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Our global 
population is 
set to hit
10 billion by 2050

Gu et al., 
2021





There is an urgent need for a resilient and diverse food 
system that is necessary for food security, human health, the 
planet's health, and social progress.



Seafood has the potential to support 
diverse and nutrient-rich diets. 
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Mainly present in fish and 
fishery products, these fatty 

acids are essential for 
optimal brain development

Seafood is, in practice, the 
only natural source of this 

crucial nutrient. Iodine 
serves several purposes like 

aiding thyroid function and is 
essential for 

neurodevelopment.

During pregnancy, iron 
intake is crucial so that the 

mother can produce 
additional blood for herself 

and the baby.

Diets without dairy products 
often lack calcium, and zinc 

deficiency deficiency slows a 

Another nutrient that is 
crucial for mental 

development, thus vitamin 
also regulates the immune 

system function and is 
essential for healthy bones.

KEY NUTRIENTS IN SEAFOOD:









The UK produces 
over 124 species 
domestically, with 

a total landed 
volume of 411, 

000 tonnes and a 
value of 

£ 757 million.
FAO, 2023, 

2022



5.2 billion 
portions of
fish and chips 
by weight 

WWF-UK, 
2022



The UK exports 
much of what
it catches, and
imports much
of what it eats.

Harrison et al., 
2023



Barriers & 
drivers to 
consumption
of species 
outside the
BIG FIVE.



Web scraping
seafood 
recipes

> 8,000 recipes
Seafood representation:
Cuts/parts and Species



Cod Haddock Prawn & Shrimp TunaSalmon White Fish Oily Fish Shellfish

BBC Co UK
BBC Good Food

Delicious Magazine
Food52

Great British Chefs
Happy Foodie Co UK

Jamie Oliver
Taste
Tasty

Tesco Real Foods

Percentage of Seafood Types across Website
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Number of ingredients Number of steps

Recipe Complexity
Word count





Online survey
using Qualtrics

300+ respondents
Species & cuts consumed
Frequency & motivations
Barriers & threats
NCDs



Regular Consumption Occasional Consumption Consumed

Open to Trying Uncertain About Trying Not Open to Trying

Consumption and willingness to try

Seafood part and type



Novelty Packaging Cultural or 
traditional 

reasons

Adherence to 
recipe

Variety of 
options 

available

Brand 
reputation

Desire to support 
local or domestic 
seafood industry

Source Certification 
labes

Health 
Benefits

Environmental 
impact

Price Sustainability Species Availability 
and 

accessibility
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Seafood parts and types

Food delivery apps

(a) (b)

Grocery store 
premade meals

Workplace or 
school cafeteria

Meal delivery 
services

Fast-food chains

Restaurants
and cafes

Home-cooked
meals

Fish belly Fish roe Fish skin Fish head Fish bones Fish cheeks Fish liver Fish tail Bivalve
meat Shells Shellfish 

heads
Legs, claws Roe Fillets Steaks Whole

fish
Crustecean

meat

Venue





(b)(a)

Availability of recipe suggestions 
or cooking intructions

Information about the sustainability and 
responsible sourcing of the seafood item

Access to educational resources or 
workshops on preparing and cooking the 

seafood item

Availability at trusted or 
reputable establishments

Names that are easy to 
remember or recognise

None

Others

Knowledge of health benefits

Promotion or discounts

New products that are 
affordable and easy to find

Access to subscriptions - 
either raw or processed

Fish belly Fish roe Fish skin Fish head Fish bones Fish cheeks Fish liver Fish tail Bivalve
meat

Shells Shellfish 
heads

Legs, claws Roe Fillets Steaks Whole
fish

Crustecean
meat

Interventions



Source of Information

Number of
respondents

Cooking or recipe 
website and blogs

Cooking shows
or videos

Cookbooks or 
culinary magazines

Social Media 
platforms

Speciality stores
or fishmongers

Friends or family 
members

Health 
professionals
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