
New York State Not Oneida Lake

• Located on north shore of Oneida Lake in Village of Constantia

• Primary function is raising walleye

• Secondary production includes Lake Sturgeon, Round Whitefish, Cisco

• Fish are stocked across NYS into public waters
• Hatchery was built in 1992, approx 18k sq ft, including an office, visitor center, 

rearing room, research room and misc. rooms for mechanical equipment.

• Water source is Scriba Creek, gravity fed to hatchery.

• Open daily April 1-Sept 1 8am-3:30pm and tours are available.



Oneida Lake is always the most heavily stocked 
water body





Sale of Fish from the Hatchery???
*Private hatchery owners want to grow walleye

*NY wants to keep only Oneida strain of walleye in NY
*Instead of private hatcheries importing walleye from         

other states, NY allows SURPLUS FRY to be purchased at 
$1 per 1,000 fry with a max of 100,000 fry per facility.

*Proper permits and licenses must be obtained.
*We have had 2 interested parties that get a total of 

140,000 fry the last few years.  That amounts to $140 
that goes into the conservation fund.

* That about 0.052% of our total fry for this year.



2019 Walleye Production 
·Collected 16,620 total walleye vs 16,878 in 2018 

· Stripped 5,816 females vs 4,518 in 2018 due to warm temps 
· 324,000,000 eggs again with the required 153,220,000+ fry into Oneida Lake

· Only set 9 nets this year!



·Adults are hand stripped into a mixing bowl using 2 males to 1 female.



2017 Female – 13.2 lbs
prior to egg removal, 
10.8 lbs after eggs 
expressed.

Overall fish seemed larger. 
Many males could easily be 
mistaken as females.



·Eggs are mixed with tannic acid to remove adhesive coating, rinsed and water
hardened for 1 hour.
·While water hardening they are disinfected with iodophor.
·They are then placed into McDonald type incubation jars with flows of 1-2gpm.
· Eggs per female has increased over the years…gobies?

·This year we saw 75,000 eggs per female but the avg decrease due to warm water
 

 



·Eggs incubate for ~21 days, formalin is used to control fungus.
·Majority of fry are stocked immediately after hatching.  
·Oneida Lake is stocked using a pontoon boat.  Other waters and transfers to other

hatcheries are via truck.



·434,000 fry will be kept at Oneida for intensive culture
– Immersed in an Oxytetracyline (OTC) bath to mark otolith.
– Stocked into 23 indoor raceways (25’ X 45” X 2’  ~1400gal)
– Fry will be fed live brine shrimp for 35-50 days and then stocked at 1.5”.
– 6 Tanks will be fed HUFA enriched artemia



Lake Sturgeon
• Eggs collected from wild fish from the St. Lawrence River and delivered 

to Oneida Hatchery.
• Eggs are incubated in McDonald jars with 1-2 gpm flow.



Cisco Before…After









For the Record…
- Fingerling walleye are no longer produced due to increased water temps

- 12 Trap nets have been used since 2004, went to 10 for 2 years but will be using 9 from now on

-“Each spring, DEC workers and volunteers net spawning walleye 
generating millions of walleye fry”?  Volunteers rarely do this.  Any volunteer has to be approved 
by the manager.  One volunteer assisted staff one day this year, happened to be interviewed by 

the Watertown Daily Times and had several inaccuracies.  The same article stated “Erika Stoddard 
was one of the workers on hand…”

- Tour Guides are valuable volunteers but do not net, spawn or handle fish.
-If you are writing an article and want it checked for accuracy just let me know.


