Newfoundland Aquaculture Industry
Association Invites you to Attend

COLD HARVEST 2017
24th Annual Conference and Trade Show
Hotel Gander, Gander, Newfoundland and Labrador, Canada
September 26th – 28th
Join us as we reflect on the growth of the aquaculture
industry in Newfoundland and Labrador.
To register, exhibit, or sponsor the event or for more information, please contact Roberta
Collier, Conference Coordinator at Ph: 709-538-3454 or Email: roberta@naia.ca.
More details will be posted on our website as it becomes available at: www.naia.ca
Follow NAIA
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The Newfoundland Aquaculture Industry Association represents aquaculturists and the service sector in the province.
Its fundamental purpose is to assist the aquaculture industry to achieve its full wealth creation potential. It is the voice
for the industry by ensuring that Federal / Provincial legislation, policy, and services match the needs of the industry.
It delivers programs and services to its members to attain excellence in safety, quality, environmental sustainability,
and profitability. For more information on NAIA membership benefits, please contact us!

Message from
Laura Halfyard,
President
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Laura Halfyard, President and Chair of the Board, Newfoundland Aquaculture Industry Association

he Newfoundland Aquaculture Industry Association
(NAIA) and the Aquaculture Association of Canada
(AAC) co-hosted the 33rd national conference and trade show
in September 2016. With a record 450 delegates representing
25 countries, industry, government, service sectors, academics,
students and the public, the conference included three intensive days of presentations, trade show, meetings, our AGM,
networking and social events. It highlighted the continued
growth of our Canadian aquaculture industry, while looking
to new innovative technology and global marketing trends
to direct our efforts.
The new NAIA Board of Directors was elected at the AGM.
These individuals will guide our efforts on your behalf using
the 5-year Strategic Plan approved in 2016. Recent announcements by the Honourable Steve Crocker, Minister of the
provincial Department of Fisheries, Forestry and Agrifoods
(DFFA), are indicative of the potential growth of the salmon
sector through expansion plans by Northern Harvest Sea
Farms, Cooke Aquaculture/Cold Ocean Salmon, as well as several new companies (i.e. Marine Harvest, Grieg NL Seafarms)
looking to establish operations in NL. In early December 2016,
the Honourable Dwight Ball, Premier of NL, announced the
hatchery expansion plans for Northern Harvest Sea Farms,
increasing its capacity by an additional 1.5 million smolt
annually. ‘The Way Forward’ vision for NL that was recently
released by the government includes support for growth of
the salmon industry to 50,000 tonnes per year.
The industry is not without challenges as we strive to stay
competitive in the marketplace. We must address the need for
both ferry and other transporting systems to/from the island
(i.e. ongoing Supreme Court judicial review between Oceanex
and Marine Atlantic) for fish feeds, processed fish and supplies. We must invest in long-term community development
strategies for labour force needs and support services. We
must develop action plans to deal with environmental issues
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such as changes in weather patterns affecting ocean ice, rainfall
and water temperatures. There have been unusual and intense
events like the remnants of Hurricane Matthew that caused
major road, bridge and home damage on the south coast in
September 2016. Aquaculture companies stepped up to the
plate, providing boat and emergency services to communities
cut off from the main highway system.
The aquaculture industry is a crucial part of our social and
economic fabric, particularly for rural NL. A quote by the 16th
century poet John Donne says “No man is an island… (he is) a
part of the main.” Indeed, women must be a key recruitment
target to address labour needs for our growing industry. Also,
as an industry, we strive to enhance the quality of our livelihoods through integration within the NL communities and
by co-existing with other resource sectors like the wild fishery,
agriculture and tourism. Our companies have been leaders in
‘Best Farming Practices’ (e.g. BAP and organic certifications)
through sustainable farming strategies. We strive to minimize
environmental impacts and maximize social benefits. Also,
we must engage communities to be better environmental stewards as well. The NAIA ‘Beach Cleanup Projects’ noted that
Newfoundlanders continue to use the oceans as a dumping
ground for general household garbage. On the positive side,
DFO’s plans to remove oil from the 1985 sunken Manolis L
vessel near Lewisporte are being viewed optimistically by the
nearby mussel farms and communities.
As your new president, I look forward to working on your
behalf over the next two-years. NAIA’s Board and staff will
continue to serve the industry as we undertake activities to
promote the growth of our finfish and shellfish sectors.
Sustainably farmed seafood like our salmon and mussels are
global commodities that can provide community stability for
future generations, as well as for human health, food and
economic security.

Newfoundland Aquaculture Industry Association

Message from
Mark Lane,
Executive Director
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Mark Lane, C.D., Executive Director, Newfoundland Aquaculture Industry Association

ike years previous, 2016 was an eventful and productive year for NAIA and the aquaculture industry in this
province.
As an effective advocate for our members and the industry,
we have raised our industry’s public profile and reaffirmed ourselves as the voice of the industry. During the past 12 months,
we have strived to promote our industry’s accomplishments
at every opportunity and those who work diligently within it
as producers of premium farmed seafood.
In 2016, we substantially increased public discourse to
educate the general public regarding the benefits of aquaculture to rural coastal communities and global food security.
NAIA participated in more than 150 interviews featured in
more than 50 regional, national and international media outlets
including, print, radio, television and online.
Last year, we focused tremendous effort to enhance our
policy intervention and legislative representation at the municipal, provincial and federal levels by engaging and increasing
communication with key decision makers in government.
This will create a well-coordinated and strategic approach
to ensuring policies and programs related to aquaculture are
strengthened and fostered for future development of the sector
and export capacity.

than 100 speakers discussing issues related to food security,
sustainability, aquatic health, coastal management, labour
market, science and technology in the aquaculture industry;
regionally, nationally and internationally.
In September, we also participated in the official release
of the Senate Standing Committee on Fisheries and Oceans
report “An Ocean of Opportunities – Aquaculture in Canada”
that recommends a National Aquaculture Act. The Standing
Senate Committee on Fisheries and Oceans began its study
on aquaculture in January 2014 with the purpose of examining and reporting on the regulation of aquaculture, current
challenges and future prospects for the industry in Canada.
The current Chairperson of the Senate Standing Committee
on Fisheries and Oceans is Senator Fabian Manning and the
Co-chair is Senator Elizabeth Hubley.
In November, NAIA, in partnership with Innovation
Norway hosted a forum on Sustainable Aquaculture. The
program featured more than 25 panelists throughout the day
that discussed similarities, differences and synergies between
Canada and Norway in terms of national policy framework,
R&D, innovation, sustainability and consumer awareness.

In cooperation with members and in some cases on their
behalf we attended select tradeshows such as Seafood Expo
North America (SENA) in Boston, US; Seafood Expo Asia
(SEA) in Hong Kong, National Restaurant Association Trade
Show in Chicago, US; and the China Fisheries and Seafood
Expo (CFSE) in Qingdao, China.
Since our last issue of the Cold Harvester, NAIA, in partnership with Aquaculture Association of Canada (AAC), hosted
the nation’s largest aquaculture focused tradeshow and conference in recent history. We were extremely excited and proud
to be able to showcase our accomplishments in this province
on a global stage to more than 450 attendees, representing
more than 25 countries. This year’s program featured more
Winter 2017

Panel Discussion at the Sustainability in Aquaculture Seminar.

The program also featured lunch and an evening reception
that showcased NL farmed seafood prepared by Chef Roary
MacPherson to the His Royal Highness Crown Prince Haakon
and Her Royal Highness Princess Mette Marit of Norway.

CONTINUED NEXT PAGE
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MESSAGE FROM EXECUTIVE DIRECTOR Continued

Special guests, the Premier of Newfoundland and Labrador,
Honourable Dwight Ball; Minister of Natural Resources, Hon
Siobhan Coady; Minister of Fishery, Forestry and Agri-foods,
Honourable Steve Crocker; and Honourable H.E. Anne Kari H.
Ovind, Ambassador of Norway were also present throughout
the day.

