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SHARED MISSION

“To assist and promote the sustainable “Enhance the profile of the Scottish bivalve
development of the Shellfish Industry in production and distribution sectors and
the United Kingdom. their products to support stability,

development and growth”
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ONE MISSION

Inspire the whole nation to
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End of the 6-month campaign - Top line stats
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3 T (s TR 8 2l T ERG s The number of times people
2726 2699 VR GENLE ST EEE T B engaged with the post through
LinkedIn 284 542 +258

reactions, comments, shares and
Facebook 2000 2129 +129

clicks.

Total Reach Total Engagement

107, 315K 3,909K




OBJECTIVE 1

Shifting target audiences’ attitudes towards buying and eating shellfish, especially British shellfish.

Influencers were the highlight here:

It was found whenever someone famous or a foodie influencer posted about
consuming product, the interest increased by at least 20%.

| | lplatform _|followers

[ELENET LR B Champayne &
the wine oyster pairing Instagram 140,001

60 oysters in one
sitting 2M likes,

We discovered new influencers, mainly London based, and we started interacting
with them e.g. End of the Wine and Call her Chef.

Our campaign started to attract regular engagement with influencers, resulting in

meeting some of them in person at our media events. 59K people
added video to
This was a free resource to utilise and engage with digital content creators, which HRH Georgiana their favourites  Tik Tok 389,000

increased the reach of our message.
Limited shellfish

Moments of wine blogs, but started

T RN T8 following SAGB Instagram 11,200
Michelin starred

Chef Tom Brown chef Instagram 140,000
Chef &

Call her Chef/ Camille BY[Vidgiifelak:!
Aubert therapist Instagram 75,300
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Jessidecliveira « Original sudia
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QOriginal audio

hrhgeorgiana 60 oysters in Whitstable £

9.50am vy
View reples A DOZEN ROCK 1. @theforgewhitstable for breakfast, it's a No-frills waterside oyster
1 . @ i R e ° shack that opens from 9am and serves local seafood, ice cream, and
g oo AR beer.
4

q piccolinorestaurants Perfettol °

. 2. @wheelersoysterbar is the towns oldest restaurant and it has a
seafood and oyster bar. | had half a dozen rock oysters and half a

dozen oysters fried in a crispy Guinness batter.
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@ godmotha_esq Same, my friend. Same, &
1 don’t know thetkey to b/ 3w i :

happiness but I'know i've

never been sad eating
Katie_king74 Until you food poisoning and throw
oysters and drinking P e el S

3. Oppposite wheelers is an off licence called @theoffywhitstable
where | bought a bottle of locally made stout brewed with oysters

continuously and violently for 10 hours straight. Loved em.
cham Can't touch em... Champagne though...

4. For lunch | went to the @whitstableoystercompany oyster
company, which serves oysters that are grown in oyster beds
metres away from the restaurant. | started with two shooters, both
of which came with an oyster, a black velvet shooter and a Bloody
Mary shooter, each at £7. | then had a trio of grilled oysters: these
are champagne butter and truffle, parmesan and garlic butter, and
chilli, tomato and red pepper butter.
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@@ Lik=d by londonoysterchampionship and 47,553 others

Shelifish Association of GB @SAGE - Oct 14
Kylie Minogue shared her story recently about eating oysters before going
on stage to help her performance.

‘I've tried all sorts of different things... someone once mentioned an oyster
so yeah | have downed some oysters, just for time and ease”

CO.UK/NEWS, ticles/..

5. 1 went to @lazylobster.whitstable which is across the road. 4
oysters. 2 with rhubarb, ginger and curry leaf and 2 fried oyster with
gochujang mayo. the fried oyster with gochujand was enormous, it
took me four bites to eat it.

6. For my third lunch | went to Old Neptune which is a pub on the
beach, where subsidence has caused the floor and bar to slope.
Another 12 here

7. @thelobstershackwhitstable is a beach bar which serves local
seafood and beers. | ordered a dozen oysters for £25, which takes
me up to 60 oysters for the day.
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OBIJECTIVE 2

Educating people about the benefits of

eating Shellfish, especially British

shellfish, because of health and the

environment.

