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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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Summary

H.arguinensis and Ulva sp. 

Ongoing activities: Aquaculture cultivation techniques

Pilot actions (IMTA cultivation and low trophic species)

Paracentrotus lividus and Ulva sp. Holothuria foskalii and Haliotis tuberculata
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Ongoing activities: Innovative products

Tuna Paté

Sea urchin Paté
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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
SeaCHEF mobile appPresence in gastronomic fairs 
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Thank you
Obrigada

Go raibh maith agat
Merci

Gracias


