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Type of Project: EU Integrated Project

Project title: Health promoting, safe seafood of high
eating quality in a consumer driven fork-to-farm concept

Coordinator: Professor Torger Bgrresen, Ph.D.
Total budget: 26 million euro

EU contribution: 14.4 million euro

Number of partners: 68

Number of countries involved: 17

Main research areas: 6

Number of sub-projects: 20
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Organising the research
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Horizontal Activity: Seafood traceability

The new approach: Integrating different research
disciplines covering the total seafood chain
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Highlighted achievements

New bacterium discovered causing histamine
poisoning — cure found

New concept developed for supplying
selenium in farmed fish — prevents cancer

Genes identified for regulation of fish muscle
growth — improves fish texture

New functional fish products developed
containing natural antioxidants and fibres —
Improves human health
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