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Virtual Sales Pitch to NYC Market Will Include a Taste 
Test of East Coast Oysters 
Nova Scotia Aquaculture Association organizing on-line cafe in February 

Barb Dean-Simmons · Journalist | Posted: Jan. 19, 2021, 4:50 p.m. | Updated: Jan. 19, 2021, 8 p.m. | 4 Min Read 

 
A dozen oyster farmers from Atlantic Canada will make a sales pitch to New York City buyers through a virtual cafe in February. - File 
Photo 

When you’re making a sales pitch, and your products are food, having samples to taste is important. 

In the word of COVID-19, as trade shows and meetings move online, that’s a challenge, but not an impossibility. 

Over the next few couple of weeks crates of oysters from Atlantic Canadian growers will be arriving in New York City, 
one of the logistical steps organizing a Feb. 3 virtual café to connect growers and potential buyers. 

About a dozen growers from Atlantic Canada are participating in the event, said Tom Smith, executive director for the 
Aquaculture Association of Nova Scotia — www.seafarmers.ca — which is organizing the event. 

Smith told SaltWire about a dozen growers from Atlantic Canada are participating and 30 potential buyers, including 
chefs, food-service managers and distributors, will get a taste of the oysters in preparation for the virtual meeting with 
the producers. 

It’s the reality of the meet-and-greet during a global pandemic. 

 
Tom Smith is executive director of the Aquaculture Association of Nova Scotia. - Contributed 
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Smith noted oyster growers were able to meet in-person in the winter of 2019-20 with potential buyers in New York 
City, as the association worked to increase sales in that particular market. 

Normally, as well, he said, they would exhibit at major seafood shows like Seafood Expo in Boston. That event was 
cancelled in 2020 and will be a virtual event this year. 

While shifting to an online event meant working out some extra logistics — like getting the sample boxes to New York 
and into the hands of the potential customers — it also has some benefits, said Smith. 

“It’s actually an economical way to introduce a product to a new market,” said Smith. “It reduces travel costs and time 
away from the farm.” 

Juan Roberts of Triton, Newfoundland and Labrador, is one of the producers participating in the virtual café. 

He’s the owner of Merasheen Oyster Farms, the only oyster farm in this province. 

 
Juan Roberts of Triton, NL, has been growing mussels for years. Three years ago he started the first oyster farm in Newfoundland and 
Labrador. - Contributed 

He’ll be packaging up 30 boxes of oysters — 18 oysters in each box, one box for each potential buyer — and shipping 
them to New York City in the next week. 

Roberts is new to the business of oyster farming and the only oyster farmer in Newfoundland. 

He was already a well-established mussel farmer, producing about five million pounds of live mussels annually, when 
someone mentioned it would be impossible to grow oysters in Newfoundland waters. 

Roberts said he took it as a dare, got some oyster seeds — ocean temperatures around his home province are too cold 
to allow oysters to reproduce — and got to work on his experiment. 

That was in 2017. 

Today he’s got about a million oysters growing on a site in Placentia Bay and his main markets are on mainland Canada, 
in cities like Toronto and Montreal. 
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He’s also sold to the U.S. market, and says he was happy to be invited by the Nova Scotia aquaculture industry group to 
participate in the virtual café. 

“The more you can get word out there about your product, the better. If we can get one or two new leads out of this 
that will be great,” said Roberts. 

Smith added COVID-19 continues to have an impact in some traditional oyster markets. 

The current lockdowns in Toronto and Montreal are impacting sales to restaurants. He said the hope is the food service 
industry will bounce back by this summer as COVID-19 vaccinations continue and warmer weather allows operators to 
shift to outdoor dining. 

Oyster producers on the East Coast are also working to push their products to the retail sector, Smith added. 

“One of our farmers here in Nova Scotia has a brand new vacuumed-packed product.” 

The 18-piece packs of fresh oysters are destined for the seafood sections of major retailers like Sobey’s and Loblaws, in 
the hope that consumers will add Atlantic oysters to their shopping carts. 
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How to sell oysters in New York when you can't leave P.E.I. 

When it comes to oysters, eating is believing 
Kevin Yarr · CBC News · Posted: Feb 01, 2021 3:00 PM AT | Last Updated: February 1 

 
The pandemic has been hard on the oyster business. (Heather Ogg/Cascumpec Bay Oyster Company) 

The COVID-19 pandemic has been challenging for the oyster business in so many ways, and finding new 
customers is one of them. 

In normal times there is no great trick to selling your oysters to chefs and distributors: grow a great 
oyster, price it appropriately, and then go to a trade show and feed people your oysters. Trouble is, for 
the last 10 months trade shows have been cancelled. 

Enter the Aquaculture Association of Nova Scotia, which has organized a virtual trade show for New York 
buyers and chefs on Wednesday. Martin O'Brien, owner of Cascumpec Bay Oysters, is one of five P.E.I. 
growers at the show, and this is the second virtual trade show. 

The first, in June, was the Atlantic Canadian Food Showcase. 

"I got to chat over Zoom with a bunch of different buyers and people in the food business around the 
world," said O'Brien. 

Virtual challenges 

The virtual trade show is set up much like a real one. 

Each vendor has their own chatroom, just like booths at a trade show, and the buyers will go from room 
to room. When you see someone come into your room, you can start your pitch or you can wait for them 
to ask questions. There is a button for the visitor to download promotional material. 
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O'Brien said it was an interesting experience, but he did not make any sales. There was an important 
piece missing from that show, the actual oysters. That won't be the case this week. 

"This time is a little different," said O'Brien. 

 
'You just try to keep the fire smouldering,' says oyster grower Martin O'Brien about finding new 
customers. (CBC) 
 
"We actually have samples that went down to New York and they're actually in the hands of many of 
those buyers and chefs in New York right now." 

The buyers coming into O'Brien's booth on Wednesday will have already tasted his oysters, sparing him 
the next-to-impossible task of describing what makes his oysters stand out from others. 

O'Brien, who established Cascumpec Bay Oysters in 2012, sells mostly in Ontario and Quebec, and would 
like to get a foothold in the U.S. market, but even with the oysters in the buyers' hands he knows it will be 
a hard sell. 

Oysters are mostly a restaurant food, and restaurants in New York remain mostly closed. 

"You just try to keep the fire smouldering until things open up. I think in the summer when the patios 
open up again and restaurants, that'll make a huge difference," O'Brien said. 

His company's sales are down about 35 per cent in the pandemic. 
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$44M announced for Nova Scotia seafood business upgrades 

Money from federal-provincial fisheries fund largely going to equipment improvements 
Paul Withers · CBC News · Posted: Feb 04, 2021 12:19 PM AT | Last Updated: February 4 
 
Some of the money announced Thursday from the Atlantic Fisheries Fund will go to installing live wells on 

 
lobster boats. (Robert F. Bukaty/The Associated Press) 
 
Nova Scotia seafood businesses and fishermen are getting more than $44 million to upgrade their operations, the 
federal and provincial governments announced Thursday. 
 
Eleven projects are receiving money from the Atlantic Fisheries Fund, a pot of cash shared 70/30 between Ottawa and 
the region's provincial governments. 
 
The projects mostly involve some form of equipment improvement — from installing live wells in lobster boats to 
equipment going into a new groundfish plant. 
 
Thursday's announcement is new, but in some cases projects were approved and funds advanced months ago. 
 
That is the case with the largest project: $14 million to the Nova Scotia Seafood Alliance. The shore plants it represents 
started getting money last June for technological upgrades, such as continuous monitors to measure oxygen levels and 
temperatures in holding tanks. 
 
"It's already been a game changer. And I think by the time we're finished, it will be an outstanding success," Seafood 
Alliance executive director Leo Muise said at a virtual announcement. 
 
He said $8 million has been advanced so far. The group has to distribute the money by September 2023. 
 
'Reimagining the fish and seafood sector' 
 
The $3 million in funding to the Coldwater Lobster Association for retrofits on lobster boats goes back even further to 
2019. The program, which covers some of the cost of onboard holding tanks and aeration equipment, has been 
underway for 15 months but was not announced until Thursday. 
 
Scotia Harvest Inc. is getting $3.75 million towards the cost of a new $8-million groundfish plant it is building in Digby, 
N.S. The money started flowing last fall. 
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"The AFF is reinvigorating and reimagining the fish and seafood sector in Canada," said federal Fisheries Minister 
Bernadette Jordan. 
 
"In particular, the fund is encouraging modern and innovative ways to harvest, process and deliver high quality, 
sustainably sourced fish and seafood from the region's commercial fishery and aquaculture sectors." 
 
The money is being spent across the province. Nova Scotia Fisheries Minister Keith Colwell said it is being well spent. 
 
"And with the extra money that's being invested by the companies themselves, the investment will be well over the $44 
million we're talking about today, probably double or triple that number, and that is important to Nova Scotia," Colwell 
said. 
 
The recipients of the money are: 
• Aquaculture Association of Nova Scotia: $4,466,089 to maximize the productivity of shellfish sites. 
• Brazil Rock 33/34 Lobster Association: $6,166,547 to create functioning live wells on lobster vessels for improving 

quality. 
• Canso Seafoods: $1,262,400 to provide innovative equipment for new product lines. 
• Cape d'Or Sustainable Seafoods: $3 million to help expand capacity of land-based certified organic salmon farm. 
• Coldwater Lobster Association: $3,081,830 for lobster quality enhancement projects, as well as holding and aeration. 
• Nova Scotia Seafood Alliance: $14,453,234 to support equipment and innovation activities for members. 
• Perennia Food and Agriculture: $1,795,650 to support COVID-19 response in the fisheries and aquaculture sector. 
• Perennia Food and Agriculture: $1,178,550 to help expand export markets for premium quality seafood. 
• Scotia Harvest Inc.: $3,750,000 for to help provide a new processing facility for groundfish. 
• Sustainable Fish Farming (Canada) Ltd.: $4 million to help expand capacity. 
• Victoria Co-Op Fisheries: $1,562,244 to help provide modernization of processing facilities and equipment to achieve 

British Retail Consortium certification. 
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Nova Scotia approves new salmon hatchery for Digby County 
Hatchery will be located on Digby Neck in Centreville 
Haley Ryan · CBC News · Posted: Mar 14, 2021 4:15 PM AT | Last Updated: March 14 

 
The Digby Neck salmon hatchery will be a post-smolt hatchery, where fish are grown longer on land and released larger into the 
ocean for rearing in fish farms. (CBC) 

Cooke Aquaculture has been granted a provincial licence for a $58.6-million Atlantic salmon hatchery in Digby 
County. 

The application for a 10-year licence for the land-based hatchery, through Cooke's subsidiary Kelly Cove 
Salmon, was approved by the Nova Scotia Department of Fisheries and Aquaculture on Thursday. 

The facility is part of Cooke Aquaculture's capital investment plan for Nova Scotia, said Joel Richardson, the 
company's vice-president of public relations. 

In an emailed statement he said Cooke is "pleased to have received approval" for the hatchery from the 
province.  

The public decision package included all 14 public submissions weighing in on the proposal, which were mostly 
in favour of the project. 

A letter from Harold Locke, the mayor of Shelburne, said that the new site would have a "positive ripple 
effect" for many Nova Scotia communities and be an "incredible economic impact" for the province as a 
whole. 

The hatchery, based in Centreville on Digby Neck, would grow salmon from egg to smolt, prior to release into 
the ocean for rearing in open-pen fish farms. 
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It is expected to create 16 full-time jobs when completed. Construction is expected to take three years and 
generate 450 jobs and $26 million in wages. 

Salmon to be grown above-average size 
The facility grows fish longer on land and releases them larger into the ocean, reducing time at sea where they 
are more susceptible to disease and weather. 

Normally fish are grown to 125 grams at hatcheries, but these salmon would be 500 grams before release. 

The facility would produce three million fish per year and supply Cooke's 13 fish-farm sites in Nova Scotia. 

Edwin Chisholm, CEO of the Digby Harbour Port Association, wrote that Kelly Cove has been a client for 12 
years and brings a major economic boost to the area. 

In a letter supporting the project, Chisholm said the hatchery advances the production of farmed fish in the 
area and the increases in employment and economic spinoffs will "help stabilize the area." 

Concerns raised around effluent 
A few residents and groups wrote in about their concerns for the hatchery, including how effluent from the 
site would be treated and handled, whether it would be piped into St. Mary’s Bay to potentially impact lobster 
or other fish, and the environmental impact of the facility's large water intake. 

The province briefly addressed these concerns in their decision, saying that Kelly Cove must follow 
requirements from the Environmental Monitoring Program to ensure all effluent meets provincial and federal 
standards. 

Linda Gregory, Digby County's warden, told CBC in January that she accepts assurances from the company that 
its hatchery will be environmentally friendly. 

"What they were showing me, how they were showing me what they were going to do with any kind of runoff, 
it's so state of the art," she said. 

As part of their licence, Kelly Cove must now put together a management plan before it can begin operations. 
This plan covers fish health, containment, environmental management and farm operations. It will be 
reviewed by the province. 
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Solar-powered machine makes for greener, faster ops 
April 14, 2021 
By Jennifer Brown 

 
A solar-powered oyster sorting machine is installed on D’Eon Oyster Co’s barge in Salt Bay in Yarmouth, Nova Scotia PhotoS: D’Eon 
Oyster Co 
On Salt Bay, the D’Eon Oyster Co. is processing their oysters much faster these days, aided by the power of the 
sun as it beams down on Yarmouth, Nova Scotia. 

