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ACRUNET – What’s It All About? 
The distribution of brown crab spans the entire Atlantic Area.  
While the catching sector is concentrated mainly in the UK, 
Ireland and France, both Portugal and Spain play a huge role  
in the distribution and buying of brown crab once it is landed.    
Processing and value adding activities are spread across the 
whole region. In 2008 all operators in this industry were  
seriously worried: prices were, at best, static; demand was 
sluggish; non-EU imports of similar seafood were much  
cheaper; and fuel prices were soaring.
The Atlantic Crab Resource Users Network (ACRUNET) grew 
from a meeting held in Edinburgh in September 2008 called by 
the Scottish-based Crab & Lobster Commercial Strategy Group.  
This group was very concerned that the expanding fleets, 
particularly in Ireland and Scotland, were largely responsible 
for the poor market conditions and the situation could only get 
worse.  Whereas this analysis was correct, to a certain extent, 
the expanded group which eventually encompassed Scotland, 
the North Sea and Channel coasts of England, Wales, Ireland 
(UK&ROI Transnational Crab Group) and France, soon realised 
that their shared issues far out-weighed their differences.  
It was obvious that a transnational approach to these issues,  
addressed through dialogue and co-operation, was far more 
likely to succeed than continued negative non-productive  
under-cutting competition.  A basic problem was the landing of 
too much product in the form of live brown crab which had to be 
sold quickly – and cheaply!  This issue could only be addressed 
by the various parties communicating and agreeing to match 

supply to demand. Finally, at a seminal meeting held in Paris in 
January 2010, the group agreed a strategy to take the brown crab 
industry forward: match supply with demand, particularly in spring 
and early summer; improve management of fisheries at national 
level and run a significant marketing campaign to increase 
consumption Europe -wide, particularly in the traditional  
markets such as France.  
The marketing campaign would be the keystone of the initiative, 
but marketing involves serious financial input which the voluntary 
ad hoc group was not in a position to provide.  
Similarly, it is very difficult to get funding for a purely  
marketing-based proposal but in this case the existing network 
could demonstrate the legitimate need for an integrated root  
and branch analysis of the brown crab industry from catcher to 
consumer to include all aspects of the route to market, costs,  
new product format  and, most importantly, promotion.   
Using the existing industry network and incorporating further 
relevant agencies, a proposal was submitted to INTERREG under 
its Atlantic Area Priority 1 (Promote transnational entrepreneurial 
and innovation networks), Objective 2 (Enhance competitiveness 
and innovation capacities in maritime economy niches of 
excellence) Programme.  The proposal was successful and 
ACRUNET was approved to run from July 2012 to end of June 2015.  

continued on page 2

At its initial preparatory meeting held at Bewley’s Hotel, Dublin Airport, 
in June 2012, ACRUNET emerged as a truly stakeholder, bottom-up, 
industry-driven project with an ambitious programme of practical and 
relevant activities planned for the coming three years. This meeting of 
the participating  organisations was called to finalise the partnership 
list, explore options on how to integrate the remarkable list of “to dos” 
and provide an opportunity for the partners to become acquainted 
with each other, their roles, their skills and their individual vision for the 
future of the brown crab industry.  The “kick-off” meeting took place 
following the official launch of ACRUNET by Kieran Calnan, Chairman of 
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ACRUNET’s official launch in Clontarf Castle,  
Dublin, October 2012.
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The brown crab (Cancer pagurus) is particularly abundant 
in coastal waters of northwest Europe, particularly off the 
coasts of Norway, Scotland, England and Brittany, France.  
In these countries captures have increased from 10,000 tons 
after the Second World War to nearly 40,000 in 2010 (valued 
approximately at €66 million at the first point of sale). The 
brown crab is mainly exported to Mediterranean countries, 
like France, Spain, Portugal and Italy, where they are widely 
appreciated, and are mostly sold live. 
Activity 6 of the ACRUNET project, led by Dr António 
Marques of the Instituto Português do Mar e da Atmosfera 
(IPMA) in Portugal, will address the problem of bulk transport 
of live brown crab and its storage at reception facilities. This 
activity is focused on exploring feasible commercial solutions 
for international dry transport developed by the University of 
Hull compared with the current vivier transport. Both systems 
will be monitored in existing transport chains to France, 
Spain and Portugal from Scotland and Ireland. A feasibility 
demonstration will then be performed, in combination with 
stakeholders in each country, for both transport and storage 
systems to ensure high-quality crabs using physical criteria. 
Additionally, best practice guidelines for high quality brown 
crab transport will be created. One workshop will also be 
organised for the stakeholders in each country targeting the 
optimisation of resources during live transport.
This market is dependent on a complex logistics-based 
transport of long duration, with holding facilities adapted 
for stocking large quantities of crustacean species from 
different geographical locations (Figure 1). Live transport of C. 
pagurus is commonly used to satisfy demand and to maximise 
returns from the fishery, but the journey to the end of the 
marketing chain is usually long (~2 to 3 days) and involves 
several post-harvest operations (e.g. nicking, transport in 
water without filtration at high densities and temperatures, 
careless unloading process) (Figure 2). Such stressors have 
been associated with losses attributable to heavy mortality 
during transport (1-50 %) and recovery at importers’ premises 

(15-70%). Such waste represent more than 10% economic loss 
to those involved in the trade and contribute to unsustainable 
exploitation of brown crab.
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Overview of the End-point of Transport and Distribution for Brown Crab

continued from page 1

the lead partner  Bord Iascaigh Mhara (BIM),  
at a two-day meeting in Clontarf Castle, Dublin on 10-11 
October 2012 where the partners defined their roles and 
projected work programme. Following the meeting a 
spokesperson for the project described ACRUNET as: 
“probably the most important development in the brown crab 
industry both for European crab fishermen and its ancillary 
industries, ” and  went on to say, “This project is unique and 
innovative because it has been driven by the fishing industry 
itself and, as such, has a better than average chance of  
long-term success. The crabbing sector is aware of the 
dangers posed by a rapidly changing market place and 
the threats of cheaper products worldwide and believes 
in confronting these challenges with this ambitious range 
of activities which will ensure good scientific advice, 
internationally-recognised standards and an efficient, 
economic route to market”.  

Hosted by the Shellfish Association of Great Britain (SAGB), 
Fishmonger’s Hall in London provided an iconic backdrop to 
the next ACRUNET meeting held in February 2013. Following 
the meeting, Jerry Percy, Chairman of the Crustacean 
Committee, SAGB, said: “It is not often that one gets a  
coming together of such a diverse group that results not only 
in open and honest conversation but also with the outcome of 
an agreed focus on a clear road map for future work, based on 
mutual understanding and agreement. “
Currently, the industry-based partners have either completed, 
or are in the process of carrying out extensive consultation 
initiatives with their members around the coast. The results of 
these consultations will have a significant effect on the tone 
of the ACRUNET project going forward and will constitute an 
important part of the next scheduled partner meeting to be 
hosted by FranceAgriMer in Paris at the end of May 2013.

Figure 1. Schematic representation of the live crustacean trade chain in 
Portugal. Arrows represent the trade route between the entities, their 
width being greater for routes with higher trade importance. Dashed lines 
represent the foreign trade chain.

Figure 2. Some post-harvest brown crab operations that affect crab quality 
during transport (upper pictures) and storage at holding facilities (lower 
pictures) (pictures from Sara Barrento).
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With an estimated 6,800 tons caught in 2011, France is the 
third largest producer of brown crab in the world. However, 
it is still contributing less than 15% of total production. The 
resource is apparently healthy and the annual production of 
brown crab in France has been stable for more than 15 years, 
varying between 6,000 and 7,000 tons. To supply the market, 
30 French vessels specifically target brown crab during the 
traditional fishing season (i.e. the second half of the year, 
roughly July to December). The main fleet consists of 12  
offshore exclusive potters but a large number of vessels 
catch brown crab as by catch.

To meet home demand, France is reliant on imports totalling 
around 10,000 tons (equivalent live weight) of fresh and  
frozen brown crab, largely supplied by the two main  
producing countries, Ireland and United Kingdom, but  
volumes have been steadily decreasing over in recent years.  
In parallel, France is exporting around 1,500 tons (equivalent 
live weight) mainly to its historical clients, i.e. Italy, Portugal 
and Spain, but is also recently turning to new markets, such 
as China, as southern Europe is currently going through a 
major economic crisis.

The French consumer has a preference for whole fresh crab and 
naturally consumes it during the fishing season, with a peak in 
December, as crab still represents one of the “must-haves” on a 
platter of seafood during the holiday season. Nowadays, almost 
1 in 10 households will buy brown crab at least once a year  
for home consumption, in addition to consumption in  
seafood restaurants. However, during recent years,  
consumption seems to have slowed down, as consumers’ 
preference moves towards more practical products such as 

cooked crab or crab-meat. As with many seafood products, 
the clientele for brown crab is quite mature and the sector 
struggles to recruit new consumers, who often do not feel at 
ease with cooking and shelling it.  There is a huge opportunity 
for ACRUNET to identify and propose solutions to some of  
the problems facing the marketing of brown crab and we look  
forward to a resurgence of interest in this excellent seafood 
with the proposed innovations in transport and product 
formats.  

The French Market for Brown Crab: A Declining Situation

At the 34th annual Mid-Channel Potting Conference, held  
this year in St Malo, France, the  Comité National des Pêches  
Maritimes et des Elevages Marins (CNPMEM) provided the  
delegates with a progress report on ACRUNET.  The ensuing  
debate concluded with a motion on the joint management  
of crustacean fishing effort in the Channel which emphasised 
the importance of regulation of the overall fishing effort to 
ensure future sustainability both for the resource and  
the market.  

The motion “wished that the ACRUNET programme should 
address the current situation in the fishing effort deployed by 
the different fleets in fishing brown crab, and the efficiency 
of the existing regulations that limit this effort”  and  
”emphasised that the professional organisations 
concerned were eager to get involved in implementing  

adequate management  measures at a regional and/or  
national level, particularly in view of the ACRUNET  
programme results.”

M. Daniel Lefevre, President of the Normandy Regional  
Fishermen Association, chaired the Working Group 3  
(Channel) meeting at the recent North Western Waters 
Regional Advisory Council (NWWRAC) assembly in Bilbao, 
Spain, which included a project update by Norah Parke,  
Network Coordinator for ACRUNET.  M. Lefevre referred 
to the motion from the Mid-Channel Potting Conference 
during the ensuing discussion and stressed the importance 
for all jurisdictions to support the fishing organisations and 
ACRUNET in its attempts to bring about the regulation of the 
crustacean fishing effort. 

Major Endorsement of ACRUNET by the Channel Crabbers

Traditional pot fishing in France.
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The Brussels Seafood Show gets bigger and better every year, 
with attendance this year estimated to be nearly 30,000.  
A highlight of the event is the awarding of the Seafood Prix 
d’Elite and, apart from the almost surreal entry of Seafood 
Flavoured Ice Cream, it was heartening to see that a strong 
contender for first place was a traditional dressed crab with 
a modern twist – the sort of product which can widen the 
market for brown crab and appeal to consumers everywhere.  
Elsewhere, there was evidence of more developments 

happening this year, with the Blue Sea Food Company from 
Devon and Burgons of Eyemouth obviously well on their way to 
combining their brown crab processing and marketing skills.

