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Context

* Globally, population and economic growth will
result in a doubling of demand for food by 2050

» Seafood is a high quality animal protein, rich in
nutrients (Vitamin D, Omega-3, Vitamin B12 and
iodine).

*lt is one of the most important food
commodities consumed in Europe (€56.6 billion
spent in 2017)

 Marked transition from wild fish capture to

aquaculture (currently at an all-time high of EATING SEAFOOD 2x PER WEEK:
€4.25 billion, EU Fish Market 2018). @ O @ Q
Leads to improved Contributs toan Helps to REDUCE risks  Benefits PREGNANT and
BRAIN & EYE INCREASE in your of HEART DISEASE NURSING WOMEN and
DEVELOPMENT OMEGA-3 LEVEL their BABIES

See more at: www.choosemyplate.gov/ten-tips-eat-seafood
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https://ec.europa.eu/fisheries/press/eu-fish-market-2018-edition-out_en

Challenge

* Most consumers do not meet dietary Endocrine disruptors Toxins from HAB
recommendations of eating two portions of fish
per week

 Europeans eat more (and more!) of their
favourite (imported) fish (tuna, cod, salmon,
pollock, shrimp = 43% of the market, EU Fish i T
Market 20 18) . speciation teAmants

* And, some are concerned about seafood safety,
quality, authenticity and sustainability.

FLAME RETARDANTS
IN FOAM PRODUCTS

* There is need for seafood products that are
socially, economically and environmentally
sustainable.
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The Project SEAFO¥D %06
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DURATION
Nov 2017 — Oct 2020 (36 months)
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19 countries

COORDINATOR
Instituto Portugués do Mar e da Atmosfera IP (IPMA), Damomumacw  @Researchinstiutes () SMEs  @1AGs () Third Parties
Portugal
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Objectives

SEAFO&®DZ0o6

SEAFOODTOMORROW gims to strengthen the seafood SEAFO

industry in Europe by providing validated, market-
driven and consumer-responsive eco-innovative
sustainable solutions for seafood production and
processing, that contribute to food security,
mitigate production hazards, contribute to
employment and increase consumer awareness of
seafood quality and safety. e

State-of-the-Art
Research Insights

Sustainability & Competitiveness

Innovative and Sustainable
Seafood Production

Innovative and Sustainable
Seafood Processing
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Biofortified Seafood

Diversified Integrated
Multi-Trophic Aquaculture

> Improved Microbiological
and Virus Management

Benchmarking Tools
Consumer Benefit-Risk Tool
Optimised Fast Screening "
Methods for Seafood igital il i sls;t:i::gle
Contaminants I Digital Traceability Tools I SEALOBD o
Eowanlt E-Learning Tool

Quality Seafood

Seafood Gene Bank

Consumers

Stakeholder Workshops

Industrial Demonstrations

Nutritionally-adapted
Seafood Products

Contaminant Reducing
Strategies

Energy and Water
Reducing Strategies
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Project Video SEAFO®D2%S
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https://www.youtube.com/watch?v=UF17if3VsmU&feature=youtu.be
https://www.youtube.com/watch?v=UF17if3VsmU&feature=youtu.be

Achievements

Eco-innovative solutions for production (Aquaculture)

Integrated Multi
Trophic Aquaculture

MulU-gontamlnant » Buffer zones in shellfish
detection sensors production areas

Plume-weighted E Coli risk
(For hypothetical high £ coif forecast)

Tailor-made fortified fish

Distance weighting — 1.0
P PE—— NUTRITIONAL CONTRIBUTION (% DRI
€3 |
SEABREAM ‘\ > . X MAS :
&< (o —
— " - . !
CARP (o = oowE :
4 «l ’}\ 1
X . :
TROUT . SELENIUM - eI 0 M0 oo oo
FORTIFIED FEED s Il'll
WITHIODINE, SELENIUM T I it ¢ X
AND DHA FROM NATURAL i
SOURCES FORTIFIED  m STANDARD
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Achievements SEAEO®D

Norovirus
depuration

Eco-innovative solutions for processing (seafood)

Sodium reduced
products

Reduction of energy
Sustainable fish PSP detoxification & water

recipes & tailor- procedure ‘
made products
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Achievements

Innovative solutions (for seafood value chain + consumers)

/ Benefit-risk

Fast screening communication tool
DNA authentication tool | | (web-based portal +
+ Quality Digital QR product Android app)
Reference database certification traceability tool label

SEAFO@D=%%

TraSEAbmry Composition ISHCHOICE 2 O
Traceability )
' Your personalfish calculator

wild caught

aquaculture
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Impact SEAFO¥DZ06

* New / improved technology, tools and know-
how, demonstration and validation of
prototypes (TRL5 —7) q

* Greater transparency and traceability and ‘-.'-’ e » (i n 2D
improved accessibility to information for - rieres |

consumers (TRL 9)

e Strategies to improve seafood safety and
public health

* Improved understanding of markets and
consumer choices

e Supporting sustainable eco- food production
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Thank You

Contact Details:

Project Coordinator: Antonio Marques, IPMA amarques@ipma.pt
Annette Wilson | Marieke Reuver, AquaTT annette@aquatt.ie | marieke@aquatt.ie
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