‘Consensus’ statements
Integrated European Seafood Research

The components in an integrated European
Seafood Research presented by Torger
Barresen

— Health benefits, dietary intervention and
epidemiological studies

— Consumer needs and expectations

— High-quality and nutritious products

— Safety, risk and toxicology studies

— Aquaculture, validated traceabillity systems



SEA[gelels]

Health benefits i

Health benefits of fish proteins (metabolic activities of
intestinal flora, gut-health)

Valorisation of components of by-products as functional
food ingredients

Novel health benefits from n-3 fatty acids

Efficacy and safety of in all population subgroups (n-3 fatty
acids)

Structured lipids for clinical use and functional foods
Selenium, bio availability and speciation in seafood



SEA[gelely

Consumer needs and expectations

« Explore what consumers perceive and why -
when they choose/avoid seafood

« Explore the motives and barriers for choosing
seafood (consumer values)

« Explore the link from expected quality and
experienced quality

 Improve the understanding of how and why
different communication activities work in
relation to perception of seafood quality

..... with focus on health and safety



Challenges of product developments and SEA[gelely
processing of high-quality and nutritious products

plus
—

Technological suitability and composition of under-
utilised species as new seafood source (or
intermediate seafood products)

Development of healthy, functional products for
targeted consumers

Effect of functional ingredients on the manufacturing
process

Minimal processing and effect on nutritional value
Development of tools for quality assessment

Biochemical changes occurring during processing
leading to toxic components (lipid oxidation)



SEA[gelels]

Safety seafood (microbial)

—

* Improve detection and typing methods for
viruses and bacteria

» Alternative methods such as bio-preservation,
bioactive packaging, hurdle technology ...
should be validated (focus on L.
monocyltogenes)

« |dentifying micro-organisms and parasites in
imported tropical and subtropical fish



SEA[gelels]

Aquaculture L

Introduction of beneficial and reduction of risk parameters

Detection, enhancement of naturally present functional
components by husbandry (mainly feed) and species
selection

Improved welfare of seafood for better well-being of the
consumer

Influence of husbandry management on eating quality for
different uses and consumer groups

Detecting, minimizing and preventing the effect of
farming process on the environment

Detecting, minimizing and preventing effects of
environmental risks on the safety and welfare of farmed
seafood



SEA[gelels]

Panel remarks s

—

Foresight process (step-1,developing scenarios, apply to sector,
threats and opportunities, step-2, consensus on basis scenarios)
between the scientist and industry

Risk perception and communication to consumers (ethics, concern,
trust in science, crisis management, worry about technology and
hazards). Understand how consumers perceived risks with respect to
seafood

Detection of major allergens in fishery products, storage and
processing effects and species affected

Understanding motives of consumers for buying fish (niche markets,
aquaculture)

Reducing content of undesirable components in fish feed

New strategies for bringing new farmed fish species on the market with
differential (functional) properties

Pregnancy, pre-mature delivery and pufa



