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Context

Seafood is one of the most important food commodities
consumed in Europe (EU imports 58.3% seafood)

Seafood is a high quality, balanced, healthy and safe food item

Enormous variability in seafood species produced and
consumed in Europe

Most consumers, especially children, pregnant woman and
elderly people, do not meet dietary recommendations of eating

two portions of fish per week EATING SEAFOOD 2x PER WEEK:
Leads to improved Contributes to an 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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Context SEAFO@DZ58

The seafood sector is complex and conservative, with supermarket
chains/large retailers being key players in influencing markets and
consumers choices
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Seafood is permanently monitored to anticipate hazard
outbreaks
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Objective
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Functional Aguafeeds
Blofortified Seafood

Diversified Integrated
Multi-Trophlc Agquaculture

Improved Microblological
and Virus Management

&

Seafood Gene Bank

Knowledge-led,
Eco-Innovation of
based

Optimised Fast Screening
Methods for Seafood
Contaminants

State-of-the-Art
Research Insights

SEAFO¥D<Z0e

Strength seafood production and
processing industries 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
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Innovative solutions SEAFO@DZ=
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Innovative solutions SEAFO@DZx
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Innovative solutions
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HPP - pasteurizatio

B ',5

RF+TSE -
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Energy and water reducing strategies
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Innovative solutions SEAFO@DZE

common carp
Amur carp
Atlantic salmon
|rainbow trout
|chum salmon
|chinook salmon
Arctic char

humpback salmon
|Brown trout
gilthead seabream

Gadus morhua Atlantic cod
Gadus macrocephalus Pacific cod
Solea solea common sole
Limanda limanda common dab
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Innovative solutions SEA oD EY T
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https://www.fishchoice.eu/

Innovative solutions SEAFO@DZxx

QR quality labelling

Benchmark for SEAFOY0=58
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Innovative solutions SEA B EY Y

e-Learning tool

http://www.opentea.eu/en/e-

learning/courses-Creating-nutritious-

safe-and-sustainable-seafood-for-

consumers-of-tomorrow.29/

Creating nutritious, safe and sustainable
seafood for consumers of tomorrow
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sustainabiity of the seafood production and procassing Industry, while wnbuting 0 product qualkity
mnd safely.
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http://www.opentea.eu/en/e-learning/courses-Creating-nutritious-safe-and-sustainable-seafood-for-consumers-of-tomorrow.29/
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. For more information, please see:
o proge . seafoodtomorrow.eu or follow us @SEAFOOD_TMRW

mmbmmumnh-m—uqdmm-um
Eurapesn Uriee tannit be haid respensiise L wny s witich sy he e of the indeesmation conmuined therein

REGISTRATION: SEAFOODTOMORROW Final event Tickets, Thu 15 Apr 2021 at 10:30 | Eventbrite
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https://www.eventbrite.co.uk/e/seafoodtomorrow-final-event-tickets-148005242665
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Thank You

Contact Details:

Antonio Marques, IPMA, Project Coordinator, amarques@ipma.pt

Marta Santos, IPMA, Project Manager, marta.santos@ipma.pt

¥ @SEAFOOD_TMRW
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