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The AquaFish Innovation Lab and related programs have been promoting and developing aquaculture research throughout the world for almost 30 years.
Shellfish species (molluscs and crustaceans) are an important and growing portion of the total global aquaculture production. Finding ways to improve shellfish

product quality and safety will help create a source of nutritious food and sustainable income for vulnerable and impoverished communities.

WHY SHELLFISH? In addition to benetits to human health, many shellfish species also provide positive
With over 850 million people undernourished throughout the world, shellfish consumption can environmental impacts.

enrich diets with animal protein, fatty acids, vitamins, and minerals that are lacking from many

staple foods consumed in developing countries.

Environmental benefits:

e Reduce turbidity through
Lo Clam filtration
iti Nutrition Facts :
N.Ut,"t'o_n Fac.ts Serving Size 3 oz (85g) e (Carbon sequestratlon
Serving Size kemels from 1 medium ear (90g) Clam, mixed species, cooked moist
— e — e Habitat/shoreline stabilization
LTkl —— ]2 ff;;,ljfe- Calories 130 _ Calories :c;r::i: .5 e Nutrient uptake
L T— & | Towiratiss 2%
. Eevac'e % Saturated Fat Og 0%
: Trans Fat Og 0%
= Cholesteraol U‘r;anngs - 0% ChTrlanS; Fatl Zimg .
' o Cn'n olestero ]
lrsizs courtesy st il Leki izfal:lgla?::lhydrale 180 g":l‘b Sodium 95mg 4% Quantity of Global Aquaculture Products
Distary Fiber 2q 8% Total Carbohydrate 4g 1% ERea Photo courtesy of M. Haws.
Sugars 59 Dietary Fiber Og 0%
° ° ‘m . s
Nutritional benefits: -—Wamm — qﬁpraem -
. . . Calcium 0% ( Iron 2% Vitamin A 10% p— T T
o * Percent Daily Values are bas CT 2000 calonie die . = g = T o . . .
Many bivalve species provide almost all e ey | | Colom w56 ron 150% — Minimal capital costs and few inputs (i.e.,
: : : : T Calories 2,000 2,500 s Dy et 5% BOe 57 S T S :” o 13 i '
the dietary essential amino acids for T % et Vour dady vaies may be higher o owe . feed, fertilizer, etc), combined with
. Salurated Fat Less Than 209 259 Calories. 2,000 2.500 20 o
maintenance and growth of the human Siom . LessThan 240mg  2400mg| | Seurmesrar lessinen 208 308 ecological and nutritional advantages, have
bO Cl To&;gsr.b:ﬁfrm gzgg ;E:J S ™ e, Ty 2 P ) ) ) ;
Y- i ' e e300 | e contributed to the increase in shellfish
() GOOd Source Of Ome a_ 3 fatt acids Fa1 9 Camoh’ydrate 4 Protein 4 Fat 9‘ ?‘ Carbohydrate 4 + Protesn 4 | \“ﬁ*\."‘"}\“&\"fp\"#\“@\d&\"Q\“@\“@\"“\Q\“0\“\b‘\“«“\“ﬁbb\“qg\“@'\“‘?\“ﬁa\“ﬁ\ﬁ@w\“q‘@b@d‘,«?@*@m'@}m&@%@@ .
8 ) ‘ N . . T : Tuetion fram 1950 aquaculture production over the last 60
e E 1 £ . Nutritional value for serving of corn (left) and clam (right). (Sources: Global shellfish and finfish aquaculture production from 195
xcellent source o pI’Oteln 5 www.defeatdiabetes.org (left) and www.seafoodhealthfacts.org (right).) to 2011. (Source: FAO.) year S.
e Rich in iron.
FOOD SECURITY FOOD SAFETY
AquaFish promotes food security by fostering research and outreach that increase nutrient-rich Those with limited food choices need to be sure that the food they consume is safe to eat.
food choices and provide sustainable income opportunities for those with limited resources. Identifying hazards and developing strategies to eliminate them are cornerstones of AquaFish
research.

The harvest of wild black cockles (Anadara tuberculosa)

on the Pacific coast of Nicaragua provides much needed The red swamp craytish (Procambarus clarkii) is a commercially important aquaculture species in

income and food for vulnerable. coastal communities Asia. Often, water quality in culture ponds is compromised by blooms of harmful Mycrocystis
: :

Villagers in Aserradores Estuary in Estero Padre Ramos algae, known to be toxic to both humans and animals.

National Reserve collaborated with researchers from

Universidad Centroamericana (Central American AquaFish researchers at Shanghal Ocean

University, UCA) and AquaFish to design a community University exposed craytish to different
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management approach to help protect the viability of concentrations of Mycrocystis algae to assess 1ts

the cockle fishery and secure the livelihoods of cockle impact on survival and growth of juvenile and

collectors in this area. l e ———— o adult craytish.
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Location of the community of Aserradores in the

for black cockles in no-take zones. Department of Chinandega, Nicaragua.
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This research can inform further studies to O
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find ways to eliminate toxins in shellfish to

Effect of different densities of M. aeruginosa algae on survival rates of
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Size class distributions at months 0 (left) and 59 (right) of black Nicaraguan government is cons1der1ng spat collection and nursery methods for shellfish culture. These
cockles in the four designated no-take zones. (Source: Hernandez et adOpting this type of management studies and outreach activities will address obstacles that have
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2009-2011.) system in the region. hindered small-scale aquaculture development in this region, and
potentially offering nutritious food options and income alternatives
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