Brown crab was in evidence from all the Atlantic Area 
countries from which ACRUNET is drawn, as one would 
expect, with a range of product formats from vacuum-packed 
crab meat to live crab in vivier holding systems. The Seafood 
Exposition provided an excellent opportunity to promote the 
ACRUNET project and its planned work programme.

European Seafood Exposition, Brussels, April 2013   

Pat the Cope Gallagher MEP, Fisheries Committee, European Parliament 
gets an update on the ACRUNET project from the Network Coordinator 
Norah Parke

Ingredients
For 4 people:
50 grams brown crab meat 
100 grams white crab meat
 30 grams spring onion
 60 grams sweetcorn kernels
 1 dash of olive oil
 2 whole eggs
 170 ml milk
 50 grams gruyère cheese
 410mm savoury pastry cases

Directions
•   If uncooked, blind bake pastry  

cases at 185°C for 15 minutes
•   Roast sweetcorn in a little olive 

oil until golden brown
•   Coat bottom of pastry cases  

with the brown crab meat
•   Mix the white crab meat, chopped 

spring onion and roasted sweet-
corn together then put on top 
of the brown crab in the pastry 
cases

•   Whisk the eggs and milk together 
and season with salt and pepper 
then pour gently into the pastry 
cases

•   Top with gruyère cheese and  
bake at 170°C for 20-30 minutes 

An Innovative Crab Recipe Courtesy of Seafood Scotland
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Scottish Crab, Roasted Sweetcorn and Gruyère Tart

CONTACT US

PROJECT MANAGER:
Dr Louise Scally
+353 (0)87 2750784 
email: lscally@biodiversityresearch.ie
Fisheries Development
Bord Iascaigh Mhara, Crofton Road,  
Dun Laoghaire, Co Dublin, Ireland

NETWORK CO-ORDINATOR:
Norah M Parke
+353 (74) 9741195/+353 (0)87 9055414
e-Mail: norakfo@eircom.net
Killybegs Fishermen’s Organisation Ltd.,
Killybegs, Co Donegal, Ireland
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ACRUNET Partner meet in  Paris 
 – the hub of the market
During the last week in May, the ACRUNET partners gathered 
for their third project meeting in Paris which was very generously 
hosted by  FranceAgriMer. The meeting was held over two days, 
the 29th and 30th of May and was enhanced by the attendance 
of a substantial representation from the fishing industries of 
Ireland, the UK and France.   It was a very productive conference 
and indicative of the gathering pace of ACRUNET as the various 
project Activities begin to evolve and complement each other.  
Commenting after the event Dominique Schnabele said 
“FranceAgriMer was very happy to welcome the partners for a 
fruitful working session. The atmosphere among the participants 
was productive and relaxed. It was really gratifying to see the 
activities developing and harmonising. And we enjoyed a nice 
evening tasting brown crab, at last!”
The development of a European Seafood Standard specifically 
for brown crab is now more than an aspiration – considerable 
progress has been made on reviewing existing standards in 
the partner countries and a combined version which would 
encompass the most desirable elements of existing models is 
being constructed.  Reflecting the demands of both retailers 
and consumers, ACRUNET is eager that this deliverable will be 
accredited to the highest possible international standard. (See “A 
European Standard for Brown Crab” page three).

The partners learned that the crab producing countries – UK, 
Ireland and France – have carried out extensive consultation with 
the various industry sectors; fishermen, exporters and processors 
have all contributed to this process.  The opinions and data 
gathered have gone a long way to building up a comprehensive 
picture which will inform the industry analysis being carried out 
which, in turn, will prove invaluable to the partners carrying out the 
market research and, ultimately, consumer-focused education 
and promotion. 
Transporting live crab from peripheral fishing grounds to markets 
in France, Spain and Portugal has always been one of the more 
challenging aspects of the industry; ACRUNET will carry out a 
monitoring programme during the coming year to identify the 
critical “squeeze” points and possible solutions to improve the 
quality of delivered crab and thereby improve financial viability 
for the sector.   Of course this work will also reflect favourably 
on efforts to improve fishery sustainability and environmentally 
sound exploitation of an Atlantic Area natural resource.  
Initial responses to questionnaire-based research by 
FranceAgriMer reveals that the industry still favours marketing 
efforts focused in Europe; not surprisingly, the UK and French 
responses indicated a need for increased marketing effort in their 
domestic markets reflecting their already well developed local 
consumption.  The FranceAgriMer-led marketing campaign will 
be pursued in the short term with an emphasis on engaging with 
younger consumers, highlighting not only the health benefits of 

continued on page 6
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An Irish crab-fishing company 
may have the solution to the 
perennial problem of lost 
fishing gear, a particularly 
difficult problem for those 
using pots and creels.  Strong 
tides and stormy weather 
all contribute to strings 

of gear being moved about the sea-bed with serious financial 
consequences for their owners.  Not alone that the missing gear 
may never be retrieved, many skippers spend hours of valuable 
fishing time searching - an expensive and often frustrating 
exercise.  
Now an innovative collaboration between McBride Fishing 
Company in Donegal and the local Institute of Technology could 
see every crab pot being electronically tagged allowing the fishing 
vessels to track and locate every pot. Researchers at the WiSAR 
Lab facility within Letterkenny Institute of Technology, have 
designed a wireless system which will monitor the crab fishing 
process. The system will work by recording the number of fishing 
pots deployed during the hauling operation as well as counting 
and recording the number of caught crabs. It will also be able to 

record sea-bed temperature, location and depth readings using 
wireless and GPS technologies.  Pete McBride from McBride 
Fishing said ““This technology will allow us to gauge both the 
lifespan of the crab pots and of our ropes,” adding that it would 
help the company keep its costs down and went on “It will also 
count the number of crab coming into the vessels to give us exact 
percentages of caught crab so we should be able to locate the 
more beneficial fishing areas”.
Sufian Al Aswad, who manages the WiSAR Lab, said the 
introduction of wireless sensor technology into the fishing 
industry is in itself innovative. “Developing an accurate counting 
system for fishing pots, caught crabs, sea bed temperature 
readings and GPS mappings is going to play a major role in 
assisting the Irish fishing industry in shaping future strategies,”  
he said. 
With the current emphasis on the need for seafood traceability 
and accountability, such systems could be invaluable to the 
fisherman; the potential applications are enormous and  
far-reaching.   

This research has been partly funded under Enterprise Ireland’s 
Innovation Partnership scheme.

eating crab but its ease of preparation and 
its excellent environmental credentials.   
The partners reviewed the ACRUNET 
website, which is available in English, 
French, Spanish and Portuguese, and have 
made some observations which have been 
incorporated; the website will continue to 
grow and develop throughout its existence 
and all partners are invited to participate 
in this process.  The project Newsletter 
will be available on the web-site.  The 
partners agreed that communication 
and information items, particularly when 
produced for industry, should be available 
in the partner languages.  

ACRUNET – In The Evening!
The ACRUNET partners believe in making 
the most of every opportunity to promote 
their industry. Not content with spending 
two hard-working days discussing and 
debating the problems of the crab 
trade, their relaxation meant a meal in 
the famous “Le Crabe Marteau”  where, 
thanks to Jacques Person of the Beganton 
shellfish company, everyone sampled the 
delights of eating brown crab.  This very 
atmospheric restaurant was packed with 
diners, young and old, and really illustrated 
how the originality of the background and 
presentation sold the product; now we 

must persuade every seafood restaurant  
to provide wooden mallets and bibs!

“Thank you” to Dominique Schnabele, 
FranceAgriMer, for taking care of the 
photographs at the meeting and in  
“Le Crabe Marteau”.

Space-Age Technology Could Help Solve Age-Old Gear Problem

A European Standard for Brown Crab
Driven by the increased globalisation of all aspects of 
commerce and, indeed, life itself, the standards industry 
with its attendant certification, accreditation, auditing 
and compliance sectors, has grown enormously in recent 
years. The resultant, and sometimes very confusing, array 
of standards complete with arty logos and catchy slogans 
may be close to creating “standard fatigue” even with their 
target consumers.  The consumer may not always be aware 

of the underlying message of a particular standard and may, 
for instance, fail to differentiate between food quality and 
environmental issues.

Seafish has attempted to bring some clarity to this situation 
with its recently launched  “The Guide to Seafood Standards” 
which provides detailed information on all the certification  
schemes currently relevant to seafood, many of which also 
appear on product labelling and menus.  It incorporates 

continued on page 7
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The objective of improving the transport of brown crab took 
a major step forward when the Activity 6 team, Drs Roger 
Uglow and Katie Smyth from Hull University and John Fagan, 
BIM, began their work in the cold dawn light of 23rd September.  
The journey began with a load of vivier caught crab which was 
loaded onto a vivier-equipped truck at Rathmullan Pier,  

On The Way to Improving Crab Transport

an interactive tool which describes how each standard is 
applied and the criteria used to measure factors such as 
food safety, environment, animal and social welfare.  
So, against this backdrop, do we really need another 
standard specifically for brown crab?  

The answer is YES. ACRUNET owes its existence, in part,  
to the need for a transnational European-wide standard. 
 In earlier times a major source of discord among 
stakeholders was disagreement on what constituted 
“quality”.  It was evident that quality meant different things 
to different people – the criteria for those in processing 
looking for “full” crab were quite different to those involved 
in transporting live crab to further and further destinations, 
seasonal fluctuations are enormous, the moulting and 
reproductive cycles create yet another set of variables.  
Added to the need for a common understanding on quality 
criteria, there is enormous pressure exerted by the retail 
industry to provide reassurance that wild fisheries are 
exploited in a sustainable and environmentally-friendly 
manner.  Brown crab fisheries have developed in the 
member countries in different ways – small artisanal 
inshore operations in some areas to large, deep-sea, 
purpose-built vivier crabbers in others.  

Traditional products, such as whole crab bought live and 
cooked by the consumer, are having to compete with more 
innovative formats – crab meat, crab  pâté, dressed crab – 
the list goes on.  

ACRUNET Activity 4 aims to demonstrate the feasibility 
of a standard for brown crab based on Responsibility, 
Traceability and Quality.  The initial work of this Activity 
has established existing standards in Ireland, the 
United Kingdom and France which already encompass 
considerable common ground.  They are, respectively, 
the BIM Responsibly Sourced Seafood (RSS) which has 
been accredited to ISO 65 level, the Seafish Responsible 
Fishing Scheme (RFS) which has not yet been accredited 
and Pêcheur Responsable which is ISO 65 level but not 
accredited.  The challenge for Activity 4 is to develop an 
Annex for these existing standards which is workable 
and auditable.  Such an Annex must cater for existing 
practices in individual areas and yet raise the bar for the 
transnational industry.  Most importantly, Activity 4 must 
show that participating in a scheme which purports to raise 
standards must not place an insupportable financial burden 
on industry, particularly small scale fishermen.

Image above: dawn at  Rathmullan Pier, Co Donegal.

Co Donegal, in the far north-west of Ireland and was 
followed to its destination in Brittany, France.

Basic parameters such as temperature and salinity were 
recorded and samples were taken from crab for further 
analysis in the lab.  These parameters were repeated 
when the crab were delivered to France.  This base-line 
information is essential if trials assessing the merits 
different types of transport are to be meaningful.  

The ACRUNET team would 
like to thank all the crew 
and staff of Hannigan Fish 
Trading in Donegal  and 
Jacques Person, Beganton 
in France, for their help and 
cooperation which made this 
work possible.

