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ASSG appoints new CEO
We are delighted to announce the appointment of
our new CEO, Dr Nick Lake. He will take up the
appointment in April 2014.
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The view from the grading shed—a beautiful view over Loch Creran onto snow topped
mountains, the reward for working hard, grading oysters at Shian Fisheries—see article on
“New directions at Shian Fisheries in oyster production” on Pages 6 and 7.
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Final Euroshell Meeting in Rotterdam
Janet H Brown reports, with assistance from Doug McLeod
Having attended the first meeting held near
Arcachon in December 2012 it was interesting to go
back for the final meeting this January held in
Rotterdam. For one thing it is always great to be part of
a gathering of shellfish people and also encouraging to
be in this company where figures were being shown that
over 50% of aquaculture production in the EC is
shellfish. Maybe it is good for the Scottish shellfish
industry to hear that. But the figure that challenges us is
the one presented in Bruno Guillaume’s introduction
showing the numbers of SMEs in the shellfish industry
in various countries…..France with 4643, Spain with
2400.
The primary objective of the EUROSHELL Project
has been to strengthen co-operation and collaboration
between science and the shellfish industry, in particular
enhancing the relevance of research activities to industry
needs.
The final Project meeting had a number of
objectives. These included:
i) Reporting on the outcomes of national/regional
workshops which had identified growers’ concerns and
reviewing those with participants (with more of a
European level perception);
ii) Assessing the needs and potential operational
format of extension services (transfer of information,
knowledge and research needs and results between
industry participants and the scientific community);
iii) Promoting the relationship/agreement between
those extension services (and industry research
priorities) and the targeted outcomes of National
Strategic [Aquaculture] Plans and the European
Maritime and Fisheries Fund (EMFF) actions which will
co-fund investments included in the Plans.
A further objective was to align industry concerns
with the relevant priorities, Thematic Areas and goals of
the ‘Strategic Agenda for Innovation and Research’
generated by the European Aquaculture Technology and
Innovation Platform (EATIP). The significance of this
process is that the current mode of influencing
Commission strategy appears to be via the ‘Thematic

Platforms’ established for the various sectors.
One significant aspect of the meeting was the active
participation of Commission officials – they did not
attend merely as observers! On Day 1, Anna Zito from
DG MARE delivered a presentation, focusing on the
Commission’s ‘Strategic guidelines for the development
of sustainable aquaculture’, which highlighted both the
appropriateness of the EUROSHELL process of
identifying industry requirements from science and
attempting to promote collaboration, the importance of
ensuring that national strategic plans for aquaculture
reflected these priorities and the potential benefits to
aquaculture from future inclusion in the Common
Fishery Policy (CFP), with particular emphasis on
participation in the Aquaculture Advisory Council.
On Day 2, Richard Bates (also DG MARE) spoke in
general terms about the potential for shellfish cultivation
to play a greater role in future aquaculture
developments, mentioning the industry’s relatively high
employment effect in rural areas and minimal
environmental impact while noting that the current
political climate in Brussels was particularly favourable
for aquaculture, as both the Commissioner and Director
General of DG MARE were both strongly in favour of
the industry (unlike the previous occupants of the
positions!).
In summary, the EUROSHELL meeting provided
strong guidance for those with an interest in shellfish
aquaculture (companies, individuals, trade associations,
institutes) to lobby strongly on behalf of the industry to
their national government Ministries and relevant
Agencies, to ensure the inclusion of sector’s priorities in
the National Strategic Plan(s) for aquaculture currently
being prepared across the Union. In addition, it provided
a platform for the Commission and the EU associations,
especially EMPA, to inform sector representatives
present about community-wide priorities (although
inevitably affected by national imperatives), potential
future funding opportunities and advice on creating
input to national strategic plans.

Pictured above; Aad Smaal leads one of the workshops—on
issues and needs of the shellfish industry.

Above; Bruno Guillaumie and Courtney Hough lead
discussion on the future plans.
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Euroshell field visit to Yerseke
Janet Brown reports
As part of the Euroshell meeting there was an option
to take a field trip to see the Mussel Auction, the mussel
processing and the IMARES laboratories at Yerseke in
the south of Holland. Regular readers of The Grower
will know that there was a full report from Yerseke just
a year ago but memories of the delicious oysters and
mussels available there drew me back – and it turned
out there was still a lot to learn.

