SEA|geJe]»)
lus

SEAFOOD from AQUACULTURE
- a consumer perspective

Borge Damsgard
Norwegian Institute of Fisheries and Aquaculture Research

January 2004 - © SEAFOODplus



SEA[geJel»

plus

Consumer concerns: What is wrong with farmed fish?
There are four main consumer concerns about aquaculture:

1. Divergent taste and texture compared with wild fish,
and fear about contaminats from feed

2. Sustainability and depletion of natural marine resources
used 1n fish feed

3. Adverse environmental impacts associated with pollution and
interaction with wild stocks

4. Ethical concerns over intensive production and slaughter
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Benefits of aquaculture from a consumer’s perspective

Consumers may expect the following quality traits from farmed
seafood:

1. A safe and healthy product of high quality

2. A wide variation of defined seafood products, including
fresh products, convenience products and functional food

3. Seafood produced in an ethical responsible way, both
regarding sustainability and husbandry methods

4. Highly predictable and traceable product to the market
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Meeting the 6FP call text from EU

“This will enable consumer needs and expectations to be
identified and met through dietary modulation, husbandry,
modern genetic selection, and improved post-harvest
technologies using sustainable and environmental friendly

production systems ...

The impact of fish feeds and aquaculture production

systems ... will be particularly addressed”
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The challenge of sustainability

"SEAFOOD from AQUACULTURE” will meet the
challenge of finding a compromise between the current
trend towards intensive rearing and the increasing
consumer demand for healthy, high quality seafood,
produced in an ethical sustainable way
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Main objectives "SEAFOOD from AQUACULTURE”

1. Establish the physiological and genetical basis of important
quality characteristics of farmed fish

2. Examine how husbandry practice and aquaculture systems can
provide a biological framework for ensuring quality, by linking
sustainable, environmental friendy aquaculture with a biological
basis of ethical quality
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Projects “SEAFOOD from AQUACULTURE”

5.1 Physiology and genetics of seafood quality traits
(BIOQUAL)

5.2 Ethical quality traits in farmed fish:

The role of husbandry practices and aquaculture production
systems (ETHIQUAL)
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Links to other research groups

Spin-off projects

Links to other
RTD pillars

Third country partner

SEAFOOD from AQUACULTURE shall be dynamic
and create new links between different scientific fields
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Value chain perspective
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Partners
BIOQUAL ETHIQUAL
- UGOT, SE « NIFA, NO
« USTAN, UK « UGLA, UK
 DIFRES, DK « IFREMER, FR
« NIFA,NO « RIVO, NL
* Johnson Seafarm, UK * ID-Lelystad, NL
 BioMar, NO  Double Delta, HU
 Doenna Marine, NO « CARP PAS, PL
« EWOS innovation, UK * Fish Farm Krol, PL

 Fish Farm Yerseke’s, NL
« AQUANET, Canada
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Main output

- Novel biological ways of improving fish quality in aquaculture
- Major emphasis on improvement through fish-handling ethics

Leading to:
- Development of standards
and practices
- Innovative methods for the
farm- and food industry
- Input to legislators
concerning fish farming
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Project 5.1 BIOQUAL
Physiology and genetics of seafood quality traits

Coordinator: Bjorn Thrandur Bjornsson, UGOT

The main objectives:

To establish novel endocrinological, physiological and genetic
tools 1n order to 1dentify quality traits for finfish aquaculture, to
apply these to fish fed novel diets, and lay foundations for the
establishment of high-throughput protein-array technology for
assessing muscle quality and for the production of gene
microarrays to aid in broodstock selection based on quality traits
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Examples of core areas

* Endocrinology of feed intake and
flesh quality

 Genetics of muscle quality traits

* Food components for improving
flesh quality

* [dentify genetic variation in genes
related to quality in wild populations

plus
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Project 5.2 ETHIQUAL

Ethical quality traits in farmed fish: The role of
husbandry practices and aquaculture production
systems

Coordinator: Berge Damsgard, NIFA

The main objectives:

To examine how husbandry practice, aquacultural systems
and pre-slaughter conditions contribute to the flesh quality
and ethical quality of finfish seafood

January 2004 - © SEAFOODplus



SEA[geJel»

plus

Global attitudes affect local farming

* A general change 1n our views of
the nature: animals are more than
just a product

« Consumers are increasingly aware
of ethical 1ssues of farming

* The ethical “status” of fish is

Increasing
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Examples of core areas

* [dentifying ethical qualities in farmed fish

* Development of non-invasive monitoring systems to measure
ethical qualities 1in aquaculture

* [dentifying genetic basis for ethical qualities

* Effects of transportation of fish

» Optimalisation of pre-slaughter
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Good welfare leads to profitable farming

* Ethical issues are not necessarily a problem for the farmers
* A “happy” fish is a healthy fast-growing animal of
high quality
* Good welfare practices may improve muscel quality
and freshness
* Possibilities to open new niche markets for “sustainable”
products
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Headline news

Projects in ’SEAFOOD from AQUACULTURE” shall

deliver innovative research about the physiological and genetical
basis for flesh quality, and the biological framework for

ethical qualities in European farmed fish

The final goal:

A high quality SEAFOOD
product reared under
sustainable conditions
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