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Key project information
• Type of Project: Integrated Project

• Project title: Health promoting, safe seafood of high 
eating quality in a consumer driven fork-to-farm concept

• Coordinating institute: DIFRES 
• Total budget: 26 million euro
• EU contribution: 14.4 million euro
• Number of partners: 68
• Number of countries involved: 17
• Main research areas: 6
• Number of sub-projects: 20
• Industry partners: 15 %
• www.seafoodplus.org

http://www.seafoodplus.org/
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Overview presentation

• New concepts for improving nutritional 
value of seafood
– Using farmed fish as carrier of nutrients
– Adding functional components to products

• New ingredient technologies
– Extracting functional components from by-

products
– Supplementing restructured seafood with fibers
– Avoiding losses of nutrients during processing 

and cooking
• Associate of SEAFOODplus?

Selenium
Taurine
Anti-oxidants
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Why selenium?
• Selenium is an essential trace element
• Evidence that certain seleno-organic 

compounds have anti-carcinogenic 
properties

• Selenium content is the highest in cereals 
and fish (0.2 – 0.5 mg Se/kg fish muscle)

• Selenium intake from food or Se status in 
humans is marginal in some countries
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Farmed fish as carrier of nutrients
Plants rich in selenium

Seafood enriched with selenium
www.seafoodplus.org
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Effect of γ-glutamyl-methyl-selenocysteine and methyl-
selenocysteine in fish feed on the selenium content of catfish 

muscle (Schram and Luten, 2006)
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Why taurine?
• Humans have a limited ability for biosynthesis of 

taurine and it may be regarded as conditionally 
essential as its physiological concentration can be 
partly regulated endogenously

• The mean daily intake is mean approximately 60 mg, 
range 10 - 400mg

• Relation between taurine intake and fish consumption
– Taurine content in shellfish and  crustaceans (300-800 

mg/100g fillet) higher than in fish (60-160 mg/100g fillet) 
• Studies suggested

– Taurine might protect against oxidative stress, 
neurodegenerative diseases or atherosclerosis

– Reduced cardiovascular risk through taurine alone or in 
combination with n-3 polyunsaturated fatty from seafood
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Is it possible to ......

• tailor make the level of taurine in farmed 
fish?
– Taurine in feed of African catfish
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From EUROFISH Magazine

Improving nutritional value of seafood

www.seafoodplus.org
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Functional, value added seafood
Adding natural antioxidants for protecting fatty acids and adding value

Project LIPIDTEXT www.seafoodplus.org
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Overview

• Background SEAFOODplus
• New concepts for improving nutritional 

value of seafood
– Using farmed fish as carrier of nutrients
– Adding functional components to products

• New ingredient technologies
– Extracting functional components from by-

products
– Supplementing restructured seafood with fibers
– Avoiding losses of nutrients during processing 

and cooking
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New ingredient technology
Extracting functional components from by-products 

(Fish Protein Hydrolysates)

Aging, Cancer         
Diabetes
Parkinson, Alzheimer

Biological Activities

Antihypertensive

Antioxidant

Anticancer

Antimicrobial

Searched compounds Health beneficial effect

Anti ACE peptides

Antioxidative 
substances

Tumor cell growth
inhibitors

Antimicrobial
peptides

Hypertension

Cancer

Microbial infections
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Antiproliferative activity
of fish hydrolysates on cancer cell lines
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Supplementing
restructured seafood with plant fibers

• Carriers of functional 
components 

• Health promoting 
components from 
other foods added to 
seafood

• Antioxidant dietary 
fibers

• Higher values from 
seafood by-products

Project CONSUMERPRODUCTS
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Supplementing
restructured seafood with plant fibers

Project CONSUMERPRODUCTS

WHEAT FIBER GRAPE FIBER

BOTH FIBERS EFFECTIVELY BIND WATER              

PREVENT BREAKING
OF COATING

PREVENT 
DEFORMATION

IMPROVE 
YIELD

THEY DO NOT PREVENT PROTEIN AGGREGATION  
UPON FROZEN STORAGE   

PRESERVE THE MINCE FROM 
OXIDATION

GRAPE 
FIBERS
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Losses of nutrients during cooking

Retention Factor

0

10

20

30

40

50

60

70

Tau Gly Ala

%

Cooking Alu Heating Deepfrying
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Aluminium heating 
(fish wrapped in 
aluminium foil)
T= 180 ºC, t=27 min

Cooking
(boiled in plastic 
pouches in water)
T= 90 ºC, t=10 min

Deep frying
(fried in vegetable oil)
T= 180 ºC, t=4 min

Source Bandarra: Changes in nutrients in farmed African catfish during 
household preparation, SEAFOODplus Conference, Tromsø, 2006 
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What is an Associate of SEAFOODplus?

An Associate can have a close connection to a 
defined part of SEAFOODplus
Has easy access to research results at an 
early stage
Can draw on expertise within project network
Is typically an industrial enterprise, and 
preferably an SME
Associates are listed on the homepage of 
SEAFOODplus and link to own website
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Becoming an Associate step by step

1. Identify a project within SEAFOODplus 
which you find interesting

2. Contact the secretariat and further the 
project leader for the particular project

3. Internal procedures within SEAFOODplus 
initiated for adopting a new Associate

4. No conflict of interest with existing partners 
must occur
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Becoming an Associate step by step

5. A fee must be paid
• 500 euro for an SME per project
• 2000 euro for a larger industry per project

6. When approved by Council and Letter of 
Agreement signed, the Associate is activated

7. Procedures for full partnership within 
following 18 months period may be initiated
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Would you like to join the crowd?
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