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Did you know?

Aquaculture will soon surpass wild fisheries as the main
source of seafood. This reflects the transition which
happened on land in the past with the evolution from
hunting to farming.

In AD 79, Pliny the Elder described fish and oyster =
farming techniques in his book Natural History.
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Average seafood of EU consumption comes
consumption per year in the EU from aquaculture
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Non-EU countries

Almost all of EU aquaculture
production is

consumed in Europe.

€5 Norway is the

EU's principal

supplier of

aquaculture products.

The most consumed

2 aquaculture species in
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the EU are salmon
and mussel

Did you know?
Nine out of ten mussels
eaten in the EU are
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EU aquaculture provides a fresh, local

supply of healthy seafood and follows
strict rules to protect the consumer,
the fish and the environment.
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Sustainable aquaculture is needed because
fisheries alone will not meet the growing global
demand for seafood. Aquaculture can also

help reduce pressure on

wild fish stocks. _w




