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OUR
MISSION

HEADLINE INFORMATION

Scottish Mussels are one of the most

sustainable farmed proteins on the planet.

They are packed with nutrients, are

affordable and easy to cook.

We are on a mission to tell the nation and a

whole new generation of foodies, just how

great these little miracles are!

Farmed mussels maintain a healthy marine environment by
acting as water filters - helping to keep the water clean by
filtering excess nutrients

Farmed Mussels have the lowest carbon footprint of any other
farmed protein in the UK (and probably the world).  Encouraging
consumption will benefit long term food security in a world with
depleting resources but growing populations.

Farmed mussels have 13 key micronutrients  that contribute to
overall health. They rank as the most nutritious amongst the
nation's top seafood choices; Cod, Haddock, Salmon, Tuna and
Prawns.

Farmed mussels are great value and an affordable protein
source in challenging economic times.  They’re easy to prepare
and cook, taking as little as 5 minutes.

Farming Mussels protects the environment and conserves
natural species maintaining overall biodiversity by allowing other
species to thrive alongside them without disturbance.



FARMERS

USEFUL STATS

12,000 TONNES

There are over 20 Scottish farming

businsesses, all working hard to bring the

best quality, freshest mussels to our plates.

Each one has their own unique story to tell.

Often family run businesses that have learnt

the skills of growing mussels over a number

of years and have a genuine passion for the

product they are growing.

MUSSELS
Farmed Scottish mussels can be found in your local

restaurant, fishmonger or from any supermarket in

the UK.  Scottish farmed mussels are widely

available.

Most of the Scottish Mussels found in supermarkets

have been pre cooked and vacuum packed for

freshness.   They can simply be reheated for added

convenience.

Fresh mussels are also available and with a little

practise are also very easy to prepare and cook.

2-3 YEARS 

of Scottish Mussels are farmed each year

for mussels to grow from seed (spat) to harvest

LOWEST GWP*
of any  farmed protein in the UK. 

*GWP = Global Warming Potential

13 MICRONUTRIENTS
Essential for overall health and
wellbeing

FILTER 40L OF WATER
Each mussel can filter 40 litres of water
per day.  Feeding on the natural
plankton (micro plants) it contains.



Eat Scottish Shellfish is supported by Scottish growers, Scottish Shellfish
Marketing Group, Association of Scottish Shellfish Growers and The Crown
Estate Scotland.  The brand was established to promote the benefits of eating
more Scottish Farmed Bivalves (Mussels and Oysters).

Eat Scottish Shellfish is our over arching brand, however we also have sub
brands Eat Scottish Mussels and Eat Scottish Oysters to allow for more nuanced
stories.   Use of the sub brands also avoids confusion with non farmed species
such as Crab, Langostines and Lobsters.

Brand logos can be used in each of the colour formats, with or without
backgrounds, to suit your publication.

For JEG or PNG version of the logo please contact kellyw@scottishshellfish.co.uk

BRAND
GUIDELINES



RADIO INTERVIEWS
Our team of industry experts are available to cover every topic relating
to Scottish Farmed Mussels or Oysters.

PODCASTS
Our industry has a great story to tell and who better to tell it than the
people that work in the industry.   Real people with real stories.

SOCIAL MEDIA
Collaborate engagement through social media. Whether its free
product to cook with, help with video content or arranging a trip to a
farm, we would love to work with you.

MEDIA READY IMAGES
A large bank of images that can be used to fit your story.   Please get in
touch and we can send you a WeTransfer with appropriate images.
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