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Innovation &
Investment

Blue Food Innovation Summit seeks to
quicken aquaculture’s pace of progress

8 May 2023
By James Wright

Event speakers weigh in on the speed of change and their
hopes for greater attention to aquaculture outside of
seafood’s established circles

(https://www.globalseafood.org)

https://www.globalseafood.org/
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Blue food is such a new term for edible aquatic animals and plants from marine and freshwater
systems that a Google images search for “blue food” yields mainly buckets of blueberries, a dog food
brand and one very strange-looking chicken
(https://www.npr.org/sections/thesalt/2014/04/16/303215873/tasting-with-our-eyes-why-bright-blue-
chicken-looks-so-strange).

A bridge term encompassing both captured and cultivated seafood, blue food is a global sector �ghting
for more attention and support from governments, the private sector, academia and consumers. Yet
with improvements needed across the value chain – from farming and �shing practices to traceability
and animal welfare protocols – the sector is ripe for innovation.

The Blue Food Innovation Summit (https://www.bluefoodinnovation.com/) – to be held May 23 and 24
at the Hilton Tower London Bridge – will showcase some of the best examples of how technology,
intelligence and collaboration lead to continual improvement on the water, with a heavy focus on
aquaculture technology and restorative practices. Featuring 100 speakers, the conference aims to
“delve deeper into the fast-developing landscape of aquaculture and ocean health.”

Key topics of interest include ocean data, empowering small-scale farmers, animal health and welfare,
recirculating aquaculture systems (RAS), investment, aquafeeds and more. The focus of the event,
according to the event organizers Rethink Events Ltd., is to “overcome bottlenecks to growth” and
promote greater collaboration to protect and restore the ocean ecosystem.

(https://aquabounty.com/)

David Little, a longtime professor at Stirling University (Scotland) and scienti�c leader of The Blue Food
Assessment (https://bluefood.earth/), told the Advocate that the pace of innovation indeed needs to
“ramp up.” Little will speak during a panel titled “Waves of Change: Unifying the Blue Sector through
Education, Collaboration and Investment.” (See the full program here.
(https://www.bluefoodinnovation.com/agenda/))

“The type [of innovation] and challenges will vary dramatically depending on the context,” said Little.
“The speed of change in countries like Bangladesh has been every bit as amazing, considering the level
of resource constraint, as has the growth of salmon in Norway. Both demonstrate the importance of
strong demand and innovation through the value chain.”

The Blue Food Innovation Summit will showcase how aquaculture
technology, intelligence and collaboration lead to improvement on the
water.
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Aquafeeds are a huge area for innovation, considering the wide array of novel terrestrial, insect and
microbial feed ingredients being introduced to the market. Mark Luecke, CEO of Prairie AquaTech
(https://prairieaquatech.com/) (now Houdek), said that his company’s fermented plant protein
ingredient, ME-PRO, is increasing pro�tability for producers by delivering highly digestible nitrogen and
phosphorus that doesn’t pollute aquatic environments.

“The blue food sector is de�nitely innovative enough to meet the challenges, and it does so by
continuing to adopt new technologies that may come at a price, such as a short-term increase in
production cost, but it does so because it is the right thing to do. This has been true for nearly all
alternative protein ingredients until they reach commercial scale and cost parity with other available
ingredients,” said Luecke.

Study: Blue foods are ‘vital’ in the global
food system but excluded from
policymaking agenda

A new study says blue foods are “vital” to the global food system, but
are often left out of food system analyses, policies and investments.

Global Seafood Alliance
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Melanie Siggs, director of strategic engagement for the Global Seafood Alliance (publisher of the
Responsible Seafood Advocate), will chair the opening panel session titled “Producer Forum: Pioneering
a Sustainable Future.” She said that the growth of blue food growth is essential to create a “planet-
appropriate food system portfolio” because farmed seafood has a potentially low negative carbon
footprint, is adaptable to multiple production systems and provides a high-nutrient product for
consumers. But the sector needs bigger players to invest, she said.

“Blue food has all the answers and yet is woefully overlooked by so many of the leaders and investors
in�uencing the direction of the global food system,” she added. “We have to ensure we aren’t just
talking to ourselves, patting ourselves on the back at how brilliant ‘our’ propositions are. I encourage
everyone to remember we work in the food industry, and we specialize in blue food, as we have a habit
of becoming quite insular in the seafood world.”

Luecke of Prairie AquaTech echoed those sentiments, hoping that greater attention on all the various
links of the aquaculture value chain will resonate beyond the halls of a conference room.

“The best possible outcomes for meetings like this are powerful policy statements from industry that
reinforce clean aquatic environments, as well as strategic partnership announcements that create
action above words on future sustainability initiatives,” said Luecke.

“I’d hope that delegates come away with an appreciation from the diversity of the sector but with a
realistic view of investments that will really work,” said Little.

“Action-orientated lightbulb moments where people connect and truly catalyze and accelerate
responsible blue food development,” said Siggs. “I do hope we have people, investors, in�uencers,
joining the Summit who might not normally join a seafood or blue food event.”

Follow the Advocate on Twitter @GSA_Advocate (https://twitter.com/GSA_Advocate)
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