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These fine plates will once again be hotly contested for at the Annual ASSG
conference in the Corran Halls, Oban later this month. The designs are slightly different
this year but every year they are unique being date labelled. The ASSG is very grateful
for the sponsorship of these prizes by HIE. Once again ASSG gratefully acknowledges
the generous support of The Crown Estate, SNH and Seafish without which the
conference would simply not happen.

Biotoxin Workshop 17 Nov 2015
News is provided on Page 19 of this issue of an important workshop to be held in Fort
William on Tuesday 17thNovember. You are asked to register for this before 30th
October 2015 by e-mailing Karolina Aftyka Karolina.Aftyka@fss.scot.

The Grower is a quarterly newsletter edited by Janet H. Brown, The Shellfish Team, 2

Annfield Grove, Stirling, FK8 2BN jan.brown@dsl.pipex.com
For membership of ASSG contact CEO Dr Nick Lake, Mendosa, Court Hill Road, Rosemarkie, Black
Isle, Ross-shire, IV10 8UE NickLake@Assg.Org.uk

For further information see our web site at www.assg.org.uk
Disclaimer: Views expressed in this publication do not necessarily reflect the official
view of the Association
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New oyster sources sought?
Oyster stories can turn up in the strangest places.
The Financial Times carried a nice story a month ago on
how food embargoes can have unexpected
consequences.
Courtney Weaver told the tale of an oyster bar set up
in trendy Gorky Park in Moscow by a group of
restaurateurs with the novel name “Oyster Bar” 2 years
ago. One year later with western sanctions imposed and
President Putin announcing retaliatory bans on imports
of US and European food stuffs such as cheese, beef,
and seafood, Oyster Bar was rebranded “No Oyster
Bar” but still closed a few weeks later.
But the unforeseen consequence has been huge
demand for oysters and other seafood from new
sources. While Oyster Bar went out of business one

Dates for your diary:

company, Zhemchuzhina (Pearl) switched to buying
molluscs from Russia’s Far East and Black Sea regions
and found great advantage in this since, being much
cheaper than the former imported French oysters, it has
been good for their business.
The article is making the point about Russia’s poor
logistics and how transport problems are pushing up
prices. What the writer does not say is anything about
the provenance of the oysters – are they farmed or wild
sourced and what is the likely impact on stocks. Will
this lead to an increasing interest in shellfish farming in
these areas? There are some indications that this is so.
Watch this space!
Photo below courtesy of Loch Fyne Oysters.
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CEO’s Column
Nick’s Notes

Conference, Conference, Conference!
Oban 22nd and 23rd October. This seems to have
come around extremely quickly even though we are
slightly later in October than usual (bumped from the
Corran Halls by the Mod!). However, the date coincides
with neap tides and we are still far enough away from
the busy Christmas period to avoid sales and party
considerations! Of course we can guarantee you
beautiful Oban bathed in autumn sunshine and free out
of season parking so what more could we offer?? Well
an extremely interesting programme of speakers, more
trade participants and also a range of information stands
and posters of work and initiatives being undertaken by
researchers and agencies to help and support our sector!
Not forgetting that for producer members of ASSG and
Shetland Seafood the chance to be awarded the title of
"Best Scottish Shellfish" producer of Mussels, Native
and Pacific Oysters!! (Full competition rules and entry
form on the website).
The full details and programme for the Conference is
presented elsewhere in this edition and of course you
can book (with discounted rates for producer members)
on our website. Suffice to say don't leave it late if you
want annual dinner tickets as they are limited! We of
course could not run such an event on an annual basis
without the support of our sponsors and again we are
extremely grateful to The Crown Estate; Sea Fish
Industry Authority; and Scottish Natural Heritage
for their continued support. Equally Highlands and
Islands Enterprise are again sponsoring the prizes of
Richard Bramble designed and commissioned ceramic
plates which are works of art for the "Best Scottish
Shellfish" competition winners. We are pleased that we
have Roy Clarke (past editor of The Grower!) helping to
organise the event with grateful help on the day from
our own members. If others are available to help please
let me know as many hands make lighter work etc. and
thanks to those who have already volunteered.
With regard to our sponsors and their long standing
and (hopefully) continued support for this event. It will
not have escaped your notice that in the wider political
field that the Crown Estate received specific mention in
the Smith Commission report considering further
devolved powers for the Scottish Government. I will
come back to the possible implications of this and
discussions we have been invited to have with
Government.
Suffice to say that our shellfish

Dr Nick Lake, CEO of the Association of Scottish
Shellfish Growers (ASSG)
production sector is seen to be an important part of both
the rural economy and with its growth and possible
export potential a key enterprise for Scotland (as noted
in a previous Grower we have specific mention within
the Scottish National Marine Plan and noted
environmental requirements).
It is extremely
heartening that this is being followed up by the
Environment Minister, Dr Aileen McLeod MSP,
agreeing to open our conference. The Minister is keen
to meet with the industry and discuss members’ issues
and so we have the ideal opportunity to do this over
lunch on our first day which will be the usual (and
legendary) sandwiches and seafood!
Couple of final points on the Conference. We are
always keen to get involvement from the research
community and especially students whose work is often
applied to important industry issues. Through our
sponsors it has been possible to offer a highly
discounted rate (£40) for the two days and so we would
be pleased to have the input from the next generation
(of researchers or producers). Looking into the past
rather than the future as noted before, we want to
encourage any old archive material of the ASSG, its
members or of the industry in general to be brought
along and displayed on a "photo-wall".
The
Association is thirty years old next year and we would
like to see if we have enough archive material to mark
the occasion. (One past Chairman assures me he has
every back copy of the Grower which should be an
invaluable source to review changing hairstyles if
nothing else!)

Loss of Approved Zone status for Reculver
hatchery
Moving on to an extremely important recent
announcement for oyster growers - the notification by
Marine Scotland Fish Health Inspectorate of the
removal of the approved zone status for the Reculver
shellfish hatchery in Whitstable, Kent on the basis of
presence of Oyster Herpes Virus (OHV) in the area.
Many of you will know and have worked with John
Bayes the owner and there is obviously heart-felt
sympathy for the position this leaves John in through
no fault of his own. The situation appears to be that
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CEO’s Column cont.
while no OHV has been detected in the hatchery facility
itself the area from which it draws its seawater supply
has become contaminated with OHV. We will look at
the lessons to be learnt from this later.

