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Evaqua Farms, Idaho



Idaho’s pristine Hagerman Valley…



Has natural springs at ideal 58F



Magic Springs



The Snake river runs through…



Produce two-thirds of USA’s Trout  



Indigenous Steelhead Strains 



Native Golden trout



The Potential is Enormous

• The USA Seafood Market is large and growing

• Average USA seafood consumption is still only ~15 lbs per year 

• Japan and South Korea:  consumers eat ~120-140 lbs per year

• EU consumers eat ~48 lbs per year

• Less than one-tenth of seafood consumed in the USA is home-grown 

• In 2016 Salmon and Trout consumed in USA was 900 million lbs

• Domestic production of salmon and trout was only 80 million lbs



Salmon and Trout Feed Markets 

• The NA salmon + trout feed market is about 300,000  tonnes

• Norway’s salmon + trout feed market is about two million metric tonnes

• Scotland is over 250,000 tonnes

• Chile is over 800,000 tonnes



Early 1950s mills made fish feed 



Common ingredients used in aquaculture 

• fish meals,  fishoils,  shrimp meal,  squid meal

• poultry meal,  blood meal,  feather meal,  meat meal 

• corn gluten meal,  wheat gluten meal,  soy protein 
concentrate, corn protein concentrate

• soybean meal,   canola meal,  sunflower meal,  pea 
concentrate, barley protein, flax meal

• peas,  beans,  lentils,  nut meals,  guar meal,  lupin meal

• wheat,  wheat flour,  tapioca,  potato starch,  gelatin   

• canola oil,  poultry oil,  animal tallow,  soybean oil,  flax oil



Important:  caring about our oils 

• Species 

• Sustainable source and Omega 3 levels

• With low oxidation, fresh

• Highest digestibility 

• No residues

• Traceable

• North American preferred



A wide variety of raw materials
30-40% of food is WASTED

= 1.3 billion tonnes globally each year

= 3.3 billion tonnes of greenhouses gases

Source: United Nations Food and Agriculture Organization







Meet nature’s nutrient renewal 

expert

Common name: black soldier fly (BSF)

Scientific name: Hermetia illucens

Meet nature’s nutrient 

renewal expert

Common name: black soldier fly (BSF)

Scientific name: Hermetia illucens



THE INSECT ADVANTAGE
✓ Excellent source of protein and fat
✓ Source of essential amino acids

• e.g. isoleucine, methionine
✓ Natural feed ingredient for animals
✓ High digestibility and palatability
✓ Sustainably produced

• Lower CO2/MT than fishmeal 
• Lower land requirement than soy
• Upcycles nutrients from food waste 

that would otherwise be lost
✓ Low mycotoxins and anti-nutritional 

factors 
✓ Made in Canada
✓ Consistent pricing

THE INSECT ADVANTAGE

ü Excellent source of protein and fat

ü Source of essential amino acids

• e.g. isoleucine, methionine
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ü High digestibility and palatability

ü Sustainably produced

• Lower CO2/MT than fishmeal 
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ü Made in Canada

ü Consistent pricing



PROCESS OVERVIEW

HATCHERY

REARING

PROCESSING

Point of harvest

lifecycle of the

black soldier fly

FEEDSTOCK

99%
1%



Novel Feed Ingredients coming 

Company or Partnership Protein Source Ingredients
Production Capacity and 

Start Date

Corbion* and Bunge Algae grown with 

agricultural inputs

Protein and omega-3 

(DHA)

100,000 metric tons (active)

Archer Daniels Midland and 

Synthetic Genomics

Algae grown with 

agricultural inputs

Protein and omega-3 

(DHA)

20,000 metric tons (active)

Intrexon and Darling 

Ingredients

Black soldier fly larvae Protein Modular (2018)

Cargill and Calysta Algae grown with methane 

from natural gas

Protein 200,000 metric tons (2019)

Royal 

DSM and Evonik(NASDA

QOTH: EVKIF)

Algae grown with 

agricultural inputs

Omega-3 (EPA and DHA) 150,000 metric tons (2019)







A Farmer’s View on Raw materials 

• Treat by-product Feed Ingredients as Food 

• Ensure that Feed Ingredients are Safe (testing)

• Have complete traceability with a simple recall system

• Tell us about:  Source, GMO, Organic, Freshness 



A Farmer’s View on Raw materials 

• Transparency and support from feed suppliers 

• Adopt natural antioxidants in protecting feed

• Compete less with the human food basket

• Source ingredients nearby (domestically)  

• Help Farmers educate  consumers, proactively 



A Farmer’s View on Raw materials 

• Refine feed ingredients to suit RAS systems 

• Increase digestibility to maintain water quality

• Be sustainable (ethically, financially, environmentally)  

• Value small, medium and large farmers 



A Farmer’s View on Raw materials 

• Want good value (price and quality stable), always

• Meet all regulations

• Help support domestic seafood farming’s growth

• Develop new, innovative ingredients which are feasible



A Farmer’s View on Raw materials 

• Source ingredients from origin (producer) partner

• Certification or equivalent 

• Do practical research and development 

• Utilize alternatives for better Fish Health 



Monitor protein digestibility(Aller Aqua , Internatiional Aquafeed)



Recommend functional feeds if beneficial



Explain and Field-Validate New Feeds



Food for thought …

• Feed is the  largest operating cost (>55%) for fish farmers

• At times, we compete with humans’ food to make feed

• One-third of food goes uneaten, creating potential for 
good, food-grade feed ingredients to be developed or 
refined further, from inedible waste-streams



Food for thought …

• Clean Fresh Water is so precious, creating opportunities for RAS 
and new, specialty feed ingredients requiring less water

• USA supplies only 9 % of own seafood demand, even at humble 
consumption levels of 15 pounds per year

• We have a large, seafood consumer end-market, good raw 
materials, the highest food safety regulations and standards

• We have the science on RAS, local ingredient development 
technology and companies engaged, the forum to talk



Food for thought …

• A golden opportunity to work closely together to raise the 
profile of the seafood sector in North America

• Give people what they want:  Salmon and Steelhead that 
tastes and looks great

• Tell your story:  it’s locally-produced, healthy, safe, how 
and where it is produced and the people behind it all



Food for thought …

• Increase supply of homegrown, premium-quality, 
farmed Steelhead and Salmon for more people to 
enjoy and stay healthy !

• Support the preservation of our Wild Salmon and 
public water resources .







Thank you !