The family-owned farm has installed a solar-powered oyster sorting machine on its barge so the oysters are 
already graded by the time they are brought ashore. 

“We thought it would be cool if we could process the oysters on the water, before hauling them to shore. 
Then we came up with the idea of a barge, and then things escalated — what if we could have grading 
equipment on the barge?” 
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The D’Eons worked with a solar consultant and installed a system developed in Australia that can run for two 
days on a battery pack. A vision grader on the barge removes the need to measure by hand. The grader sizes 
each oyster and drops them into the correct bin. Similar technology exist elsewhere but need a barge five 
times the size of the D’Eons’ 12-by-12-foot barge. 

 

“Many vision graders are big and take up a lot of energy. We have been able to reduce wasteful processes by 
25 percent, which allows us to do more with our existing employees,” says Colton D’Eon, the company’s 
operations manager.  

They have also added bacteria-killing LED lights in their processing facility that provide an extra step to ensure 
cleanliness in the production area. 

They have also eliminated the use of zip ties on their oyster bags, replacing them with reusable bungee cords. 
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N.S. seafood companies say 'extremely frustrating' 
internet service affecting business 
Companies say they're struggling to send emails and photos or take part in video 
conferencing with customers 
Paul Withers · CBC News · Posted: Apr 28, 2021 6:00 AM AT | Last Updated: April 28 

 
Osborne Burke, general manager of Victoria Co-operative Fisheries Ltd., at work in his office. (Matthew Moore/CBC) 

When Osborne Burke wants to email a colour brochure to a customer in Asia from his seafood 
processing company in northern Cape Breton, he first tells everyone in the office to shut their 
computers down. 

Then, he asks the business next door — a local pharmacy — to do the same. 

Burke, the general manager of the Victoria Co-operative Fisheries in New Haven, said that gives 
his business's sluggish internet service "enough get-up-and-go" to get the email into the 
customer's inbox.  

"It is extremely frustrating trying to carry on international business and our customers can't 
understand why we can't send them a document or deal with them electronically," he said. 

The lobster and snow crab processor employs 130 people with annual sales between $30 million 
and $40 million, and it's one of a number of seafood processors and aquaculture companies 
that gave their internet and cell service an unfavourable rating in a recent industry survey. 
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Nova Scotia is in the process of expanding high-speed internet access to rural areas of the 
province as part of a $193-million program.   

Given the industry's economic importance, those in the seafood and aquaculture industry say 
the sector should be a priority for high-speed internet, but the Crown agency handling rural 
internet expansion says the need is too great across the province to favour one area or sector 
over another — even the province's leading export.  

"It would be very difficult to put one need, even one very important sector, above the others. 
They're all important," said Jennifer Angel, CEO of Develop Nova Scotia. 

"What we have done is tasked our private-sector internet service provider partners with telling 
us what is the most efficient way to roll this out across the province, so we get everyone as 
quickly as we can." 

As part of the industry survey, members of the Nova Scotia Seafood Alliance and the 
Aquaculture Association of Nova Scotia were asked to rate their internet and cell service on a 
scale from one to five, with one being lowest. They were also asked to provide upload and 
download speeds. 

The survey received responses from 32 seafood companies and 38 aquaculture companies this 
spring. 

More than a third of the seafood processors who responded gave low ratings for internet 
quality, and more than half were unhappy with their cell service, according to the results, which 
were sent to the provincial government and shared with CBC News. 

Members of the aquaculture industry were slightly more satisfied, although nine companies 
rated their internet service at the bottom. Three reported they were unable to run their internet. 

The Aquaculture Association of Nova Scotia said it had to contact several members by phone 
because the email telling them about the internet survey did not get through. 

"It's maddening on a daily basis," said Stewart Lamont of Tangier Lobster on the Eastern Shore. 
"We are asked to be part of Zoom calls and various conference calls, and there are times in 
which it really doesn't function. So it impacts every aspect of our business." 
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Lamont said clients in Asia require multiple documents with attachments for every transaction, 
which can be excruciatingly slow. He reported an internet download speed of 1.68 Mbps — fast 
enough for basic web browsing and emailing. His company's upload speed is 0.49 Mbps, which 
isn't enough for webcam video streams. 

The province has said it aims to expand high-speed internet coverage to 99 per cent of Nova 
Scotia by 2023 — "a lifetime away," said Lamont. 

"It's particularly concerning because we're an hour and 10-minute drive from Spring Garden 
Road in Halifax. So we're not in the hinterlands, but our service is really substandard," he said. 

The biggest aquaculture company in the region has not waited for the provincial government. 

In 2017, Cooke Aquaculture installed a 30-metre tower in Shelburne for wireless remote feeding 
and live camera feeds at salmon farm sites in the area. 

In collaboration with Bell Canada, Cooke has erected six cell towers in Nova Scotia — and several 
more in other Atlantic provinces — where internet connectivity either did not exist or was 
inadequate to support its salmon farming operations. 

Sandy Point Lobster in the Shelburne area just got fibre optic internet from Bell in February as 
part of Develop Nova Scotia's rollout. 

Plant engineer Bob Isaksen said the difference has been night and day. He said there were times 
before the upgrades that the business would be offline all day. 

That was particularly problematic when it came to shipping lobsters across the border. 

"We had to send paperwork down to our customs brokers and if that couldn't get there, the 
trucks couldn't get through the border," said Isaksen. "It was really a difficult thing to try to 
operate with a very, very slow internet." 
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Testing in Nova Scotia confirms algae as substitute for fish oil in 
salmon farming 

'There's huge potential to use this oil, not only in the Canadian aquaculture industry, but 
globally' 
Paul Withers · CBC News · Posted: May 18, 2021 6:00 AM AT | Last Updated: May 18 

 
Bailey Hart (left) and Angelisa Osmond (right) are master of science students at Dalhousie University's agricultural campus. They are 
seen weighing rainbow trout as part of experimental activities in the lab. (Dalhousie Agricultural Campus Aquaculture Lab) 

New studies out of Nova Scotia show oil made from marine algae grown in tanks can replace wild-caught fish 
as a key feedstock in salmon farming. 

The results are a huge step forward in sustainability for an industry that relies on oil from wild-caught fish as 
the source of omega-3 fatty acids in salmon feed, said Prof. Stefanie Colombo, a Canada Research Chair in 
aquaculture nutrition at Dalhousie University's campus in Truro. 

"There's huge potential to use this oil, not only in the Canadian 
aquaculture industry, but globally. And it's produced here in Atlantic 
Canada," said Colombo. 

Stefanie Colombo, an assistant professor of aquaculture at Dalhousie 
University's agricultural campus, says there's potential for the algae oil to be used globally. (Submitted by 
Stefanie Colombo) 
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A Nova Scotia solution 
The findings are confirmation for Mara Renewables Corp. of Dartmouth, N.S., which developed marine 
microbial algae oil — and its owner, John Risley, who recently questioned the sustainability of salmon farming 
in Atlantic Canada. 

Mara Renewables takes micro algae from the Bay of Fundy, ferments and grows it in large tanks and then 
extracts the oils. 

"We take the view feeding fish with fish is not only not sustainable, but in doing so, it is a huge barrier to 
growth of the aquaculture industry," Risley said in an email to CBC News. 

"We hope to help aquaculture adopt a more sustainable model. Interestingly, these same oils help the poultry 
and pork sectors grow healthier products, so we are hoping to tap those markets as well." 

 
Juvenile Atlantic salmon were used in the study. (Dalhousie Agricultural Campus Aquaculture Lab) 

How they tested 
Colombo agrees feeding oil from wild fish to farmed fish doesn't make sense from an environmental 
sustainability standpoint. 

She led tests of oil made from marine algae in the diets of farmed rainbow trout and Atlantic salmon, and 
published two separate studies on the results. 

"We took all of the fish oil out and completely replaced it with the marine algae oil — and the fish, they grew 
the same. They grew just as well, if not better. Another important thing is that they stored the omega-3s right 
into their fillets in the muscle tissue, and that's important because as consumers, we need to get those 
omega-3s," she said. 
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Dalhousie University's aquaculture lab has set up experiments for both studies. (Dalhousie Agricultural 
Campus Aquaculture Lab) 
Colombo, who is also an assistant professor in Dalhousie's department of animal science and aquaculture, said 
it's "a huge discovery" because other sources are needed to get omega-3s in the diets of fish.  

The research projects each cost $150,000 and were funded by the Ocean Frontier Institute based at Dalhousie 
and a food innovation grant from the Weston Foundation. 
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Atlantic Canada > Business 

Millbrook First Nation partners with Cooke Aquaculture 
subsidiary for salmon hatchery 
Atlantic Briefs Desk | Posted: June 15, 2021, 6:20 a.m. | Updated: Nov. 16, 2021, 7:08 a.m. | 2 Min Read 

 
A view of one of Cooke Aquaculture's salmon farms in Nova Scotia. Millbrook First Nation is partnering with Cooke 
subsidiary, Kelly Cove Salmon Ltd. to develop a salmon hatchery. 

MILLBROOK, N.S. – Millbrook First Nation is cleared for a major aquaculture partnership with Atlantic Canada's biggest 
industry player. 

In a June 14 release, the First Nation announced it received approval from the Nova Scotia Department of Fisheries and 
Aquaculture for an aquaculture licence that will allow it to run a land-based Atlantic salmon hatchery in partnership with 
Kelly Cove Salmon Ltd. 

As part of the agreement, Millbrook First Nation plans to run a salmon hatchery at the site of its former local Arctic char 
facility, said the release. 

The former Arctic char farming operation was launched in 2002 but switched to Atlantic salmon to meet market 
demand. 

The hatchery and main facility could grow 450,000 salmon smolt (young fish ready to go to sea from freshwater) for 
Cooke’s aquaculture sites in southwestern Nova Scotia. 

Kelly Cove, a Bridgewater-based subsidiary of regional aquaculture giant, Cooke Aquaculture Inc., produces farmed 
Atlantic salmon across 12 sites along the southern and western shores of Nova Scotia. 

The release said the Millbrook First Nation facility currently employs five people. 

Millbrook First Nation Chief Bob Gloade said in the release that the project ensures that the First Nation stays connected 
to local seafood. 

“Farming Atlantic salmon through best practices in association with Cooke Aquaculture as a world-leading company 
provides us with a sustainable source of nutritious salmon and employment opportunities,” he said. 
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The decision to grant the licence came after an administrative review process by provincial and federal regulatory bodies 
and a month-long comment period. 

Glen Cooke, CEO of Cook Aquaculture Inc., called the partnership a productive relationship. 

“Our Kelly Cove Salmon Ltd. team and contractors from Millbrook First Nation have spent six months making 
preparations, and we are thrilled to be contributing to the community’s economic development,” he said. 

  



 22 

Atlantic Provinces Ready For Aquaculture Growth 
Fisheries and Aquaculture 
June 16, 2021 - 10:40 AM 
Aquaculture is an important economic driver for rural, coastal and Indigenous communities, and Atlantic 
Canada is well positioned to increase aquaculture production as global demand for sustainably sourced 
seafood grows. 

That is why the ministers responsible for aquaculture in the Atlantic provinces have agreed to the ongoing 
development and management of their industries based on common principles. A new memorandum of 
understanding has been signed by the four ministers, which extends the previous agreement signed in 2008. 

“In a time when food security is especially important, it is good to see our aquaculture industry has grown 
steadily and is poised for continued growth in 2021 based on environmentally responsible, science-based 
policies and practices,” said Keith Colwell, Minister of Fisheries and Aquaculture for Nova Scotia. “Our Atlantic 
partnership continues to help the industry grow sustainably.” 
Cooperation between the provinces and the aquaculture industry has led to improvements in pest 
management, environmentally sustainable aquaculture methods, aquatic animal health and policies to 
support the shared use of marine and freshwater resources. It also aims to align regulation and policy 
between the provinces to make the regulatory requirements easier to understand by industry and the public. 

Each province has a comprehensive and robust legislative and regulatory framework to ensure environmental 
sustainability, economic prosperity and public accountability. The provinces update their legislation and 
regulations regularly. Nova Scotia revamped its regulatory framework in 2015; New Brunswick received Royal 
Assent for a new Aquaculture Act in 2019 and is working on the supporting regulations; Newfoundland and 
Labrador completely revised its aquaculture policy in 2019; and Prince Edward Island has recently drafted a 
new Aquaculture Act. 

The ministers have agreed to continue to use science-based evidence for management decisions, thereby 
increasing public and investor confidence in the Atlantic Canadian aquaculture industry. 

