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Writing this in  

the end of 

December 

and 

surrounded 

by Christmas 

decorations 

in the IFFO 

office, it 

needs a 

change of 

mental gears 

to fast forward to January, when this will 

be read, and the start of another year. 

So I will switch off the Christmas carols 

for a while and think about what 2017 

might bring IFFO members. 

One of our key aims is to anticipate the 

direction our industry is travelling in, 

and how our members’ needs may 

change. As I mentioned at our recent 

Annual Conference, the Board of IFFO 

initiated a strategy review in 2015 and 

some of the trends identified so far 

include continued change that present 

both threats and opportunities. 

First among these is the broadening of 

the range of feed ingredients available 

to feed manufacturers. Investment in 

new biotechnology producing protein 

from gas fermentation, genetic 

modification of crops becoming more 

viable, and other novel sources of 

protein like insect meal becoming a 

reality all compete for the growing 

demand from aquaculture feed. 

Positioning of marine ingredients as high 

value, environmentally responsible 

products is an essential strategy for 

protecting market share – as is 

differentiating them from the 

competition.  

Second is the shift eastwards. Imports to 

China show a wider spread of source 

countries, many in South East Asia with 

less of the total coming from traditional 

sources like South America. Aquaculture 

production in this region is set to grow 

faster than in other parts of the world 

and will look for local sources of feed 

ingredients, including the by-products 

from the processing of these species. 

Although slow, work has started on 

tackling the problems of fishery 

management in tropical mixed trawl 

fisheries – a huge challenge but given 

the fast growing nature of these species, 

once solutions are found they could be 

quick to implement.  

The strategy for IFFO is nested inside 

these trends for the industry. Marine 

ingredients are in the strong position of 

being the brand leader in feedstocks – 

the products everyone else has to beat. 

We also have demand from the 

aquaculture industry that is strong and 

likely to continue so lots of opportuni-

ties. 

IFFO will continue to look for ways to 

support our members. If you agree with 

this forecast, or disagree, please let us 

know to help us shape our services for 

2017 and beyond. 

Happy New Year! 

Andrew Mallison 

Director General 

EDITORIAL 
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Team changes at IFFO 

With the start of the New Year, IFFO is pleased to announce promotions of two 

of our long standing members of staff.  IFFO members have come to rely on the 

accurate and comprehensive market research reports available to them. 

Business information is a key service to IFFO members – in recognition of the 

work Dr Enrico Bachis has done to improve these reports and further 

innovations expected in 2017, Dr Bachis has been promoted to IFFO Market 

Research Director.  

Another vital part of IFFO’s work is carried about by Dr Gretel Bescoby, who 

expertise in the subjects of antioxidants and fish oil is of continued importance 

to our members.  In recognition of all her good work, Dr Bescoby has been promoted to the role of Technical Manager of IFFO.   

“Enrico has put in a huge effort to expand our data gathering network and reporting systems and I am delighted to welcome him 

to our Senior Management Team. Gretel has represented IFFO members at meetings of the International Maritime Organisation, 

UN and Codex Committees and plays a key role in our technical team. Congratulations to them both.” said Director General 

Andrew Mallison.  

ANNOUNCEMENTS 



Regulatory Update seminar on Animal Feed and Feed Addi-
tives in the EU, USA and China  

Dr Gretel Bescoby recently attended the 

2-day seminar “A Regulatory Update on 

Animal Feed and Feed Additives in the 

EU, USA and China” held in London from 

8-9 December 2016. The annual seminar 

provides a review of EU legislation, 

examines procedures and data 

requirements by EFSA, and provides an 

overview of the regulatory processes 

and requirements regarding feed 

additives in China and the USA.  

Diederik Standaert from the Directorate 

General of Animals, Plants and Food, 

Belgian Authorities explained the 

mandatory requirement for the re-

evaluation and re-approval of Feed 

Additives in order for additives be 

included in the European Union Register 

of Feed Additives. Since the re-approval 

process started, 48% of the listed 

substances have been subjected to re-

evaluation. A withdrawal regulation is in 

preparation for those 52% feed additives 

for whom no valid application for re-

evaluation have been submitted before 

the submission deadline of 8 November 

2010. He also provided an update on 

pending regulations such as the ongoing 

discussions on the draft regulations for 

the provisional authorisation of 

formaldehyde and the suspension of the 

authorisation of ethoxyquin with 

transitional measures.  

An overview of the EFSA Feed Unit 

structure and its roles was provided 

along with advice on when and how to 

consult EFSA and the work programme. 

The data requirements for the re-

authorisation has changed over time and 

EFSA is in the process of revising the 

Guidance documents for the assessment 

of feed additives. Details on study design 

and statistics was provided to ensure 

that the feed additive dossiers that 

applicants submit contains what EFSA 

wants. 

Dr Marta Ponghellini from the EU 

Commission described the Role of the 

EU and elaborated on the workings and 

structure of the Animal Feed Division 

within the European Commission and 

explained Comitology. Comitology is the 

process in the European Commission 

where a new regulation is prepared 

based on the Opinion published by EFSA. 

Marta clarified the differences between 

feeds, feed additives and veterinary 

products.   

Depending on intended use, the US FDA 

may regulate a product added to animal 

feed as either a drug or a feed 

ingredient. In either case, the Food Drug 

and Cosmetic Act requires the sponsor 

to obtain FDA approval or GRAS 

recognition prior to marketing. In the 

past, FDA has followed a policy of 

enforcement discretion to allow 

marketing of unapproved products if 

evaluated by the AAFCO feed ingredient 

definition process and listed in the 

Official Publication. The FDA now 

encourages sponsors to use the food 

additive petition procedure for new 

products. 

An overview of the regulatory 

management framework for China was 

discussed explaining the interaction 

between relevant authorities such as 

Ministry of Agriculture (MOA), General 

Administration of Quality Supervision, 

Inspection and Quarantine (AQSIQ) and 

the Certification and Accreditation 

Administration of China (CNCA). Various 

related Standards and Regulations were 

highlighted along with key MOA 

announcements.  

The annual seminar provides a very 

useful overview of the different 

legislative procedures in the EU, China 

and USA while it attempts to clarify the 

maze of processes and procedures 

required to register feed additives. The 

available presentations from the 

seminar can be found at the following 

link http://www.iffo.net/members-area/

seminar-regulatory-update-animal-feed-

and-feed  

IFFO NEWS 
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Country Company Category 

China Zhoushan Xinzhou Fishmeal Equipment Factory  Non-Producer 

Denmark Krusoe & Co  Non-Producer 

New IFFO applicant members  

(awaiting Board approval in April)  

http://www.iffo.net/members-area/seminar-regulatory-update-animal-feed-and-feed
http://www.iffo.net/members-area/seminar-regulatory-update-animal-feed-and-feed
http://www.iffo.net/members-area/seminar-regulatory-update-animal-feed-and-feed
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The status of  fishery and aquaculture by-product utilisation 
for marine ingredients production in the UK 

Guest columnist: Richard Newton, Alban Caratis, Jean Peignon, Julien 
Stevens and Dave Little 

The University of Stirling and IFFO have 
been collaborating since 2013 to identify 
promising new sources of raw material 
to be used in the marine ingredients 
industry. The first part of the 
partnership was to build a database of 
where current raw material was sourced 
and how much of the top produced 
species were being utilised to produce 
fishmeal and oil. The conclusions of the 
study were that there were large 
volumes of untapped by-products from 
fisheries processing that were under- 
utilised. Compared to the tradition of 
the ‘5th quarter’ for terrestrial livestock, 
i.e. where all ‘wastes’ are used, that has 
become increasingly sophisticated, 
seafood processing is relatively 
undeveloped.  

