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Current seafood traceability tools and services can take advantage of

novel blockchain technologies to obtain a wide range of data making

sustainable seafood practices more visible to consumers. SEA2SEE

project fil ls in existing seafood traceability gaps through development

and demonstration of an innovative end-to-end blockchain-based

traceability platform throughout the seafood value chain as well as

professional and consumer applications to increase trust and social

acceptance of sustainably fished and farmed seafood.

Ending SEA2SEE’s Journey and Looking to the Next
 

After four years of intense exploration, innovation, real-world testing and co-
creation, the SEA2SEE project concludes in June 2026, with significant results
achieved and laying the groundwork for a lasting impact.  The final year has
been marked by major achievements like the consolidation of technological
results, the validation of the blockchain-based traceability platform across
multiple seafood value chains, and the strengthening of a community
committed to transparency, trust and sustainability in Europe’s seafood sector.

As the project concludes in June 2026, partners gather not to mark an ending,
but to reflect on a journey that has opened new routes toward transparency,
trust and digital transformation in the seafood sector. The highlight of this final
period was the SEA2SEE Final Conference, held on 2 June 2026 at the
University of Algarve in Faro, Portugal, where researchers, industry
representatives, policymakers, EU-funded sister projects and consumer
organizations gathered to reflect on the project’s legacy and future pathways.
The event showcased how digital traceability can connect seafood products,
producers and consumers across the entire value chain, emphasizing both
technological innovation and the human dimension of building trust.

The final months of SEA2SEE have also shown one thing clearly: the tools,
knowledge and collaborations built throughout the project have the potential to
continue shaping the sector long after the official project end. While the future
cannot be predicted, the foundations laid by SEA2SEE - from its seafood
traceability platform to its community of engaged stakeholders -  position the
project’s results to inspire further initiatives, uptake and innovation.

As SEA2SEE closes, partners look ahead to exploitation, scaling and long-term
adoption of the solutions developed, ensuring that the project’s outcomes
continue to support a more transparent, competitive and sustainable blue
economy across Europe.

Enjoy this final edition, celebrating the milestones of the past year and the
legacy SEA2SEE leaves behind.

 

SEA2SEE Final Conference — Building Trust and
Transparency in Europe’s Seafood Future

On 2 June 2026, SEA2SEE held its Final Conference at the University of
Algarve in Faro, Portugal -  a symbolic location for a project deeply rooted in
coastal communities, fisheries and aquaculture.

The event brought together a diverse audience to discuss the future of digital
traceability and sustainable seafood systems. The conference was opened by
Professor Alexandra Teodósio, Rector of the University of Algarve who
highlighted the growing importance of transparency, accountability and
cooperation in the transition towards sustainable seafood sector. The keynote
by Dr. Stefan Meyer on the role of traceability in building trust was the event’s
highlight, followed by policy and market perspectives on interoperability, data
integrity and the future of digital transparency, live demonstrations of the
SEA2SEE blockchain-based traceability platform, a roundtable with cluster
projects and finally, reflections on SEA2SEE’s legacy and possible pathways
for scaling.
 

The conference marked the culmination of four years of work and set the stage
for SEA2SEE’s legacy beyond 2026.

Read more about the event and see some photos here

Final Consortium Meeting in Faro

Back-to-back with the pinnacle final dissemination event in Faro, the
consortium held its final consortium meeting on the premises of the Centre of
Marine Sciences of the University of Algarve (CCMAR-UALG) to align on the
finalization of technological deliverables, consolidation of demonstration results,
exploitation strategies and market pathways as well as post-project cooperation
with the EU Cluster for Food Traceability and Trust.

The meeting ended with the important discussion on ensuring long-term
accessibility of the SEA2SEE tools so that project’s developments remain
coherent, usable and ready for potential uptake beyond the project’s lifetime.
 

SEA2SEE Key Innovations Now Available on the Website

With nearing the conclusion of SEA2SEE, the project’s technological and
knowledge‑based results have been brought together in a dedicated Key
Innovations section on the SEA2SEE website. This new space showcases the
full breadth of what the project has developed — from the SEA2SEE
traceability platform and data integration tools to the professional and consumer
applications, aquaculture management software and knowledge products
behind the stakeholder engagement and seafood literacy.

These innovations reflect in a way the project’s dual legacy: cutting‑edge
digital tools and deep, practice‑based knowledge that can support future
initiatives across the seafood value chain. By making these results openly
accessible, SEA2SEE ensures that its work can continue to inform, inspire and
guide efforts toward transparency and sustainability long after the project’s
formal end.

Our latest technological updates are featured in the “Traceability for seafood in
action” article developed by Tilkal and include continued strengthening of the
blockchain-based traceability platform, integration of AI-powered algorithms and
data consolidation tools, final updates to the professional and consumer apps
and more.

