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ASSG meets in Oban again 

We didn't come just for the lunch, (provided as always by the Oban Seafood Hut) but 
it was a bonus to tuck into well-filled prawn, fresh crab meat and hot smoked salmon 
sandwiches as a midday break at the first in-person meeting of ASSG members since 
before the pandemic. A round table introduction was probably necessary, not just to 
greet new members but also to remind us of each other’s names, lost on the tips of our 
tongues by long silence!  Issues ranging from rising costs, the aquaculture consulting 
review, costs of the planning system, single use plastics and the Seafish Strategy review 
were amongst the subjects discussed (for photo caption see below).   

Advertising 
 

The Grower is 
distributed to all 
members of the ASSG, 
to  policy makers and 
scientists with interest in 
shellfish and is sent 
electronically all over 
the world to shellfish 
farmers and their ilk.  It 
is also available online 
at www.assg.org.uk  
Why not advertise to our 
specialist readership?   

Aquaculture UK, Aviemore 

1 

2 

3 

Another event held over for two years and now being reprised is Aquaculture UK.  
Registration is free and it promises to be a huge event.  The full programme is on their 
website at aquacultureuk.com/  Come and find the ASSG at stand 309,  May 3-5. 

Pictured above at the ASSG meeting, Judith Vajk of Caledonian Oysters and Judith 
Brown of Isle of Skye Mussels, both nominees in the Aquaculture UK awards for the 
Shellfish Farmer of the Year award.  Like in the Oscars, the honour lies as much in the 
nomination  as in the winning, so congratulations to them both.          Photo credit JHBrown 

mailto:NickLake@Assg.Org.uk
http://www.assg.org.uk
http://www.assg.org.uk/
https://aquacultureuk.com/
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Dates for your diary 

 
Aquaculture UK, Aviemore  

May 3-5, 2022 
 

SAGB Annual Conference 
Fishmongers’ Hall, London 

May 10-11, 2022 
 

Stranraer Oyster Festival 
September 2-4, 2022 

 
Aquaculture Europe 2022 

Rimini 
September 27-30, 2022 

 
ASSG Annual Conference  

Corran Halls, Oban 
October 6-7, 2022  

 
National Shellfish Association 

Baltimore, USA 
March 26-30, 2023 

Contact details  
 

 
 
Editor of The Grower,  Janet H Brown, 
jan.brown.shellfishteam@outlook.com 
 

CEO  Nick Lake, Mendosa, Court Hill Road, 
Rosemarkie, Black Isle, Ross-shire, IV10 8UE 
nicklake@assg.org.uk  

 
Treasurer 
Stephen Cameron, stephenc@scottishshellfish.co.uk 

 
 

Other members of management committee;- 
Patrick Blow     patrickblow@cowrieassociates.com 
Ruth Henderson                               ruth@fishuk.net 
Tristan Hugh-Jones               tristan@oysters.co.uk 
Michael Tait            michael@shetland-mussels.com 
Gordon Turnbull                         gftbull@gmail.com 
 

creating a mind-blowingly-good festival programme, 
with some fantastic celebrity chefs lined up and some 
seriously delicious experiences on offer.”   

General admission tickets for the 2022 Stranraer 
Oyster Festival cost £5 per day or £10 for the full three-
day event for over 16s, with concessions available. 
Under 16s are free of charge, and tickets are available to 
purchase now. The full programme will be announced in 
May, when tickets for chef demos and activities will go 
on sale.   

Romano is encouraging people to buy tickets early to 
support the sustainability of the festival, he added: 

“One of the things we want to do this year is 
minimise queues within the festival site. So we are 
inviting people to plan ahead by booking their admission 
tickets early online and signing up for our e-newsletter 
so they’re bang up to date with festival announcements.”  

“Having an understanding of attendance early is 
going to be incredibly helpful to our small team.  It 
means we can make informed decisions around things 
like marquee sizes, to create a festival atmosphere that 
we can all be proud of. So I’m personally encouraging 
people to book now to secure their festival ticket, and 
then we can all look forward to the return of the 
incredible Stranraer Oyster Festival this September.”    

 
General admission tickets for Stranraer Oyster 

Festival 2022 can be purchased from Stranraer 
Development Trust’s website: 
www.stranraerdevelopmenttrust.co.uk   

 

Stranraer Oyster Festival, one of Scotland’s biggest 
food festivals, is set for a sensational return later this 
year, with organiser, Stranraer Development Trust 
confirming the event will take place from 2nd – 4th 
September 2022.  

The community-run festival was last held in 2019 
when it attracted more than 17,000 people to the shores 
of Loch Ryan, home of Scotland’s last remaining wild, 
native oyster fishery. The festival celebrates the town’s 
native oyster heritage and it traditionally hosts the 
Scottish Oyster Shucking Championship, alongside a 
three-day programme of chef demonstrations, 
entertainment and activities.   

Romano Petrucci, Chair of Stranraer Development 
Trust, says now is the right time to bring back the 
popular event.  

“In a very short period of time Stranraer Oyster 
Festival has become a hugely important part of 
Stranraer’s identity, and a real focal point for 
celebrating the very best that Stranraer and the wider 
Galloway area has to offer. So I was heartbroken when I 
had to cancel planning for the festival last year, but it 
was the right decision.”  

“We have taken time and given a lot of thought to 
how we can put on a spectacular event that makes the 
most of our open-air, harbour-side location. Our goal is 
to bring our community, visitors and guests together in 
a way that retains the truly wonderful festival 
atmosphere that Stranraer Oyster Festival is known for, 
while being mindful of the need for fresh air and space 
throughout. We have also put a lot of effort into 

 

mailto:NickLake@Assg.Org.uk
mailto:stephenc@scottishshellfish.co.uk
mailto:patrickblow@cowrieassociates.com
mailto:ruth@fishuk.net
http://www.stranraerdevelopmenttrust.co.uk
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CEO’s Column 
Nick’s Notes 

Tragedy 
The war in Ukraine with innocent women, children 

and men being slaughtered is a tragedy for all. Our 
thoughts have to be with all those impacted. The best 
that can be hoped for is a speedy resolution – the impact 
regardless will be long lasting and profound at a 
humanity level. The economics pale into insignificance 
in comparison to the human cost and hardship.     

It is difficult to maintain a positive outlook on life at 
such a time, but without striving in our own daily lives 
for what we believe in, it would make us less effective 
personally and as a nation in seeking to reconcile and 
prevent such events. Hence, maintaining our existing 
businesses objectives should enable our statesmen to 

deliver help and support for Ukraine. 
 

Trade and industry 
Post Covid pandemic – or rather I should say the 

managed unlocking of personal travel and mixing 
restrictions within the UK – has seen sales of cultivated 
shellfish flourish both for fresh and prepared products. 
The festive season and St Valentine’s day are always 
high points for growers in what can be fairly bleak 
winter months – especially if you are the one grading 
oysters on the foreshore in the teeth of a howling gale!  

Not unsurprisingly the pent-up spending of a 
population which had largely been advised to stay at 
home for many months, and the accumulated savings 
from cancelled holidays, travel and entertainment has 
injected some background inflationary pressures into our 
economy. This has clearly now been exacerbated 
internationally by the war in Europe. 