Many of the conclusions that were 
drawn from the database, were made 
on estimates from the IFFO. Therefore it 
was decided to validate the data and to 
try to identify incentives or barriers to 
the utilisation of seafood by-products. 
The IFFO funded 3 University of Stirling 
supervised MSc students to investigate 
these issues, using the UK as a case 

study. The first project 
investigated logistical and 
legislative aspects of the UK 
fisheries sector, the second 
looked at nutritional 
opportunities for fisheries by-
products and the third looked 
at both of these aspects for 
the UK farmed salmon 
industry. 

Interviews of stakeholders 
were carried out across the 
industry, including fishermen, 
processors, farmers, feed 
producers, amongst others, 
and a detailed analysis of secondary 
data was also performed. The vast 
majority of fishery landings, as well as 
aquaculture, occurs in Scotland. From 

fisheries, three major by-product 
streams occur; by-catch, on-board 
processing by-products and landed 
processing by-products. Only the landed 
processing by-products can currently be 
utilised, as the other two streams are 
almost all discarded at sea. This is for 
several reasons, mainly because of 
space on board boats is limited and 

fisherman wish to maximise that space 
for the highest value products. By-catch 
and viscera from on-board processing 
are typically of low value and the latter 
is difficult to store because of higher 
perishability. Typically fish for sale at 
Peterhead market were caught five days 
previously. Storage of viscera on board 
could mean freezing or some form of 
ensiling that may involve high expense 
and the use of hazardous acids in 
unstable conditions. Some evidence 
suggests that large companies may be 
beginning to value by-products more as 
a new generation of fishing boats are 
commissioned which have incorporated 
fishmeal and fish oil plants on board.  

A more difficult problem to solve has 
always been, to minimise by-catch and 
where it unavoidable, utilise it 
effectively. In the past fisherman have 
viewed the quota rules as wasteful and 
damaging with many high value species 
having to be discarded. However, much 
has been within quota limits and 
discarded due to low value, such as 
saithe, or undersized fish. Attaching 
artificially higher values would not serve 
to increase efforts to avoid by-catch. The 
EU is gradually introducing landing 
obligation legislation which will require 
all by-catch to be landed. This is likely to 
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increase the amount of raw material in 
EU countries in the short term until 
fisherman develop better methods to 
avoid by-catch, such as more advanced 
nets. The recent UK vote to leave the EU 
has left the future status of this 
legislation uncertain in the UK. The 
amount of on shore processed by-
product was estimated to be around 
251,000 tonnes in 2015 (64% fish 
frames, 27% nephrops heads and 8% 
viscera). Of this, it was found that most 
was well utilised but the marine 
ingredients industry was facing 
increasingly stiff competition from 
markets for direct human consumption 
and pet food. 

It is expected that competition will 
increase for raw material even if more is 
made available. The marine ingredients 
industry will most likely have to improve 
its efficiency to remain competitive. One 
possible way is to improve the 
functionality of marine ingredients 
through hydrolysis and fractionation. 

The scope for this is huge as the raw 
material is so varied and processing 
conditions can also produce a large 
number of functional properties. 
Already there is a lot of research going 
into this field but more is needed that 
can tailor functional ingredients for the 
different life stages of different animal 
species.  

The Scottish farmed salmon industry 
showed a completely different picture 
to the fishing industry. It has the 
advantage that fish are processed 
immediately after slaughter and by-
product is therefore much fresher. 
Almost all viscera went to the 
hydrolysed protein industry, with the 
bulk of the rest of the by-product 
remaining mixed and sent to the 
fishmeal industry. An exception are 
salmon heads that are mainly exported 
for human consumption, particularly to 
the Far East. Although this paints a 
positive picture of utilisation, the 
salmon (and other fish) processing 

industry and marine ingredients industry 
are both losing opportunities to produce 
much more tailored products by keeping 
by-products separate at the point of 
production. Skins may be used directly 
as leather, consumed as delicacies or 
used for high value collagen extraction. 
Different fractions of fish yield different 
proteins, lipids and minerals which may 
all contribute to the functional 
ingredients industry.  

The added interest and competition in 
the market means that it is ever more 
important that the marine ingredients 
industry moves with the times and looks 
to optimise the opportunities arising 
from existing and new raw material 
sources. Going forward, the Institute of 
Aquaculture at the University of Stirling 
is investing more research effort into 
looking at how to improve efficiencies in 
aquaculture through optimisation of by-
product streams and circular 
economies.  

Proximate analysis of key UK by-product samples  

24 March  4th IFFO/JCI Fishmeal and Fish Oil Conference Wyndham Sanya Bay, China 

1-3 May IFFO Members Meeting Barcelona, Spain 

23-25 October 57th IFFO Annual Conference Washington DC, USA 

Save the date for IFFO 2017 events 



JANUARY 2017 ¦  IFFO UPDATE  ¦  7 

IFFO NEWS 

IFFO report: China Special Food International Conference 

IFFO China Director Maggie Xu and 
Technical Specialist Jing Zhang attended 
the China Special Food International 
Conference in Beijing 12th – 13th 
December 2016. This 2-day conference 
was hosted by China Food and Drug 
Administration (CFDA) and organized by 
China Nutrition and Health Food 
Association. Special Food is a newly 
introduced concept that covers both 
health food and special dietary nutrition 
food. 

According to the Vice Minister of CFDA, 
Mr. Jiacai Teng, China’s output of health 
food in 2015 reached 700,000 tons at 
the value of CNY 400 billion by 2600 
companies and production has grown by 
over 14% compared with 2014. This is a 
sector that is highly globalized and last 
year China imported health food from 
over 200 countries while exported to 
more than 201 countries. The 
government of China calls for 
strengthened international cooperation 

in terms of R & D, information sharing as 
well as risk management.  

This was echoed by Counsellors of 
French and German Embassies in Beijing 
as well as China representative of World 
Health Organization, who also stressed 
the importance of regulation and 
standards that are comprehensive, 
transparent and predictable.  

