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Scallop Value Chain in France, United Kingdom and Spain

Scallop value chain in France

The consumption of scallops is especially representative in the value chains of France, United Kingdom and
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Scallop value chain in UK
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Although it is true that data are not available in the same time period for the three European scallop chains,
the table gives us some representative data that will serve to draw some conclusions about sources of
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Among the three value chains (Uk, France and Spain): v' France: The structure of the value chain is not homogeneous. It changes according
| | | | | to the fishing area. In two of the most important areas: Bay of Saint-Brieuc and Bay
v' UK is the largest scallops producer. There are few king scallop imports into the supply chain. Those of Seine, which present an auction market, fishers (+/- 10%), wholesalers (+/- 30-
scallop imports that are reported are thought to be mostly species other than Pecten maximus (e.g. 40%) and processors (+/- 50-60%) are identified as buyers in these markets.
scallop imports from the USA and Peru).
| | | | v' Spain: there is a difference between the coastal areas and the inland areas. In the
v France is the largest consumer and importer of scallops. French market is very dependent on imports. coastal areas the sale of scallop to fishmonger, traditional markets, HORECA, and
Most of the king scallop imports are coming from the UK. France has a strong demand of other small retails takes place in the auction market, while in the inland such sale is
pectinidae from South America (Argentina and Peru), and with less importance from USA and Canada. carried out through wholesale agents.

v Scallop aquaculture production is a residual part of the whole production, proceeding the vast majority
of the wild fishery.

v' UK: The value chain is more stable regardless of the sales area.

First-hand sales may not be as "relevant" to value chains at France and UK as it Is
for the scallop market in Spain (Galicia). While in UK processors may have direct
contracts with fishing vessels, in Galicia the “cofradias” (fishermen associations) role
In trade is limited to first hand sales. All the coastal fleet production is marketed In
v' Substitution between species (case of Spain, “volandeira” is a cheapest substitute of “zamburifia”). auctions markets. Consumers cannot access and buy at auctions. Then restaurants,
fishmongers, wholesalers, large retailers and processors buy directly at auctions and
compete for the product at the auction.

New Trends in the Scallop VC

v Innovation to commercialize products in auctions market, e.g , online auctions.

v Labelling. The UK Scallop Association have developed a Good Practice Guide (GPG) to improve
standards and have a stated objective to aim for MSC accreditation for UK scallop fisheries. In Spain,
“Zamburina” i1s one of the coastal fisheries species that is marketed under a Galician quality label.
“PescadeRias” is a quality label promoted by the government of Galicia.

v' Management plans (establish the production conditions; species, gears, fishing areas, maximum days v The_re IS a greater_demand for consumption of fresh scallops, in live shell-on
and period of activity, and inspection points). In 2015 the government of Galicia, establishes specific (mainly Pecten maximus).
shellfish management plans for “zamburina” and “volandeira”, in order to reduce the volatility in the v Nowadays, there is an increasing interest by the Ho.Re.Ca segment for
supply. processed scallops products.

v' Processing. Initiatives of collaboration between scallop producers and processing companies in order to v’ Spain: restaurants demand gfrozen product, individu_ally packaged and half shell,
market a high value added product and more stable. In France the consumption of fresh and frozen ready to cook. The scallop is gutted and presented in half shell, and part of the
unshelled nuts is more stable than fresh scallop. production is marketed frozen. The result is a high quality product.

v France: shucked meat, chilled or frozen, and preparations such as shucked meat
References in sauce.

. - — . . — . v' UK: the scallop processing and wholesale is mostly combined with other shellfish
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Economic Committee for Eisheries. and crustacean as well as fish. The Seafish Review of processing in the UK
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reflects scallop processing.
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