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ACRUNET Partners Identify 
Communications as Major Issue for 
Final Stages of Project
ACRUNET Partners came to Dublin for the project’s 
penultimate meeting held at the Ashling Hotel on 3-4 March 
2015 and hosted by Bord Iascaigh Mhara (BIM). Dr Ian Lawler 
of the Fisheries Division, BIM, welcomed the delegates and 
reminded them that ACRUNET was now at a crucial point 
regarding its original objectives. He reminded everyone 
present that ACRUNET had evolved from the transnational 
industry network which itself had developed in response to 
serious market and economic viability issues nearly ten years 
ago and, while those issues might not pose the same threat 
today, the network was stronger and wider than ever and 
still played a very important role in the brown crab industry. 
In these final stages, with many of the project objectives 
and deliverables close to being finalised, the most crucial 
task, that of communicating this valuable information to 
all the stakeholders, is looming large and there is an onus 
on ACRUNET to ensure the information reaches the widest 
possible audience.

Norah Parke, Killybegs Fishermen’s Organisation (KFO), 
heads up the network and communications elements of 
ACRUNET and in an overview of current status reiterated 
the basic problems which prompted the original industry 
group to seek funding from the Atlantic Area Programme. 
She reminded the delegates that ACRUNET had approached 
the industry concerns regarding brown crab quality, markets 
and management with a range of Activities and Actions built 
around innovation, information and education. The problems 
facing the industry were complex and interconnected so it 
is only to be expected that the solutions, likewise, reflect a 
similar level of complexity. 

The brown crab market, with its historical focus on France 
and, to a slightly lesser degree, Spain, Portugal and Italy, 
relies first and foremost on a reliable supply of top-grade live 
crab. This is an expensive and skilled supply chain which has 
relied almost entirely on vivier-style truck transport involving 
movement of equal quantities of seawater and crab. Trials 
carried out by ACRUNET partner Hull University under the 
direction of Portuguese partner IPMA (Instituto Português 
do Mar e da Atmosfera) have demonstrated that transport 
using a misting system is a less expensive but viable option; 
the “nuts and bolts” of this system will be a valuable tool 
available to all operators in the near future. The quality of 
the crab depends on grading and handling throughout the 
supply chain; BIM has lead a significant development in this 
field by establishing a common brown crab standard across 
Ireland, the UK and France. The practical output will be 
available in the form of a user-friendly crab guide based on 
“how to” illustrations and will be produced in English, French, 
Spanish and Portuguese. There are plans in place to back 
up the printed and online versions of the crab guide with a 
promotional video.

 Seafish have carried out extensive studies on the entire 
industry from catching to consumer including regional 
preferences, varieties of product and the emergence of 
product trends; all essential information for those in the 
processing and marketing sectors. This work was intended 
to inform the thrust and extent of studies, surveys and 
assessments carried out by those partners in areas such as 
market promotion and product development. In response 
to the Seafish analysis FranceAgrimer have commissioned 
an in-depth study of the French market and produced 
innovative and quirky sales material designed to strike a 
chord with young crab gourmets. Market research is being 
completed by CETMAR (Centro Tecnológico del Mar) in 
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Feasibility Trials on Misting System for 
Brown Crab Transport Look Positive

A major challenge to all 
stakeholders in the brown 
crab industry has been the 
cost and risk of mortality 
to crab being transported 
from landing to market. 
So far transport has 
relied on variations of 
vivier-style haulage which 

is basically a series of tanks containing seawater with some 
form of aeration in an insulated truck. Temperature control is 
achieved by lowering the ambient temperature using the truck 
refrigeration system which can be variable to say the least. It 
is also highly dependent on the judgement of the driver as to 
when and how to regulate the level of refrigeration. However, 
the greatest limiting factor is the relatively small quantity of 
crab, which can be delivered to market; crab must be packed 
in a ratio of 1:1 with seawater which amounts to a tonne of 
seawater being delivered for every tonne of crab, which 
doubles the transport costs.

Drs Katie Smyth and Roger Uglow, University of Hull, 
assessed some of the most widely used current systems 
including following a consignment from despatch in Donegal, 
Ireland, to its destination in Roscoff, France. They identified 
a number of factors which had serious negative effects on 
the condition of brown crab being transported in this manner 
and reviewed earlier work which had been carried out with 
similar goals. Though previously tested and found unsuitable, 
they were convinced that a simple misting system could be 
used effectively and have been running trials on batches of 

brown crab held under a variety of conditions in land-based 
simulations over the past months.

The trials have been based on a widely-available mister 
system which has the following advantages:

• The model used is readily available and there are several 
equivalent systems also available

• It is cheap to buy (approximately £150)

• A truck with a 20 tonne payload can theoretically carry 1 
tonne of seawater, to supply the mister for 72 hours, and 
19 tonne of crab (these figures are still being refined and a 
road trial has yet to be carried out)

• Temperature control is more easily maintained since only 
the reservoir of misting water needs to be chilled

Throughout the trials several parameters have been 
monitored which are directly related to crab health such as:

• Body temperature

• pH

• protein levels

• lactic acid levels

• glucose levels

• ammonia levels

• haemocyanin levels

Hull University intends using the remaining time to further 
refine the system and trial for intermittent misting, the 
effects of temperature manipulation and more accurate 
assessment of hourly water usage.

