
BLUE MUSSEL 
AQUACULTURE IN 

NOVA SCOTIA
❖ Blue mussel aquaculture is a sustainable way to 

produce food while also benefitting the surrounding 
environment2

❖ Minimal inputs: Mussels grown on submerged 
ropes in coastal NS waters do not require extensive 
inputs, as they are adapted to the environmental 
conditions and feed on naturally occurring 
phytoplankton2

❖ Improved water quality: A single mussel can 
filter up to 10 gallons of water per day as it feeds, 
thus reducing the number of excess nutrients and 
toxins present in the coastal ecosystem2 

❖ 1 kg of live mussels can filter out up to 0.8 g of 
phosphorus, 12 g of nitrogen, and 50 g of 
carbon13

❖ Carbon sequestration: Mussels perform carbon 
sequestration by permanently removing carbon 
from the ocean and atmosphere to aid in shell 
development14 

Canada’s Ocean Playground 

A superb location for 
culturing blue mussels 

(Mytilus edulis) 

❖ Blue mussels are a native species to Nova 
Scotia and to the rest of Atlantic Canada6

❖ The clean, cold, and pristine tidal zones of 
NS make it an ideal location for culturing 
blue mussels6,7 

❖ NS has registered mussel processing facilities 
that meet international quality assurance 
standards for ensuring the deliverance of 
safe, healthy, and high-quality products6

❖ Cultured NS seafood has one of the most 
modern regulatory environments for the 
production of sustainable shellfish on a 
global scale6 

❖ NS was the first province to pass an 
aquaculture act, formulate regulations, and 
appoint a provincial aquaculture coordinator 
regarding cultured mussels8 

❖ NS signed a memorandum of understanding 
with the Department of Fisheries and 
Oceans Canada that affirms the Nova Scotia 
Department of Agriculture and Fisheries is 
responsible for the delivery of aquaculture 
licenses and leases8 

❖ NS is a pioneer in the development of mussel 
aquaculture technologies, an important 
contributor towards Atlantic Canadian 
shellfish production, and has immense 
potential for industry expansion1 

Why Nova Scotia? Environmental 
Sustainability

Blue mussels suspended from a longline system15
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❖ Nutrition: Blue mussels are highly 
nutritious, serving as a significant source of 
protein, essential vitamins and minerals, 
antioxidants, and omega-3 polyunsaturated 
fatty acids1,2

❖ Cooking and storage: Blue mussels are 
easy to cook and can be made into a variety 
of dishes - steaming for 5-10 minutes is the 
most simple and common method. They can 
also be stored for a couple of days when 
refrigerated and for 3 -4 months when 
frozen2,3 

❖ Seasonality: Blue mussels can be harvested 
year round, even during the winter when 
bays freeze over - this ensures the product is 
always fresh in store2,3

Why Blue Mussels?
P O T E N T I A L  F O R  I N D U S T RY  E X PA N S I O N  I N  NOVA  

S C O T I A

Cultured mussels from Atlantic Canada are the most important farmed shellfish in the country 
when considering the volume and value of production as well as the signifiant socio-economic 

contributions towards the economy that ensue.1  Based on its production statistics, Nova Scotia 
has the potential to contribute further to Canada’s mussel production should the provincial 

industry continue to expand.

Steamed blue mussels 
served on the half shell4

Blue mussel harvesting 
during the winter5

For more information on how to properly cook and store 
Atlantic Canadian blue mussels, watch Food Country 
with Chef Michael Smith Episode 6 - Mussels 101: 

Canada’s Food Island. 2011. Food Country with chef 
Michael Smith episode 6: mussels 101 [Online]. https://
www.youtube.com/watch?v=kKRujrIUjEI.

Species NS NL PEI NB QC ON MB SK AB BC Canada

Mussels 1,329 3,488 20,298 0 248 0   -   -   - 727 26,091

Clams 211 0 567 0 0 0   -   -   - 1,094 1,873

Oysters 236 0 4,886 1,898 97 0   -   -   - 7,786 14,904

Scallops 54 0 0 0 1 0   -   -   - 76 131

Other 165 0 0 0 29 14   -   -   - 0 208

Total 
Shellfish

1,996 3,488 25,751 1,898 375 14   -   -   - 9,684 43,206

Table 1. Canadian shellfish aquaculture production in 2019 (values represented in tonnes)9

Mussel aquaculture in NS resulted in the greatest volume of production out of all the shellfish 
produced in the province in 2019, as demonstrated in Table 19. This trend was also observed in 201810 

and 201711. Out of all the Canadian provinces, mussel aquaculture from NS accounted for 
approximately 5% of the total mussel production and value, ranking third next to Newfoundland and 
Prince Edward Island in 20199. 
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