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ACRUNET Partners Continue 
Deliberations in Member Countries
6th ACRUNET Partner Meeting Held in Lisbon

A very successful meeting of the ACRUNET (Atlantic Crab 
Resource Users Network) was held at the end of June in 
Lisbon, Portugal.  The meeting was hosted by ACRUNET 
partner IPMA (Institute for the Sea and Atmosphere) at 
one of its local facilities. Intensive focus group meetings on 
the first morning gave the delegates an opportunity to get 
caught up on their individual area of interest before going 
on to the more integrated business of ACRUNET for the 
following day and a half.

It was evident from the tone and content of the 
presentations and discussions that many of the ACRUNET 
activities are now reaching completion. It was interesting to 
note that in many cases the tasks undertaken by ACRUNET 
had themselves opened up new areas for investigation such 
as further refinements on live brown crab transport systems 
and ways to quantify brown crab quality.

Managing brown crab fisheries is still high on the ACRUNET 
agenda.  Comité National des Pêches (CNPMEM) gave the 
industry Focus Group a detailed report on the management 
system employed in France.  This approach is based on 
local committees, supported by fishermen, which are 
empowered to make regulations reflecting local conditions 
resulting in a more predictable and stable regimen but it was 
acknowledged that this system may not be an option in other 
member countries.  The ACRUNET fisheries management 
Activity remains focused on assessing the extent and 
impact of latent effort. Fishermen from Ireland and the UK 
feel any improvements in other areas of the industry could 

be undermined by the easy access of an unknown number 
of additional vessels to the sector and, at the very least, 
industry should be able to quantify this threat.

The delegates were delighted to hear the European Brown 
Crab Standard continues to make progress; they agreed on 
the format for a guide on quality and handling to be produced 
in all four Atlantic Area languages and specifically tailored for 
both fishermen and brown crab handlers. 

The Activities concerned with industry analysis, consumer 
education and marketing, while distinct in their approach, are 
closely linked in the output of results.  Innovative marketing 

materials, which are specifically 
designed to appeal to a younger 
consumer, were made available 
by FranceAgrimer in the four 
project languages and can 
be used in local and national 
advertising and marketing 
campaigns.  They can be found 
on the ACRUNET website www.
acrunet.eu.

Trials on live brown crab 
transport options continue 
under the guidance of the 
University of Hull and there 
was considerable interest from 
the industry partners on how 
soon and at what cost they 
would be able to implement the 
outcomes. 

June 2014 sees ACRUNET partners gather in Lisbon 

A sample of promotional materials 
produced in English, French, 
Spanish and Portuguese
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Momentum of ACRUNET Deliverables Grows at Bristol

Seafish hosted the 7th ACRUNET Partners Meeting in Bristol 
on the 7th and 8th of October.  Addressing the assembled 
delegates at the opening session, Marcus Jacklin for Seafish 
observed “Another major achievement of the project 
has been the high level of collaboration and cooperation 
displayed between partners” and went on to point out the 
value of the network which has developed and progressed 
its stakeholder-wide role at group level rather than partners 
following narrower objectives at individual level.  The 
resultant collaborative platform enables discussions and 
initiatives to be developed in a very effective and cooperative 
fashion which could, potentially, be adopted by other regional 
groups.

Brown crab fishermen from the UK, Ireland and France 
were well represented at the meeting and, as usual, were 
able to bring real, hands-on experience to the discussions. 
The input from the fishing sector is vitally important to the 
work of ACRUNET; there is considerable over-lap in the crab 
industry between fishermen, transporters, exporters and the 
processing sector and these operators are constantly aware 
of the knock-on effect of change in the various elements of 
the product chain.

Creating a certifiable transnational standard which could 
assure consumers regarding the credentials of brown 
crab was a primary objective of ACRUNET.  Building on the 
existing national seafood standards of the partner countries, 
the meeting was informed that nearly 40 crabbers spread 
throughout Ireland, the UK and France have been audited to 
the ACRUNET Brown Crab Standard.  The next step will be to 
ensure that this hard work is put to good use by promoting 
this certification in the market place.

 The very interesting and practical work being carried out 
by the industry analysis team continues to drill deeper into 
consumer attitudes.  They have also identified a number of 

issues which 
could impact 
negatively 
on consumer 
reactions 
such as media 
coverage of 
sustainability 
and health topics.  There was agreement that industry needs 
to be equipped to respond in a rational and open manner 
when such situations arise; the response of industry needs to 
be consistent and well-informed.  The promotional materials 
developed by ACRUNET have an important role to play and 
are already being deployed in France which continues to be 
the single largest market for brown crab.

