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TERMS USED IN THE REPORT 
 
EU 27: Austria, Belgium, Bulgaria, Cyprus, Czech Republic, Denmark, Estonia, 
Finland, France, Germany, Greece, Hungary, Ireland, Italy, Latvia, Lithuania, 
Luxembourg, Malta, Netherlands, Poland, Portugal, Romania, Slovakia, Slovenia, Spain, 
Sweden and the United Kingdom. 

Intra-EU refers to all transactions occurring within the European Union.  

Extra-EU refers to transactions with all countries outside of the European Union: the 
rest of the world except for the EU as it is now, consisting of 27 Member States.  

Byssus: strong filaments by which mussels attach themselves to rocks, to other fixed 
surfaces and to each other.  

De-bearded: taking the byssus or the filament off the shell, from the live animal. 
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EXECUTIVE SUMMARY 
 

The European market for mussels is estimated to be slightly below 600 000 tonnes in 
equivalent live animal weight, of which 500 000 tonnes is of domestic origin and about 
100 000 tonnes of international origin (net balance import-export).  
 
Two species are produced in Europe: Mytilus edulis, which is quite small (4–6 cm) and 
M. galloprovincialis, the slightly larger Mediterranean species (6–8 cm). In addition, 
M. chilensis is imported in significant volumes from Chile, and Perna canaliculus from 
New Zealand. Most of the production is farmed but the mussels are not fed and live on 
nutrients from the sea.  
 
The producing countries are not necessarily those that consume mussels, and 
considerable internal trade is recorded. In 2012, around 160 000 tonnes were traded 
between European Union countries, of which 140 000 tonnes were live fresh produce, 
for an estimated value of EUR 200 million1. 

 
Mussel businesses including production and consumption are concentrated in a handful 
of countries: 
 
 Major consuming countries, in absolute volume: Italy, Spain, France; 
 Major consuming countries per capita: Spain, Belgium, Italy, France; 
 Major importing countries: France, Italy, Belgium;  
 Major exporting countries: the Netherlands, Spain; 
 Countries with potential for production: Norway, Albania, Romania, Bulgaria, 

Turkey. 
 
The product undergoes different processing steps from landing to being placed on the 
market, including cleaning, grading, de-bearding (byssus off), packing, marketing and 
promotion. Although most of the product is purchased by end users as live, processed 
products, which include mussel meat shell-off in sauce or as a minor ingredient in a dish 
(salad, pizza, among others), are experiencing continued growth. These value added 
products are attractive to mussel lovers as well as those trying mussels for the first time.   
 
Mussel meat is a high quality marine protein, highly competitive in food markets. Yet, 
the level of consumption by country is very different. In some countries, the mussel 
consumption per capita is over 3 kg per year, while it is not even part of the local diet in 
others. Based on the assumption that consumption could be increased by between 
200 and 500 g per capita and annum suggests the market opens up for an additional 
190 000 tonnes. Assuming that one employee equates to the production of 20 tonnes of 
mussels, increasing consumption could provide for 9 500 new jobs.  
 
The author would like express her thanks to Bernard Larrieu (Spain), Nicki Holmyard 
(UK) and Elisabetta Pirelli (Italy) for their help at understanding their national markets. 
 
 
  

                                                           
1 This figure is a rough estimation based on the domestic production and international trade of 
fresh, preserved and frozen mussels. See details of the calculation in Annex 5. 
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1.  THE SUPPLY SITUATION 
 

1.1.  EUROPEAN PRODUCTION OF MUSSELS 
 
The overall production of mussels in Europe peaked at nearly 750 000 tonnes in the late 
1990s and has since declined to about 550 000 tonnes in the past few years. On a world 
scale, Europe is a major contributor of mussels, with over a third of total production. 
 
Aquaculture is by far the main source of mussels and is responsible for over 90 percent 
of total landings. It is undertaken by three different techniques: 
 

 ‘Bouchot’ culture, which uses wooden poles as supports, on to which mussel spats 
collected on ropes are transplanted for on-growing. 

 Suspended rope culture – where ropes, covered with mussel seeds, are suspended 
either from rafts, wooden frames or from long lines. 

 Bottom culture based on the harvesting of young mussels and spreading them out 
on specially prepared protected plots. 

 
In France, mussels are mainly cultured on “bouchots” where ropes filled with seed are 
attached to poles placed on the beach. In the United Kingdom (UK), the Netherlands 
and Germany seed is spread out on bottom plots, and collected when they reach 
commercial size. Dredging wild seed beds is the traditional way of obtaining seed in the 
Netherlands and the UK. In Spain, Ireland, Sweden and Norway, where the sea is too 
deep for traditional culture, long-line systems dominate. This involves placing seed 
mussels in stockings attached to vertically suspended ropes. Market size is reached in 
± 18 months, depending on several factors, such as the density and quality of nutrients, 
and the density of seeds.  
 
Figure 1. Europe production of mussels 

 
Source: FAO Fishstat. 
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Three countries are responsible for two thirds of all European mussel production. Spain 
is by far the largest producer with over 200 000 tonnes per year, followed by France 
with a stable production of around 80 000 tonnes. Italy is the third main producing 
country with 65 000 tonnes. Mytilus edulis and M. galloprovincialis are the two species 
harvested and cultivated in Europe.  
 
Figure 2. Production of mussels by volume and by country (2011) 

Source: FAO Fishstat. 
 
Figure 3. Europe production in tonnes by species 

 
Source: FAO Fishstat. 
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Spain 
 
Spain is the largest producer of mussels in Europe, with production close to 
200 000 tonnes per annum, most of which comes from aquaculture. Farming is based on 
mussel spawn, collected from wild populations, and then grown on horizontal systems 
of ropes suspended in the water by buoys, pipes or floats.  
 
Table 1. Production of mussels (tonnes) – Spain 

 
Source: FAO Fishstat. 
 
Zone of production 
 
Galicia, located in the north west of Spain, is by far the largest production area in the 
country, where more than 90 percent of all mussels are produced. Two other 
Autonomous Communities producing mussels are Catalonia and Andalusia, producing 
each less than 10 percent of the production volumes in 2012. 
 
In Galicia, mussel production takes place on wooden rafts called bateas, which float on 
the sea. The bateas are placed in indentations or channels, formed by flooded river 
valleys along the coastline, called “rías”. There are three main areas where mussel 
production is undertaken: Villagarcía de Arousa, Vigo and A Coruña. In 2012 the 
volumes of production in each of these areas were 63.4 percent, 28.6 percent and 
8 percent respectively. Bateas are subject to strong tidal currents bringing in cold 
nutrient rich water, which provides a supply of phytoplankton on which mussels feed. 
 
Mussel farming is a family-owned business. In Galicia in 2012, it was estimated that 
around 3 350 rafts were held by around 2 300 families. From the structure of the raft, 
ropes are suspended and immersed in the sea. Mussels grow all along the ropes. When a 
rope becomes too heavy because of the weight of the mussels, at around 100 kg, it is 
broken into two or three ropes, each one between 35 and 50 kg. 
 
Season of production 
 
Although the production of mussels takes place throughout the year, it has strong ups 
and downs. No year is the same as any other, but some trends can be observed. 
Production per month may vary from less than 5 000 tonnes to a record of almost 
50 000 tonnes (registered in September 2003). For the period from 2000 to 
2012, Galician production could be divided into: 
 
 January to July (seven months): 45 percent of the production. 

 

 August to December (five months): 55 percent of the production. 
 
Thus the latter part of summer, from August, and autumn are the key seasons of 
production. 
  
