Ensuring the Supply of Seafood for
Future Generations

Seafood can be a very daunting commodity with over
1,000 different species of finfish and shellfish
available. However, it is also an interesting food
choice. This makes it especially appealing to
Millennials and others who look forward to an exciting
dining experience.

Vacationers often make seafood a destination meal.
When in Maine folks love lobster. New Orleans is the
town for oysters and crayfish. In Florida, conch and
yellow tail are menu favorites. A trip to the Deep South
wouldn’t be the same without fried catfish. All over this
nation, we have our local
favorites. But what
happens when federal
and state regulations
close a fishery because
of sustainability
concerns? The closure
may affect a favorite product like red fish along the
Gulf Coast. Customers are disappointed and sales
are lost. Supplementing wild harvest fisheries with
farm-raised seafood of the same species may be the
answer restaurateurs and chefs need.

When vacationers return home, they are looking for
the same products in the retail case and at local
restaurants. However, because of important fishery
management rules, those
products may not be
available. A
marketable
moment is lost
for our U.S.
seafood
industry from
harvesters and
growers to chefs,
restaurateurs, and retailers.
Aquaculture can increase the supply by increasing
production and broadening distribution.

Aquaculture can provide supplies of farm-raised fish
during closed seasons. For example, farm-raised
hybrid striped bass can be offered on menus and in
retail cases in New Jersey where it is illegal to sell
striped bass. A growing offshore U.S. aquaculture
industry could be raising red snapper to supply the
demand during closed seasons. These are only a few
examples.

Some species have been brought back from the brink
of extinction by aquaculture. At one time, Atlantic
salmon was plentiful in the rivers of New England.
Now it would be newsworthy if a salmon were to be
caught there. Thanks to aquaculture, we can continue
to enjoy this very
popular fish. U.S.
fish farmers are
raising sturgeon.
This helps to
ensure that these
fish survive and
allows us to
continue to enjoy caviar while still being environmentally responsible.

Aquaculture can also help the wild harvest industry
grow by providing juvenile fish and shellfish seed to
help natural populations remain healthy. This is
sometimes done with salmon on the West Coast. Fish
can be spawned and grown in a hatchery. When they
reach an appropriate size, usually when they are not
subject to heavy predation, they are set free and
allowed to spend the rest of their lives in natural
areas. This is sometimes called ocean ranching and
is based on some of the same principles as raising
free range chickens.

Meeting the Needs of Food Service
Professionals
Menu Planning

Restaurateurs and other foodservice professionals
need to identify consistent sources of high quality
seafood and U.S. farm-raised products fit the bill.

Menus, promotions, and daily specials can be planned
well in advance. Aquaculture quality, price, and supply
tend to be consistent, allowing you to plan pricing
strategies and ensuring that profit margins are
predictable.

Wild harvest fish can be the featured special of the day,
but often because of supply limitations, it is difficult to
keep it as a regular menu item at a consistent price.
Having at least one farm-raised product on the menu
can help keep seafood lovers happy. Farm-raised
products not only have the advantage of consistent
cost, but they can often be offered at a lower price point
while still maintaining needed profit margins. This tends
to lower price resistance and makes that important
seafood dinner accessible to more consumers.

When creating your menu, it is important to use the
correct name for the species. The FDA publishes a list
of acceptable market names. This eliminates confusion
and may help to avoid accusations of species
substitution and negative press. The list and a series of
videos on seafood labeling can be found on the FDA
website www.fda.gov.

You can also be sure that you are getting the exact
product that you ordered. U.S. growers are proud of
the products that they raise and many welcome
buyers to visit their farms. More and more chefs and
restaurateurs are using their relationships with local
growers as a way to promote the quality and
sustainability of their menu offerings. This is part of
the “meet the farmer” and locavore trends that are so
popular.

Sustainability

Because of federal and state government oversight,
you can be sure that the U.S. farm-raised fish you
serve is sustainable, environmentally friendly, high
quality, and wholesome. That means that great
tasting finfish and shellfish can be farmed without
upsetting the ecological balance of an area. The
availability of farm-raised fish supplements wild
harvest fisheries. This helps to maintain the
availability of our fishery resources for future
generations.

It is also important to make sure any claims you make
about the fish are accurate. For example, if you want to
advertise a fish as being local, make sure that you can
verify its origin. Product origin and production method,
farm-raised or wild- harvest, are questions that are
often asked by diners.

Versatility

For versatility, you can’t beat U.S. farm-raised seafood
and new preparations can definitely drive sales,
especially among those younger consumers. Catfish
can be prepared fried in down-home style or in an
upscale French inspired preparation. Pasta dishes are a
great way to include U.S. farm-raised seafood on the
menu. This is the time to be creative and make your
restaurant shine.

Quality Assurance

Sourcing
product from
a U.S. grower
allows you to
understand
how the
seafood is
raised,
handled, and
harvested.

Meeting the Needs of Your
Customers
Many Americans don’t feel comfortable preparing
seafood at home and they depend on the expertise of
restaurant chefs for that all important seafood meal.
They believe that foodservice establishments get the
best quality seafood and know how to prepare it well.
Another advantage of restaurant dining is that
everyone at the table can select their own favorite
food. This eliminates the problem of individual taste
differences.