Spain but preliminary results indicate some surprising 
findings; processors in Ireland and the UK may well find this 
ACRUNET output very informative. CETMAR has also carried 
out commercial-scale trials on composting crab waste with 
very promising results which may mean an expensive waste 
disposal problem for processors becomes a profitable 
environmentally friendly soil enhancer. 

A major challenge for the scientific partners has been to 
establish the common ground on which to build a management 
plan between the producer countries Ireland, France and the 
UK. A management regime has not emerged but there has 
been very significant work done to prepare the individual 
countries to work with their own regulatory authorities in the 
foreseeable future and produce management plans which 
would meet the expectations of all the producer countries.

The ACRUNET partners are pleased with the progress made 
over the past three years; they discussed the need for a 
substantial programme of dissemination and communication 
of results by the end of the project in June and a mechanism to 
sustain the network and its achievements into the future. Not 

alone did this 
project attain 
its objectives, 
it also 
highlighted 
other issues 
which should 
be addressed 

and this, naturally, has raised the question “Should the 
partners develop a follow-on project?” Gerry Finn, Northern 
and Western Regional Assembly, addressed the delegates 
and gave a comprehensive update on the new Atlantic Area 
Programme, stressing that many of the difficult bureaucratic 
areas of the original Programme were being streamlined 
and made more user-friendly. He estimated the first call for 
projects could occur in the last Quarter of 2015. ACRUNET 
is currently assessing the overall performance of its current 
project and, no doubt, will get stakeholder opinion on further 
activities.

The final ACRUNET Partner meeting will be held in Roscoff, 
France from 16-17 June 2015.

French delgates at the March ACRUNET Meeting in Dublin
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Can We Increase the Market for 
Brown Crab with Better Packaging?
A key objective of ACRUNET has been to improve the market 
for brown crab; this necessitates increasing the market presence 
and visibility of brown crab throughout Europe using focused 
marketing techniques and tools already available in a new and 
innovative manner for this product. The ACRUNET Activity which 
took on this task started by carrying out a sensory assessment of 
the product range which was available in partner countries the UK, 
Ireland, Spain and Portugal (France, as the largest consumer and 
importer of brown crab, has been dealt with separately). 

This study threw up some interesting results and concluded that 
consumption of brown crab could be increased using modern 
marketing strategies to both maintain established customers 
but also to attract new customers through innovative use of 
basic techniques. Such strategies could be as simple as improved 
packaging material and presentation at affordable prices. 
Interestingly it appears that there is very little difference in either 
brown crab products or price in traditional fishmongers and 
supermarkets but effort targeting the supermarket level would 
possibly be more rewarding.

In the more southerly European countries there is less diversity 
in processed brown crab products which would indicate room for 
expansion in this sector, but there is also consumer resistance to 
higher prices for chilled product though it may have more appeal. 
There is also reluctance on the part of supermarket buyers to 
stock product with what is perceived as excessive packaging 
since it is considered to constitute an unnecessary expense and 
takes up too much space on shelves which translates into less 
profitability. 

This study also identified the wide range of packaging standards 
based on appearance i.e. ranging from attractive to not fit for 
purpose. Crab product labels were found to be below required 

standard in many instances with lack of storage information, 
list of ingredients and allergy advice being the most relevant 
missing information. Apart from the mandatory requirements 
of EU legislation, packaging labels should include the exact crab 
species (to distinguish it from competitor products), identify the 
presence of brown meat content (since contaminants are mostly 
associated with brown meat, e.g. cadmium), possibly a description 
of appealing culinary recipes and the nutritional value declaration.  
From an environmental point of view all labelling on packages 
should have the eco-friendly symbol and the recycling standard 
symbols for packaging materials. The investigation showed that 
from a consumer perspective the more appealing products are 
those with colourful labelling complete with mandatory and 
additional information such as allergy advice, recipe suggestions 
and nutritional values, good visibility of the product, and which 
are clean, convenient and ready to eat. This reveals a major 
opportunity for brown crab processors, as competitor species are 
rarely labelled correctly either and differentiating brown crab will 
give it greater visibility.

This work is almost completed and will shortly be available on the 
ACRUNET website (www.acrunet.eu) with complete supporting 
data and illustrations of examples from all aspects of the study.

Examples of emotionally appealing evaluation of crab products from UK, Portugal and 
Ireland

ACRUNET Meets the Stakeholders on 
Bord Iascaigh Mhara Stand at Galway 
Fish EXPO
Norah Parke (KFO), who is responsible for Network and 
Communications Activity for ACRUNET, was delighted to use 
the opportunity provided by fellow ACRUNET partner BIM, 
to raise the profile of the transnational project at the Skipper 
EXPO International in Galway, Ireland, in early March 2015. 
This fishing exhibition has been growing from strength to 
strength since its first show in 2005. According to organisers 
Mara Media, 2015 has beaten all records for attendance 
and this growth has been reflected by interest shown in 
sister exhibitions in Aberdeen (May 2015) and Bournmouth 
(October 2015). Many of ACRUNET’s stakeholders will visit 
these exhibitions and, through its own partner contacts, 

every opportunity will be used to promote, disseminate 
and establish communications with the wider Atlantic Crab 
Resource Users Network at such events.

Fishermen Andrew Kearney from Kilkeel, Co Down, at Skipper EXPO, Galway, gets the 
ACRUNET story
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ACRUNET  Picture Gallery
A glimpse of the French brown crab fishing industry. Many thanks to our colleague René-Pierre Chever for all the photos.  