Many of us have lived through inflationary and fuel 
crises before, but this time around it seems likely to be 
more difficult to manage all the conflicting pressures on 
businesses. While low national unemployment is 
something we would typically aspire to, in this instance 
this also seems likely to be contributing to inflationary 
pressures. 

Just how linked into international trade our sector has 
become is attested by the fact that the shortage of 
cardboard packaging has been a significant headache and 
cost burden. The pandemic has seen shipping containers 
in the wrong part of the world as international trade has 
slowed and the cost per container to ship has more than 
quadrupled in some cases. The overbearing nature of our 
dependence on China for virtually everything, with a 
seventh of all imports into the UK originating there, 
means that if supplies dry then prices inevitably increase. 
This will not be helped by the fact that China is still 
managing Covid through lock downs and so their 
industry is far from production as usual. 

Thankfully the full inflationary pressures have yet to 
hit those established shellfish businesses with equipment 
in the water. Oyster growers will often note that they 
may well have oyster bags older than their children – 
with 20 years plus use not being an exception. However, 
in general the requirement for man-made buoys and 
ropes in shellfish production cannot be overlooked as the 

Dr Nick Lake, CEO of the Association of Scottish 
Shellfish Growers (ASSG)  

price of polymers will be directly related to the value of 
a barrel of oil.   

Anyone considering establishing a shellfish 
production business currently is highly unlikely to want 
to take on the additional burden of an explosion in basic 
equipment costs. While packaging and distribution 
inputs may be a 3–5-year horizon it would be a brave 
(negligent?) investor who blindly decided to avoid such 
scenarios within their business planning. 

 
Carbon budgets 

Given our overall green credentials we are a low 
carbon use sector. However, by the very nature of our 
rural business locations if markets are not farm gate or 
local a premium has to be paid for transport and 
distribution. On top of that our energy requirements are 
both to keep product chilled, both post-harvest and 
throughout the distribution chain, plus involving heating, 
chilling and potentially freezing where processed 
products are concerned.  

Energy prices have increased dis-proportionately 
within the UK and as such they will contribute to the 
cost of a product which has to be paid for by the 
consumer. I say - has to - because the margins for the 
shellfish grower are already pretty tight with limited 
ability to re-invest in their business if operating at a 
relatively limited scale of production. Just how much the 
consumer will value and be prepared to pay for the 
premium shellfish produced in Scotland, and likely 
transported from the outer isles, remains to be seen? 
Whether the average consumer is confident enough to 
attribute their hard-earned cash to seafood products 
when all other costs are rising will be a challenge for our 
sector. However, it is hoped that the Scottish brand will 
continue to be highly regarded and sought after over 
other alternative proteins. 

When we look at carbon budgets the food miles are 
not always immediately obvious to the consumer. The 
sanctions on Russia associated with the war in Ukraine 
will also expose other conflicting market issues. Chilean 
mussels are well known to be an international backstop 
in terms of price as due to scale of production they are 
recognised as a traded commodity. Large quantities of 
such mussels reportedly found their way into the 
Russian marketplace. Given the imposition of sanctions 
on trade – there may well be a significant quantity of 
IQF mussel meats on the market in the coming years.  

Scottish produced bivalve shellfish are an extremely 
“green” product as they are primarily distributed within 
the UK.  However, if you add food miles to 
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CEO’s Column cont. 

we have no feed and certainly no fertiliser costs 
associated with production. This could increasingly 
become another of the many advantages for the 
production of this high-quality seafood product – along 
with a multitude of ecosystem services and biodiversity 
benefits associated with shellfish production sites. 

On the downside – the need for ferry links from our 
key shellfish production areas to the mainland and the 
associated processing, storage and distribution costs will 
still require a rise in the price paid by the consumer if 
all aspects of the business are to remain viable.  (I need 
not remind anyone who currently tries to operate a 
business of any sorts in the Highlands and Islands our 
poor national performance in maintaining even basic 
ferry services – but that is a whole other story for 
another day!) 

 
Agricultural waste? 

Bear with me, said BBC R4 programme also had an 
interesting item on a new development in the 
commercial use of agricultural wastes high in ammonia 
along with digestates from bioreactors producing 
methane for fuel. These are seen on many larger UK 
farms now with agricultural support schemes having 
made it viable (in fact extremely lucrative in some 
cases?) for farms to not only convert farm wastes into 
energy – but literally to grow food crops to feed into the 
digestors.  State-supported conversion of food into 
energy may well be seen in the coming years as another 
great misjudgement of our time – but has supported the 
increased sales of Range Rovers - so another win / win 
for British industry?  

Necessity being the mother of invention and the 
spiralling chemical fertiliser prices has seen a revised 
look at the waste remediation problems of terrestrial 
agriculture. 

The spreading of slurry on farmland is tightly 
controlled and fairly inefficient as it can only be 
undertaken during certain seasons and avoiding 
potential weather associated run-off problems, where 
the raw material has the potential to enter natural 
surface water systems.  It also has a geo-economic 
perspective with slurry tending to be available in 
westerly regions of the country and arable crops which 
benefit from fertiliser mainly in the east. Wet slurry is 
obviously an expensive material to transport due to the 
volume of water involved and even more so now given 
the cost of fossil fuels. 

Some of you may well be thinking this is the April 
Fool article for this year – or some horrendous pun 
metaphorically involving ending up in the slurry?  No, 
stick with me a bit longer, there is a shellfish element to 
this.   

Agricultural soil degradation has two elements, one 
being the loss of organic content and the second the 
nutrient profile required to match the arable crop being 
grown.  The traditional inclusion of agricultural slurry 
into such soils is inefficient as the organic loading and 
nutrients available are extremely variable.  From a 
shellfish perspective the potential for this waste material 

internationally traded bivalve mollusc products (such as 
Chilean mussels) the carbon budgets start to be a cause 
for concern at a time when climate change is supposed 
to be an emergency?  

Hence Scotland the brand needs to take on an added 
significance in the consumers mind – but primarily that 
association should be with the fact that it is an enjoyable 
product to consume at home or when being entertained.  

 
Grass roots issues 

Possibly not the greatest of topics – but agricultural 
slurry from the beef and dairy industry has traditionally 
been seen as a major waste disposal problem.  Add to 
that intensive pig production and specifically poultry 
house waste which has changed the colour of the river 
Wye (which flows through magnificent scenery in 
Wales and England) from crystal clear (if that is a 
colour?) to an algal bloom green for much of the year, 
and this issue begins to attract some public attention.  

What goes around comes around and I previously 
mentioned (The Grower October 2021) that the shortage 
of carbon dioxide for food manufacturers in the UK had 
been caused by natural gas prices in the UK rising to 
such an extent that two fertiliser plants in the country 
had interrupted production as they were not considered 
viable. Carbon dioxide being a by-product of the 
manufacturing process and used as an inert filling to 
preserve packaged food products. 

With the war in Ukraine and the sanctions on Russia 
such nations’ production of these agricultural chemical 
fertilisers will result in international supply shortages. 
For those of us with insomnia the BBC Radio 4 Farming 
Today programme provides an insight into the travails of 
our land based primary producer colleagues.  

