tuna-fishing-california
https://www.sportfishingmag.com/bluefin-tuna-fishing-california
https://www.sportfishingmag.com/bluefin-tuna-fishing-california


DOGTOOTH (Gymnosarda unicolor) 

 

IGFA all-tackle record: 236 pounds, 15 ounces — Tanzania, 2015 

That the Indo-Pacific dogtooth (along with true bonitos — basically smaller versions) belong in 
a different group from bluefin, yellowfin and relatives isn’t hard to imagine. Unlike those true 
tunas, dogtooth are longer, leaner and maybe even meaner. Per its name, check out its 
dentures, most impressive of any tuna. Also, dogtooth are far more solitary, and unlike most 
tunas are not a schooling species. Finally, they prefer to haunt steep reef slopes; anglers 
needn’t travel far offshore to tangle with doggies. A fine eating fish, dogtooth are known for 
their brutal power when hooked. 

 

Monster dogtooth hooked on a huge spoon in late afternoon in the Andaman Islands and 
landed after nightfall. 

KAWAKAWA (Euthynnus affinis) 

 

IGFA all-tackle record: 33 pounds, 3 ounces — Hawaii, 2014 



Known as mackerel tuna in Australia, the kawakawa — native to the Indo- and western Pacific 
— is similar to the little tunny of Atlantic waters. It is also a dark-meat species, though popular 
among many anglers for food, as in Hawaii. Kawakawa are, typically, tremendous fighters for 
their size. Kawakawa mostly inhabit coastal reefs and may even move into estuaries. 

 

LITTLE TUNNY (Euthynnus alletteratus) 

 

IGFA all-tackle record: 36 pounds — Washington Canyon, New Jersey, 2006 

A fish of many names, little tunny are known as false albacore off the U.S. Northeast and mid-
Atlantic states, where they’re a very popular game fish among light-tackle and fly anglers. In 
the Southeast and Gulf, they’re mislabeled bonito, and generally avoided. Yet they are 
tremendous fighters for their size, battling in classic tuna fashion. Little tunny are readily 
identified by the wavy lines along their upper back, behind the dorsal, and the spots between 
pectoral and ventral fins. Small tunny are also popular as baitfish, drifted live or trolled dead. 
They form and feed in tight schools, often churning the surface as they gorge on baitfish. The 
dark-red, bloody meat of little tunny keeps them out of fish boxes. 

For a different take on these great little game fish, see an op-ed article that explains why false 
albacore are great game fish but little tunny suck. 

LONGTAIL (Thunnus tonggol) 

 

IGFA all-tackle record: 79 pounds, 2 ounces — New South Wales, Australia, 1982 

https://www.sportfishingmag.com/false-albacore-are-great-game-fish-but-little-tunny-suck
https://www.sportfishingmag.com/false-albacore-are-great-game-fish-but-little-tunny-suck
https://www.sportfishingmag.com/false-albacore-are-great-game-fish-but-little-tunny-suck


The longtail inhabits the Indo-Pacific, quite near shore, even prowling estuaries and river 
mouths, where it often roams in large shoals. A popular game fish among Australians, the 
species is there labeled northern bluefin, though it is not a species of bluefin. 

 

SKIPJACK (Katsuwonus pelamis) 

 

IGFA all-tackle record: 45 pounds, 4 ounces — Baja California, Mexico, 1996 

With distinct horizontal stripes limited to its lower half (and no stripes dorsally), the skipjack is 
readily distinguished from other small tunas. One of the most widely dispersed of small tunas, 
the skipjack is found in all temperate and tropical seas, where it often forms huge schools. Not 
all anglers realize that its light meat should make it a preferred species for the fish box. The 
skipjack is of huge importance globally as a commercial species, with great tonnage ending up 
canned. 

YELLOWFIN (Thunnus albacares) 

 

IGFA all-tackle record: 427 pounds — Cabo San Lucas, Mexico, 2012 

Named for its bright-yellow finlets, the yellowfin is fantastically popular among anglers who fish 
tropical seas around the world. Their habit of schooling and feeding at the surface makes 
yellowfin particularly exciting targets for run-’n-gunners. Yellowfin are decidedly bluewater 
pelagics but may move into coastal waters at times. The fast-growing tuna can reach 200 
pounds in seven years. Anglers in eastern Pacific waters take advantage of the yellowfin 
symbiotically feeding with dolphin (porpoise). From years spent as an observer for the Inter-



American Tropical Tuna Commission, California photographer, writer and angler Bill Boyce says 
tuna definitely follow dolphin (not vice versa). The tuna seem to understand that dolphin will 
find the baitfish; the tuna then help corral the bait, pushing it to the surface. 

 

Big Yellowfin tuna frequent deepwater oil rigs off the eastern coast of Louisiana, where this one 
was battled to the boat. Recent Gulf of Mexico research on Yellowfin tuna has revealed 
fascinating insight. 

 

OTHER TUNAS 

 

 

 

https://www.sportfishingmag.com/gulf-mexico-yellowfin-tuna-research


There are several other species of very small tuna, generally not commonly caught or of less 
interest to anglers. These include the little bullet tuna (Auxis rochei), frigate tuna (Auxis 
thazard) and slender tuna (Allothunnus fallai), the latter found in cooler waters of southern 
oceans (one was caught in Los Angeles Harbor, though as pelagic-fish expert John Graves, of 
the Virginia Institute of Marine Science (shown above with a litttle bullet tuna), speculates, it 
was likely dumped from the baitwell of a boat returning to port). 

Courtesy William Goldsmith, VIMS 
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