 

At the same time, partners who are managing the SEA2SEE pilot use cases
sites have conducted traceability platform demonstrations across aquaculture
and small-scale fisheries. In Portugal, CCMAR, Universidade do Algarve
brought sustainability to the table with the special lunch they hosted, to highlight
the consumer transparency app developed within SEA2SEE. By scanning a QR
code, diners could see every step of the journey of the octopus on their plate
from the sea - from the boat it was caught on, to the auction sale, to the
processor, distributor and retailer.
 

Continue reading

Stakeholder focus groups in Greece, France, and Spain explored practical
adoption of digital traceability bringing together voices from fisheries,
aquaculture, processing, retail, catering, public administration, technology
providers and sector organizations. The sessions offered a lively snapshot of
an industry ready to talk openly about the future of transparency. These
developments confirmed SEA2SEE’s position as a leading initiative in making
Europe’s digital seafood transformation possible.

Read more
 

Traceability and Sustainability in Canned Fish — Industry
Insights from Maison Chancerelle

SEA2SEE also featured an in‑depth
interview with Jean‑François
Feillet, Quality and CSR Director at
Maison Chancerelle, France’s
leading sardine producer and a
major player in the canned fish
sector. As the industry prepares for
the 2029 EU traceability milestone,
Feillet reflects on the concrete steps
already taken by the company, the
challenges of sourcing small pelagic
species and tuna responsibly, and
the importance of transparent supply
chains for both sustainability and
consumer trust. His perspective
offers a valuable look at how
established seafood processors are
navigating regulatory change while
maintaining quality, heritage and
market leadership.

Continue reading
 

When fishers and chefs come together around the
sea

In December 2025, SEA2SEE partner Ethic Ocean organised a workshop as
part of the stakeholder engagement activities, bringing together fishers and
restaurateurs from the Coopérative Maritime Étaploise in Boulogne-sur-Mer,
France’s leading fishing port, to discuss the key challenges that marine
resources face.
 

This immersion into the heart of the seafood supply chain provided an
opportunity to better understand on-the-ground realities and to strengthen
dialogue between those who harvest marine resources and those who
showcase them on the plate.
 
Continue reading
 

SEA2SEE YouTube CHANNEL – latest must-watch
videos

The Octopus Journey filmed in the Algarve

In February we were excited to release a 10-video series called “The traditional
Algarve octopus fishery” dedicated to the story of the Algarve Octopus from sea
to our plate, presented through the eyes and lives of local fishers and coastal
communities. These videos were part of the “Roadmap of your catch”
campaign and are available on YouTube in English and Portuguese.
.

Traceability and consumer trust in sustainable seafood -
SEA2SEE seabream pilot in Greece

Days before the SEA2SEE Project's final conference in Faro, we launched this
video unveiling the project's “farm-to-consumer” digital traceability use case for
seabream in Greece. It explores how transparency can strengthen trust across
the seafood value chain.  

Do you know where your seafood comes from?

Four years ago, when we kicked off the SEA2SEE project we asked you the
same question. In the project’s final video, we are discussing technological and
knowledge results we delivered to make the implementation of seafood digital
traceability, a core EC regulatory objective, possible.

The video was first premiered during the SEA2SEE Final Conference. Take a
break and watch the film to discover the key technologies, digital solutions and
knowledge outcomes developed by the project, including innovative
approaches to traceability that help connect aquatic food producers,
businesses, consumers and policymakers through trusted, transparent
information.

We do believe that digital innovation can help create more sustainable,
accountable and user-centered seafood systems, helping seafood-loving
communities make informed choices and support the long-term prosperity of
the sector.

Building Trust and Transparency in Europe’s Seafood
Future – a video impression of the final conference

SEA2SEE final conference was a truly memorable day. It brought together
project partners, stakeholders, researchers, industry representatives and
policymakers to celebrate four years of collaboration, innovation and shared
commitment to a common goal: strengthening transparency, traceability and
consumer trust across seafood value chains.

In a short video we captured some of the moments that made the day special -
the insightful discussions, the inspiring exchanges, the smiles, the reunions, the
food and the collective sense of achievement after a remarkable journey
spanning six countries and countless collaborations.

We invite you to click on the image and feel the vibe through these highlights.

SCIENTIFIC DISSEMINATION

SEA2SEE presented at the International Conference on
Nutrition & Health 2025
 

On 28 - 29 November 2025, SEA2SEE partner ANFACO-CYTMA took part in
the International Conference on Nutrition & Health 2025 held online under the
theme “Innovating Nutrition Science for Global Wellness”, hosted by Globemeet
Research Conferences. The conference is a premier forum for advancing
evidence-based nutritional solutions and the 2025 iteration featured keynote
presentations by WHO nutrition advisors and peer-reviewed tracks focusing on
sustainable food systems and functional foods.
 