The Mussel Auction, Yerseke
First stop of our tour of Yerseke was the Mussel
Auction, beautifully situated overlooking the busy
harbour. This is a unique entity in the World; there are
livestock auctions, vegetable markets but only one
auction that deals solely with mussels. Armed with
coffee and a special cake probably well suited for
someone who has just battled from his harvesting areas
with a cargo of mussels, through heavy seas and with
lashing ice cold rain on his face but not to someone just
coming fresh from a hotel breakfast – this was a
“bolus” – a very light pastry engulfed in dark brown
sticky sugar and quite delicious! – we settled down to
hear about the auction.
Our guide and instructor was Auction master, Nico
van Zantvoort. What we learnt is probably best told
photographically but it was interesting to see at first
hand just how different the bottom grown mussels
appear from rope grown.
Rope grown mussels
represent just about 4% of the Dutch
harvest. There are also different units
to consider, mussel tons are 100kgs and
they also use a standard quantity of 2.5
kg on which they make their
assessments– hence the bucket seen in
fig. 2 (Pictured right) this all seems
quite confusing to an outsider.
The auction has operated a long
time since the industry was regulated
since 1825 when growing plots were
first allocated by drawing lots; they are
now
leased
from
the
Dutch

Fig. 1 Jaap Holstein
demonstrates the
harvesting areas for
mussels in The
Netherlands

Government.
The
auction was funded
by the Dutch Fish
Product Board but
this may now be
changing to a system
whereby the growers themselves will have to fund it.
This shouldn’t be a problem according to Mr van
Zantvoort because it is a system that benefits all
growers (but it does also seem to be of considerable
service to the buyers) but there is no way of predicting
how the change may affect the operation.
The growers bring their product to the auction in the
harbour and samples are taken with the aid of a special
bucket. (Fig.2) The contents are assessed by the
Auction. The data they provide from this bucket sample
gives the breakdown of sizes of mussels present, the tare
and then also about a 1kg sample is cooked to show the
meat content of the sample. In general sorting the sizes
can be done electronically using the automated system
(see figure 4) but if this fails then there is the standard
ruler method for measuring the length
sizes (see fig. 3) The sizes they use are 45
-50, 50-55, 55-60 60-65 >65 and the
sample results will indicate what
proportion of the sample is in what size
range.
They will also take a random bucket tester
from random loads and publish the results
from these random tests. This spot check
means that the results from the random
test should be comparable within range to
the routine sample otherwise doubts might

Two ways to measure mussels, left fig. 3; the metal rule method and
below fig. 4; the fully automated system. Mr Nico van Zantwoort is
the demonstrator.
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Mussel Auction cont.
be cast on that producer’s presentation which could
mean his product is treated more sceptically in future; it
is a way of ensuring the loads are as uniform as possible
to buyers and producers and, not presented with the
smallest mussels at the bottom of a load!
Once all the data is available the buyers will collect
in the auction room. There may just be from 10-12
buyers, sometimes up to 14 representing the processors.
Since the auction is carried out online, all the buyers
being provided with a computer at their place
theoretically the auction could be carried out remotely.
But the buyers want to see the actual state of the
mussels, the degree of fouling etc which can mean a
saving on processing if they are not heavily fouled. The
Auction master will have all the loads displayed up on
the screen at the front and will pick one load to be
auctioned. This is again chosen at random; the first
batch may not necessarily achieve the best price. Many
of the buyers work as a team of 2, one being specialised
e.g. in the processor’s needs, one having experience
from the growing of mussels. As the system was
described I certainly didn’t see myself wanting to take
on the job of mussel buyer because as Mr van Zantvoort
explained, the size range determined by the one small
bucket sample is only an indication and maybe with
experience the buyer will have a good guess at what the
size range may be within that one container load. In the
past nearly all the mussels would be coming from Dutch
waters but nowadays many are imported from Germany,
Ireland and Wales. These are often sold by contract but
the processors can still ask the Auction to do an
assessment for help in determining the price since they
are a totally independent body and impartial.

Fig. 5 Inside the auction room
The visit ended with a film of the Dutch mussel
industry which was rather good and we all got a copy to
take away with us.
Pictured right; the new walkway at Oesterij past the
holding ponds to the display areas. The enlarged
restaurant area can be seen on the right of the picture,
under the white awning.

Oesterij and IMARES

Pictured above; the shellfish lunch…..
After the visit to the mussel processing reported on
the facing page we went for lunch at Oesterij, which
since my last visit has really developed its restaurant.
We were served in order, local oysters, Lake
Grevelingen oysters, native oysters, steamed oysters,
with mayonnaise, grilled oysters with cheese and oysters
cooked with bacon and onion, followed by great pots of
steamed mussels. The meal was so delicious and the
company so convivial it ate into our time to visit
IMARES but we did manage to see their new building
approaching completion which will be a most
impressive facility. Very many thanks to Aad Smaal for
organising this trip and shepherding us through the
Dutch travel system.
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More about processing—Roem of Yerseke
Janet Brown reports
Since I did a tour of Premier last year I specifically
asked to go to a different processing factory on this visit.
Hence my visit was to Roem of Yerseke where we were
shown around by Kees Vroonland. Kees had previously
worked with the Dutch Government for 10 years before
coming to work as Quality Manager for this processing
plant. Roem of Yerseke is one of the largest shellfish
companies in Yerseke and they also operate a hatchery
(see The Grower March 2013). They process live
mussels and oysters and also produce cooked mussels at
their factory in Germany.
Before processing they bring their mussels to their
own rewatering area in Yerseke for 2 weeks. Their
system is quite a lot different from what I saw at
Premier. For one thing they do not bring the mussels in
as complete container load. They use a grab to unload
from the boats and to transfer to the tanks. The mussels
are fed from the grab along belts including a system
novel to me – a “cyclone” a funnel shaped system used
for removing stones from amongst the mussels (see
figure 3) . They are then placed in numbered containers
and effectively depurated but it is also de-sanding which
can be quite a rapid process in summer temperatures
(2h) but more like 24h in winter. This is done with UV
treated water.
The whole container is then moved across to the
processor factory by lorry, and the processing runs along

