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IMTA: An Ecosystem Approach to Farming the Sea
Grand Manan Museum — M.J. Edwards, Curator/Director

IMTA stands for “Inter-Multi-
Trophic Aquaculture”, the farm-
ing of different aquaculture spe-
cies together in a way that al-
lows one species’ wastes to be
recycled as feed for another. It
is an ecologically sustainable
and balanced method of farming
the sea being developed and pro-
moted by Dr. Thierry Chopin, a
marine biologist at the Univer-
sity of New Brunswick, Saint
John campus. “IMTA systems ¥
combine an aquaculture species
that requires external feeding

(e.g. salmon and other fin-

fish) with species capable of

deriving nutrients from the
wastes of the ‘fed’ species. By
recycling nutrients that would
otherwise be wasted, IMTA systems offer aquacul-
turists the potential of increased economic gains.
IMTA systems could also lead to "greener" aquacul-
ture practices through the reduction in waste products
in the marine environment — as well as a decreased
risk of algal blooms and cloudy water.” (Canadian
Aquaculture Industry Alliance). Dr. Thierry Chopin
is an enthusiastic and engaging speaker, and

Drayden Cheney is happiest when drawing and is proud of his
"how to make sea lettuce pudding” schematic drawing.

on July 12th he gave a very
informative free youth work-
shop in the afternoon, and an
evening public lecture the
same day, at the Grand Manan
Museum.

o The idea behind IMTA is to
create a sea farm environment
4 of finfish, shellfish and sea-
weeds in pens near to each
other so that they make maxi-
mum use of nutrient and waste
consumption.  The different
species feed cach other and
clean and de-acidify the ocean
in the process. Such a poly-

Saul Fitzsimmons made a iovely abstract interpretation ooranch fo .
ST IMTA Fallout from fish feeds the shelienand | <11 oi¢ PP sea farm:
fallout from them feeds the nearby kelp beds.

ing means more than one cash
crop is produced, and what
was a nuisance and waste before (the mussels that
grow on the cages which formerly were scraped off
as ‘biofouling’ and dumped) now has economic
value. In the Bay of Fundy, IMTA farmed species
might be Atlantic Salmon, Blue Mussels, and Kelp.
Other species — such as lobster, shrimp, different
species of finfish and seaweed — could also be
used, depending on where in the world you are.
The waters around Grand Manan are well suited to
such aguaculture practices, and some experimental
farms are already operating in different parts of
the Bay of Fundy, as well as on the west coast of
Canada in BC.

While the IMTA method of aquaculture in the Bay
of Fundy is relatively new (a decade or so), the
idea of integrating fish and aquaculture farming is
old, dating back to a Chinese document from 2200-
2100 BC which discusses the mutual benefit of
combined fish and aquatic plant farming. In Asia
the practice of farming seaweeds in conjunction
with other shell and finfish species is wide-spread,
with over 90% of the world’s seaweed production
taking place in just six countries. This means that
our local harvesting of dulse and rockweed, though
significant 1o us, is really very small, making up
only 4% of the world’s harvested seaweeds.
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In the afternoon, from 1-3

in the Museum’s Lecture
Hall. First they made a va-
nilla seaweed pudding.
While they were making the |
pudding, Dr. Chopin ex- ¥
plained the science behind
using sea lettuce as the
binding agent (it is a good
source of “carrageenan”),
and while the pudding was
gelling in the freezer, he
showed them a series of
slides which taught the children about IMTA prac-
tices and the importance of seaweeds in general.
Did you know that half of the world’s oxygen sup-
ply comes from the sea? That without healthy
oceans and the many species of seaweed, we'd find
it very hard to breathe? We tend to think of the for-
ests and other land-based vegetation as our main
oxygen producers, but in fact, as we learned, algae
and seaweeds are crucial to a healthy planet. Near
the end of the workshop. the children sampled the
pudding — some liked it okay, one girl liked it a lot,
and others were less enthusiastic (I think some
chocolate flavouring next time perhaps?). Our stu-
dent employee, Holley Sturgeon, and I both thought
it was great! About half of the children made some
inspired art in
response to what
they'd  learned.
(Visit Dr. Cho-
pin’s IMTA Lab
website for more
information and
to see how dif-
ferent areas of
the arts have re-
sponded to
IMTA:  http://
www2.unb.ca/

Making the pudding, Dr.chopm squeezes the last of the

goodness out of the sea lettuce cheesecloth “tea bag".

day. On behalf of the Grand
Manan Museum board and
staff, we thank Dr. Thierry
8 Chopin, one of many excel-
lent speakers we had in our
programme  this summer,
for taking the time to visit
Grand Manan and teach us
about this important aqua-
g culture practice. We hope
W to see it growing in popu-
larity, practice and prosper-
ity in the years to come.