Meeting the Needs of Your Customers (cont’d.)
Healthy Alternatives

More consumers are interested in maintaining a
healthy diet. The USDA Dietary Guidelines for
Americans recommend two seafood meals per week
to help ensure good health. Aquaculture products can
meet that demand. Some are available in portioncontrolled, individually quick
frozen forms that
eliminate waste and
ensure ease of
preparation. For
health care facilities,
you couldn’t ask for a
better choice. Almost all
U.S. farm-raised fish and
shellfish are easily digestible, high in protein, low in
sodium, and low in fats and cholesterol. They are a
great source of vitamins and minerals, and provide
important Omega-3 fatty acids.

It is important that institutional dining facilities begin
offering more seafood choices and, for most of those
settings, U.S. aquaculture can be the product of
choice. This is especially true for corporate
cafeterias where maintaining a healthy workforce is
important and for schools where students can
develop life-long dietary habits. With the emphasis on
heart healthy alternatives, vegetarianism, gluten free,
and low calorie menu choices, U.S. farm-raised
seafood is a natural.

Product wholesomeness

In the United States, the FDA operates a mandatory
Hazard Analysis Critical Control Point (HACCP)
program for seafood products. The federal program
is supplemented by state and local licensing
programs. In addition, U.S. farm-raised oysters, clams
and mussels are closely monitored by the Interstate
Shellfish Sanitation Conference (ISSC). This is a
critical step since these products can be consumed
raw. In the U.S.
aquaculture
feeds are
regulated under
the Food and
Drug
Administration as
well as State
Departments of

Agriculture and the American Association of Feed
Control Officials (AAFCO).

Food Additives

Many consumers are concerned about antibiotic and
hormone use in livestock production. In the United
States, it is illegal to use added hormones and
antibiotics to promote growth in farm-raised seafood
products.

Farm-raised salmon are not treated with red dye.
Rather they are fed important antioxidants as part of
a healthy diet. These antioxidants are similar to the
vitamins we take each morning and are added to
some fish feeds. It is the antioxidants that cause the
red color.

Mercury Concerns

The FDA mercury advisory is aimed at a very limited
target audience: women who are pregnant, women
who may become pregnant, nursing mothers and
small children. It does not apply to other consumers.
Only a few deep-water, long-lived fish are included in
the advisory. Those include swordfish, tilefish, king
mackerel, and shark. Canned albacore tuna (solid
white meat) consumption should be limited to 6
ounces per week. Other canned tuna like chunk light
produced from skipjack is not limited. Many of the fish
and shellfish considered low mercury including
shrimp, channel catfish, tilapia, trout and salmon are
farm-raised.

Sustainability

According to the Scientific Report of the 2015 USDA
Dietary Guidelines Advisory Committee, “farm-raised
finfish (e.g. salmon and trout) is more sustainable
than terrestrial animal production in terms of
Greenhouse Gas (GHG) emissions and land/water
use”. Fish are also one of the most efficient
converters of feed into animal protein. In many cases,
it takes only between 1 and 1.5 pounds of feed to
produce 1 pound of fish. For some terrestrial animals
the feed conversion rate can be as high as 8 to 1. Up
to 60% of a salmon is edible compared to 40% for
some other animal protein sources.

Recognizing that we need more food to support a
growing global population, many environmental
groups are giving positive ratings to U.S. farm-raised
seafood. The Environmental Working Group lists
salmon, mussels and rainbow trout as best choices in
terms of low mercury, high omega-3s and

sustainability. The Environmental Defense Fund ranks
fish and shellfish for sustainability. Their “Best
Choices” category includes U.S. farm-raised species
including Arctic char, barramundi, mussels, catfish,
rainbow trout, striped bass, geoducks, oysters, and
the list goes on. The Seafood Watch program of the
Monterey Bay Aquarium lists a wide
range of U.S. farm-raised
finfish and shellfish on their
Best Choices category
including catfish, rainbow
trout, striped bass, yellow
perch, clams, oysters,
mussels, and shrimp.

Waitstaff Training

Because there is so much misinformation and
disinformation, it is important that your waitstaff be
comfortable with seafood offerings and able to
answer diner questions. The National Aquaculture
Association has a variety of brochures that provide
concise science-based answers to common
questions. They can be found on our website at
www.thenaa.net or ordered from our office.

U.S. aquaculture bridges the gap between
seafood supply and consumer demand

The U.S. aquaculture industry is poised for rapid
growth. Working with a partnership among
government, academia, and industry, America can
move forward to develop environmentally-sound, offshore farms that can supplement our wild harvest
fisheries and reduce our dependency on foreign
imports.

NATIONAL AQUACULTURE ASSOCIATION
PO Box 12759
Tallahassee, FL 32317
Phone: 850.216.2400 Fax: 850.216.2480
E-mail: naa@thenaa.net
Website: www.thenaa.net

Special Information
for Restaurants and Other
Foodservice Establishments
Americans love dining out and seafood is often the menu
item of choice. About two-thirds of all seafood consumed
in the United States is eaten away from home in
foodservice settings. Dinner out is the time to try new
species and return to old favorites. If the seafood
customer has a great experience, he or she will tell
others. Word of mouth advertising is one of the best ways
to grow your business. This makes seafood an important
contributor to a healthy bottom line, but how do you keep
seafood on the menu?
The answer is easy, look for U.S. farm-raised seafood.
Fish farming or aquaculture, the raising of finfish and
shellfish under controlled conditions, makes keeping
great tasting fish and shellfish selections on the menu
easy and, better yet, cost effective. Aquaculture won’t
replace wild harvest fisheries, but it can supplement
them and help to ensure that seafood favorites are
available on the menu and that our fishery resources can
be enjoyed by future generations.