This year, we intend to build on our successes of 2016 to meet
the goals and objectives of our Strategic Plan – Vision 2020
to ultimately achieve our mandate; “To promote excellence
in the aquaculture industry of Newfoundland and Labrador”.
As we know, fish farming is a renewable resource.
Farming our oceans with care enables Newfoundlanders and
Labradorians in the world to produce a sustainable healthy
food for a growing population. Aquaculture has a long history
in this province and we see a bright future; working in concert

T

I want to take this opportunity to sincerely thank our
outgoing President Mr. Cyr Couturier for his guidance and
leadership for the past two years. I’d also like to congratulate
him on being elected as President of Canadian Aquaculture
Industry Alliance.
I look forward to working with President Dr. Laura Halfyard
and our newly elected Board of Directors, staff and of course
our membership to continue on our successes of last year to
ensure 2017 is yet another year of success of producing the
world’s finest seafood right here at home, in Newfoundland
and Labrador.

NAIA Events
From this Rock Event

he From This Rock Culinary event had another successful
tour in 2016! The initiative organized by the Restaurant
Association of Newfoundland and Labrador (RANL), with its
partners and sponsors brought local agricultural and aquaculture ingredients to patrons to enjoy across the province for
the fifth year in a row.
This year’s tour was held in October and November included
twelve stops with more than twenty chefs, and each chef prepared and served mouth-watering dishes in the communities
of Goose Bay, Port aux Basques, Stephenville, Corner Brook,
Deer Lake, Rocky Harbour, Grand Falls-Windsor, Twillingate,
Bonavista, Clarenville, Harbour Grace, and St. John’s.

Chef Darrin Reid prepared: Greenhouse blue mussels. Photo
courtesy of Crystal Anderson Baggs.
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with traditional fisheries, providing premium seafood to the
world and being a significant contributor to our provincial
economy for generations to come.

With the help of these award-winning chefs, producers and
processors, more than 950 people were served approximately
6,100 plates of local food which included farmed organic blue
mussels and Atlantic salmon. Fresh NL blue mussels were
sponsored by NAIA, Badger Bay Mussels, Norlantic Processors,
Atlantic Pacific Trading and Sunrise Fish Farms. The Atlantic
salmon was sponsored by Northern Harvest Sea Farms for the
dinner at Harbour Grace.
The Restaurant Association is grateful to NAIA and the
aquaculture producers for its continued support and hopes to
continue its partnership in the future."

Chef Valentin Angan prepared: Two-way Atlantic salmon with
black currant sauce, heirloom carrot purée and spicy pickle
vegetables. Photo courtesy of Crystal Anderson Baggs.
Newfoundland Aquaculture Industry Association

Representing Members Around the World
China Fisheries & Seafood Expo

F

or 21 years, the China Fisheries & Seafood Expo (CFSE) and
Aquaculture China have been enabling seafood companies
from around the world grow their business in the world’s largest
and fastest-growing seafood market. CFSE 2016 featured 34,000
square meters of exhibit space and more than 29,000 visitors from
almost 100 countries.
Co-exhibiting with the Canadian Aquaculture Industry
Alliance, Executive Director Mark Lane attended Asia’s largest
trade show on behalf of NAIA members who could not attend
in person to distribute general information on Newfoundland
and Labrador’s farmed seafood and supplier contact information.
This is a key trade show for market entrance into Asia, targeted
by seafood producers from Canada, including several NAIA
members. We have exhibited at the show in the past three years

Photo courtesy: www.chinaseafoodexpo.com

and have fostered relationships with existing brokers, buyers and
distributors in China that has translated into increased blue mussels imports from NL into that region. NAIA has worked with
the Canadian Trade Commissioners in the region to facilitate
market intelligence gathering. The event is designed for seafood
professionals, including buyers and chefs, looking for new suppliers, products, or trends.
China is the most populous country in the world with 1.4 billion
people. Latest available data indicates that the Chinese per capita
consumption of fish and seafood was estimated to be 37.9 kg in
2013 (FAO) and is only expected to increase so importing product
from abroad is necessary to meet the growing need. In terms of
the specifics of consumer demand, the Chinese are currently
more concerned about food safety and prices than sustainability
practices, however, sustainability seafood options are beginning
to be recognized (Datamonitor, 2013).
China is the world’s second-largest economy and the world’s
largest exporter. China was the third-largest importer of agrifood and seafood products in the world after the European Union
(E.U.) and the United States (U.S.). China recorded imports of
C$134.0 billion in 2014, and Canada’s share was 4.6% or C$6.2
billion. (Agriculture and Agri-food Canada, 2016).
China is a net importer of agri-food and seafood products.
In 2014, China’s agri-food and seafood trade deficit was C$55.1
billion with imports valued at C$134.0 billion, and C$78.9 billion in exports. China imported a wide variety of agri-food and
seafood products with their top imports being oilseeds, fish and
crustaceans. (Agriculture and Agri-food Canada, 2016).

NAIA Executive Director, Mark Lane and a potential buyer of NL
Organic Blue Mussels at the Chinese Fisheries and Seafood Expo
in Qingdao, November 2016.
Winter 2017

The top three supplying countries are the United States, Brazil,
and Australia. Canada is ranked fifth among the 185 supplying
countries to China, and has seen little fluctuation in market share
over the last few years.
China’s agri-food and seafood imports from Canada have been

CONTINUED NEXT PAGE
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increasing at a slightly faster rate than China’s imports from the
world. China was Canada’s second-most important destination for
fish and seafood, and received approximately 10.3% of Canada’s
seafood exports in 2013. Overall, fish and seafood was Canada’s
third-most significant export sector to China, and represented
7.9% of all Canadian products exported to China in 2013 (GTA,
2014)

NAIA members that attended CFSE this year, namely Cooke
Aquaculture and Atlantic Treasures Seafood, expressed that it was
a very productive show and would most likely return next year.
If you are interested in more information on CFSE 2017 please
visit www.chinaseafoodexpo.com or contact Mark at 709-754-2854

Government of Canada Trade Mission to China

While in Qingdao and Beijing, Minister MacAulay met with
key Chinese officials to discuss important issues of mutual interest, including market development opportunities, and hosted
networking and business-to-business opportunities to promote
Canadian agricultural, agri-food and seafood products.

(L-R): Executive Director of Association of Seafood Producers(NL),
Derek Butler; Honourable Lawrence MacAulay, Canada’s Minister of
Agriculture and Agri-Food; Honourable Steve Crocker, Newfoundland
and Labrador’s Minister for Fisheries, Forestry and Agrifoods; and
Executive Director of NL Aquaculture Industry Association, Mark Lane

P

rior to the commencement of China Fisheries and Seafood
Expo (CFSE) NAIA also participated in the first portion
of a ten-day trade mission to China led by The Honourable
Lawrence MacAulay, Minister of Agriculture and Agri-Food.
Over 100 Canadian industry representatives from across Canada
travelled with the Minister to Qingdao and Beijing.
Building on Prime Minister Trudeau’s visit in September, the
mission showcased Canada’s agriculture, agri-food, fish and seafood industries. The mission also highlighted the importance of
bilateral trade between Canada and China to create new opportunities to help grow Canada’s economy and middle class.

“This trade mission is a great example of the Government of
Canada’s commitment to working with our global partners to
expand market opportunities in China and around the world.
We are not only creating tremendous trade opportunities for
Canadian companies and exporters of agricultural products, we
are creating jobs, strengthening the middle class and growing
the Canadian economy.”
- Honourable Lawrence MacAulay, Canada’s Minister of
Agriculture and Agri-Food
In Qingdao, as part of the Ministerial led trade mission, NAIA
participated in the launch of online promotion of Canadian fresh
food products on JD.com, China’s second largest e-commerce
platform where an agreement was renewed for global on-line
sales, raising the profile of Canadian industry products available
in China. Executive Director Mark Lane and Past President, Cyr
Couturier and other NAIA members participated in a Canadian
fish and seafood networking reception to encourage sales of
Canadian fish and seafood to China, the world’s largest importer
of fishery products.

