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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.

Celebrating 2 Years of SEA2SEE: Highlights from
the Consumers’ Journey

In the fourth edition of the SEA2SEE newsletter, we are
excited to share the amazing progress and achievements of
Work Package 2 (WP2) "Consumer Engagement, Co-creation,
and Behaviour Change" - a critical component of our project,
aimed at raising awareness and promoting a transition
towards more sustainable seafood consumption.
 
WP2 plays a pivotal role in achieving the overarching goals
of the SEA2SEE project by engaging consumers and
promoting responsible seafood consumption through
different innovative methodologies and activities. It is highly
interdisciplinary and collaborative, bringing together various
partners, including technology companies, aquaculture
businesses, non-governmental organisations, universities
and research centres.  
Leading and coordinating such diverse activities has been
challenging and incredibly rewarding though the synergies
and cooperation among stakeholders that we have fostered,
all working towards the common goal of improving seafood
consumption practices. One of our biggest achievements
over the past two years has been detecting the big 9 barriers
to seafood consumption that served as a basis for
developing the Consumer Engagement Strategy. The
underlying goals of the strategy is to raise awareness,
promote seafood literacy, and encourage people to choose
responsibly sourced seafood. Created through collective
intelligence methods, it incorporates a range of innovative
actions that we will continue to implement throughout the
project's lifespan.

One of its most exciting parts is the upcoming launch of our
Massive Open Online Course (MOOC). It is a free online
course designed to give consumers and stakeholders
information, training, different points of view and multiple
resources about responsible and sustainable seafood
practices in a fun and engaging way. Through a self-paced
course curriculum, participants will learn topics ranging
from fish life cycles to different fishing methods, aquaculture
processes, seafood traceability, and guidelines for
responsible purchasing and marine conservation. The MOOC
has been a true team effort, with incredible contributions
from most of our partners. We can't wait for you to see it.
Stay tuned for its release this summer—it's coming soon!

It's been two years of deep learning, cooperation and hard
work to promote a better understanding of seafood literacy.
Through engagement, participation, innovation, and
technology, we will continue our work, with the involvement
of all partners, to provide solutions for more responsible
seafood consumption.

WHAT WE HAVE BEEN UP TO

SEA2SEE partners Tilkal and Page Up share progress on
the traceability platform

In an interview for Vitagora, partners Adeline Caffin, Project Manager at Tilkal,
Sebastien Gaïde, co-founder and Technical Director at Tilkal and Arnaud
Thevenard, Project Manager at Page Up spoke about pioneering a positive
spiral in the seafood industry.

A major focus of the SEA2SEE project is the development of an end-to-end
blockchain-based traceability platform that could be applied throughout the
seafood value chain. This is a complex process that entails understanding of
the various use case requirements, the rationale behind the flow of information
as well as consumer behavior in terms of barriers and drivers to the
consumption of sustainably fished or farmed seafood products.

To get a glimpse from the backstage of the technological solutions design,
continue reading.

Exciting updates from Landing Aquaculture & SEAentia on
producing corvina in RAS

Three years of operation and seven batches of premium Corvina produced by
SEAentia, using Landing Aquaculture’s Recirculating aquaculture system (RAS)
has paid off with fish with immaculate, silvery skin, excellent shape and
unparalleled freshness. Beyond their appearance, these Corvina boast juicy,
flaky fillets thanks to the optimal rearing conditions and careful nutrition.

Besides the constant maintenance of the system required to sustain the
challenging seawater environment parameters, as part of SAE2SEE project,
SEAentia and LA work together to add a sensor suite that can allow for public
traceability of the environmental conditions of the fish.

SEA2SEE successfully completes its first Review Meeting

It is with great excitement that we share the conclusion of SEA2SEE first
Review Meeting held in March 2024.

The consortium worked hard to demonstrate the enormous progress we had
achieved during the first eighteen months of the project. The Project Officer
along with the reviewing team were presented with the results and
accomplished tasks in all work packages.

The stakeholder engagement activities triggered a keen interest in the insights
gained through the Barriers to Seafood Consumption survey, the Hackathon
challenge, and the collective intelligence and participatory workshops, led by
SUBMON. SEA2SEE continues to grow project’s visibility through sound social
media presence and numerous communication and dissemination campaigns
conducted in support of stakeholders’ engagement activities, but also shedding
light on the advancement and improvements of the innovative blockchain-
based traceability platform that is being developed.

We were also very excited with the opportunity to introduce the project to the
Innovation Radar - a European Commission initiative which goal is to identify
high potential innovations and innovators in EU-funded research and innovation
projects and enable citizens, public officials, professionals and businesses to
discover the outputs of EU innovation funding and connect them with
innovators.