  

2000 2001 2002 2003 2004 2005 2006 2007 2008 2009 2010 2011

247 748 246 042 193 463 205 652 231 652 158 196 228 840 209 673 180 273 198 784 189 312 208 848
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Table 2. Ex-farm mussel prices in Galicia (2004–2012) 

 
NB: prices expressed above are first sale prices, i.e. mussels in 10 kg mesh directed to the fresh 
market (Spain and export markets), and in bulk for the industry market (canning industry & 
freezing industry), both non-depurated. 
Source: Xunta de Galicia. 
 
As shown in Figure 4, official producer prices are shown for four different types of 
mussels: 
 
 Fresh mussels for the fresh market are divided into three sub-types by shell length: 
 Large size: > 110mm length; 2) Medium size: 90-100mm length; and 3) Small size: 

70-80mm length. 
 Mussels for the industry (mainly destined for the canning industry): these mussels 

are generally smaller and of lower quality, although a small proportion of them are 
large sized mussels with a high meat yield, destined for the delicatessen niche 
market. 

 
Declining prices 
 
The above categories all fetch different prices, with the bigger sizes being the most 
expensive. Prices have followed a long term declining trend and price differences by 
category, have tended to shrink.  
 
Figure 4. Live mussels ex-farmed, prices in EUR/kg (2004–2012) 

 
Source: Xunta de Galicia. 
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Smaller sizes are often sold on export markets, such as France and Italy, whereas the 
largest sizes are sold on the national market. In the period from 2004 to 2012, average 
ex-farm prices for all mussels dropped, but the magnitude of the decline varied 
according to mussel category: 
 
 Large sized mussels for the fresh market experienced the most dramatic price drop 

of seven percent a year. 
 Medium and small sized mussels declined by around 4.5 percent a year. 
 In contrast, mussels directed to the industry have recorded prices rising by around 

two percent a year. 
 
Complex product classification 
 
In 2012, mussels directed to the industry were quoted at EUR 0.39/kg, whereas large 
sized fresh mussels were quoted at EUR 0.56/kg. This 43.5 percent price difference 
reflects a severe drop compared with a few years earlier. In 2004, for example, the ex-
farm price difference for these two categories was up to 175 percent. The increasing 
import of products at low prices, especially from Chile, has, without a doubt, maintained 
strong pressure on prices paid to producers. Imported products come in a frozen form, 
either shell-on, in half a shell, or as individually quick frozen (IQF) meat. 
 
However, beyond this official price grid from the Galician Xunta, there are also other 
prices, which better reflect the reality of the mussel business. Producers sell their 
production through several producers’ organizations (‘organizaciones de productores’), 
who quote prices based on other criteria than mussel size: 
 
 On the fresh market, where mussels are sold either to wholesalers or to retailers and 

small fishmongers, criteria such as freshness as well as size, are taken into account 
and grades include the following categories: extra large, large and medium sized. 
Products are generally sold in nets of 10 kg net weight, or less frequently in wooden 
boxes for the highest quality mussels. 

 Mussels sold to the canning industry and the very small proportion sold to the 
freezing industry are paid depending on the meat yield they provide, i.e. generally 
between a minimum of 16–17 percent and a maximum of 24–25 percent. The 
higher the yield, the better the price. Mussels are sold to the industry in bulk. 

 
Apart from size and freshness, meat weight is another important price factor. However, 
prices also depend on the ría and location of the rafts from which mussels come. On the 
fresh market, prices may vary from EUR 0.35/kg to EUR 0.70/kg, with the lightest and 
smallest being less expensive and the largest and the heaviest fetching higher prices. For 
fresh mussels, there are four commercial product categories (E = Extra/ N = Normal): 
 
 Type E1: up to 23 mussels/kg. 
 Type E2: from 24 to 27 mussels/kg. 
 Type N1: from 28 to 32 mussels/kg. 
 Type N2: from 33 to 40 mussels/kg. 
 
Usually operators use the above categories for selling mussels; however, under specific 
market conditions (product scarcity or surpluses), the operators’ practice may change. 
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For processed mussels, some operators classify them into three product categories:  
 

 Class 1 = large, from 80 to 130 mussels/kg. 
 Class 2 = medium, from 131 to 200 mussels/kg. 
 Class 3 = small, from 201 to 300 mussels/kg. 
 
Other operators are more precise and use a specific grid, which is a combination 
between the meat yield and the number of pieces for 2 kg of cooked meat, giving rise to 
no less than 250 categories used to classify the mollusc. The number of pieces varies 
from the smallest (330 pieces in 2 kg) to the largest (98 pieces in 2 kg). 
 
Contrary to the fresh market, the industry market is quite concentrated as Spain hosts 
some of the major industrial producers in the world. This situation, combined with 
increasing imports from third countries by the Spanish industry, which is partly 
delocalised with cooked and frozen mussel meat coming essentially from Chile, has 
provoked many tensions between producers’ organizations and the industry.  
 
Before placing on markets: the importance of depuration 
 
Once collected on ropes, except a very small proportion which comes from the A zone 
(i.e. recognized clean and safe), all mussels are depurated in big plastic crates. 
In Galicia, there are around 50 companies that specialize in shell depuration, though not 
necessarily just mussels. Most of them also process other bivalves, such as carpet shells, 
scallops and cockles. After depuration, mussels are sold either to the fresh market 
through wholesalers, retailers and fishmongers, or to the processing industry, especially 
the canning industry or, to a much smaller extent, the cooking and freezing industry. 
The overall industry from farming to first sales provides jobs for some 
10 500 employees, i.e. one employee every 20 tonnes (Caballero G., et al., 2008). 
 
France 
 
Mussel farming is undertaken along both the Atlantic coast (mainly M. edulis) and the 
Mediterranean coast (mainly M. galloprovincialis) of France. All mussel juveniles are 
collected in the wild. Ropes are immersed in the seas waiting for spats to attach 
themselves. The ropes are then fixed to wooden poles called “bouchots”, which are 
arranged in horizontal lines. 
 
The mussels are bred in plots or parts of plots in cultivation areas close to the shore, 
between the high and low tide marks where they are affected by wave movements and 
the tidal reach. The width of the plot is proportional to the gradient of the shoreline 
when the tide is at its highest. The stakes are arranged in a series of rows running down 
from the top of the high water mark. The rows at the top form a storage area, for 
mussels that are big enough for human consumption. Each plot consists of parallel lines 
of vertical stakes running at right angles from the shoreline towards the horizon2.  
 
The landings of mussels from all production origins is quite stable at 80 000 tonnes, 
where aquaculture is largely dominant. 
  
                                                           
2 Bouchot definition as defined in the regulation for the traditional speciality guaranteed.  
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Table 3. France: production of mussels by species and production mode (tonnes) 

Source: FAO Fishstat. 
 
Mussel farming has benefitted from several technological improvements in the past 
decades. For example, mechanisation has considerably eased the setting of poles in 
sand, the harvesting, and the cleaning of the harvested mussels, prior to marketing. 
Harvesting usually starts in early summer and lasts until the month of February. March, 
April and May are very low production months.  
 
Ex-farm prices have not been published since 2008, when they averaged EUR 1.55/kg. 
In comparison, in the same year, fisheries mussel prices to fishermen did not climb 
above EUR 0.91/kg. Many mussel-growing areas all along the coast have entered into 
specific quality schemes, following more or less stringent specifications. These details 
are given in the “Adding Value” Section. 
 
The United Kingdom 
 
In the UK, the largest part of mussel production now comes from aquaculture with only 
a small proportion still coming from wild fisheries. Total annual UK mussel production 
is around 30 000 tonnes of M. edulis exclusively. 
 
Table 4. UK: production of mussels by species and production mode (tonnes) 

 
NB: 2011 data provided by FAO Fishstat only considers Scotland production. The global UK 
production is more likely around 25 000 tonnes.  
Source: FAO Fishstat. 
 