Shellfish Association of Great Britain X

Edited « §
SAGB colleague and GM at Whitby Lobster Hatchery, Joe
Redfern, reports of a successful release of 2500 juvenile
lobsters, which have been recently released from the
state-of-the-art hatchery in Whitby to TRITON KNOLL
OFFSHORE WIND FARM LIMITED on the Yorkshire coast.

By releasing their target of 100,000 young lobsters each
year into the ocean, they hope to preserve and safeguard
Europe's third-largest shellfishery for future generations.

The egg-bearing lobsters that have been captured in the
wild and are transported into the hatchery, where the
youngsters are protected throughout their most
wulnerable period before being returned to the ..mare

© You and 30 others 2 reposts

@ lke G Comment [} Repost <f Send

q Add a comment @ (]

Impressions  Likes Reach Shares Engagement
Facebook 3317 78 3159 10 674
Instagram 627 22 557 0 23
X 520 21 n/a 11 51
Linked In 591 31 n/a 2 n/a

Education/Interesting facts

For example, to combat the myths about sustainability.

We conducted visits to various SAGB members, including a visit to

the Whitby Lobster Hatchery following the release of 2500 juvenile
lobsters as part of a project to release 100,000 each year.



Objective 3 Objective 4

Dispelling Informing peopl_e
stereotypes about where to buy British

buying, cooking and shellfish and how to
eating British cook it
Shellfish

Objective

Encouraging more

people to buy, cook
and eat shellfish These objectives centred

especially British around buying, prepping,
shellfish cooking and consumption.

Which generated lots of

engagement.




Karen Tuson @KarenTuson - 2h .
@ CJ Jackson's recipes @SAGB

~ Shellfish Association of GB @SAGE - 3h

Who doesn't love an inspirational Friday Shellfish recipe?
This one features CJ Jackson's delicious dish, 'Oysters with pancetta.

View more comments

o Eric Debues
Love them but totaly over priced !

#ukshellfish #oysters #nutritious #delicious

15h Like Reply Send message Hide

Q A Author

Shellfish Association of Great Britain
Eric Debues if we can reduce the costs for producers, who at the moment have

to invest heavily on reputation due to the neglect of our water authorities,
then this would certainly help bring the prices down. We did spot some
London businesses doing offers certain days of the week if you in the city.

Im Like Reply




Media workshops

Shellfish
‘@ Association

f Great Britair

We are delighted to invite you to our second hands-on media

workshop, following the success of our first event.
“Get to Know Farmed Shellfish”

Wednesday 12th March 2025, 1000 - 1430

Billingsgate Kitchen, Billingsgate Market,
Trafalgar Way, London E14 58T

Chat with our shellfish Hear from one of the UK's
farming experts, learn how Participate in a hands premier oyster farmers,
mussel and oyster farming on oyster opening / how the company is
is good for our health and tasting master class! embracing consumer

the planet! marketing
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Positive and factual media

FishFocus

AQUACULTURE / CATCHING / PROCESSING

THE UK'S SHELLFISH INDUSTRY:
UNTAPPED POTENTIAL &
REGULATORY HURDLES

Fish Focus

The UK’s Shellfish Industry: Untapped Potential & Regulatory Hurdies

The UK’s shellfish farming sector is small in terms of our European counterparts in France and Spain,
but holds immense potential for expansion, according to David Jarrad, CEO of the Shellfish Association
of Great Britain (SAGB)

WORLDFISHING

& AQUACULTURE SINCE 1952
INSIGHT

Red tape has UK shellfish aquaculture in a
bind

Offering the perfect marine protein, mussel and oyster producers could thrive if given a supportive
platform by policymakers

The UK’s shellfish farming industry is a small but very important industry, and it has fantastically
huge potential that could put it on par with France and Spain - Europe’s leaders in the space - if it's
provided with a requlatory landscape that allows it to grow and flourish, according to David Jarrad,
Chief Executive of the Shellfish Association of Great Britain (SAGB).