Quotes: 
Our aquaculture industry on P.E.I. is very valuable to our economy, and we are excited to see the continued 
growth that can be achieved through this memorandum of understanding. We are grateful for the successful 
collaboration that we have had with our Atlantic counterparts over the years, and we look forward to 
renewing our partnership for the benefit of our aquaculturists on P.E.I.Jamie Fox, Minister of Fisheries and 
Communities, Prince Edward Island 

Sustainable aquaculture development has created economic opportunities that have revitalized rural 
communities within Newfoundland and Labrador. I am pleased to cooperate with my Atlantic counterparts on 
a memorandum of understanding that will increase harmonization between our provinces and strengthen 
aquaculture management.Derrick Bragg, Minister of Fisheries, Forestry and Agriculture, Newfoundland and 
Labrador 
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New Brunswick is proud to continue its collaborative relationship with our Atlantic counterparts as we grow 
the aquaculture sectors in our provinces. This partnership solidifies the Atlantic provinces’ commitment to 
align regulations, policies and standards between our provinces as well as enhancing the legislative landscape. 
This work will provide industry with a clear, predictable and consistent framework in which to operate. It also 
provides an enabling environment for growth with strong environmental, aquatic animal health and habitat 
protections in place. Margaret Johnson, Minister of Agriculture, Aquaculture and Fisheries, New Brunswick 

Quick Facts: 

• aquaculture in Nova Scotia had a market value of more than $90 million and employed 881 Nova 

Scotians in 2020 

• science-based management of aquaculture sites involves the application and enforcement of 

aquaculture legislation, policy, and the terms and conditions of licences and leases 

• responsible growth is managed through collaboration with Health Canada, Environment and Climate 

Change Canada, Canadian Food Inspection Agency, Transport Canada, and Fisheries and Oceans 

Canada 
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C A N A D A  

	

June 21, 2021 

Aquaculture in Canada: a tale of two coasts 
Need	for	Canada	to	have	a	consistent	regulatory	framework	for	the	aquaculture	
sector	on	full	display	
By	Fabian	Dawson	
SeaWestNews	

The	need	for	Canada	to	have	a	consistent	regulatory	framework	for	the	aquaculture	sector	is	on	full	
display	with	the	East	Coast	embracing	seafood	farming,	while	salmon	farmers	on	the	West	Coast	are	
being	dealt	another	blow	by	the	Department	of	Fisheries	and	Oceans	(DFO).	

In	the	East	Coast,	ministers	responsible	for	aquaculture	in	the	Atlantic	provinces	–	New	Brunswick,	Nova	
Scotia,	Prince	Edward	Island	and	Newfoundland	&	Labrador	–	have	agreed	to	the	ongoing	development	
and	management	of	their	industries	based	on	common	principles.	

A	new	memorandum	of	understanding	was	signed	by	four	ministers	last	week,	which	extends	the	
previous	agreement	signed	in	2008.	

“In	a	time	when	food	security	is	especially	important,	it	is	good	to	see	our	aquaculture	industry	has	
grown	steadily	and	is	poised	for	continued	growth	in	2021	based	on	environmentally	responsible,	
science-based	policies	and	practices,”	said	Keith	Colwell,	Minister	of	Fisheries	and	Aquaculture	for	Nova	
Scotia.	

“Our	Atlantic	partnership	continues	to	help	the	industry	grow	sustainably.”	
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In	British	Columbia,	it	is	a	different	story.	

Salmon	farmer,	Cermaq,	was	denied	a	transfer	licence		that	would	have	allowed	it	to	grow	out	a	final	
cycle	of	Atlantic	salmon	in	the	Discovery	Islands,	in	a	continuation	of	actions	by	Fisheries	Minister,	
Bernadette	Jordan,	who	has	ignored	scientific	advice	by	her	staff	to	bow	to	the	demands	of	anti-fish	farm	
activists.	
In	April,	Mowi	was	also	denied	a	transfer	licence,	resulting	in	the	needless	culling	of	nearly	1	million	
juvenile	salmon	and	job	losses.	

The	licence	denials	come	after	Minister	Jordan’s	decision	last	December	to	phase	out	salmon	farms	in	
BC’s	Discovery	Islands,	despite	her	own	scientists	saying	that	the	marine	operations	pose	less	than	a	
minimal	risk	to	wild	fish	migrating	through	the	area.	She	also	ignored	her	deputy	minister’s	
recommendation	for	a	more	coordinated	approach	to	the	closures,	which	was	primarily	pushed	for	by	
anti-fish	farm	activists,	many	operating	from	the	Metro	Vancouver	area.	

Minister	Jordan	is	now	citing	“social	acceptability”	as	the	reason	for	continuing	the	licence	denials	and	
phase-out	of	net	pen	salmon	farms	in	BC	–	another	term	to	acknowledge	that	the	anti-salmon	farming	
lobby	is	a	huge	voter	base	for	the	Liberals.	

The	fish	farmers	have	applied	for	a	judicial	review	of	the	minister’s	decision.	
In	its	entirety,	Minister	Jordan’s	unexpected	Discovery	Islands’	decision	will	see	BC	losing	almost	$390	
million	in	annual	economic	output	with	$87	million	less	in	annual	salaries	and	benefits,	and	1,498	fewer	
jobs,	according	to	an	independent	economic	analysis.	

The	current	regulatory	framework	for	aquaculture	in	Canada,	involves	multiple	provincial	and	federal	
departments,	with	Fisheries	and	Oceans	(DFO)	as	the	lead	agency.	Environment	and	Climate	Change	
Canada	(ECCC),	Health	Canada,	the	Canadian	Food	Inspection	Agency	(CFIA),	and	Transport	Canada	also	
play	roles	in	the	management	of	aquaculture	in	Canada.	

Canada	remains	the	world’s	only	major	farmed	seafood	producing	country	without	modern	national	
legislation	specifically	designed	to	govern	a	responsible	and	sustainable	aquaculture	industry.	

This	has	led	to	significant	uncertainty	for	the	aquaculture	industry,	especially	for	salmon	farmers	in	
British	Columbia,	where	there	is	no		clear,	predictable	path	forward	for	tenure	and	license	renewal.	

The	push	for	a	Federal	Aquaculture	Act	has	been	embraced	by	a	cross	section	of	businesses,	industry	
associations,	and	individuals	across	the	country,	including	the	Canadian	Federation	of	Agriculture,	which	
says	such	legislation	will	improve	the	country’s	food	security.	
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DFO	is	currently	in	the	process	of	developing	Canada’s	first-ever	Aquaculture	Act,	which	is	expected	to	be	
in	line	with	the	Liberal	Government’s	pre-election	pledge	to	transition	away	from	open-net	pens	on	the	
West	Coast	while	allowing	it	in	the	East	Coast.	

Meanwhile,	anti-fish	farm	activists	in	BC	continue	pushing	out	their			questionable	science			to	back	their	
unfounded	claims	and	alarm	the	public	about	salmon	aquaculture.	
They	seem	to	be	getting	traction	to	divide	the	public,	primarily	because	of	a	media	that	refuses	to	hold	
truth	to	the	activism,	said	an	industry	source.	

“They	issue	these	public	statements	about	their	studies	to	generate	headlines…when	it	is	corrected	they	
go	silent	and	so	does	the	media	which	pumped	up	the	falsehoods,”	he	said.	

In	Atlantic	Canada,	the	public	does	not	seem	to	be	so	gullible.	

A	recent	survey	found			80	per	cent	of	Atlantic	Canadians	support	aquaculture			and	agree	that	local	
salmon	farming	is	a	reliable	and	sustainable	source	of	protein.	
The	poll	also	found	84	per	cent	of	Atlantic	Canadians	agree	sustainable	aquaculture	helps	to	ensure	food	
security	in	our	region.	

“Atlantic	Canadians	have	created	an	aquaculture	sector	that	is	uniquely	their	own	and	that	has	always	
been	based	in	research	and	science,”	said	Susan	Farquharson,	Executive	Director	of	the	Atlantic	Canada	
Fish	Farmers’	Association.	

“Support	for	our	homegrown	industry	has	consistently	remained	high	here	in	Atlantic	Canada	as	farmers,	
government,	researchers	and	conservationists	have	collaborated	to	sustainably	build	it.”	

Atlantic	Canada’s	salmon	farming	sector	generates	more	than	8000	jobs	and	contributes	over	$2	billion	
to	the	Canadian	GDP.	

Farmed	Atlantic	salmon	is	BC’s	top	seafood	export	with	a	total	economic	output	of	$1.6	billion.	The	
industry	currently	supports	nearly	6,500	full	time	jobs	that	pay	30%	higher	than	BC’s	median	income.	

Image	courtesy	of	Atlantic	Canada	Fish	Farmers’	Association	
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Nova Scotia creates its own seafood quality certification program 

'We're the only one in the world that's going to have this standard,' says Fisheries Minister 
Keith Colwell 
 
Paul Withers · CBC News · Posted: Jun 22, 2021 6:58 PM AT | Last Updated: June 22 

 
There are 17 species eligible for the new Nova Scotia Seafood certification, including live lobster. (Shutterstock) 

Nova Scotia is launching its own seafood quality certification program, calling it the first of its kind in the world. 

Participating companies must meet a range of traceability, handling, processing and food safety standards including an 

annual product quality assessment prior to export. 

Keith Colwell, the province's longtime minister of fisheries and aquaculture, said customers want proof of quality. 

"Every place you go in the world, in the international marketplace, people are asking for certifications," he said. "If we 

don't have certifications, oftentimes they will not buy from you." 

'Well above anyone else' 

Other’s certifications exist, including for live lobster, which is one of the species eligible for the Nova Scotia program. 

The most important standard is from the Global Food Safety Initiative — a certification required by big buyers like 

Walmart and Loblaws. 
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Fisheries and Aquaculture Minister Keith Colwell announces a new seafood branding program for the province in this 2017 file 

photo. (CBC) 

But Nova Scotia officials argue the provincial program is more comprehensive because it includes an emphasis on quality 

as well as food safety. 

"We're the only one in the world that's going to have this standard. So it's going to really set us well above anyone else," 

said Colwell. 

Oyster farm 1st company certified 

As of Tuesday, Fortune Oysters is the first and only company to receive the Nova Scotia seafood quality certification. 

"There were a lot of items that were involved. The area where the product is grown, the water quality, confirming that 

the water is suitable in the areas that are grown," said Brian Fortune of Fortune Oysters. 

 
Fortune Oysters is the first company to be granted the new certification. (Fortune Oysters) 
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"Then there's the whole part of harvesting and processing the product and getting it ready for the marketplace. So there 

were a whole series of different requirements." 

The company operates two oyster farms on Nova Scotia's eastern shore under the Bill and Stanley Oyster Farm name. 

Marketing and sales are under the Fortune Oysters name. 

Certification allows Fortune to use the Nova Scotia Seafood trademark logo and receive followup technical assistance 

and training from Perennia, the province's agrifood development agency. 

Certified companies will also be featured prominently in promotional materials for the Nova Scotia Seafood brand, 

marketing campaigns and all trade-related events. 

"Our hope is that eventually the program will evolve and have more Nova Scotia products that are available under this 

brand, and that we will get some recognition in the marketplace for the quality that we're packing under the brand," 

Fortune told CBC News. 

17 species eligible for certification 

Nova Scotia's top 17 export seafood species are eligible: Atlantic halibut, cold water shrimp, haddock, Atlantic sea 

scallop, tuna, swordfish, snow crab, herring, silver hake, sea urchin, red fish, sea cucumber, mussels, Atlantic pollock, 

Atlantic salmon, lobster and oysters. 

The program involves an initial and annual third-party audit. 

Producers must also provide export-ready products annually for quality and esthetics assessment. 

For all species except live lobster, certification will cost about $3,500 per year. Participants will get two days of 

dedicated support per year valued at $1,800 from Perennia, which also conducts the third-party audit. 

Program differs for live lobster 

Université Sainte-Anne is running the live lobster certification program, and SAI Global has been hired as the third-party 

auditor. 

SAI Global is a risk management company also used by the Marine Stewardship Council in its blue label 

certification program for sustainable seafood. 

The first two live lobster companies were audited last week, said program director Maria del Mar Duocastella. 

She said about 50 companies have expressed interest in the lobster quality certification program. 
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"Our goal is to have lots of companies engage with this program, meaning that they have to go through a process to 

achieve the requirements that we are asking," she said. 

"The fact that they got the certification is a way to tell their customers that not only they can provide them with the 

highest quality product, but also that they are going to be consistent with this." 

The province will pay up to 75 per cent of the cost of the first audit, which is expected to cost $1,500 for lobster buyers 

and harvesters that hold their catch beyond 24 hours. Exporter audits will cost about $3,000. 

Certification also involves annual inspection audits and renewals. 

One practice excluded 

One industry practice, which involves lobster fishermen storing lobster in crates in the harbour awaiting better 

prices, does not make the cut for the new program. 

Colwell, who has long pushed for improved seafood handling standards, said lobster stored in so-called lobster 

cars beyond one day will not be accepted. 

"If someone wants to hold lobster in a car to take advantage of a higher price at some point, that's fine. That's their 

business choice. But they will never be certified under this program," he said. 
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June 29, 2021 FOR IMMEDIATE RELEASE 
 

Atlantic provinces commit to continued sustainable aquaculture development 
 

HALIFAX, N.S.: The Aquaculture Association of Nova Scotia (AANS) would like to congratulate Nova Scotia Minister Keith 
Colwell, New Brunswick Minster Margaret Johnson, Newfoundland and Labrador Minister Derrick Bragg, and Prince 
Edward Island Minister Jamie Fox, for affirming their support of aquaculture development at the highest level by 
renewing the Aquaculture MOU for Atlantic Canada last week. 
 
The Ministers have all agreed on the importance of using science-based evidence to make management decisions in the 
aquaculture sector, which involves the application and enforcement of aquaculture legislation, policy, and the terms and 
conditions of licences and leases. This in turn demonstrates to the public and investors that the Atlantic Canadian 
aquaculture industry is being operated in a responsible and effective manner. The renewal of this MOU will also help to 
ensure the long-term sustainability of the sector and the many rural, coastal, and Indigenous communities it supports. 
 