Sea bed cultivation 
 
Mussel farming in the UK uses two distinct methods of production: sea bed cultivation 
and suspended rope cultivation. In sea bed cultivation, small or ‘seed’ mussels of a few 
months old, are collected from seasonally occurring ephemeral wild beds and conveyed 
to more favourable areas for growing on to a harvestable size. The new beds are actively 
managed to remove predators such as crabs and starfish, and the mussels may be moved 
between intertidal and sub-tidal areas within the beds, to ensure good shell 
characteristics and high meat yields. After 2–3 years, when the mussels reach 
marketable size (generally a minimum of 45 mm), they are dredged from the seabed 
using large vessels, and then taken ashore in preparation for sale. In a few areas, the 
harvesting is still carried out manually using rakes, or hand winched dredges.  

1990 1995 2000 2005 2006 2007 2008 2009 2010 2011

M.e. Aqua 46 642 49 194 60 819 58 105 56 675 56 700 64 513 61 619 61 800 61 800

M.g. Aqua 15 118 15 000 7 181 13 115 16 023 16 060 14 012 15 204 15 000 15 000

M.e. Fisheries 8 761 8 910 8 660 5 071 6 025 3 238 3 137 2 402 1 083 4 004

M.g. Fisheries 80 1912 24 - - - - 10 77 39

Total 70 601 75 016 76 684 76 291 78 723 75 998 81 662 79 235 77 960 80 843

1990 1995 2000 2005 2006 2007 2008 2009 2010 2011

Aquaculture 2 044 5 801 11 107 28 506 23 960 25 358 28 247 28 000 30 212 NA

Fisheries 6 740 9 534 7 468 11 158 10 376 4 649 8 602 3 451 5 193 9 239
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A moderate level of sea bed cultivation of mussels takes place in various estuaries in 
England and Wales, and also in sheltered bays such as the Wash on the East Coast of 
England, and the Dornoch Firth on the east coast of Scotland. However, the great 
majority of UK sea bed cultivated mussels, comes from the Menai Straits in north Wales 
and the loughs of Northern Ireland. Total UK sea bed mussel production is around 
22 000 tonnes. 
 
The smaller producers in the UK generally supply local or regional markets, while 
production from the Menai Straits and Northern Ireland, is exported to the Netherlands 
for further processing. This situation may change in the near future as processing 
facilities are planned for north Wales. 
 
Suspended rope cultivation 
 
In suspended rope cultivation, larval mussels or spat are collected on specially made 
fibrous ropes that are hung in the water column, when the microscopic larvae are 
present. If the conditions are right, the spat attach themselves to the ropes by a byssus 
thread and begin to grow into adult mussels. The main settlement generally takes place 
in the spring or early summer, although there are regional variations and there may also 
be secondary settlements later in the year. 
 
The ropes are suspended beneath rafts or floating headlines, which are arranged in a 
way so that the ropes do not touch the seabed, or other ropes. This allows the mussels 
to grow unaffected by tides or seabed predators. As the mussels grow larger they may be 
thinned to maintain an optimum density on the ropes, and harvesting generally takes 
place when they are between two and three years old. Currently, rope grown production 
mostly takes place within sheltered lochs on the Scottish west coast and the Scottish 
islands, particularly Shetland.  
 
There is also a small, but growing, production base in estuaries and other sheltered areas 
in south Wales, and Cornwall and Devon in England. The shortage of suitable sheltered 
inshore production areas in the south of England has recently encouraged a move into 
less sheltered offshore areas. This has required adjustments to the rope cultivation 
technology, but results have been encouraging with a high quality mussel being 
produced. This form of offshore production is set to expand significantly over the next 
few years, with the construction of a very large scale offshore mussel farm in Lyme Bay 
in Devon, England. Total annual UK suspended mussel production is currently around 
8 000 tonnes. 
 
Production from suspended cultivation in England and Wales is mostly sold as fresh live 
mussels to local markets, while the bulk of Scottish production is marketed by a 
cooperative that distributes live mussels throughout the UK, and also carries out 
processing. 
 
Seasonality 
 
The north-south geographical spread of mussel production in the UK means some 
availability in all months of the year, although the majority of harvesting takes place 
between August and April. 
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Landing prices 
 
Landing price data is not collected in an organized way in the UK, and sales are 
virtually all private with mussels rarely appearing on public auction markets. Anecdotal 
evidence suggests that pier head prices, paid to the larger rope cultivated mussel 
producers, are around GBP 0.80–GBP 1.20/kg.  
 
Smaller producers, who distribute their own production individually, can achieve 
significantly higher prices. The largest sea bed cultivated producers in north Wales and 
Northern Ireland mainly supply processors based in Yerseke in the Netherlands, where 
prices will vary significantly according to quality, demand and season and generally 
mirror the prices fetched by local Dutch mussels. 
 
Certification schemes 
 
The majority of Scottish rope grown mussel production is certified to MSC and FOS 
standards and is distributed by a cooperative. The certification scheme logos are used on 
packaging of mussels from the cooperative, and can often be seen on packets in the 
multiple retailers. Smaller producers, who distribute locally and whom have not entered 
into a certification scheme, are neither reporting a price differential, nor consumer 
resistance, to uncertified products. 
 
In 2010, the Scottish Shellfish Marketing Group (SSMG) achieved Friend of the Sea 
certification for 14 mussel farms on the west coast of Scotland and Shetland. The 
rope grown mussels were the first farmed seafood to be awarded this certification in the 
UK. Then in June 2012, SSMG attained MSC certification for mussels from the same 
farms. 

 
An organic standard for mussel production has been produced by the Soil Association, 
but there has been no uptake of the standard by UK producers. Organically certified 
Irish and Chilean mussels are available on the UK market. However, organic status does 
not seem to have a huge impact on purchasing decisions in the UK, with many 
consumers assuming that mussels are by nature “organic” and in no need of a certificate. 
 
Italy 
 
Most of the mussels available on the Italian market come from aquaculture, and only 
limited volumes come from fisheries. In Italy, the culture of mussels is well developed 
and this species represents 48 percent of the volume of all farmed marine products. 
 
Table 5. Italy: production of mussels by production mode (tonnes) 

 
Source: FAO Fishstat. 
 
National production of mussels reaches approximately 60 000 to 80 000 tonnes per year, 
but does not satisfy domestic demand. Therefore, mussels are also imported, mainly 
from Spain (75 percent) and Greece (22 percent). Overall, mussel imports have 

1990 1995 2000 2005 2006 2007 2008 2009 2010 2011

Aquaculture 84 200 84 000 94 000 63 577 61 928 58 479 67 239 76 800 64 256 64 300

Fisheries 20 314 21 425 44 200 NA NA NA NA NA NA NA
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increased in the past ten years. Over the last five years there has been a slight slowdown 
in production (-1 percent per annum), mainly due to the decline in domestic demand as a 
result of the economic downturn.  
 
Table 6. Italy: import of live, fresh or frozen mussels in 2012 per country of origin 

Import – 2012 Tonnes ∆ percent 
2012/2011 

Percent change p.a. 
2002/2012 

Total Import 31 201 + 34.2 + 1.8 
Spain 23 651 + 43.1 + 3.7 
Greece 6 926 +16.2 - 1.4 
France 258 - 5.3 - 4.8 
Slovenia 117 -29.4 + 32.5 
Ireland 100 - 60.9 -1.1 
Other Countries 149 + 111.1 - 17.0 

Source: ISMEA based on ISTAT. 
 