QUICK FACTS:
• China is Canada’s second-largest trading partner for
agriculture, agri-food and fish and seafood products.
(Source: Agriculture and Agri-food Canada, 2016).
• Over the past three years, bilateral agriculture and food
trade has increased by 13% to reach $7.7 billion dollars.
• With a population of more than 1.4 billion people, China
is one the fastest-growing economies in the world.
• Over 100 participants from across Canada are part of this
mission including:
- Agriculture ministers from Prince Edward Island,
8

Nova Scotia, Newfoundland and Labrador and
Alberta.
- Representatives from the seafood, livestock, pork,
beef, grains, oilseeds, pulses, processed foods, beverages and horticultural sectors
• Over 120 Canadian exhibitors participated in the China
Fisheries and Seafood Expo (CFSE) in Qingdao.
• Canada exported over $6.2 billion in agricultural, agrifood and fish and seafood exports to China in 2015.

Newfoundland Aquaculture Industry Association
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Seafood Expo Asia

housands of seafood buyers and suppliers from over 86
countries convened at the Hong Kong Convention and
Exhibition Centre in Wanchai, September 6-8, 2016 for the
seventh edition of Seafood Expo Asia (SEA).

Hong Kong, home to over 7 million people, enjoys a growing and
competitive seafood market. Increasing seafood imports are largely
due to high levels of seafood consumption, a declining domestic
fishing industry and because Hong Kong also serves as an important
gateway for the distribution of some seafood products into China
and the surrounding region
Organized by Diversified Communications, SEA 2016 welcomed
international exhibitors from 29 countries. With the aim of facilitating business opportunities between local seafood producers and
trade buyers, this year’s exposition was composed of 13 regional and
national pavilions. Featured pavilions included those from Argentina,
Australia, Canada, Chile, France, Turkey and the United States,
and first-time participant the Hainan Province Aquatic Products
Processing and Marketing Association of China.
Hong Kong was one of the top markets for Canadian agrifood
and seafood products in 2013, and continues to be a major buying
centre as well as transshipment point for China and Southeast Asia.
Canadian agrifood and seafood exports to Hong Kong reached a
record level of C$932.6 million in 2013, making Hong Kong Canada’s

5th-largest export market (Global Trade Atlas, 2014). Additionally,
Hong Kong imports 4.2% of its total fish and seafood products from
Canada, ranking Canada 6th as a supplier (based on Hong Kong
import data). Canada sells a considerable amount of fish and seafood
to Hong Kong, with exports totalling more than C$136.9 million in
2013. Such exports have increased by 6.3% from the 2012 level of
C$128.7 million (Global Trade Atlas, 2014), Fresh molluscs including
Blue Mussels constitutes the largest seafood import product valued
at $34.1M in 2013.
“Seafood Expo Asia is not only a celebration of the world’s finest
seafood, but also serves as a critical platform where fish and shellfish buyers from all sectors of the trade can experience what is new,
plus hear about where the next big launch, major trend or key idea
is coming from,” says Ms. Liz Plizga, Seafood Group Vice President
for the event’s producers Diversified Communications.
“With the Asian seafood sector continuing to evolve and expand
rapidly, the exposition provides a taste of what’s to come in the industry. It offers seafood professionals the opportunity to learn about
upcoming trends and innovations through a program of informative
seminars, engaging culinary demonstrations and product launches
designed to inspire new marketing ideas and business strategies.”
To keep pace with the latest topics, attendees at this year’s event
heard from the industry’s leading experts on a wide range of seafood
related issues from how sustainability is
changing Asian markets to the emerging
role of e-commerce in helping to grow
regional seafood sales.
SEA 2016 featured signature masterclasses and culinary demonstrations
where distinguished chefs demonstrated
how to delicately prepare premium seafood such as crab, lobster and salmon.
Seafood Expo Asia 2016 also facilitated a business to business (B2B)
matchmaking program, enabling high
volume buyers to search for products
and suppliers, as well as pre-arrange B2B
meetings. Through this matchmaking
online platform and concierge service.

Mark Lane, NAIA, with Bambi, Interpreter,
and Jennifer and Mark Sheppard in the
shared Green Seafoods/NAIA booth in
Hong Kong.
Winter 2017

Jennifer Sheppard, VP of Marketing of
Green Seafoods meeting with a buyer in the
Asia Pacific Market at Seafood Expo Asia.

Seafood Expo Asia 2016 is co-located
with the fine dining and beverage exhibition, Restaurant & Bar Hong Kong. For
more information please visit http://
www.seafoodexpo.com/asia for
details.
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Cargill Aqua Nutrition Canada
EWOS Feeds

MEMBER
PROFILE
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WOS was acquired by Cargill in
2015, was integrated into Cargill
Animal Nutrition and is now called
Cargill Aqua Nutrition (CQN) representing the EWOS brand.
Cargill Animal Nutrition (CAN) has
more than 20,000 employees at more
than 275 facilities in 40 countries.
Fuelled by innovation and research,
CAN offer a range of products and
services to feed manufacturers, animal
producers, and feed retailers around the
world, helping put food on the plates
of nearly one billion people around
the world every day. Cargill’s animal
nutrition business offers a range of compound feed, premixes, feed additives,
supply chain and risk management
solutions, software tools and animal
nutrition expertise that is unmatched
in the industry.
Connecting Excellence. Delivering
Success. With over 80 years of experience, EWOS feeds are formulated
to provide optimum fish health while
helping our customers achieve their
production goals. This expertise,
combined with service excellence and
Cargill’s more than 100 years of experience in animal nutrition solutions,
ensures customers receive high quality, nutritionally-sound feeds that are
backed by Cargill Innovation’s global
feed and ingredient research. Nutrition

7721 – 132nd Street, Surrey, BC V3W 4M8
Contact: Braden Hatt, Paula Galloway
solutions include a range of functional
feed additives that support fish health
during environmental, production and
life stage challenges.
Expert nutritional and purchasing
knowledge delivers the highest quality raw materials at the best price.
CQN Canada purchases ingredients
from suppliers that provide the necessary traceability and sustainability
credentials to meet global certification
standards. Quality starts with visual
inspections prior to off-loading of ingredients at our facility. Further assessment
of these raw materials includes chemical
analysis in our quality assurance facility and external analysis by accredited
laboratories.
Certified manufacturing processes
combine these raw materials to make a
great feed. Throughout production, the
product’s composition, pellet size, physical quality and density are monitored
to ensure a high quality finished feed.
CQN Canada ensures ethical and
sustainable practices throughout our
value chain by:
•
•

•

Responsibly selecting raw materials
from sustainable sources
Formulating and producing nutritionally balanced feeds that enhance
efficient use of fishmeal and fish oil
Employ ing et hica l and

environmentally friendly processes
and materials
EWOS feeds demonstrate food safety,
traceability and sustainable sourcing
through certification to these global
standards: ISO 9001, ISO 14001, ISO
22000, OHSAS 18001, Best Aquaculture
Practices (BAP), GlobalG.A.P. as well as
Canadian Organic Aquaculture.
For more information about Cargill
Animal Nutrition visit: www.cargill.
com/feed. For more information about
EWOS feeds: www.ewos.com

THE SECRET TO OUR SUCCESS IS HELPING OUR CUSTOMERS ACHIEVE THEIRS.
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Skretting Canada East
46 Moore Clark Dr St Andrews NB5B 3S7
Phone: (506) 529-4551 • Contact: Sarah Cook/David Seeley
www.Skretting.ca