Image left: arrival of the caught  
crabs in Brittany.

continued from page 6
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With EUMOFA the European Market 
Observatory
(http://ec.europa.eu/fisheries/market-observatory/home)

The European Market Observatory for fisheries and 
aquaculture (EUMOFA) is a market intelligence tool on 
the European Union fisheries and aquaculture sector.
It aims to:
• Increase market transparency and efficiency
• Analyse EU markets dynamics
• Support business decisions and policy-making
EUMOFA provides data from first sale to consumption.  
Data are collected from EU countries (plus Norway and 
Iceland) and from European institutions. They are  
updated daily.

This innovative website has enormous potential and 
though based on complex data and software is easy to 
use with excellent user guides.  Here are illustrations of 
some of the reports you can run with very little difficulty 
or experience.

Be Your Own Market Analyst

Ingredients
Serves 2:
• 2 brown crabs, cooked & picked. 
• (Keep the shells)
• 2 tsp butter
• 2 shallots or onion, finely chopped
• 200ml brandy
• 75ml double cream
• ½ tsp English mustard
• 2 tbsp chopped parsley
• ½ lemon juice
• 4 tbsp freshly grated Cheddar
• Basmati rice (to serve)

Recipe by Paul Harvey, Head Chef, Bolton’s Bistro (Cliftonville Hotel) – Cromer
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Crab Thermidor

	  
All products along the supply chain by Main Commercial Species
Commodity Group:  Crustaceans
Main Commercial Species: Crab
Currency:  EUR

Consumption/Retail

Prices per kg
Data provided by: EUROPANEL
 LV – CSB – Centrala statistikas parvalde
 PL – GUS – Glówny Urzad Statyczny

Percentages refer to the most recent available figure in the row

Source: EUMOFA: Market trends; Predefined queries; First sales – Monthly aggregates, three-year comparison (updated 15.04.2013)

Place of Sale

Latvia Crab sticks, 1 kg 4,90 4,903,58
36,87%

1,25
-3,20%
10,47

46,99%
14,53

42,53%

1,22
-0,82%

Crab, fresh, 1 kg

Crab, whole,fresh, 1 kg

Flavoured crab sticks, 250gPoland

Sweden

United Kingdom

Product Week 
2010/09

Week 
2011/09

Week 
2012/09

Week 
2013/08

Selected 
Week 

2013/08

1,21 1,211,20
-0,83%

14,48 10,53 15,36 15,39
6,28% 46,15% 0,20%
18,29 20,58 18,14 20,71

13,23% 0,63% 14,17%

Directions
1.  Sauté the onions/shallots in the butter until 

transparent and soft, add the crab meats, lemon juice, 
brandy then reduce and cook out the brandy.

2.  Add the double cream and simmer for 2-3 minutes to 
reach the correct consistency (should coat the back 
of a spoon)

3.  Add the English mustard and stir-in together. This is 
the “Thermidor”

4.  Place the “Thermidor” mixture into the crab shells  
and bake in the oven for 10 minutes

5.  Top with Cheddar, place under grill for a couple of 
minutes until golden brown

6. Serve with basmati rice & garnish

CONTACT US
IE – IRELAND

Bivalves and other 
molluscs and aquatic 
invertebrates

141

-75,18%

20

-64,50%

167

5,25%

Commodity Group Feb 2011

Volume Value Volume Value Volume Value Volume Value

Feb 2012 Jan 2013 Feb 2013
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Crustaceans

0,21

-48,20%

0,02

35,71%

0,56

7,20%

98

-64,34%

14

-48,72%

298

-40,99%

0,17

-35,34%

0,05

-43,17%

1,92

-68,97%

89

-60,60%

9

-18,29%

340

-48,32%

0,24

-55,21%

0,04

-22,78%

1,44

-58,65%
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n/a
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0,11

n/a

0,03

n/a

0,60

n/a
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ACRUNET project focuses on 
innovations in crab transport  
and packaging 
The 4th ACRUNET (Atlantic Crab Resource Users Network) 
partner meeting was hosted by Centro Tecnológico del Mar 
(CETMAR) at its headquarters overlooking the historic 
port of Vigo.  The meeting was opened by the Managing 
Director of CETMAR,   Paloma Rueda Crespo who welcomed 
the delegates to Vigo and expressed her support for the 
ACRUNET project.

Most of the partners were represented and the industry 
members were accompanied by several well-known figures 
from the crab-fishing sector in France, the United Kingdom 
and Ireland. The ACRUNET ranks have been swelled by the 
addition of two new partners – the University of Hull or, more 
precisely, the Institute of Estuarine and Coastal Studies led 
by Drs Katie Smyth and Roger Uglow, and Marine Scotland 
Science represented by Carlos Mesquita.  The ACRUNET 

project is delighted to have gained such prominent experts to 
help it achieve its goals. 

ACRUNET is scheduled to run for 35 months so this meeting 
marked the half-way mark.  The partners felt it was an 
appropriate time to review and assess progress to date and, 
if necessary, adjust strategies and time-scales to ensure a 
positive outcome for the widest possible spectrum of the 
brown crab industry.  As usual, the first day was devoted to 
in-depth focus group meetings arranged around the project 
Activities; characterising the brown crab industry, developing 
a pan-European standard and improving the transport of live 
crab were among the topics dealt with. 

However, the main gist of this meeting reflected the current 
thrust of the work being carried out by  Activity 6 - the 
introduction of innovative technologies and practices – which 
takes a very broad approach to the challenges posed by 
transporting and marketing a unique item such as a crab. 
Through a series of Actions, this Activity looks at various 
transport options, the wide range of packaging materials 
and, ultimately, waste utilisation.  The partners involved in the 
transport Actions are primarily Bord Iascaigh Mhara (John 
Fagan) and the University of Hull (Roger Uglow and Katie 
Smyth).  Their initial results and planned work in the near future 
are detailed in “Vivier Holding Systems and Transport” (pg 2).   
In parallel, ACRUNET’s Portuguese partner, the Portuguese 
Institute for the Sea and Atmosphere, led by António Marques, 
has compiled a comprehensive overview (see “Brown crab 
packaging available to consumers: current status and 
perspectives”, pg 4) of the wide variety of packaging in which 
brown crab, and its competitor products, are presented to the 
consumer.   The final Action, namely waste utilization, will be 
reported fully in a future edition of ACRUNET Project news.   

continued on page 10
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Vivier holding systems  
and transport
The existing brown crab industry has developed very largely 
as a result of the introduction of vivier holding systems 
and transport.  Dedicated vessels, some in excess of 25 
metres, are equipped with seawater-filled holds which can 
keep crustacean animals alive and in excellent condition for 
relatively long periods.  Trucks are similarly equipped with 
seawater tanks and chilling facilities to transport catches to 
processors or land-based holding systems.  However, every 
step in this chain contributes to deterioration in quality and 
varying levels of mortality.  ACRUNET Activity 6 aims to 
assess these steps and identify areas for improvement.

Vivier transport assessment  
John Fagan, Bord Iascaigh Mhara 
As part of Activity 6, Irish and UK partners have been 
examining transport chains from vessel to bulk-holding 
facilities in order to gather baseline information for 
commercial practice. Partners from Hull University 
and BIM followed product from an Irish vivier vessel 
from Rathmullan (Donegal) to Roscoff (France) in early 
September and examined numerous physical and chemical 

Vivier Truck 
Transport

Measuring Internal  
Crab Temperature

Vivier Holding 
System in France

The Transport Monitoring Team  
John Fagan, Roger Uglow and Katie Smyth

Other outputs from the meeting included the data gathered 
by Seafish with its research in the target countries which 
threw up some interesting trends and issues; this is an 
on-going Activity which ties in with the educational and 
promotional material being developed by FranceAgriMer 
displayed in Vigo. 

There was an extensive debate on management issues, in 
particular the difficult problem of latent capacity which 

concluded with a proposal to hold a specific management-
issues meeting between the science-based partners and 
industry representatives in Dublin in early 2014.  

The next meeting of the ACRUNET partner organisations 
will be hosted by the Scottish Fishermen’s Federation in 
Edinburgh on 11th and 12th March 2014. Agenda and further 
details will be confirmed.

continued from page 9

continued on page 3
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quality markers during transport. Initial trials involved 
recording water and air temperatures and blood samples 
during vivier vessel unloading, temperature salinity and 
blood samples during loading into refrigerated lorry and 
upon arrival in Roscoff and temperature, salinity and blood 
samples one hour after loading into seawater ponds in 
the holding facility in Roscoff. Initial results indicated low 
mortality on arrival in Roscoff however higher mortalities 
the following day. 

A series of follow-up trials will be developed in first quarter 
of 2014 to gather further baseline data for commercial 
practice at additional bulk storage facilities in France, Spain 
and Portugal. This baseline data will provide comparative 
data to benchmark later technological adaptions to include 
variable stocking densities in tanks (crab to water) and 
cascade systems  (water versus spray systems). The aim 
of these trials will be to examine feasibility of adjusting 
commercial transport practice for bulk transport systems in 
comparisons to incremental improvements which might be 
incorporated to existing processes. 

Crab quality issues during transport  
Dr Roger Uglow and Dr Katie Smyth, 
University of Hull 
We joined the project in July 2013 and our intentions are:  ‘To 
improve the results of current supply chains of live brown 
crab and make them more cost-effective’. This involves a 
close examination of the procedures used and their effects 
on the crabs in terms of their quality maintenance and to 
come up with more appropriate alternatives.

Our initial studies have been to examine the early segments 
of current supply chains so that we have a clear idea of 
problems and results. This relates principally to crabs 
destined mainly for France and Spain but also with some 
being sent to the Far East. We have attempted to cover the 
principal regions where significant volumes of brown crab 
are landed and obtain a representation of long and short 
journeys, using a questionnaire in addition to visits. Some 
inspections still needed of the fisheries in the South and 
South West of the UK. These studies will continue for some 
months. We have monitored loading, unloading and packing 
procedures and, in the New Year, will extend these studies to 
continental equivalent activities. 
 

Initial impressions include:
- Widespread use of inappropriate procedures and boxware (Fig. 1)     
   resulting  in a proportion of the crabs becoming physically damaged  
   and  prolonging loading/unloading/packing.
- Holding and transportation temperatures are often too high and  
   result in high water ammonia levels.
- Crabs are handled too often resulting in some becoming damaged   
   and prolonging  loading/unloading  and costing time.
- Ice packs often packed with the crabs consigned ‘dry’ in polystyrene  
   boxes. Non-chilled crabs act like hot water bottles, warm the interior  
   of the box and melt the ice packs rapidly. This heat cannot escape a  
   thermal box so is retained.  

About 25 years ago, when the trade was young,  Roger and 
a colleague (Debbie Hosie) examined thousands of crabs at 
first landing and on arrival at French and Spanish facilities. 
Damage such as broken and missing leg tips, legs and claws 
was recorded, and whether it was recent or old (Figs 2 and 3). 
We are currently following up this work, making similar studies 
of current damage to crabs as we suspect procedures and 
damage levels have not changed in the intervening time. 25 
years ago, animals ‘dead on arrival’ had a 4 : 1 ratio of damaged 
: intact. We intend to report on our follow up to these results at 
the Edinburgh meeting. 

	  

Figure	  1	  –	  Crabs	  wrap	  their	  legs	  around	  inappropriate	  box	  ware.	  Legs	  can	  get	  ripped	  off	  when	  
crabs	  are	  unpacked.	  