Production areas 
 
Mussels are grown in 11 regions, including Emilia-Romagna, Veneto and Friuli 
(northern part of the Adriatic Sea), Puglia (southern part of the Adriatic Sea and Ionian 
Sea), Liguria and Campania (northern and middle Tyrrhenian Sea) and Sardinia. 
 
Table 7. Mussel production by region 

Regions 
Distribution of mussel 

farms by regions 
Tonnes 

Veneto 10.9% 13 000 
Emilia Romagna 10.9% 16 400 
Puglia 35.8% 19 700 
Campania 15.0% 4 200 
Marche 6.8% 4 600 
Liguria 3.9% 2 000 
Friuli Venezia Giulia 4.5% 600 
Sardegna 3.2% 10 700 
Total 91% 71 200 

Source: Compilation based on ISMEA-MIPAAF (2010). 
 
The mussel production comes from 220 production sites or farms, 60 percent (132) of 
which are located in southern Italy and Sardinia. There are two species that are of 
particular economic interest: M. edulis, which is found on the eastern side and 
M. galloprovincialis, which is found on the western side. 
 
Mussels are farmed both in the open sea and in lagoons. Mussels can be collected when 
the product has reached the minimum commercial size of 5 cm, but products with a 
length of more than 10 cm are frequently found. If they are grown in lagoons, the 
mussels are required to undergo a depuration process before being sold for 
consumption. Typically cooperatives, which often grow both mussels and clams, are 
responsible for selling the loose product to depuration centres (CDM), as the 
cooperatives themselves do not undertake depuration and packaging. The depuration 
centres are often shipment centres (CSM) as well. 
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Washing, sorting, packaging and storage follow depuration. The product is sold to the 
wholesaler, who sells to traditional retail and catering operations. The bigger companies 
have a shorter supply chain, as the depuration and packaging stages are carried out by 
the cooperative itself (operating as both CDM and CSM), which in turn sells directly to 
the modern retail and catering chains and institutional foodservice operations. As 
demand for mussels exceeds domestic supply, the role of imports is also crucial. 

Landing prices 

The market for mussels is likely to have been influenced by the prices of products from 
Spain and Greece, but in addition, prices seem to have suffered considerably from the 
decline in domestic demand. In the 1st quarter of 2013, the average production price of 
farmed mussels (depurated) was EUR 0.78/kg, with a decrease in price of 9.2 percent 
compared with the same period in 2012, and down by 14.6 percent compared with the 
4th quarter of 2012, mainly because of the drop in demand. Overall, 2012 showed 
a decline in the average production price of 3.4 percent (Ismea 2012b). 

Ireland 

Ireland is a medium sized producer of rope grown M. edulis mussels, but it has proved 
to be very innovative in mussel culture. The Irish claim to be the inventor of the 
Bouchot technique. The website for Irish mussels says that “according to legend, in 
1235, Patrick Waltonun, an Irish sailor that survived from the wreckage of his ship in 
the French Atlantic coast attempted to survive by capturing birds using nets held by 
poles on the strand. He rapidly noticed the he was capturing more mussels growing on 
his pools than birds caught in his nets. He therefore decided to improve the mussel 
cultivation by multiplying the pools and joining them together with horizontal sticks3”. 
The method of growing mussels now known as “Bouchot” is said to be derived from 
this discovery. 

The species plays a key role in the country’s seafood activities. The mussel industry in 
Ireland is the largest aquaculture sector in terms of tonnage, and second only to salmon 
in terms to value. It has grown into an advanced processing industry with noteworthy 
innovation in mussel processing, and has also developed as leading processor of vacuum 
pack and sauce-based products in Europe. Today, the country is also a European leader 
in organic mussel production and has developed an export oriented industry.  

Table 8. Ireland: production of farmed mussels (tonnes) 

Source: FAO Fishstat. 

Denmark 

Danish mussel production is fished from wild stocks in the Limfjord, on the east coast 
of Jutland, the Wadden Sea and the Isefjord. Today, 50–75 000 tonnes of mussels are 

3 www.irish-mussels.com 

Origin 1990 1995 2000 2005 2006 2007 2008 2009 2010 2011

Aquaculture 18 380 11 000 25 660 38 265 33 243 37 435 27 060 26 802 22 234 22 671

Fisheries 4 556 5 092 733 733 740 765
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landed each year. On average, landings reach about 30–55 000 tonnes per year in the 
Limfjord, and about 5–15 000 tonnes on the east coast of Jutland4.  
 
Table 9. Denmark: production of mussels by species and production mode (tonnes) 

 
Source: FAO Fishstat. 
 
In January 2009, the mussel fishery in the Limfjord was the first in the world to be MSC 
certified for sustainability. More than 90 percent of the landings are exported as single 
frozen mussels, or canned commodities to the rest of Europe, Russia and the Middle 
East.5 A sophisticated management system was introduced in the Danish Wadden Sea in 
1994, with regulation on fishing vessels, fishery quotas, including quotas set aside for 
mussel-eating birds, and established zones closed to mussel fishery. 
 
The Netherlands 
 
The Netherlands is a key country in the production and distribution of mussels in 
Europe. The geography of this low land, with protected estuaries and riches inlets, offers 
very favourable conditions for the growing of blue mussels (M. edulis). Mussel culture 
relies entirely on wild seeds collected from natural beds in the Wadden Sea, by dredging 
mussels from intertidal hard surfaces6. Based on both domestic production and imports 
of live mussels, the country has developed a solid processing and export oriented 
industry. 
 
Table 10. The Netherlands: production of farmed mussels (tonnes) 

 
Source: FAO Fishstat. 
 
Table 11. The Netherlands: imports of live, fresh mussels M. edulis (tonnes) 

2008 2009 2010 2011 2012 

23 639 19 169 19 331 30 836 23 023 

Source: Eurostat. 
 
Greece 
 
Mussel farming in Greece dates back to the late 1970’s, when the first family-owned 
farms were established. From 1995 to 1999, the number of farms more than tripled and 
reached more than 600, while the area licensed for farming increased ten-fold. Over that 
period, expansion took place without proper spatial planning, and many farms were 
found to be sited in Natura 2000 protected areas. As a result, nearly half of the licenses 

                                                           
4 Source: www.muslingeerhvervet.dk 
5 Source: www.msc.org 
6 Note that these practices are criticized, as they have a potential impact on bottom and may 
withdraw source of food to molluscs eating birds. 

Origin 1990 1995 2000 2005 2006 2007 2008 2009 2010 2011

Aquaculture 280 411 949 1 737 2 555 669 537

Fisheries 93 348 107 377 110 618 69 155 54 808 57 335 35 082 37 447 27 872 34 443

1990 1995 2000 2005 2006 2007 2008 2009 2010 2011

Aquaculture 56 341 47 863 66 800 69 615 61 704 96 502 96 328 77 704 91 766 61 796
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were revoked or have not been renewed over the past six years. Most of the mussel 
farms are sited in the coastal waters of northern Greece (Thermaikos Bay). Mussel 
farms remain almost exclusively small, family type businesses. 
 
Production decreased from 28 300 tonnes (turnover about EUR 12 million) in 2006, to 
17 100 tonnes in 2010 (turnover about EUR 8 million). Currently, about 320 farms are 
licensed and produce and trade about 16 200 tonnes of the mussel species 
M. galloprovincialis. However, it is believed that the market is also supplied by a large 
number of farms (up to 300) with revoked or non-renewed licenses. These farms 
continue their operations while waiting for relocation and license renewal under the new 
Joint Ministerial Decision on Aquaculture Spatial Planning, which came into force in 
late 2011.  
 