Tracking the traded price of such fertiliser supplies 
has become an eye watering process with farmers paying 
£200 / tonne last year now looking at in excess of 
£1000 / tonne. The question for such businesses 
becomes what crops can I afford to grow to make a 
return on these sorts of input costs? Quite literally those 
with fertiliser already in store could equally decide to 
reduce the risk and not to grow anything – simply 
speculate on being able to recoup the loss of a crop by 
selling the unused fertiliser at the inflated price? 

So, what does any of this mean for shellfish 
production I hear you cry?  

Well in the short term, we are all aware that general 
food prices are set to increase significantly. Being a 
western nation, we will always be able to trade our way 
out of food supply constraints as we have sufficient 
financial resources. Others in less financially stable 
countries and those on the lowest UK incomes may not 
be so fortunate. 

Wheat and sunflower oil were two of the major 
exports from Russia and the Ukraine – both form part of 
a basic diet in many populations and as such this will 
cause further hardships. 

Being completely parochial the infrastructure input 
costs for shellfish production will continue to rise 
associated with raw materials (steel and polymers) – but 
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CEO’s Column cont. 

to be washed into natural water courses and into coastal 
areas may cause issues associated with increased 
nutrification and algal blooms.  With chemical fertilisers 
and soils degraded in organic content, there may well 
also be up to a 50% loss of the quantity of nutrients 
supplied due to leaching – which makes such chemical 
treatments even more expensive in relation to crops 
produced. 

It can be appreciated that the commercial expedience 
to try and square the circle by using farm animal wastes 
as a source of fertiliser has never been greater. In fact, 
we may well see, due to this, a decrease in our terrestrial 
agriculture outputs in coming years – further 
compromising our national food security? 

This problem has recently been partially resolved by 
a UK company developing a formulated pellet fertiliser 
produced in commercial quantities resulting in 500 
tonnes being immediately available for use. The product 
is based on a dewatered slurry and the residue of 
digestate from energy production. The mix also contains 
lime and is a dry pellet of known nutrient profile which 
boosts the organic content of the soil. 

So why could this be significant for Scottish 
cultivated shellfish? Well, the leaching of nutrients from 
the soil into natural waters is estimated to be 60-70% 
lower than for commercial fertilisers or the spreading of 
slurry. Hence the potential for commercial terrestrial 
agriculture to minimise their waste management 
footprint and be far less likely to stimulate nutrient 
loadings and potentially toxic algal blooms in coastal 
waters. This opens up opportunities for terrestrial 
agriculture to increase the use of marginal and possibly 
coastal land in order to produce more arable crops! 

The potential for oysters and chips to again be 
realised as a staple dish in Scotland (OK Native oysters 
as a poor man’s food up until the late 19th Century, was 
unlikely to be accompanied by chips as the animal fat to 
cook them would have been a valuable and scarce 
resource – more likely a boiled spud? With the loss of 
sunflower oil production in Russia and Ukraine we may 
again have to give up the chips for a while?) looks more 
feasible – all as a result of higher gas prices! 

 
Public interest 

There has been a seismic shift in the public 
perception of the value of the natural environment since 
the Covid pandemic forced the majority of us to take a 
closer and more appreciative look at our surroundings.  

One specific focus is with respect to our rivers and 
water resources and the apparent lack of due diligence of 
those charged by government to protect them.  Recently 
in the Daily Telegraph newspaper an article caught my 
eye – not least because of the headline. “Ending river 
pollution not a priority for customers, says water boss”. 

The contention by one water industry chief executive 
in England was that water companies had not done more 
to end the practice of polluting rivers with raw sewage – 
“because it was not on their customers priority list of 
actions they wished to see implemented.”  Presumably 
this CEO felt that as the water company customers paid 

the bills, they should be the arbiters of what their money 
was spent on? I was under the impression that the reason 
we had a water supply and waste-water treatment system 
in the UK was primarily to protect public health and the 
prevention of disease outbreaks such as cholera?  Maybe 
I am just a bit old school on these things and not up to 
modern thinking on public health? 

I’ll run that past you again as a direct quote from this 
pillar of the community “The thing that’s changed, I 
think, with Covid, people are suddenly out and about 
more”. Referring to the practice of routinely spilling raw 
sewage into rivers the officer states “Until the 
perception became so big, it was a compliance activity 
that isn’t causing river harm. Spending more money on 
it wouldn’t have felt like the best, perfect spend of 
money” “We’ve delivered in line with what we’ve been 
asked to deliver around river quality”. There obviously 
speaks an accountant who by the way is reported to be 
paid £2.8 million per annum (yes, that is not an April 
Fool either) to maintain the business in a socially 
responsible way? Presumably this water company has 
not asked its customers if they would like their CEO to 
be paid this salary or if they would prefer the sum to be 
used to avoid further polluting of the environment? 

This is of course a matter for the regulators in 
England with both the Environment Agency and Ofwat 
now investigating the misuse of storm overflows. 
However, you would have to question the value for 
money that the general public gets if the government 
appointed environmental agencies have failed to take 
action on such matters despite complaints going back 
many years? 

Of course, Scotland can take the moral high ground 
on such matters – we do not have private companies 
running our public water systems and no one is paid 
£2.8 million per annum to deliver a service which fails 
to protect the natural environment and the general 
public.  

 
Scottish Water - Improving Urban Waters - Route Map 
2022 

“There are 3,614 Combined Sewer Overflows 
(CSOs) within the 50,000km of sewer network in 
Scotland. These are intended to spill during heavy 
rainfall.” 

“However, an increasing number of CSOs spill with 
high frequency (including a number of CSOs that spill 
more than once per day on average)” 

“Performance in Scotland is slightly below the 
England and Wales water company average – but 
substantially better than the worst performing E&W 
companies” 

We certainly seem to have set the compliance bar so 
low that even the World limbo dancing champion would 
fail to navigate it safely – “better than the worst 
performing E&W companies” I am sure the SW CEO 
should be getting a pay bonus for that achievement?  

Even I had not appreciated that we have heavy rain 
more than twice a day every day in Scotland? 

Surely, we as Scottish customers pay for a Scottish 
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Government appointed environmental regulator to 
safeguard the natural environment?  

But as we say – that is another story which will have 
to wait for another day! 

 
Aquaculture UK – Aviemore 3 - 5 May, 2022 

The ASSG will be on Stand No 309 
If you are intending to be at the event full details are 

available in this edition of The Grower. 
Please come along for a catch up and chat as we are 

always happy to talk all things shellfish.  
In terms of the event dinner and awards I can 

honestly say that I am fully behind Judith to be the 
shellfish producer category winner! Come on you 
Judiths! (Brown and Vajk!) 

 
ASSG Conference 2022 

After 2 years absence we have every expectation of 
again hosting our Association of Scottish Shellfish 
Growers Conference in Oban on the 6th and 7th 
October.  

Please make it a date for your diary and full details 
will be on the ASSG website in July. However, I can 
guarantee that the trade stands and highly anticipated 

seafood lunches will be back on the agenda together with 
our dinner on the evening of the 6th. 