Oyster seed supply?
The immediate consideration is where does this leave
Pacific oyster seed supply into Scotland for the next and
following years? I have had discussions with both of the
remaining approved zone hatcheries who are already
supplying Scottish producers. Both Guernsey Sea Farms
(Mark Dravers) and Morecambe Bay Oysters (Kelsey
Thompson) are members of the Association and were
keen to point out that they are capable of supplying and
willing to ensure Scottish growers will not face a
shortage of seed. However, what is needed is improved
planning and forward ordering on the growers' part to
ensure that not only the numbers but the size of seed can
be made available. Equally our own Roger Thwaites
(Shian Fisheries) specialises in growing small hatchery
produced seed on to a size which is easier for other
growers to take through to market size. However, all
will emphasise to potential purchasers that this is not like
turning a tap on and off! To get the seed to a specified
size requires sufficient time and notice of quantities (not
to mention the seasonal nature of wild plankton blooms
and water temperature as noted below!) and this requires
both planning and often additional investment in time,
effort and sometimes more equipment.
One other issue should be mentioned. The majority
of seed supply into Scotland is of diploid individuals and
while the approved hatcheries do have the potential to
produce triploid stock this is based on demand and there
are very limited supplies that are likely to be produced.
No producer should be tempted to take triploid stock (or
any other stock) from a hatchery in a non-approved zone.
This would both be illegal and is highly likely to
introduce OHV into Scotland which would be a disaster
for the current production industry.
Hence the clear message to growers is if you need
seed of a certain size next year make contact with the
approved suppliers now and discuss your requirements.
Don't expect to ring up next spring and the seed of the
size you require will be waiting to be despatched. It can
be - but only with forward planning!
Ironically I referred in my last Grower piece that the
official output statistics were variable year on year for
the oyster production sector and that this in some cases
reflected availability of seed. Also in that Grower there
were articles on OHV and prevention of its spread and
an article on a SARF project looking at the distribution
of feral Pacific oyster individuals in Scotland.
Obviously in the future we would like to see a
smooth increase in the output from the Scottish oyster
sector and seed availability we can plan for. Other

factors we need to be aware of and take action now. The
loss of the approved status for the Reculver hatchery in
Whitstable due to the presence of OHV has been
attributed to its presence in "wild" Pacific oysters in the
vicinity of the water intakes. Hence biosecurity has been
compromised by the presence of self-recruited
populations of the Pacific oyster which has spread into
the area. We are fortunate in Scotland that the recent
SARF research seeking the presence of "wild" Pacific
oyster found no evidence of any self-recruiting
populations but did find a number of medium size
individuals attached to rocks in areas of the Solway
Firth. These were not considered to be a self-recruiting
population but they may have arisen from known
occurrences in the Isle of Man or Northern Ireland?
While general water temperature profiles on the west
coast are currently not likely to allow spawning and
settlement of the Pacific oyster, care needs to be taken
that we do not leave any route by which OHV could
spread around the Scottish coastline if we were to have
an incident in an area. Obviously the first line of
defence is not to allow OHV to be introduced and we all
have a responsibility in that respect. Secondly we need
to ensure that all possible precautions regarding
biosecurity are maintained. There will be a presentation
at the Conference on this matter from Dr Adrian
MacLeod of SAMS and I am sure all growers will be
considering how they can best protect often their
lifetime work and investment in this respect?

Native oyster relation to OHV?
One obvious response to variability of supply of the
Pacific oyster is to consider the potential for the native
oyster to aid outputs? In the context of OHV the
scientific jury is still out as to the potential for the native
oyster to be a vector for the spread of the virus although
there is some concern from producers that it could
impact the growth and survival of juveniles. Obviously
Scotland has a wide distribution of the native oyster on
both the east and west coast including the important
Loch Ryan managed fishery which was well described
at last year's conference. If OHV were to have an
impact on the native oyster this would be equally
extremely serious. Unfortunately this year has also seen
seed supply for this species to be an issue with the cold
spring and summer water temperatures potentially
impacting the success of hatchery production. Hence in
4 to 5 years' time we are likely to see a decline in
outputs of table ready native oyster. Hopefully the wild
fishery has not been similarly impacted?

The Crown Estate
In Scotland the occurrence of the native oyster and
the Blue mussel in the wild was until earlier this year an
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asset of the Crown and managed by The Crown Estate.
However, as part of the process of greater devolution
these assets have been transferred to the control of the
Scottish Government. While this has been a simple
transfer the findings of the Smith Commission seem
likely to be far more difficult to implement when it
comes to the transfer of all of the Crown Estates
managed assets. (These include rural estates with tenant
farmers, city centre properties, leasing for pipelines and
cables, harbour interests, leases for renewable
developments both on and off shore, finfish aquaculture
etc. consequently our sectors overall economic
contribution is relatively small). Shellfish growers
typically require a Crown Estate lease to deposit
equipment on the foreshore or seabed in the majority of
areas around the Scottish coastline. Hence we have an
historical record of leasing areas from the Crown Estate
and any alteration to this long held arrangement is
obviously of interest. Accordingly the Association has
been asked to sit on a Scottish Government working
group looking at how the assets of the Crown should and
could be managed following the passing of the Scotland
Bill by the Westminster Parliament. First of all it needs
to be recognised that this is not going to be a rapid
process as a range of unknowns have still to be
addressed at Westminster. Equally a new body will
need to be constituted to encompass the day to day
management of the Scottish Crown assets.
Consequently Scottish Government in the interim has
pledged to maintain continuity and stability of the
existing management system and hence there is no
prospect of immediate alterations to any existing lease
conditions for our sector.
We have had an extremely good working
relationship with The Crown Estate in the past and we
have benefitted from the strategic perspective they have
taken of our sector both in isolation and alongside our
larger relation the salmon farming industry and other
sectors. Sponsorship of our annual conference may be
one of the more highly visible signs of this relationship
but there are a range of ways the lease income has been
re-invested by the Crown Estate to the benefit of the
industry. Research undertaken by SARF and targeting
shellfish issues has often been underwritten by the
Crown (including the current shellfish site planning
project as noted below); workshops including for
biotoxin management; travel grants for learning and
exchange visits; infrastructure investment at piers and
landing places; economic and development studies etc.
and; highly importantly a 5 year rent review process
which identifies the performance of our sector through a
wide ranging and transparent consultancy based report.
In addition the Crown has always sought to represent the
interests of the shellfish sector as one of their lease
holding groups when considering other competing