The product format is very important but there is 
considerable variation in what appeals to the consumer from 
country to country.  ACRUNET has produced a detailed report 
on the types of presentation and there are plans to follow-
up with trials in Spain which has, up to now, been primarily 
interested in the more basic product such as live or cooked 
and frozen. Partners have been continuing to look at ways 
to improve transport, particularly live crab, and continued 
progress has been made on efficiency measures that will 
reduce the quantity of water needed for live transport.  There 
are also on-going studies, again in Spain, on waste utilisation 
where composting samples have been analysed and a scaled-
up commercial trial has been carried out. (See “Biological 
compost: a solution for the brown crab by-products? Pg. 3).

This is the final year of ACRUNET and many of the objectives 
of the project are achieved or will be achieved in the near 
future. It is vital that this information reaches all those 
stakeholders which can benefit from it.  In the course of 
its work ACRUNET has also identified other areas which 
need to be followed up. The partners discussed the future 
options and concluded that the work started, particularly the 
development of the network, should be continued.  

Seafish hosts October ACRUNET Partners meeting in Bristol

Discards – not all bad news? 
A major problem facing European fishing fleets this year is 
the implementation of the landings obligation or, as it is more 
commonly called, the discards ban, as required by the new 
Common Fisheries Policy. 

Discard or Bait?

A collaborative industry and government initiative (Seafish, 
NFFO and Defra) has examined the feasibility of using fish, 
which would formerly have been discarded at sea, as bait for 
pot fisheries. Bait is a significant financial overhead for pot 
fishermen and availability is also quite often an issue.

The study identifies the species and quantities of fish which 
could be available when the landings obligation becomes 
fully operational and which will not be sold for human 
consumption.  To come up with a realistic picture of the supply 

and demand, the analysis included 
input from the bait supply chain 
stakeholders, discard data estimates 
and commercial sea trials to test the 
effectiveness of a range of potential 
discard species as bait.

The results of sea trials were 
particularly interesting; differences in effectiveness were 
evident depending on the target species with crab being far 
less choosey than lobsters.  However, at the end of the day 
and despite the very high demand for bait, cost will dictate 
how much of this type of fish will end up in pots; fish which 
does not have a human-consumption value is not necessarily 
low cost as handling, transport and freezing soon make it 
financially unviable.  More details of this very informative 
study can be found at Use of Discards in Bait (www.seafish.
org/media/Publications/SR668_use_of_discards_in_bait.pdf)
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Biological compost: a solution for the 
brown crab by-products?
Many industrial processes generate massive amounts of by-
products. Sometimes they are easy to recycle or valorise since 
there are other industrial methods that may turn them into new 
raw material. However, other situations are not so easy because 
the nature of the by-product makes them hard to re-use. This 
happens with exoskeletons which are produced in big amounts by 
processing companies that use crab as raw material. This is not a 
singular case in the fishing sector. There are other examples such 
as the shells of bivalve molluscs for which only the meat is used for 
canning.

The ACRUNET project intends to answer the questions 
specifically concerning brown crab and the valorisation of its 
by-products. As high-Chitin-content waste and the production 
of Chitin and Chitosan, both of which have many industrial 
applications, may be considered to be the perfect solution, 
as similar by-products are used elsewhere in this process. 
On the contrary, following this line would be a mistake. The 
industrial process to obtain this product produces high levels 
of contaminants and requires a large workforce. That is why 
companies within this activity are located outside Europe.

Given the abundance of crab by-product, we need a process that 
can likewise use big amounts. It would not make any sense to look 
for alternatives offering solutions for small amounts. Bearing 
this in mind the consortium of the project opted for the choice of 
biological compost. This solution, if it finally becomes feasible, 
would be in line with sustainable environmental guidelines which 
please both European authorities and consumers. It would also 
allow the compost to be applied to agronomic ends.

Small-scale compost testing

There have been some previous attempts but none of them solved 
the problem globally. At the beginning the process is feasible. As 
well as the technical possibility, the testing intends to standardize 
the process in such a way that it may be implemented in any 
location with slight variations. As a summary, we have tried to 
design a process which includes different aspects that affect the 
process and its viability: evolution of certain variables, duration, 
yield, production costs and profile (final features and specific 
end).

