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DEFINITION OF ABY -PRODUCT

A Waste includes products that cannot be used for feed er valu

added products but which have to be composted, burned or
destroyed.

A The EU regulation on animaksoducts (EC Nr. 1774/2002)
adopted on theBof October 2002, defines animajpbgducts
as whole carcasses or parts of animals not intended for hume
consumption. Marine fproducts intended for human
consumption are not included in this definition.
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Need for change in use of food processing by
products?

A FOOD SECURITY : 2030 50% more
food required by the planet

A MARINE : Reformed common fisheries
policy (CFP)- new discards ban,

landing obligation, achieving
maximum  sustainable yield (MSY) by
2020

A ORIGIN GREEN: 15% reduction in
general waste by 2017 *

A Resources are limited T
growing populations

* Bord Bia Sustainability report 2015

CCOSOSC
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Fish composition & derived byproducts
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* Ghaly, A. E., Ramakrishnan, V. V., Brooks, M. S et al., 201
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Natural resources & potential aquaculture

A Over 300 species found fro
Kinvarra Co. Galway to Co. Clarg
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Demand

350 7
1,000

900 300 -

8oo
700 - 250

600
200 -

500 -
400 150 -

300

Protein Consumption (MMT)

100
200 -

100 5o -

Alternative Protein Consumption (MMT)

2014 2024 2034 2044 2054
B Meat + Seafood M Alternatives
M 15t Gen M 2nd Gen W3rd Gen W Algae ®Insects M Synbio M Ag waste ¥ In vitro
Source: Lux Research, Inc.
‘www.luxresearchinc.com

Source: Lux Research, Inc.
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A Increases in global populatlen and prospenty levels heighten proteln demands. The UN predig
population growth to 9.6 billion by 2050, and rising global prosperity drives increased protein
consumption as affluent consumers seek a better dlet.

< /_:, 7

A Predicted that global protein consumptlon WI|| rlse from 470 MMT in 2014 to more than 940 M

by 2054. * The World Bank, Fish to 2030 Prospects for fisheries and aquaculture December 2(
- I
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Global Protein trends

Protein per capita per day
W>a7g
M 40-47g
M 30-39g
10-29g
W <10a

“,

A Chinese most
adventurous

A 30 % of Europeans
would try marine proteins

Foodnavigator.com accessed on the 16 th of September 2015 at: http://www.foodnavigator.com/Market

Big regional differences in
protein consumption

Emerging markets India and
China

Healthy aging and sports
nutrition

Sources of protein interested in trying

% have not eaten but interested in trying

Manne sourced protein Insect sourced protein Lab/cuitured meat/

® (ie algae) (eg cricket flour) protein

o - 5

China us

*71% of Chinese consumers have indicated they have eaten marine sourced protein already
Source: GMVQQSurvey

-Trends/Zooming -into -protein -trends -region -by -region
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By-products from fish and shellfish : potential uses

Protein & Bioactive peptides

Salmon Boarfish Blue Trout Mackerel
whiting

\ Abalone Prawn

f

Protein & Bioactive peptides
Techno -functional and potential health beneficial properties

o NI
Ceogosc
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