investment opportunities and also as a positive industry
sector when engaging with other outside agencies and
bodies.
While change to the role of the Crown Estate and the
formation of a replacement body is inevitable within
Scotland over the coming years, there is scope for us to
influence the process and hopefully continue to benefit
as a sector from re-investment of lease payments. If we
are not able to count on such continued support we
would be in a far more difficult position both as an
association and as a production sector.

Planning issues
Finally as mentioned above a date for your diary.
The SARF research project investigating the current use
of the Town and Country Planning Act for the
consenting of shellfish site planning applications by
Local Authorities is being progressed by the
consultants ABPMer. Many of you have already had an
input through discussions with the consultants and the
project is moving to the stage of holding a workshop to
both present findings of the work so far and also seeking
further views from the industry and wider stakeholders.
The workshop will be held in Inverness on Thursday
29th October. If you have any views on the current
local authority planning regime through personal
experience please make an effort to come along and
discuss the issues. Given that this event is shortly after
our Conference I will provide further details to all
delegates and circulate the final arrangements regarding
the workshop when we have them confirmed.
In the meantime hope you can make the most of the
relatively mild late summer weather and look forward to
catching up with you at our Conference in Oban on
22/23rd October. The ASSG AGM will be held on the
afternoon of the 22nd and followed by the annual
dinner. With only one overnight stay required for the
majority of local growers to be able to attend both days
it is hoped that we will have a good attendance and
please do not forget to bring your historical photos of
past activities and members!
All the best
Nick
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Shellfish set to save the planet
Justyn Jones makes his case
TV Channels have a terrible time with climate
change – they just don’t know how to handle it and despite the seriousness of the crisis, media coverage is
poor.
This was revealed in a recent survey of the media by
the International Broadcasting Trust (IBT) who consequently decided to launch a competition for ideas for
documentaries which would help ‘reframe the climate
change debate’.
Shellfish immediately sprang to mind. I had been
reporting and making films on environment issues for
more than 20 years and recently a friend working ina
sustainable fisheries NGO had mentioned the possibility
of shellfish as a potential carbon store.
Then a sibling, who was researching nitrates, said
nitrate offsetting was the next big thing and shellfish
could be part of that. I thought we needed less doom and
gloom about climate change and more solution led stories so I decided to take a look at, and talk to a few people about, mussels and oysters.
The more I researched the more amazing the shellfish became. Ten years ago I had made a film on the
impact of meat production on accelerating climate
change as well as draining the earth’s resources, so it
didn’t take much to be sold on the low carbon benefits of
farmed shellfish as an alternative source of protein.
I was intrigued by John and Nicki Holmyard’s pioneering plans to farm mussels offshore and I was guided
towards the fascinating use of mussel farms in combatting eutrophication in the Baltic.
And the more I delved into the question of carbon
sequestration by shellfish the more controversial it
seemed to get.
On top of that, the nation seemed to have glorious
history in mussels and oyster production but the industry
was a shadow of its former self.
There were therefore many elements here which
were to some extent scientifically undiscovered, unravelling, interesting, important and as far as I was aware,
largely unknown to the average person in the street.
Documentaries can make a difference – Black Fish,
Virunga, End of the Line - as can consumer TV – Hugh
F-W’s Fish Fight & Jamie Oliver’s School Dinners – so
why not a movie on mussels and oysters.
Why isn’t there carbon labelling on food so the consumer can make an informed choice about what helps in
the battle against climate change and what doesn’t?
I wrote up an idea called Mussel Power and sent it to
the IBT in the competition where the prize was £5,000
development money. The idea was shortlisted and I had
to pitch it to a panel of executives from Discovery Channel, Channel 4 and Sky as well as an audience of about
100 at the Sheffield International Documentary Film
Festival in June.

Justyn Jones is an international multi-award
winning documentary producer director. His recent
films include BBC1 ‘Jamie Baulch- Looking for my
Birth Mum’ about adoption which won BAFTA
(Cymru) Best Single Documentary 2015, and BBC Alba
& BBC1 Wales ‘Big John- the John Hartson Story’
about the Celtic, Wales and Arsenal star’s battle with
cancer which was nominated at the Celtic Film
Festival , Inverness 2015. Many of his films cover
environment, animals and development issues and he is
a former ITN News at Ten on screen Environment
Correspondent. He is based in Cardiff.
Two judges put me joint first but a third judge put
me second. Despite losing by one point at least 20 people came up to me afterwards and said I should persevere with the idea. This was supported by others in the
seafood industry.
Of course buoyed by that, I sent the idea round to all
the TV channel commissioning editors and they all said
they liked the idea but it “wasn’t quite for them” or we
“will incorporate it in other programming.” But I felt
the issue needed its own film, the question was how to
resource it. A friend suggested crowd funding and offered to show me the way.
So for a one month window in August I asked the
industry through Kickstarter for initial funding to film in
about 4 locations to make a trailer for a Mussel Power
film as well as put a few mini-films on the website. The
reaction was wonderful, the target was reached and
filming is now under way this Autumn.
If all goes well we will be using the trailer and other
clips to raise further funding next year for more international filming and complete a one hour documentary
feature Mussel Power on how farmed shellfish can help
save the planet.
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NEWS
Galician mussels fight back with promotional
video
The Galician Mussel Protected Designation of Origin
has launched a video entitled ‘Galician Mussel, classy
seafood’. It summarizes in just over a minute the serious
irregularities that are being committed in canned mussels
labelling.
They say that unfortunately, deceit in canned food
labelling is a widespread practice that not only threatens

the socio-economic viability of Galician Mussel sector,
but also undermines the right of consumers to receive
clear and truthful food information.
www.youtube.com/watch?v=fM_UI7n9FXc
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“Scottish Cultivated Shellfish.-.Demand
driven success”
ASSG conference; preview
Corran Halls Oban 22-23 October 2015
Arrangements are all in place for the Annual ASSG
shellfish conference, once again at the Corran Halls,
Oban. This year we are a whole tidal cycle later due to
the Mod taking place in Oban at our preferred earlier
slot at the beginning of October.
The conference takes a new format this year – be
sure to let the organisers know what you think of the
change. But the programme remains its usual targeted
at the information shellfish growers need.
The conference is set into distinct sessions but will
open with the Minister, Dr Aileen McLeod, Minister for