CETMAR is coordinating the experience with the help of 
ECOCELTA S.L., a specialist in the subject located in Galicia, and 
the research group in Environmental Biology from the University 
of Vigo.

Initially, to check that the process was technically feasible there 
was a physico-chemical identification of the by-product. Taking 
into account that the organic charge in the initial by-product is 
very low and insufficient to assure a compost process, there 
were some lab-scale initial tests. The testing could establish the 
percentage of additional organic material, other than the by-

product, that should be added to avoid the blocking. Likewise we 
could identify some useful details that allow us to optimize the 
process and to apply in the further and definitive industrial test.  

Conclusions reached in the tests revealed some specific data 
regarding some issues:

• Taking into account the physico-chemical composition of 
the available substrates and the search of a commitment 
treatment-cost, the most adequate proportion for the 
mixture was established in fresh weight (Structuring: 
Additional organic material, co-substrate: shellfish).

• Among the available co-substrates we identified the best 
to fulfil the requirements of the process. 

• Humidity in the final mixture was much lower than the 
minimum required for a correct compost process so it 
was necessary to re-moisten the material. This happens 
when using low humidity raw material.

• The amount of organic material in the final mixture was 
enough to protect the compost process.

Industrial compost tests

Based on previous data that guarantee the success of the process 
we started an industrial level test where temperature was 
monitored as a key factor. We used around 6 tons of by-products 
from crab and the activity started to be organized at the end of 
November. 

Once the by-product 
was mixed with the 
co-substrate and the 
structuring material 
(Picture 1), the mixture 
was placed in a trench 
for 10 days during 
which it was turned 

over daily. The goal of this stage was to make a first phase of 
accelerated degradation to reduce the delay time in the plant.

Two weeks after starting the tests all the material was placed 
in a definitive bed (Picture 2) which measured 16m length by 2m 
width and 1m height. The material was covered with a blanket and 
turned over twice a week. The temperature, as a key factor, was 
under supervision and the same as expected it was necessary to 
moisten the material now and then to avoid humidity descending 

General view of the ditch

Close view of the trench and the mixture 

continued pg. 4
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ACRUNET  Picture Gallery
The inshore fishing sector plays an important part in Ireland’s brown crab industry.  It consists of small boats <12m fishing from 
small harbours which are often tidal.  Time at sea is also constrained by weather and sea conditions along the south-west, west 
and north-west coasts where fishing activity is concentrated.  Much of the catch goes to local processors so these boats have a 
pivotal role in peripheral maritime communities.  

Consumer Information Labels – what 
industry needs to know

 Since 13 December 
2014 the rules for 
labels accompanying all 
fishery and aquaculture 
products have become 
considerably more 
stringent with very 
detailed information 
regarding the 
provenance of the 
product required.  
However, this is also an 
opportunity for well-
regulated fisheries and 

seafood companies to use the system to promote their good 
seafood credentials. In addition to the mandatory information 
required, voluntary details such as environmental, ethical 
or social aspects including quality labels, codes of practice, 
sustainable fishing schemes, etc., can be added provided 
they are clear, unambiguous and verifiable.  Such additional 
information must not mislead the consumer and should not 
be displayed to the detriment of the space available for 
mandatory information.  The EU’s pocket guide to the new 
fish and aquaculture consumer labels (see link) provides very 
useful guidelines while a more in-depth and science-based 
perspective can be got from our fellow Atlantic Area project 
Labelfish (http://labelfish.eu).

Download: http://ec.europa.eu/fisheries/documentation/
publications/eu-new-fish-and-aquaculture-consumer-labels-
pocket-guide_en.pdfA pocket guide to the EU’s new fish and 

aquaculture consumer labels

to critical levels (<40%). This would put the development of the 
process at risk. In this stage the goal is a slower degradation that 
allows the nitrogen compounds to be kept in the matrix of the 
material and to increase the agronomic quality of the compost.

The goal of the test is to obtain a compost with potential 
application in agriculture. A series of analysis will be made to 
determine the profile of the compost and establish the most 

appropriate use. In this sense the final stage of maturation 
is essential so the process may last around six more weeks. 
Biological compost is a rather slow process. This constitutes one 
of the problems of this industrial activity. It produces a very high 
agronomic quality product but it is very slow and needs too much 
room, which is an obstacle for business. The test will serve to also 
answer other questions regarding business like the cost of the 
final product.