The conference speakers may hold a few surprises as 
we regroup and reinvigorate our sector and liaise with 
out key marine partners to chart a way forward for us all.  
After two years of online meetings – we all have a lot to 
say and discuss face to face (even if we are still having 
to wear masks!). 

 
With the bigger issues of the world, and the individual 
lives impacted kept in our thoughts;  
 
All the best  
 
Nick 
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Letters to the Editor  

Setting up difficulties? 
 

From Owen Haines, Câr-Y-Môr, Pembrokeshire, Wales 
 
Dear Janet,  
I’m sure many in the industry must have asked 

themselves why they put themselves through  the 
marathon of getting the required permissions and funds 
for a shellfish farm.  In Câr-Y-Môr’s case a three hectare 
Community owned Seaweed and Shellfish farm off the 
St David’s Peninsular in west Wales.  

It started three years ago with a happy band of 
volunteers who had successfully deployed and run two 
small scale test sea farms off St David’s and so were 
becoming quietly confident that they could easily start a 
3 hectare farm and help others duplicate it - simply 
copying the proven Greenwave.org model in the USA… 
Dream on !!! 

I don’t want to bore you with all the gruesome details 
- it would take days- but here are a few of the “you 
cannot be serious” moments:- 

 Another £1800 application fee before they will 
look at your application 

 You need 300% more detail on this application 
than the one you sent 18 months ago 

 The advertised free pre-application guidance is 
not available 

 You cannot ring anyone for help in the marine 
licensing team 

 The marine licence team and technical team have 
a paper wall between them ?!! 

 There is an advisory 4 month period for your 
licence to be considered 

 But the technical team can at any time request 
changes/ more information and demand responses 
in days 

 What is your solution to the dilemma of requiring 
lights on your Trinity House buoys but not 
polluting the view of the dark night sky ? 

 You need to add to your bird and mammal 
entanglement protocol the agreed action plans 
with RSPB, CSIP, RSPCA and diving groups of 
how you will deal with all entanglements 
including who is covering the costs 

 The EMFF grant approval email comes with the 
caveat of more spreadsheets to complete to 
further check eligibility and a minimum of 2 
months to pay any claims with a warning the 
European grant must be completed within a strict 
non-negotiable deadline. 

 A community start up business will be needing a 
£200k bridging loan to be able to take up the 
grant…. See how the banks laugh!! 

 You can apply for up to 20% advance payment 
but that is not stated in the guidance notes. 

And so it goes on ….. And like the rest of you we 
have spent hours emailing local politicians and ministers 

responsible for licensing……. They must be very very 
very busy because we are still awaiting a constructive 
reply from even one of them. I’ve had one reply from 
their office telling me how to apply for a marine licence 
- that made me really waspy for a couple of days!! 

So nothing new in the above that many of your 
readers have endured - however there is some good news 
I wanted to share with you - no not a licence !! - 
something with real value - I think probably initiated by 
Câr-Y-Môr being a Unique Community Business - but 
all the same we have had three years of being 
continually humbled by receiving volunteering, kindness 
and financial and caring support of many many people. I 
could fill pages telling you about them all -  Many from 
the St David’s peninsular but also from Scotland, the 
Netherlands, the US, a little island north of Ireland - and 
even England!! Personally it’s been, and continues to be 
a privilege to receive so much kindness and joy.  

So in conclusion I’m delighted we started on the 
three year marathon of trying to get the licences - it has 
been an amazing experience. …. Perhaps one day we 
will get a licence too!!!  

If you haven't lost interest yet there is one link to a 
recent article in our local paper and another link to our 
latest crowd funder to allow us to set up some 
educational displays at our planned St David’s Seafood 
House this autumn. This crowd funder was put together 
by another local person who has recently joined the 
Society and is passionate about helping it bring benefits 
to all - fortunately Tracey has had years of experience of 
fund raising- another essential skill needed to develop a 
Community Business. Finally the link to the Câr-Y-Môr 
website  

 
www-business--live-co-uk.cdn.ampproject.org/c/s/

www.business-live.co.uk/enterprise/pembrokeshire-
community-owned-business-aiming-23022694.amp 

 
www.avivacommunityfund.co.uk/p/bringing-

sustainable-ocean-farming-to-life 
 
https://carymor.wales/ 
 
Finally I’m thinking I should arrange a wee three day 

party to celebrate so many kind souls in, and those that 
support, the Seaweed and Shellfish sector - it’s definitely 
not all about the license! 

God bless you all  
 
Hwyl 
 
Owen  -  and the growing Câr-Y-Môr membership 

(130 ish) 
 
PS May our thoughts and prayers be with all those 

caught up in the Ukraine tragedy - it puts all our minor 
trials and tribulations into perspective. 

 
Post Script:  the good news is the licence was issued 

22ndMarch 2022. Ed. 

https://www.greenwave.org/
https://www-business--live-co-uk.cdn.ampproject.org/c/s/www.business-live.co.uk/enterprise/pembrokeshire-community-owned-business-aiming-23022694.amp
https://www-business--live-co-uk.cdn.ampproject.org/c/s/www.business-live.co.uk/enterprise/pembrokeshire-community-owned-business-aiming-23022694.amp
https://www-business--live-co-uk.cdn.ampproject.org/c/s/www.business-live.co.uk/enterprise/pembrokeshire-community-owned-business-aiming-23022694.amp
https://www.avivacommunityfund.co.uk/p/bringing-sustainable-ocean-farming-to-life
https://www.avivacommunityfund.co.uk/p/bringing-sustainable-ocean-farming-to-life
https://carymor.wales/
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Letters to the Editor  

Historic oysters….. 
 
From Dr Elizabeth Ashton, 
 

Last week I was in London for the day and took a 
stroll onto the beach under the Millennium Bridge. I 
thought you and your readers may be interested to learn 
of all the native oyster shells washed up there as well as 
old clay pipes and a lot of bones! 

 
Best Liz 

 

Researchers from the Faculty of Dentistry, the 
University of Hong Kong (HKU), Wuhan University 
(WHU) and the Peking University Shenzhen Hospital 
have found that a compound found in mussels helps 
increase the durability of a dental filling. The adhesive 
powers of mussels under wild and wet conditions have 
long been an important area of study in dentistry for 
insights on potential clinical applications.  This recent 
study has revealed that a compound found in an adhesive 
protein taken from mussels could strengthen the resin-

dentine bond and its durability and so improve the 
longevity of a dental filling.  That has to be good news 
but it has yet to be commercialised.  Read more at  

 
www.nature.com/articles/s41415-022-3962-y 

Note; the bridge seen in the distance is London 
Bridge, location of Fishmongers’ Hall.  Has this 
anything to do with the number of oyster shells?   Ed. 

SCIENCE NEWS 
 

Mussel-derived compound enhances dental filling durability 

https://www.nature.com/articles/s41415-022-3962-y
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Letters to the Editor - a follow up from last 
year 

Editor’s note  A  number of (possibly very few) sharp 
readers of The Grower will recall the tantalising news 
last April of the find of an” Ode to the Haggis”.  I was 
myself amazed to receive this in January and can 
only apologise that The Grower comes out so 
infrequently that you have had to wait for this news. 
 
