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What is nutrition-sensitive aquaculture?

Nutrition-sensitive aquaculture 1s a food-based approach to
aquaculture development that puts nutritionally rich foods and
dietary diversity at the heart of overcoming malnutrition and

micronutrient deficiencies. This approach stresses the
importance and social significance of the seafood sector for
supporting livelihoods.

The overall objective of nutrition-sensitive aquaculture is to

make the global food system better equipped to produce positive
nutritional outcomes.
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More than protein
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How can we improve nutrition with

minimal environmental impacts?




Estimating environmental impacts
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How do foods compare?
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How do foods compare?

Nutrition Facts

Serving Size 1 (449)

Amount Per Serving
Calories 96

% Daily Values*

Total Fat 1g
Saturated Fat Og
Trans Fat Og

Cholesterol 0Omg

Sodium 1mg

Total Carbohydrate 229
Dietary Fiber Og
Sugars 6g

Protein 1g

*Percent Daily Values are based on a 2,000 calorie diet. Your Daily
Values may be higher or lower depending on your calorie needs.

2 FFIR I

Calories 2,000 2,500
Total Fat Lessthan  65g 80g
Sat Fat Less than 20g 25¢g
Cholesterol Less than 300mg 300mg
Sodium Less than 2400mg 2400mg
Total Carbohydrate 3009 3759
Dietary Fiber 25g 30g




How do foods compare?
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Combining nutrition and environmental impacts

Goal: Minimize each
environmental footprint while
meeting all nutrient constraints




Combining nutrition and environmental impacts
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Combining nutrition and environmental impacts
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Upcoming work with The Nature Conservancy

How can we improve nutrition with
minimal environmental impacts?




Upcoming work with The Nature Conservancy
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1. Priority countries:
a) Aquaculture production occurring
b) Seafood important to nutrition
c) TNC connections




Upcoming work with The Nature Conservane

2. Calculate nutrition requirements and shortages
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Using GENuS database (see Smith et al. 2016)




Upcoming work with The Nature Conservancy

3. Compare requirements to seafood nutrient
composition

Using GENuS database (see Smith et al. 2016)




Upcoming work with The Nature Conservane

4. Balance with environmental impacts ﬂ

Using GENuS database (see Smith et al. 2016)
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