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MOTIVATIONS OBJECTIVES RESEARCH DIRECTIONS

With the growing human population, consumer demand for seafood is increasing while
the current production rate of capture fisheries and aquaculture cannot keep up*. Soon,
there will be a substantial gap between the supply and demand of seafood?.
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Cell-based seafood, the production of seafood from cells such as muscle and fat cells Pay

using cell culture techniques, has been proposed as a novel approach to complement the
conventional seafood industry3.
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socioeconomic status, and demographic factors on their cell-based seafood attitude.
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WORLD CAPTURE FISHERIES AND AQUACULTURE PRODUCTION: S U RVEY D ES I G N
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Participants: 1,500 U.S. residents, ages 18 to 65
There are 5 sections in this survey:

a. Consumers’ dietary background, personal and family’s seafood consumption patterns Fish Scaffold

AQUACULTURE

Bioreactor

b. Education materials to help consumers understand cell-based seafood production

MILLION TONNES

c. Presenting a hypothetical scenario in which both conventional and cell-based fish fillet

have similar nutritional and sensory attributes to understand consumers’ motivations
on choosing cell-based seafood
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4. Maturation
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e. Consumers’ demographic
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