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Responsibility

Collaboration launches low-impact
shrimp from Ecuador on the French
market

19 December 2023
By Responsible Seafood Advocate

New product line minimizes carbon footprint associated
with shrimp farming process while enhancing social
impact initiatives in Ecuador

French retailer Auchan, feed manufacturer BioMar, Ecuadorian shrimp farmer Edpacif and the
Earthworm Foundation have collaborated to develop a new product line that they say sets a new
standard for responsible shrimp.

The new product line will be granted the Mr. Good�sh label. Launched in March 2010 in France by
Nausicaá, National Sea Center, the Mr. Good�sh program aims to raise awareness of responsible
seafood consumption. The program covers three pillars: responsible feed, optimal farming conditions
for animal welfare and environmental impact.

“Our customers are asking for more responsible seafood,” said Olivier Vandebeulque, Auchan seafood
manager. “To ensure we can provide it, we need commitment from the entire value chain. This is the
whole purpose of our collaboration with Earthworm Foundation.”

(https://www.globalseafood.org)

https://www.globalseafood.org/
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During the project, Biomar utilized its sustainability impact assessment tool (BioSustain LCA) to
minimize the carbon footprint of the shrimp feed through recipe optimization.

(https://bspcerti�cation.org/)

“We replaced �sh oil with microalgae and sourced 100 percent of the marine protein from high-quality
trimmings,” said Henrik Aarestrup, Vice President at BioMar.

In a �rst for BioMar, BioMar’s team of sustainability consultants introduced recommendations to
shrimp producer Edpacif on how to reduce the carbon footprint of the farming process.

Auchan, BioMar, Edpacif and the Earthworm Foundation are collaborating to develop a new product line
that reportedly sets a new standard for responsible shrimp. Photo courtesy of BioMar.

https://bspcertification.org/
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“Equally important is the fact that none of the ingredients used in the shrimp feed come from
deforested or even tropical areas,” said Aarestrup. “Shrimp feeds can contain up to 50 percent soy, so
responsible sourcing of this key ingredient is crucial to achieving good environmental outcomes.”

Auchan is also testing a new way to commercialize shrimp products, such as selling trays with only the
shrimp tails: “This innovation has two bene�ts: the carbon footprint associated with product transport
is reduced by 40 percent, and the shrimp heads are processed and reused locally in Ecuador for animal
feed, further increasing circularity in the production,” said Vandebeulque.

As part of the project, Mr. Good�sh and Earthworm partnered to add a social pillar to the speci�cations
for the Ecuadorian shrimp.

“A responsible shrimp also needs to take into account social sustainability,” explains Florie Loth, Ocean
Program manager at Earthworm. “In Ecuador, our shrimp-related activities focus on capacity-building
initiatives to drive social change. While the project helped enhance access to stable employment for the
local community, Earthworm teams also worked with Edpacif to improve working conditions and
provide better housing for workers.”

The new product line is now available in French Auchan hypermarkets.

@GSA_Advocate (https://twitter.com/GSA_Advocate)
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Aquaculture, feed companies embark on a
carbon-cutting journey

The aquaculture value chain can significantly reduce carbon emissions
with innovations in feed, transportation and operations.
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