S

kretting is the global leader in providing innovative and sustainable
nutritional solutions for the aquaculture
industry. We deliver outstanding feeds
and services worldwide for sustainable
production of over 60 healthy and delicious fish.
Skretting has been in business since
1899. Our East Coast mill, located in
St Andrews, NB, has been in operation
since June 1990. Skretting St. Andrews is
proud to work with aquaculture facilities
throughout Central and Atlantic Canada
and the Eastern US.
Skretting is the world’s largest producer of feeds for farmed fish with
mills in over 15 countries. Our mission is ‘Feeding the Future’ based upon
the challenge of feeding a growing
global population. Our ambition is to

contribute to meeting the world’s rising
food needs through responsible aquaculture. We do this by seeking innovative
ways to increase the efficiency and nutritional value of our products as well as the
profitability of our customers, while also
reducing our environmental impacts.
We believe innovation drives the aquaculture industry forward.
Our most recent innovations for the
salmon industry have included feeds
that can be formulated completely free
of fishmeal while delivering equal performance in terms of fish growth and
health, and collaborative work finding fish oil alternatives through algae
production. These breakthrough products, under the name MicroBalance©
FLX, have been made possible through
25 years of progressive and extensive

MEMBER
PROFILE
research, and are backed up by detailed
evidence from Skretting.
The positive outcomes from Skretting
innovations are significant: they mean
we can be increasingly flexible with raw
material inclusions, enabling the available, responsibly sourced, marine raw
materials to go much further than in the
past, and thereby increasing the sustainability credentials of salmon and trout
production globally.
Our commitment to innovation and
the environment is reflected in Nuterra,
our global sustainability program,
designed to ensure we live up to our
responsibilities and ambitions.
Our annual sustainability report and
company information can be found
online at www.Skretting.ca.

Aerial view of the Skretting St. Andrews mill in New Brunswick.
Winter 2017
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quaculture Canada and Cold Harvest 2016 was held at the Delta Hotel in St. John's September 18 – 21.
With more than 440 delegates from twenty-five countries, the event was the most well attended aquaculture conference in recent history.

Cold Harvest 2016

Special Thanks To Our
Sponsors & Supporters
Platinum Sponsor

Silver Sponsors

Department of Fisheries, Forestry and Agrifoods

Elanco/Novartis Animal Health, Aqua Pharma,
Hoskin Scientific, Jefo Nutrition, Pharmaq,
Ocean Sciences Centre, Aquaculture
North America

Diamond Sponsors
Burry Group/Norcon Marine, Steinsvik Canada
Inc., International Development Research Centre

Gold Sponsors
Northern Harvest Sea Farms, Cooke Aquaculture,
Research & Development Corporation, Skretting
Canada, Coast to Coast Transport, Genome
Atlantic, Cargill/EWOS, Marine Institute
of Memorial University of NL, University
of Guelph/Aquaculture Centre, Canadian
Agricultural Human Resource Council, Canadian
Aquaculture Industry Alliance, Farm Food
Care, International Salmon Farmers Association,
Fisheries and Oceans Canada, Intrafish
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Bronze Sponsors
EMCO/Sandale, Fish Vet Group/
Benchmark, Go Deep International,
Grieg Sea Farms, Science Atlantic

Seafood Sponsors
Cooke Aquaculture, Northern Harvest Sea Farms,
Fanny Bay Oysters, Atlantic Pacific Trading,
Norlantic Processors, Sunrise Fish Farms,
Iceberg Select, Icy Waters, Maison Beausoleil

Newfoundland Aquaculture Industry Association

Congratulations to the 2016 Aquaculturist of the Year Recipients

John and Frances Kealey

P

ioneers in Newfoundland and Labrador aquaculture,
John and Frances Kealey, were honoured as NAIA’s
Aquaculturists of the Year for 2016 after a long history in the
industry.

L to R: Frances and John Kealey with Laura Halfyard, NAIA
President at ACCH16.

In 1977, in collaboration with the Bay d’Espoir Development
Association, John submitted a proposal to the Honorable Brian
Peckford, Minister of Mines and Energy for the culture of
cold water finfish. Two years later the Association was awarded
funding to complete a feasibility study which led to the establishment of the Bay d’Espoir Hatchery in 1985 and effectively
enabled the start of salmonid farming in Newfoundland. Over
the years John and Frances have operated their own farms
raising salmon, steelhead trout and recently arctic charr in
the Bay d’Espoir region. Congratulations to John and Frances
for a long and successful career in the aquaculture industry!

source: www.salmonfarming.org
Winter 2017
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Hurricane Matthew Greeted with a
Helping Hand from Aquaculture

O

n thanksgiving weekend this past fall, residents of the
Coast of Bays and other areas of the province learned
very quickly that they have a lot to be thankful for. Within a
mere few hours Hurricane Matthew delivered record amounts
of precipitation that resulted in unprecedented amount of
damage and destruction to homes, roadways, and other critical
infrastructure. Communities such as St. Albans, Morrisville,
Conne River, Milltown, Hermitage, Seal Cove, and Harbour
Breton suffered significant loss of bridges, roads, buildings
and sheds. Many residents experienced flooding of basements
leaving many families uprooted from their homes.
Local municipal councils, the Miawpukek Band Council,
fire departments and emergency crews, Red Cross, volunteers
and the aquaculture industry immediately pitched in to provide assistance to delivered essential services to residents and
attempt to minimize further damage.
As Chief Mi’sel Joe of the Miawpukek
Band Council noted, “A great community is more than a few people working
together. It is a highly specialized unit or
a unique combination of elements that
becomes stronger together in times of
crisis. During Hurricane Matthew, the
communities within Bay D’Espoir exemplified “team spirit”. It was through a collaborative approach
that barriers were reduced and communities were provided
assistance. In times of crisis, the need to connect and share
burdens becomes critical and it was truly inspiring to see our
communities work together to help those affected by Hurricane
Matthew.
Small communities have a special bond that is made stronger
in times of crisis. During and after Hurricane Matthew, that
bond became stronger by the people who came out to help
others in need. Coming together is the beginning; keeping
together is progress; working together is success.
I am very honored to say that I live on Miawpukek First
Nation Reserve surrounded by neighboring communities that
will do what it takes to help others. It is both comforting and
reassuring. Wela’lin!"
- Chief Mi’sel Joe
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His Worship, Jamie Leroux, Mayor
of the Town St. Alban’s also shared his
sentiments on the collaborative efforts in
his community. “The significant devastation caused by Hurricane Matthew was
nowhere near as great as the mitigation
effort during the event and the response
effort afterwards. People in general were
resilient as both myself, council, town staff, and fire department witnessed while we all served in various roles working
alongside other first responders, town and area individuals,
contractors, communities, organizations, businesses, corporations, industries, government agencies/departments, and
others coming together to get through the event and beyond
it. It would be impossible to list them all. The support of the
aquaculture industry is no exception and was tremendous. The
aquaculture industry and the industry support sector were
invaluable in lending their support - people, assets, and
resources - in the critical logistics for communities that became

™

Sustainability
It’s not just what we aspire to do,
it’s what we do

www.skretting.com
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isolated from washed out roads and bridges.
In the Town of St. Alban’s, in addition to all the local public
infrastructure damage and personal damage, we lost a 41
metre long by 5 metre high bridge isolating the majority of
residents and many essential area based services from other
nearby communities. I would like to express a sincere and
heartfelt thanks on behalf of the Town of St. Alban’s for the
support of everyone and that definitely includes the aquaculture industry.
As a small town, and thus having served much time in the
Town’s Emergency Operation Centre (EOC) that week as a
member of the Town’s Emergency Management Committee,
I personally received one of the calls from the aquaculture
industry offering support as well as personally received many
other such calls or walk-ins at the EOC. It caused a lump in
my throat every time someone stepped up to the plate as it
was such a positive emotional experience to receive such great
and heart-warming support. If I were to suggest it was a difficult time at our EOC that would not simply be true due to

The Swangers Cove bridge the only route
into St. Albans was completely washed
away. Photo courtesy of Ray Buffett.

the support of everyone pulling together - it was a tiring time
I admit nonetheless, but all hands were on deck and it helped
remove all the obstacles we faced. At all times our thoughts
were with those in the town, area, and region that suffered the
most personal damage and we often suggested folks focus on
those most affected.”
- Mayor, Town of St. Albans Jamie Leroux
Mayor Steve Crewe also commented,
"In my 14 years on council, this was the
biggest emergency me and my fellow
councillors have ever faced but we were
able to get through it with everyone's
patience and understanding. It was also
great knowing the aquaculture companies
were there to help whenever we needed
them especially if we needed to get supplies by boat. It's great when everyone pulls together to help."
- Mayor Steve Crewe

Cooke Aquaculture staff assisting with
emergency response after the hurricane.
Photo courtesy of Cold Ocean Salmon.

