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BC salmon farmers vow sea lice
transparency
Monday, 9 November 2015

By James Wright

Each member company will post sea lice enumeration statistics
online

Jeremy Dunn, executive director of the BCSFA, and Stewart Hawthorn, managing director of Grieg
Seafood BC and BCSFA chair, address attendees of the GOAL conference in Vancouver.
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The British Columbia coastline is roughly the same length as that of Norway, the world’s leading producer of farmed
salmon. The similarities with the Scandinavian nation don’t end there, however, as farmed salmon producers in both
regions are entrenched in a battle with the common sea louse (Lepeophtheirus salmonis).
Harmless to humans but potentially deadly to sh, sea lice have remained a tenacious pest to the industry, leading to
losses at the farm level and fueling negative perceptions in the public sphere. The British Columbia Salmon Farmers
Association (BCSFA), aiming for greater transparency regarding its challenges and practices in order to foster trust
with consumers, recently announced that each of its member companies will be posting sea lice enumeration
statistics online.
The rst step in the industry’s transparency efforts came in late October, when BCSFA unveiled its rst sustainability
progress report (https://www.aquaculturealliance.org/advocate/b-c-salmon-farmers-unveil-sustainability-report/)
at the Global Aquaculture Alliance’s GOAL conference, held in its own backyard in Vancouver, B.C.
At the event, Stewart Hawthorn, managing director of Grieg Seafood BC Ltd., said the industry was committed to
“transparency on sea lice on farms, and making that information more publicly available.” Hawthorn, BCSFA chairman,
added that each company producing salmon in provincial waters — including leaders Marine Harvest, Cermaq and
Grieg — will divulge its data on a monthly basis.

“When a vaccine is developed — not if — our industry will be
generally antibiotic-free.”
“Thinking about aquaculture globally is something that we in B.C. need to do more of,” BCSFA Executive Director
Jeremy Dunn said at GOAL. “Our goal is to be better than we are now. But we are much better than we were 10 years
ago. We want to show our progress and the trends over time and the good work that we’re doing.” Dunn added that
links to all producers’ sea lice reports can be found on the “ sh health” section of the BCSFA website
(http://bcsalmonfarmers.ca/ sh-health/).
At GOAL, it was revealed that farmers have an additional challenge transcending sea lice: yellow mouth, or mouth rot
(tenacibaculosis). The disease, caused by the Tenacibaculum maritimum bacterium that is spread in numerous ways,
is marked by lesions and erosions in the mouth that are covered by a yellow lm. Outbreaks typically occur shortly
after juvenile sh are transferred from tanks to net pens, but can also impact larger sh. Affected sh often lose their
appetites, which can lead to signi cant and unpredictable losses. To date, there is no vaccine.

A juvenile salmon with early indications of yellow mouth disease (photo courtesy Grieg Seafood BC).
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The British Columbia Centre for Aquatic Health Sciences (CAHS) held a workshop this past February to help the
industry get a rmer grip on the disease. Annual nancial impacts to Grieg Seafood BC are roughly $1.65 million,
according to a report presented at the workshop (http://www.cahs-bc.ca/tenacibaculum-maritimum-workshop) and
posted on the CAHS website. The severity of the disease is in uenced by sh size, quality, smolti cation, temperature
and salinity.
Yellow mouth, also believed to cause winter ulcers, is the chief reason the industry still uses antibiotics, said
Hawthorn.
“Where we want to go from here, is to reduce antibiotic use on our farms, and drive innovations in health
management. The goal is not to use antibiotics at all,” Hawthorn.
Despite the challenges with pests and disease, the industry maintains that its sh are healthy.
“We can’t mention it enough: Salmon raised on our farms are incredibly healthy animals; we have a 94 percent
survival rate. We use antibiotics only when the sh are showing signs of sickness,” said Dunn, adding that the industry
has made cut antibiotic use seven-fold over last 10 years. Current use is down to 50 grams per metric ton of salmon,
with 1.5-1.6 treatments per cycle.
“When a vaccine is developed — not if — our industry will be generally antibiotic-free,” Dunn concluded.
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