The greatest part of the national production is exported. According to official trade 
statistics (El.Stat, 2012), Greece exported 9 800 tonnes of fresh/chilled mussels to 
11 countries. Italy took 74.2 percent of the exports, France 22.1 percent and Spain 
3.5 percent, with only 0.2 percent shared by the other 9 countries. Imports are marginal, 
estimated at only 226 kg for 2012. Hence, consumption in Greece is likely to be around 
6 700 tonnes or 0.6 kg per capita. 
 
In general, mussels are not part of the traditional Greek diet. Consumer perception of the 
fresh/chilled produce is low. Most of the consumption takes place in taverns and 
restaurants, as household buyers are reluctant to buy mussels because of concerns about 
the quality and food-safety issues (toxicity of mussels). Thus, consumption of mussels is 
concentrated to the northern parts of the country, close to the areas where mussels are 
cultured. Consumption in Athens and its surroundings, where nearly half (about 
5 million) of the total population of 11.3 million is found, is 1/20 of that consumed in 
Thessaloniki, the second largest city, located on the coast of Thermaikos Bay close to 
the mussel culture areas.  
 

1.2.   MAJOR NON-EU SUPPLIERS 
 
European Union internal demand is largely covered by domestic production. Imports 
from external sources (outside Europe) do not exceed 15 percent of the total demand. It 
includes predominantly frozen, cooked meat.  
 
1.2.1. Norway 
 
Blue mussel farming has a long history in Norway, although it is still a relatively small 
industry. In 2011, Norwegian farmers produced 1 742 tonnes of blue mussels 
(M. edulis)7, which can be found along the entire coast of Norway. Although it has been 
recognized for many years that the Norwegian coast could offer good potential for blue 
mussel farming, this industry has been declining for some time. This is possibly due to 
considerable financial losses followed by the closing down of several mussel farms8. 
 
  

                                                           
7 www.fisheries.no 
8 www.musselaliveproject.com  
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Table 12. Norway: production of farmed mussels (tonnes) 

 
Source: www.ssb.no. 
 
1.2.2. Chile 
 
Chile is the fourth largest producer of mussels in the world. Mussel culture in Chile is 
based on the production of three main species: a) the chorito or Chilean mussel, 
M. chilensis; b) the cholga mussel, Aulacomya ater; and c) the giant or choro mussel, 
Choromytilus chorus. The cultivated mussel (M. chilensis) sector in Chile has 
experienced a very rapid expansion in output over the last ten years, with production 
jumping from 20 000 tonnes in 2000 to 290 000 tonnes in 2011. 
 
Mussel farming has been an industry for the past 30 years, which has grown 
considerably in the past several years. The development of the Chilean mussel industry 
is being led by ex-patriot Spaniards from Galicia, who have brought Spanish 
mussel growing techniques with them. The principal technologies employed are long-
line systems constructed according to the typical Spanish model. The main processed 
product forms include IQF meat and half shell. Since 2007, this export oriented industry 
has been boosted by the drop in customs duties when entering the EU market. 
 
Table 13. Chile: production of farmed mussels (tonnes) 

 
Source: FAO Fishstat. 
 
Much of the production of Chilean mussels is exported to the European market, 
including Russia, and to a growing extent also to South American countries. By contrast 
the cholga and giant mussels are consumed locally. 
 
In 1991 the Trade Association of mussel farmers in Chile, AMICHILE, was formed, 
which brought together key producers and processors of mussels in Chile. Today 
AMICHILE has more than 50 members, with companies and producers representing 
over 80 percent of national production and 76 percent of exporters. Mussel farming is 
the second largest aquaculture industry in Chile after salmonid aquaculture. The 
majority of production (99 percent) is located in the Los Lagos region X – in the south 
of the country – where salmon farming is also located. The national industry is 
composed of 63 seed producers, 1 120 grow-out centers, 40 processing plants and 
approximately 60 exporting agents. It offers 12 000 direct and 5 000 indirect jobs. 
 
1.2.3. New Zealand 
 
New Zealand produces a large volume of farmed mussels, which in the past rivalled 
Spain’s production. The species used is Perna canaliculus, also called the green-lipped 
mussel, which is one of the largest mussels in the world. Mussels spats harvested in the 
wild are grown on suspended longlines along the coast of the Marlborough Sounds, 
along the Coromandel Peninsula, and in Stewart Island’s Big Glory Bay in the North 
Island. 

2000 2001 2002 2003 2004 2005 2006 2007 2008 2009 2010 2011 2012

851 920 2 557 1 829 3 747 4 885 3 714 2 660 2 035 1 649 1 930 1 743 1 967

1990 1995 2000 2005 2006 2007 2008 2009 2010 2011

2 103 5 595 23 477 87 736 126 952 153 433 187 064 166 952 221 522 288 583
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Table 14. New Zealand: production of farmed mussels (tonnes) 

 
Source: FAO Fishstat. 
 
The industry is very export oriented and products are sold in a large number of countries 
(78 in 2011), including Spain, the UK, Germany and France; four major markets in 
Europe. The farmed product is sold under the trade-marked name Greenshell™ mussels, 
which has developed into New Zealand's biggest aquaculture business and the largest 
(by value), single species of seafood exported today.  In 2012, New Zealand mussel 
farmers exported 34 000 tonnes of green-lipped mussels, worth a total of NZD 190 
million. In comparison, exports of New Zealand’s other major aquaculture species (king 
salmon and Pacific oysters) were worth NZD 51 million and NZD 15 million, 
respectively. 
 
Table 15. European imports of mussels from New Zealand (million  EUR) 

 2008 2009 2010 2011 2012 

EU27  18.8 21.5 17.9 27.3 20.7 

Source: Eurostat. 
 
Table 16. EU imports of mussels other than live and preserved from New Zealand 
(tonnes) 

 2008 2009 2010 2011 2012 

EU27  6 296 6 933 6 053 7 969 5 424 
Belgium 2 126 2 089 2 433 2 895 1 488 
Cyprus 889 1 083 677 1 051 829 
Germany 716 755 696 763 704 
France 396 517 548 543 437 
Spain 364 352 228 436 333 
Denmark 355 321 203 316 280 
UK 418 572 292 639 263 
Other EU countries 1 031 1 243 976 1 325 1 091 

Source: Eurostat. 
 
On the large market for mussels in Europe, the green shell mussel from New Zealand 
occupies a specific position. It is quite well accepted in most large mussel consuming 
countries (Belgium, France, Spain), yet not as much in Italy, where the presence of this 
item is marginal. Italian consumers prefer Chilean and Spanish frozen products with 
darker shells and light orange mussel meat colour.  
 
The New Zealand mussel, mainly sold IQF in half shell, is a typical restaurant item. 
This is clearly illustrated by the high commercial performance of the species in Cyprus, 
where tourism is a key industry sector. In this country, half shell mussels are commonly 
served stuffed as an entrée. In Belgium, Europe’s favourite market for mussels, the large 
size mussels from New Zealand are also sold mainly in restaurants. The 
predominant Greenshell™ mussel product exported by the industry is the IQF half shell 

1990 1995 2000 2005 2006 2007 2008 2009 2010 2011

Aquaculture 8 596 24 271 77 167 143 865 145 533 342 050 307 574 89 773 241 017 174 731
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format. In 2011, 83 percent (37 871 tonnes) of mussels were exported in this IQF 
format9. 
 
Table 17. New Zealand Greenshell™ mussel exports 2011 (major products) 

Product category Export weight tonnes % of exports 
Half Shell Frozen 31 871 83.55% 
Meat Frozen 3 710 9.72% 
Whole Frozen 1 388 3.64% 
Preserved/Marinated 490 1.29% 

Source: New Zealand Seafood Exports 2011. 
 