Minister Colwell shared that “In a time when food security is especially important, it is good to see our aquaculture 
industry has grown steadily and is poised for continued growth in 2021, based on environmentally responsible, science-
based policies and practices. Our Atlantic partnership continues to help the industry grow sustainably.” 
 
“If there has been one thing that the COVID-19 pandemic has shown us more than anything, is the importance of buying 
healthy, locally produced foods,” said Tom Smith, Executive Director of AANS. “Aquaculture is an integral part of the 
food system here in the province. It brings in more than $120 million in revenue, and employs close to 1000 people in 
good, high-paying jobs with a variety of skill levels. Aquaculture helps to transform coastal, rural communities in Atlantic 
Canada from areas of high unemployment to relative prosperity – and the potential exists to create hundreds more jobs 
and add millions to the provincial economy. Supporting aquaculture is the solution to food security for Nova Scotia.” 
 
Momentum has started to build for aquaculture in the province. Cooke Aquaculture has received approval for a new 
land-based salmon hatchery, operated by Kelly Cove Salmon Ltd in Digby County, there are 21 new leases currently in 
the approval process across the province, and a new Aquaculture Operations program began in January at the Nova 
Scotia Community College Shelburne campus. 
 
“Atlantic Canadians are now looking at aquaculture with a different lens, understanding the tremendous benefits of this 
industry,” continued Smith. “We want to start the conversation to address any misconceptions about sea farming 
practices and demonstrate how aquaculture works to ensure community health and long-term, sustainable socio-
economic growth.”  

-30- 
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Ocean farming: what are you waiting for Atlantic Canada? 
Posted on July 01, 2021 | By Susan Farquharson | 0 Comments 

The fact is our global terrestrial resources are tapped out. At the same time the global population continues 
to grow in leaps and bounds and with it the demand for sustainable healthy food.  
At a very early age our children learn about terrestrial farming of animals. Cows, pigs, sheep and chickens 
become part of their early vocabulary as they discover how they get their milk, eggs and their favorite—ice 
cream. Terrestrial farming is ingrained in our culture. The same cannot be said for ocean farming.  
 
In 1968, around the same time the environmental movement was taking off in North America, Jacques 
Cousteau, who pioneered marine conservation, told the world “to start using the sea as farmers instead of 
hunters”. That message has yet to resonate in Canada where the development of a Blue Economy Strategy 
(BES) is currently underway.  
 
The development of the BES began with an Engagement Paper released earlier this year by Fisheries and 
Oceans Canada that kicked off a series of roundtable discussions led by the Minister of Fisheries and Oceans. 
One section is devoted to “Positioning Canada’s Blue Economy for Growth and Success” stating the need for a 
single, comprehensive strategy to guide our investments and policies toward a single, clear goal of a strong, 
sustainable blue economy.” A single strategy will be challenging considering Canada has by far the longest 
coastline of any country in the world: 243,042 km shared over three unique coasts that demand that 
uniqueness be recognized to be sustainable. The Atlantic region is one of those coasts and it is here where 
ocean salmon farming (that consistently has an 80 per cent public approval rate), began more than 40 years 
ago.  
 
In 2020, before the world pivoted and we all responded to COVID-19, salmon farmers called on the Atlantic 
premiers and ministers responsible for aquaculture to align in the development of a common vision for 
aquaculture in Atlantic Canada. That vision would support regional development by contributing to Canada’s 
Blue Economy as well as the Atlantic Growth Strategy goal of long-term economic prosperity in our region.  
 
Aquaculture is a responsible, sustainable and innovative means to provide adequate food supply to meet the 
world’s population growth while helping to reduce the pressure on wild fish stocks. The Atlantic coasts are an 
abundant natural ocean environment which makes them one of the best locations in the world to farm fish, 
especially Atlantic salmon, in an environmentally sustainable way. Sustainability is salmon farming’s 
competitive advantage. We have the lowest feed conversion rate of any animal protein, and aquaculture is 
recognized by the Food and Agriculture Organization (FAO) of the United Nations as one of the priorities to 
address climate change. We are also an industry playing a critical role in many wild salmon conservation 
programs. 
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The growing importance of aquaculture to feed the world opens a window of opportunity for seafood 
producing regions like Atlantic Canada. Over 70 aquatic species are licensed for farming in Atlantic Canada. 
According to Statistics Canada the bulk of that production value is made up of Atlantic salmon (85 per cent). 
Atlantic Canada’s salmon farming sector generates more than 8,000 jobs (with the youngest demographic of 
any farmers) and contributes over $2 billion to the Canadian GDP. Our farmers grow 323 million meals of 
salmon every year in Atlantic Canada (RAIS Inc.2020), which helps to meet the global demand for seafood.  
 
The Atlantic provinces lead the development of many of the alternative emerging species, a significant 
opportunity for additional economic growth in the region. Companies operating in Atlantic Canada are well 
positioned to seize this opportunity. No other global location offers such a wide range of aquaculture 
opportunities in such a high-quality growing environment. Ocean farming has such potential here in Atlantic 
Canada. The demand for Atlantic salmon will continue to grow. It’s one of the most popular seafoods in the 
world. 

To take advantage of the opportunity of that demand, provinces in Atlantic Canada must continue their 
successful collaboration and align once more in the development of a common vision for our aquaculture 
sector. That vision would ensure Atlantic Canada’s important role in ocean farming is recognized in Canada’s 
Blue Economy Strategy.  
 
We are proud of our industry in Atlantic Canada, and know our provincial leaders are as well. It’s time for our 
elected representatives to demonstrate that pride and the important role they will continue to play to grow 
the most sustainable ocean farming industry in Canada. • 
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Atlantic Canadian provinces commit to sustainable aquaculture 
development 
By Chris Chase 
 
July 2, 2021 
SHARE 

 
Four of Canada’s provinces have made commitments to sustainable aquaculture development, according to a 
release from the Aquaculture Association of Nova Scotia (AANS). 

Nova Scotia Minister of Fisheries and Aquaculture Keith Colwell, New Brunswick Minster of Agriculture, 
Aquaculture, and Fisheries Margaret Johnson, Newfoundland and Labrador Minister of Fisheries, Forestry, and 
Agriculture Derrick Bragg, and Prince Edward Island Minister of Fisheries and Communities Jamie Fox all affirmed 
support of aquaculture development by renewing the aquaculture memorandum of understanding for Atlantic 
Canada. The MoU was first signed in 2008, and the renewal will continue harmonization between the four 
provinces’ aquaculture policies. 

“In a time when food security is especially important, it is good to see our aquaculture industry has grown steadily 
and is poised for continued growth in 2021, based on environmentally responsible, science-based policies and 
practices. Our Atlantic partnership continues to help the industry grow sustainably,” Colwell said. 

The MoU will unify the provinces’ approach to management decisions for the aquaculture sector. The process will 
use science-based evidence to make decisions regarding licenses and leases and future legislation involving the 
industry. 

“This partnership solidifies the Atlantic Provinces’ commitment to align regulations, policies, and standards 
between our provinces, as well as enhancing the legislative landscape,” New Brunswick Minister of Agriculture, 
Aquaculture and Fisheries Margaret Johnson said. “This work will provide industry with a clear, predictable, and 
consistent framework in which to operate. It also provides an enabling environment for growth with strong 
environmental, aquatic animal health, and habitat protections in place.” 

AANS Executive Director Tom Smith said the MoU will help secure jobs and bring revenue to the region. 

“If there has been one thing that the COVID-19 pandemic has shown us more than anything, is the importance of 
buying healthy, locally produced foods,” Smith said. “Aquaculture helps to transform coastal, rural communities in 
Atlantic Canada from areas of high unemployment to relative prosperity – and the potential exists to create 
hundreds more jobs and add millions to the provincial economy. Supporting aquaculture is the solution to food 
security for Nova Scotia.”  
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Cooke Produces Local, Sustainable Seafood, And Supports 
N.S. Communities 
 

WHEN YOU WALK INTO A NOVA SCOTIA GROCERY STORE AND BUY A PACK OF TRUE NORTH 

SEAFOOD ATLANTIC SALMON OR SALMON BURGERS, YOU’RE GETTING FRESH LOCAL SEAFOOD 

AND SUPPORTING THE LIVELIHOODS OF MEMBERS OF YOUR COMMUNITY. 

 
“You’re buying local – and it doesn’t get any more local than Atlantic salmon from Atlantic Canada,” says Joel 
Richardson, Vice-President of Public Relations at Cooke Aquaculture. 
True North Seafood is just one of many Cooke operations in Nova Scotia. 

The company has 14 marine salmon farming sites along the province’s Southern and Western shores. It also 
operates freshwater hatcheries. Cooke’s salmon feed is made in Truro at one of its companies, Northeast 
Nutrition, which recently underwent a major upgrade and expansion. 

“Northeast Nutrition manufactures specially formulated salmon feed with ingredients that include proteins 
and fats from marine, plant and animal sources as well as grains, minerals and vitamins. This allows us to 
produce healthy fish for our customers,” says Richardson. “All feed ingredients are safe, Canadian Food 
Inspection Agency approved and the fishmeal and fish oil used is from sustainably certified fisheries.” 

Cooke also has the A.C. Covert distribution center and True North Seafood retail outlet at 390 Higney Avenue 
in Dartmouth. 

“It purchases and distributes seafood products from over 30 different Nova Scotian fisheries and aquaculture 
companies to grocery stores and restaurants, tourism accommodations and other foodservice providers,” says 
Richardson. 

 
Image: submitted. 
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More than 200 employed province-wide 
Cooke employs more than 200 people across all its Nova Scotia operations, many based in smaller, rural 
communities in the province. 

The company is family-owned and started 36 years ago in the coastal village of Blacks Harbour, New 
Brunswick. It knows its businesses and employees are critical to the economies of the small communities in 
which they operate. 

Not only do they provide full-time, year-round jobs for people who spend money on local goods and services, 
but Cooke operations also support more than 300 local suppliers throughout the province. 

“We purchase millions of dollars worth of goods and services every year from small and medium-sized local 
Nova Scotian businesses,” says Richardson. 

He cites the A.F. Theriault & Son Ltd. boatyard in Meteghan River, which is a key part of Cooke’s supply chain 
in Nova Scotia. 

“They do a lot of service and refit work on our vessels and other marine farming equipment that we use on a 
day-to-day basis. The tradespersons in Digby County and the region are top notch,” he says. 

Cooke also works with traditional lobster and shellfish operators in the province. 

“As a salmon farming company, we work alongside fishing industries and support their efforts. We all work 
together to build strong working waterfronts to support our families and communities through seafood 
harvesting,” says Richardson. 

Diverse workforce 
Cooke’s Nova Scotia workforce is a mix of age ranges from a variety of backgrounds. Some have worked in the 
company for decades, while others are young people fresh out of post-secondary institutions, excited about 
choosing their first career in the aquaculture sector. 

“Many of our people are mothers and fathers with children going to school. They’re participating in their local 
service clubs and volunteering and working with us on a daily basis,” says Richardson. 

“We also hire young people from the Nova Scotia Community College and Agricultural College, and from 
universities like Dalhousie that have active aquaculture and science programming. Our job opportunities are 
available at MyCookeCareer.com.” 

The company is also a big proponent of hiring newcomers to the province. 

“We’re always on the lookout for new recruits and that includes welcoming immigrants who have come to 
Nova Scotia from other countries,” says Richardson. “As a family business, caring for our people and the 
communities we work in is a top priority for Cooke and we extend this to our newcomers. 

  



 42 

Focus on sustainability 

Like other ocean-related businesses, Cooke adheres to provincial and federal regulations in its operations. It 
also participates in auditing through third-party certification organizations. 

“It’s very important to have that validation that our practices are sound, and that we’re operating in a 
sustainable fashion,” says Richardson. 

Several of Cooke’s salmon farming sites have had licenses and leases renewed by government regulators after 
years of scientific review, recognizing their strong environmental performance and best aquaculture practices. 

Though it takes care to follow provincial and federal regulations and have its practices independently audited, 
Cooke still actively engages in education and dialogue in communities where they operate. 

The company has Community Liaison Committees, particularly around the southern and western shores, that 
create open lines of communication. 

“Our committees are made up of individuals from the local community, including the local mayor, warden or a 
councillor, as well as other stakeholders, like representatives from a local chamber of commerce or board of 
trade, and other citizens,” says Richardson. 

“They provide useful information and ideas back to us. We also send information, through the committees, 
out to the community about our operations. We want them to have a good understanding of what we’re 
doing in their area on an ongoing basis.” 

Cooke’s operations in the province are still relatively modest. It aims to grow its salmon farming going forward 
but plans to do that in a methodical, sustainable way. 

“There is room for growth in Nova Scotia, but we are taking a very thoughtful approach,” he says. 

“We’ve really taken the time to think through the sustainability and the environmental considerations in 
collaboration with regulators, scientists, engineers and other technical experts, as well as what the market can 
support in terms of reasonable, sustainable growth.” 
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Pilot project in Nova Scotia using sugar kelp could improve ocean 
health 
'Cultivating shellfish and seaweed together improves the growth of both of the organisms' 
Moira Donovan · CBC News · Posted: Sep 06, 2021 6:00 AM AT | Last Updated: September 6 

 
Sugar kelp is shown at one of the sites in Cape Breton. (Aquaculture Association of Nova Scotia) 

A pilot project is looking at the possibility of growing kelp in Nova Scotia — part of a shift that industry 
representatives and researchers say could improve the health of the ocean and provide a more sustainable 
form of food production. 