Hgw 364, the highway leading to
Hermitage washed away and residents
couldn't get in or out of surrounding
communities. Photo courtesy of Steve
Crewe.

Hurricane Matthew brought an unprecedented amount of destruction to our homes and roadways, and with it, a tremendous amount of debris washed upon our shorelines.
As an industry that farms our oceans with care, we depend on the sea for our livelihood. Special thanks to the staff of
Northern Harvest Sea Farms for cleaning up Vyce Cove as well as to all the companies that continue to clean up the debris
to ensure that our shorelines and oceans remain in pristine condition. THANK YOU!
Winter 2017
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A

Sustainable Growth In
Aquaculture Workshop

pproximately eighty participants attended the aquaculture conference that was held in partnership with NAIA
and Innovation Norway at the Delta Hotel in St. John’s NL
on November 10th. The event highlighted synergies between
Norway and Canada in sustainable aquaculture growth, within
a framework of innovation, research, and consumer awareness.

Ruth Salmon, Executive Director of The Canadian Aquaculture
Industry Alliance chaired the Sustainable Growth within
Production: Framework/Policy session.

A business luncheon and reception at The Rooms also took
place with His Royal Highness Crown Prince Haakon and
Her Royal Highness Crown Princess Mette-Marit in attendance. NAIA is looking forward to continued partnerships
with Innovation Norway.

Roary MacPherson, C.C.C., CFBE, Business Resource Specialist/
Corporate Chef Sysco Foods, and Petter Wahl Sekne, Chef and
CEO, From the Farmer to the Chef were panelists in the session
titled: Bringing Sustainability into Consumer Awareness. Photos
courtesy Innovation Norway.

Carey Bonnell chaired the session on Bringing Sustainability into
Consumer Awareness.

MHA Tracey Perry
District of Fortune Bay-Cape La Hune
P.O. Box 429, 101 Main Street
St. Alban's, NL A0H 2E0
Tel: (709) 538-3112
Toll Free: 1-888-538-3112
Fax: (709) 538-3079
E-mail: TraceyPerry@gov.nl.ca
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FFAW |

Fish, Food & Allied Workers

T

FACTS Renewed

he Fisheries and Aquaculture Committee for
Transparency and Sustainability (FACTS) is a joint
cooperative venture between members of the NAIA and the
Fisheries Food and Allied Workers (FFAW). It was officially
established in 2011 for the purposes of exchanging information
between the two sectors in an open and transparent forum.
A meeting of the FACTS was held in St. Alban’s on November
23rd with representatives of NAIA, the FFAW and industry
in attendance.

A

Topics of discussion interrelated to shared ocean resources,
included aquaculture advancements and sustainable growth,
integrated pest management, environmental sampling, marine
debris, marine infrastructure, waste management and wild
harvest scheduling.
The meeting was productive and a great learning opportunity for all in attendance. The next meeting is scheduled for
the first week of March.

Out and About

trip to the Coast of Bays also provided NAIA with a
great opportunity to visit members in the region such
as the Barry Group at the St. Alban’s Seafoods Plant and Nova

Fish Farms where staff were preparing to harvest a cage of
steelhead trout.

Nova Fish Farms staff Mike Hoskins and Albert Hoskins with
NAIA Executive Director Mark Lane at St. Alban's Seafoods in
November.

Staff of Nova Fish Farms prepare to harvest a cage of steelhead
trout.

Winter 2017
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Why I Chose Aquaculture as a Career

By: Richelle Reed, Advanced Diploma in Sustainable Aquaculture candidate, Marine Institute of Memorial University of NL

Coming home, my entire world perspective changed. It was after
this trip, I realized what my calling was.
My family was also involved with the organization GRIDNEA and assisted in a small- scale aquaculture facility in
Carpenter, Ghana, established in the hopes of providing food
for the hospital. Through conversations with the founder, it was
amazing to hear how much just having this facility in the area
has and will change the community.

Richelle on a mission trip to Cambodia.

F

irst off let me tell you about myself. I come from a smalltown in rural Ontario. I am the oldest of my family and
I have 4 siblings and 2 step-siblings. When I was growing up,
my family would take trips, or vacations, anywhere near water.
These experiences in the wilderness and near the ocean is one
of the reasons I am the way I am today. I am a nature enthusiast,
and would rather spend my free time exploring mountains and
rivers than be stuck in the city.

This further committed me to the idea of providing sustainable
food through aquaculture. It was after these endeavors that my
interest in aquaculture was created. I had done research on where
to go after my undergrad to learn more about aquaculture, and
a professor at Guelph suggested I looked at the Marine Institute
in Newfoundland and Labrador for programs.
It is an amazing feeling to know that my career choice is
helping feed someone and their family somewhere in the world.
My hope is that the world will protect the wild populations of
amazing creatures in the oceans by producing food sustainably
and thus allowing the oceans and other wildlife to thrive.

I am not sure if I chose aquaculture as a career, rather than
aquaculture chose me. When I first applied for my undergraduate degree in Marine & Freshwater Biology at the University of
Guelph six years ago, I remember distinctly my uncle saying “I
could never be one of those people who saved the ocean.” As I
entered my first year, I admittedly felt lost about what I would
actually do with my degree, but knew I wanted to be somehow
involved with providing relief on nature’s resources.
In the summer of 2013, I discovered where my career focus
would be and the potential that aquaculture could give the
world. I was involved in a mission trip to Cambodia for Marine
Conservation and Fisheries Stock Assessments. It was during this
time I realized how much the people of this earth really depend
on the ocean for survival. This was the specific moment that I
realized that we needed to rely less on the nature’s resources that
were being over-fished and produce more food for ourselves,
particularly fish and seafood.
It was terrifying to see the people’s utter dependence on the
wild fish stocks and then witness the devastation under water
that the unregulated fishing industry caused and how little fish
stocks were left in the area. Entire reefs were destroyed by fishermen in the hopes to pull up enough fish to feed their families for
the week and make some sort of income to support themselves.
Winter 2017
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Aquatic Animal Health and Integrated Pest
Management International Cleaner Fish Network
Department of Ocean Sciences, Memorial University of Newfoundland
By: Danny Boyce, Facility and Business Manager, Dr. Joe Brown Aquatic Research Building, Department of Ocean Sciences, Memorial
University of Newfoundland

Ocean Sciences Centre.

Session Chairs: Danny Boyce, Dr. Jillian Westcott
and Dr. Mark Fast.

Canada. Presentations were welcomed from those offering
an international perspective related to either topic.

Sessions on Aquatic Animal Health and Integrated Pest
Management (IPM) took place at the Delta Hotel in St. John’s,
NL during Aquaculture Canada and Cold Harvest 2016.
The focus of the first half of this session was on IPM strategies (Cleaner Fish) for sea lice control on Atlantic salmon.
The second half of the session focused on animal health
issues affecting finfish, molluscs and crustaceans cultured in

Aquatic animal health management is vital to the sustainability of aquaculture operations. Disease and pests of finfish,
molluscs and crustaceans are managed in part through the
implementation of sound biosecurity measures which act
to minimize the risk of introduction and spread of disease
into or between aquatic animal populations. Disease surveillance and a broad range of existing and newly developed
technologies related to disease prevention and control are
also employed.