	  

	  

	  

	  

	  

	  

Figure	  2	  –	  Old	  injury	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  Figure	  3	  –	  Recent	  injury	  

	  

	  

Fig. 1 Crabs wrap their legs around inappropriate box ware.  
Legs can get ripped off when crabs are unpacked.

	  

Crab Discharged to Holding Tank

continued from page 2

continued on page 12
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Figure	  4	  –	  Fouled	  vivier	  water	  during	  transportation.	  

	  

	  

Figure	  5	  –	  Taking	  samples	  for	  ammonia	  production	  in	  simulated	  vivier	  transport,	  1:1	  
crab:water.	  

	  

WET	  SYSTEMS	   DRY	  SYSTEMS	  

Payload	  weight	  inefficient	   Payload	  weight	  efficient	  

Land	  and	  sea-‐based	  systems	  only	   Land,	  sea	  and	  air-‐based	  systems	  

Inefficient	  use	  of	  payload	  space	   Efficient	  use	  of	  payload	  space	  

Needs	  dedicated	  vehicle	   Does	  not	  need	  a	  dedicated	  vehicle	  

Little	  possibility	  of	  back-‐loading	   Back-‐loading	  an	  option	  

Pre-‐packaging	  impractical	   Pre-‐packaging	  feasible	  

Repetitive	  handling	  likely	   Repetitive	  handling	  avoidable	  

Loading/unloading	  cumbersome	   Loading/unloading	  simple	  

Distribution	  radius	  ~	  48	  –	  60h	   Global	  distribution	  radius	  

Dependant	  on	  seawater	  carried	   Seawater	  not	  needed	  

Part	  loads/small	  deliveries	  impractical	   Part	  loads/small	  deliveries	  practical	  
	  

Figure	  6	  –	  Wet	  vs	  dry	  systems	  

	  

Fig. 5 Taking samples for ammonia production in  
simulated vivier transport, 1:1 crab:water.

Dead crabs decompose rapidly and foul the water in vivier 
tanks (Fig. 4). We have started a series of experiments to 
measure the extent to which a crab corpse, or cast limbs 
foul the water that they are in. This will be done at a range 
of water temperatures and we hope to discuss the results 
in Edinburgh. In parallel with this work, we are investigating 
ammonia production in brown crabs. Although it is recognised 
that ammonia is a substance that impairs shellfish quality, 
few know any more than that about it. We are currently 
measuring ammonia production per unit weight of brown crab 
per hour in seawater temperatures from 5 – 20°C (Fig. 5). We 
will present these data as a user-friendly graph that can be 
used to judge the conditions that are likely to occur in the 
supply chain.  As the concentration values of ammonia do 
not mean very much to a non-scientist, we will also produce a 
simple, explanatory leaflet about ammonia and what to avoid 
etc. Both the temperature/ammonia production graph and a 
draft of the ammonia education leaflet will be presented at 
the Edinburgh meeting for colleagues’ opinions.

Next year, we intend to examine the middle phases of the 
distribution chains – mainly in France and Spain. We are 
currently awaiting the responses of a number of dealers 
who have been asked to collaborate in these studies. We 

Fig. 6
WET SYSTEMS  DRY SYSTEMS

Payload  weight inefficient Payload weight efficient

Land and sea-based systems only Land, sea and air-based systems

Inefficient use of payload space Efficient use of payload space

Needs dedicated vehicle Does not need a dedicated vehicle

Little possibility of back-loading Back-loading an option

Pre-packaging impractical Pre-packaging feasible

Repetitive handling likely Repetitive handling avoidable

Loading/unloading cumbersome Loading/unloading simple

Distribution radius ~ 48 – 60h Global distribution radius

Dependant on seawater carried Seawater not needed

Part loads/small deliverable impracticable Part loads/small deliveries practical
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Figure	  2	  –	  Old	  injury	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  Figure	  3	  –	  Recent	  injury	  

	  

	  
Fig. 4 Fouled vivier water during transportation

will also be conditioning brown crab and packing them ‘dry’ 
to accompany normal vivier consignments to the continent. 
These innovations will be fully-costed and it is intended to 
make comparative quality checks on the animals on arrival 
at continental facilities. ‘Dry’ distribution systems confer a 
number of distinct advantages over ‘wet’ ones (Fig. 6) and  
are already widely used in N. America and New Zealand.

continued from page 11
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Fig. 3 Recent injuryFig. 2 Old injury
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Brown crab packaging available 
to consumers: current status and 
perspectives 
Dr António Marques and Dr Amparo 
Gonçalves, Portuguese Institute for the Sea 
and Atmosphere (IPMA) (ACRUNET. Activity 
6. Action 3. Consumer Packaging)   
Brown  crab (Cancer  pagurus) is  widely  appreciated  in  
Southern  European  countries, where  it is  consumed  all  
year  around,  but  particularly  in  summer  months  and  in 
December  during Christmas 
and New Year festivities. 
The muscle, hepatopancreas 
and gonads are consumed  
separately  or  as  a  mixture,  
and  larger males  are usually 
more  expensive than  females  
and  smaller  males.  Brown  
crabs  are  mainly  traded  in  
two  forms:  live  or processed. 
Generally, in Southern Europe 
traditional and older consumers 
prefer to buy live crabs and 
prepare them at home, whereas 
younger consumers prefer to 
eat brown crab at restaurants 
or to buy processed products, 
since they have limited time 
available or skills to do such 
preparation. Live crab  trade 
has several disadvantages 
compared to that  of  processed  
crab  products,  such  as  shelf-
life,  transport  conditions  and  
costs  and quality maintenance. 
Fortunately, in modern society, 
brown crab consumers’ 
behaviour is changing  with  a  
shift  towards  ready-to-eat  
processed  products  due  to  
lack  of  time  to prepare meals 
at home. 

Processed  brown  crab  is  sold  
in  a  diversity  of  more or  less  
appealing  and environmentally-friendly packaging formats. 
Older and some young consumers of brown crab are still 
reluctant to shift to processed products due to several 
reasons, namely the lack  of  consistency  in  quality  and  
different  perceived  attributes.  Therefore, the  brown crab  

processing  industry  is  highly  interested  to  understand  
consumers’  needs  and  the reasons  for  such  resistance  
in  order  to  implement  strategies  to  overcome  these 
obstacles. In this way, Activity 6 of the ACRUNET project, 
led by Dr António Marques of the  Instituto  Português  do  
Mar e  da  Atmosfera  (IPMA,  I.P.)  in  Portugal,  is  surveying  
in Action  3  (responsible:  Amparo  Gonçalves,  IPMA  I.P.) 
the  different  consumer  packaging formats used to sell 
processed brown crab throughout Europe. Additionally, 
competitor crustacean products are being also identified and 
characterized. A harmonized consumer sensorial sheet was 
developed to assess different parameters (e.g. emotional 
appealing, convenience, visibility) in the different products 
available in retail and wholesale markets of  UK,  Ireland,  

France,  Spain  and  Portugal.  So  far, the  assessment  of  
processed  brown crab  products  and  competitor  species  
available  in  the  different  European  markets  is underway 
in the UK (65 products), Ireland (9 products), France 

continued on page 14
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Examples of chilled processed brown crab products 
available in Ireland and UK.
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(collecting samples), Spain (7 products) 
and Portugal (11 products). The sampling 
will be concluded by the end of the year 
and a report prepared in the first trimester 
of 2014. Interestingly, so far, Irish and UK 
products  revealed  higher  proportion  
of  canned  and  chilled  processed  meat  
of  brown crab, whereas in Portugal and 
Spain whole processed frozen crab had 
predominance over other products (see 
below photos of products assessed in the 
different countries).

The results will enable ACRUNET to 
identify the weaknesses and strengths 
of each crab product that ultimately  will  
lead  to  the  characterization  of  the best  
presentations  and  quality  for processed  
brown  crab  products  to  be  implemented  
by  the  industry  in  the  different countries  
(with  input  from  the  consumer  market  
study  undergoing  in Activity  5 led  by 
Angus  Garret,  SEAFISH).  Feasibility  
studies  will  support  the  conclusions  
for  the implementation  of  innovative  
products  and  transport in  convenient  
packaging  formats. At the end of 2014 a 
workshop will be organized to present the 
results obtained to the partners and brown 
crab processors. 

continued from page 13
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Examples of frozen processed brown crab products 
available in UK, Spain and Portugal
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Examples of competitor crab  products available in European markets.

Examples	  of	  frozen	  processed	  brown	  crab	  products	  available	  in	  UK,	  Spain	  and	  Portugal.	  	  
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ACRUNET project visits Edinburgh 
-  where it all started
The Scottish Fishermen’s Federation hosted the latest 
meeting of the ACRUNET  project in Edinburgh, March 11 & 
12, where President Alan Coghill welcomed the partners, 
including catchers, processors, scientists, development 
agencies and other trade bodies from England, France, 
Ireland, Portugal, Scotland and Spain. He reminded delegates 
of the very different place the brown crab industry was 
in when this transnational initiative began in September 
2008 with an invitation from the Scottish Lobster and Crab 
Group to crabber colleagues in Britain and Ireland to discuss 
the dire economic condition of the industry at that time. 
That important meeting was held in Edinburgh. In 2014 the 
situation may have improved but the need for ACRUNET 
has not diminished and it continues with an overall aim of 
improving the economic viability of the brown crab industry.

The ACRUNET project was set up to fulfil the three core 
objectives of the original network referred to by Alan Coghill 
in his opening address:

• Improve crab quality
•  Develop options for managing brown crab fisheries 

ensuring all the producing countries enjoyed a level playing 
field

• Improve the market by increasing consumption.

ACRUNET consists of a number of Activities designed to 
explore and develop these objectives.  All the Activities 
were reviewed by the delegates at the meeting; some 
had progressed further than others, as expected and, in 
some cases, progress was dependent on other work being 
completed before headway could be made.  While overall 
achievements were satisfactory a few areas needing a more 
focused approach were identified and decisions taken to 
fast-track these areas by setting up dedicated working 
groups with well-defined targets and tight time-lines.

Improve Resilience and 
Sustainability
A major element of the project has been an ongoing analysis 
of the supply chain from catching to consumer to improve 
resilience and sustainability and, consequently, help direct 
future work on marketing and promotion (Activity 5). In 
recent years the brown crab industry has evolved from very 
basic whole live, pasteurised or frozen crab to an astounding 
array of deli-style products with sophisticated presentation 
formats available in all the partner countries.  The industry-
based partners would like to see further market research in 
“new” countries where, to date, there has not been a tradition 
of eating crab.  

ACRUNET Delegates Gather for their 6th Partner meeting at the Corstorphine Holiday Inn, Edinburgh 
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Responsibly Caught Quality product
ACRUNET took a significant step towards achieving one of 
its major goals with a transnational meeting of fishermen 
from France and the south of England held in Portsmouth 
on the 18th of February.  From the outset of this project 
development of a European standard for brown crab was a 
key objective; it was essential for both fishermen and the 
shellfish market to create a level playing field, irrespective of 
where brown crab was fished, to assure consumers that the 
brown crab on their fishmongers counter had been caught 
and handled to ensure the brown crab they bought was 
coming to them in premium condition.  (Activity 4).  