Environment, Climate Change and Land reform at
12.10pm on October 22nd.
The sessions are Production Innovation, Business
Development, Building Safeguards for Industry Success
and Scottish Shellfish in the World of High Quality
Food.
The full programme is on the ASSG website. It
looks like being something “not to be missed”. And of
course there is the competition for best Scottish shellfish
and the usual seafood delights at lunch and dinner.
Menu for the dinner is on the back page.

Since this is Scotland’s Year of Food and Drink the
conference will start with James Withers, CEO,
Scotland Food and Drink talking on “The importance of
cultivated shellfish as part of Scotland’s larder.”

Heather Jones CEO of
Scottish
Aquaculture
Innovation Centre Ltd will
be bringing the audience
up to date with what is
happening with SAIC and
how the shellfish industry
can benefit from this
initiative.

Session 1 is Product
Innovation. A familiar face,
John Holmyard (pictured right
in Myanmar) will be talking
abut his new venture under the
heading “Mussel cultivation—
risks and challenges of
volume production.”

Session 2 is Business development. Lindsay
Angus , of Cribba Sound Ltd, Shetland will pose the
question, “How has a small group of islands off the
north of Scotland grown to produce 77% of Scottish
mussels? What factors have influenced industry
development, and which of these are likely to restrict
further development? Is the availability of spat or seed
a potential bottleneck? If so, what can the local
industry do to mitigate the risk of poor seed supply?”

ASSG is extremely grateful for the support from their three main sponsors, The Crown Estate,
Seafish and SNH, without which support this conference could not take place.
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Lindsay Angus pictured on a
recent study tour to New
Zealand

Also in this session David
Attwoood of Loch Fyne
Oysters will talk about
Expanding Scottish oyster
production—are we prepared
for the challenges?
Conference session 3
will
concentrate
on
“Building Safeguards for
Industry Success” First
speaker will be Dr Cath
McLeod on “Biotoxin
monitoring—a
vital
insurance policy. Cath is
followed by Dr Andrew
Turner of CEFAS talking
on “Biotoxin test Kits—
Fact and Fiction” He will
be talking about the testing
of a wide range of
commercial rapid testing
kits for detection of marine
biotoxins in UK shellfish.
This will be followed by
Dr Adrian Macleod whose
talk
“Biosecurity
for
marine sites - more
paperwork or a reality”
focuses on ways that

biosecurity planning can be undertaken efficiently with
existing practices and in a way
that provides maximum benefits to
the growers and the marine
environment. This session will
conclude with a talk from Jennifer
Howie on “Food Standards
Scotland—A Scottish approach to
shellfish safety.”
The concluding session is “Scottish Shellfish in the
World of High Quality Food” and starts with a
presentation from Alan Stevenson who is the Supply
Chain
Development
Director of SAOS and will
be looking at whether the
shellfish sector can learn
from other Scottish primary
producer sectors.
Patrick Blow will be
examining
whether
“Volume cultivated Seafood
supply—is it worth the
effort?” He is pictured here
at the site of his oyster farm
as one of the most recent of
farms set up by ASSG
member!
Session
4
will
conclude
with
a
presentation
from
Stephen Cameron of
SSMG on “Cultivated
Shellfish and the scope
for
value
added
products”
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Native oysters – can we use lessons from the
past and current scientific evidence to reinvigorate regeneration efforts?
Cass Bromley
In the late 1990s and early 2000s, growing interest
in regenerating native oyster (Ostrea edulis) populations
led to a crop of feasibility studies and restoration
projects in, for example, Strangford Lough, Northern
Ireland. More recent initiatives include a regeneration
project in the Mumbles, Swansea, and the designation
of the Blackwater, Essex as a Marine Conservation
Zone, with Ostrea edulis as one of the focus of
conservation interest species. Ostrea edulis is also one
of the species being considered in the on-going process
of establishing MCZs in Northern Irish waters. On the
flip side, once productive fisheries such as the Solent
have gone into decline and action is needed to conserve
all remaining populations and re-invigorate regeneration
efforts throughout the European native oyster’s range.
Historic studies
I have spent the past three years working in the
Lough Foyle native oyster fishery on the border
between Northern Ireland and the Republic of Ireland.
The fishery has historically been under-reported and is
one of the few surviving examples of a productive wild
Ostrea edulis fishery. The project involved a range of
surveys and large-scale field experiments, generating
data on reproductive cycles; habitat enhancement
techniques; spat collection; stocking density; assessment
of potential invasive species impacts; and associated
biodiversity relevant to regeneration efforts in the lough
and elsewhere.
As part of the study, I have amassed over 150 years’
of journal papers, government reports and surveys,
together with anecdotal information from scientists and
oyster fisheries/ producers in Ireland, the UK,
continental Europe and overseas. I felt it was important
to gather this all together as so much oyster knowledge
is locked away in people’s heads or gathering dust in
archives that we are in danger of losing it and missing
out on learning lessons from past experience. There is
much knowledge but also many myths about what does
and does not work for oysters. In today’s climate of an
increasing need to
balance
conservation
and
commercial
concerns, managers,
fishers and restorers
really need reliable
information,
scientific evidence
and easily-applied
Fishing boats and dredge on Lough Foyle