fairly conventional lines from there, like all Dutch
systems automated but for some manual checking at the
end. There were however some interesting innovations.
They had a novel system with which to remove
barnacle-clad mussels. This was based on a system
designed to remove potatoes afflicted by black spot. So
instead of having potatoes against a white background
picking out black spots the system had been modified to
carry mussels at 160m/minute on a black band picking
out the white barnacles. There is clearly one snag – it
only works for one surface so when rejects are cleaned
and go through the system again there is still a 50:50
chance it will be the side with barnacles remaining
underneath! But as Mr Vroonland said, a few barnacles
can be “within the spec”. Every hour samples are taken
for quality control and also for determining meat weight
of product.
They grade to 6 packing sizes:- Jumbo 42-50,
Imperial 50-60, Royale 55-65, Super 60-70, and Extra
70-90
They go past further manual checking and are then
moved to an area with temperatures less than 7"C where
they are packed, either into jute bags (15kgs) which are
hand stitched for closure for the restaurant trade or into
leak-proof modified atmosphere packaging MAP in a
variety of sizes for distribution to supermarkets.

Fig.1 : grab for unloading mussels onto delivery system

Fig. 2 More detail of grab to hopper delivery

Fig. 3 C
" yclone"- the stone removing funnel
Fig. 4 ( on right) The mussels are delivered to containers
for depuration and de-sanding
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Fig. 5; Water supply to depuration tanks is UV treated as
pointed out here by Kees Vroonland

Fig. 6;Containers are drained prior to removal for
processing

Fig. 7; Mussels enter the fully automated processing for
cleaning and sorting

Fig. 8; The processing continues

Fig. 9; The innovative system to spot barnacles. Arrow demonstrates
snag - if barnacle is on the wrong surface!
Fig. 10; ( right) automated packing for jute bags
Fig. 11; The MAP (on left) or hand stitched jute bags for distribution
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Euroshell stakeholders take trip to Yerseke
As part of the Euroshell stakeholders
meeting reported on page 9, Professor Aad
Smaal of IMARES organised the opportunity
for those attending to go on a field trip to
Yerseke, the heartland of the Dutch shellfish
industry. This one day visit took in the
unique in all the world, Mussel Auction,
tours of mussel processing plants, lunch at
Oesterij, the restaurant and information
centre already reported on in The Grower this
time last year, and IMARES research
facilities. See the full account on pages 1013.
Pictured from the left: Paula Huissen of
PO Mosselcultuur, Trish Daly of BIM, Liz
Ashton of QUB and Mariella Eripret of CNC/
Euroshell.

RSPB Scotland searches for top
conservation heroes
Nature of Scotland Awards set to celebrate people and projects that
protect wildlife and nature—that surely means shellfish!

The RSPB Nature of Scotland Awards is inviting
entries from individuals and organisations across the
country that go the extra mile to protect Scotland’s
wildlife and the natural environment.
With fascinating species like red squirrel, golden
eagle, basking sharks, great-yellow bumblebee,
Caledonian pine and native oyster, Scotland is
internationally renowned for its abundant wildlife and
exhilarating wild places. The annual event, organized
by RSPB Scotland, aims to recognize national projects
and local heroes, who demonstrate an innovative
approach and work hard to protect and enhance the
nation’s natural heritage.

In 2014 the expert judging panel will be looking for
the very best across eight categories including: Marine
Conservation, Sustainable Development, Politician of
the Year, Youth and Education, Community Initiative,
RSPB Species Champion, Innovation and Outstanding
Contribution.
The shortlist will be announced in August at a
reception, sponsored by the Crown Estate, at the
Scottish Parliament. Winners will receive their trophies
at a black-tie gala on 20 November at the Sheraton
Grand Hotel in Edinburgh in front of 350 supporters.
Stuart Housden, Director of RSPB Scotland, said:
“Every year, I am truly inspired by the number of highquality entries we receive for the Nature of Scotland
Awards. There are a tremendous number of individuals
and organisations working hard to promote and protect
our wildlife and natural environment, and we look
forward to honouring them at this year’s
awards. Whether you are a volunteer, a member of a
community group, involved in a conservation
organisation or a public sector initiative, we invite you
to enter the Nature of Scotland Awards and look
forward to learning more about your work. We hope to
inspire everyone to give nature a home in Scotland.”
The closing date for entries is Friday 30 May 2014.
To find out more or submit an entry to the Nature of
Scotland Awards, please visit: www.rspb.org.uk/
natureofscotland