The challenge was to establish a common approach among 
the brown crab producer countries, namely Ireland, France 
and the United Kingdom.  There was no template to work 
from; this is the first time such a venture has been attempted 
and poses a range of problems which require some innovative 
thinking and cooperation among all the parties.  The 
transnational standard which has emerged is based primarily 
on each country’s national seafood standard; in Ireland it is 
Bord Iascaigh Mhara Responsibly Sourced Standard (BIM 
RSS), in France the FranceAgrimer Pêcheur Responsable 
and in the UK the Seafish Responsible Fishing Scheme 
(RFS).  A specific brown crab annex has been developed 
as an add-on to the individual national seafood standards 
which will provide an opportunity for crabbers to apply for 
accreditation.  

By the time Activity 4 reached the partner meeting in 
Edinburgh the vessels to be included in the pilot audits were 
identified, the final draft of the specific brown crab annex had 
been agreed and draft versions of the user-friendly quality 
guides were available. Delegates were invited to choose 
the version they thought was most suitable; the guides are 
intended to assist both fishermen and retailers in the task 
of selecting and grading European brown crab to a very high 
specification.

 The development of a European brown crab standard which 
would carry global recognition and assure consumers of 
a consistent quality, sustainably sourced product from 
an environmentally-friendly fishery has been a primary 
aim of this project.   The Activity is employing ISO 65 level 

certification to attain its goals and is confident it is on-track 
to achieve them by autumn 2014.

Management and policy at national, 
regional and EU level
With the exception of France, management of brown crab 
fisheries even at national level has posed huge problems 
for managers and industry alike for decades. France has a 
traditional regional structure based on permits which works 
well there but cannot be adopted by Ireland or the United 
Kingdom in a similar model. The delicate balance between 
supply and demand and the resultant financial return to 
fishermen is completely dependent on controlling the level of 
fishing. Hence, fishermen believe that any changes to fishing 
practices, particularly if they resulted in a rise in prices, 
would require a level of confidence that the sector would not 
be swamped with other vessels transferring effort to crab 
fishing. 

 At present, nobody in the industry knows how significant this 
threat is.  In Edinburgh fishermen asked that Activity 3 focus 
on an assessment of latent effort in advance of proceeding 
further with management measures such as voluntary pot 
limits, MSC certification, etc..  A working group has been 
set up to carry out this task and will meet to discuss further 
action when all regions have completed the assessment.

Consumer Education and Marketing
An innovative suite of promotional materials has been 
commissioned (Activity 7). This campaign has been led by 
FranceAgrimer which, not surprisingly, has a very good grasp of 
the French market and the image which appeals to the younger 
consumer.  These materials will be available in all the partner 
country languages and will be launched over the summer months.  
The quirky and unusual format should promote interest – and 
sales! – among younger shoppers who often choose fashionable, 
more exotic  food than their elders. 

Fishermen from the south of England and France meet in Portsmouth, February 2014 
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Innovative practices and 
products
This Activity 6 area has been quite diverse and has 
included such topics as reviewing products and 
presentation, particularly in consumer countries such 
as Spain and Portugal. It has also investigated uses 
and outlets for the waste shell and by-products from 
the processing sector with some promising results.

 However, the transportation of live crab continues 
to be a very important topic for ACRUNET and a 
decision was taken to set up a working group which 
could focus on the various aspects of this sector.  
The WG consists of ACRUNET partners with many 
years of scientific experience in the field assisted 
by operators who already transport live shellfish 
throughout Europe and to Asian markets.

The WG met in Gatwick in early April to agree a 
schedule of work and will deliver some results at the 
next partner meeting.

Portuguese Minister for Marine Affairs commends MARNET

ACRUNET signs up to the MARNET 
project network
MARNET–  Marine Atlantic Regions Network -  is an EU 
transnational co-operation project involving eight partners 
from the five member states of the Atlantic Area. The 
aim of the project is to create an EU Atlantic marine socio 
economic network that will develop a methodology to create 
and collate comparable marine socio- economic data across 
the Atlantic regions and to use this data to support marine 
socio economic development initiatives along the Atlantic 
Area. Similarly to ACRUNET the project is supported the EU 
Interreg Atlantic Area Programme 2007-2013.

The objectives of MARNET are to:

• Examine the economic utility of the marine environment
•  Enhance competitiveness of Atlantic Periphery economy 

through provision of reliable and reproducible marine 
socio economic information vital to policy development 
& economic development across many marine related 
sectors.

•  Establish a formal charter for sharing marine socio 
economic research facilities in Atlantic Regions among 
Research Institutes and Regional Public Authorities.

• 

•  Create Atlas of marine socio economic indicators for the 
Atlantic Area

•  Act as a framework to collaborate on further marine 
research initiatives.

The results of the Marnet project were presented to the 
Forum Do Mar Conference, Porto, on May 28th 2014, in a 
transnational event organized by CIIMAR from Portugal. The 
Atlas of marine socio-economic indicators for the Atlantic 
Area was launched and appears to be a significant tool for 
all those attempting to carry out work based on this type of 
data.  You can access the Atlas on 

http://marnet.locationcentre.co.uk/.   
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Atlantic Area Funding – the Future
ACRUNET has been funded by the INTERREG IVb Atlantic 
Area Transnational Programme which has now finished so 
future versions of ACRUNET and similar projects need to 
be aware of the replacement programmes which may be 
available. The participating member states have recently 
been carrying out information seminars and drawing 
attention to the consultation process which is open until 
late June 2014.  

The Atlantic Area website (http://atlanticarea.ccdr-n.
pt/presentation/2014-2020)  supplies all the links to the 
background information to the proposed new programme 
and the links to access the consultation process:-

Atlantic Area 2014-2020 

The Atlantic Area Transnational Programme is being 
prepared. The cohesion policy and the Programme future 
has been discussed and prepared for a while now, namely 
in the context of the Europe 2020 Strategy, for a smart, 
sustainable and inclusive growth.

The Atlantic Area Programme 2007-2013 is now looking 
at its future for the 2014-2020 period. For this purpose a 
specific working group has been created and is drafting of 
the new Operational Programme (OP). It is composed of 

representatives from all member states participating in the 
current Programme.

The summary draft version of the OP was released for 
public consultation .The consultation is addressed to all 
stakeholders and potential beneficiaries, the objective 
being for the Working Group to verify the relevance of 
the choices made in relation to the defined strategy for 
the Programme, the Priority axes and Specific Objectives 
selected to respond to the identified challenges and needs 
of the Atlantic Area.”

project  news
Issue 4

Transnational Cooperation Areas 2014 – 2020 (green)
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ACRUNET  Picture Gallery
René-Pierre Chever, CNPMEM, spent some time at sea on the Kalou Mad. Here are some of photos he brought 
back for us. This only a small sample – we will put lots more on the website www.acrunet.eu.  

Thank you René-Pierre!
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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

continued pg. 20
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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. 22
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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.
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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 

8th ACRUNET Partners Meeting held in Dublin’s Ashling Hotel on 3-4 March 2015

continued pg. 24
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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.  
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ACRUNET – a Network Solution for 
the European Brown Crab Industry
ACRUNET, the Atlantic Crab Resource Users Network, was 
pleased to avail of the opportunity to meet with Ms Chiara 
Bacci and her colleague Christophe Vande-Meyer from the 
Trade & Markets Unit of DG MARE at the EU Commission 
Stand at the recent Brussels Seafood Exposition.  During 
the meeting Hugh McBride explained the historical 
background of the project and how ACRUNET evolved during 
a series of meetings held from 2008 to 2011 between crab 
fishermen from Ireland, Scotland, England and France who 
felt their industry was being undermined by rising costs 
and a dwindling consumer base, particularly in France – the 
single most important outlet for crab.  At that time they 
were facilitated by their representative bodies, Killybegs 
Fishermen’s Organisation in Ireland, the Scottish Fishermen’s 
Federation,  the National Federation of Fishermen’s 
Organisations and the Shellfish Association of Great Britain 
in the UK and the French fishermen’s umbrella organisation,  
Comité National des Pêches Maritimes et des Elevages 
Marins. 

The challenges facing the European brown crab industry 
were identified by the fishermen and their representatives as 
being broadly:

•  Diminishing market accompanied by rising costs resulting in 
an economically unsustainable industry

•  Inconsistent grading and quality across European brown 
crab fisheries

•  Inconsistent and sometimes non-existent adequate 
management of brown crab fisheries

The efforts of the fishermen were supported by fishery 
development, marketing and scientific  bodies in all five 

EU Atlantic countries and an application was submitted to 
INTERREG IVB Atlantic Area Transnational Programme for 
funding to address the identified problems.   The submission 
was successful and ACRUNET was supported by the Atlantic 
Area Programme  with a total budget of €2.2 million and was 
launched with an inaugural meeting in Dublin on  11 October 
2012.  The 17 partners representing Ireland, the UK, France, 
Spain and Portugal are an example of comprehensive 
collaboration between fishermen’s representative bodies, 
scientific institutions, development and marketing agencies 
to meet challenges identified and provide workable solutions.  
Bord Iascaigh Mhara (BIM) undertook the role of project 
management while the network coordination continues to be 
lead by Killybegs Fishermen’s Organisation.

The aim of ACRUNET is to improve the economic viability 
of the European brown crab industry by addressing those 
challenges identified by the fishermen through transnational 
co-operation which will be realised with the following 
objectives:

•  Formation of a transnational industry network to 
identify and address factors to improve brown crab 
competitiveness through co-operation, communication and 
innovation.

• Building an industry science interface with an agreed policy 
for assessment and monitoring that feed into management 
and policy at national, regional and EU level.

Hugh McBride, McBride Fishing Co. and Killybegs Fishermen’s Organisation (KFO) 
gave Chiara Bacci and Christophe Vande-Meyer, DG MARE Trade & Markets Unit, an 
update on the progress of ACRUNET at Brussels Seafood Exposition

continued pg. 28
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Negative Comment Needs Informed  
and Rational Response

 
Every operator in the food industry dreads a food scandal; 
from those with global consequences, such as the BSE 
event, to the dodgy deli counter in the local filling station, 
they can all have an impact of devastating consequences 
for both those directly involved and the wider food supply 
community.  This is not to say that unsafe, hazardous 
practice in any sector of food production and supply can be 
condoned but sometimes the reaction from the public can be 

•  Development and encouragement of the widespread 
adoption of an accredited European brown crab standard to 
deliver a responsibly caught, quality product to the market 
place.

•  Increase the economic viability of the entire sector 
through analysis of the brown crab production chain and 
improvement of competitive advantage through the 
identification of key cost points

•  Enhancement of competitiveness through the introduction 
of innovative practices and products informed by the 
production chain analysis

•  Increase the market presence and visibility of brown 
crab through focused European marketing and consumer 
education.

The results of the ACRUNET project will be available in the 
near future; the final partner meeting will be held in Roscoff, 
Brittany, on 16-17 June 2015 where the stakeholders are 
looking forward to the final deliverables which will include:

•  An assessment of the level of latent capacity in the 
producer country fleets (Ireland, UK and France) and its 
implications for management efforts.  