1.2.4. Turkey 
 
Despite a well-established aquaculture sector and steady growth in Turkey’s aquaculture 
output of finfish in recent years, mussel farming has not been able to flourish. 
Production levels of around 1 500 tonnes in the early 2000s declined to 5 tonnes in 
2011. No production of farmed mussel was reported for 2012. 
 
Table 18. Wild mussel production of Turkey (tonnes) 

Year Mediterranean Mussel1 Bearded Horse Mussel2 Total 
2005 NA NA 12 362 
2006 NA NA 9 234 
2007 1 466 27 1 493 
2008 342 - 342 
2009 1 660 4 601 6 261 
2010 735 246 981 
2011 1 459 347 1 806 
2012 2 093 - 2 093 

1: M. galloprovincialis; 2: Modiolus barbatus 
Source: Turkish Statistical Institute (TURKSTAT), Fisheries Statistics. 
 
Table 19. Farmed mussel production in Turkey (tonnes)  

Year Mediterranean Mussel
2005 1 500 
2006 1 545 
2007 1 100 
2008 196 
2009 89 
2010 340 
2011 5 
2012 - 

Source: Turkish Statistical Institute (TURKSTAT), Fisheries Statistics. 
 
Tables 18 and 19 clearly reveal the decline in production of both wild and farmed 
mussel in Turkey. Wild mussel harvest includes both Mediterranean and horse mussel 
with Mediterranean mussel comprising the bulk of the production in 2011 and 2012.   
 

                                                           
9 www.aquaculture.org.nz 
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As far as foreign trade of mussel is concerned Turkey is a net exporter of mussel. In 
2011 exports of fresh/live/chilled and frozen mussel reached 454.7 tonnes while imports 
were recorded as 231 tonnes (Table 20).  
 
At around 7–9 kg per capita, consumption of aquatic products is relatively low in 
Turkey. Therefore per capita consumption of mussel would not be expected to be high. 
It is difficult to specify a figure for mussel consumption as such data are not readily 
available. However, it is true that it is not a particularly popular or much consumed 
fishery product (partly due to religious beliefs; some Muslim sects do not allow 
consumption of mussels).  
 
The most popular dish is “stuffed mussel”, which can be ordered in fish restaurants and 
even bought from hand sellers on the streets of coastal cities, such as Istanbul, İzmir and 
Mersin.  
 
Table 20. Turkey trade of mussels - Mytilus sp. (tonnes) 

 EXPORT IMPORT 
Year Fresh/Live/Chilled1 Other2 Fresh/Live/Chilled1 Other2 

2005 125 *247 5 13 

2006 - 808 - - 

2007 - - - 20 

2008 516 60 - 36 

2009 652 60 21 22 

2010 772 41 50 122 

2011 414 40 54 177 

Statistical position by custom tariff; 1: 30731100000; 2: 30739100000 * Frozen 30739100019 
Source: Turkish Statistical Institute (TURKSTAT), Fisheries Statistics. 
 
Large range of origins 
 
European merchants, retailers and other professional buyers of mussels have a vast 
range of products on offer, which compete with and complement each other. In 2006, 
the Irish mussel industry conducted interviews with foodservice and retail buyers 
located in key export markets (such as France, Italy, Germany, the UK and the 
Netherlands), to get an understanding of the position of the main sources of mussels, 
and ascertain how Irish products are perceived by buyers. The output is given in 
Table 21. 
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Table 21. Attributes associated with key supply regions 
Supply Region Key Competitive Attributes 
Italy  Consistency in quality 

 Reasonable price 
Denmark  Consistent meat quality  

 Reasonable price 
Spain 
 

 Consistent meat quality  
 Competitively priced 

Chile  Very competitively priced  
 Good meat yield  
 Quality standards constantly improving  
 Similarities to the Italian & Spanish product in colour 

New Zealand 
 

 Good mussel size  
 Good recognition within the UK market 

Source: Review of the Irish Rope Mussel Industry March, 2006. PricewaterhouseCoopers. 
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2.  TRADE OF MUSSELS  
 

In 2012, the EU and its 27 members imported 155 000 tonnes net of products, worth 
EUR 250 million. The trade between EU members is largely dominant, with over 
90 percent of total trade in value. 
 
Table 22. EU 27 imports of mussels in all forms (tonnes in product weight) 

Tonnes 2010 2011 2012 
Intra trade    
Fresh, live 134 241 138 372 138 892 
Frozen 11 886 11 085 10 939 
Prepared canned 7 920 7 739 8 585 
Prepared preserved not sealed 6 394 5 814 3 545 
Extra trade    
Fresh, live 488 216 444 
Frozen 7 302 8 986 5 889 
Prepared canned 6 873 11 834 9 046 
Prepared preserved not sealed 29 434 40 824 26 909 
Total 197 665 224 870 204 249 

Source: Eurostat.  
 
Table 23. EU 27 imports of mussels in all forms (million  EUR) 

Values 2010 2011 2012 
Intra    
Fresh, live 172 206 197 
Frozen 31 32 30 
Prepared canned 27 27 25 
Prepared preserved not sealed 18 16 10 
Extra    
Fresh, live 0.7 0.6 0.8 
Frozen 21 30 22 
Prepared canned 17 30 24 
Prepared preserved not sealed 55 82 56 
Total 341.7 423.6 364.8 

Source: Eurostat. 
 
Table 24. EU trade of live and fresh mussels, 2012 (tonnes) 

Imports Exports 
EU27_INTRA 136 303 124 593 
Netherlands 39 718 21 746 
Spain 37 368 3 712 
Denmark 14 936 66 
Ireland 12 106 408 
Greece 9 401 226 
UK 8 877 421 
Italy 5 901 31 150 
Germany 4 566 16 206 
France 2 445 35 363 
Belgium 643 24 633 
Portugal 63 710 

Source: Eurostat. 
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3.  MARKETS AND DEMANDS 
 
Europe as a whole is a large market for mussels, but consumption is particularly high in 
three of the countries. The rest of the zone offers undoubtedly a huge potential for 
further sales. 
 

3.1.  MAJOR CONSUMING COUNTRIES 
 
Spain, France and Italy make up 78 percent of the total consumption, representing only 
35 percent of the population. The eight countries listed in the table below absorb 
96 percent of the total mussel market, with 65 percent of the population. This means that 
the remaining 19 countries and 35 percent of all EU consumers eat just 4 percent of 
mussels available on the market. 
 
Table 25. Estimates of the consumption per major national markets 

 Apparent consumption % of total EU market 

Spain 182 063 31% 

France 165 707 28% 

Italy 113 847 19% 

Germany 36 271 6% 

Belgium 29 899 5% 

Denmark 16 564 3% 

UK 14 966 3% 

Greece 13 421 2% 

Source: Fishstat (2011), EU External commerce (2012) with conversion factors. 
 
Figure 5. Consumption kg per inhabitant 

 
Source: Fishstat (2011), EU External commerce (2012) with conversion factors.
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Figure 6. Consumption per country 

 
Source: Fishstat (2011), EU External commerce (2012) with conversion factors. 
 
The level of consumption is highly variable according to country. The four countries of 
Spain, Denmark, Belgium and France, totalling 128 million inhabitants, have a per 
capita consumption that is well above average at 3.08 kg/year, whereas consumption by 
the remaining population of nearly 300 million is 200 g per annum at most.  
 
Table 26. Dramatic variations in consumption 

 Population Consumption in kg/ inhabitant/ per year 
Above 2 kg 128 3.08 
2 kg – 1.17 kg 78 1.73 
EU27 average 504 1.17 
Below average 298 0.20 

Source: Fishstat (2011), EU External commerce (2012) with conversion factors. 
 