 
From Mr Rory Day, Ardfern 
 
Dear Jan 

As it is Burns time again, I thought you might be 
interested in this little-known gem from the Burns stable 
where he praises the noble oyster.  It isn't in any of the 
major collections and I first heard about it from an 
ancient uncle from Ayr who had a copy transcribed into 
an old diary.  He told me it was from the late 1780s and 
had been found in a tavern in Prestonpans, home of the 
'pandoor' oyster.  It has a bit of obscure language and, 
like the 'Ode to a Haggis' I found it can be performed 
while shucking and eating oysters, so I have added in a 
few translations and notes on the performance side 

I hope you can share it with your readers, it's great 
fun to practise. 

Here's health to oyster growers everywhere 
All the best 
Rory Day 

 
 
 
Tae an Eyster 
 
As bairns the glorious shores we see 
Of Scotia’s land, wild, wet and free 
We bassle in the bracky-bree 
And howk oursels a shellfish tea 
  
Ingaitherin currack, dulse and dru [types of seaweed] 
scoskies, buckies, clabbydhu [starfish, winkles, big 
mussels] 
cockles, crubans, mak us temptit [edible crabs] 
tae scrab the muggies oot a lempet [scrape the insides] 
  
But misken we oor treasure trove 
There’s mair than that atween oor toes 
Bide a wee, the tide gangs oot 
We may be blessed in oor pursuit 
  
An’ there’s an eyster! Bricht and roond  
Whaur ebb the waves on daily roond 
Be it a native, or a guest 
O a’ the shells its meat’s the best 
  
The eyster, man, ye canny whack it 
Wrapped in a flaky, sharp wee packet 
Rare in a pie, or battered well 
But aiblins best raw, aff its shell [perhaps] 

  
Clap it in airns and stick it well [shuck oyster] 
And mind ye dinna skewer yersel 
Oh slippery sluglike snottery gobbet 
We whang ye like a salty Bobbet [cut oyster free] 
  
And when it’s wrigglin free, I ask ye 
Tae pepper it wi hot tabasky 
Or drench it wi a skoosh o’ lemon 
Tae guarantee yer seafood heaven [add sauce] 
  
Sae raise yer oyster, and let’s sup 
A taste of ocean in a glup 
That slips fae oot its sleekit cell [swallow oyster]... 
And gies ye joy or boakin hell 
  
[optional repeat; a second oyster] 
  
But pleasures like the eyster sweet 
Sae tasty once, we aye repeat 
Sae grab another fae the dish 
And treat yersel tae added bliss 
  
Prod her and skoosh yer sauces on  
This eyster sweet is gangin doon 
And slide it doon yer gullet so 
And feel it tickle as ye go!  



 

The Grower April 2022 - 10 

 

 

regional tourist attraction for environmentally friendly 
food.  He gave as an example the Étang de Thau in 
France – in reality a giant oyster farm but with publicity 

declaring “Discover the oyster beds”.  His conclusion 
was that more LCA studies are needed.  (So it is good 
news to read in this issue of The Grower of a new study 
in this area – see page 19 ) 

Jasper van Houcke addressed the benefits of eating 
shellfish which always bears with emphasising. Yet 
certainly in the UK shellfish tend to be left out of the 
commendations for getting the essential w3 fatty acids – 
naming them marine lipids seems long overdue.  A new 
element throughout the conference were “pitches” – 5 
minutes floor time for a short talk on a topic.  This is a 
great idea for presenting a defined topic – the first 2 were 
on digitisation and insurance.  The latter  from Rui 
Ferreira of Longlines Environment Ltd making the 
essential point succinctly that accidents can be more 
expensive than safeguarding against them 
www.aquarisk.tech/) 

After lunch, another keynote speech, this one on 
opportunities for the consumer. Margreet van Vilsteren, 
CEO of the Good Fish Foundation (Goede Vis), a social 

The Rip Van Winkle moment - but not just for one 
man - for everyone!  Many people whose last face to face 
shellfish meeting was at Neeltje Jans back in January 
2020 re-assembled this year, but in late March rather 
than the more Arctic conditions found at the usual 
conference time of late January. This meeting had 
originally been scheduled for January 2022 but had been 
further delayed due to Covid to March 17-18 as the latest 
dates the facilities at Neeltje Jans were available for hire 
before the tourist season started.  Jaap Holstein had had 
to work his magic to organise this option, such as having 
to persuade exhibitors to come early to set up their stands 
to work around the school visits scheduled on 
Wednesday afternoons! Everyone seemed particularly 
delighted, and to be meeting without masks - all of the 
around 200 registrants. 

The first session was “Shellfish, healthy and 
sustainable” but what's this? The first keynote speaker on 
Zoom? A clear nod that somethings will be forever 
changed and why not keep the changes that work for us 
so well, and if Zoom means the meeting can be 
addressed by no less a speaker than Ray Hilborn, all the 
way from Hawaii, no one will grumble.  Ray was talking 
on the environmental footprint of farmed shellfish - 
starting by reviewing a special report on feeding the 
world published in 2011 - and highlighting that all food 
production has environmental costs of some sort from 
extreme to borderline benign.  Published life cycle 
assessments (LCA) are a rapidly changing field that can 
try to take an actual “costs” of any type of food.  It is a 
complex field since the environmental costs of a 
particular item are dependant very much on locality and 
on the method used. For example, a system relying on 
pumped water can vary greatly depending on the power 
generation source, hydro or solar versus coal.  These 
costs are not always obvious.  He showed slides 
comparing figures for different food items as illustrated 
in terms of eutrophication (kg PO4 equivalent), 
acidification (Kg SO2 equivalent), energy use (GJ/ton), 
and food items could vary according to these criteria.  

Environmental costs of each food differ considerably 
based on locality and method of production, but it will 
come as no surprise to readers of The Grower that 
farmed mussels performed well on all criteria 
(eutrophication, acidification and energy use) on the 
tables shown but maybe the surprise story from these 
tables was “don't eat them with tomatoes”. Tomatoes 
scored amazingly badly in terms of energy use!  
[References that Ray Hilborn cited are given at the end of this 

article.]  The bottom line he concluded was that shellfish 
have low impacts because they can be raised at high 
density and need no fertilisers, pesticides or antibiotics 
and very little fresh water.  He emphasised that more 
LCA of shellfish are required to help change the 
perception of aquaculture from environmental insult to 

Shellfish meeting at Neeltje Jans 
 
Janet H Brown reports 

Pictured above;  Jacob Capelle gave a joint talk on “declining 
trends in mussel production in Europe, causes and 
opportunities” seen here with session chair, Paula Schot. 
Alderman of the Schouwen-Duiveland municipality. 

 
Pictured right;  Jaap Holstein  and Aad Smaal 

https://www.aquarisk.tech/)


 

The Grower April 2022 - 11 

 

Neeltje Jans cont. 

have been monitored and recorded and can be seen in the 
excellent films available at the Plymouth University web 
site sheehanresearchgroup.com/media/.  I was so 
intrigued by Emma’s talk I took no notes but remember 
that the tracking devices used on predator species 

recorded a lobster walking nearly 10 km in a day.  I 
recommend a viewing.  (start with the film “Rope”.)   