The presentations given by a Deputy 
Director General and two Division 
Directors of CFDA on updates of China’s 
health food registration and filling 
regulations are perhaps the highlights of 
the conference, during which period the 
multi-function room was fully packed. 
This and next year are the transitional 
period for the revised regulation to be 
implemented, which is revolutionary. 
The government of China is putting main 
responsibilities on enterprises and 
replacing the registration requirement 
with registration /filing requirement, 
depending on specific situation of each 

application case. The new health food 
registration and filing regulation was 
published already this February and the 
catalogues of health food ingredients 
and that of health food function claims 
are to be announced next year. The new 
regulatory mode of shared responsibili-
ties among government, industry, 
consumers and media was reiterated by 
the Division Director of AQSIQ. IFFO 
China Office will monitor regulatory 
changes in China closely and share 
impact assessment with global IFFO 
members. 

The DSM Nutritional Products Senior 
Director, Dr. Gerhard Gans, delivered a 
presentation on behalf of Global 
Regulatory Nutrition Cluster on the 
evolution of the health food category 
and trends in the world, with specific 
comparison of standard schemes in 
various countries. A PDF version of Dr. 
Gans’ PPT file is available upon request. 

INDUSTRY NEWS 

Norway funds business innovation project to investigate marine 
by-products 

The QMAR project unlocking the 

nutritional and technical quality 

potential of marine by-products in 

sustainable salmonid feeds is a business 

innovation project for the industrial 

sector that is set to commence in 

January 2017. It is being supported by 

the Research Council of Norway, and has 

been granted funding up to a maximum 

limit of NOK 16 million spread over a 

four year period. 

QMAR will address sustainable growth in 

the aquaculture industry. This growth is 

challenged, on one hand, by ensuring 

environmentally responsible growth and 

by creating efficient exploitation of 

underutilised marine raw materials. On 

the other hand sustainable growth will 

require formulation of future feeds that 

support high fish performance and 

welfare, requiring more basic and 

practical knowledge of metabolic 

functions in fish and marine meal 

properties. 

According to Hanne Jorun Sixten, Senior 

Researcher at BioMar's global R&D 

Nutrition Requirements Group and 

QMAR project manager, the project will 

enable BioMar and its partners to 

develop ingredients and feed products 

based on by-products of marine raw 

materials. In addition, work will be 

conducted on understanding the 

mechanisms underlying the beneficial 

effects of components based on marine 

raw materials. 

"The project will strengthen BioMar’s 

work on sustainability," Hanne Jorun 

Sixten said. "Moreover, it will play a part 

in increasing the sustainability of both 

fisheries and aquaculture by creating 

incentives and solutions for fully 

exploiting the entire catch."  

Source: Aquafeed.com 

http://www.aquafeed.com/news/headline-news-article/7050/Norway-funds-business-innovation-project-to-investigate-marine-byproducts/?utm_source=Aquafeed+English+Newsletter&utm_campaign=e276ee93cc-af-nl-12-15-16&utm_medium=email&utm_term=0_0e7f7c0399-e276ee93cc-
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Major Norwegian fisheries enter MSC assessment 

INDUSTRY NEWS 

The Norwegian Fishermen’s Association 

(NFA) has started the full public 

assessment to the Marine Stewardship 

Council (MSC) fisheries standard, for its 

North Atlantic blue whiting, and North 

Sea sandeel, pout and sprat fisheries. 

In 2015, the Norwegian pelagic trawl, 

bottom trawl and purse seine caught 489 

000 MT of blue whiting, 44 000 MT of 

pout, 101 000 MT of sandeel, and 9 000 

MT of sprat. These species are primarily 

used for production of fish meal and fish 

oil for the global market, with the 

aquaculture industry as a major 

recipient. If successfully certified, the 

production of sustainable marine raw 

material for salmon feed for instance is 

anticipated to grow. 

The main driver behind NFA’s application 

for MSC certification of these species is 

the market demand for 

MSC certified raw 

material of fish meal 

and fish oil. Tor B. 

Larsen, NFA’s 

environmental advisor, 

who is coordinating and 

representing the client 

group during the 

certification process 

comments: “There is an 

increasing demand for 

certified sustainable raw material in the 

fish meal and fish oil industry, and the 

Norwegian industry must meet these 

market demands. We are pleased to 

enter these fisheries into certification 

and look forward to a thorough process 

led by DNV GL.” 

Camiel Derichs, MSC’s regional director 

for Europe has been following the 

positive development of an increased 

demand for credible verification of 

sustainability within the fish meal and 

fish oil industry, and explains: “Some 20% 

of annual global wild-caught production 

is used for fish meal and fish oil 

production. The majority of these 

ingredients then end up in animal feeds, 

with an increasing proportion of the fish 

oil used for supplements and 

nutraceuticals. It is critical that the low 

trophic level species which are usually 

used in this supply-chain are managed 

sustainably, given that these species 

often play key a role in the ecosystem. 

Over the past 2 years MSC experiences 

an increasing interest amongst reduction 

fisheries to be assessed against the 

world’s leading fisheries sustainability 

standard. We welcome that develop-

ment, which indicates that the aquafeed 

industry and supplement industry 

increasingly seek independent credible 

verification of sustainability for their 

procurements.” 

The assessment is estimated to take 12 

months, and is run by a third party from 

DNV GL, who will review all scientific and 

stakeholder information available. Camiel 

Derichs adds: “We welcome the 

Norwegian fisheries for blue whiting in 

the North Atlantic, and the fisheries for 

sprat, pout and sandeel in the North Sea 

in the full assessment process”. 

If successfully certified, the blue whiting 

will be added as a new certified species 

to the already MSC certified Norway 

spring spawning herring fishery, while 

the Norway sandeel, pout and north sea 

sprat fishery will be certified as one 

separate fishery. 

Source: MSC 

New Study Finds EPA and DHA Omega-3s Lower Risk of  
Coronary Heart Disease  

EPA and 

DHA 

omega-3s 

reduce the 

risk of 

coronary 

heart 

disease (CHD), according to results of a 

new, comprehensive meta-analysis 

published in the Mayo Clinic 

Proceedings and sponsored by the 

Global Organization for EPA and DHA 

Omega-3s (GOED). Among randomized 

controlled trials (RCTs), there was a 

statistically significant reduction in CHD 

risk in higher risk populations, including: 

 16 % in those with high triglycerides 

and 14 % in those with high LDL 

cholesterol. 

 A non-statistically significant 6 % risk 

reduction among all populations in 

RCTs, a finding supported by a 

statistically significant 18 % reduced 

risk of CHD among prospective 

https://www.msc.org/newsroom/news/major-norwegian-fisheries-enter-msc-assessment
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cohort studies. 

"What makes this paper unique is that it 

looked at the effects of EPA and DHA on 

coronary heart disease specifically, 

which is an important nuance 

considering coronary heart disease 

accounts for half of all cardiovascular 

deaths in the U.S.," said Dr. Dominik 

Alexander, lead author and Principal 

Epidemiologist for EpidStat. "The 6 % 

reduced risk among RCTs, coupled with 

an 18 % risk reduction in prospective 

cohort studies — which tend to include 

more real-life dietary scenarios over 

longer periods — tell a compelling story 

about the importance of EPA and DHA 

omega-3s for cardiovascular health." 