•  A pre-assessment and Gap Analysis report on MSC (Marine 
Stewardship Council) status for the Irish brown crab 
industry

•  A transnational brown crab standard capable of auditing to 
ISO 65 level with target vessels audited and certified

•  A European Brown Crab Handling and Quality Guide 

Figure 1. Country by issue - extract from Seafish Case study: Brown crab products 
from a consumer perspective

•  A video version of best practice as established by the Brown 
Crab Handling and Quality Guide

•  An in-depth analysis of the brown crab industry from 
catching to consumer with a further focus on specific areas 
of the European market

•  An updated trial carried out to provide more effective 
transport of live crab with greater survivability at lower cost

•  A commercially viable model of composting brown crab 
waste to produce agricultural grade material

•  Innovative marketing materials with special appeal for 
younger consumers

All these deliverables will be supported and disseminated 
by the ACRUNET communications strategy with detailed 
technical papers and “Layman’s” versions.  Information will 
also be available on the ACRUNET website (http://www.
acrunet.eu) where the project Newsletter and Factsheet can 
also be found.  All newsletters are available in English, French, 
Spanish and Portuguese

Commenting after Hugh McBride’s presentation, Christophe 
Vande-Meyer congratulated ACRUNET on its achievements 
and said “All these initiatives are in line with the goals of 
the new Common Market Organisation for fishery and 
aquaculture products, and we hope that the involved 
Producer Organisations will make the best use of their 
production and marketing plans to continue on the good 
path that you have established.”  He finished by assuring the 
ACRUNET partnership of the availability the advice of the 
Trade & Markets Unit in the future.

disproportionate due to flawed and inaccurate perceptions 
surrounding our food and the process it goes through to 
reach our table. Similarly, the response from the food 
industry may be such that a relatively minor food safety issue 
escalates as a result of dismissive, untimely or incorrect 
reaction to consumer concerns.

ACRUNET partner Seafish, the UK seafood authority, is very 
aware of the damage which could be done to the extremely 
important brown crab industry, both on its domestic and 
international markets, in such situations.  The Seafish 
remit for ACRUNET is to provide an exhaustive analysis of 
the brown crab chain from fishing vessel to table; during 
the course of this work it became evident that there were 
several areas along the production chain where consumer 
perceptions of the industry could have a serious impact 
should food safety issues arise and these perceptions 
could become major drivers of negative media reporting.  
The ACRUNET network supported the Seafish contention 
that industry needed to have a firm grasp of consumer 
perceptions and an agreed protocol on how to react to 
negative publicity in an honest and responsible fashion.   

Seafish commissioned the leading media intelligence agency 
Gorkana Group to provide an analysis of the media coverage 
relating to the brown crab industry, in order to demonstrate 

continued pg. 29
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ACRUNET – Time to consider the 
future

Figure 1. Atlantic Area Programme 2014 - 
2020 Eligible Areas 

ACRUNET will conclude on 30 
June 2015.  It will have achieved 
many of its objectives over a 
36 month lifespan but it also 
highlighted other issues which 
should be addressed and 
this, naturally, has raised the 
question “Should the partners 
develop a follow-on project?.  

Some feel this issue cannot be properly addressed until 
closer to the end of the project when all the deliverables will 
be completed and available for discussion; others argue the 
measure of ACRUNET must be the changes which industry 
has made as a result of the project and what further changes 
are necessary.  Management of the fisheries has not made 
sufficient headway from some viewpoints whereas those who 
struggle with very complex layers of existing management 
and difficult historical issues feel ACRUNET has achieved a 

degree of clarity which could add greatly to future progress 
in this area.  There seems to be a general consensus that 
the establishment of the network on a more formal basis 
was a very positive step and should be maintained for the 
foreseeable future.  

The current ACRUNET project is funded under Priority 1 of 
the Atlantic Area Transnational Programme (2007 – 2013): 
to promote transnational entrepreneurial and innovation 
networks. The ACRUNET partners subscribe whole heartedly 
to these aspirations but at the most recent meeting in Dublin 
(3-4 March 2015) voiced their concerns about a further 
project under the same structure due to the unwieldy and 
excessive administrative burden; several partners admitted 
this issue alone was serious enough to prevent participation 
in a further ACRUNET project.  The replacement Atlantic 
Area Programme (2014 – 2020) should be launched this year 
but there have been delays for the very reasons identified 
by the ACRUNET partners and partners in similar projects 
– the administration is difficult and time-consuming and 
strains the resources of small organisations.ACRUNET 
invited Gerry Finn, Director of the Northern and Western 
Regional Assembly, which hosts the Atlantic Area Programme 
secretariat in Ireland to address the Dublin partner meeting 

how the sector has been represented in media outlets over 
the last five years. The resultant report provides a full audit 
of brown crab editorial in UK, French and Spanish media 
from 1 June 2009 - 30 September 2014. The core objective of 
the analysis was to understand what messages are reaching 
consumers within the following five topics identified by 
Seafish as most pertinent:
1. Ethics of production, in particular clawing crab
2.  Harvesting, husbandry and killing methods used in the 

brown crab industry
3. Contaminants
4. Misinterpretation of pack messages
5. Stock status

A summary of the analysis is shown here in chart and table 
form. The differing priorities of consumers, as displayed 
by media coverage, is a clear indication of the significance 
of cultural outlook indicating the importance of taking this 
into account when engaging with the public; for instance, 
consumers in France are likely to be more concerned with 
possible contamination while those in the UK are more 
interested in harvesting methods and stock sustainability. 
Understandably, all consumers object to misleading labelling 
and inaccurate information on packs.

Based on the list of most likely topics selected for the 
Gorkana Group Report and other internal sources, including 
the “Sensory assessment of consumer packaging in brown 
crab products from Ireland, UK, Spain and Portugal” 
produced by ACRUNET Activity 6 (see also ACRUNET 
Project News Issue 3, December 2013), Seafish produced 

a “crisis pack” for industry which assesses the pros and 
cons of each topic.  The approach taken allows for a rapid 
assessment of the impacts and risks for each topic from a 
technical viewpoint and makes a series of recommendations 
as to how the particular issue could be dealt with. A similar 
template-style approach could be taken with other issues, 
and in other fisheries product areas, not dealt with in this 
case study but which could easily arise in future.  The end 
result is an informed and measured response by industry to a 
problem which can allay fears or, at least, assure consumers 
their concerns are been taken seriously.

Figure 2. Volume of articles and yearly breakdown by country - extract from Seafish 
Case study: Brown crab products from a consumer perspective
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The initial objective of Activity 3 of ACRUNET was to scope 
how management plans for crab fisheries in northwest 
Europe could be developed. There were, and are, significant 
differences in how crab are assessed and managed by 
different countries participating in ACRUNET. Some 
fisheries are wholly within national fisheries limits while 
others are offshore. National licensing policies vary and 
data for assessment and the assessment methods are 
different across jurisdictions. Not all significant actors 
in the crab industry were members of ACRUNET. How 
then could a management strategy be developed and, in 
particular, be implemented without a broader consultation 
with all players in the industry? These were some of the 
significant questions posed at the outset.

Over the course of the ACRUNET partner meetings the 
broad objectives were discussed and, according to  industry 
representatives, the main stumbling block to developing 
management plans that would incorporate economic 
objectives was the open access licensing policy in Ireland 
and UK. Under this scenario no protection or improvements 
in economic performance of the fleet could be expected 
that might result from better management of the stock 
and fishing effort within a management plan. At the very 
least the harvest control ‘tool box’ would need to include 
the feasibility of limiting the number of vessels entitled to 
access the fishery in response to changes in stock status in 
order to protect the economic viability of fishing.

and give the delegates the most recent information 
regarding the new Programme.  The eligible area has been 
extended for this Programme with the inclusion of the 
Canaries, Madeira and the Azores but otherwise remains 
the same. 

The priorities have been adjusted to reflect the needs 
of the Atlantic Area communities in the area with 
the inclusion of developing resilience to the risks of 
natural disasters, climate change, etc., but, importantly, 
Priority 1 is described as “Stimulating Innovation & 
Competitiveness” (see Figure 2) which is the relevant 
theme for ACRUNET and has an EU budget of €47.1m; 
the grant rate to projects will rise from 65% to 75%.  
Gerry Finn finished his update by pointing out how the 
Atlantic Area Programme complemented and reflected 
the current EU Atlantic Maritime Strategy.  It is expected 
that the first call for projects could be issued in the 

Activity 3 also discussed how the elements of a harvest 
strategy (the essential part of the management plan) could 
be identified, consulted on and against which the current 
management arrangements could be benchmarked in order 
to identify gaps in the current harvest strategy. The Marine 
Stewardship Council (MSC) harvest strategy was used 
as a template to identify these gaps and a full MSC pre-
assessment was produced for the Irish fishery. 

In England the fishery was also subject to MSC pre-
assessment separately by the project ‘English Inshore’ 
(http://msc.solidproject.co.uk/msc-project-inshore.
aspx). As part of these assessments the current status 
of stocks published by the national fisheries laboratories 
were compiled. The assessments show indications that 
some stocks are over-exploited, in that fishing mortality is 
higher than that which would provide maximum sustainable 
yields, and in some cases stock status is regarded as poor 
(depleted). The assessments are, however, limited in scope 
and model parameters on growth and natural mortality rates 
are uncertain. 

The outcomes of the MSC pre-assessments in both Ireland 
and England showed that none of the fisheries are well 
managed (when referenced against the MSC standard), 
mainly because some elements of the harvest strategy are 
not developed. 

The capacity of the management system to respond to 

project  news
Issue 7

ACRUNET Activity 3 
- the assessment and management of crab fisheries

last quarter of 2015; current delays are due to the 
work being carried out to remedy those concerns 
of ACRUNET partners and others regarding the 
administrative problems.

Figure 2  Atlantic Area Priorities for 2014 - 2020 Programme

continued pg. 31
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ACRUNET  Picture Gallery    Brown crab can be found in so many places!
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changes in stocks with input or output controls is further 
limited by the open access licensing policy and the amount 
of latent crab fishing effort that exists in the Irish and UK 
fleets. Reports on latent effort, identified by the industry 
representatives in ACRUNET as the biggest obstacle to 
development of a harvest strategy, were produced for 
Ireland, England/Wales, Scotland and France. The terms of 
reference for this work included a characterisation of the 
licensing arrangements in each jurisdiction and quantification 
of the kilowatts and gross tonnage of the fleet that was 
licensed and active, partially active or inactive in the crab 
fishery. 

The degree to which fishing vessels, licensed to fish for crab, 
are active in the fishery or specialised in crab varies from 
low in the case of vessels under 10m to high for vessels >15m. 
The main latent effort is in vessels that are licenced to fish 
for crab but never do. In both Ireland and the UK , but not 
including Scotland, there are significant proportions of the 
fleets which would be entitled to fish crab but currently do 
not while in Scotland the majority of shellfish licences are 
held by the under 10m sector.  In France access to the crab 
fishery is limited through the crustacean licence which is not 
transferable. Generally the number of licences permitted is 
limited by coastal region and each vessel has a pot limit. As 

such latent effort in the French fishery is not a significant 
issue compared to the crab fishery in the UK or Ireland. 

The factors which drive effort into and from the crab fishery 
are not well understood. In Ireland for instance the number 
of vessels in the fishery is declining although the fishery is 
thought to be profitable and stable. There are other factors 
at play including investment costs, availability of crew and 
access to fishing grounds. 

Outputs from Activity 3 are informative to developing 
management plans for crab in the future.* The MSC 
framework is a useful template on which to develop such 
plans; but, as the majority of industry representatives in 
ACRUNET have clearly indicated limiting access to the 
fishery is a pre-requisite or at least much be part of the 
potential list of rules that could be used in response to 
changes in stock status. Licensing arrangements in France 
are more advanced in this regard and is linked to changes in 
fishery performance indicators. 

