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Objectives

Seafood product valorization (how?)

‘Promoting sustainable production and
consumption of new seafood products.

*Using a circular economy approach, making
use of by-products and by-catches from
aquaculture and fishing industries.

*Raising awareness among consumers and
producers about the need for policies that reduce
food waste (the “zero waste” approach).
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Project challenges

R&D: Develop new food products using by-products and
by-catches. Pilot actions to support sustainable
aquaculture and low trophic level species.

Raise public awareness about the circular economy, both
for responsible consumption and reducing waste.

Support better policies and regulations to help develop
and introduce these new products.
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Partnership
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Ongoing activities: Aquaculture cultivation techniques

Pilot actions (IMTA cultivation and low trophic species)

Paracentrotus lividus and Ulva sp. H.arguinensis and Ulva sp.
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Ongoing activities: Innovative products
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Ongoing activities: next generation engagement

Gastronomic recipe challenges Educational activities Virtual reality cooking video game
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Ongoing activities: Social acceptance

Presence in gastronomic fairs SeaCHEF mobile app
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Sweet rice with Atlantic
Wakame

[ By-catch j[ By-products ][ New specie ]

Anchovy/blue whiting

: >
seasoning oy Common carp
Cyprinus carpio
Dulse's ice cream > o -
\ Fe Common sole
R > Ingredients ﬁ ! Dulse
Lo "-‘) Palmaria palmata

Milk < 2
Fish stew Vanilla 2

Atlantic Wakame

Carolino rice European anchovy
Gata de escabeche Sugar E Engraulis encrasicolus

Mackburger

Mackerel hummus
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Preparation method

1 - In a saucepan, bring the milk to a boil with the
vanilla pod and Atlantic wakame.

2 - Add the rice to the mixture, stir, wait for it to boil
again, then reduce the heat to low. Stir occasionally
to prevent the rice from sticking to the bottom of
the pan.

European clam
) Ruditapes decussatus
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Thank you
Obrigada
Go raibh maith agat
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