Unfortunately, the UK is nowhere near this level at the moment. Today, it's about 17,000 tonnes in
total, versus, for instance, Spain’s 250,000 tonnes, Jarrad (a former oyster farmer) informed a recent
“Get to know Farmed Shellfish” event, hosted by SAGB at London’s Billingsgate Market.

guardian

Time to be shellfish: why the UK should
go back to feasting on oysters and
mussels

Popular in Victorian times, they are sustainable, a good
source of protein and brilliant for biodiversity, say those
championing the bivalves
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O Mussels are prepared and cooked in minutes and are a sustainable food that encourages marine
biodiversity and captures carbon. Photograph: mauritius images GmbH/Alamy

splash of white wine, a handful of basil leaves and a few minutes
preparation are all it takes to transform mussels that 24 hours ago
were filtering seawater off the south Devon coast, into a delicious



Other channels may be
considered in the future. Recipes
are popular on

Pinterest. This platform has a
strong female demographic,
ranging from ages 30+ primarily
and it is a platform where users
are actively searching for specific
content, as opposed to scrolling
through a myriad of feeds. As you
are targeting an audience actively
engaged in your subject matter,
you don’t have to spend so much
as you have a warm audience
already.

Tik Tok could also assist with the
key messages. While Instagram
leads in growth, Tik Tok is rapidly
gaining popularity, especially
among younger demographics

Continue to own the narrative

The content has reached a
substantial audience, less than
paid ads but still very pleasing.
The social media allowed us to
engage in real-time with
consumers and have

conversations about UK shellfish.

Being able to track the enquiries
and responses on our social
media pages allowed us to help
with the barriers people have to
eating shellfish.

Running platforms on social
media is only successful with
continuity, building up our
audience and interactions as seen
by this project. And it does take a
dedicated resource to be
effective.

Social media has experienced
significant growth, with over 5.24
billion users worldwide as of
January 2025, up from 970
million in 2010. In the last year
alone, 259 million new users have
joined social media platforms.
Overall, social media continues to
evolve, reaching more than half
of the global population.
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Kelly Wright

Scottish Farmed Shellfish Ambassador

Vision

Generations of informed and
inspired consumers eating more
Scottish farmed shellfish.

Sponsored by

Crown Estate
Scotland
Oighreachd a’ Chruin Alba
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THEN & NOW ..

Brussels Barcelona ‘
Seafood Expo | Seafood Expo
2000 2025

s



NOW & THEN

2025 2000

7.6 million people listen to

Didn’t exist!
podcasts each week (Google)
Seafood consumption amongst . .
. ’ & Didn’t exist!
Gen Z’s is increasing every year
MSC/YouGov
o i [ ] [ ]
21.4 of food decisons are made Didn’t exist!
using a smartphone 7. knowiedge sank)
62% of fresh seafood purchases 62% of fresh seafood purchases
are plan hed (State of the Nation) are plan ned (likely to be the same)



3 YEAR STRATEGY

YEAR ONE YEAR TWO YEAR THREE
LEARN BE BRAVE FUTURE PROOF
i ; i ingi
Utilise retail media Funding!!! Evaluate
assets
Engage with Feasibility to
v .
Brand & website customers contln_ue
campaign
Events
Customer Plan for future
research development
Continue
engagement with
Engage/ retail and Let’s win awards!
HEALTH & wew gee Collaborate foodservice
NGO’s
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BRAND & WEBSITE

€l

SCOTTISH
SHELLFISH

£t

SCOTTISH
MUSSELS

tat

SCOTTISH
OYSTERS

tat -
SCOTTISH C
MUSSELS

BENEATH THE
SURFACEOF
THE PRISTINE
WATERS

of the West Coast of Scotland
and around the Coast of Shetland,
thereisa quiei' miracle taking place
where a 100% natural food

Eat
SCOTTISH
OYSTERS

SURFACE OF
THEWILD AND
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Moules Marinié
with Wild G

