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Why in News
Recently, a report titled Environmental performance of blue foods has stated that the
Aquatic or blue foods can be made more environmentally sustainable than they are now.
The report is published as part of the Blue Food Assessment (BFA).
The BFA is a collaboration between Sweden-based Stockholm Resilience Centre,
United States-based Stanford University and the non-profit EAT.

Key Points
About Blue Foods and its Advantages:
Blue foods are food derived from aquatic animals, plants or algae that are
caught or cultivated in freshwater and marine environments.
They are found to rank more highly than terrestrial animal-source foods in
terms of their nutritional benefits and potential for sustainability gains.
Many blue food species are rich in important nutrients like omega-3 fatty
acids, vitamins and minerals.
On average, the major species produced in aquaculture, such as tilapia, salmon,
catfish and carp, were found to have lower environmental footprints
comparable to terrestrial meat.
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About the Report:
The report has uncovered that Blue foods and the waters in which they grow will
have an essential role to play in the shift towards healthy, equitable and
sustainable food systems.
The production of blue food generates the fewest greenhouse gas and
nutrient emissions and uses the least land and water.
Capture fisheries refers to all kinds of harvesting of naturally occurring
living resources in both marine and freshwater environments. These have
the potential to reduce greenhouse gas emissions through improved
management and optimising gear types.
Investing in innovation and improving fisheries management could increase
consumption even more and have profound effects on malnutrition.
Promotion of Blue food will help in fulfillment of many Sustainable development
Goals (SDG 2 - Nutrition and 14 - Sustainable use of marine resources).

Way Forward
Small-scale fishers have a huge part of the global seafood system and are incredibly
diverse. Therefore, for sustainable production of blue food systems, small scale fishers
need to be strengthened.
Enormous diversity of blue foods carry important nutritional, cultural, economic and
environmental value. To realize its potential, policymakers should put in place:
Better governance, including participation of small producers, women and other
marginalized groups,
Better stewardship of the natural resources on which blue foods rely; and
Investment in building resilience to climate change.
Source: IE
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