Cleaner Fish Tour - Session speakers visiting The Ocean Sciences
Centre prior to conference.
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Integrated Pest Management is a broad-based scientific
approach that integrates a combination of chemical and
biological practices for economic control of pests. Industry
managers, aquaculturists, academia and government continue
to work in partnership to develop the elements of an IPM
program for sea lice management and control in Canada. The
key elements of the program are prevention, monitoring and
intervention. Cleaner fish, such as cunners and lumpfish, is
an example of an innovative and eco-friendly tool for the
mitigation and control of sea lice on Atlantic salmon.
Newfoundland Aquaculture Industry Association

The Cleaner Fish session had representatives from Iceland,
Norway, Ireland, UK, USA and Canada with representatives
from private industry and Academic Institutions (Industry
- Cooke Aquaculture, StofnFiskur – Benchmark Iceland,
Zoetis- Pharmaq Norway, Canada Cryogenetics ServicesCanada, Skretting Group-Marine Hatchery Feeds Norway,
Dorset Cleaner Fish UK; Academic Institutions Memorial
University- Ocean Sciences Centre, USDA National Cold
Water Marine Aquaculture Centre, University of GalwayCARNA, University of Swansea and NOFIMA- Norwegian
Institute of Food, Fisheries and Aquaculture.
The session was very well attended with between 150-200
participants. The speakers focused their presentations and
discussions on areas of innovative methods and technology
related to cleaner fish production, fish health and farm management. The speakers identified that Sea Lice is the number
one problem in Norway, Iceland, Ireland, Scotland & Canada.
Prior to the sessions, all cleaner fish speakers had an opportunity to attend a tour of The Department of Ocean Sciences
(refer to pictures below). This gave representatives an opportunity to meet each other and MUN personnel, discuss their
programs, view first-hand the cleaner fish R&D activities
ongoing at Memorial and showcase research capacity.
Strategies for Sea Lice Removal are many: Integrated pest
management, chemicals/drugs, diets – shield, non-biological
controls (lasers, ultrasound), vaccines/genetics, chemotherapy, natural biological controls (cleaner fish, thermal delicer).
It was clearly demonstrated that Cleaner Fish is playing a
pivotal role as a tool for Integrated Pest Management for the

NOFIMA Scientist Dr. Atle Mortensen, Dr. V. Puvanendran, Dr.
Oyuind Hansen and Danny Boyce at the Ocean Science Centre.
Winter 2017

salmon industry globally.
Research gaps identified for the cleaner fish program
include, but not limited to the following:
•
•
•
•
•

Cultured Broodstock Development and Year-round Egg
Accessibility (Lumpfish)
Broodstock Feed Development (Lumpfish)
Fish Health and Vaccine Development (Lumpfish)
Hatchery Production (Lumpfish)
Farm Management Techniques (Cunners and Lumpfish)

At the end of the day 1 cleaner fish session, a networking
session was organized where all speakers gathered and 50
invited guests attended to further enhance the day’s agenda.
Subsequently, a cleaner lumpfish network was formalized
which encompasses six cleaner fish producing countries. This
network session was funded by Skretting Marine Hatchery
Feeds, Zoetis- Pharmaq, Fish Vet Group and Memorial
University. This network will help foster innovation and technology transfer through academic and industry participation.
The outcome was a Cleaner Fish network group was formalized which represents both industry and academia from
six different countries. This group has been very productive
to date and have already begun sharing information from
around the world on a daily to weekly basis on relevant topics.
Meetings and site visits with Memorial-OSC, Cooke
Aquaculture (Dr. Keng Pee Ang and Mr. Sheldon George) ,
Skretting Norway, Zoetis- Pharmaq Norway, Nofima and
Akvaplan-niva have also taken place since in Norway
November 12-21, 2016.

Some of the presenters at the network reception.
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Shaping Our Future
November 2016

Premier Officially Launches “The Way Forward: A Vision for Sustainability and Growth
in Newfoundland and Labrador”

O

n November 9, 2016,
the
Honourable
Dw ight Ba l l, Premier of
Newfoundland and Labrador,
launched “The Way Forward:
A Vision for Sustainability and
Growth in Newfoundland and
Labrador.” The Vision will guide
Provincial Government actions
to achieve greater efficiency,
strengthen the province’s economic foundation, enhance services, and improve outcomes
to promote a healthy and prosperous province. The document
is available online at www.gov.nl.ca/pdf/the_way_forward.pdf.
“This Vision was developed from the feedback of residents,
for the benefit of all Newfoundlanders and Labradorians. It
will hold government to a higher standard – one where success is not defined by the value of commodity prices, but by
sound fiscal management, and actions defined by clear goals,
timelines, and regular reporting. I encourage everyone to read
the Vision, and appreciate how it provides the people of the
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province with a tangible path that will guide us to a stronger
tomorrow.”
- The Honourable Dwight Ball, Premier of Newfoundland
and Labrador
In total, “The Way Forward” includes more than 50 initiatives, all of which contribute to achieving the fiscal target set
in Budget 2016 to return to surplus within seven years while
maintaining quality programs and services.
The focus of this second phase is to undertake action to
reverse negative social and economic indicators that are preventing economic growth and driving up public expenditures.
Concrete steps will be announced with the report card on our
Government’s progress on phase one of The Way Forward.
The following material is taken from the vision:

Focus Area 2 - A Stronger Economic Foundation
Support Growth of the Aquaculture Industry to
50,000 MT Annually for Salmon and 10,750 MT
Annually for Mussels (Action 2.9)
In 2015, the aquaculture industry produced 22,815 metric
tonnes (MT) valued at over $161 million and employed over
400 people. The salmon industry is estimated to have the
potential to grow to 50,000 MT annually and the mussel industry to 10,750 MT annually. Currently, there are 137
aquaculture-related licenses issued and active in the
Newfoundland and Labrador licensing system; however, there
are over 50 applications that have been in the system for over
four years (“stale” applications). These stale licenses are limiting areas for development for both existing and new entrants
to the industry. Our Government will take measures to remove
stale applications from the licensing system to free up water
area for aquaculture development. In addition, our Government
will establish rigorous criteria that companies must meet in
order to maintain site applications and licenses in the
Newfoundland and Labrador aquaculture licensing system
(i.e., use it or lose it). Finally, we will engage in targeted investment prospecting to encourage new entrants and existing
salmonid and mussel growers to expand to underutilized
and freed-up water areas.
Newfoundland Aquaculture Industry Association
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Building a Strong
Aquaculture Industry

T

Northern Harvest Sea Farms Announces Significant Expansion in Province

he Honourable Dwight Ball, Premier of Newfoundland
and Labrador, and the Honourable Steve Crocker,
Minister of Fisheries, Forestry and Agrifoods, joined Northern
Harvest Sea Farms today as it announced a $6 million expansion to its salmon hatchery in Stephenville.
“We are proud to stand with Northern Harvest Sea Farms
today as they announce yet another positive development
for our province’s thriving seafood industry. As part of our
vision for the future, it is crucial that we leverage all opportunities to create an even stronger aquaculture industry with
a robust supply of high-quality product for markets throughout the world. In doing so we are continuing to support the
social and economic viability of rural communities throughout

