
Do You Eat Salmon? Then This is a Must-See:
“Farmed Salmon Exposed” | 1planet1ocean

This week marks the global launch of the new documentary film,  Farmed Salmon
Exposed: The Global Reach of the Norwegian Salmon Farming Industry, produced by the Pure Salmon Campaign. The
20-minute film illustrates the major environmental problems and impact of global salmon farming industry operations
in Canada, Chile, Ireland, Norway, and Scotland. 1planet1ocean is pleased to host the film in its entirety below.

Produced by Canadian film-maker Damien Gillis, the film reveals the problems caused by open net cage salmon farms
worldwide, including the pervasive nature of the issues plaguing salmon aquaculture and features testimonials by
witnesses discussing the environmental and socio-economic damage caused by poorly managed salmon farms.

The film features ghillie Brian Fraser from Scotland; John Mulcahy from Save The Swilly in Ireland; Orri Vigfusson
from the North Atlantic Salmon Fund in Iceland; Alexandra Morton and Dr Daniel Pauly from British Columbia; Dr
Matthias Gorny from Oceana in Chile as well as Sven Helge Pedersen, King Harald and Vegard Heggem in Norway.

Additional events accompanying the launch are focused in British Columbia:

29 Hour Canadian First Nations “Fast”
Beginning on Feb 15th at 5am PT, and ending at 10 am PT on Feb 16th, Canadian First Nations members will
fast for 29 hours representing the 29 fish farm Tenures in the territory of the Musgamagw-Tsawataineuk at the
Vancouver office of the Union of British Columbia Indian Chiefs. More information (PDF)
Rally to Save Wild Salmon
On Saturday February 20th at 1PM supporters of wild salmon will rally in Vancouver’s Vanier Park. For more
details, please visit www.WildSalmonCircle.com.

The Future of the Salmon We Eat

It has become clear that present methods of farming salmon are not sustainable, jeopardizing human health along with
wild salmon stocks. Within just a few years, the salmon you eat might be fully grown on land using next-generation
aquaculture technology using recirculation technology. Already in large-scale production in Europe and Asia for many
finfish species, recirculating aquaculture systems (RAS) recirculate nearly 99% of their water, have no contact with the
marine environment, use no chemicals or antibiotics and can be located close to the marketplace, reducing carbon
miles for transport and resulting in a much fresher fish. Pittsburgh-based Aquaculture Developments, LLC is working
with its partners overseas to bring this technology to the Americas.

Led by Food and Water Watch, 2009 saw the creation of the Alliance for
Sustainable Aquaculture (ASA), a collaborative group of researchers, business owners, non-profit organizations and
interested members of the public working to further Recirculating Aquaculture Systems (RAS) in the United States
through research, education, legislative work and advocacy.  ASA members believe that RAS, closed-looped and
biosecure aquaculture operations, are the best option to meet our country’s need for a clean, green, sustainable,
healthy seafood source to supplement our wild fisheries.
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What You Can Do Now

Avoid farmed salmon (unless it’s grown using RAS technology) and opt for sustainably-caught wild salmon or an
alternative like farmed Arctic char which is grown using RAS. Of course, that’s easier said than done. Information is
the key and fortunately, there’s an app for that. If you have an iPhone, you can download the free Seafood Watch app
from iTunes. You can also download the Seafood Watch wallet card in PDF format directly from its author at the
Monterey Bay Aquarium. Most important: Ask questions! Your grocer and restaurateur need to hear from you and
know that you care. Ask them what they’re serving and let them know you want to eat sustainably.

The Pure Salmon Campaign, is a global project with partners in the U.S., Canada, Europe, Australia and Chile.  In
November 2009, 1planet1ocean president, Dr. David E. Guggenheim participated in a panel discussion during the
Washington, DC premiere of Farmed Salmon Exposed.

Subscribe to the 1planet1ocean RSS feed.
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