*Detailed reports from Activity 3 referred to in this article 
will be available from the ACRUNET project shortly. Details 
for access will be notified on the ACRUNET website:  
www.acrunet.eu
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The brown crab supply chain in 
France
France remains the single most important consumer country 
for brown crab but there has been a worrying decline in this 
traditional market. As part of the ACRUNETprogramme to 
characterise the brown crab industry through analysis of 
processing, distribution and consumption, FranceAgriMer 
commissioned a survey to provide the necessary in-depth 
and most up-to-date information possible regarding 
the French market. Fishing companies, fish merchants, 
processors, importers, wholesalers, fishmongers and 
supermarket retailers, food service and individual consumers 
were interviewed over the period November 2014 to March 
2015.

The consumption of brown crab in France is around 
14,000 tonnes.  The French crab fishing industry produces 
approximately 7,000 tonnes which means another 7,000 
tonnes is imported. Despite this considerable import figure, 
brown crab still only constitutes 0.6% of the market volume 
of seafood and 5% of the total turnover for crustaceans.  
The study found that 90% of brown crab is consumed at 
home with only 10% in restaurants.  Virtually all brown crab 
(95%) is consumed fresh with very little processed brown 
crab available; processed crab would only consist of crab 
meat or products containing crab meat.  Consumption tends 
to be very seasonal over the period June to December and is 
largely confined to the west of France.

Prices are low compared to many other shellfish with an 
average retail price 8.20 Euro/kg and declining in recent 
years; 80% of brown crab is sold through supermarkets 
which is in line with other seafood products. Sales of 

brown crab have also declined with only 10% of households 
purchasing the product though there are seasonal peaks of 
traditional crab eating.  Overall, the brown crab consumer is 
older and better off than the average French consumer and, 
very strikingly, lives in the west of France.  

Processing of brown crab in France is limited to cooking; 
there is no shelling and virtually no production of brown 
crab-based processed products. A dozen companies produce 
cooked brown crab amounting to a little over 2,000 tonnes. 
About half of their supply comes from France; the rest is 
imported (Ireland, UK, Norway), partly pre-cooked, vacuum 
packed and frozen. This pre-processing, combined with 
higher volumes, more regular and more stable prices than 
those available locally, is an advantage for processors. Retail 
distribution and availability of brown crab can be variable 
since the product is not regarded as a strategic point of sales 
item.

Consumer feedback confirmed the perception that live 
crab is best closely followed by whole cooked format.  The 
major asset of brown crab is its characteristic taste which 
is very closely linked to the concept of live and fresh. The 
negative side to this product is the difficulties associated 
with unpredictable meat yield, the difficulty in shelling and, 
if purchased live, cooking at home.  For retailers there is the 
added problem of holding live products for any appreciable 
time and the loss of profit due to mortality. There is some 
demand for brown crab meat, especially for restaurants, 
but this product is frequently displaced by cheaper foreign 
imports.  

The survey points to future opportunities for brown crab 

ACRUNET market research – Paris 2013

continued pg. 33
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Crab clawing identified 
as threat to brown crab 
industry
Crab clawing has been identified as a significant threat to 
the brown crab industry by Seafish in its report “Case Study: 
brown crab products from a consumer perspective” which 
forms a significant part of its output from the ACRUNET 
project.  The Seafish report is based on an analysis of the 
media coverage and provides a full audit of brown crab 
editorial in the UK, French and Spanish media from 1 June 
2009 - 30 September 2014. A number of topics emerged 
as most pertinent and included harvesting, husbandry and 
killing methods, contaminants, inaccurate or misinterpreted 
packaging information, stock status and the practice of 
tearing off the claws and throwing the crippled crab back in 
the sea.  

The number of articles referring to the clawing issue is 
increasing; of the 40 articles in the reference years, one third 
have appeared in the first nine months of 2014. Although 
the number of articles is relatively low compared with other 
issues, articles had a negative and specific focus on brown 
crab. This problem is largely confined to Ireland and the UK 
due to them being producer/supplying countries.

 Many of those who are currently clawing crab probably 
see little harm in it – in the past it was quite acceptable – 
and many are genuinely not aware of the regulation which 
controls landing claws.  The EU Regulation 850.98 states 
“For catches of edible crabs made by pots or creels, a 
maximum of 1% by weight of the total catch of edible crabs 
or parts thereof retained on board during any fishing voyage 
or landed at the end of any fishing voyage may consist of 
detached crab claws”. The wording of this Regulation makes 
it difficult for Control Authorities to enforce once the crab 
claws have been landed.  Many reputable crab fishermen 

on the French market.  While live crab is the most 
trusted format it is closely followed by cooked crab 
and the addition of crab claws is an important step 
towards developing a more convenient product.  
Recommendations include building on the resonance of 
brown crab imagery such as its association with festivals, 
relaxation, family celebrations, and being a healthy and 
locally sourced product. This should be followed by 
re-affirming the consumer concept of a luxury product 
which is not too expensive and re-enforcing quality 
images with a brand or quality label. If the quality, 
price and positioning of the product are in line with the 
targeted consumers the market for brown crab can be 
substantially improved.  

Declawed brown crab in a pot

are very angry at the level of clawing which, in some areas, is 
reflected in the high percentage of de-clawed crab turning 
up repeatedly in crab pots.  At least 95 per cent of these 
crab die since they cannot feed or protect themselves over 
the period necessary to regenerate two functional claws. In 
addition to the serious harm which this practice causes the 
industry reputation and consequent financial damage, there 
are a number of other negative consequences.   Poor quality 
product reaches the market which impacts those who are 
landing the best possible product. There are serious health 
implications since these claws may be held in unsanitary 
conditions for days before reaching a processing plant. 

There are potential disease threats for the brown crab 
population itself as this practice is known to spread 
Haematodinium infection. ACRUNET and industry have 
worked very hard and at considerable financial cost to 
engage crab fishermen in the European Brown Crab Standard; 
de-clawing crab is in direct contravention of the Standard and 
could undermine the Standard for all those trying to expand 
the market. It is widely accepted that de-clawing is a cover 
for landing both under-size and poor quality light crab.

It is vital to identify the drivers for clawing crab; it is 
impossible to eliminate this practice if the reasons it happens 
are not also addressed.  An array of strategies such as 
local regulations on where and how brown crab is handled, 
education for fishermen pointing out the dangers of clawing 
in terms of reputation and damage to the stock, reducing the 
impact of drivers such as sourcing an alternative whelk bait, 
will all contribute to bringing this unacceptable practice to an 
end.
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ACRUNET at SAGB 
Annual Conference, 19 - 
20 May 2015

The Shellfish Association of Britain (SAGB) is a most 
important partner in the ACRUNET project as it is the 
forum for a comprehensive spectrum of fishing, processing, 
marketing, scientific assessment and industry development.  
The annual SAGB Conference is a gathering of some of the 
most well-known figures in the industry and the delegates 
can be assured of a range of presentations which will inform, 
entertain and provoke debate. The recent SAGB annual 
Conference, held as usual in the iconic Fishmonger’s Hall, did 
not disappoint.  

ACRUNET is always interested in developments in the 
general crustacean field as cross-fertilisation of ideas on 
handling, transport and developing markets is the life blood 
of progress and improvement.  The Drummond Lecture 
given by Mike Mitchell, Technical and CSR Director at 
Young’s Seafood Limited, centred on the challenges faced 
by the scampi – or is it langoustine? – trade.  ACRUNET 
partners can empathise with some of those problems as 
brown crab can also suffer from an identity crisis as the 
sensory assessment of brown crab products carried out 
by ACRUNET partners IPMA and CETMAR pinpointed (full 
report available on www.acrunet.eu).  Marketing budgets 
are ill-spent if the purchase decision by the consumer is not 
differentiating between brown crab and any other species of 
crab.  

The presentations with a greater scientific slant were 
very interesting and seemed to grasp the attention of the 
audience.  Research into the biology of crustacean species 

Trevor Bartlett, The Blue Sea Food Company, and Malcolm Morrison, Scottish 
Fishermen’s Federation visit the ACRUNET stand at SAGB Annual Conference 
in Fishmonger’s Hall, May 2015 

appears to be more relevant and comprehensible with 
biologists taking the time to involve all the stakeholders 
in new technology.  The increase in the use of genetic tools 
was quite marked and indicates huge potential for future 
work in many areas.   Brown crab is known to migrate over 
considerable distances but extent and duration of such 
migration has not been fully explored; some of the new 
genetic marker techniques described for lobster could well 
have application for crab species also and would help fill in 
the data gaps which make effective management so difficult.   

This year the ACRUNET stand at the SAGB annual 
Conference was hosted by fellow ACRUNET partner 
Killybegs Fishermen’s Organisation (KFO).  Some of the 
more relevant outputs from ACRUNET, such as the novel and 
quirky promotional materials developed by FranceAgriMer, 
were on display and generated considerable interest and 
favourable comment.  ACRUNET will follow-up with those in 
the retailing sector who were interested in the promotional 
materials since there is now a possibility FranceAgriMer will 
also print a consignment in English for distribution to UK and 
Irish retailers.   

...followed by an “appearance” at the Skipper EXPO 
Aberdeen, 29 and 30 May 2015

Despite hopes of playing 
a more significant role 
at the Skipper EXPO, 
Aberdeen , at the end of 
May, ACRUNET had to 
admit defeat in the face 
of time and financial 
constraints. 

However, the day was 
saved by ACRUNET 
partner Scottish 
Fishermen’s Federation 
(SFF) which very 
generously displayed 
our information and 
promotional literature at 
its stand.

The series of Skipper 
EXPOs in Ireland and 

the UK has grown from strength to strength in recent 
years and have become focal points for fishing industry 
communication.  This year SFF was one of the principal 
sponsors of EXPO Aberdeen and can also claim to be a major 
player in the Scottish crustacean fisheries. The development 
of a Scottish policy for the crab and lobster fisheries has 
been led by the Federation, with policies developed through 
the Inshore Committee, going forward in consultation with 
active fishermen to policy forming groups such as the 
Scottish Fisheries Council Crab & Lobster Group. ACRUNET 
would like to thank Malcolm Morrison for his help in bringing 
ACRUNET to EXPO Aberdeen.   
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Conflict Resolution 
– South Devon 
and Channel 
Shellfishermen’s 
Association Shows  
the Way

Seafarers are no longer the only ones to be found at sea; 
competition for space now includes oil and gas, wind 
farms, tidal energy installations and aquaculture as well as 
fishermen. But the most serious competition may actually 
occur between fishermen themselves as different methods 
and gear types have considerably different needs.  Gear 
conflict has become a serious problem in many areas as a 
result and has been described recently as the single biggest 
difficulty for fishermen in some areas. 

The recent Seafish Fleet Survey Report sums up the 
situation as “gear conflict is impacting the financial 
performance of their businesses and in some cases has even 
led to deliberate acts of gear vandalism. Trawlers in the area 
are concerned about the expansion of the static sector and 
the increasing length of creel fleets which render large areas 
of the seabed unfishable for those using mobile gear; on the 
other hand, some creelers find that gear loss to trawlers 
can cost them thousands of pounds each year.”  In Scotland 
there is now a Gear Conflict Taskforce to assess the inshore 
management arrangements and assist industry in reducing 

South Devon Trawl and Crabbing Inshore Potting Agreement Trawling and 
Potting Chart 2015 illustrating how stakeholders agree to exploit the available 
space to best advantage for all participants.

the tensions caused by gear disputes.  This move has been 
welcomed by most fishermen who see this as an opportunity 
to avert clashes before they become a major row.