Newfoundland and Labrador.”
The Honourable Dwight Ball, Premier of Newfoundland
and Labrador
By expanding its hatchery, Northern Harvest Sea Farms will
increase its production capacity by an additional 1.5 million
smolts – or 6,000 tonnes of harvested product – each year.
“Those who work to achieve advancements in harvesting,
processing and aquaculture are making tremendous contributions to our provincial economy. As outlined in our vision
for The Way Forward, we have pledged to support growth of
the salmon industry to 50,000 tonnes per year. The actions by
Northern Harvest Sea Farms support this goal and give us a
competitive advantage as we market our products
internationally.”
The Honourable Steve Crocker, Minister of Fisheries,
Forestry and Agrifoods
The company has planned a number of other
capital investments, including four new feeding
systems for its operations throughout the province
at $2 million each.
“Our ongoing partnership with the Provincial
Government has helped us grow our operation in
the Coast of Bays region with a continued focus
on environmental sustainability and quality best
practice. Through expanding our operations, we
plan to increase our annual production capacity
of Atlantic salmon by 6,000 tonnes and increase
employment as well.”
Larry Ingalls, President, Northern Harvest SeaFarms

This initiative advances one of more than 50
included in The Way Forward: A Vision for
Sustainability and Growth in Newfoundland and
Labrador, available online at www.gov.nl.ca. The
vision guides Provincial Government actions to
achieve greater efficiency, strengthen the province’s
economic foundation, enhance services and
Premier Ball touring the Stephenville facility with MHA Scott Reid, MHA John improve outcomes to promote a healthy and prosFinn, Mr. Larry Ingalls, and Northern Harvest staff. Photo courtesy of The perous province.
Province of NL
Winter 2017
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Please join us in welcoming
new NAIA members!

Amec Foster Wheeler
Alexandra Eaves
Alexandra.eaves@amecfw.com
www.amecfw.com

Harbour Grace Ocean
Enterprise Ltd.
Paul Lannon
paul@hgoe.ca
www.hgoe.ca

Long Harbour Development
Corporation
Joe Bennett

Butland Communications
Marilyn Butland

jbennett@longharbour.net
www.longharbour.ca

marilyn@
butlandcommunications.com

Atlantic Treasure
Seafood Ltd.
David Russell
atseafoods@nf.sympatico.ca

Oceans Learning Partnership
Maria Giovannini
mariag@giocommunications.ca
www.olp.oceansnl.net

INTERESTED IN BECOMING A MEMBER OF NAIA?

Contact Roberta Collier at 709-538-3454 (Bus.), 709-538-7080 (Cel.), or Email: roberta@naia.ca.
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The International Salmon Farmers’
Association Releases New Report:
The Evolution of Land Based Atlantic
Salmon Farms
October 27, 2016

There have been many conversations about the future of salmon
farming, farming technologies and
the role that land based facilities could
and should play in that future. Some,
the NGO community in particular,
have been promoting a theory that
all salmon farms could be taken out
of the ocean and moved to land based tank farms.
To help facilitate the dialogue, the International Salmon
Farmers Association has produced this document that reviews
available reports from around the world, the current state of
knowledge, technology and the challenges that would have to
be overcome before Atlantic salmon could be grown for their
entire life cycle in land based facilities. We have also incorporated international industry experience from salmon farmers,
who are the experts in land based freshwater farming systems
and are successfully using these systems for smolt production
and a variety of broodstock programs.

considered way, in both marine and land based systems, to
help feed the world.
The salmon farming industry understands the value of land
based salmon farming as well as its limitations. As such, we
will continue to collaborate with researchers, governments
and ENGOs to understand the socio-economic and environmental realities of land based fish farming systems, both the
opportunities and limitations, to advance the technology and
apply it on a case-by-case, species-by-species basis as technology advances.
To download a copy of this report, please visit: http://www.
salmonfarming.org
~ Trond Davidsen President ISFA

We believe the resulting document: “The Evolution of Land
Based Farms for Atlantic Salmon” provides a valuable tool for
this discussion.
For our industry, the conversation is about growing healthy,
nutritious seafood in an efficient and sustainable manner –
both in our oceans and in land based facilities. Both play an
important role today and will continue to do so in the future.
Although land based farming systems continue to evolve,
there are still a number of challenges that must be overcome,
including the real costs of energy, water and land usage, animal
welfare and quality of the final product before all of the world’s
commercial production of farmed salmon could move to land.
This report shows that farming Atlantic salmon in their
natural environment - the ocean - is the responsible way to
farm. Until that changes, we will do what we do best: use the
marine and freshwater resources in the most efficient and
Winter 2017
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NAIA Continues to Focus on IndustryRelevant Research and Development

Darrell is the Research and Development Coordinator (RDC) for NAIA. He has worked in the aquaculture industry since 1997. He has management experience in commercial aquaculture and had worked
on aquaculture research projects involving cod, halibut and blue mussels at Memorial University, before
joining NAIA in 2007. In his current capacity, Darrell plans, initiates and manages NAIA R&D projects
on behalf of, and in partnership with, NAIA member aquaculture companies.
By: Darrell Green, Research and Development Coordinator, Newfoundland Aquaculture Industry Association

The Upcoming Plastics Utilization Pilot Project

and are not suitable to dealing with commercial waste plastics.

he management of plastic wastes from both residential and
industrial sources represents a challenge worldwide. The
salmonid aquaculture sector in Newfoundland and Labrador,
while heavily reliant on the use of plastic bags to transport feed,
recognizes the economic and environmental value of maximizing waste diversion. In fact, adopting better waste diversion /
utilization and cost recovery practices related to plastics is an
important strategic goal of the industry.

Growth of the salmonid sector, coupled with having to rely
on small regional residential landfill sites, along with a lack of
plastic recycling programs suitable to commercial-scale recycling
in the rural areas, has made feed bag disposal a challenge. While
our salmonid companies have made significant progress towards
responsible solid waste management in terms of reducing the
amount of bags used, the current situation has led to an increase
in operational costs with respect to waste plastic transportation
and tipping fees. However, this highlights the opportunity for an
innovative environmentally sound solution which could recover
costs associated with management of plastics.

T

In many parts of the world the amount of plastic material
going to landfill has been reduced through the establishment of
programs to reuse and recycle plastic bags. In Newfoundland and
Labrador our government has established solid waste management sites incorporating modern standards and technology and
has put in place programs aimed at increasing waste diversion.
However, many of these programs are aimed at residential usage

Tractor trailer feed delivery.
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The thermal depolymerization of plastics using pressure and
heat (pyrolysis) is a well-established process used to reduce plastics
into fuel oil which can be used for heating or other combustionrelated applications. The plastic types that can be processed in
such a way are quite broad and include plastics used for aquaculture feed bags (polypropylene and low density polyethylene).
Whilst mixed plastic waste streams from municipal sources yield
lower quantities of lower quality oil, the yield using feed bags
could be up to 90 percent by weight. This oil is perfectly suited for
use with waste oil furnaces, which are becoming more common
with businesses in rural areas, including aquaculture companies.
In 2016 the NAIA, with the full support of our salmonid
member companies, proposed that we conduct a demonstration project to assess the utility of commercial-scale pyrolysis of
feed bags to oil. Advice from the MMSB and others suggested
that there are significant knowledge gaps in terms of feasibility
and preliminary research is warranted. So we engaged Memorial
University researchers Dr. Kelly Hawboldt and Dr. Bob Helleur
who are now set to do lab-scale pyrolysis trials on feed bags.
The researchers will determine the yield and quality of oil and
biochar recovered and identify the degree of pre-processing of
bags required. And we are hoping to test the resultant crude
oil in our partners’ waste oil furnaces. Overall the project will
determine the optimum settings for the pyrolysis process and
ultimately whether or not pyrolysis of fish bags is a viable option
Newfoundland Aquaculture Industry Association

for reduction of plastic feed bags to oil based fuel.
Following completion of this preliminary research, NAIA
will deliver the plastics-to-oil demonstration project which will
assess the potential industrial application and cost-recovery
benefits of the practice of plastics pyrolysis for the salmonid
aquaculture sector. Through this project we will examine plastics
pyrolysis systems used in other industries and acquire equipment
appropriate to the operational and environmental situation in
Newfoundland and Labrador. The project will process pilot-scale
amounts of plastics and evaluate fuel oil in terms of how well
it works in industrial heating applications. It will also provide

GRAND BANK
DEVELOPMENT
CORPORATION

access to experts in pyrolysis technology which will allow for
capability building within industry. Ultimately the project will
develop recommendations to salmonid aquaculture companies
on options for implementation of plastic-to-oil systems.
Besides encouraging industry-wide adoption of pyrolysis as
a waste management practice, which is cost effective (reduce
tipping fees and transport fees) and environmentally sustainable,
this project will position industry participants as leaders in terms
of utilization of aquaculture waste plastics. Darrell Green,
dgreen@naia.ca, (709) 754-2854 (Bus.), (709) 728-1314 (Cel.)

