
8:00 – 8:15 Welcome and Introductory Remarks 
  Catherine Emrick, Tides Canada; Steven Summerfelt, The Conservation Fund’s Freshwater Institute (TCFFI)

8:15 - 9:30  ReseaRch PResentatIons

  Progress Update on two atlantic salmon Grow-out trials in Freshwater closed containment systems  
  Steven Summerfelt, Director, Aquaculture Systems Research, TCFFI

  Depuration and slaughter techniques to optimize atlantic  salmon Product Quality from  
  Land-Based closed containment systems study 
  John Davidson, Senior Research Associate, Aquaculture Systems Research, TCFFI

9:30 - 12:00  UPDates on Ras saLmon PRojects  (wITh bREAk AT 10:10)

9:30 – 10:10 ‘namgis First nation – K’udas Land Based atlantic salmon Recirculating aquaculture system Project 
  Eric hobson, President, SOS; Gary Ullstrom, Senior Financial Officer, ‘Namgis First Nation and  
  Cathal Dinneen, Operations Manager, k’udas Project

  atlantic sapphire – 1000 ton salmon Production in Denmark – Langsand Laks  
  Thue holm, CEO

10:30 – 12:00 aquaseed’s sweetspring salmon 
  Greg hudson, VP, Operations; Jim Terry, Technical Service Manager and Jeff hudson, Food Fish Manager

  coho salmon Production systems at teton Fisheries in montana   
  Steven Summerfelt, Aquaculture Systems Research, TCFFI

  sustainable Blue   
  Jeremy Lee, President

  Global Update 
  Steven Summerfelt, Aquaculture Systems Research, TCFFI

12:00 - 1:00 LUnch

1:00 - 5:00 aFteRnoon sessIons (wITh bREAk AT 2:30)

1:00 – 2:30 the Branding Revolution of commodity Products - strategies for creating and optimizing your Brand 
  katherine bryar, Senior Consultant, Pacific Marketing Consulting

3:00 – 5:00 market Panel Discussion  
  Tobias Aguirre, Executive Director, Fishwise; Dane Chauvel, President and Founder, Organic Ocean;  
  Guy Dean, Vice President and Chief Sustainability Officer, Albion Fisheries Ltd.; Don Sollows, Director   
  Seafood, Sysco and Mike McDermid, Partner Relations Manager, Vancouver Aquarium’s Ocean wise Program

  Panel discussion on a range of topics: understanding seafood target markets and industry channels; market  
  demand for farmed fish compared to production outlook; differentiating on “sustainability”, product   
  attributes and health benefits; and understanding what is most important to the market. 

6:00  netWoRKInG RecePtIon anD DInneR (AT 7:00)
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8:00 - 12:00 sUstaInaBILIty assessment anD LaBeLLInG (wITh bREAk AT 10:10)

8:00 – 9:00 Benchmarking: how, Why, and What Does it mean? 
  John Volpe, Associate Professor, University of Victoria  

9:00 – 10:10 seafood Watch 2.0: navigating new Waters – an Introduction to the Revised seafood Watch    
  aquaculture criteria 
  Scott wallace, Sustainable Fisheries Analyst, David Suzuki Foundation, with  
  John Volpe, University of Victoria for the Q&A

10:30 – 11:30 the saD: aquaculture stewardship council and closed containment Farmed salmon (note:  this   
  session will also include a brief update on the status of canada’s national organic standard)  
  Jay Ritchlin, Director, Marine and Freshwater Conservation, David Suzuki Foundation

11:30 – 12:00 Good, Bad and Ugly: eco-labels in the marketplace 
  Scott wallace and Jay Ritchlin, David Suzuki Foundation, John Volpe, University of Victoria

12:00 - 1:00 LUnch

1:00 - 5:00 aFteRnoon sessIons (wITh bREAk AT 2:00)

1:00 – 2:00 strategic Use of nutritional Labelling 
  Myron Roth, Industry Specialist, Aquaculture and Seafood, bC Ministry of Agriculture

2:30 – 4:00 Producers’ Panel Discussion  
  Josh Goldman, Founder/CEO, Australis Aquaculture (barrumundi);  
  Per heggelund, President, Aquaseed (SweetSpring Coho Salmon); 
  Thue holm, CEO, Atlantic Sapphire (Atlantic Salmon) and 
  Norman McCowan, President, bell Aquaculture (Yellow Perch)

  Panel discussion on range of topics: production planning, depuration, harvest techniques, branding,  
  and marketing “lessons learned.”

4:00 – 4:45 closing Discussion – Where to From here? 

4:45 – 5:00 closing comments 
  Ivan Thompson, Gordon and betty Moore Foundation

PRe anD Post WoRKshoP toURs

note: There are pre and post workshop tours to the Aquaseed SweetSpring Coho Salmon Farm (approximately 70 miles 
south of Seattle).
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