All in all an excellent way to return to in person 
meetings and with a dinner including Offshore Mussels’ 
product as well as a variety of smoked fish and different 
seaweeds to add to the instruction with enjoyment. 
  
References cited by Ray Hilborn 
Hall, S.J., Delaporte A., Phillips, M.J., Beveridge, M., O'Keefe, 
M.,   2011 Blue Frontiers;  managing the environmental costs of 
aquaculture.  https://hdl.handle.net/20.500.12348/1145 

Froehlich, H.E., R.R. Gentry, B.S. Halpern. 2017. 
Conservation aquaculture: shifting the narrative and paradigm 
of aquaculture’s role in resource management. Bio. Con. 215: 
162-168.  http://dx.doi.org/10.1016/j.biocon.2017.09.012 

 
 

organisation based in the Netherlands.  The overarching 
goal is to work towards healthy oceans with healthy fish 
stocks. To achieve this, Good Fish's main strategy is to 
educate the Dutch consumer and the seafood supply chain 
about sustainable choices. By making choices as easy as 
possible via the VISwijzer, www.goodfish.nl/en/the-
viswijzer/ the aim is to increase the demand for 
sustainably produced seafood with the additional aim of 
providing counter argument against the film, Seaspiracy 
which advocated so hard for veganism.   

A highlight of the afternoon was the signing of the 
Blue Deal.  This seemed to be a far cry from the years 
when I first attended such meetings in Holland when there 
was huge uncertainty whether the mussels farmers would 
be allowed their annual licence.  The Blue Deal 
agreement includes more space to be provided for low 
trophic aquaculture, (combination of shellfish production 
and creating reefs and coastal protection) and encouraging 
greater consumption of shellfish (via provision of a level 
playing field, true pricing, a sugar tax and supporting 
school lunches).   

On the second day Cora Seip of the Dutch mussel 
culture organisation raised an issue that seemed like an 
old problem but one that looks to becoming an issue on 
mainland Europe, - the nitrogen issue but we may hear 
more about this in a future issue of The Grower.  André 
de Bie of Damen Workboats gave a positive talk on 
achieving zero emissions and their role in this by finding 
most efficient and environmentally sustainable means of 
transport on the sea via battery operated vessels (or 
potentially fuelled by methanol?)  What I found 
encouraging about this talk was that he was not 
suggesting it was just a matter of following legislation but 
that being green is something banks will be asking about 
and so it is not so much a case of following regulations 
but recognising that it is something that simply has to be 
done. 

There can be a strong feeling at these meetings that if 
only the consumers could know about all the benefits of 
both growing and eating shellfish things would be better.  
Joao Ferreira presented more specific plans on this in his 
talk entitled “The future’s green and blue:  shellfish, 
digital technologies and precision aquaculture” including  
the suggestion to forget the term aquaculture – just say “ I 
farm mussels” and also to get young people more in tune 
with the product.  He also talked on monetising ecosystem 
services  (www.longline.co.uk/site/products/aquaculture/
ecowin/).   

These real possibilities are there but it seems to me if 
anyone can really help bridge the gap it would be the 
information coming from Offshore Shellfish.  Emma 
Sheehan (pictured above right) of Plymouth University in 
an all too short presentation explained how Lyme Bay, on 
the Devon coast had been dredged to almost lifelessness 
by scallop dredgers.  The decision was made to make it a 
marine protected area and Emma’s team had the contract 
for surveying it to essentially see what happened in a 
protected area freed from fishing pressure from 2008.  
This was 3 years before Offshore Shellfish established the 
largest rope grown mussel farm in UK.  Hence all changes 

Above;  Nicki Holmyard gets nabbed for an impromptu 
speech at the dinner.  It seemed most unfair since we were 
enjoying Offshore Shellfish mussels at the time!   

https://sheehanresearchgroup.com/media/
https://hdl.handle.net/20.500.12348/1145
http://dx.doi.org/10.1016/j.biocon.2017.09.012
https://www.goodfish.nl/en/the-viswijzer/
https://www.goodfish.nl/en/the-viswijzer/
https://www.longline.co.uk/site/products/aquaculture/ecowin/
https://www.longline.co.uk/site/products/aquaculture/ecowin/
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Orkney Shellfish Hatchery - latest news 
 
Owain Wynn-Jones 

Scotland. What’s more, with the help of local diving 
school, Kraken Diving, the hatchery also administered 
its first release of European lobster, which saw 500 of its 
advanced lobster juveniles deployed directly onto the 
seabed at the historic Churchill Barriers in Orkney (see 
photo below) 

Supporting not only the restoration market, but also 
the work of local shellfish farmers, Orkney Shellfish 
Hatchery also delivered 30,000 juvenile oysters to 
established farms in Orkney throughout the 2021 season. 
Having supplied to a range of different farm types and 
environments, initial results have been extremely 
positive, with growth rates and reduced mortalities, 
exceeding expectations from literature within the early 
months. Following the oysters surviving their first 
winter, the hatchery will continue to collect results, as it 
prepares to vastly increase the numbers of oysters on 
farms this year and reach its ambitious target of growing 
on two million oysters in 2022.  

In addition, research and development has remained 
a core part of the hatchery’s operations and, through 
utilizing innovative equipment from aquaculture system 
developers Ocean On Land Technology®, the hatchery 
achieved increased European clawed lobster survival 
rates during experiments focused on hatchery culture. 
The facility now consistently reports clawed lobster 
survival rates of over 30%, a rate significantly higher 
than the estimated 0.005% survival rate of European 
clawed lobster in the wild. 

Following a strong year, the hatchery is now gearing 
up to expand its operations and scale up for 
commercialisation. The facility is currently undergoing a 
refit, which will see it double in size, increasing 

Over the last 12 months, Orkney Shellfish Hatchery 
has continued to go from strength-to-strength. The 
hatchery, which has been in operation since 2017, 
primarily as a research and development facility, focusing 
on the on-land culture of native flat oyster seed (Ostrea 
edulis) and European clawed lobster (Homarus 
gammarus) juveniles. 

With a team of aquaculture professionals at the helm 
and in line with its vision to provide a bio-secure location 
for the reliable production of disease-free shellfish 
products, the hatchery has recently celebrated numerous 
achievements, including the development of a 
groundbreaking oyster disease test, a reported upsurge in 
lobster survival rates and the several successful releases 
of its land-grown shellfish products.  

The hatchery’s first major breakthrough in 2021 was 
achieved through a partnership with aquaculture genetics 
specialists, Xelect, which saw the two businesses 
successfully pioneer a non-intrusive, DNA-based method 
of detecting the lethal and widespread pathogen, Bonamia 
ostreae in European flat oysters. To date, Bonamia testing 
has been typically ‘destructive’, resulting in the oyster 
being damaged or killed and limiting the ability of 
hatcheries to identify and then utilize the disease-free 
broodstock. The development of such an innovation 
represents a substantial breakthrough, as well as 
supporting the hatchery on its mission to aid the 
replenishment of Europe’s drastically depleted wild oyster 
stocks. 