Based on the supposition that the 300 million will eat 500 g more, than today, and that 
the remaining 200 million add on 200 g per year, this opens a vast 190 000 tonnes 
market. 
 

3.2.  SPAIN 
 
Spain is the number one market for mussels in Europe. End-consumers mostly buy live 
shell-on mussels. Small fishmongers tend to sell larger sized mussels, whereas 
supermarkets and hypermarkets generally sell smaller sizes. Frozen shell-on mussels are 
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very seldom seen in Spain, apart from being used as ingredients for readymeals. Frozen 
mussels are also sold in half a shell. Both are generally raw and sold in bulk, either in 
freezer-centres or in self-service departments in supermarkets and hypermarkets. The 
frozen shell-on product may come from some Spanish operators, but also from imports, 
especially from Chile. 
 
Frozen meat is sold cooked and comes from imports, with Chile the leading supplier for 
this product form. Very little is of Spanish origin. A range of chilled readymeals aimed 
at end-consumers, such as mussels ‘a la marinera’ to be cooked in a pan with a sauce 
and known as ‘mejillones a la marinera’, is offered for sale on delicatessen counters of 
supermarkets, as well as small delicatessen shops in urban centres. Not to be forgotten, 
of course, mussels are an essential ingredient of the typical paella. 
 
Canned mussels are generally a complement to tuna canning. The severe crisis that still 
affects the Spanish economy, has triggered a distinct drop in demand for canned 
seafood, estimated at around 3 percent in 2012 compared with 2011. In fact, the Spanish 
market for canned mussels recorded a considerable drop in 2012 compared with 2011, 
with sales down by 1 700 tonnes out of a total of an estimated 15 700 tonnes in 2012. 
Several types of canned mussels can be found, including mussels in an escabeche sauce 
(mejillones en escabeche) and mussels in tomato sauce (mejillones con tomate). 
 
Live and pre-packed mussels have been sold in Spain for around 8–10 years. There are a 
few operators involved in producing this specific product form: GRUPO LINAMAR, 
TANFRESCO and the ISIDRO DE LA CAL are the most notable. However, sales on 
this market are limited and are not developing significantly. The production of these 
processors is destined for other EU countries (France and Germany mainly). Mussels 
are available to everybody in Spain, but are probably more popular among adults. The 
currently low price, in this economically difficult period, makes mussels attractive to all 
sectors of the population, including families. 
 
Traditional recipes and ways of eating mussels 
 
There is a wide variety of mussel recipes: the web site of the Regulatory Council for 
Origin Denomination Mexillón de Galicia10 gives the details of a number of them. Some 
are quite sophisticated, showing that mussels combine very well with many ingredients, 
even with fruit such as pineapple, or spices, such as curry.  
 
Mussels are often considered as starter, on their own, or mixed with other seafood. 
Steamed mussels with herbs and cooked with dry white wine are often served, as well as 
mussels vinaigrette mixed with peeled shrimps and minced tomatoes, onions and red 
or green pepper. The most popular recipe is probably ‘marinera’ made with mussels 
(mejillones a la marinera). Each Spanish region has its own way of preparing this 
recipe. In Catalonia, it can be used as a sauce in top retaurants, whereas in other places it 
is less sophisticated.The popular Basque chef Karlos Arguiñano, is well known for his 
use of mussels in his cooking. 
 
  

                                                           
10 www.mexillondegalicia.org 
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3.3.  FRANCE 
 
Mussels are a popular dish in France, and are one of the top seafoods consumed in the 
country, with over 2.0 kg per capita per annum. The country is thus heavily dependent 
upon imported supplies, with nearly as many mussels imported as locally produced.  
 
Fresh and live mussels originate from five countries: the Netherlands and Spain 
dominate followed by Ireland, Italy and Greece. Import prices vary greatly by origin 
according to the product traded. While most mussels from the Netherlands enter the 
market cleaned and individually packed, products from Spain, Italy and Greece arrive in 
non-sealed bags, not properly cleaned.  
 
Table 27. Live mussels – sources of supplies (2012) 

Country of origin Product 
The Netherlands Mainly cleaned, individually packed products (1, 2, 3 kg) 
Spain Mainly M. galloprovincialis; both bulk and packaged 
Ireland Bulk and packed 
Italy Several kilos non sealed bags 
Greece Several kilo non sealed bags 

Source: Personal communication from several producers and importers. 
 
Several factors contribute to the leading position of the Netherlands as a live mussel 
supplier:  

 The Netherlands is Europe’s second largest producer of M. edulis, the most 
popular mussel species in France. 

 Dutch supplies comply with French import regulations in terms of product and 
services.  

 Dutch mussels are sold clean (no sand, no grit), byssus-off. 
 Delivery is extremely efficient (all products are delivered within 48 hours after 

orders are placed in all parts of France). 
 
Very seasonal demand 
 
Consumer demand is still highly seasonal, despite the product being available all year 
round from one or other of the different origins. The high season starts at the end of 
spring and lasts until the end of autumn. 
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Figure 7. Live mussels, householders’ purchases (by period) 

 
Source: Secondi/Kantar for FranceAgriMer. 
 
Table 28. Periods of high availability of mussels in Europe (by season) 

 J F M A M J J A S O N D 

Bouchot France             

The Netherlands             

Ireland, 
Fisheries 

            

Ireland, farmed             

England             

Italy             

Greece             

Spain             

Source: Personal communication from several producers and importers. 
 
In France the highest imports are recorded in March/April, when domestic landings are 
very low. A second peak is observed in August, the main vacation period, thus catering 
for summer holiday consumption. In contrast to home consumption, demand in 
restaurants is less seasonal. However the peak in consumption still coincides with the 
summer period. In restaurants, mussels are mainly consumed in mid-range commercial 
outlets.  
 
The large success of pre-packed mussels 
 
Pre-packed fresh mussels were introduced to the market less than fifteen years ago and 
since then have climbed exponentially. Pre-packing clean mussels is an efficient way of 
introducing these molluscs to non-shellfish eating regions (central, eastern France). 
Sales of packed mussels doubled from 8 000 tonnes in 2005 to 16 000 tonnes in 2010, 
with steady growth each year. Even though some retailers have noticed more demand 
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for cheaper mussels sold in bulk in response to the economic crisis, most respondents 
said that the market for pre-packed mussel is still developing. 
 
Figure 8. The outstanding success of pre-packed mussels 

 
Source: Kantar for FranceAgriMer. 
 
The market for live mussels is fairly segmented, with a large range of products available 
on the market. The following criteria are important: 1) Species; 2) Size; 3) Production 
method; and 4) Final presentation form. 
 
Live mussels may be sold after a basic separating process (some mussels will still be 
attached to each other), while other preparation tasks may be done by producers. 
Separation may be done thoroughly and mussels may be sorted by size, the byssus may 
be taken off, and mussels carefully cleaned (no sand, no grit). The full preparation 
process (separating, sorting, de-bearding, and cleaning) could be done by hand, but 
these time-consuming tasks are usually done by machine today. 
 