Additional study details include: 

 The study reviewed 18 randomized 

controlled trials (RCTs) and 16 

prospective cohort studies, with 

93,000 and 732,000 subjects, 

respectively. 

 The study examined outcomes such 

as myocardial infarction, sudden 

cardiac death and coronary death. 

 The study compared the results of 

RCTs, which explore interventions 

under strict clinical conditions, to 

those of prospective cohort studies 

that are observational, and followed 

larger populations for longer periods 

of time. 

"There are important public health 

implications related to reducing the risk 

of coronary heart disease, and therefore 

we are encouraged by the results of this 

comprehensive analysis," said Dr. Harry 

Rice, Vice President of Regulatory and 

Scientific Affairs for GOED. "It's also 

important that the observed risk 

reductions were even stronger in 

patient populations with elevated 

triglycerides and LDL cholesterol levels, 

two risk factors that affect more than 

one quarter of the American 

population." 

"The results confirm that increasing 

omega-3s is a healthy lifestyle 

intervention that can contribute 

towards reductions in CHD risk," added 

Adam Ismail, Executive Director of 

GOED. "Remember that increasing 

omega-3 intakes is basically just 

improving the quality of one's diet 

slightly, like reducing the amount of 

sodium or increasing your dietary fibre. 

It is a simple, inexpensive, and 

achievable change that most consumers 

need to make to optimize their health." 

An accompanying editorial in Mayo 

Clinic Proceedings also acknowledges 

the importance of the study. "The meta-

analyses of Alexander and colleagues 

suggests that omega-3 fatty acid intake 

may reduce risk of adverse CHD events, 

especially among people with elevated 

levels of TGs or LDL-C.…omega-3 fatty 

acid intake of at least 1 gram of 

EPA+DHA per day, either from seafood 

or supplementation (as recommended 

by the American Heart Association), 

continues to be a reasonable strategy," 

said the authors. 

Study authors did point out that further 

clinical trials looking specifically at CHD 

outcomes may continue to provide a 

better understanding of the promising 

beneficial relationship between EPA/

DHA and CHD risk. Current RCTs have 

varying durations, different baseline 

CHD status for study participants, and 

utilize several methods for patient 

selection and randomization. Future 

studies should: 

 Increase patient populations to 

account for dropout rates in longer 

trials. 

 Extensively detail how subjects are 

diagnosed to create uniform 

diagnostic criteria. 

 Be appropriately powered to detect 

an effect in current clinical 

conditions. 

 Measure baseline omega-3 intake or 

status of study participants to 

determine the extent to which it 

confounds results. 

The study was supported by a grant 

from GOED, which played no role in 

study design; in the collection, analysis, 

and interpretation of data; in the writing 

of the report; or in the decision to 

submit the article for publication. 

Source: GOED 

http://www.prnewswire.com/news-releases/new-study-finds-epa-and-dha-omega-3s-lower-risk-of-coronary-heart-disease-300384474.html?tc=eml_cleartime
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Aquaculture diets have become 

increasingly plant based. In addition, the 

industry faces environmental changes. 

Recent findings in salmonids when the 2 

challenges are combined, might give 

cause for concern. The inclusion of plant 

ingredients in fish feed containing anti-

nutritional factors which may affect 

growth, nutrient utilisation and health of 

the fish is a widely debated challenge. In 

parallel, global warming that alters the 

fish’s environment is a further challenge. 

In his PhD thesis, Mosberian Tanha has 

incorporated the two-pronged challenge 

of dietary changes and environmental 

shifts in the fresh water system on 

performance and health of salmonids. By 

manipulating the water exchange rate, 

leading to a lower oxygen level, the 

effects of global warming and high-

intensive farmed fish can be simulated. 

“Individually, the challenge of a plant-

based diet and suboptimal environment 

may not be a problem. However, taken 

together, I found that environmental 

changes associated with change in 

several water quality parameters may 

directly or indirectly affect the health and 

performance of the fish”, Peyman 

Mosberian Tanha says. 

Tanha’s research approach has been to 

look at how dietary and environmental 

factors interact with gastrointestinal 

mucosa and how these interactions may 

be harmful to the mucosal barrier. “The 

mucosa has developed a barrier function 

which prevents the penetration of 

microorganisms and other undesirable 

substances. This function has a crucial 

role in maintaining gut homeostasis. Any 

challenge to the mucosal barrier beyond 

its tolerance adversely affects the 

function and integrity of this first line of 

defence, which in turn results in a 

disturbance of gut homeostasis”, Tanha 

says. He found that feeding a challenging 

plant-based diet reduced the digestibility 

of both lipid and starch. When the fish 

were also subjected to a suboptimal 

environment, the digestibility of lipid and 

starch was further reduced. Mosberian 

Tanha also found that the plant-based 

diet led to enteritis (inflammation) in the 

hind-gut of the fish, but the degree of 

enteritis did not increase further at 

suboptimal environment. Fish that were 

exposed to the same environmental 

challenges, but fed a more optimal diet, 

did not show any adverse effect on 

nutrient digestibility or gut health. “This 

demonstrates that there is a connection 

between the diet and the fish capability 

to digest it under environmental 

challenges”, Tanha says. 

The study has been conducted in 

cooperation with Wageningen University 

in the Netherlands. Based on the results, 

Tanha foresees a need for further 

insights. “Various species of fish may 

respond differently to the challenges. It is 

therefore important to gain more 

knowledge on mucosal barrier function 

and integrity in different fish and how the 

interaction of dietary and environmental 

challenges may affect mucosal barrier 

integrity and gut homeostasis”, Tanha 

says. An implication of Tanha’s findings is 

the potential to improve performance 

and health of fish in a suboptimal 

environment by tailoring optimal diets to 

cope with the two-pronged challenges. 

Source: AllAboutFeed.net 

Plant-based fish diets may harm the environment 

World’s ‘keystone’ seafood firms commit to traceability, 
sustainability 

The so-called 'keystone actors' of the 

seafood world have together pledged to 

play a leading role in ocean sustainabil-

ity, by forming the initiative “seafood 

business for ocean stewardship”. The 

companies – eight of the seafood 

world's largest, including Maruha 

Nichiro, Nippon Suisan Kaisha (Nissui), 

Thai Union Group and Marine Harvest. 

These keystone actors land 11-16% of 

global catches, while five control 35% of 

Atlantic salmon supply, and three hold 

38% of farmed bluefin tuna production. 

“As leaders in the global seafood 

industry, we are concerned about the 

state of the ocean and the global 

environment.”  

“We, as keystone actors in the global 

seafood industry, recognize that 

together we represent a global force, 

not only in the operation of the seafood 

industry, but also in contributing to a 

resilient planet with marine ecosystems 

continuing to produce food of high 

quality for present and future 

generations.” 

The “seafood business for ocean 

stewardship” initiative brings together, 

for the first time, leaders in science and 

business, the wild capture and 

aquaculture sectors of the seafood 

industry, and companies from Asia, 

Europe and North America, operating 

http://www.allaboutfeed.net/Compound-Feed/Articles/2016/12/Plant-based-fish-diets-may-harm-the-environment-65927E/
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globally. 