SEA2SEE was represented by Ana Garcia Cabado, ANFACO-CYTMA, who
presented the talk ‘Quality, safety and nutritional value of the Algarve
octopus (Octopus vulgaris)’. Her contribution focused on the results of the
Algarve octopus, showcasing it as a high-quality seafood resource, highlighting
its nutritional profile, safety, and relevance in Mediterranean and Atlantic diets,
outlining how high-quality seafood can contribute to both human health and
sustainable coastal economies.
 
Continue reading

 

OPEN ACCESS PUBLICATION

A second open access scientific publication emerged from the SEA2SEE
Project in May 2026:
 

Published in Marine Policy, the paper explores how digital traceability systems
can help build more transparent, sustainable and resilient aquatic food supply
chains while also highlighting the real-world challenges that still need to be
addressed - from interoperability and costs to digital inclusion and stakeholder
engagement.

Special congratulations go to lead author Gisela Costa, whose PhD research
provided the foundation for this important work, developed together with fellow
co-authors from the SEA2SEE consortium

Read the publication here.

NETWORKING FOR CAPACITY BUILDING

Shaping Sustainable Seafood Choices

CUES Project joint webinar “Understanding What Shapes Sustainable
Consumer Behaviour” brought together eight EU-funded projects working at the
forefront of sustainable consumption to share insights, outcomes and practical
lessons on what drives people to make more sustainable food choices. The
session was an excellent opportunity to connect across initiatives and explore
how education, communication, digital innovation and systemic transparency
can influence consumer behaviour.

The webinar highlighted the diverse approaches and tools being developed to
foster more responsible consumption. While each project approaches the issue
from its own angle, there were shared themes that emerged across
interventions and discussions.

From its perspective, SEA2SEE project presented the actions we took and
reflections on how to improve consumer behaviour towards sustainable and
responsible consumption, such as:

🔹 Education and seafood literacy matter
🔹 Communication must be rigorous but engaging
🔹 Traceability and transparency help bridge trust gaps
🔹 Clear certifications and origin labelling support responsibility

Read more
 

Reflections from Seafood Expo Global

For yet another year SUBMON’s team had the opportunity to participate in the
2026 edition of the Seafood Expo in Barcelona. The emerging common thread
among all sessions at Seafood Expo Global 2026 was that despite the diversity
of perspectives and geographies, there is a growing convergence in how we
think about engaging seafood consumers.

One of the most striking aspects was how the conversation around seafood
is expanding beyond the product itself. Increasingly, attention is being paid
to what lies behind it: the journey from ocean to plate, the people involved and
the systems that sustain it.
 

From transparency to trust

In discussions on digital traceability, the focus was not only on technology, but
on trust. There is a global effort to improve how data is collected and shared
across the supply chain, driven in part by regulatory requirements, but also by a
clear shift in consumer expectations. People want to know where their food
comes from, how it was produced and what impact it has.

Continue reading
 

Sustainable Aquatic Food Systems: SEA2SEE at the Food
2030 Clustering Workshop

A graphic representation of the keynote address of Dr. Stefan Meyer delivered during the SEA2SEE Final
Conference in Faro, Portugal | Image credit: Daniel Perdigao

Ever noticed how many great innovations never quite connect with each other?

That’s one gap the Food 2030 Clustering Workshop on Food from the Ocean
and Freshwater Resources set out to address last week. Bringing together EU-
funded projects across aquaculture, fisheries, food innovation and digital
technologies, the workshop created something rare: a space for both
presenting and aligning results.

And this is where real impact begins. From circular aquaculture systems and
blue bioeconomy solutions to ecosystem-based fisheries management and
digital traceability platforms, the message was clear:

🔹 Innovation is already happening
🔹 Scaling impact depends on how well these solutions complement
each other
 

This is where SEA2SEE project comes in - by building trust through
transparent, blockchain-based seafood traceability and helping bridge the gap
between data, industry and consumers.
Because, as we like to put it, in a system as complex as seafood, transparency
isn’t just a feature - it’s the foundation.

Read more

CELEBRATING SEA2SEE’S LEGACY

As the project concludes, SEA2SEE leaves behind:

🔹 A validated, scalable blockchain-based traceability platform
🔹 A suite of professional and consumer tools
🔹 Demonstrated use cases across aquaculture and small-scale fisheries
🔹 A strengthened community of stakeholders
🔹 A foundation for future innovation in Europe’s blue economy

SEA2SEE consortium’s work will continue to influence policy, industry practices
and consumer awareness long after June 2026. On behalf of all partners,
contributors and supporters - thank you for helping build a more transparent,
trustworthy and sustainable seafood future.
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Read more about SEA2SEE activities and objectives

Transforming aquatic food systems through digital
traceability: A review of global challenges and

opportunities

SEA2SEE is social. Let’s stay in touch!
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