FACT: Farmers use
underwater video
cameras and sensors
to monitor feed delivery
to avoid overfeeding
and eliminate waste.

FACT: Farmed salmon is
the second most popular
seafood consumed in
the United States.

FACT: It takes about
1.2kg of wild fish to
produce 1kg of farmed
salmon - compared
to wild salmon at 10:1.
Feed conversion rates
for beef are 10:1 and
chicken is 2:1.

FACT: Farmed salmon
contains powerful
anti-oxidants that help
prevent cancer.

What do salmon eat?

Salmon is good for you

Farmed salmon eat nutrient-dense, dry pellets
made from animal, plant and fish proteins,
essential vitamins and minerals. Carotenoids the same natural ingredients found in carrots
and egg yolks - are added to their diet to provide
salmon with vitamin A and give them their
pink colour.

Salmon is a healthy, delicious and nutritious
food choice.
Fresh farm-raised salmon is an excellent source
of protein and contains high levels of omega-3
fatty acids that are good for your heart and
your mind.

Bringing prosperity to
Atlantic Canada
Salmon farming is an important economic
driver for Atlantic Canada, creating thousands
of direct and indirect jobs and revitalizing rural,
coastal communities. In addition to the direct
jobs created on the farms, in hatcheries and
processing plants, the industry has generated
indirect jobs in feed manufacturing, packaging,
transportation, the supply and service sectors
as well as spin off jobs in retail and tourism.
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Farming
the ocean
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FACT: Some salmon
farmers also grow
cod, trout, arctic
char, mussels and
marine plants.

FACT: Farmers
in Scotland have
grown Atlantic
salmon since 1871.

FACT: By 2030, the
world’s population is
predicted to increase
by another 2 billion and
to eat nearly 70 per
cent more fish than it
does now.

Farming the ocean

How salmon are farmed

The Ancient Egyptians did it. So did the
Romans and the Mayans.

Farmed salmon grown in Atlantic Canada
originate from St. John River wild salmon.
They begin their life cycle as eggs, which are
collected from adult salmon broodstock and
placed in temperature controlled tanks in a
freshwater hatchery.

Canada’s First Nations have done it for
generations – and still do.
Farming the ocean for finfish, shellfish and
aquatic plants has been a way of life for
people around the world for centuries.
Fish farming is a vital producer of healthy food
for a growing population. More than half of
the world’s seafood now comes from farms.
Atlantic Canada’s abundant natural ocean
environment makes it one of the best
locations in the world to farm fish, especially
Atlantic salmon.

After about one year, the young salmon are
moved to saltwater farms where they continue
to grow for another 18-24 months in large
floating net pens that are moored to the ocean
floor. The pens rise and fall and are flushed by
the tide.

Location, location
Salmon farms are carefully located to minimize
environmental impact on the ocean floor and to
sensitive fish habitat.

FACT: Atlantic
Canada fish farms
are locally owned
and operated.

Farmers use underwater video cameras
and sediment testing to ensure their farms
meet high environmental standards set by
government regulation. They also undertake
extensive external and internal monitoring
programs.

Keeping it natural
Fish farmers try to mimic nature as closely as
possible by keeping stocking densities low
enough to support natural schooling patterns
and to ensure fish do not become overcrowded
or stressed.
A typical Atlantic Canadian salmon farm has
between 10 and 20 net pens. Each pen is
approximately 8-10 metres deep and 70-100
metres in circumference. Depending upon
its size, a pen can hold between 15,000 and
30,000 salmon. These salmon will occupy less
than 4 per cent of the space in the net pen.