While addressing the recommendations received from the EC reviewers,
SEA2SEE partners remain committed to keep up the good work in achieving
the project’s ambitious objectives.

News from the Octopus Fishery Case Study in the Algarve,
Portugal

SEA2SEE project's case studies share a common goal: to develop tailored,
sustainable support tools and processes that ensure traceable records of
seafood production, processing and transportation. By selecting a diverse
range of case studies in terms of seafood products and locations, the project
aims to create a comprehensive blockchain model that can be easily replicated
and scaled across various seafood value chains.
 
The octopus fishery case study focuses on mapping, identifying, characterizing
and tracking the octopus value chain from Fuzeta, Portugal using the
SEA2SEE blockchain-based solution, involving various stakeholders like
fishers, buyers, and processing companies. This initiative aims to provide
consumers with detailed information about the octopus' source and
sustainability, support local tourism, reduce illegal sales and improve data
quality for stock assessment and management.

Continue reading
 

SEA2SEE participatory workshops interviews on YouTube

SEA2SEE participatory workshops had the goal of identifying obstacles to
sustainable seafood consumption and finding solutions to address them, an
important aspect within the project. Our newsletter readers are already familiar
with the introductory video of the series, facilitated by partners Ethic Ocean &
Vitagora.

We are quite happy to share that the rest of the interviews have been recently
uploaded to our YouTube channel. They provide the point of view of the
seafood producers and professionals, to better understand their perspective
regarding sustainable seafood production and practices.

Thank you, Bastien Riera, Managing Director of Gloria Maris Groupe, Patricia
Lechevallier, Journalist & Advocacy Officer for organizations in France, and
Philippe Blais, Director of Quality and Social and Environmental Responsibility
at UNIMA, for your enlightening contributions.
 
Click on the images below to watch the full interviews.

SEA2SEE VISIBILITY

The project was highlighted in the April edition of TILKAL newsletter! If curious
to have a deeper understanding of how end-to-end, real-time supply chain
traceability is essential for delivering transparent, compliant and sustainable
supply chains, read the full piece here.
 

SEA2SEE project has enjoyed vast dissemination of its results in several
Spanish media!
 
The project was showcased in the online edition of the Voice of Galicia - the
newspaper with highest circulation in Galicia and the eighth-highest circulation
of general-interest daily newspaper in Spain. The article highlights some
aspects of the activities of ANFACO-CECOPESCA – read the full article.
 
News releases about the SEA2SEE project appeared in Industrias Persqueras,
AgroDiariohuelva, HuelvaCosta and Ruta Persquera with topics ranging from
generally introducing the project to imporving seafood traceability and
sustainability in the European fishing, to investigating the nutritional benefits of
European fishery products.
 

SEA2SEE article in ANFACO-CECOPESCA website: "A TRAVÉS DEL PROYECTO SEA2SEE, INVESTIGA EL BENEFICIO

NUTRICIONAL DE LOS PRODUCTOS DE LA PESCA EUROPEOS"

KNOWLEDGE HUB

SEA2SEE commitment to providing valuable insights for our audience drives us
to craft informative and educational articles. We explore the core of blockchain
technology and its role in seafood traceability, emphasize the industry's need
for traceability, discuss the circular economy's impact on our oceans and
promote seafood literacy to empower consumers to make sustainable seafood
choices.

Take a look!

Strengthening transparency in seafood supply chains with
blockchain

Apart from the infographic developed from partner Tilkal, they were excited to
share about blockchain as the foundation technology for modern traceability, its
building blocks, the meaning of the distributed network for secure data sharing,
electronic signature and more.
 
Read the full piece here.

Nutritional qualities and beneficial properties of
sustainably produced octopus, sea bass and sea bream

One of the main tasks of ANFACO-CECOPESCA in SEA2SEE focuses on the
risk-benefit characterization of the consumption of fishery and aquaculture
products. For this reason, numerous studies are being carried out to evaluate
them in relation to food quality and safety as well as freshness. In this sense,
analysis of diverse parameters is being performed, for both legislated and
infrequent or emerging contaminants. For example, phycotoxins are studied in
octopus, as well as dioxins, polychlorinated biphenyls (PCBs) and
benzalkonium chloride in meagre fish or sea bream. Microbiological,
physicochemical, nutritional indicators and sensory attributes are being
evaluated as well. In addition, various quality indices of lipids and proteins are
being estimated and certain vitamins and minerals are being characterized as
health indicators.

Learn more about the life cycle analysis that is also being studied by ANFACO-
CECOPESCA.