It backs the UN sustainable development 

goals (SDGs) as a new framework for 

economic and social development, and 

advocates that all businesses should 

integrate these into operations. 

“Measures aimed at implementing the 

Paris Agreement, reducing pollution and 

halting the destruction of coastal 

habitats also need to be urgently 

implemented.” 

The companies involved in this project 

believe that while government action is 

important, the industry's role in 

developing solutions is equally so. 

“Through 'seafood business for ocean 

stewardship', we intend to develop a 

common understanding and a common 

approach among the keystone actors 

globally, building on the many existing 

initiatives in which our companies are 

already engaged.” 

“This is an initiative between science and 

business, with an ambition to engage 

with governments and other 

stakeholders for positive change. It is not 

only about supplying sustainable 

seafood to consumers; it is about 

becoming stewards of the world’s ocean 

and aquaculture environments.” 

Signing up to this agreement means 

commitment to act on the following: 

 Improve transparency and 

traceability in our own operations, 

and work together to share 

information and best practice, 

building on existing industry 

partnerships and collaborations. 

 Engage in concerted efforts to help 

reduce IUU fishing and seek to 

ensure that IUU products and 

endangered species are not present 

in our supply chains. 

 Engage in science-based efforts to 

improve fisheries and aquaculture 

management and productivity, 

through collaboration with industry, 

regulators and civil society. 

 Engage in concerted efforts to 

eliminate any form of modern slavery 

including forced, bonded and child 

labour in our supply chains. 

 Work towards reducing the use of 

antibiotics in aquaculture. 

 Reduce the use of plastics in seafood 

operations, and encourage global 

efforts to reduce plastic pollution. 

 Reduce our own greenhouse gas 

emissions. 

 Secure new growth in aquaculture, 

by deploying best practices in 

preventive health management, 

including improved regulatory 

regimes. 

 Collaborate and invest in the 

development and deployment of 

emerging approaches and 

technologies for sustainable fisheries 

and aquaculture. 

 Support novel initiatives and 

innovations for ocean stewardship. 

 

The full list of signatories is: Shigeru Ito, 

president of Maruha Nichiro; Norio 

Hosomi, president and CEO of Nissui; 

Thiraphong Chansiri, president and CEO 

of Thai Union; Ole-Eirik Leroy, chairman 

of the board of Marine Harvest; Myoung 

Woo Lee, CEO of Dongwon Industries; 

Einar Wathne, group leader and 

president for Cargill Aqua Nutrition; Geir 

Molvik, CEO of Cermaq; and Knut Nesse, 

CEO and chairman with Nutreco. 

"It's remarkable that seafood companies 

came together to discuss the 

sustainability and development of the 

seafood industry and lay grounds for 

ocean stewardship," said Myoung W 

Lee, CEO of Dongwon. "I am honored to 

have contributed to such a significant, 

historic event and will ensure that 

Dongwon does our part to uphold the 

agreement." 

Cermaq CEO Geir Molvik said: “Cermaq 

is very much engaged in sustainable 

development goal 14 – life below water 

– and have encompassed the SDGs in 

our business strategy. Working with 

other keystone actors in the global 

seafood sector is important because it’s 

only through partnerships we can 

efficiently pull in the same direction and 

make significant changes.” 

Read more: Undercurrentnews.com  

https://www.undercurrentnews.com/2016/12/14/worlds-keystone-seafood-firms-commit-to-traceability-sustainability/
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European Union ministers have reached 

an agreement on next year’s commercial 

fishing opportunities in the Atlantic, 

North Sea and Black Sea, following 

discussions at the annual Agriculture and 

Fisheries Council. The agreement is 

based on the objective of achieving 

maximum sustainable yields (MSYs) by 

2017 where possible, and by 2020 at the 

latest, while taking into account socio-

economic circumstances.  

Following the council’s decision, the 

number of fish stocks managed at MSY 

levels will increase to 44 next year. In 

2009, only five stocks had total allowable 

catches (TACs) set at MSY. The 

agreement also tackles the question of 

choke species in mixed fisheries by 

providing elements of flexibility.  

"Sustainability has been the driver of 

today's agreement: the sustainability of 

our fish stocks, but also that of our 

fisheries sector. We have successfully 

reconciled different opinions to the 

benefit of all parties involved, and 

established the basis for the achieve-

ment of maximum sustainable yield," 

said Gabriela Matečná, minister for 

agriculture and rural development of 

Slovakia and president of the council.  

Negotiations were largely based on the 

European Commission (EC) proposal, 

which established fishing opportunities in 

the form of yearly TACs and quotas by 

fish stocks in the different fishing zones. 

These concerned stocks that the EU 

manages either autonomously or jointly 

with third countries, for instance with 

Norway in the North Sea and the 

Skagerrak, or through Regional Fisheries 

Management Organizations (RFMOs).  

The proposal was also based on the 

scientific advice provided by the 

International Council for the Exploration 

of the Sea (ICES), which delivered its last 

annual advice on 30 June 2016. Karmenu 

Vella, the EU commissioner for 

environment, maritime affairs and 

fisheries, said the agreement was 

another important step toward 

sustainable fisheries. “I am proud to say 

that our push for healthy fish stocks is 

starting to pay off: following years of 

disciplined fisheries policy, scientists this 

year advised increasing catch limits for 

several stocks in the Atlantic and North 

Sea. This is encouraging, and shows that 

sustainability really does get fishermen 

the best deal," said Vella.  

The Agriculture and Fisheries Council said 

the economic performance of the EU 

fleet had improved considerably, from a 

loss-making position in 2008 to 

generating increasingly higher net profits 

in the past three years and that this 

increased profitability was driven by the 

increase in the amount of stocks being 

fished sustainably. 

Source: Seafoodsource.com 

Global climate target could net additional six million tons of  fish 
annually 

If countries abide by the Paris 

Agreement global warming target of 1.5 

degrees Celsius, potential fish catches 

could increase by six million metric tons 

per year, according to a new study. The 

researchers also found that some 

oceans are more sensitive to changes in 

temperature and will have substantially 

larger gains from achieving the Paris 

Agreement. “The benefits for vulnerable 

tropical areas is a strong reason why 1.5 

C is an important target to meet,” said 

lead author William Cheung, director of 

science at the Nippon Foundation – UBC 

Nereus Program and associate professor 

at UBC’s Institute for the Oceans and 

Fisheries. “Countries in these sensitive 

regions are highly dependent on 

fisheries for food and livelihood, but all 

countries will be impacted as the 

seafood supply chain is now highly 

globalized. Everyone would benefit from 

meeting the Paris Agreement.” 

http://www.seafoodsource.com/news/supply-trade/2017-eu-fishing-limits-agreed-44-stocks-brought-to-msy?utm_source=informz&utm_medium=email&utm_campaign=newsletter&utm_content=newsletter
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The authors compared the Paris 

Agreement 1.5 C warming scenario to 

the currently pledged 3.5 C by using 

computer models to simulate changes in 

global fisheries and quantify losses or 

gains. They found that for every degree 

Celsius decrease in global warming, 

potential fish catches could increase by 

more than three metric million tons per 

year. Previous UBC research shows that 

today’s global fish catch is roughly 109 

million metric tons. “Changes in ocean 

conditions that affect fish stocks, such as 

temperature and oxygen concentration, 

are strongly related to atmospheric 

warming and carbon emissions,” said 

author Thomas Frölicher, principal 

investigator at the Nippon Foundation – 

UBC Nereus Program and senior 

scientist at ETH Zürich. “For every metric 

ton of carbon dioxide emitted into the 

atmosphere, the maximum catch 

potential decreases by a significant 

amount.” 