Dr. Cass Bromley has worked for the past 3 years for the
IBIS project, earning a doctorate from Queen’s University
Belfast in 2015. IBIS (Integrated aquatic resources management Between Ireland,
Northern Ireland and
Scotland) was a partnership of the Loughs Agency, University of Glasgow
and Queen’s University
Belfast funded by the
EU’s INTERREG IVA
Programme, with additional support from the
Ireland and Northern
Ireland Governments and
the University of Glasgow, to deliver a wide
range of freshwater and
marine doctoral and masters research, continual
professional development
courses and knowledge
transfer workshops (see www.loughs-agency.org/ibis).

methods to guide strategies.
The reports from the 1800s indicate that very little of
what we face today is really new – common themes
include concerns regarding fishing/ husbandry practices,
low stock densities, removal of juvenile/ undersized
oysters, habitat quality, sporadic settlement and impacts
of disease and non-native species. Reports from
government inspectors and scientists in the 19th and
early to mid-20th centuries contain useful information,
data, and sometimes long-term detail which is often less
available in today’s pattern of three to five year study
durations. Anecdotal evidence from fishermen and
growers is also important – they have knowledge that
has been gained through years of working with oysters
and local conditions.
I believe that one of the keys to enhancing
regeneration efforts is adopting an holistic approach to
assessing native oyster populations and developing
management strategies. There may be, for example, a
temptation to forge ahead with habitat enhancement
work such as harrowing or cultch addition. However,
without a good understanding of the dynamics of the
oyster population and local environmental conditions, it
is difficult to accurately attribute poor settlement to
habitat quality/quantity. Also, changing environmental
conditions can mean that previously productive oyster
grounds may now be unsuitable - a habitat quality index
and indicator species, together with small scale trials,
should be evaluated prior to undertaking any large scale
works. After evaluating over 3,000 oysters, I have
developed clearer guidance which can be easily applied
for identifying reproductive stage of native oysters in the
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field, and information regarding larval development and
size-fecundity relationships.
Cultch addition and harrowing
My findings for experimental cultch addition and
harrowing in Lough Foyle showed that the techniques,
whilst they may be traditionally in use in some
production areas, in other areas will have little impact in

Harrow working on the sea bed.
terms of settlement enhancement where there are
fluctuating, sub-optimal environmental conditions and
low larval supply. The only previously published study
of harrowing by Waugh in 1972 concluded that
harrowing had negative effects on oyster growth - from
his and my findings, my recommendation is that this
technique is not suitable for all systems, and should not
be used during the breeding season or on heavily fished
beds. Understanding reproductive cycles and
environmental conditions is also important for timing
habitat works and spat collection, and has also led to a
recommendation that the fishing season should start
during the first week of October to allow oysters still
brooding during September to release larvae and late
settling spat to “harden off” before being exposed to
dredging activity. Underwater camera footage of the
oyster beds and of the action of dredges and harrowing
on the seabed have been useful tools for explaining
processes to managers and fishers and I will be working
further on this to make it more accessible.
In many extant
populations,
the
stock density is < 1
oyster/ m2. I carried
out a large-scale
experiment over 14
months
which
showed
that
increasing stocking
density to numbers
up to 28 oysters/ m2
could have positive
Growth on a native oyster from the stocking density
experiment

Pots full of oysters for deployment in experimental set
aside areas.
effects on oyster size, reproductive activity and
associated biodiversity. The experiment was carried out
in areas closed to fishing and indicated that using a
number of small “set aside” broodstock areas could be
beneficial to the oyster fishery. One question I
considered during that and the habitat enhancement
experiments is what exactly are we trying to restore
oyster habitat to? We really have very little idea what
pristine Ostrea edulis habitat should be like – we have
harvested and moved oysters around for centuries.
Targets need to be pre-determined and realistic and
sourcing of stock and impacts on areas need to be
carefully evaluated before starting any projects.
Use of aquaculture methods
We can also employ aquaculture methods to assist
with conservation by utilising technology such as the
Ortac system, which could enable growing native
oysters intertidally; subtidal production systems
successfully used for Pacific oysters; hatchery seed
production; and spatting ponds or FLUPSY systems.
We also need to consider that reinvigorating restoration
efforts for native oyster populations could boost marine
conservation work and assist with meeting the
requirements of European directives and enhancing
livelihoods in rural economies. Adopting practices
which add to the commercial value of native oysters
such as eco-labelling, depuration and direct supply to
market could also encourage stewardship of populations
and enable fishers to remain in fishing.
I believe that we need to get everyone working
together rather than trying to do little bits in isolation –
we need to develop coherent strategies to conserve and
restore populations. Fishers, managers, conservationists
and scientists also need to foster a better understanding
of each other. This came across very clearly at the
Eurocean Conference in Rome last year. In the case of
oysters, after all, we all really have the same end goal –
we simply want more oysters…
This is a very brief overview of some of my work in
Lough Foyle between 2012 and 2015 and my
observations from the literature and discussions. Peerreviewed papers arising from the project are being
submitted for publication and I will send details of
publications as they become available to the Editor of
The Grower. I hope to provide some more articles on
specific findings and experiments in future Grower
issues and I am always happy to “talk oyster” - anyone
wanting information or guidance on native oysters is
welcome to contact me via cassbrom@gmail.com or
cbromley01@qub.ac.uk.
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MASTS – what’s happening in marine
science and is there relevance for shellfish
farmers?
Janet H Brown reports
MASTS (Marine Alliance for Science and
Technology in Scotland) science meeting is a curious
mix of specialist workshops and general plenary science
presentations. The idea in the general sessions is by
having very short – 12 minutes - talks the audience can
learn something new and in the best spirit of the purpose
of MASTS make useful connections and synergies.
MASTS as an organisation covers a huge range of
expertise and infrastructural resources in the wide area of
marine science. Research is organised under three main
themes; marine systems, biodiversity and ecosystem
services and productive seas and within these areas there
are different forums, the coastal forum, deep sea forum,
sustainable aquaculture forum and a marine energy
forum. There is thus a huge range of expertise all with a
marine interest where research is far from being in an
ivory tower but being given this opportunity to interact
profitably with all interests in the topic area. The most
obvious area where this cross linkage can be realised is
in the area of the deep sea where development of
renewables or decommissioning of drilling platforms
can raise all sorts of questions around currents,
sedimentation patterns impacts both negative and
positive on marine fauna and ecosystems. But with
increasing pressure for aquaculture to move further
offshore there are similar benefits for these cross
fertilisation benefits, while even in inshore sites there
are benefits to be obtained from interactions between
disciplines.
One of the presentations in the main sessions was
from Joanna Wilson (Photo on back page) reporting on
the results from the mussel studies she has carried out
over the past 3 years. A full report will be in the next
issue of The Grower but raised one important question in
my mind. Has the ASSG ever had a mussel winner from
the mainland of Scotland in our Best Shellfish
competition? There may be an explanation for this in her
results if this is indeed so.
It seems to me that engineers are the unsung heroes of
our age and in the sustainable aquaculture workshop this
was borne out by a presentation from 4c Design’s Robin
Smith (Pictured right) . 4c Design will work with
someone with a bright idea to find a workable solution in
engineering terms. He illustrated this with a fascinating
story of the development of a vaccine for sheep against a
parasitic worm which started off using table tennis nets,
bicycle propulsion and ended up with a smart machine to
process the collection of worms from sheep intestine at a
speed commensurate with the abattoir practice allowing
production of the effective medication.

