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Aquafeeds

No�ma launches collaborative project
to develop sustainable ingredients for
farmed salmon

3 September 2021

By Responsible Seafood Advocate

No�ma will collaborate with partners across the value
chain to expedite innovation to support the sustainable
growth of the aquaculture industry
In August 2021, No�ma, the Norwegian institute for applied research within the �elds of �sheries,
aquaculture and food research, launched the Millennial Salmon Project
(https://no�ma.no/en/project/millennial-salmon/) — a four-year research initiative that involves
multiple partners across the value chain. The collaborative project aims to create the most sustainable-
farmed salmon using novel ingredients from the circular economy and with a low carbon footprint.

With a €1.3 million (U.S. $1.5 million) budget, the project is primarily funded by the Research Council of
Norway and is made up of leading European organizations, including No�ma, InnovaFeed, Corbion
Algae Ingredients, Cargill, SINTEF Ocean and Auchan.

“We are pleased to collaborate with leading organizations across the value chain,” said Katerina
Kousoulaki, project leader and senior scientist at No�ma. “By joining forces, we are accelerating the
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innovation in the sector to �nd new solutions to increase the �exibility in the choice of sustainable raw
materials for future �sh feed.”

The project will study two alternative feed ingredients: a protein-rich, insect-based feed from
InnovaFeed and algae-based omega-3 rich biomass from Corbion, both of which offer minimal land
use.

The study will test the levels required to optimize the physical and nutritional needs of salmon, discover
the practical and functional properties of both alternatives, as well as demonstrate the environmental
and societal aspects of the suggested innovations. SINTEF Ocean will be conducting a life cycle
analysis of the resulting Millennial Salmon feed.

No�ma has launched the Millennial Salmon Project with partners across the value chain to accelerate
the development of sustainable solutions for the future of farmed salmon. Photo courtesy of No�ma.
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The Millennial Salmon Project was established in response to the urgent need to accelerate the
momentum around sourcing, scaling and developing sustainable, alternative solutions for aquaculture
and to address changing consumer behavior. According to UN Food and Agriculture Organization (FAO)
predictions, the world’s population will hit 9 billion people by 2050, and with its 5 percent-plus year-over-
year production growth, aquaculture will play a pivotal role in guaranteeing global food security. To
meet this growing demand, FAO is calling on the industry to produce more nutritious food using fewer
resources, emitting lower carbon dioxide emissions and protecting biodiversity and the resilience of
ecosystems.

The Millennial Salmon Project is taking on the challenge “by working to provide by 2025 an integrated
solution to salmon farmers that balances the raw materials in the feed basket and provides greater
�exibility from the use of �nite marine resources and land-demanding resources.” It will create the
roadmap for a new, knowledge-based and highly visible salmon value chain — “Millennial Salmon” —
which will be a healthy product for the consumer, as well as a healthier farmed animal, fed and grown
with higher levels of omega-3s derived from microalgae.

“This project is one critical piece to pave the way for a healthier and more sustainable salmon,” said
Kousoulaki.

Follow the Advocate on Twitter @GAA_Advocate (https://twitter.com/GAA_Advocate)
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NovoNutrients secures funding to scale
up microbial meal production

NovoNutrients, a microbial meal producer using industrial waste as an
energy source, has secured $9 million in equity to scale production.
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