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By 2050, population and economic growth will
result in a doubling of demand for food globally

Seafood is one of the most important food
commodities consumed in Europe

Seafood is a high quality, balanced, healthy and safe food item, but can be a source of pernicious
environmental contaminants

Enormous variability among European countries in seafood species produced and consumed

The vast majority of European consumers, especially children, young adults and elderly people, do
not meet the dietary recommendations of eating two portions of fish per week

European consumers are worried about quality, safety, sustainability, frauds and health-related
claims regarding seafood
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l The seafood sector is complex, heterogeneous and dynamic,
but conservative, with supermarket chains/large retailers
being the key players in setting product requirements and

E influencing the markets and consumers choices

Seafood production has transitioned to farmed species, but still being |nsuff|C|ent to cope with
consumers demand, mostly being imported

Seafood processing is essential to maintain the quality and avoid
wastes, but is an environmental (water) and energy demanding industry

Permanent monitoring and solutions are implemented for anticipating
hazard outbreaks
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Challenges

Aquaculture / Fisheries

Optimize fish feed formulation in aquaculture production and implement better on-farm
ethical feed management practices

Intensify aquaculture production and diversify species, production systems and practices;
strength genetic improvement and domestication

Focus on the sustainable utilization of existing fisheries resources
Decrease the environmental impact of aquaculture on coastal ecosystems

Ensure production, distribution and consumption in a way that is trustful, traceable, socially,
economically and environmentally sustainable and secure

This project has received funding from the European Union’s Horizon 2020 research and innovation programme under

www_seafOOdtomorrow.eu Grant Agreement no. 773400 (SEAFOODTOMORROW) Thjs output reflects the views only of the author(s), and the European

Union cannot be held responsible for any use which may be made of the information contained therein.




Challenges

Seafood processing

Make available innovative cost-effective and environmental-friendly
seafood processing technologies

Implement intelligent packaging/shelf-life and processing towards new
products with higher consumer acceptance

Higher volume of raw material available at affordable costs and decrease
the dependency on imports from foreign countries through a better
management of fish stocks, discard ban and landing obligation

Implement quality certification schemes for seafood and strength market
availability of healthy, safe and tailor-made products

Implementation of fast screening methods for seafood quality and hazard
assessment
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Nutritious, safe and sustainable
seafood for consumers of tomorrow
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35 PARTNERS (19 RESEARCH INSTITUTES, 12 SMEs, 4 INTEREST
ASSOCIATION GROUPS (IAGS)) AND 12 THIRD-PARTY AFFILIATE
ORGANISATIONS BASED IN 19 EUROPEAN COUNTRIES

PROGRAMME
H2020 (EC)

INSTRUMENT
Innovation Action

TOTAL BUDGET
€7.5 million
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Nov 17 — Oct 18 (36M)
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Project objectives SEA o e
« SEAFOODTOMORROW  5ims to develop innovative sustainable

solutions for improving the safety and dietary value of seafood in Nutritious, safe and sustainable
Europe. In addressing the challenges to meet a growing market seafood for consumers of tomorrow
need for safe and sustainable seafood, the project will generate Wwww.seafoodtomorrow.eu

new knowledge to develop commercially viable eco-innovative

solutions for improving the socio-economic and environmental

sustainability of European seafood production, and the processing

mdustry
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Project approach SEAFO&@DzZne

Nutritious, safe and sustainable
e SEAFOO DTOMORROW is worki ng di rect|y seafood for consumers of tomorrow

www.seafoodtomorrow.eu

with recognised industry experts and
established innovation institutions. The
project’s knowledge management
structures will ensure that innovative

solutions will be transferred to end-users Eco-sustainable s o e
in the seafood production and processing sestocd roductin A e Y porrier e
sectors. Using a collaborative approach, D By et i
SEAFOODTOMORROW  gffers a strong and

transdisciplinary partnership that is R S U 5 B el e e

WP7 Management

addressing food security challenges.
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Project solutions SEAFO®D2%%

Nutritious, safe and sustainable
seafood for consumers of tomorrow
www.seafoodtomorrow.eu

Buffer zones in shellfish production areas Integrated Multi trophic Aquaculture
Multi contaminant ; Tailor-made
detection sensors fortified fish
Quality Benefit-risk QR quallty Automated
certification communication tool labelling traceability tool
Fast screening DNA authentlcatlon tool Authenticity reference
s! — 3 database
~ Microbial predictive
Na reduced roducts '; ;%fdo Pm .
P — g q% % J modelling
Digestible tailor- Toxins/ Llsterlaphages/ Norovirus/ Energy/water
made products processing RTE fish depuration  saving technologies
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Expected results

Market-driven, consumer-focused, eco-
innovative seafood products of improved
quality, traceability, authenticity and
safety.

Innovative, economically-viable seafood
production and processing technologies
that mitigate hazards and environmental
damage.

New validated strategies to prevent or
remove contaminants such as Norovirus,
Listeria and marine toxins from seafood.

New tools and methodologies to facilitate
traceability, authentication, labelling and
benchmarking of EU seafood products.

Nutritious, safe and sustainable
seafood for consumers of tomorrow
www.seafoodtomorrow.eu

Improved understanding of market
acceptance of eco-innovative seafood
solutions in different European regions and
amongst different demographics.

Benchmark tool for seafood quality and
traceability certification schemes for industry
to strengthen consumer confidence and trust
in European seafood.

Reduction of public health risks and
promotion of seafood consumption through
transparent and responsible communication,
dissemination, knowledge transfer and
exploitation of project outcomes to
stakeholders.
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Concluding remarks SEAFO&@DzZne

In the Ocean of Tomorrow successful implementation of eco-innovative solutions can
occur by:

* Implementing policy actions that lead to less bureaucracy, sustainable strength of the
European socio-economy and ensure the trust of consumers in seafood quality

* Involving all actors in the decision-making process

* Strengthening the innovation capacity of SMEs through multi-disciplinary approaches

* Understanding the needs and vision of all actors through multi-sectorial collaboratien

 Understanding the future societal challenges (ex. climate change), assessing the
consequences to the different actors and implementing mitigation and action plans

e Strengthening funding programs for the development of innovation actions that
improve European industrial competitiveness in this food sector

* Strengthening the education of stakeholders focusing on seafood quality and safety
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