In fact the overwhelming impression was that things
could be about to change very rapidly with development
of all sorts of real time processors, including a report
from Prof Manfred Weidman of Stirling on the use of a
real time PCR gadget for detecting Ebola in Guinea. He
has also implemented the much faster Recombinase
Polymerase Amplification technique for this purpose.
As he expressed it “point of care testing”. This neat
piece of equipment could potentially be used to identify
virus diseases in farmed fish or shellfish in a similar
way so that immediate evasive action can be undertaken
rather than sitting out a week for the results to come
back. There is considerable scope for using such
techniques for viruses such as norovirus. Such a system
has already been used in identifying foot and mouth
disease in Egypt.
The take home message would be to think hard
about what would really help you do your job – if
you can imagine it then there is a good chance an
engineer could help you realise it in practical terms
and transform things for you.

Pictured above : Prof Manfred Weidman at his desk in
Institute of Aquaculture, Stirling with the portable Ebola
diagnosis kit illustrated on his computer screen.
Below Prof Brendan McAndrew MASTS Sustainable
Aquaculture Forum Convenor with Robin Smith of 4c
design.
Photo copyright JHBrown
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The ShellEye project—shellfish farm
monitoring via satellite!
Kelly-Marie Davidson
A team of UK scientists are working with shellfish
industry partners to explore the use of satellites and
meteorological data to monitor and forecast water
quality events, such as harmful algal blooms. The
ShellEye project (www.shelleye.org), funded by the
Biotechnology and Biological Science Research Council
(BBSRC) and Natural Environment Research Council
(NERC), will use this research to develop an easy-to-use
and cost-effective water quality bulletin service,
specifically for UK shellfish farms. This project
combines the expertise of four research organizations
(Plymouth Marine Laboratory, Scottish Association for
Marine Science, University of Exeter and the Centre for
Environment
Fisheries
and
Aquaculture
Science) and partner
shellfish farms in
Scotland and the
south
west
of
England.
As beautiful as
satellite images of
Baltic bloom: This image of an algal bloom in the
central Baltic Sea was captured by Sentinel-2A on 7
August 2015. Copyright Copernicus Sentinel data
(2015)/ESA.
algal blooms are, they can hide a darker, more
destructive side. Harmful algal blooms (HABs) are what
the name suggests; blooms of algae that cause harm to
other organisms through the production of toxins or
rapid oxygen depletion of the waters around them.
Algal blooms occur when environmental conditions
are favourable for the algae to thrive; mainly a good
supply of sunlight, comfortable temperatures and high
levels of nutrients, whether naturally occurring or
nutrient-rich run-off from human activities, such as
agriculture. Not all blooms are harmful and the
development of a HAB very much depends on the
intensity of the
bloom and the
species forming
it. Subsequently
HABs can be
hard to detect
and occur with
very
little
warning, having
a
significant
impact
upon
Deployment of ShellEye project equipment.
Copyright Jamie Shutler, University of Exeter

Kelly-Marie Davidson
is Senior
Communications
Officer at Plymouth
Marine Laboratory and
Knowledge Exchange
Co-ordinator for the
ShellEye project. KellyMarie has worked at
the lab for 10 years,
following positions in a
TV production company
and regional
newspaper, and has
recently gained an MSc
in Science
Communication. Keep up-to-date with marine science news at
Plymouth Marine Laboratory's Twitter account
@PlymouthMarine

industries that rely on good water quality. Currently,
monitoring of water quality surrounding shellfisheries in
UK and European waters usually involves a series of
direct samples and measurements by government
agencies, which can be expensive and, if truth be told, a
lengthy process that can hinder proactive action by
shellfish farmers.
The successes seen in other industries using satellite
observations, to help monitor local water quality and
identify HABs, around the UK in recent years have been
highly encouraging. Satellite monitoring in and around
salmon farms in Scotland has proven to provide timely
information to salmon farmers, allowing proactive stock
management, and in many cases, this has reduced the
risk of significant economic implications to farms. As
yet, however, these services have not been made
available to shellfish farms.
The main challenge of using satellite imagery to
monitor water quality issues, specifically HABs, is
identification of the algal species. In addition to colour
images of the ocean, sensors aboard satellites can
estimate the chlorophyll concentration a chemical found
in plants that can help identify marine plants, such as
algae. By comparing these data against the
characteristics of known species, scientists can deduce
the likely culprit forming a bloom and estimate the
potential risk to the local environment. Satellite imagery
will also be analysed alongside simple models that relate
local environmental conditions, such as rainfall and
sunlight, to reduced water quality. ShellEye will use
these techniques to develop a capability expressly for
algae that is potentially dangerous to UK shellfish.
The ShellEye research project, coupled with recent
advances in satellite imagery and observations, will help
address these challenges and, therefore, enable
improved satellite monitoring closer to land specifically
for shellfish farmers. This enhanced, predictive
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Shelleye cont.