Are our appetites putting oceans at risk?

Seafood plays a crucial role in global nutrition and is of cultural significance for
some regions of the world. Yet, its rising demand strains ocean resources,
threatening marine ecosystems and coastal communities. In an insightful blog
post, ANP/WWF reveals the vital role of seafood as a staple food source while
addressing the urgent need to curb unsustainable fishing practices that
jeopardize marine biodiversity and livelihoods worldwide.

Continue reading
 

NETWORKING FOR CAPACITY BUILDING

Stronger together: as an important aspect within SEA2SEE project, we had
been engaged in amazing initiatives for collaboration in the past months.

The impact of seafood literacy center stage at UN Ocean
Decade, Seafood Expo Global and European Ocean Days

March and April 2024 were a blast for the all things blue! SEA2SEE had the
unique opportunity to participate in two large scale events dedicated to the
Ocean and marine ecosystem - the European Ocean Days held in Brussels and
the UN Ocean Decade Conference in Barcelona. Not only did we present
impressive results from our work but we were also able to connect with
stakeholders from various fields and countries, shared invaluable knowledge
and exchanged experiences in our common goal to discover innovative
solutions to face current and future challenges related to our planet’s seas and
oceans.

 

UN Ocean Decade Conference Highlights

This significant event brought together over 1.500 in-person participants and
thousands more virtually. It was the highlight of a week dedicated to the ocean,
having a week of events and sessions in which the attendees assessed the
achievements of the first three years of the Ocean Decade, collaboratively
developing a shared vision for the future.

Seafood literacy emerged as a central theme at the UN Ocean Decade
Conference 2024 underscoring its crucial role in promoting sustainable and
responsible consumption practices. SEA2SEE joined forces with sister project
FishEUTrust and Gastro Bio in several activities to actively contribute to these
discussions, emphasizing the importance of informed consumer choices in
safeguarding marine resources. We first organized a roundtable titled "From
Sea to Plate: Responsible Consumption and Seafood Literacy" where crucial
topics such as seafood traceability, consumer empowerment and literacy about
seafood products were discussed.
 

Tecla Maggioni from Submon moderated this session, which convened a panel
of experts that gathered to discuss the crucial role of consumer engagement in
encouraging responsible seafood consumption. It ended with and an engaging
dialogue between the experts and a diverse audience in the public, including
curious individuals and professionals from ocean protection, fish farming and
related fields.
 

The panel discussion fostered the exchange among participants

Read more in the article developed by FishEUTrust.
 

The activities overflew to a one-of-a-kind gastronomic experience partners have
organized for everyone keen on good food: "From the Sea to your Table:
responsible consumption of seafood” with the renowned chef Quim
Casellas from the CASAMAR restaurant. The show cooking session was an
amazing experience, attendees learned about the importance of responsible
consumption practices such as consuming seasonal foods, respecting natural
cycles, and contributing to the sustainability of our oceans. This holistic
approach to the territory helps promote responsible consumption. This was an
incredible chance to explore the Slow Food movement and its importance in the
preservation of the local culinary culture and the diversity of marine species.
 

In addition to these diverse activities, SUBMON also presented a poster entitled
"Empowering Young Minds: Hacking for solutions to enhance responsible
seafood consumption". It highlights insights gained form the Hackathon
challenge, representing a beautiful symbiosis of dedication, innovation, and
teamwork collaboration.

 

SEA2SEE attending Seafood Expo Global 2024

Taking place in April, in the vibrant city of Barcelona, this year’s edition of the
Seafood Expo Global/Seafood Processing Global was the perfect place to host
the premier global seafood marketplace. This gathering connects more than 
 30 000 industry professionals and 2 244 exhibitng companies from 87
countries from around the world, being an invaluable opportunity for businesses
looking to invest in seafood products, processing equipment, machinery and
associated services.

Discover more about SEA2SEE’s participation in the Ocean Literacy Dialogues
and insights the project gained form its visit to Seafood Expo Global here.

 

EUROPEAN OCEAN DAYS, BRUSSELS

SEA2SEE participated in the European Ocean Days, which took place in
Brussels in March 2024, with two posters. The first one introduced the project
itself in the 2nd Annual Mission Restore our Ocean and Waters Forum while the
second one was prepared by partner SUBMON and was displayed in the
"Sustainability" section at the "Where next for Europe’s Seas" event,
underscoring a shared commitment to marine stewardship and sustainability.

