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Aquafeeds

Study: Aquaculture ‘making clear
headway’ for alternative feed
ingredients but scalability remains a
challenge

19 March 2024
By Responsible Seafood Advocate

With new feed ingredients emerging in the aquaculture
feed sector, IFFO review provides ‘sobering assessments’ in
the search for new protein sources

(https://www.globalseafood.org)
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A new study says the aquaculture industry is getting better at using diverse protein ingredients, but still
needs to �gure out how to scale up new resources to meaningful volumes. The review suggests
opportunities for complementarity and improving feed security for more sustainable aquaculture.

The leading scienti�c journal in �sheries science, Reviews in Fisheries Science and Aquaculture,
published the review (https://www.tandfonline.com/doi/full/10.1080/23308249.2024.2315049) led
by The Marine Ingredients Organisation (IFFO)’s Technical Director, Dr. Brett Glencross, and a cohort of
world-renowned �sh nutritionists. With various new feed ingredients emerging in the aquaculture feed
sector, the publication provides “sobering assessments” of the current status of the search for new
protein sources. The review considers a large variety of protein sources used in aquafeeds, including:

Marine ingredients, which are produced from either forage �shery or byproducts from both
�shery and aquaculture resources.
Processed animal proteins, made from terrestrial animals produced for human consumption
from which byproducts are generated, as well as insect and worm meals.
Single-cell protein resources, produced from bacterial, yeast, fungal or microalgal origins.
Grain protein sources, which make up the largest volume of all global aquafeeds. These include
cereals, oilseeds, pulses, including those plant resources, used either unmodi�ed or with varying
degrees of processing.

“The assessment demonstrates that every ingredient has strengths and weaknesses,” said Glencross.
“In many cases, the weaknesses of one ingredient can be matched with the strengths of other
ingredients to identify opportunities for complementarity.”

A new IFFO review provides “sobering assessments” in the search for
new protein sources in the aquaculture feed sector. Clockwise from
top left: terrestrial ingredients (rapeseed), single-cell organisms
(Calysta’s FeedKind), insects (black soldier �y larvae from AgroNutris)
and algal biomass and oil (AlgaPrime from Corbion).
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For example, soybean is widely available and its quality is consistent, but many �sh species don’t �nd it
appealing. Fishmeal, on the other hand, is appetizing to �sh but it’s limited in supply. However, when
used together, they can complement each other.

(https://bspcerti�cation.org/)

The review provided a series of clear options to improve feed security, including improved management
of existing resources to increase their productivity and ensure nothing is wasted. It also recommended
further developing non-competing resource production.

“By better appreciating the positives and negatives of each ingredient, it becomes possible to increase
our adaptability in responding to the various opportunities for their use in feeds and improve our
sustainability of the sector moving forward,” said Glencross.

Overall, the review emphasizes that the aquaculture industry is making good progress in using a wider
range of ingredients for �sh food. However, we still need to �gure out how to produce these new
ingredients in large enough quantities to make a real difference.

Read the full review here (https://www.tandfonline.com/doi/full/10.1080/23308249.2024.2315049).
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