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Executive Summary 
 
Development of Consumer Educational Materials on Seafood and Aquaculture 
Fish is recognized as a healthy source of protein, beneficial fats, and micronutrients leading the 
FDA to recommend that adults eat fish up to three times a week. Americans, however, are 
eating roughly half the recommended amount of seafood. This deficit could be filled by 
sustainable aquaculture production, reducing our dependence on dwindling wild fisheries. 
There is, however, substantial consumer confusion surrounding aquaculture and its 
sustainability, the health benefits of consuming farm-raised fish, and how to prepare and cook 
fish at home. The overarching goal of this project is to educate the general public about 
aquaculture and increase the ability of consumers to make informed decisions about 
aquaculture products through the development of clear, objective, and evidence-based 
educational materials and engagement activities for both adults and youth (addressing a need 
repeatedly identified at the 2020 NCRAC listening sessions). We will engage communities 
through online educational content (e.g., videos), high school and community education 
curricula, and outreach workshops that educate communities about the health and sustainability 
of aquaculture. The majority of these materials (as well as detailed templates and protocols for 
engagement activities) will be made available for future use by educators and extension 
personnel throughout the NRC. 
 

Termination Report 
 
Project Title: Development of Consumer Education Materials on Seafood 

and Aquaculture [Termination Report] 
Total Funds Committed: $111,743 (Year 1), $113,762 (Year 2) 
Initial Project Schedule: September 1. 2021-August 31, 2023 [Extended to August 31,2025] 
Current Project Year: September 1, 2024-August 31, 2025 
Participants: Amy Schrank, University of Minnesota Sea Grant;  Elliot Nelson, Michigan State 

University/Michigan Sea Grant; Barbara Evans, Lake Superior State University; Spark-Y Youth 
Actions Labs, Minneapolis, MN 

Extension Liaison: Lauren Stigers, Michigan State University/Michigan Sea Grant 
Industry Liaison:  Paul Damhoff, Simply Shrimp, Minnesota 
 

Relevance:  Americans are eating roughly half the recommended amount of seafood and most 
of the seafood we do eat (> 60 %) is imported. There is substantial consumer confusion 
surrounding aquaculture and its sustainability, the health benefits of consuming local, farm-
raised fish, and how to prepare and cook fish at home. This lack of consumer education is a 
barrier to aquaculture industry growth. 
 
Response:  We are increasing the ability of consumers to make informed decisions about 
aquaculture products through the development of clear, objective, and evidence-based 
educational materials and engagement activities for both adults and youth. We engage learners 
through online educational content, high school and community education curricula, and 
outreach workshops that educate communities about the health and sustainability of 
aquaculture. We will make these materials available for future use by educators and extension 
personnel throughout the north central region. 
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Results 
Objective 1:  Compile and evaluate readily available resources related to (1) adult consumer 
education and (2) youth engagement in US aquaculture. 
 
The project team compiled a list of readily available resources by 1) literature review and 2) 
survey from those who educate others on aquaculture. Additionally, we surveyed those who 
educate consumers about aquaculture to determine what consumers know, should know, or 
have misconceptions regarding aquaculture. Results indicate that future efforts with 
educational interventions should be spent on updating materials to focus on consumer 
audience, farmed and wild attribute misconceptions, and sustainability of aquaculture in 
specific contexts. Additionally, the most effective learning experiences are thought to be in-
person/virtual tours of farms, online websites, social media, infographics, and fact sheets. 
 

 
Aquaponics Teacher Workshop (photo credit Elliot Nelson) 

 
Objective 2:  Develop, facilitate, and disseminate adult consumer education materials and 
programming on seafood and aquaculture.  
 
We have worked to develop and disseminate a series of videos, recipes, handouts/factsheets, 
and workshops/community events with multiple partners to educate adult consumers about 
local aquaculture. Specifically, we worked with a Michigan farm to develop one, 360 Virtual 
Reality farm tour, and worked with a local marketing firm to share aquaculture information 
using three videos on seafood, fishing, and pet fish. We developed a blog, video, and seafood 
article in partnership with the Portage Health Foundation (now named Copper Shores 
Community Health Foundation), and three additional recipes in partnership with a chef 
consultant, Teach to Taste. We developed and disseminated three factsheets that illustrated 
aquaculture and the benefits of eating local seafood with one in partnership with the marketing 
agency Taste the Local Difference. Additionally, we facilitated six community events that 
highlighted and celebrated local aquaculture products and seafood in a variety of ways with 
consumers. These in-person events utilized many of the products listed above and gathered 
community members together to have a focused discussion and learn about local aquaculture. 
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Kiernan Smith and SparkY Interns 

 (photo credit C. Dettmann) 
 
Objective 3:  Develop, facilitate, and disseminate youth educational materials and 
programming on seafood and aquaculture. 
 
