
Is Aquaculture Sustainable?



AQUACULTURE  (fish farming)
Production of aquatic animals and plants

under controlled conditions for all 
or part of the life cycle.



What is Produced?

 Food -both finfish & shellfish
 Plants-food, ornamentals, remediation
 Baitfish & sportsfish
 Wildlife restoration
 Companion animals
 Biological controls
 Medical research
 Amphibians & reptiles
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U.S. aquaculture is sustainable



Sustainability
1. Wise use of natural resources
2. Maintain environmental integrity
3. Security
4. Social
5. Economic
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U.S. Regulations
 Water quality
 Wetlands protection
 Wastewater treatment
 Water supply
 Non-native species
 Fish health programs
 Food safety
 Human Rights
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Sustainability – Effluents



Sustainability – Feed Ingredients



Environmental Impact & Feed Use
Grain fed per pound meat protein produced 
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“We must plant the sea and herd 
its animals using the sea as 
farmers instead of hunters. That 
is what civilization is all about -
farming replacing hunting.”



What About Nutrition and 
Product safety?



2015-2020 USDA Dietary 
Guidelines

About half of all Americans have one or 
more preventable, diet-related chronic 
diseases, including cardio-vascular 
disease, diabetes, overweight and 
obesity

Americans consume only 44% of the 
seafood that they should be consuming.
The review of the evidence
demonstrated, in the species 
evaluated, that farm-raised seafood 
has as much or more EPA and DHA 
per serving as wild caught. 



Seafood Consumption & 
Pregnancy



Benefits of Fish Consumption During 
Pregnancy and Breastfeeding

 Documented Benefits  Emerging Benefits

 Neurodevelopmental 
 Visual
 Cognitive
 Motor

 Improved nutritional 
content of breast milk

 Increased gestational 
length

 Management of perinatal 
depression

 Lower body fat in infancy 
and childhood

 Improved immune 
response



Pregnant women, nursing mothers, women who may 
become pregnant, and small children should avoid 
certain fish—

King mackerel, 
Tilefish, 
Swordfish,  
Shark

limit their consumption of albacore tuna to 6 ounces per 
week  

FDA Advice on Mercury & 
Seafood



 Low mercury fish and shellfish include:

Shrimp
Channel Catfish
Tilapia
Trout
Salmon

Farmed Fish & Health

Source: FDA



Institute of Medicine



Typical American Diet Intake

© 2009 by the University of Idaho.



U.S. Farm-Raised Seafood and Health

 Alzheimer’s Association
 American Diabetes Association
 American Dietetic Association
 American Heart Association
 American Optometric Association
 Arthritis Foundation
 Food and Agricultural Organization
 National Healthy Mothers, Healthy Babies 

Coalition
 National Heart, Lung and Blood Institutes
 US Department of Agriculture
 US Food & Drug Administration



 High quality protein
 Low calorie
 Low in saturated fats
 Easily digestible
 Low in sodium
 High in vitamins A, D, thiamine, niacin, B6,

B12    
 High in valuable minerals (selenium, iron, 

magnesium, and zinc)

In addition to Omega-3s…



Antibiotics and Hormones

No growth or production hormones
 No growth promotion with 

antibiotics
 No pesticides
 Very few drugs



Feeds

Regulated by:
FDA
State Departments of Agriculture
American Association of Feed Control 

Officials



Wild

Astaxanthin

Farmed 



Safety-GMOs

•Sterile
•Produce growth hormone all year long



The Really Exciting News…



“Expanded supply of seafood nationally 
and internationally will depend upon the 
increase of farm-raised seafood 
worldwide”



 “Seafood varieties commonly consumed in the 
United States that are higher in EPA and DHA and 
lower in methyl mercury include salmon, anchovies, 
herring, shad, sardines, Pacific oysters, trout, and 
Atlantic and Pacific mackerel (not  king mackerel, 
which is high in methyl mercury). 

“Individuals who regularly consume more than 
the recommended amounts of seafood that are in the 
Healthy U.S-Style Pattern should choose a mix of 
seafood that emphasizes choices relatively low in 
methyl mercury.”

Dietary Advice



“Consistent with overall sustainability 
goals, farm-raised finfish (e.g., salmon and 
trout) is more sustainable than terrestrial 
animal production (e.g., beef and pork) in
terms of GHG emissions and land/water 
use.” 



“The review of the evidence demonstrated, in 
the species evaluated, that farm-raised seafood 
has as much or more EPA and DHA per serving 
as wild caught. 

It should be noted that low-trophic seafood, 
such as catfish and crawfish, regardless of 
whether wild caught or farm-raised seafood, 
have less EPA and DHA per serving than high-
trophic seafood, such as salmon and trout.”



Attributes of U.S. Farm-Raised Seafood
 Environmentally-sound production methods
 Product safety
 Consistency in price
 Consistency in supply
 Local production
 Product quality



Questions???



www.thenaa.net
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