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Stirling-WorldFish: Fish polyculture
o�ers a �exible pathway to food and
nutrition security

31 January 2023
By Responsible Seafood Advocate

‘Small �sh, consumed whole, including the head, organs
and bones, pack a bigger punch in terms of vitamins,
minerals and omega-3 fatty acids’

Scientists from the University of Stirling’s Institute of Aquaculture and the group WorldFish published
an open-access paper that says �sh polyculture, or farming multiple species in one system, can
supplement capture �sheries and other types of farming.

The paper (https://digitalarchive.world�shcenter.org/handle/20.500.12348/5176), ‘The role of
aquaculture and capture �sheries in meeting food and nutrition security: Testing a nutrition-sensitive
pond polyculture intervention in rural Zambia’ was published in the scienti�c journal Foods. The study’s
�ndings are distinct from other assessments of how aquatic foods can improve food and nutrition
security by considering household consumption of �sh from diverse sources.

“Polyculture of small and large �sh species in homestead ponds improves food and nutrition security
of households as well as reduces micronutrient de�ciencies, especially in pregnant and lactating
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women and children in the �rst 1,000 days of life,” said co-author Shakuntala Haraksingh Thilsted,
WorldFish’s global lead for nutrition and public health and the 2021 World Food Prize Laureate.

“Small �sh, consumed whole, including the head, organs and bones, pack a bigger punch in terms of
vitamins, minerals and omega-3 fatty acids as compared to the �llet of large �sh.”

(https://link.chtbl.com/aquapod)

Thilsted has examined the nutritional composition of indigenous small �sh species found and
consumed in Bangladesh and Cambodia and demonstrated that these aquatic foods offer bene�ts for
children’s cognitive development in the early stages of their life and the nutrition and health of their
mothers.

Aquaculture, especially polyculture systems with indigenous small �sh species, has the potential to
improve the nutrient intake of households during closed �shing seasons. Photo by Lulu Middleton,
courtesy of the University of Stirling.

https://link.chtbl.com/aquapod
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WorldFish scientists took her lessons to Zambia’s smallholder homesteads, which stock various
micronutrient-rich small �sh species commonly found in wetlands, rivers and streams.

The authors stated that polyculture systems with indigenous small �sh species have the potential to
improve the nutrient intake of households during closed �shing seasons. This is especially pertinent for
people living in parts of Zambia where �sh is their primary source of animal protein.

“While ponds provide an important supply of �sh – polyculture ponds provide a good source of diverse,
micronutrient-rich small �sh species – however, the amount of �sh from the wild, especially small �sh
species from the large lakes that are dried, play a more signi�cant role in people’s nutrient intake,” said
lead author Alexander Kaminski.

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