FLEXING OUR MARKETING MUSSEL

i‘:hl.‘ &Elcgr{[ph News Sport Business Money Opinion Ukraine Travel Health Lifestyle Culture Puzzles Podcas

e 637,717 subscribers

Mussels replace oysters in diners’ hearts, survey

suggests -
https://www.telegraph.co.uk/news/2025/02/07/mussels-replace-oysters-in-diners-heart/

Shellfish is ‘go-to choice for both romantic meals’, says Waitrose

Uknews  Politics  World  Healt

Mussels replace oysters in diners’ hearts,
survey suggests

Mussels have replaced oysters as the preferred aphrodisiac di:

Honry Durand
Day, a survey from Wailrose suggests...
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waitrosepr m Message

185K followers 2,144 following

2,088 posts

WAITROSE
& PARTNERS
Waitrose PR Team
Latest Waitrose news and updates

‘SHETLAND IS THE
PERFECT PLAGE TO
GROW MUSSELS’

—

421,000 printed copies, 130,000 online users 18 Bl followers




MEDIA VISIT -
COUNTR!

EVERY WEEK

Readership = 138,000 per month
Digital sessions = 1.2 million per month




SOCIAL MEDIA

E@OTTISH gg‘OTTISH
MUSSELS OYSTERS

UK 13:59 -~ UK 14:01

€ eat.scottish.mussels € eat.scottish.oysters

Eat Scottis

& www.eatscottishoysters.co.uk and 2 more

Follow Message

OVER 4,000 VIEWS

6,500 VIEWS 3,000 VIEWS



PODCASTS

. WHYEATING
\ MUSSELSIS
GOOD FOR
THE
ENVIRONMENT

OYSTER
FARMING.
WHAT'SIT

" ALLABOUT?
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PODCAST
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PODCAST

PODCAST

KONSTANCJA WOZNIACKA

ECOSYSTEMS RESEARCHER >

LOCHFYNEOYSTERS

e | 7.6 million people listen
%!  to podcasts each week

N COWIE
.

JIM COWIE GETS BELOW THE
SURFACE OF THE SEAFO0D

L (]

RHERES SCEISTS A0 Ownin g the narrative
LEADING INDUSTRY VDICES

EP 51

MICHAEL TAIT @ +100 downloads & +800 interactions on social media

SHELL-VOLUTION: THE FUTURE
O SHEILANONUSCELS | pAuBLE AL (50 hours of engagement)




SHELLFISH EDUCATION

Curriculum Links: ‘
Curriculum Links

Ongoing support of the
Seafood Scotland’s Seafood J e S T

in Schools initiative - now TN "";;.“‘:.“.,:".:::‘;.":"

with their Seafood : Comparng et . oo el
-ru e “M.Ml’ h .
Ambassador programme. .

Field Trip or
Virtual Tour: Mshr

Partnered with The ' ot
Sustainables Academy, |
introducing the Mussel and
Oyster Academy using stem
learning to educate and
inspire.

Over 1000 downloads of the
pack so far (so potentially
30K pupils reached!)

Social Studies (Peopie. Place. and Environment)
“Investigating how businesses and industries impact
society and the environment ™
30C 3-20a. 50C 4-202




FUTURE
PR & EVENTS

MSC/ASC Awards 2025 Edinburgh

Border Union Show (Kelso) Oyster Shucking & Canapes

D2C Selling , cookery demo
& consumer education

Bicycle Tour of Shellfish
Restaurants in Edinburgh
PR and media content

Waitrose Head Office Event Scotland House London Media Event
Sampling and communication Media and Promotion



COLLABORATIVE LEARNING

Eat Scottish Shellfish Shellfish Association of Great Britain

* Media workshops « Consumer focused social media
« More engagement with audience on socials

« TIK TOK opportunity to reach out to younger demographic
» How can Al help us to refine our campaigns and save time?
* Recipe content and media ready images — we need more!

OWN THE NARRATIVE ENGAGE WITH AUDIENCE BE MEDIA READY BE CONSISTENT BE CREATIVE



ONE MISSION

Inspire the whole nation to
enjoy homegrown shellfish!



