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People and the Planet

The Report of the Blue Food Assessment

Cellular history
Mutations reveal

lingage and dynamics
of humangells = September 2021 bluefood.earth

https://bluefood.earth
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More than

2,500 species
of fish, crustaceans,
seaweeds and plants

are caught or
cultivated for food
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Blue Foods are critical sources of nutrients

Calcium helps preventpreeclampsia and

preterm delivery in women, and is essential for Protein is a component of every
strong bones and teeth body cell, important for growth
and repairing, supporting neuro-
logical function, digestion and
hormones

Vitamine A is essential for
childhood survival, prevents
blindness, helps fight infec-
tions and promotes healthy
growth
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fOmega 3 fatty acids is crucial for
brain development, cognition and
immune system, reducing risk of Zink is crucial for childhood
coronary heart disease and stroke survival, reduces stunting in
children and fights diarrhea

¢ lron is essential for brain
development in children and
increases maternal survival rates

Troell et al. (2019)
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Small pelagics

Clams, mussels, oysters

Large pelagics

Aquatic mammals

Salmonids

Carps

Cephalopods I\/I OSt bl U e fOOdS a re
= richer than other

animal-source foods
across an array of vital

Tilapia & other cichlids

Crab, lobster, crayfish, shrimp

N micronutrients
Chicken Golden, Koehn, et al. Nature (2021)
Pork

IPEREEEETEZAREY.

Omega-3 Vitamin Vitamin Calcium lodine Iron Zinc
(DHA+EPA) A B12
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In many coastal nations, nutrient deficiencies
could be met with fish in their waters

A single serving of many species of small pelagic fish provides more than the daily
recommendations for omega-3 fatty acids (EPA+DHA), Vitamin B12 and calcium.
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WorldFish

This small indigenous fish — mola - provides 35% of all zinc,
56% of all iron and 98% of all Vitamin A in the Bangladesh diet.
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Blue foods vary widely in the nutrients they offer

Calcium

Farmed and wild
Bivalves |
Catfish |
Cods, hakes, haddocks |
Flounders, halibuts, soles 1

Herrings, sardines, anchovies

Jacks, mullets, sauries 1
Lobster 1

Milkfish |

Miscellaneous carp 1
Miscellaneous diadromous fishes |
Miscellaneous marine fishes |
Redfishes, basses, congers 1
Salmon |

Shrimp |

Silver and bighead carp |
Squid, cuttlefishes, octopuses |
Tilapia 1

Trout

Tunas, bonitos, billfishes

Chicken : : :
0 20 40 60 80 100 120 140

Per cent contribution of 100 grams to daily recommended nutrient intake of calcium
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Tempe

Telur ayam

Tahu

Daging sapi

Daging babi

Daging ayam

Udang, lobster

Tuna

Tongkol

Teri basah

Tenggiri

Selar

Ketam, kepiting, rajungan
Kembung, lema/tatare, banyar/banyara
Kakap

|kan segar/basah lainnya
Gurame

Gabus

Ekor kuning

Cumi-cumi, sotong, gurita
Cakalang, dencis

Bawal

Baronang

Udang dan hewan air lainnya yang segar lainnya
Patin

Nila

Mujair

Mas

Lele

Kerang, siput, bekicot, remis
Bandeng

. Aquaculture . Capture . Terrestrial

Tongkol/tuna/cakalang diawetkan

Teri diawetkan

Tenggiri diawetkan

Sepat diawetkan

Selar diawetkan

Kembung diawetkan/peda

Ikan diawetkan lainnya

|kan dalam kalengtuna dalam kaleng, dsb)
Gabus diawetkan

Cumi-cumi, sotong, gurita diawetkan
Udang diawetkan (ebi, rebon)

Udang dan hewan air lainnya yang diawetkan
Bandeng diawetkan

Protein  DHA+EPA  Calcium lodine Iron Selenium Zine  VitA(RAE)  Vit.B12 vit. D
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% of daily recommended intake consuming 100g
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Sources: AFCD, SUSENAS 2022

Blue foods are more
nutrient rich than many
terrestrial species.

Preserved blue foods
are most nutrient rich.
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Relative affordabilty of blue foods (Times more expensive)

M Aquaculture [l Capture
Beef

Bekf Most blue foods are much more

| l-IllI-Il_l__lI_llllllll__l_l_l_l_l_ affordable than beef, but are

comparable to or cheaper than
Chicken .
chicken.

TR

. . Most blue foods are more expensive
. by weight than eggs, tofu, and
® tempeh - but they are also much

Tempeh more nutrient—riCh.
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Tofu
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Blue Foods have a lower carbon footprint
than other animal-source foods

CO e Emissions of Protein Sources

238
200

;:CO2 eq per gram protcm

%
-

Petsko, 2021
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https://oceana.org/blog/wild-seafood-has-lower-carbon-footprint-red-meat-cheese-and-chicken-according-latest-data/

And some blue food have very low footprints

GHG Emissions

Farmed

Bivalves

Catfish

Milkfish

Miscellaneous carp
Miscellaneous diadromous fishes
Miscellaneous marine fishes
Salmon

Shrimp

Silver and bighead carp

Tilapia
Trout ]
Chicken ////////////////////////////////////

wild
Bivalves
Cods, hakes, haddocks
Flounders, halibuts, soles
Herrings, sardines, anchovies
Jacks, mullets, sauries
Lobster
Redfishes, basses, congers

Salmons, trouts, smelts
Shrimp

Squid, cuttlefishes, octopuses
Tunas, bonitos, billfishes : : : : :
5,000 10,000 15,000 20,000 25,000

o

Greenhouse gas emissions (kg CO,-eq t™)
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Small-scale producers
produce most of the
blue food destined for
human consumption

Photo courtesy of Zeb Hogan
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Women are half of the
blue food workforce but
are often unrecognized
and excluded from
governance

.
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UNITED NATIONS

FOOD SYSTEMS
SUMMIT 2021
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INDONESIA

2022

Dreamstime




FOOD:  An accessible, affordable source of vital nutrients
A priority for healthy, sustainable, just food systems

e Address overfishing and [UU
e Support small-scale actors and women

e Factor nutrition into decisions about fisheries
access, aquaculture development and export

* Include blue foods in
e dietary guidelines
e social safety net and nutrition programs
e school meal programs
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Opportunities for Public Health and Nutrition

A small fraction of
blue food production
could provide all

Indonesians with
their nutrient needs
[Based on KKP data for
catch by the Indonesian
fleet in 2022}
I .
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Percent of total production that meets nutrient needs of all Indonesians
n
&

DHA + EPA eniu Vit. A (RAE Vit B12

0.0% 4 .
Protein
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CLIMATE: Opportunities for reducing food system emissions

* Reducing emissions in existing systems

* Fisheries management
* C(leaner vessels
 Feed conversion & sourcing

* Reducing loss and waste
* Changing consumption

* Investing in low-carbon species/systems
e Shifting diets

&
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CLIMATE: Animportant part of food system resilience

* Blue food systems are priorities for
investment in adaptation

* Addressing changes in distribution and
productivity

e Conserving coastal ecosystems

* Diversity offers options for new, more
resilient blue food systems

* Including blue foods in food system
adaptation strategies can improve
overall resilience
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Blue Foods Serve Multiple SDG Priorities
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Nutrition Net Zero Development Inclusion
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