Irish Moss Pudding: Irish
moss is a good source of
carrageenan, a thickening agent used in ice cream,
salad dressing, toothpaste, puddings and paints. Try
out this recipe for Irish moss pudding:

Ingredients:
* 1/2 cup of dried Irish moss (or one cup fresh,
washed Irish moss)
« Three cups of milk
* 1/3 cup of sugar
+ 1/8 tsp. of salt
* 1 tsp. of vanilla

If using dried Irish moss, soak it in water for fifteen
minutes. Tie the Irish moss up into a “tea bag” bun-
dle using cheese cloth. Soak the Irish moss “tea
bag” in three ; sapm

cups of milk in
the top of a
double  boiler
and cook over
boiling  water
for twenty-five
minutes  (or,
microwave the
milk until very
hot and soak

and squeeze the

chopinlab/imta/
arts/index.html

It was really a

Jamieson madetv;a drawings, cne Fur afid et
Is about the importance of kelp beds,  1UN and inspiring

loth sea
lettuce  bundle
for several min-
utes in the hot
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A DOITAR STORE

-~

“Wheve somethiing special is always in steve.’
Wide selection of items from $1.-$3.+

Back to School!

School supplies incl. Crayola, Pencils,
Pens, Bristol board, Scribblers, Loose leaf,
Shae Box items, Garden flags for Fall & Halloween,
Computer Papers, Reading glasses,
#f) Batteries, Craft & Scrap-booking

N g” supplies, BEANPOD Soy Candles,
Bingo dabbers, SOFT THROWS,
Socks, Hats, Curtains, Tarps,
KEURIG coffee/tea K-cups, Food Containers,
Cockie Cutters, Cooking Bowls,
Clocks, Curtains, Cupcake papers,
Cameras, Kitchen Tools, Sunglasses,
Fall and Halloween decorations,
Floor Mats, Fireworks, Flashlights, -
Red-nek sippers, wineglasses & beer mugs,
Rain Ponchos, Seascape & lighthouse pictures,
Playing Cards, Seasonal Flags, Lawn Signs, Toys,
L.ED. Lanterns, Picture Frames, Necklaces,
Bracelets, Earrings, Coloring/Puzzle Books,
Greeting cards, Scenic Glass cutting boards,
Foil wear, Napkins, tablecloths, GANONG'S
CANDY, Clothespins, Linens, Shower curtains,
Bars, Chips, Party Dishes, Candy, Makeup, Nail
Polishes, Baby Line, Tic-Tac-Toe games, Candles &
tea lights, Dishes, Decorations, Wrapping paper,
Bows, Bags, Balloons, Party Room, Glasses &
Mugs, Silverware, Recordable €D's & DVD's,
Nickel-free earrings, Shampoo, Sheets, Pillow
cases, Tawels, Facecloths, Dishcloths

b@e Pet Toys & Outfits, Sewing items,
% Painting supplies, small hand taals, cleaning
A supplies, coin wrappers

FOOD LINE — Cakes, cookies, coffee, tea, canned
Sfood, yummy coffee and tea K-CU®PS,
Candy, bars, Sea salt, Muffins, Cookjng Spices,
and mucfi more.
Sun: 12-5 pm Mon - Sat: 9am- 6pm
662-8530

1139 ROUTE 776, GRAND MANAN

Continued fr. Pg9 — Dr. Chopin demonstrates how you can flip
the tray over and the pudding won't fall out.

milk). Add sugar, salt and vanilla. Stir the mixture
and pour it into individual molds. Chill and serve
plain or with berries on top.

Note: To make chocolate seaweed pudding, melt a
square and a half of unsweetened chocolate, add a
half cup of sugar and a third of a cup of boiling
water, and stir until smooth. Add this to the above
recipe (excluding the one-third cup of sugar). 0

Tasting the vanilla sea lettuce pudding!