The Aquaculture Association of Nova Scotia is in the second year of a multi-year study looking into cultivating 
sugar kelp on shellfish leases in Cape Breton. 

The practice is sometimes referred to as restorative or regenerative aquaculture. 

"Cultivating shellfish and seaweed together improves the growth of both of the organisms," said Laura 
Carvalho Morris, the association's research and development co-ordinator. "By them working together, it's a 
really great water filtration system." 

Sugar kelp is found throughout much of the Northern Hemisphere, including along the eastern coast of North 
America.  
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The kelp is produced on lines wound around the ropes connecting oyster cages and mussel socks and hangs down in the water 

column. (Aquaculture Association of Nova Scotia) 

The Nova Scotia project involves collecting some of the kelp growing locally as broodstock, maturing seedlings 
from that stock in a lab and then spraying lines with the seedlings.  

Those lines are then taken to participating shellfish leases and wound around the ropes connecting oyster 
cages and mussel socks.  

"And then essentially the seaweed grows from those lines over the winter and spring months," said Carvalho 
Morris. "And at this point, we have a one-year growth cycle recorded and we plan to, in fall 2021 ... deploy the 
next seeded lines and assess the growth from there." 

The association has partnered with three shellfish producers in Cape Breton on the project. Tom Smith, 
executive director of the aquaculture association, said the first year of the project showed "extraordinary" 
kelp growth.  

Part of that success could be attributed to the relationship between shellfish and kelp, with each species 
supporting the other. 
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"Basically, when you have an oyster that's filtering particles in the water, it promotes water clarity, and also 
increases light visibility to seaweed," said Carvalho Morris. "So they're able to undergo their natural processes 
such as photosynthesis, and ultimately grow as large as they can." 

Carvalho Morris said that seaweeds, on the other hand, take up "inorganic nutrients that would otherwise be 
filtered into the oyster or the mussel and might, depending on what's in the water, suppress the growth of 
that animal." 

The kelp produced from the project could be used for a variety of purposes, including human consumption. 
Part of the Nova Scotia project will involve looking at potential markets.  

Interest in seaweed production increasing worldwide 
The Nova Scotia project is part of a wave of increasing interest in aquaculture involving different levels of the 
food chain. 

"The demand is huge," said Bren Smith, a New England kelp and shellfish farmer who started a non-profit that 
provides training and support to people to get into regenerative aquaculture. GreenWave currently has a 
waiting list of 8,000 applicants in the U.S., and about 500 in Canada, he said. 

"There is this shift going on, where more and more people are looking out to the ocean as a place to rebuild 
and build a climate resilient economy." 

Because the startup costs of seaweed production are relatively low, Smith said the industry has potential to 
welcome a high number of independent producers. 

 
Several kinds of seaweed grow alongside shellfish in a kind of sustainable ecosystem. (GreenWave) 
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"We have young land-based farmers that can't afford land, former fishermen who [are finding that] fish are 
harder and harder to catch, folks who know nothing about the ocean but see it as a really interesting place — 
they want to come and learn and explore and build farms." 

To provide economic and ecological stability, GreenWave encourages a "four-quadrant" business model, 
where farmed kelp produces human food, agricultural products such as fertilizer, data (from sensors deployed 
at the farm) and ecosystem services, including kelp's ability to absorb nitrogen and carbon.  

Earlier this year, a study by an American non-profit group, The Nature Conservancy, also suggested that this 
kind of aquaculture can have positive effects on local ecosystems, including through habitat creation.  

Scaling up faces regulatory, economic hurdles 
Thierry Chopin, a professor in marine biology at the University of New Brunswick, has worked on similar 
projects in the Bay of Fundy since the early 2000s. 

Chopin, who coined the term 'integrated multi-trophic aquaculture' to describe the practice, said it is not only 
beneficial to shellfish and kelp, but can also be used to recapture and reduce waste from species such as 
farmed salmon. 

"What is waste from one species is gold for another species," he said. 

Nonetheless, Chopin said scaling up this model of seaweed production faces both commercial and regulatory 
hurdles.  

On a regulatory level, aquaculture regulations in Canada are often aimed at one species, or group of species — 
such as finfish. Encouraging regulators to think about ecosystems can be a challenge, Chopin said. 

"Managing one species alone, not considering the interactions with other species, we know it doesn't work. 
But we continue to do mono-group of species management." 

Moreover, finding markets for the seaweed, which in its fresh form has to be used within days of harvest or 
processed shortly after harvest, is still an uphill battle in North America. 

"That's a bottleneck. After being very happy that you have had a good day on the water and you have all this 
seaweed, what do you do with it? And at the present time that's a serious bottleneck — early processing, 
drying — we don't have too much capacity for that." 
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Chopin said the explosion of interest in multi-trophic systems of seaweed production needs to be tempered 
with realistic appreciation of what seaweed can do.  

"I believe in seaweeds, I've been working on them for 40 years," he said. "But in the Western world, it has not 
been easy to scale up." 

Smith, too, noted that processing infrastructure is a barrier. But on the other side of that hurdle, there is 
significant demand for seaweed, he said. 

"You get hundreds of thousands of pounds of kelp coming out in a couple week period, and you just need to 
stabilize it," Smith said. "So I think this infrastructure piece is the gap that we're all trying to figure out and 
make work." 

'It's the most natural way to do things' 
Meanwhile, kelp itself is facing some challenges. 

Under pressure from invasive species, warming waters and increasing storms, kelp beds have almost entirely 
disappeared from Nova Scotia's South Shore, although they're healthy in other parts of the province.  

Carvalho-Morris said invasive species haven't been an issue in the Nova Scotia project's first year and isn't 
currently a focus, but "would need to be considered in the future, if other farmers look to add seaweed to 
their lines." 

Despite these potential challenges, Carvalho Morris said the model has potential for sustainability in Nova 
Scotia. 

"These symbiotic relationships, you know, you can't go wrong. It's the most natural way to do things, in a 
sense." 
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Why Raymond Garland Believes Aquaculture Is Helping Shape The 
Future Of Places Like Shelburne 

October 12, 2021 
HALIFAX — RAYMOND GARLAND HAS SPENT ONE YEAR OF HIS LIFE UNDERWATER – NOT ALL AT ONCE, OF 
COURSE, BUT OVER THE COURSE OF A DECADE DIVING FOR FAMILY-OWNED COOKE AQUACULTURE. AFTER 
A KNEE REPLACEMENT, GARLAND TRADED IN HIS FLIPPERS FOR A MANAGERIAL POSITION. 
Garland is now site manager for Sandy Point, Hartz Point and Boston Rock, three ocean salmon farming sites in inner 
Shelburne. 

“The main goal is caring for our fish,” said Garland. “If you’re not keeping the fish happy then you’re not doing a good 
job.” 

At 7 am, the four-person crew starts feeding the fish. Right now, two of the farms are fed by boat and one is fed by a 
high-tech feed barge remotely from Bridgewater with the Bell Mobility wireless network. 

“That’s a big help staff-wise,” said Garland. “Because we don’t actually have to feed these fish, we can work on our 
sites.” 

In between feedings they do health checks on every fish, surface inspections, and weight samples. Garland checks his 
“aquaCurrent” app twelve to twenty times a day to see the temperature and oxygen levels of the water in the cages to 
ensure the salmon remain healthy. 

The aquaCurrent app can be accessed anywhere using a smartphone or tablet, allowing sea farmers to access and 
analyze aquaculture site data from sensors in real-time. Halifax-based Innovasea created the app to enable fish farming 
to enter a new era. Innovasea is one of many local Nova Scotian companies that are a key part of the salmon farming 
supply chain. 

Innovasea is taking environmental, biological and physical monitoring to new levels with advanced aquaculture 
intelligence solutions, which provide unparalleled real-time visibility into every aspect of salmon farming. Cooke 
Aquaculture is leading the way by embracing new tools and technologies to better understand its complex food 
production operations. 

It keeps us going steady, every day there is something that we’re doing on these sites. I’ve been here for 16 
years and we are always focused on various continuous improvement tasks. It’s an exciting and rewarding 
career,” said Garland. 
Transitioning from diving to managing was an easy change for Garland because of his first-hand experience on the farm. 
Most of the divers he works with onsite were trained by Garland himself. 

“The people that we have now, they are good people, and some of them moved here and brought their families,” said 
Garland. 

All but one employee lives in Shelburne. One crew member moved from New Brunswick, and the rest are locals. From 
fueling boats, buying supplies at hardware stores and eating at restaurants, the crew spend a lot of time out in the 
community. 

“We have a good working relationship with the community because we are actively involved in the community as well as 
generate a lot of revenue for local businesses,” said Garland. 
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Both the Town of Shelburne and The Municipality of the District of Shelburne embrace Cooke’s operations in the area 
and are supporting the companies growth to create more jobs, welcome newcomers and help address worker housing 
needs in collaboration with the provincial and federal government. 

The salmon farm that Garland manages has been in production for more than thirty years. Over his sixteen years of 
working in aquaculture, Garland has seen some welcome changes. 

“The changes in technology are incredible,” said Garland. “The leaps and bounds Cooke made in the years I’ve been here 
is truly impressive. We’ve advanced from feeding the fish by hand with a scoop to feeding fish in Shelburne Harbour 
farms by computer from Bridgewater.” 

I’m sitting here looking at a bank of monitors now and I can see every one of my fish in cage 10 from 
underwater cameras,” said Garland. “I can zoom in on them, I can go around the cage, see if there are any 
problems with the cages.” 
In addition to producing healthier fish, more accurate environmental monitoring, and a low carbon footprint due to 
reduced vessel trips and almost no feed waste, these changes in technology help keep Garland and his crew safe. In the 
past, if the weather turned quickly, feeding the fish could be dangerous aboard Cooke’s feed barges and marine vessels. 

There is also a Cooke safety committee that meets monthly in Bridgewater where employees discuss any issues on the 
farms with management. 

“Everybody is looking out for everybody else,” said Garland. “We all have our PPE and wearing life jackets is mandatory.” 

Garland said that Cooke’s sites are closely monitored by the government but also by their own people. He often sees 
scientists out on the water doing aquaculture research and data collection. 

“I can see aquaculture expanding quite a bit in Nova Scotia,” said Garland. “I think there’s room.” 

Growing up here as a fisherman, Garland would go by the harbour in the summer to find an empty wharf. 

“Everyone was fishing,” said Garland. “Everyone was landing fish, that’s just not how it is anymore.” 

Now when passing the wharf, Garland sees boats tied up. Garland sees the salmon farming industry as a way to 
supplement wild capture fisheries and help create jobs and prosperity in coastal communities in an environmentally 
sustainable way. 

“Lobster fishing is great, we have that to rely on but many other fisheries are in decline,” said Garland. “If you don’t farm 
your fish, where are you going to get nutritious seafood to eat?” 
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N.S. expanding Aquaculture Review Board membership to  avoid 
log jam 
Province expects as many as 40 reviews in the coming years 
 
Jean Laroche · CBC News · Posted: Oct 19, 2021 1:34 PM AT | Last Updated: 3 hours ago 

Atlantic salmon are shown in an open-net pen aquaculture site. The Nova Scotia government is expanding the board that 
oversees applications. (Northern Harvest Sea Farms) 

The body that reviews applications for changes to existing aquaculture sites in Nova Scotia, or accepts or rejects 
new project proposals could see its board membership more than triple. 
 
Fisheries Minister Steve Craig introduced a bill in the Nova Scotia Legislature Tuesday to expand the 

membership of the Nova Scotia Aquaculture Review Board from three members to as many as 10. 

 

Craig said the move is to ensure there will be enough people available to hold hearings in a timely way, 

given the number of applications the government expects the arm's-length board to deal with in the 

coming years. 

 
"There are about nine more cases to come in, about 12 to be added to that by 2023," Craig told reporters during 

a briefing on the proposed changes to the Fisheries and Coastal Resources Act. "There are a number of options 

now being looked at as well. 

 
"We could be looking at upwards of 40 hearings that could go to this board." 
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An open-net pen salmon farm off Victoria Beach, N.S., operated by Kelly Cove Salmon, a subsidiary of Cooke Aquaculture. 
(Submitted by Cooke Aquaculture) 

 
 

The bill also allows the board itself to determine how many people would need to sit in judgment of a proposal. 
According to one amendment, "one or more members" would constitute a panel to hear an application. 
 
Craig said a smaller panel would be for minor changes to an operation rather than any new application. 
Currently, all three members on the board need to sit to hear an application, and if one member falls ill or 
is unavailable, that delays reviews. 
 
Craig said the amendments he's bringing forward, at the request of the board, are designed to ensure 
timelier reviews take place. 
 
"This is about giving the board the numbers that they need to handle as many, reasonably, applications 
that go through their board and not hold up the community, nor hold up the proponents," said Craig. 
 