Climate change is expected to force fish 

to migrate towards cooler waters. The 

amount and species of fish caught in 

different parts of the world will impact 

local fishers and make fisheries 

management more difficult. The findings 

suggest that the Indo-Pacific area would 

see a 40 per cent increase in fisheries 

catches at 1.5 C warming versus 3.5 C. 

Meanwhile the Arctic region would have 

a greater influx of fish under the 3.5 C 

scenario but would also lose more sea 

ice and face pressure to expand 

fisheries.  

The authors hope these results will 

provide further incentives for countries 

and the private sector to substantially 

increase their commitments and actions 

to reduce greenhouse gas emissions. “If 

one of the largest carbon dioxide 

emitting countries gets out of the Paris 

Agreement, the efforts of the others will 

be clearly reduced,” says author Gabriel 

Reygondeau, Nippon Foundation – UBC 

Nereus Program senior fellow at UBC. 

“It’s not a question of how much we can 

benefit from the Paris Agreement, but 

how much we don’t want to lose.” 

Source: Science.ubc.ca 

ALTERNATIVES & INNOVATION 

IPIFF, the European Umbrella 

Organisation representing the interests 

of the Insect Production sector for Food 

and Feed – welcomed the ‘green light’ 

given by EU Member States on the 

authorisation of insect proteins as fish 

feed. 

The EU Member States representatives 

endorsed a European Commission 

proposal which was discussed today in a 

meeting of the EU Standing Committee 

on Plants, Animals, Food and Feed 

(SCoPAFF). The text is expected to be 

formally adopted during the spring 2017, 

which means that insect proteins should 

be effectively authorised for use in fish 

feed as from 1st July 2017. This is earlier 

than predictions from Dutch bank ABN 

Amro who forecasts Q3 2017 for 

approval of insect meal in aquafeed. 

Reacting to Member States’ vote, IPIFF 

president Antoine Hubert said: “We are 

particularly pleased with the move made 

by EU institutions: the opening of this 

legislation is in our view a major 

milestone towards the development of 

the European insect production sector.” 

IPIFF vice president Tarique Arsiwalla 

recalled the recent opinion from the 

European Food Safety Authority’s (EFSA) 

dated from 8 October 2015, which 

concluded that insects fed with plant 

based materials entail no risks if insect 

producers comply with best hygiene 

practices. “This is precisely the case of 

the IPIFF members, who comply with 

very stringent risk management 

procedures, in accordance with the EU 

food and feed safety legislations,” 

explained Arsiwalla. 

Looking ahead, IPIFF expressed the will 

to pursue efforts towards a possible 

authorisation of insect proteins to other 

non-ruminant species (e.g. pigs and 

poultry) or to allow to use other ‘high 

grade’ materials to feed their insects. 

“We will plead for further relaxation of 

EU rules, in case safety conditions 

associated with these new routes have 

been demonstrated,” explained Hubert. 

The recent ABN Amro report on this 

topic expects approval of insect meal for 

pigs and poultry in 2020. “In the long 

run, these changes should contribute to 

alleviate European dependency on 

protein imports, whilst securing a 

promising source of protein for EU 

farmers & customers,” concluded the 

IPIFF chair. 

Source: AllAboutFeed.net 

EU agrees on insect protein for aquafeed 

https://science.ubc.ca/news/global-climate-target-could-net-additional-six-million-tons-fish-annually
http://www.allaboutfeed.net/New-Proteins/Articles/2016/12/EU-agrees-on-insect-protein-for-aquafeed-70425E/
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Skretting, says a breakthrough in R&D 

development by Evonik and DSM means 

it can provide feed formulations 

containing EPA and DHA from algal oil as 

and when the industry requires them. As 

global supplies of fish oil remain static or 

decline and demand for aqua feed grows 

over the next decade, so too does the 

need to find alternative sources of 

Eicosapentaenoic acid (EPA) and 

docosahexaenoic acid (DHA) for use in 

salmon and trout diets. 

Evy Vikene, manager special projects at 

Skretting, told us the algal oil is an 

industry first. "It provides both 

microalgae derived DHA and EPA, the 

only fish oil alternative on the market to 

do so, with both of those nutrients in 

high concentrations. Also, it is the only 

fish oil fatty acid replacement, so far, 

that is delivered as an oil. And it is much 

better to add oil to a feed than biomass, 

from a nutritional perspective." 

Meaningful volumes of the algae oil are 

available now, but commercial scale up 

to meet future demand is being 

investigated. "We have to make sure we 

will be ready," said Vikene. The oil is 

being produced at DSM's plant in South 

Carolina, in the US. 

As a joint partner in the project with 

DSM and Evonik, she said Skretting 

tested the marine microalgae oil in 

terms of digestibility, absorption, fish 

health and growth. "It is equivalent to 

fish oil in terms of digestibility, and we 

saw that the DHA and EPA is fully 

absorbed," said Vikene. The algal oil is 

approved for use in the EU, added the 

fish feed manufacturer.  

Source: FeedNavigator.com 

Skretting gets behind algal oil breakthrough from Evonik and 
DSM 

Breakthrough fish feed solution holds promise for smallholders 

A breakthrough innovation developed by 

CSIRO scientists in Australia in 2009, 

known as Novacq (an abbreviation of 

novel aquafeed), is helping to reduce 

reliance on harvesting wild fish to feed to 

farmed fish and crustaceans. Novacq is 

an aquafeed ingredient produced by 

marine microbes that, when used in a 

shrimp feed, results in 20-30% faster 

growing and healthier farmed shrimp. 

Now, WorldFish aims to make Novacq 

available to smallholder shrimp and fish 

farmers in developing countries, where 

aquaculture is growing rapidly yet yields 

are often low. 

With funding from the Blue Economy 

Challenge grant program, WorldFish will 

next year start field trials in Bangladesh, 

Indonesia, Malaysia and Tanzania – the 

critical first step to bringing Novacq to 

market in these and other counties in the 

Indian Ocean region from 2018 onwards. 

The technology uses natural marine 

microbial processes to bio-convert plant 

wastes, such as rice straw, into a 

bioactive powder (Novacq). Including 5–

10 % of Novacq in shrimp feeds improves 

the growth and health of farmed shrimp 

and greatly reduces or eliminates the 

need for any wild harvest fishmeal. 