approach will assist the local farmers in their stock
management strategies.
Dr Peter Miller, ShellEye project leader and senior
scientist at Plymouth Marine Laboratory, comments:
“Our team will be working with colleagues in
aquaculture companies to extend and adapt approaches
that have been successfully developed for salmon
farmers so that they can also benefit shellfish farmers.
Importantly, this new approach to monitoring water
quality around aquaculture sites, coupled with recent
advances in satellite imagery and observations, will help
build a multidisciplinary approach and tools to support
the UK’s shellfish aquaculture industry."
As Peter mentions, the ultimate aim of this project is
to use the results of this research to develop a userfriendly service, providing farmers with useful and
timely ‘news bulletins’ on water conditions and
potential risks. Importantly, all of this work will be
carried out in consultation with partner shellfish farmers
in pilot locations, allowing them to provide valuable
knowledge and feedback on products to ensure these
tools meet their needs as well as the needs of the wider
shellfish community.
Research is already underway with regular sampling
activities in Scotland and the deployment of a research
mooring imminent in Cornwall. We would value your

feedback, comments and suggestions at this early stage
so please do get in touch at shelleye@pml.ac.uk. If you
would like to be kept up-to-date with the progress of
ShellEye and the novel water quality bulletin service
that will be developed, please register your interest at
www.shelleye.org.

Karenia mikimotoi bloom. Showing K.miki bloom off
the south coast of Ireland. Copyright Plymouth Marine
Laboratory.

ROSA:
Risks
and
Opportunities
sustainable aquaculture in the UK

for

Jessica Heard
With world shellfish consumption growing at a rate
approximately 5% a year there is a huge opportunity for
expansion of the UK industry. ROSA is developing the
UK capability to forecast risks and opportunities for
sustainable aquaculture under changing environment
conditions. Focusing on the UK's major shellfish
aquaculture regions, ROSA will create the first system
in the UK that considers the full range of factors that
influence sustainable aquaculture, delivered through a
bespoke desktop information platform it aims to answer
key questions for the aquaculture community including
growers and regulators.
ROSA’s integrated model system can simulate the
physical, chemical and biological variability of the
environment throughout UK marine and estuarine
waters as influenced by global, regional and local
processes. This allows the prediction of the influence of
external factors on aquaculture, including short term
events and future climate change.
We need your help to ensure the information

provided addresses relevant questions for the industry.
We are also looking for farms to be a case-study helping
us to develop our model system and ensure outputs are
tailored to your own requirements. The ROSA project
has a stand at the upcoming ASSG Conference in Oban.
Please come along and tell us what the key questions
you are asking in these times of environmental change.
ROSA is coordinated by the Plymouth Marine
Laboratory and funded by NERC and BBSRC.
www.rosa-marine.uk
Contact: rosa@pml.ac.uk
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Technical review of commercially available
toxin test kits
Dr Catherine McLeod, Seafood Safety Assessment Ltd.
In 2014 the Food Standards Agency in Scotland
(FSAS) introduced new guidance (the “traffic light”
system) for industry suggesting that end product testing
(EPT) of shellfish for marine toxins should be increased
when toxins or toxin-producing plankton are detected.
Given the increased need for EPT, information on
appropriate field kits that may be used is needed. Thus
the FSAS commissioned a review to identify
commercially available kits and technically evaluate
them to determine any technical shortcomings, and make
recommendations on future research needs.
Nine companies were identified as commercially
producing field kits for the detection of amnesic,
diarrhetic and paralytic shellfish poisons (ASP, DSP and
PSP). No kits are commercially available for
azaspiracids, pectenotoxins or yessotoxins (AZA, PTX,
YTX), which are also regulated. In general, the kits have
the appropriate sensitivity and can detect ASP, DSP and
PSP at concentrations below the maximum permitted
level (MPL). The methods also have acceptable
specificity and do not cross react with non-related toxins
or other compounds. However, the review has identified
some technical issues:

The kits have poor reactivity to the DSP toxin
DTX-2. DTX-2 has been found to be dominant in
ca. 13% of Scottish shellfish and it is therefore
important that kits can detect this congener at
levels below the MPL.


It was noted that the DSP kits can give false
negative results when high levels of the toxin
DTX-3 is present if the hydrolysis step is not
undertaken to release ester forms.



The PSP kits have poor reactivity to the toxins
GTX1,4 and NEO, and some UK shellfish contain
high proportions of these congeners, this could
potentially lead to false negative results in a
small number of samples.



Some commercially available lateral flow assays
give some false positive results when ASP, DSP
and PSP are below the MPL. The number of false
positives varies depending on toxin profile,
geographic region and shellfish species.



Cost was identified as a significant barrier to
implementation of EPT by industry, and many
industry operators also noted technical
difficulties in undertaking the tests.

Field kits are a desirable component of the overall
risk management framework for marine toxins, as they
are relatively inexpensive (i.e. <£15.10 per sample) and

enable industry to undertake ‘real time’ testing (<2
hours per sample) prior to harvesting or processing.
While some limitations of field methods have been
identified in this review, the use of such kits in the
processing and harvesting environment is a positive
development, which is likely to lead to improved
protection of public health through more intensive
monitoring.
The findings of the review however, emphasises the
importance of kits being appropriately validated on
sample types that are relevant to the UK, and for the
kits to have acceptable false negative and false positive
rates. In some cases the validation of the kits by
commercial suppliers may need to be more rigorous, in
particular they may require inter-laboratory studies
using appropriate sample types, to meet the
requirements for alternative methods described in EU
law. It is also imperative that there is a clear process for
FBOs to follow when the kits give a positive response,
including the availability of short turn around
confirmatory testing facilities and methods.
The review provides a series of recommendations to
address technical issues and information gaps,
including suggestions regarding potential false
negatives, false positives, regulatory acceptance of
methods, quality control, enhanced uptake of EPT by
industry, and future research. The recommendations are
directed to FBOs, Food Standards Scotland, test kit
suppliers, and UK Local Authorities for consideration.
The review is to be released by Food Standards
Scotland in the next week and can be viewed at:
www.foodstandards.gov.scot/food-safety-standards/
advice-business-and-industry/shellfish
On a related note, Food Standards Scotland have
also commissioned a review of the toxin traffic light
system to determine if the EPT management approach
is effective in terms of reducing public health impact,
what the cost to industry is, and identify any issues with
the guidance and significant barriers to industry
implementation. This review is due to be published in
January 2016.
If you wish to discuss the outcomes of the test kit
review, or progress on the traffic light guidance
evaluation, please don’t hesitate to contact either the
FSS or the lead contractor (Seafood Safety Assessment
Ltd):
Kasia Kazimierczak (FSS): kasia.kazimierczak@fss.scot (+44
1224 285 111)
Catherine McLeod (SSA Ltd.):
cath@seafoodsafetyassessment.com (+44 7434 942 266)
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NEWS
New biotoxin test possibility?