The minister pointed to the fact it has, so far, taken the board a year to deal with one application for a 
boundary review at a Kelly Cove salmon farm. Public consultation on that application has been twice 
delayed but is slated to go ahead next month. 
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New regulator shuts down questions on fish farm oversight in 
Nova Scotia 

Cooke Aquaculture's 20-cage salmon farm at Rattling Beach at centre of hearings 
Paul Withers · CBC News · Posted: Nov 17, 2021 6:00 AM AT | Last Updated: November 17 

 
Cooke's 20-cage salmon farm at Rattling Beach has been operating outside the original — and much smaller — lease boundary for 
many years. (CBC) 
 
The Nova Scotia government was shielded from questions Tuesday about why it allowed a salmon farm owned 
by seafood giant Cooke Aquaculture to operate outside its lease boundary for years. 
The decision to shut down the line of inquiry came from the province's newly created Aquaculture Review 
Board, which is hearing an application to expand the boundaries of Cooke's open net pen salmon farm near 
Digby. 
 
"Nothing is to be gained by calling evidence that is an attempt to criticize the enforcement branch of the 
Department of Environment or Department of Fisheries and Aquaculture," board chair Jean McKenna said on 
the second day of hearings in Yarmouth. 
 
"We are not a board of inquiry into the appropriateness or inappropriateness of aquaculture in the province." 
 
Why this hearing matters 
This is the first fin fish application to go before the quasi-judicial board, which was created to enhance public 
confidence in decisions surrounding aquaculture. 
 
The media is not allowed to record proceedings. However, they are being livestreamed on the internet. 
Cooke's 20-cage salmon farm at Rattling Beach has been operating outside the original — and much smaller — 
lease boundary for many years. 
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The company does not want to add more cages or fish at the site. Right now the pens hold about 660,000 
Atlantic salmon. 
 
Cooke subsidiary Kelly Cove Salmon is seeking a boundary amendment that would legitimize what has been 
going on at the site for decades. 
 
The provincial Department of Fisheries and Aquaculture knew Cooke was out of compliance as far back as 
2011, according to the company. 
 
Several aquaculture sites belonging to Cooke and other companies were also found to be non-compliant after 
the advent of more sophisticated global positioning technology, a Cooke official said Monday. 
The province allowed Cooke to continue operations while it overhauled aquaculture rules. The company first 
applied for a boundary amendment to Rattling Beach in 2016. 
 
Province says criticism of its role is 'irrelevant' 
Sarah McDonald, an environmental lawyer with Ecojustice Canada, is representing Gregory Hemming, a local 
resident and intervenor who fears the fish farm could damage a "re-wilding project" on his Annapolis Basin 
property. 
 
McDonald tried to ask a department official about lease non-compliance Tuesday. 
Nova Scotia Fisheries and Aquaculture lawyer Allison Campbell objected to the "implied criticism," arguing 
"the history of the department's enforcement in my submission is not relevant." 
 
She said the board was obligated to consider only the boundary application's effects on eight factors set out in 
regulation. 
 
Those are its impact on local fisheries and other water users in the area, the environment, navigation, wild 
salmon sustainability, community and provincial economic development, its effect on nearby aquaculture 
operations and optimum use of marine resources. 
 
Cooke, through veteran regulatory lawyer Robert Grant, supported the objection. 
 
Environmentalist argument rejected 
McDonald argued the department's ability to regulate fish farms was relevant. 
 
"Our submission is surely evidence that the Department of Fisheries and Aquaculture may not be as 
competent to regulate or as willing a regulator as it claims to be, is relevant to the board's assessment of 
impacts on all of those factors," McDonald argued. 
 
McKenna dismissed that, saying "history has nothing to do" with any of the eight factors the board must 
consider. 
 
"We're not here to offer a critique or dismissal of the Department of Fisheries and Aquaculture's ability to 
monitor aquaculture sites, either this one or any other one in the province. That's not our role, it's not our 
mandate. And whether they will or will not do a good regulatory inspection control in the future, we don't 
know. We have different people involved in the first place. We have a different regulatory scheme," McKenna 
said. 
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"There aren't going to be more cages on the site. There's going to be, if you will, more site underneath the 
cages." 
 
Reaction to ruling 
McDonald said afterwards she was disappointed by the ruling. 
 
"The board has been clear that it is taking a more narrow view of this application than my client might like. 
However, we certainly do have evidence that will be coming out tomorrow about impacts or potential impact 
on wild salmon," she said. 
 
A spokesperson for the Ecology Action Centre, one of three environmental groups denied intervenor 
status, called the ruling troubling and problematic. 
 
"I think that what we've heard today is that we're not going to be allowed to assess the province's ability to 
regulate in these Aquaculture Review Board hearings. So that's a huge issue," said marine campaign 
coordinator Simon Ryder-Burbidge. 
 
Province defends regime 
On Tuesday, the provincial officials reiterated their findings that the fish farm at Rattling Beach poses no 
undue risk to wildlife or fisheries in the area and defended the new regulatory regime. 
 
Manager of aquaculture operations for the province, Jessica Feindel, said on the key measurement of sulfide 
levels below cages — which reflects oxygen depletion — the new provincial threshold is stricter than that used 
by the federal government. 
 
"This, in my opinion, is one of the best performing sites in Nova Scotia," she said. 
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The farmed Atlantic salmon and its extensive back story in Nova Scotia resurfaced this week. 

A four-day Aquaculture Review Board hearing was held in Yarmouth on a boundary expansion application 
submitted by a division of seafood giant Cooke Inc. 

“Overall, the Rattling Beach farm presents a very low risk – and that was confirmed in testimony by the 
Atlantic Salmon Federation – to the environment and to any potential interactions with wild salmon,” said Joel 
Richardson, vice-president of public relations with Cooke. 

“It is operated as are all of our other farms in a very environmentally sustainable manner,” Richardson said. 

The Rattling Beach salmon farm in the Annapolis Basin near Digby has been in operation since 1994. Currently 
owned by Kelly Cove, a division of Cooke, it operates 20 cages that can accommodate 660,000 Atlantic salmon. 

Sarah McDonald, a lawyer for Ecojustice, an environmental law charity, advanced the argument that the 
Rattling Beach salmon farm has been operating for a number of years on more than 29 hectares, an area more 
than three times the size of its 8.75-hectrare lease. 
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Steve Craig, the Nova Scotia minister of fisheries and aquaculture: 'My focus is to take what was done in the past, recognize perhaps 
the shortcomings of that but certainly implement the processes and the regulations now that’s going to suit us well in the future.' - 
Francis Campbell 

“We still intend to make submissions on the issue of Kelly Cove’s history of non-compliance at the (Rattling 
Beach) site and our position is still that it is certainly relevant to the board’s decision,” McDonald said 
Thursday after the three-member panel chaired by Jean McKenna adjourned the hearing.  

The provincial fisheries and aquaculture department and the company were given two weeks to submit in 
writing their closing arguments. McDonald and Ecojustice, who represented local resident and writer Gregory 
Heming as an intervenor at the hearing, will have a further two weeks to submit their final argument and then 
the panel will have 30 days to consider the oral and written evidence and render its decision on the lease 
application. 

Ecojustice witness Jonathan Carr, a scientist from St. Andrews, N.B., who was asked to provide expert opinion 
on the intervenor’s behalf, talked about “potential risks to wild Atlantic salmon from the Rattling Beach site 
and really the nub of his evidence was that the company hasn’t done enough monitoring around the area for 
them to be able to say that there are no risks or that the risks will be adequately mitigated,” McDonald said. 

“We will certainly be making the argument that the application should be denied, among other things because 
the duty to consult (with First Nations) was not fulfilled in this case and because of risks to incredibly 
endangered wild salmon populations.” 

Jeffery Nickerson, the business development manager for Kelly Cove, said in an affidavit that “at no time since 
Kelly Cove Salmon has been operating at Rattling Beach” has the Bear River First Nation, the Acadia First 
Nation or the Annapolis Valley First Nation contacted the company with comments or concerns. 

In questioning at the hearing Monday, Nickerson confirmed that the Rattling Beach operation has been 
operating at its current size of 29 hectares, three times the size of its lease, for 17 years. He said the current 
lease agreement would provide for only three to four cages and the farming of only 120,000 salmon. 

Richardson says the company has done nothing wrong. 
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The Rattling Beach salmon farm operated by Kelly Cove Salmon in the Annapolis Basin near Digby. -- Cooke Aquaculture photo - 
Contributed 

“This is not an expansion whatsoever,” Richardson said. “The assertions … that we’ve been operating illegally 
is simply incorrect. We’ve been operating with permission of the regulator. What came out in the evidence 
that was presented is that when the farms were originally established, before we owned them, back when 
GPS technology was not as great as it is today, the farms weren’t plotted as accurately then as they are today. 
Prior to 2015, the department of fisheries and aquaculture did not require moorings and anchors for 
aquaculture sites to be inside the lease boundaries. They changed that regulation in 2015.” 

Richardson said aquaculture shellfish and finfish operators were given until 2016 to apply to the board to bring 
sites into compliance or to change their sites. 

“We followed the regulation and carried on with the same size farm and the same operation and that was 
allowed,” Richardson said. “We have complied all the way along with the regulation and with the provincial 
bodies. 

“We submitted the Rattling Beach application in 2016 and we’ve been waiting since 2016 to get before the 
aquaculture review board.” 

He said the Rattling Beach farm has undergone scientific and environmental reviews. 

 
The Coffin Island fish farm in Liverpool Bay. -- Kelly Cove Salmon Ltd. photo 
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“We are not changing the size of the farm at all,” he said of the boundary application. 

“It’s simply to redraw the boundary line around the existing farm site, we’re not moving equipment or 
changing anything, it’s simply to meet the new provincial regulation on paper.” 

McKenna cut off a line of Ecojustice questioning Tuesday about past enforcement of lease parameters. 

Lawyer Alison Campbell, representing the fisheries and aquaculture department, argued that the board was to 
make a boundary application decision on eight factors set out in the regulations, including impact on local 
fisheries and other users of the water, the environment, wild salmon sustainability and community and 
provincial economic development. 

After a cabinet meeting Thursday, Aquaculture Minister Steve Craig agreed with Campbell and the board. 

“The aquaculture review board was quite correct,” Craig said. “They are an independent decision-making body 
and they look at applications that are sent to them, so it’s around new sites, expansion to existing sites and 
finfish species.” 

Craig said the processes being put in place to govern the industry “are going to improve the regulatory 
framework and the compliance.” 

“I don’t want to look at the work of previous administrations,” he said. “I believe that we have the best 
regulatory regime now in perhaps Canada and even further, around aquaculture. My focus is to take what was 
done in the past, recognize perhaps the shortcomings of that but certainly implement the processes and the 
regulations now that’s going to suit us well in the future.” 

The Aquaculture Association of Nova Scotia released a statement Thursday demanding that “national 
organizations like Ecojustice and local organizations like the Ecology Action Centre, focus on current and 
future regulatory and enforcement efforts, instead of dissecting aquaculture practices of the past.” 

The aquaculture association said salmon fish farming “has been the subject of sustained misinformation 
campaigns.” 

The aquaculture industry in Nova Scotia had a market value of more than $90 million and employed 881 Nova 
Scotians in 2020, according to information provided by the province. 

There are 16 active finfish farms in Nova Scotia, 14 of which are operated by Cooke. Four Cooke sites are 
awaiting a review board hearing for lease applications – Saddle Island near Bayswater Beach, Brier Island in 
Digby County, Victoria Beach in Annapolis County and Liverpool Bay. The Liverpool Bay and Victoria Beach 
sites have applied for expanded boundaries. 
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Nov 18, 2021 FOR IMMEDIATE RELEASE 

 
AANS calling out environmental groups for misleading and inaccurate information 

 
HALIFAX, N.S.: After spending the past three days attending the Nova Scotia Aquaculture Review Board (ARB) hearing 
for an application by Kelly Cove Salmon for a boundary amendment to their Rattling Beach salmon farm in Digby, the 
Aquaculture Association of Nova Scotia (AANS) demands that national organizations like Ecojustice and local 
organizations like the Ecology Action Centre, focus on current and future regulatory and enforcement efforts, instead of 
dissecting aquaculture practices of the past. 
 
“It is an unfortunate reality that salmon fish farming has been the subject of sustained misinformation campaigns, and in 
particular one coming from Ecojustice,” said Tom Smith, Executive Director of the AANS. “What makes this disturbing is 
that fish farming supports thousands of essential jobs in rural communities across Atlantic Canada — jobs that have 
become even more precious during these difficult economic times. For more than 40 years, Nova Scotians have 
supported marine fish farming and recognized that it can coexist with other fisheries on working waterfronts.” 
 
This week, Ecojustice has been spreading misinformation against the lease amendment application by Cooke 
Aquaculture, stating that “fish farming is based in a faulty economic model that relies on the destruction of the 
ecosystem.”  
 
“Clearly this is not the case when Nova Scotia fish farming site leases have been repeatedly renewed in the province 
after significant environmental and scientific review by government regulators, academics and others,” said Smith. 
 
The Coller Fairr Protein Index, which ranks global protein producers on environmental, social and governance issues 
against the United Nations Sustainable Development Goals, ranks salmon aquaculture at the top for sustainability. Fish 
and shellfish farmed in the ocean allow species to be raised in their natural environment. They are a top food choice for 
those who want a healthy option while reducing their environmental impact. 
 
All forms of Nova Scotian aquaculture are based on science, follow best practices, are regulated by governments, 
maintain a focus on responsible food production, create jobs in coastal communities and keep the carbon footprint of 
food production low. The facts are clear: Nova Scotia marine fish farming is one of the most sustainable ways to grow 
protein in the world. 
 
It is worth noting that the vast majority of Nova Scotians are supportive of aquaculture, so there is an obvious 
disconnect between groups like Ecojustice who are funded by supporters from around the world, not specifically Nova 
Scotians who oppose aquaculture. 
 