This is Cyclops–7.
Your waterproof logger
compatible with a
multitude of
interchangeable
YSI
ProDSS
submersible
sensors.

Digital Sampling System - Handheld Multiparameter Meter





The Town of Grand Bank is strategically located to service
the aquaculture sector in the Coast of Bays & Placentia Bay

OUR MISSION

To diversify the economy of the Town of Grand Bank
through the attraction of new investment and businesses,
expansion of existing operations and encouraging export
development by offering programs and services that are
client driven.

Compact and self-contained
Low power consumption
Data transfer via USB

Ideal for oceanographic,
freshwater and dye tracing
applications, including:
 Chlorophyll in Vivo
 Cyanobacteria
 Fuel/Oil
 Tryptophan
 Turbidity

Contact us to learn of our financial and non-financial
incentives along with our suite of service offerings.
Conrad Collier, Economic Development Officer
Grand Bank Development Corporation
3 Church Street
P.O. Box 430
Grand Bank, NL Canada A0E 1W0
Tel: 709-832-3235
Fax: 709-832-3225
Toll Free: 1-877-832-3235
E-mail: conrad@gbdc.ca
URL: www.gbdc.ca
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Couturier on Culture

Perceptions of Aquaculture – A Novel
Approach to Evaluate Public Sentiment

Cyr Couturier is an aquaculture research scientist and program chair at the Fisheries
and Marine Institute of Memorial University. He has 35+ years of experience in applied
research and development, training and education in aquaculture. He is a Board and
Executive member of several aquaculture & development associations, including NAIA
(past-president), AAC (past-president), CAIA (president), RDÉE TNL, CAHRC, etc. He
has worked in aquaculture development in over 18 countries. The views expressed herein
are his own. Contact: cyr@mi.mun.ca

A

study was recently published entitled “Public Perceptions
of Aquaculture: Evaluating Spatiotemporal Patterns and
Sentiments around the World” in an open source journal,
available freely at the following link: http://journals.plos.org/
plosone/article?id=10.1371/journal.pone.0169281
It’s a topical subject for the aquaculture sector around the
globe, particularly as social license issues are increasingly
making their way into the fabric of aquaculture development,
particularly in the developed world.
What is unique about the study, however, is that a new way
to gauging public perceptions was developed, and that the
analysis was measured over a 30 year period, across numerous
countries around the globe. This is something that has never
been done previously.
By using primary media sources, principally newspaper
headlines, and scoring them as positive, neutral or negative,
they were able to show very similar patterns as typical surveys,
polls or focus groups.
The findings are interesting:
• A general positive trend and coverage from aquaculture

By: Cyr Couturier
headlines over the past 30 years, across the globe.
• A negative or neutral trend in opinion for marine and
offshore aquaculture.
• More positive media coverage in developing countries
(e.g., Malaysia, Philippines, Sri Lanka) than developed
countries (e.g., USA, Canada, New Zealand)”.
Additional case-study analysis in the US and New Zealand
showed that the sentiments were more based on somewhat
biased views or ignorance of the subject matter in the media.
Since most people in developed countries look to headlines
for their “food” news, the authors explained this might be
one of the factors influencing the negative trends for marine
aquaculture perceptions.
In Canada, across the country, a general positive trend
in media coverage over 30 years was seen, however many
of the negative headlines in the developed country category
were associated with those containing the word “salmon” in
the headline. As well in the case studies in the US and New
Zealand, the negative headlines were associated principally
with perceptions of environmental impacts.
Taken together, the trends observed marine aquaculture in
developed countries might suggest, that much more effort is
needed by the marine aquaculture industry to educate the
public and the media about the sector, and by doing so, hopefully gain greater public acceptance, and by extension social
license. National and regional surveys of public opinion in
the past decade have tended to show a large support by the
public in general for marine aquaculture (70-80% in Canada
for example), however these numbers are trending downward
from a decade ago, presumably as a result of some of the
increased, negative media attention.
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Cooking with Chef Steve Watson - Central Dairies
Mediterranean Salmon with Stewed Tomatoes

Ingredients:

4 Atlantic salmon fillets
4 tbsp. Olive oil
3 mixed Sliced peppers
1 lg. Sliced onion
2 tsp. Smoked paprika
2 Sliced garlic cloves
2 tsp. Dried thyme
400g can Chopped tomatoes
3 Chopped zucchini
1 tbsp. Chopped parsley

Directions:
Heat the oil in a large pan and add
the peppers, onion, and chopped zucchini. Cook, stirring regularly for 5-8
mins until golden, then add the paprika,
garlic, thyme and tomatoes. Bring to the
boil, stir and cover, then turn down heat
and simmer for 12 mins. Add a splash
of water if the sauce becomes too thick.
Season the stew and lay the salmon on
top, skin side down. Place the lid back
on and simmer for another 8 mins until
the salmon is cooked through. Scatter
with parsley and serve.

source: www.salmonfarming.org
Winter 2017

29

Congratulations
A

special thank you to Brian Meaney, former Assistant Deputy Minister with
Department of Fisheries and Aquaculture on his many years of dedication
and commitment to the aquaculture industry in Newfoundland and Labrador. The
NAIA Board and staff was happy to present Brian with a token of appreciation at
the Christmas social that was held in December. Good Luck Brian!

C

ong r at u lat ions to Cy r
Couturier, Past President of
NAIA on recently being elected as
President and Chair of the Board
of Directors of the Canadian
Aquaculture Industry Alliance
(CAIA).

Laura Halfyard, NAIA president, Brian Meaney and Mark Lane, NAIA Executive Director
at the Christmas Social in St. John’s NL in December.

SPECIAL
THANKS!

S

pecial thanks to Ruth Salmon,
Executive Director of Canadian
Aquaculture Industry Alliance, for her
many years of dedication and commitment to the aquaculture industry in
Canada. On behalf of the Board of
Directors and staff, we wish you the best
of luck in the future.
Mark Lane, NAIA Executive Director, Ruth Salmon and Cyr Couturier, past President of
NAIA and AAC at ACCH16 in St. John's, NL in September.
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Newfoundland and Labrador cultured seafood

products are highly regarded for their delicious
flavour and fresh quality. Our cold water products
are processed immediately after harvesting
according to strict Canadian standards, ensuring
top-quality results for you each and every time!

Newfoundland and Labrador is one of very few
places in Canada with plenty of aquaculture space
available. It also offers an excellent investment
environment. Various international investors have
already recognized this and are currently partnering
with local companies to grow the industry . . . and
their return on investment.
The Newfoundland Aquaculture Industry Association
(NAIA) offers a constructive and personalized
approach to help you develop positive relationships
with experienced, reputable local partners. Please
contact NAIA to learn how we can help.

For more information contact: Mark Lane, Executive Director
Newfoundland Aquaculture Industry Association
29 – 31 Pippy Place, Suite 3007, St. John’s, NL, A1B 3X2
mark@naia.ca Tel. 709.754.2854 Fax. 709.754.2981
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