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Integrated Multi-Trophic
Aquaculture: The way of the

future?
by Sarika Cullis-Suzuki

Dr. Thierry Chopin explains the role of seaweeds in IMTA to Cullis-
Suzuki. . Photo by John Badcock. Continued on page 2 - IMTA

I spent the last week
of April on the east coast
of Canada, investigating

IMTA, Integrated Multi-Trophic
Aquaculture, at Cooke
Aquaculture, off the shores of
New Brunswick. I spoke to
various scientists studying
IMTA, and was even able to go
out on a boat to inspect the
underwater setup and get
answers to my many
questions.

IMTA is a way of farming
multiple marine organisms
from different trophic levels at
the same time. The goal is to
create a balanced system,
essentially mimicking what
already occurs in the ocean.
In the case of Cooke
Aquaculture, the primary
harvest is Atlantic salmon. Yet,

in addition to salmon, they
cultivate mussels to filter the
organic nutrients, and
seaweeds to absorb the
inorganic nutrients that
accumulate from the salmon
waste and feed. Even sea
urchins and sea cucumbers
are included in the system,
working to consume macro
particles that fall to the
bottom of the salmon net
pens. In an attempt to reflect
what ̀ naturally’ occurs in the
sea, they incorporate all of
these players into their
farming—the mollusks, the
seaweeds, the
invertebrates— creating a
healthier farming system…
and more commercial
product. Sounds great so far.
So the question then
becomes: is this where

aquaculture should be
headed?

Here, on the west coast of
Canada, we are already
familiar with some of the
problems of salmon farming.
Such problems extend to the
east coast as well, including
those associated with
fishmeal, waste, lice, disease,
and escapees. Cooke
Aquaculture tries to mitigate
wasteful feed by using
remains of other fish in their
fishmeal (bones, guts, etc.),
and by decreasing the actual
amount of fish in their feed
altogether; in fact, today, they
now claim to use less than 1
pound of wild fish for every
pound of farmed salmon.

Waste from salmon nets is
taken very seriously. By
positioning an underwater
video camera below the
nets, the amount of fish feed
can be controlled, i.e.,
feeding is stopped as soon as
pellets begin accumulating
on the bottom. In this way,
fish feed waste is minimized.
Any other waste from the
salmon nets is moderated by
nutrient  ̀ scrubbers’, mussels
and seaweeds that are
positioned down-flow of the