“Seafood farming in Nova Scotia needs to continue to expand if we are to realize our full potential in this province, and 
organizations that seek to prevent this expansion based on outdated and misleading information need to refocus their 
energies on that fact that more than 85% of the world’s marine stocks are either fully exploited or overfished and 
practices such as fish farming are a sustainable solution to global food security,” concluded Smith. 
 

-30- 
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November 18, 2021 

Most Canadians support ocean-based salmon farming, aquaculture 
While the federal government has been bowing to demands from anti-aquaculture activists, 
most Canadians see farming in the oceans as a sustainable way to harvest salmon, states a 
new survey from Dalhousie University 
By Fabian Dawson 

SeaWestNews 

A survey of 10,000 Canadians has found that most of them believe that ocean-based aquaculture is a sustainable way to 

raise and harvest salmon. 

The survey by Dalhousie University also contradicts a report commissioned by the Department of Fisheries and Oceans 

(DFO) which suggests that consumers would prefer land-based salmon farming, as they are also willing to pay premium 

prices, said researchers. 

“Canadians appear to support ocean-farm production, in which salmon are hatched in tanks on land and then moved 

into pens in the ocean where they grow to about three kilograms,” the researchers said. 

The findings come after the federal government announced last year that there would be a transition away from open 

net-pen farms in coastal B.C. waters by 2025, sparking debate over whether that could limit opportunities for the 

sustainable use of appropriate coastal areas for food production. 

The Liberal Government, bowing to the science-deficit claims from anti-salmon farm activists has also decided to shut 

down 19 salmon farms in the Discovery Islands. The farms have been operating in the area for more than three decades 

and pose virtually no risks to migrating wild stocks in the area, according to  nine recent peer-reviewed scientific 

studies by Canadian and international scientists. 
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The Discovery Islands decision, which is expected to kill 1,535 jobs, mainly in BC’s coastal and indigenous communities 

will see the province losing almost $390 million in annual economic output with $87 million less in annual salaries and 

benefits devastating an industry that supports 6,500 livelihoods. 

Dr. Stefanie Colombo, lead researcher for the project and Canada Research Chair in Aquaculture Nutrition at Dalhousie 

University, believes the results point to how confused and misinformed Canadians are about salmon production. 

“While the federal government often listens to interest groups, it appears  Canadians see ocean farms as a very 

sustainable method of production, in addition to land-based production,” said Dr. Colombo. 

“Exclusion of ocean net-pen farming in the future eliminates the opportunity for sustainable use of our coastline in 

appropriate areas for food production. Both production models will both continue to improve and evolve to produce 

sustainable, nutritious salmon for all Canadians,” she said. 

Another aspect of the Dalhousie study found that personal income played a key role in their salmon consumption habits. 

“People who earn more than $75,000 a year are more likely to eat salmon once a month, or more than people who earn 

less,” said the study. 

Dr. Sylvain Charlebois, director of the Agri-Food Analytics Lab at Dalhousie, said a move to more land-based farms could 

potentially make salmon less affordable in the immediate future. 

“If we motivate the industry to produce more salmon using land-based farms, we could potentially make salmon less 

affordable in the immediate future for a growing number of Canadians,” he said. 

“Salmon is very much part of Canada’s new Food Guide, so affordability should be a priority.” 

A government study has shown transitioning all open-net fish farms in British Columbia to land-based operations 

requires the use of large amounts of land, water, and power, and thus has a significant environmental footprint, in 

particular greenhouse gas emissions. 

Raising land based salmon also costs 12 times more than ocean farming, studies have shown. 

BC salmon farmers are currently developing new land-based systems that will allow them to raise juvenile farmed 

salmon to larger, more robust sizes before transferring them to ocean-based grow-out systems. 

This will significantly lower the length of time that the salmon spend in the ocean, thus effectively reducing production 

and environmental challenges related to sea lice infestation and potential interactions with wild salmon stocks. 

Authors of this report are recommending that the Department of Fisheries and Oceans consider all options based on 

scientific merit before enticing the industry to embrace one method of production versus another. 
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Here are some of the other key findings of the survey done by the Agri-Food Analytics Labat Dalhousie University, in 

partnership with Caddle; 

• A total of 79% of Canadians do eat salmon, of which 10% will eat salmon weekly. Both Prince Edward 

Island and Alberta have the highest consumption rate at 84%. Boomers have the highest consumption 

rate at 84%, while Millennials have the lowest, at 72%. 

• When asked why they do not eat salmon, the most common reason given by Canadians is taste. While 

42% said taste is the reason that they do not eat salmon, 30% said it is because they do not eat any 

kind of fish. Price is an issue for 11% of Canadians. 

• More Canadians will eat salmon at home (44%) than at a restaurant (8%). The Atlantic salmon is the 

most popular species among Canadians. While 38% of Canadians prefer Atlantic salmon, 33% prefer 

Pacific salmon which includes sockeye, pink, chinook, and chum species. A total of 29% do not have a 

preference. 

• While a total of 21% of Canadians prefer to eat farmed salmon that has been raised on a land-based 

farm, a total of 39% prefer an ocean farm as a method of production. The support for ocean farms is 

clearly stronger amongst all groups. 

• Only 26% of Canadians were aware that organic salmon existed. 

• A total of 54% believe that aquaculture is a sustainable way to harvest salmon in Canada. When 

assessing Canadian’s perception related to salmon and production methods, Canadians appear to 

support the sustainable nature of ocean farm production. Nonetheless, our results suggest that 50% of 

respondents appear to misunderstand what land-based and ocean farm means. This contradicts the 

report commissioned by the Department of Fisheries and Oceans which suggests that consumers 

would prefer land-based farming, as they are also willing to pay premium prices. 
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Cooke effort to expand Nova Scotia farm comes under fire from environmental 
groups 
By Chris Chase 
 
November 22, 2021 

 
Nova Scotia’s recently created aquaculture review board is determining whether to grant Cooke Aquaculture a 
permit to expand the boundaries of its facility at Rattling Beach, over opposition from environmental activist 
groups. 

Cooke has applied to expand the boundaries of its operations at its salmon farm near Digby, Nova Scotia. Cooke 
Aquaculture has operated 20 net-pens in the area for years, and according to the CBC, the Nova Scotia Department 
of Fisheries and Aquaculture has known that those pens were out of compliance with its lease boundary since at 
least 2011. 

The Halifax, Nova Scotia, Canada-based Environmental Action Centre said it has been calling on the province to 
address the boundary violations at the farm “for years.” 

“A number of groups and individuals have called on the province multiple times to bring Rattling Beach and four 
other out-of-bounds sites into compliance, alleging that proper processes for expansion approvals under the 
Fisheries and Coastal Resources Act never took place,” it said. 

At a 16 November hearing, the board's chair, Jean McKenna, said the board's mandate does not allow it to 
investigate or consider allegations of shortcomings in Canada's aquaculture laws or their enforcement by the 
Canadian government. 

"Nothing is to be gained by calling evidence that is an attempt to criticize the enforcement branch of the 
Department of Environment or Department of Fisheries and Aquaculture," McKenna said, according to CBC. "We 
are not a board of inquiry into the appropriateness or inappropriateness of aquaculture in the province." 

Cooke's application seeks more space for its farm, not additional cages, McKenna said. 

"There aren't going to be more cages on the site. There's going to be, if you will, more site underneath the cages,” 
McKenna said. 

In a statement, Cooke said its application seeks merely to bring its existing operations into its lease boundary. 

“The application before the board is to simply bring all moorings and equipment within the lease boundary on a 
farm that has been operating at this location since 1994 under the approval of the provincial regulator, 
Department of Fisheries and Aquaculture,” Cooke Aquaculture said. “This application represents no change 
whatsoever in equipment, location, or production increases.” 
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The company said it has complied with its lease parameters “every step of the way.” 

International environmental organizations, including Ecojustice, have called on the board to reject Cooke's 
application so as not to “legitimize its current illegal operations.” 

“The government of Nova Scotia has a duty to enforce the province’s existing aquaculture laws and protect the 
interests of local communities and the environment,” Ecojustice Lawyer Sarah McDonald said in a release. 
“Instead, DFA referred the Rattling Beach application to the [board] for consideration. This sets a troubling 
precedent and reflects poorly on the department’s ability to properly regulate this damaging industry.”  

Aquaculture Association of Nova Scotia Executive Director Tom Smith defended Cooke's operations and the 
salmon-farming sector in the Canadian Maritimes. 

“It is an unfortunate reality that salmon fish-farming has been the subject of sustained misinformation campaigns, 
and in particular one coming from Ecojustice,” Smith said. “Nova Scotia fish-farming site leases have been 
repeatedly renewed in the province after significant environmental and scientific review by government regulators, 
academics, and others." 

Smith called on environmental organizations opposing the permit application to “focus on current and future 
regulatory and enforcement efforts, instead of dissecting aquaculture practices of the past.”   

Photo courtesy of Cliff White/SeafoodSource 
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‘The industry is growing’: Rise in young fishers a great sign for lobster 
fishing industry 
Contributed , Sarah Poko · Writer | Posted: a day ago | Updated: a day ago | 3 Min Read Dec 1, 2021 

 
Lobster boats loaded with gear tied up at the Meteghan in 2020 prior to the season start. • TRICOUNTY VANGUARD - Tina Comeau 

SOUTHWESTERN NS – The number of young people becoming fishers is booming, which is good news for the industry. 

The Nova Scotia Fisheries and Aquaculture Loan Board says that since they updated regulations to increase the lending 
limit from $1 million to $5 million in 2018, they have seen a steady uptick in young fishers and new entrants in the 
industry. 

Jennifer Thompson, Director and CEO of the Nova Scotia Fisheries and Loan Board, says the new regulation allows 
financial flexibility for new, young fishers and reduces the wait times for loan approvals. 

“The ordering counselor cabinet takes several months to get an approval for any loan over $1 million,” she explains. “In 
some cases, the [fishing] seasons aren't even several months long, and other commercial lenders require higher 
deposits, shorter amortization. So, it was more difficult for a younger person to meet those requirements.” 

Thompson says this loan increase is a sign of a changing fishing industry, as the rising prices of commercial licences, 
fishing vessels and fishing gear also factor into the updated regulation. 

“We were seeing some of this before COVID-19,” says Thompson. “There's an increasing cost of labour and supplies with 
COVID-19 too, so that is playing a role as well.” 
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Despite the pandemic, the implementation of the new regulation has been smooth. Out of the total 421 loans approved 
this year, 44 per cent were adults between the ages of 19 and 35. This is a significant rise compared to 33 per cent in 
2018, when the new regulation was announced. 

Tom Smith, the Executive Director of the Aquaculture Association of Nova Scotia, says this is a good sign for the fishing 
and aquaculture industry, as youth are integral to its continuation and success in Nova Scotia. 

“I think the industry is growing and … young people are looking to find opportunities for their future,” he says. “We 
believe that the aquaculture sector will have a great future for young people to stay here in the province, work in the 
province and be part of the industry.” 

Now that there seems to be a clear path to attracting young people into the industry, retaining them is another issue. 
Thompson says the Department of Fisheries and Aquaculture is starting a student bursary program, with $1,500 
contributed per year towards the education of a student interested in aquaculture and fishing. 

The Aquaculture Association of Nova Scotia is also developing a similar program, with a focus on skills development and 
retaining workers. They plan to launch the program in early 2022. 

“Finding and developing skilled labor here in the province is a significant challenge for the industry,” he said. “But we 
think that there's a bright future for rural and coastal communities, and for the development of the aquaculture industry 
here in Nova Scotia … the availability of labour for those industries is an important part of the growth strategy of the 
industry.” 

With the fishing industry worth more than $2 billion, Smith says there is growing interest in it as an economic venture in 
the province. 

“I think that both the fishing and the aquaculture industry in Nova Scotia are being looked at as economic drivers for the 
province,” he adds. “And I think that more and more people who are looking to join the workforce are starting to see the 
fishing and the aquaculture industry as great opportunities for their future.” 
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Seafood Watch blows up global farmed salmon grades, issues red scores 
to 2/3 of      regions 
By Jason Huffman 

Dec. 6, 2021 16:41 GMT 
 

 

� Fresh salmon fillets. Credit: Marian Weyo/Shutterstock.com 
The world's salmon farming industry woke up on Monday morning to learn that the Monterey Bay Aquarium's Seafood 
Watch program has updated its sustainability ratings, expanding the number of categories for Atlantic and coho salmon 
raised in marine net pens from nine to 30. 
 
The change, which was made without any kind of press announcement, comes with good news for some farms in Chile, 
Norway and Canada, but is bad news for more than two-thirds of the world's salmon farming regions. 
Only eight of the 30 regions are rated yellow, for "good alternative", while 22 are rated red, for "avoid". None of the 
world's salmon farming regions enjoy a green, for "best choice", grade. 
 
The changes made by Seafood Watch are "unprecedented" and will be challenged by many sectors within the industry, 
predicted one long-time industry observer who requested anonymity. Also, this is the first time since the program 
moved from providing company-specific ratings to region-wide ratings that it has provided new reviews of salmon farms, 
so the significance of the scores has been amplified, the source noted. 
 
It's likely the grades will be in place for at least five years, the typical amount of time it takes Seafood Watch    
to update its reviews. 
 