Since 2014, the technology has been in 

full-scale commercial production in China 

and Vietnam, two of the world’s largest 

aquaculture-producing countries. Shrimp 

farmers in these countries have seen 

impressive improvements in growth rates 

of 20% to 30% and the commercial 

market for Novacq is anticipated to 

increase rapidly as more shrimp farmers 

adopt the technology. 

Source: Blog.Worldfishcentre.org 

http://www.feednavigator.com/R-D/Skretting-gets-behind-algal-oil-breakthrough-from-Evonik-and-DSM/?utm_source=newsletter_special_edition&utm_medium=email&utm_campaign=28-Dec-2016&c=jNlBZVjDed7wNxgaG8E35jcmbNNcN7fR
http://blog.worldfishcenter.org/2016/12/breakthrough-fish-feed-solution-holds-promise-for-smallholders/
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Cargill is 

partner-

ing with 

Algae 

Natural 

Food, a 

young biotech firm based near 

Strasbourg, France, on a project to grow 

organic microalgae in the city's Rhine 

River port, according to Food Ingredients 

1st. The first project of its kind in France, 

the green partnership will transform 

CO2 and water used in Cargill's malt 

processing plant into a source of energy 

and nutrients needed for the algae-

growing process. The initiative will reuse 

10% of Cargill's waste water, recycle 

heat from the malting process, and 

reduce the plant's CO2 emissions by 5%. 

The Cargill/Algae Natural Foods project 

points to two important trends that 

indirectly impact the ingredients market. 

First, in recycling the Cargill plant's 

water, the initiative demonstrates that 

useful products can be obtained in ways 

that are environment-friendly. The 

partnership also shows, by example, a 

type of cooperative venture that could 

cut ingredient costs in a way is 

responsible and sensitive to the balance 

of nature.  

Source: Fooddive.com 

Cargill's waste will nourish algae in new partnership 

Algae Natural Food and Cargill to Algae Grow Eco-Designed 
Microalgae 

Natural Food and Cargill are launching 

the first stage of their project to grow 

organic microalgae in Strasbourg’s port 

area. This industrial symbiosis project, 

based on the principles of the circular 

economy, is one of its kind. Algae Natural 

Food will transform the Cargill Malt 

processing water and CO2 into a source 

of energy and nutrients for the 

cultivation of its organic microalgae. 

To grow, microalgae need four essential 

elements: energy (light and heat), 

nutrients (minerals, etc.), water and CO2. 

As part of the malt production process, 

the Cargill site in Strasbourg generates 

heat, water loaded with nutrients and 

“natural” CO2 resulting from the 

respiration of the barley. There is 

therefore a perfect industrial symbiosis 

between the malting activity and 

microalgae production. 

As part of the partnership between 

Cargill and Algae Natural Food, a pilot 

plant has just been installed on the malt 

house site. Cargill will also provide inputs 

(heat, nutrients, CO2) for microalgae 

cultivation and technical support that will 

allow Algae Natural Food to take 

advantage of its industry experience of 

over 25 years. As such, this partnership 

represents an environmental benefit but 

also an economic boon for Algae Natural 

Food, since it will enable it to grow faster 

and develop new applications.   

Source: Foodingredientsfirst.com  

http://www.fooddive.com/news/cargills-waste-will-nourish-algae-in-new-partnership/432192/
http://www.foodingredientsfirst.com/news/Algae-Natural-Food-and-Cargill-to-Grow-Eco-Designed-Microalgae?type=article
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Aller Aqua Group has now 

started the construction of 

the new factory in Zambia.  

Construction started in 

December on the 50,000 

metric-tonne capacity feed 

plant, with a total of $10 

million of investment planned in the country.  The first big 

client is secured and the first employees, including the 

managing director, have been recruited. Now the building of 

the factory needs to keep its pace and the company should be 

ready for production of high quality extruded fish feed for 

aquaculture by September 2017. 

Whilst the new factory is under construction in Siavonga, Aller 

Aqua Zambia has made the first sales agreement with one of 

the largest Tilapia producers in the World – Yalelo Limited. 

Yalelo has plans to grow the production of Tilapia to 30.000 

tonnes in Zambia within the next few years. This rapid 

expansion will help secure Aller Aqua Zambia Limited’s success 

in the African country. The new factory will be the most 

technically advanced fish feed factory in Southern Africa.  

Source: Aller Aqua & Intrafish  

 

TripleNine is looking 

at investment 

opportunities to 

expand its 

operations near 

existing markets, its CEO Jes Bjerregaard told IntraFish. 

Norwegian firm Koppernaes recently became the majority 

owner of the firm, and the company is in it for the long term. 

The details of the strategic direction TripleNine will take still 

have to be carved out. However, the aim is clear. "We're 

looking at all alternatives for growth," Bjerregaard, who took 

over the helm at the firm in June this year, said. 

The present structure, however, does not give "significant room 

for organic growth," which is why TripleNine is "looking at 

different options" to expand. The company currently has 

operations in the Nordics, in Denmark and Norway, and is 

running a factory in Chile. South America and Europe would be 

obvious options to grow operations, Bjerregaard said. "We 

want to be an international company and a significant and 

important supplier to the aquaculture feed industry and other 

industries," he said. "They are big players and we want to 

match them." Source: Intrafish 

 

BioMar Group’s Joint 

Venture in China, BioMar-

Tongwei Biotech (Wuxi) Ltd 

has acquired a 100% of the 

shares in the fish feed 

company Haiwei, which is 

situated in the south of 

China. Carlos Diaz, CEO of the BioMar Group, stated that the 

acquisition fits perfectly with BioMar’s strategic focus on the 

top end of the Chinese aquaculture market. Haiwei was owned 

by Tongwei Co. Ltd over the last 3 years, BioMar’s joint venture 

partner in China. Tongwei Co. Ltd has concluded a successful 

turnaround of Haiwei and today the company is a leading 

supplier of feed to high value fish species like Japanese sea bass 

in Southern China. 

Carlos Diaz underlined that the acquisition is in line with 

BioMar’s global strategy ‘Shaping the Future’: “The acquisition 

is an important initiative, consistent with our growth strategy in 

core markets as well as within new species and geographies. In 

this regard, this is also an important step for our Emerging 

Markets Division, which plays a significant role supporting the 

strategy, securing growth for BioMar and building up new 

markets, integrating acquisitions, and servicing new species.” 

Source: AllAboutFeed.net 

 

Marine Harvest intends to 

develop a strategic plan 

next year in Chile to 

reduce the use of 

antibiotics in its production 

processes by 70%. The firm 

plans to reduce antibiotics from 450 grams per tonne of salmon 

produced last year to 150 grams of antibiotics per ton of 

harvested salmon. The company's Health and Nutrition 

Manager, Jorge Mancilla, told El Mercurio that they intend to 

vaccinate all species of their facilities with a new drug from 

Pharmaq, which has offered positive results. As he explained, 

the strategy of the firm is based on two pillars: biosecurity and 

animal welfare. "Marine Harvest is the company in Chile that 

produces the lowest farming densities compared to other 

producers. This means that it is the company that puts a smaller 

number of fish per cage," said the entrepreneur. 