Additionally, the hatchery took further steps towards 
fulfilling its mission through the supply of oyster spat to a 
local restoration project. Following the sale, the project 
successfully released more than 11,000 of the hatchery’s 
land-grown oyster spat into the ocean on the west coast of 

Pictured above;  land-grown 
oyster after release to the sea bed 
 
Right; view of Orkney Shellfish 
Hatchery 
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Orkney Shellfish Hatchery cont. 

production capacity and allowing for the growth of 
further European flat oysters and European clawed 
lobster. The refit also presents the opportunity to expand 
into new species and markets. 

Having expanded at an accelerated pace, the Orkney 
Shellfish Hatchery team has also grown over the last 12 
months, with the appointment of three additional team 
members. The recruitment and employment of the new 
team members is part funded by the Highlands & Islands 
Enterprise, after the hatchery secured an educational 
grant that aims to provide graduates across Scotland with 
work experience placements in key sectors.  

With big plans for its next phase of growth, (see 
photos of work in progress below) Orkney Shellfish 
Hatchery is now focused on finalising the facility re-fit as 
it scales up to commercial production quantities, with 10 
million seed production planned in 2022. Now looking to 
expand its operations within the farming market, the 
hatchery is also on the lookout for partners who would be 
interested in growing their oysters for a mix of purposes, 
from oyster restoration and improving the genetic 
breeding stock for farming, to growing on to market sizes.                                                                   
Please contact Owain Wynn-Jones, Commercial Director, 
if you have any further questions. Owain.wynn-
jones@orkneyshellfish.co.uk or 07850937504.  

mailto:Owain.wynn-jones@orkneyshellfish.co.uk
mailto:Owain.wynn-jones@orkneyshellfish.co.uk
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March 2022 saw the reincarnation of the triennial 
World Aquaculture Society meeting, including the 
meeting of the USA National Shellfisheries 
Association. The meeting was very well attended with 
almost 2000 registrations, slightly fewer people than 
usual and a few changes to the programme right up to 
the last minute, but still a very successful meeting. Each 
of the four days saw 10 parallel sessions to choose 
from, including subjects such as Mussels, Oysters, 
Shellfish Genetics and Genomics, Shellfish Disease, 
Vibrio, Offshore Aquaculture, Genetic Engineering, and 
even a session called “down on the farm”.   

The shellfish disease session was primarily focussed 
on haemocytic neoplasia, or transmissible cancers, 
which only infect bivalves, observed in clam species 
across the US coastline. These aberrant blood cells are 
able to move between hosts, where they infiltrate the 
animal tissues and grow uncontrollably, eventually 
overcoming the normal functions and resulting in 

mortality. As they are essentially 
clam cells, this can be difficult to 
diagnose with molecular 
techniques (i.e. using normal PCR 
they can’t be differentiated from 
normal clam tissue), and as such 
Roxanne Smolowitz’s group have 
been characterising these cells 
using histopathology and 
developing novel diagnostics 
using RNA based methods.  

The oyster session saw 
presentation of the successes 
achieved at two new fully 
recirculating shellfish hatcheries. 
Dr Megan Gima presented success 
at the TCMAC Mississippi 
hatchery. This site has been in 

operation for 4 seasons now, and moved to an inland 
RAS site to overcome water quality issues associated 
with major weather events. Last year saw the first 
consistent results, with > 90 % spawning success and 
high survival through to spat. The hatchery attributes the 
increasing success to incremental changes in the 
recirculation system (e.g. increased filtration) alongside 
a consistent “bedding-in” of the hatchery; the current 
artificial seawater (plus top-ups) has been circulated 
through the system for over 2 years. This technology 
holds incredible potential in areas of variable water 
quality and especially in the face of climate change.  

In the shellfish genetics and genomics session (of 
particular interest to the Roslin team) Konstantin 
Divilov presented discovery of a novel (QTL) marker of 
resistance to Californian strains of OsHV-1, which has 
also been used successfully to select resistant lines via 
marker assisted selection. It will be really interesting to 
see if this resistance is transferable to European strains 
of the virus. Dr Chris Hollenbeck, of Texas A&M, 
discussed how a study of oyster population genetics is 
helping regulators in Texas understand how best to 
manage the production and movement of oyster spat; 
this is especially important as conservation of local 
populations has been deemed critical for approval of 
aquaculture businesses. In addition, Dr Hongang Zhao 
presented an interesting paper on measuring and 
managing inbreeding in commercial hatchery lines of 
Crassostrea virginica.  

Microbiome research was well discussed throughout 
many of the different sessions, covering a range of 
shellfish species and culture systems. Luigui Gallardo-
Becerra highlighted the importance of microbiome 
studies, and presented an experimental design to 
investigate the impact of host genotype on the 
microbiome of Pacific whiteleg shrimp gut and 
hepatopancreas. Hannah Collins from the University of 
Connecticut presented her work demonstrating an effect 
of nylon fibres on the gut microbiome of the blue 
mussel, Mytilus edulis.  

Promising research into possible solutions to 
bacterial problems is going ahead. In particular, the hunt 
for wild caught probiotics was presented by Jeremiah 

San Diego 2022   
 
Tim Bean, Hannah Farley, Ophelie Gervais and Yehwa Jin report 
(Roslin Institute, University of Edinburgh) 

Pictured above;  Hannah Farley at her poster talks with 
Hannah Collins of University of Connecticut (see text 
alongside),  
below right;  the dinner.   
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San Diego cont. 

Minich from the University of California, whereas other 
researchers and companies presented the use of 
bacteriophage therapy as an alternative to antibiotics.  

The fish health session was mostly focused on the 
development of vaccines. Esteban Soto demonstrated 
that vaccination using injection was more effective than 
immersion vaccine, even if it is more stressful for the 
fish. In another presentation, Evan Jones conversely 
demonstrated the limitation of vaccine injection in the 
industry, as it is too time consuming and can’t be done 
on small fish where they are the most vulnerable. To 
overcome these problems developers are now working 
on promising oral vaccines, the same size as fish food.  

Four Roslin staff and students were lucky to attend 
and present at the meeting, with Yehwa Jin presenting 
her work on gene editing in Salmon, Ophelie Gervais 
presenting recent studies on ISAV, Tim Bean 

discussing work on the bivalve evolution, and Hannah 
Farley introducing her project on oyster microbiomes.  

 

The next NSA meeting will be held in March 2023, in 
Baltimore, Maryland.  

 

Pictured left;  a touch of winter sun as experienced in San 
Diego in March! 
Above;  to give an idea of the daunting scale of the triennial 
WAS meetings - a glimpse of some of the poster display. 
 

Photo credit for photos shared between Tim Bean, Hannah 
Farley and Yehwa Jin  

Made from Glass Reinforced Polymer (GRP), the 
gritted surface of d2 Dura Grating has been extensively 
tested and maintains 90% of its anti-slip performance in 
the wet after an incredible 1 million footfalls, ensuring 
peace of mind for you and your team.  