Though there are many grading systems relied upon by the seafood industry to promote its products, a green or yellow 
score from the 22-year-old Seafood Watch program is one of the most important sustainability ratings to have in the US, 
though a red overall score can be bad for business. 
 
The program has applied grades to nearly 1,800 categories of seafood in the past, more than 300 of which are in the 
aquaculture space. Until Monday, that included nine different regions for growing Atlantic (Salmo salar) and coho 
(Oncorhynchus kisutch) salmon in marine net pens. 
 
          
 
 
 



 70 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
  
A Grieg Seafood salmon farm. Credit: Grieg Seafood 

 
Previously, yellow scores were enjoyed by salmon net-pen farmers in four of the regions rated (the Faroe Islands, the 
UK's Orkney Islands, Canada's province of British Columbia and the US state of Maine), while five other regions were 
graded red (Atlantic Canada, British Columbia, Norway, and Chile, plus Scotland and the UK's Shetland Islands, counted as 
one). 
 
However, with its latest update, Seafood Watch has now divided up its grades more for net-pen farmers in each country, 
splitting Canada into four regions, Chile into six, Scotland into five, and Norway into 13. The US state of Maine is also a 
separate region. 
 
Happiest in the salmon industry will be those with farms in the Nova Scotia province of Canada, Southeast Region XII of 
Chile (Magallanes) and Norway production areas one (on the Swedish border), 12 (West Finnmark) and 13 (East 
Finnmark). They have all been moved from red ratings to yellow. 
 
Salmon farming in the US state of Maine, which is almost exclusively the domain of Canadian seafood giant Cooke, has 
retained its yellow rating. Farmers in the Faroe Islands have not received a new score but maintain their yellow rating. 
 
Chile working to address antibiotic use 
The awarding of a better score to one of Chile's six Atlantic salmon regions may be small progress, but it's a move in a 
positive direction for an industry that has been trying to overcome its problem with the use of antibiotics. 
 
Previously, while it was scored by Seafood Watch as a single category, Chile's salmon farming industry struggled with 
chemicals -- for which it received a black score -- while maintaining yellow ratings in relation to disease, effluent, data, 
wildlife mortalities, escapes, habitat and feed. It received a green grade for "escapes of other species and sources". 
 
According to its earlier report card, the country has relied heavily on the antibiotics florfenicol and oxytetracycline to 
treat the pathogen Piscirickettsia salmonis, the causative agent of salmon rickettsial syndrome (SRS). 
 
In 2019, on the sidelines of the Seafood Expo North America conference, in Boston, Massachusetts, the industry trade 
association SalmoneChile stood alongside representatives at Seafood Watch at a press event to announce its goal to cut 
antibiotic use in half through a newly created “Chilean Salmon Antibiotic Reduction Program”. The industry's hope was 
to achieve an overall yellow rating from Seafood Watch by 2025. 
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� Credit: Dmitrijs Kaminskis / Shutterstock 

The Magallanes region of Chile has managed to escape the red rating, however, due to its own improvements with regard 
to chemical use, Seafood Watch said. 
 
"Chemical use is a concern across most of Chile's Atlantic salmon production areas, but the incidence of bacterial disease 
and parasitic sea lice is currently relatively low in Region XII," the program said in a summary document provided online. 
Seafood Watch has provided separate ratings for coho salmon, too, in its latest update, giving red scores also to the fish 
raised in Regions X, XI and XI. A problem with escapes features in all three regions, though an additional problem with 
effluent is noted in Region XII. 
 
Still, Chile isn't having too much trouble selling its salmon in the US, as demonstrated by the latest update of seafood 
trade data by the National Oceanic and Atmospheric Administration. 
 
The country, which is the second-largest producer of farmed salmon in the world, responsible for 32%, is also the US' 
largest source, sending it 154,166 metric tons worth $1.7 billion in the first nine months of 2021. That's half of the total 
volume and value of Atlantic salmon imported by the US during the period. 
 
Nova Scotia only winner of new Canada grading approach 
Canada -- the US' second-largest source of Atlantic salmon, sending it 67,618t worth $551.4 million during the first nine 
months of 2021 -- has much more reason to be unhappy with Seafood Watch's latest update. 
 
British Columbia, the biggest salmon-producing province in Canada, has been targeted by the country's Liberal Party for 
the elimination of open marine net pens. Seafood Watch's latest rating won't help, moving the region from a yellow to a 
red, which the program attributed to red grades for chemical use and disease. 
 
"On average, from 2018-2020, half the farms didn't use any antimicrobials, but the other half used them multiple times 
a year," the program noted, adding: "Even though pesticides were used less than once per site per year, antimicrobials 
listed as highly important for human medicine by the World Health Organization were used an average of 1.3 times per 
site per year." 
 
Seafood Watch divvied up Atlantic Canada into three provinces this time, but only the farms in Nova Scotia benefitted 
from the split. Salmon raised on farms in New Brunswick and Newfoundland and Labrador (NL) both received red ratings 
which were attributed to a combination of chemical use, escapes and disease. 
 
Undercurrent reported in April how the Atlantic salmon industry was still dealing with a high rate of mortalities in NL 
following a massive 2.6m salmon die-off that happened to Mowi there in August 2019. The event cost Mowi $5.5m in 
damages (after insurance claims were paid) and led to mountains of criticism and negative press, the temporary 
suspension of cage licenses, months of clean up, the rollout of expensive new technology, the replacement of an area 
manager, and the province's issuing of no less than a dozen new aquaculture-related regulations. 
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� An Atlantic salmon farm off the coast of Newfoundland. Photograph courtesy of Newfoundland Aquaculture Industry Association. 

In 2020, NL's Atlantic salmon net-pen industry lost 1.5m of the fish it kept in 21 aquaculture sites (six fewer than in 
2019), which the NL Department of Fisheries, Forestry and Agriculture reported to be a mortality rate of 20% -- one in 
five salmon – plus or minus 5%
 
11 of 13 Norwegian regions rated red 
Norway's salmon industry won't likely be happy either with the latest Seafood Watch update, as all but two of its 13 new 
regions have scored red. It is the world's largest producer of Atlantic salmon, responsible for 48% of production and the 
US' third-largest source, sending it 40,926t worth $542.7m during the first nine months of 2021. 
 
A review of previous report cards shows Norway previously struggling with chemicals (red), disease (red) and escapes 
(black, or "critical"), while maintaining yellow scores in relation to escapes of other species, effluent, wildlife mortalities, 
habitat and feed and green in relation to source and data. 
 

 
 
 
 
 
 
 
 
 
 
 
 
Credit: Marius Dobilas / Shutterstock 

"Chemical use, escapes and disease are the main areas of concern across all of Norway's 13 salmon production
areas, but the degree of environmental impacts varies," Seafood Watch said.  
 
"Chemical use to treat parasitic sea lice has declined throughout Norway, but that has been driven by the development of 
resistance." 
 
The program noted that pesticides are still being used more than once per site per year in production areas one, 12 and 
13, and "the use of copper antifoulants is a moderate concern" in production area one. However, escapes are less 
frequent in these areas and the wild salmon population has proven itself resilient to further genetic change. 
 
Dolphinfish, octopus also scored
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Atlantic salmon wasn't the only species to get attention in the latest ratings updates by Seafood Watch. 
The program also graded Dolphinfish (Coryphaena hippurus) from 14 regions, giving seven categories red 
ratings and seven other categories yellow. It gave new red grades to two blue octopus (Octopus cyanea) 
categories and two common octopus (Octopus vulgaris) categories. 
 
It gave a yellow score to giant freshwater shrimp (Macrobrachium rosenbergii) raised in ponds in 
Bangladesh, while giving a red score to black tiger shrimp (Penaeus monodon) also raised in ponds in 
Bangladesh. 
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LETTERS — Ecology Action Centre off-base on fish farms; 
pointed remarks on pipelines, resource extraction 

Contributed | Posted: Dec. 10, 2021, 6 a.m. | Updated: Dec. 10, 2021, 6 a.m. | 4 Min Read 

 
 
Misleading & irresponsible 
In a Dec 6th article, the Ecology Action Centre has called out the province’s Aquaculture Review Board 
(ARB) for not allowing the public to air their grievances.  The ARB was not established to hear complaints 
from people and groups like the Ecology Action Centre who just don’t like or understand the practice of 
aquaculture, and they have established regulated factors to determine if an intervenor is “substantially 
and directly affected by the hearing”. 
 
In the case of Kelly Cove Salmon’s boundary amendment application at their Rattling Beach salmon 
farm, the facts are that they have complied with the regulations all along the way and have taken great 
efforts to operate in an environmentally sustainable way. Kelly Cove continues to be transparent and 
manages the farm at the highest standards. The Rattling Beach Farm is well accepted and well 
integrated into the Digby community. 
 
The Ecology Action Centre’s misleading and irresponsible statements continue to be anchored in the 
past and they refuse to look at how aquaculture has evolved into a highly regulated, long-term 
sustainable solution to food insecurity, and a provider of year-round, good paying jobs to Nova Scotia’s 
rural and coastal communities. 
 
The 2015 Doelle-Lahey Report was titled “A new regulatory framework for low-impact/high-value 
aquaculture in Nova Scotia” and that’s exactly what we have today – a low-impact/high-value 
aquaculture industry in Nova Scotia. 
Sincerely, 
 
Tom Smith 
Executive Director 
Aquaculture Association of Nova Scotia 
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Features Finfish Regulations 
Reshaping Nova Scotia’s aquaculture 
December 13, 2021 
By Liza Mayer 
 

 
Cooke Aquaculture Inc operates 14 sea sites in Nova Scotia 

 
Minister of Fisheries and Aquaculture for Nova Scotia Steve Craig lays out his vision for 
making aquaculture a part of the solution for rebuilding the province’s economy. 
Appointed to this portfolio by the province’s newly elected Premier in August 2021, Craig’s 
mandate includes implementing a licensing process that ‘places much weight on 
environmental considerations,’ mapping out the province’s coastal areas – akin to Norway’s 
traffic-light system – based on their suitability for finfish farming and engaging with the 
community regarding open-net pen aquaculture.  

Our new government in Nova Scotia supports low-impact/ high-value, sustainable 
aquaculture. While we are new in office, aquaculture in Nova Scotia has a long history; it’s 
been here since confederation when Canada’s oldest oyster farm began producing 
American oysters here, in the community of Malagash in 1867. The industry in our province 
has been growing incrementally over the decades, and today is valued at $90 million, 
employing more than 800 people, with high paying jobs in rural Nova Scotia. Aquaculture is 
a key economic driver in coastal communities across the province, and, as the new minister 



 76 

responsible, I am keen to see more coastal communities learning more about aquaculture’s 
benefits and embracing the positive future it holds for our rural economy. 

It is a future First Nations are actively embracing in Nova Scotia. In fact, six of the 13 band 
councils in the province are engaged in aquaculture, and We’koqma’q First Nations in 
beautiful Cape Breton is the largest producer of farmed trout in eastern Canada. 

We see aquaculture as an exciting industry that can be grown and expanded in our 
province, responsibly and sustainably, offering great opportunities.  Our government, 
through the diligent efforts of our department, will work to build public confidence and 
community acceptance through better communication and education.  
 
I’ll be asking our department to ensure the province’s Aquaculture Expansion Plan has a 
strong strategy in place to make the public aware of the potential of a sustainable 
aquaculture industry. This is a critical part of our plans for the future. It is through honest 
dialogue and public-facing regulatory processes that we intend to create the foundation for 
greater public trust. 

This is important given that aquaculture is the fastest growing segment of food production 
in the world today, with over 50 percent of all seafood consumed being farmed. Simply put, 
there are not enough fish in the ocean to feed a growing population.  Sustainable 
aquaculture is not a want, it is a necessity. We recognize aquaculture’s importance to food 
security and see a future where Nova Scotia is a leading destination for sustainable 
aquaculture investment.  

    
 

We understand that the other critical keys to growing this industry well are effective 
regulations, legislation, and science-based decision making. 
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In 2015, an independent study of the industry in Nova Scotia, the Doelle-Lahey Report, 
recommended some important regulatory changes. Looking forward, we will be reviewing 
the report and ensuring that the right reforms are in place to support key 
recommendations that are still relevant and will support a framework to build a 
sustainable industry. 

The Doelle-Lahey Report concluded that “through incremental development and 
continuous improvement to minimize negative impacts and risks while maximizing 
benefits, marine-based fin-fish aquaculture has the potential to make an important 
contribution to sustainable prosperity in Nova Scotia.”  

We agree. Our government will set out to achieve that development and continuous 
improvement by encouraging greater community trust, working closely with First Nations, 
and ensuring a proper regulatory regime is in place that promotes responsible aquaculture 
expansion. Our industry partners recognize the importance of an effective regulatory 
framework for sustainable growth. And we recognize the importance of sustainable 
aquaculture as a key part of Nova Scotia’s future food security and rural prosperity.   

Nova Scotia’s long coastline, clean water, and well-established marine infrastructure make 
it well suited for continued sustainable development. We welcome new projects that meet 
this vision. There may be challenges, yes, but we are confident they can be remedied 
through honest dialogue, cooperation, innovation, and decisions based on science. Looking 
ahead, using these tools, we intend to help build a foundation for the industry’s future in 
our province that is not just sustainably prosperous but also a tribute to the legacy of 
aquaculture’s historic start in Nova Scotia, a century and a half ago.  

 
 