With regards to caligus or sea lice, which annually costs USD 

700 million to the industry, Marine Harvest has launched a 

program that makes it possible to know salmon resistance to 

the doses of the procedures used to combat diseases. Source: 

FIS 

BUSINESS 

http://www.intrafish.com/aquaculture/1204643/danish-feed-firm-kicks-off-construction-of-usd-10-million-plant-in-zambia
http://www.intrafish.com/finance/1198760/nordic-fishmeal-giant-eyes-manda-opportunities-to-grow-global-foothold
http://www.allaboutfeed.net/Compound-Feed/Articles/2016/12/BioMar-fish-feed-deal-in-China-75124E/?cmpid=NLC|allaboutfeed|2016-12-28|BioMar_-_fish_feed_deal_in_China_
http://fis.com/fis/worldnews/worldnews.asp?l=e&ndb=1&id=88979
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UK: Bacon sales have 

plummeted as shoppers 

choose fish over meat for 

their meals, industry data has 

suggested. Meat sales were 

down by £300m in 2016, a 

report by The Grocer said, 

while pre-prepared fish sales 

were up by over £30m. It said 

health warnings such as 

those linking processed 

meats to cancer had played a part. The number of people 

buying fresh meat in supermarkets has dropped by 4.4% 

throughout the year, according to the report based on data 

from Nielsen, but no product has been hit as hard as pork. 

Bacon sales dropped by over £122m during the 12 months, 

whilst sausage sales declined by £51m. Richard Esau, marketing 

director of Tulip - a meat supply chain company - said a report 

by the World Health Organisation linking processed meats to 

cancer had played a part. "People are trying to eat less but 

higher quality meat," he said. "The challenge for bacon is to 

emulate sausages, which have seen fantastic growth at the 

premium end."  Source: BBC News 

 

Peru, Chile, Ecuador team up to prevent illegal fishing. Chile, 

Peru and Ecuador are working to produce an international front 

against illegal fishing on their coastlines, the Peruvian minister 

of production, Bruno Giuffra, said. The three countries will 

harmonize requirements for foreign boats in order to build a 

stronger barrier to illegal vessels. Peru and Ecuador will 

demand satellite control of foreign vessels that want to use 

their ports. Chile already does that.  

Peru is about to introduce the measure with a supreme decree, 

according to the ministry. "We are talking with fishery 

representatives in both countries [Chile and Ecuador], to 

achieve a strong solution to illegal fishing in our jurisdictions," 

Giuffra said. He indicated that if there is the three countries' 

requirements differ, illegal boats can circumvent the 

authorities. Giuffra said that if boats do not have satellite 

control installed, they will have to send their logbook navigation 

from their country of origin. In that way, it will be possible to 

know what their routes have been and control what has been 

fished in the countries' national waters. Source: Undercurrent-

news.com 

 

World Bank plows $117 million into Peru's aquaculture, fisheries 

sectors. The World Bank Group will invest PEN 400 million 

(€109.2 million/ $117.1) million into the National Program of 

Fisheries and Aquaculture implemented by the country’s 

MInistry of Production (Produce), reports Andina. Henry Quiroz, 

president of Fisheries Engineering of the Engineer College in 

Peru, said PEN 200 million (€54.6 million/$58.6 million) will go 

to aquaculture, while PEN 100 million (€27.3 million/$29.3 

million) will go to fisheries, and another PEN 100 million (€27.3 

million/$29.3 million) will go to transversal activities. This 

funding will be provided under a new agreement to be signed 

on Jan. 27. Source: Intrafish.com 

RESEARCH 

Taking fish oil during 

pregnancy is found to lower 

child’s asthma risk. Women 

who took fish oil during the 

last three months of 

pregnancy significantly 

lowered the risk that their 

children would develop 

asthma, a study in Denmark has found. Among children whose 

mothers took fish-oil capsules, 16.9% had asthma by age 3, 

compared with 23.7% whose mothers were given placebos. The 

difference, nearly 7 %age points, translates to a risk reduction 

of about 31%. 

But in the study, the researchers say they are not ready to 

recommend that pregnant women routinely take fish oil. 

Although the study found no adverse effects in the mothers or 

babies, the doses were high, 2.4 grams per day — 15 to 20 

times what most Americans consume from foods. Before 

doctors can make any recommendations, the study should be 

replicated, and fish oil should be tested earlier in pregnancy 

and at different doses, Dr. Hans Bisgaard, the leading author of 

the study, said in an email. He is a professor of pediatrics at the 

University of Copenhagen and the head of research at the 

Copenhagen Prospective Studies on Asthma in Childhood, an 

independent research unit. Source: NYTimes.com 

http://www.bbc.co.uk/news/uk-38406591
https://www.undercurrentnews.com/2016/12/23/peru-chile-ecuador-team-up-to-prevent-illegal-fishing/?utm_source=Undercurrent+News+Alerts&utm_campaign=94b2dc35ab-Americas_briefing_Dec_28_2016&utm_medium=email&utm_term=0_feb55e2e23-94b2dc35ab-92327653
https://www.undercurrentnews.com/2016/12/23/peru-chile-ecuador-team-up-to-prevent-illegal-fishing/?utm_source=Undercurrent+News+Alerts&utm_campaign=94b2dc35ab-Americas_briefing_Dec_28_2016&utm_medium=email&utm_term=0_feb55e2e23-94b2dc35ab-92327653
http://www.intrafish.com/news/1197236/world-bank-plows-usd-117-million-into-perus-aquaculture-fisheries-sectors
http://www.nytimes.com/2016/12/28/health/fish-oil-asthma-pregnancy.html?_r=0
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CALENDAR 

2017 

7-9 March 
12th North Atlantic Seafood 

Forum (NASF)  
Bergen, Norway 

23-24 March 
4th IFFO/JCI Fishmeal and Fish 

Oil Conference 
Sanya City, Hainan Province, China 

25-27 April Seafood Expo Brussels, Belgium 

1-3 May IFFO Members' meeting  Barcelona, Spain  

31 May—4 June World of Seafood - Thaifex 2017  Bangkok, Thailand 

5-7 June SeaWeb Seafood Summit Seattle, U.S.A. 

27-30 June World Aquaculture 2017 Cape Town, South Africa 

3-6 October GOAL 2017 Dublin, Ireland 

11 October  Humber Seafood Summit Grimsby, U.K. 

23-25 October IFFO Annual Conference Washington DC, U.S.A. 
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www.iffo.net 

http://www.seafoodexpo.com/global/
http://www.iffoevents.com
http://www.worldoffoodasia.com/
http://www.seafoodsummit.org/?_ga=1.198165414.864069418.1483525685
https://www.was.org/meetings/Default.aspx?code=WA2017
http://gaalliance.org/goal/
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