As Cath McLeod reports on Page 17 there remains a
few important gaps in the armoury of locally operated
test kits against important algal toxins, one being for the
azaspiracids, which while not a problem in Scotland has
been detected elsewhere. This may be rectified shortly.
A very recently published paper (August 2015)
describes “Development of an ELISA for the detection
of Azaspiracids (Journal of Agricultural and Food
Chemistry, Samdal et al.)
First reports of ill effects caused by azaspiracids
were reported from the Netherlands in 1995 in mussels
harvested in Ireland. Symptoms were similar to those
caused by diarrhetic poisoning (DSP) but the levels of
the major DSP toxins were very low. Since this initial
discovery AZAs have been found in mussels from
Spain, England and Norway, in mussels, oysters, clams
and cockles in Ireland, in brown crabs from Sweden and
Norway and in scallops from France, and also from
further afield in north-western Africa, Canada, Chile,
China and Japan. The causative alga was first found to

be a dinoflagellate Azadinium spinosum but several
other species of dinoflagellates have subsequently been
shown to produce AZAs.
The maximum level of AZAs in whole uncooked
shellfish is set at 160μg/kg AZA equivalents and
analysis is currently very expensive to perform using
LC-MS/MS. This paper reports on the successful
development of an ELISA (enzyme linked
immunosorbent assay). These can be developed for
rapid screening methods but also can be developed to
produce biosensors and dipstick assays. So hopefully
there will be a commercially available test for this toxin
available shortly.
Reference
Samdal, I.A. et al. 2015. Development of an ELISA
for the detection of Azaspiracids.
Journal of Agricultural and Food Chemistry.
http://pubs.acs.org/doi/10.1021/acs.jafc.5b02513
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NEWS
Biotoxin workshop for shellfish growers and
harvesters
17th November 2015
Following a very well-attended stakeholder event on
shellfish biotoxin risks held in Aberdeen in May 2015,
FSS made a commitment to organise another biotoxin
workshop, aimed specifically at growers and harvesters,
in a coastal location in the west of Scotland this
autumn .
We are now pleased to announce that we will hold a
biotoxin workshop for growers and harvesters in
Council Chambers Fort William on Tuesday 17th
November 2015.
The aim of this event is to raise awareness of marine
biotoxins, risks associated with these toxins and ways in
which the industry can manage these risks. We will
present the background on regulatory requirements, an
overview of official control monitoring and an update

on FSS funded research relating to biotoxins, including
outcomes of the review of end-product testing methods.
It is envisaged that the workshop will commence at
10.30 – 11 am and finish no later than 3.30 pm. We are
currently finalising the full programme.
We are keen for as many industry members who
were not able to participate in the May event to be
involved in this workshop.

We would like to ask those interested in
participating in the meeting to confirm
attendance by 30th October 2015 by emailing
Karolina
Aftyka
Karolina.Aftyka@fss.scot
The report from the May workshop can be found at
www.foodstandards.gov.scot/shellfish-biotoxin-risksstakeholder-workshop
Kasia Kazimierczak
Scientific Advisor
Food Standards Scotland
01224 285 111
Kasia.Kazimierczak@fss.scot

Specialist Marine Business Insurance for
ASSG Members
The SAGB have negotiated competitive insurance
rates through a specialist broker - Fowler Penfold
Marine Insurances Services.
ASSG members can access the same competitive
rates for all their business activities by mentioning that
they are associate members of SAGB (by virtue that the
ASSG and SAGB have reciprocal membership in place
for each organisation).
If your insurance is due for renewal why not e-mail
or call to see if you can benefit from reduced payments?

Contact: Chaiya Hallard @ Fowler Penfold Marine Phone: 01202 854542
Email: chaiya.hallard@aoig.co.uk
(If you do receive a quote and find it competitive
please let Nick Lake know and we can make sure all
members are advised of this opportunity!)
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Photonews from the MASTS conference
Full report on Page 12

Joanna Wilson, MASTS PhD student at Institute of
Aquaculture, University of Stirling reported on her work
on the genetics of the blue mussel. She is currently
writing up her thesis and has promised The Grower an
article for our next issue on the findings of her project.
But in her talk she did raise one interesting question
which relates to the outcome of our “Best shellfish
competition. Has the prize ever been won by a
mainland grower of mussels and if not does the reason
lie with some of her findings?

ASSG Conference
ASSG Conference Dinner menu on the right. Book
now to ensure you have your place.

Look out for this pair from Plymouth Marine
Laboratory at their stand in the ASSG conference, on
left Icarus Allen and on right Jessica Heard who has
written the piece on Page 15 which explains why you
should try to talk to them. They are representing the
ROSA project which needs your help to ensure the
information their project can provide addresses relevant
questions for the industry. They are also looking for
farms to be a case-study helping them to develop their
model system and ensure outputs are tailored to grower
requirements in these times of environmental change.

Pictured with her joint
supervisors, Drs Mark James and
Bill Sanderson, newly appointed
PhD student Ana Rodriguez
(right) . Her studentship which is
jointly held in both St Andrews
University and Heriot Watt
(which in itself is a wholly
original development) will be to
study restoration of the native
oyster. The Grower will hope to
carry more information on this
project in future issues.