ACRUNET is primarily about improving the brown crab 
industry for its stakeholders through innovative approaches 
to better quality, consumer education and sustainable fishery 
management but, in its role as a network for the brown crab 
industry, can provide support and facilitate timely  resolution 
of contentious issues.  In many instances conflict can be 
avoided if such issues are dealt with quickly and at source 
and so avoid long drawn out arguments which become more 
acrimonious the longer they are going on.

The South Devon and Channel Shellfishermen’s Association 
(SDCFSA), in existence since 1968 and represented by 
several of its members in ACRUNET, has been proactive in 
preventing conflict through its involvement with the South 
Devon Inshore Potting Agreement (IPA) which is one of the 
oldest spatial agreements in UK fisheries. The IPA covers 
an area of around 450km2 and is regarded as a successful 
example of fishermen working together to minimise gear 
conflict between static and mobile sectors.  Initially set up 
as an informal agreement to protect pot gear from scallop 
dredges and trawls, it became law in the early 1990s meaning 
the agreement was backed up by legislation and compliance 
was a condition of fishing in the area.  It has subsequently 
been acknowledged that the benefits of the agreement have 
extended far beyond the original remit of conflict avoidance 
with the area providing suitable habitat for regeneration 
of other commercially important shellfish.  An unforeseen 
and positive consequence of the original agreement is 
the awarding of Marine Conservation Society and Marine 
Stewardship Council recognition to crab caught in the IPA 
as a sustainable fishing operation and source of high quality 
seafood.

As fishing technology developed, some SDCFSA members 
travelled further afield into the English Channel, bringing 
them into contact with mobile gear fishers from other 
EU states. Following its successful inshore tradition the 
Association members meet with European counterparts 
at the annual Mid-Channel Conference, where they discuss 
access arrangements. These discussions, which are in their 
36th year, have resulted in areas of sea being devoted 
entirely to potting for part of the year, safeguarding 
livelihoods of both potters and mobile gear fishers by 
minimising conflict. Both the IPA and the Mid-Channel 
Conference are heralded as excellent examples of how 
cooperation between sectors can contribute to successful 
fisheries management.
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ACRUNET  Picture Gallery     
The route for the brown crab from landing to consumer product is complex and sometimes surprising!

NETWORK CO-ORDINATOR:
Norah M Parke
+353 (74) 9741195 /  
+353 (0)87 9055414
email:  
norahparke@gmail.com
Killybegs Fishermen’s  
Organisation Ltd.,
Killybegs, Co Donegal, Ireland

PROJECT MANAGER:
Dr Louise Scally
+353 (0)87 2750784 
email:  
lscally@biodiversityresearch.ie
Fisheries Development
Bord Iascaigh Mhara,  
Crofton Road,  
Dun Laoghaire, Co Dublin, Ireland

project  news
Issue 8



page 37

www.acrunet.eu

project news
Issue 9   June 2015

ACRUNET Partners Hold Final 
Meeting In Roscoff, Brittany, 16-17 
June 2015 
In 2008 the brown crab industry, which had been expanding 
steadily over the preceding years, began to experience 
serious financial problems due to a combination of over-
supply, falling demand and rising costs. The industry came 
together to, firstly, pinpoint the exact causes of the problems 
and, secondly, come up with solutions. From these early 
initiatives the ACRUNET project emerged; supported by the 
Atlantic Area Transnational Programme with 65% funding 
for a total budget of €2.25 million, it was designed to address 
very specific issues confronting the industry at that time. 
Scheduled to run for 36 months, ACRUNET met for its final 
partner meeting in Roscoff, Brittany, on 16 - 17 June 2015.  

This was the perfect setting 
for the event as Roscoff is the 
“crab capital” for this industry 
which was very evident from 
the level of local appreciation, 
including a Mayoral reception 
at the Town Hall and press 
conference. 

The meeting was organised 
by the regional Comité des 
Pêches of Finistère ,Brittany, 
which represents a large 

percentage of the French crab fishermen. In his opening 
address, M. Yannick Calvez, President of the Crustacean 
Committee  of the parent organisation Comité National 
des Pêches Maritimes et des Elevages Marins (CNPMEM) ,  
welcomed the delegates to Roscoff and thanked M. Jacques 
Person, director of the Beganton organisation for his support. 
He went on to emphasise the value of the ACRUNET network 

to the brown crab industry 
saying it was essential to 
maintain and strengthen it 
in the future.  M. Calvez felt 
the presence of so many crab 
fishermen at the meeting was 
testimony to its importance 
and offered an excellent 
opportunity for building trust 
and understanding among 
those at the fishing end of the 
brown crab industry. 

ACRUNET (Atlantic Crab Resource Users Network) Final Partner Meeting in Roscoff, Brittany

Ian lawler, BIM, Lead Partner of ACRUNET thanks Mayor of Roscoff, M. Joseph Seite, 
for the civic reception and hospitality  extended to ACRUNET

Yannick Calvez

Jacques Person
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Most of the tasks ACRUNET set itself at the start 
of project in July 2012 have now been completed and 
results, reports and promotional materials will be 
available through a variety of media in the coming 
weeks.  The ACRUNET work was divided into a number 
of Activities which included an in-depth analysis of the 
industry from catching to consumer. This analysis has 
proved very interesting and has produced an overview 
which captures the complexity and interactions of the 
myriad ways in which brown crab goes from pot to table.  
The reports have been structured to provide information 

to processors, live crab exporters and market promoters; 
this analysis will be invaluable to those individuals and 
companies trying to implement business plans over a 
feasible time span. 

A major constraint for brown crab has been the logistical 
problem of transporting live crab from landing to 
consumer.  It invariably entailed moving large quantities 
of seawater to keep the crab alive and in good condition.  
Under its “Innovative Technologies and Practices” Activity, 
ACRUNET has reviewed other options and trialled a new 
version of the misting system.  Individual operators will 
wish to tailor this system to their own requirements but 
early results indicate very substantial reduction in the 
amount of water needed to ensure satisfactory transport 
over 48 to 72 hour journeys.

General overview of the brown crab system from European waters to major markets

Misting system installed in truck and being used in the open at Roscoff 
demonstration using very in-expensive and readily available equipment

Traditional vivier truck transport system for live crab
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A highlight of the Roscoff 
meeting was the launch 
of the “European Brown 
Crab Guide” which has been 
printed in English, French, 
Spanish and Portuguese.   
It is supported by a short 
video made recently 
in Donegal illustrating 
the on-board reality for 
fishermen, particularly 
newcomers, of the crucial 
job of selecting and grading 
crab at sea. Since the 
launch of the European 
brown Crab Standard 
almost forty vessels have 
been audited and certified 

as having reached this level.  They include vessels from 
Ireland, Scotland, England and France and range in size 
from 7 to 24m.  This is the first step in assuring consumers 
that certified brown crab indicates a high expectancy of a 
top grade product which will satisfy the most discerning 
tastes. It will encourage consumers to buy brown crab more 
frequently in the knowledge they will be rewarded with 
flavoursome fresh seafood caught from pristine waters in an 
environmentally acceptable fashion.  

Thanks to Jacques Person of the Beganton company 
generously providing its crab-holding facility, the partners 
had a real “hands-on” experience of using the European 
Brown Crab Guide with samples of crab being provided to 
illustrate some of the features highlighted in the guide.  At 
the same time the misting system brought along by the 
University of Hull partner was brought into play keeping the 
crab used for the demonstration hydrated and lively.  At this 
stage of the proceedings there was considerable coverage 
by local and industry press, including Brittany TV, who have 
since written up extensively in their respective publications.  

Issue 9

A survey of consumer reaction to the various packaging 
formats was carried out by the Spanish and Portuguese 
partners (CETMAR and IPMA).  This is immensely important 
feedback for processors in Ireland and the United Kingdom 
where these products are produced.  The packaging 
assessments highlight the cultural differences which a 
processed crab product may encounter when placed on 
the market in other European countries and also identified 
some serious flaws in packaging, such as poor product 
information, which can negatively impact sales particularly 
when the consumer is not familiar with such products.  

How to manage brown crab waste has long been a problem 
for those in the processing area and looks to become more 
expensive with a higher administrative burden in future.  
ACRUNET partners CETMAR and IPMA, in conjunction 
with a commercial composting company in Spain and the 
University of Vigo, have investigated and trialled a very 
impressive piece of work in which a consignment of brown 
crab waste from the UK was taken through the composting 
process to produce agricultural-grade compost and soil 
enhancer.  Not alone does this process satisfy the most 
stringent environmental criteria, but it could also be an 
additional profitable production line for many processors.    

A wide range of product formats were assessed 

Compost and soil enhancer products  potentially suitable for horticultural and 
agricultural use

EUROPEAN
BROWN CRAB
GUIDE

Investing in our common future
European Union

European Regional 
Development Fund

Illustration of Crab Guide

ACRUNET grading crab at Beganton facility using the new European Brown Crab 
Guide and the misting system 
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The ACRUNET partners discussed the on-going issue 
of disparity of fishery management measures between 
France on one hand and Ireland and the UK on the 
other.  Yet again the very different approach to fishery 
management between France and the other two producer 
countries was evident.  In recent years both the UK and 
the Republic of Ireland have made some progress on 
introducing management measures in this area but there is 
still a lot to be done. On a more positive note, both Irish and 
UK fishermen, who had repeatedly highlighted the issue 
of Latent Effort, or Latent Capacity, pointing out that this 
was one of the single biggest obstacles to shellfisheries 
management, have finally had this issue quantified. 
This information could be crucial in future negotiations 
regarding feasible, sustainable and economically viable 
management of brown crab fisheries. 

The partners were disappointed that more progress had 
not been made in this area. The President of the local 
fisheries committee of Finistère, Brittany (CDPMEM 
29), M. Jean-Jacques Tanguy, urged Ireland and the UK to 
continue to work towards managed crab fisheries and use 
appropriate bodies such as the Advisory Councils to make 
headway in this area.   All partners are aware that a more 
responsive management regime is essential for the future 
sustainability of stocks and economic viability of the 
industry.

The ACRUNET project ends officially on the 30th June 
but the partners will continue to engage on the important 
issues and will maintain the network which has proved so 
important to all the stakeholders.

ACRUNET partners at the meeting sessions

The final discussions

Roscoff Harbour
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Contact: 
Norah M Parke
Network Coordinator

Killybegs Fishermen’s Organisation
St Catherine’s Road
Killybegs
Co Donegal
Ireland  

E-mail: norahparke@gmail.com
Phone: +353 74 9731089
Mob: +353 87 9055414   

www.acrunet.eu    
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ACRUNET - the Atlantic crab resource users network - is about the fishing, 
management and marketing of brown crab Cancer pagurus L and its impact on 
maritime communities along the Atlantic seaboard of north-western Europe.  
ACRUNET is supported by a European project of transnational cooperation 
approved in 2012 under Priority 1 (Promote transnational entrepreneurial and 
innovation networks), Objective 2 (Enhance competitiveness and innovation 
capacities in maritime economy niches of excellence) of the Atlantic Area 
Transnational Programme, co-financed by the European Regional Development 
Fund (ERDF).    

www.acrunet.eu
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INVESTING IN OUR COMMON FUTURE 

The statement of the Programme is part of the Atlantic Area brand. This statement was adopted 
to highlight the contribution of the Programme for the construction of Europe and has to be 
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of the communication support. 

For further information read the Identity Manual, available on the Programme Platform 
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