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• 2. ALTERNATIVES OF USEObjectives: obtain the maximum use of fish resources, but:
• With compliance of landing obligation
• Not encourage the overfishing
• Do not damage current markets and commercialization channels

Type of uses:
• New strategies of commercialization
• New fish products
• Extracted added-value compounds
• Ingredients for feed
• Other technical uses

Alternative uses
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- HORECA
- Stock storage (frozen,…)
- Fish processing
- Adjust the catches to de demand

UUC
Management 

on board
Storage / 

Preservation
Logistics in land

ProcessingMarkets
Economic 
revenue

Alternative uses
New strategies of commercialization :
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Opportunity: New concepts adapted to the USER - CUSTOMER 

NEW FISH PRODUCTS

• Value–added products : fillets, loins, pulps…

• Re-structured high quality: filled products (two-three layers, different 
shapes: balls, dumplings.. .), surimi concepts: spaghetti, balls, fish-chips...

• Sushi products…

• Products for kids/seniors: burgers, patties, nuggets, sausages, sliced cooked 
products...

• Ready-to-Eat meals and minimally-processed foods “gourmet” quality: 
Salads&Sides, “semi-prepared” foods…

Alternative uses
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Alternative uses
HIGH-ADDED VALUE COMPOUNDS
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Alternative uses

ANIMAL FEED USES

Ingredients for feed (dried, silage,...): 
- Pet-food
- Aquaculture
- Livestock
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Alternative uses

Prevention & reduction

Human Consumption

Animal Feed

Industrial uses

Production of Energy

Composting

Incineration

Landfill
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Implications

Valorisation
option

Regulations

Environmental 
prioritization

Technical 
parameter

Market 
constrains

Economic 
feasibility

Control and 
traceability
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Best option selection methodology
Simplified methodology

 More than 30 valorisation possibilities evaluated
 Detailed Product Data sheet and Simplified Fact sheet created
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Pilots

Evaluate the 
scenario

Prioritize 
solutions

Fine tune of 
the solution

Pilots Economics

CS dependent Technical Parameters Economical Parameters

Option
Available Raw 

Material (A)

Existing 

facilities (C)
Yield (B) 

Technology 

maturity (D)

Value of the

product (E)

Potential 

Market (F)

Production 

Costs  (G)

Competing 

companies (H)

Total Score 

(FACTOR)

Category Valorisation option 10 7 5 7 5 7 10 10 7 2 7

FOOD New Fish Products 5 5 1,00 5 5 1,00 5 5 3 1 0,91 0,97

Surimi 3 0 0,35 3 5 0,77 5 3 1 1 0,66 0,62

Fish pulp 5 5 1,00 3 5 0,77 5 5 5 5 1,07 0,94

BIO-PRODUCTS Bioactive Peptides 5 1 0,67 3 3 0,60 5 3 1 3 0,69 0,65

Polyunsaturated fatty acids (PUFAs ) 5 3 0,84 3 5 0,77 5 5 3 1 0,91 0,84

Proteases and Proteolytic enzymes  (Trypsin … )3 0 0,35 0 1 0,08 1 1 1 1 0,21 0,20

Chondroitin sulphate 0 3 0,25 1 5 0,53 5 3 1 1 0,66 0,50

Fat-soluble vitamins 3 0 0,35 1 3 0,37 3 3 1 1 0,51 0,42

Minerals: Calcium, CaCO3 5 1 0,67 3 5 0,77 3 3 5 3 0,75 0,73

Dye / pigments (Astaxantin) 1 0 0,12 0 5 0,42 5 3 1 3 0,69 0,44

Collagen 3 3 0,60 1 5 0,53 3 3 3 1 0,61 0,58

Gelatine 3 3 0,60 1 5 0,53 3 3 3 1 0,61 0,58

Sterols 1 0 0,12 1 3 0,37 3 3 0 3 0,49 0,35

Insulin 1 0 0,12 3 1 0,43 3 1 0 0 0,30 0,30

Protamine 1 0 0,12 0 3 0,25 1 1 1 0 0,20 0,20

Hyaluronic acid 1 0 0,12 1 3 0,37 3 3 1 0 0,50 0,35

Chitin / Chitosan 1 0 0,12 1 5 0,53 5 3 3 1 0,76 0,51

Pearl Essence 3 0 0,35 1 5 0,53 1 0 3 3 0,27 0,39

Phospholipids 3 0 0,35 1 3 0,37 3 3 0 3 0,49 0,41

Peptone 5 1 0,67 3 5 0,77 1 1 5 1 0,42 0,61

Escualene 0 0 0,00 1 3 0,37 5 3 1 0 0,64 0,37

FEED Fish meal 5 5 1,00 5 5 1,00 1 5 5 1 0,72 0,90

Fish oil 5 5 1,00 5 5 1,00 1 5 5 1 0,72 0,90

Mink feed 5 3 0,84 5 3 0,83 1 1 5 3 0,45 0,69

Marine beef/Bait 5 1 0,67 5 3 0,83 1 1 5 3 0,45 0,65

Direct Pig Feed 5 1 0,67 5 3 0,83 1 3 5 3 0,60 0,70

Protein concentrate (FPC) 5 3 0,84 5 5 1,00 3 5 5 3 0,90 0,92

Protein Hydrolysate (PH) 5 3 0,84 5 5 1,00 3 5 5 3 0,90 0,92

Silage 5 0 0,59 5 5 1,00 1 1 5 5 0,48 0,70

Insects growth 5 0 0,59 3 3 0,60 1 1 5 5 0,48 0,55

INDUSTRIAL USES Leather 1 3 0,36 1 5 0,53 3 1 3 5 0,53 0,49

Fish oil 5 5 1,00 5 5 1,00 1 5 5 1 0,72 0,90

Minerals: Calcium, CaCO3 5 3 0,84 3 5 0,77 1 3 5 3 0,60 0,72

Chitin / Chitosan 0 0 0,00 3 5 0,77 1 3 3 1 0,47 0,45

ENERGY Biogas 5 1 0,67 1 3 0,37 1 3 3 1 0,47 0,48

AGRONOMIC USES Compost 5 1 0,67 3 3 0,60 0 3 5 1 0,50 0,58

Fertilizers 5 1 0,67 3 5 0,54 0 3 5 1 0,50 0,56

• Pilot of “Mackerel burger for scholar catering”
• Favouring agent
• Fish hydrolysate and bioactive peptides
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Pilots
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 There is many options for valorisation solution for UUC

 Each scenario as its own solution Ad Hoc: different UUC quantity, quality, 
dispersion, available infrastructures…

CONCLUSIONS

Strategies for the gradual elimination of discards in 
European fisheries
This project has received funding from the European Union’s Horizon 
2020 research and innovation programme under grant agreement 
No: 633680

www.discardless.eu
@DISCARDLESS 
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What can we do with unavoidable
unwanted catches?
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Thank you !!!