We worked to overcome a major barrier to aquaculture, lack of understanding of aquaculture 
and familiarity with cooking and eating seafood, through development of educational materials 
aimed at K-12 teachers and youth. We developed a lesson plan aligned to state science 
standards on filleting and cooking fish along with an associated coloring page on Great Lakes 
fishes for consumption. In addition, we created three videos aimed at youth and families about 
fileting and cooking fish. All these resources are available on the Minnesota Sea Grant website 
(seagrant.umn.edu). In addition to these resources, members of our project team led the 
aquaculture challenge and included a seafood cooking component in each project year. We 
delivered six teacher professional development workshops related to aquaculture and eight 
events around seafood or aquaculture to youth.  
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Outreach Overview 
Examples of Adult Events: 
1) The Mi Fresh Fish Sail and Fry provided a program that celebrates local fish and seafood, 

and brought awareness of local fish to the general public in a fun and exciting way. These 
events were held on Friday, July 12, 2024. The sail provided 31 participants with an 
opportunity to dive deep into learning on the water and the fry provided a snapshot of the 
breadth of fisheries with seafood cooking and tasting opportunities to 200 people. Results 
were published in an extension article. 

2) The Aquaculture Demonstration tank was displayed at the Wisconsin and Minnesota 
Aquaculture Association Meeting in 2024. The tank showcased Arctic Cehar from the 
Northern Aquaculture Demonstration Facility and facilitated conversations on aquaculture 
misconceptions and production best management practices.  

Examples of Teacher and Youth Events:  
1) Developed and delivered seafood education programs for youth: Youth Seafood Education 

Program and 4-H Spin Club on seafood. 
2) Collaborated with JKL Anishinaabe Tribal Charter School and the Sault Tribe of Chippewa 

Indians National Resources Department to develop and deliver Boat 2 School Week to 
promote learning about how fish are farmed, stocked and harvested in the Great Lakes 
region.  

3) Developed and delivered teacher education programs on aquaponics in the classroom at 
venues including the Wisconsin Aquaculture Association, Michigan Science Teachers 
Association, and others.   

 
Targeted Audience 
Our target audience was  people of all ages who consume and may consume seafood. We also 
specifically targeted  K-12 students and teachers through in classroom, camp and 4-H lessons, 
the Aquaculture eChallenge, and professional development workshops.   
 
Outcomes/Impacts 
● We gathered, organized, and reviewed over 100 resources to provide aquaculture 

education to either adults or youth learners. This set of resources is available to the public 
and all interested aquaculture educators at Minnesota Sea Grant’s Aquaculture 101 site 
under the “consumer education on seafood and aquaculture tab”: 
https://seagrant.umn.edu/programs/fisheries-and-aquaculture-program/aquaculture-101 
These materials are available for posting to the NCRAC website (www.ncrac.org) and 
will also be postedt to the updated GLAC website 
(https://greatlakesseagrant.com/aquaculture/).  

● Through a survey of 89 aquaculture educators, we reported on what educators perceive 
consumers 1) already know about aquaculture, 2) have misconceptions about, and 3) 
what consumers should know moving forward. Future education interventions should 
explore content such as aquaculture for food and health, how aquaculture impacts the 
environment, and how aquaculture can be sustainable. 

● For adult consumers, we developed and disseminated five videos, four recipes, three 
factsheets/handouts, and held six community events.  

● During the six community events, we reached over 935 individuals who engaged with 
local aquaculture and seafood and participated in conversation to learn more about 

https://seagrant.umn.edu/programs/fisheries-and-aquaculture-program/aquaculture-101
https://greatlakesseagrant.com/aquaculture/
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aquaculture through filleting and cooking demonstrations, talking with farmers, and/or 
taking a virtual farm tour. 

● For teachers and youth, we developed one lesson plan aligned to state standards, one 
coloring sheet, and three videos aimed at youth and families (available on the MNSG 
website: https://seagrant.umn.edu/programs/fisheries-and-aquaculture-program/kids-
cook-seafood-spark-y).  

● We provided six professional development workshops about aquaculture/aquaponics to 
approximately 50 teachers. In addition, we provided seafood and aquaculture education 
to approximately 400 students through eight events and the Aquaculture eChallenge.  

 
Recommended Follow-Up Activities 
Incorporating the findings from this project’s work, the project team has worked to develop, 
facilitate, and disseminate adult and youth educational materials and programming on seafood 
and aquaculture. A systematically designed approach to these interventions should take into 
consideration current consumer ideas about aquaculture and use formats such as online 
educational models, cooking workshops and demonstrations, and lesson plans. These new 
educational interventions can then be measured (pre/post assessments) to determine how 
effective they are in increasing consumer knowledge and if specific intervention type or 
content can address or curb the risk of consumers forming misconceptions. As these 
interventions are applied, future studies can take a deeper dive into understanding what content 
and educational format are effective in driving consumer perceptions about aquaculture. 
 
This work has led to additional proposals and will form the foundation of other regional 
projects. For example, this work directly led to the funding of another NCRAC project titled, 
“The impact of text and visual messaging on consumers: A consumer research study to inform 
aquaculture messaging, education, and producer training in the NCR.” Here, the project team 
will examine specific aquaculture messaging that can influence consumers purchasing of local 
seafood products. Additionally, the materials developed in the current project, including survey 
results, educator materials, and lessons learned, will be a foundation that will help support the 
third iteration of the Great Lakes Aquaculture Collaborative project which focuses on 
advancing aquaculture literacy.   
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