SUBMON’s poster entitled "From Sea to Plate: SEA2SEE's Strategy for
Responsible Seafood Consumption in Europe" was displayed side by side with
FishEUTrust project’s poster, underscoring the importance of collaborations and
discussions that integrate ocean health with economic vitality, societal well-
being, and global sustainability initiatives. A key takeaway from these
discussions was the pressing need for a global "Blue Pact" that integrates
these elements to ensure a sustainable future for Europe's oceans.
 

DISSEMINATION

SEA2SEE partner NAYS at the Fisheries & Aquaculture
Conference 2024 “Blue Horizons” in Greece 

SEA2SEE project partners NAYS, led by Ioanna Argyrou, shared thoughts on
the future of Greek Seas and the exciting possibilities the outputs of the project
bring for the aquaculture sector at the "Blue Horizons" Fisheries & Aquaculture
Conference 2024 in Athens.
Advancements in seafood traceability based on blockchain technology promise
to revolutionize the industry, enhancing global competitiveness and consumer
confidence in seafood products.

From panel discussions to B2B meetings, stakeholders explored challenges
and opportunities shaping the fisheries and aquaculture sectors today. Plus, a
delightful gastronomic program added flavor to the event, fostering meaningful
interactions among attendees.
 
Read in full detail

Rethink Blue Conference, Croatia  

During the last week of April, Gisela
Costa from the University of Aveiro
participated in the 1st edition of the
Rethink Blue Conference, an event
in line with the Action Rethink Blue,
Rethinking the Blue Economy:
Socio-Ecological Impacts and
Opportunities.

The event took place at the
University of Zadar, Croatia, which
Gisela presented a poster titled
"Traceability in small-scale fisheries
for inclusive market access", which
was developed in the scope of her
PhD Thesis based also on SEA2SEE
project activities.

WHERE TO FIND US

21st International Institute of Fisheries Economics & Trade
Conference

The SEA2SEE Project is set to span continents as our partner, Cristina Pita
from the University of Aveiro will participate in the 21st International Institute of
Fisheries Economics & Trade (IIFET) Conference in Penang, Malaysia, from
July 15 to 19. During this prestigious forum, she will present two scientific
papers, including a detailed analysis of the Algarve case study within the
SEA2SEE Project. Her presentations will cover key topics such as "Sustainable
Seafood and Small-Scale Fisheries: Improving Supply to Retail Markets" and
"The Transformation of Seafood Systems: The Case of Small-Scale Octopus
Fisheries from Around the Globe.".

 

UPCOMING LAUNCH OF SEA2SEE MASSIVE OPEN ONLINE
COURSE (MOOC)

Watch out for the latest cool activity of the project designed to educate
individuals and stakeholders about responsible consumption and sustainable
production practices in the seafood industry.
Follow us on social media to stay informed on when and how to register as well
as what benefits will the course bring to participants.

FROM THE WEBSITE

RESULTS – NEW PUBLISHED DELIVERABLES

Traceability involves tracking products from their origin to their final destination,
ensuring food safety, quality control, regulatory compliance and sustainability. A
recent deliverable within SEA2SEE activities, titled "D1.5 Protocol on
Alignment of SEA2SEE Technology with the Seafood Certification
Practices in the EU," evaluates key certification schemes in fisheries and
aquaculture. This evaluation is based on an analysis of relevant standards and
requirements, complemented by a comparative scoring matrix.

Check out here  

 

SEA2SEE communication materials added in Portuguese,
French, Greek & Spanish

To facilitate a broader reach and better understanding of SEA2SEE goals,
objectives and expected results, partners had rolled sleeves to translate the
promotional materials of the project in Portuguese, French, Greek and
Spanish. 
They will soon be uploaded to the website. In the meantime, our available
designs and leaflets are accessible from the Communication toolkit.

RESOURCES

Hosted under the Media section, the RESOURCES page is a treasure trove of
infographics, animations, and other valuable materials designed to clarify the
core concept of SEA2SEE - blockchain technology for seafood traceability -
and highlight its critical role in supporting the health of our economies and
society.

The latest material developed by EP is an explanatory infographic depicting
SEA2SEE interlaid activities in ‘a snapshot’! You will see it in the MOOC upon
registration.  

Are you passionate about sustainable ocean conservation, digital
transformation in the seafood sector and empowering consumers by co-
creating transparency throughout the seafood value chain?
 

Forward SEA2SEE newsletter to friends and colleagues to inspire people
and spread the message of sustainable seafood in the EU.

Copyright © SEA2SEE All rights reserved.

Want to change how you receive these emails?
You can update your preferences or unsubscribe from this list.

 

Read more about SEA2SEE activities and objectives

SEA2SEE is social. Let’s stay in touch!
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