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Are we missing an Opportunity
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Small Family Farm

Locatedin
PassamaquoddyBay

Use Traditional Lantern
netssuspended from
submerged long line

5 staff

Most signifiant contraints
are:

Fouling

Predators

Labour

Lack of support system



Licensed for

S Saccharina
S Alaria
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Average annual price of sea scallops in the U.S. from 2000 to 2015 (in

U.S. dollars per pound)
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Scallops: Spat Collection

S Scallops Spawn Naturally mid to late August
S Place Collectors typically last week of August
S Sort Collectors following June July

S Potential pitfalls
Poor timing on deployment
Climate change
Temporal and spatial variability



First year growth

S Placed in 9mm mesh Lantern nets
S Approx 30-40 per layer

S Expect 20 % mortality
Due to predationo sea stars
Due to fouling d mussels, algae, tunicates












Second Year Growth

S Grading and cleaning
throughout summer

S Place in 9.0mmoad 18 mm Mesh
circular

S 12016 per layer

S Harvest as small grade following
spring and as large following Fall







Pitfalls Second Year

S Expect additional mortality of
10-15 %

S Most at risk from Poaching

S Fouling: tunicates, Mussels,
Polydora

S Predators: Sea stars,




Final year

S Harvest Medium Grade

S On grow scallops for third year to
get large grade ( restaurant appetizer
grade)

S Sell direct to restaurants
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