With an unparalleled strength-to-weight ratio, the 
grating products are robust but easy to handle, making 
installation faster and more cost-effective. They also 
require little to no maintenance over the course of their 
lifecycle, ensuring a non-corrosive, anti-slip surface for 
years to come. 

As well as floor grating, we also design, fabricate 
and supply GRP access ladders, gantries and high 

visibility safety yellow handrailing – all of which come 
with our market-leading 25 year warranty and minimise 
the need for future maintenance thanks to their extensive 
design life. 

If you’re not sure where to start with your GRP 
flooring, handrailing or access structure project, our 
services cover all aspects of the project lifecycle from 
Computer Aided Design (CAD) to cutting, assembly and 
fabrication. 

If you have a project you’d like to discuss with Dura 
Composites, please call us on 01255 440297 or email us 
at hello@duracomposites.com 

Discover d
2
 Dura Grating – the safest, 

strongest and most durable floor grating for 
the aquaculture industry 

mailto:hello@duracomposites.com
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Obituary – Robert Davie, Shellfish Farmer  
 
Alan R MacKenzie 

My friend and mentor Robert Davie settled in 
Cromarty following his retirement from the RAF.  By 
doing so he returned to a village with family 
connections on his mother’s side.  In the early 1970s 
Rob, who was looking for a new venture, turned his eye 
to the water and investigated farming trout in the 
Cromarty Firth.  Later his endeavours turned to shellfish 
farming both intertidally and offshore. 

Rob’s early experiments have led to the shellfish 
operations found today in the Cromarty Firth (see The 
Grower, October 2021).  Most of Rob’s efforts were in 
relative isolation as the emerging Scottish farmed 
shellfish sector was focussed on the west coast and 
islands.  His attempts were not always successful as de-
gritting surf clams and cockles failed completely.  All 
sorts of contraptions sprung up along the coastline as he 
innovated farming methods. 

By the 1990s his produce grown in the Cromarty 
Firth was sold across the UK and into France, Belgium 
and occasionally farther afield.  Farmed mussels and 
oysters were supplemented with dived scallops, prawns 
and wild mushrooms. 

Robert was an avid reader and a lover of classical 
music.  During the season he was often found out 
foraging mushrooms which, when brought home, were 
often as not thrown in the bin by his wife Janet who was 

a superb cook but wary of Rob’s judgement.  He is best 
described as being a true eccentric who year-round could 
be spotted in his shorts and sandals and usually 
accompanied by at least one dog.  As Rob’s memory 
faltered in recent years, his family and dogs were a great 
source of comfort to him. 

Robert Davie passed away on 28th February 2022 
aged 83.  He is survived by his daughter Rowena Watson 

and (great-)grandchildren. 
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There is growing attention globally towards the 
environmental sustainability of the food we eat and 
research assessing emissions and resource use from 
food production is increasing.  The environmental 
footprint of bivalve aquaculture is perceived to be low, 
especially when compared to many other seafood and 
animal livestock products. However, there is a currently 
a lack of data supporting this.  Researchers from the 
Global Academy of Agriculture and Food security, 
University of Edinburgh and the Institute of 
Aquaculture, University of Stirling, are working on a 
project to assess the environmental footprint of shellfish 
aquaculture production in the UK, in order to bridge 
this gap.   

 
How do we assess environmental sustainability? 

This project aims to carry out a comprehensive 
assessment of bivalve production in the UK using life 
cycle analysis (LCA). LCA is an ISO accredited 
environmental accounting tool which can be used to 
assess the entire life cycle of a product.  The process 
involves collecting data on all raw material inputs and 
production outputs from farms, which are then 
modelled to estimate the potential emission outputs to 
the environment and resources used.  This tool can be 
used to assess several environmental metrics such as 
greenhouse gas emissions, energy demand, and land 
and water use.   

When carrying out an LCA, boundaries must be set to 
indicate what stages are included and excluded from the 
life cycle of the product, and most food production 
studies to date have assessed footprints up to the ‘farm 
gate’.  Although this is an important point of 
assessment, especially to allow for comparability to 
other food systems, this boundary does not take into 
account transportation, processing or packaging of the 
product.  To address this, this project is assessing two 
boundaries: ‘farm gate’ and ‘processor gate’.  Working 
with the Scottish Shellfish Marketing Group, the 
environmental emissions and footprints of bivalve 
processing and packaging in Scotland have been 
assessed in order to provide estimates for cooked and 
value add products, alongside live packaged bivalves 
destined for retail.  

 
Why is this research important? 

Despite the growing production and demand for 
seafood, it is often excluded in sustainable diet 
literature or over simplified, where the variability in 
environmental footprints from seafood products are not 
considered.  Insufficient data is often quoted as a major 
contributing factor to the exclusion of seafood in these 
important global food system discussions.  Across the 
LCA research that has been conducted on seafood, 
bivalves are the most underrepresented species group.  
There is therefore an urgent need to address this gap 
through environmental assessments of bivalve 
aquaculture.  

Furthermore, the growing trend of environmental 
conscious consumers and UK government targets to 

reach net zero greenhouse gas emissions by 2050, 
indicates that food products could be required to provide 
evidence of their environmental footprint and emissions 
output in the near future. This research is enabling 
individual farms to quantify these environmental 
metrics, as well as highlight any potential “hotspots” in 
their production where mitigation measures could be 
applied to improve the sustainability of their product 
further. 

 
Would you like contribute to this research? 
 

There is still time for UK bivalve companies to 
be included in this research and have their 
production system assessed, alongside 
contributing to the regional and UK estimates 
for the industry.  

 

For further information  
 

please contact Amy McGoohan, lead 
researcher: A.McGoohan@sms.ed.ac.uk, mob. 
07889209898. 

Assessing the environmental sustainability 
of bivalve farming in the UK 
 

Amy McGoohan 

mailto:A.McGoohan@sms.ed.ac.uk
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Pictured top left;  Bram Verwijs Jr (left) talks with Wim Bakker at the 
Bakker Machinfabriek stand in the trade fair. 
Above;  at the Murre Technologies stand in the trade fair. 
Left;  Luca van Duren, Rui Moreira and Joao Ferreira in a coffee break. 
 

Photo credit JHBrown 

 

Photo news  
 
 

At Neeltje Jans 

Remember this?  Get 
your shucking gloves 
ready 

Stranraer Oyster Festival also makes a welcome return 
this year after the enforced absence.  Full story on page 2 
but any budding champion oyster shuckers should get 
their skills honed – more details to follow but note the 
dates.  Pictured above;  the competitors in the 2019 
competition hosted by Patrick McMurray and won by the 
person back row left – our very own webmaster, Tristan 
Hugh-Jones.  Let’s hope whoever wins this year doesn’t 
immediately drop the trophy.         Photo credit Allan Devlin 

It looks idyllic but….. 
 
Read our letter to the editor that suggests it is not as 

easy as it looks - but they do at least now have a 
licence.  See page 7. 

 

Picture above, one of Câr-Y-Môr’s trial seaweed and 
shellfish IMTA farms in Ramsey Sound, St David’s, Wales. 

                                             Photo credit KELPFILM 