When on promotion, retailed prices of mussels are below EUR 2/kg, but at the other end 
of the scale, the highly acclaimed Mont Saint Michel Bouchot farmed mussels retailed 
at prices above EUR 3.50/kg on average. The key qualities of the products (colour, taste, 
no sand, no parasites, etc.), explain the price differences to some extent. In addition, 
marketing efforts by producers help to make a difference at this level.  
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Table 29. Indicative retail prices on the French market for live M. edulis (2012) 
EUR 1.80 to 2.50/kg  Wild mussels from fisheries 

 Farmed mussels close to production sites 
 Supermarket promotions 

EUR 2.50 to 3.80/kg  Bulk mussels, byssus on, byssus off , price depending on 
the point of sale 

> EUR 3.80/kg  Bulk mussels at independent fishmongers 
 Vacuum packed, all production mode,  
 Bulk Bouchot branded, AOC, 
 Organic certified 

 
Table 30. Indicative prices paid to producers (2012) 

EUR 0.50–0.70/kg EXW M. galloprovincialis 

EUR 0.75–1.00/kg CIF France bulk M edulis mussels. byssus on. no brand 

EUR 1.00–1.30/kg CIF Bulk M.edulis mussels rope grown Organic certified 

EUR 1.40–2.20/kg CIF M.edulis mussels in bulk Bouchot grown Regional brand 

EUR 1.80–3.00/kg CIF M.edulis sealed packed (MAP) 

EUR 2.20–2.50/kg CIF sealed packed rope grown organic (MAP) 

EXW of FOB: Ex works (cost before transport)  
CIF: Cost & Freight (delivered the point of order). 
Source: Personal communication from several producers and importers.  
 
Figure 9. Monthly retail prices (2007–2011) 

 
Source: FranceAgriMer 2012. 
 
 
The importance of the catering segment 
 
The catering industry is believed to absorb nearly 50 percent of all mussels consumed in 
France. According to the latest report on catering purchases of seafood, commercial 
catering purchases some 40 000 tonnes of fresh and live mussels per annum, while 
institutional restaurants buy less than 5 000 tonnes. Purchase of frozen mussels is 
negligible with each segment buying less than 1 000 tonnes.  
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Figure 10. Mussels sales by outlets (estimates in volume, 2010)  

  
Source: Kantar Gira for FranceAgriMer. 
 
Léon de Bruxelles, one of the restaurant chains specializing in mussels, buys some 
3 500 tonnes per annum, and sells them in its 67 restaurants in Belgium, France and 
recently in London (opened 2012). In order to persuade customers to return frequently, 
Léon tries to maintain a special quality standard. Subsequently, only mussels of sizes 
65 to 75 pieces per kilo are bought, measuring a minimum of 4 cm, and with a meat 
yield of at least 25 percent for bottom mussels and 30 percent for rope grown mussels11. 
This requirement for high meat yield means that Léon de Bruxelles must place orders in 
different countries, at specific times of the year to maintain the rigorous standard. From 
April to May, mussels are purchased from Italy, from June to July from Greece, the 
Netherlands is the suppler from October to November, and Denmark from December to 
May.  
 
There are a large number of recipes using mussels, but the most popular is ‘Moules 
Frites’, where mussels are served cooked in shells with a portion of French fries. This 
recipe is a Belgian tradition, which can be traced back to the eighteenth century12. 
Mussels may be prepared with different ingredients; one of the most common is ‘moules 
marinières’ with white wine, or ‘moules à la crème’ prepared with sour cream (crème 
fraîche).  
 
In northern France, particular events have become popular for eating mussels, such as 
the Lille annual flea market, where it has become a tradition to eat ‘moules frites’. The 
event, held over two days, attracts two million people and 500 tonnes of mussels are 
said to be consumed. It is important to note that little information regarding the origin of 
mussels is given on menus in restaurants. One exception is the “Bouchot” type of 
mussel production, which has a well-known image.  

 
  

                                                           
11 Produits de La Mer Spécial huîtres et moules September 2011. 
12 Curiosités de la table dans les Pays-Bas – Belgiques. 
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3.4.  ITALY 
 
Based on a domestic production of 65 000 tonnes, 85 percent of which is directed to the 
live/fresh market and large imports also of live and fresh mussels, total consumption of 
mussels in Italy is about 110 000 tonnes, making it the third largest market in Europe. 
On the whole, the mussel segment is mature, but has to contend with competition from 
foreign products that are usually cheaper because they are imported from countries with 
lower production costs. The main market in Italy is for live and fresh mussels. Perhaps 
10 to 15 percent of all local mussels are processed into frozen meat or canned items, but 
there are no reliable statistics for this. The post production market consists mainly of 
wholesalers, which in turn sell to traditional retail outlets, catering and large-scale 
distribution. 
 
At present, domestic demand is low and the drop in consumption is accentuated by the 
economic crisis. Compared to 2011, 2012 showed a decrease in household purchases of 
3.2 percent in volume and 6.1 percent in value, for live and fresh mussles. In the first 
quarter of 2013, the consumption slowdown increased further (-5.5 percent in volume 
and -12.2 percent in value) according to Ismea. There is little or inadequate information 
provided to consumers on national seafood products in general and in particular on 
farmed products. Many consumers associate the farmed product with that sold in 
supermarkets, whilst wild catch is associated with local markets. 
 
Mussels represent approximately 9 percent in quantity and 8 percent in value of the total 
fresh seafood products bought by Italian families, and 4.4 percent by volume of total 
seafood consumption. When looking at domestic purchases in 2010 per sale channel, it 
showed that consumers prefer to buy mussels in fish shops; nevertheless the large-scale 
distribution has a share totalling 54 percent of purchases. 
 
Figure 11. Domestic purchases: percentage distribution of mussels’ purchases in 
the main sale channels (in volume)  

 
Source: Ismea. 
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Consumer prices and products 
 
The average consumer price of fresh mussels in the first quarter of 2013 was 
EUR 2.61/kg, a 7.1 percent decline compared with the same period in 2012. This is the 
result of weak demand. Mussels are mainly sold as fresh product (live) packed in a net, 
both on fish counters and in self-service areas. Professional associations, such as 
Consorzio Scardovari, Consorzio Pescatori di Goro, and API-Associazione Piscicoltori 
Italiani, recommend the consumption of mussels from April to September, when 
production is at its highest, the product is at its best in terms of taste, and price is most 
favourable. 
 
Mussels are processed mainly as preserves (boiled and pickled, packed in glass jars) or 
frozen, with or without shell, as well as cooked and frozen. The industry tends to rely 
increasingly on cheaper imported products.  
 
Product forms/packages of frozen mussels: 
 

 Half-shell mussels, frozen one by one, 1 kg package. 
 Shelled mussels, cooked, frozen, packed in 250 g tray.  
 ‘Misto scoglio’: mussels, clams, and shrimps, frozen in a 300 g tray.  
 Mussels in shell, cooked, frozen and vacuum-packed in 500 g bag. 
 
Frozen readymeals:  
 
 Pre-cooked fresh pasta with mussels, sold in 300 g bag.  
 Sautéed mussels and clams, sold in 450 g box. 
 
Mussel consumption is highest in the central-southern part of Italy, amounting to more 
than 75 percent in both volume and value. The penetration index in families is 
17.5 percent with an average purchase of 4.75 kg per family per year. In southern Italy, 
consumption is more than 6 kg (Ismea 2009). Besides geographic location, there are 
other socio-economic characteristics that distinguish high consumers of mussels: that of 
low-income and the elderly.  
 
Table 31. Mussel consumers profile in Italy 

Source: Ismea. 
 
  

 
High Consumer 

 Central and southern Italy  
 Low income 
 Buyers’ responsible: 45-64 years old 
 Older couples 

 
Low Consumer 

 Northern Italy 
 High income  
 Buyers’ responsible: < 34 years old 
 Pre-families and new families 
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Traditional recipes  
 
Recipes are mainly the traditional ones of the southern Italian kitchen: spaghetti with 
mussels, sautéed mussels, mussels with tomato sauce, mussels impepata (sauté 
with garlic, black pepper, extra virgin olive oil, parsley), mussels au gratin, mussels alla 
marinara (sautéed with oil, garlic, white wine and parsley), seafood salad with mussels, 
stuffed mussels (mixed with moist bread, egg, parsley, garlic, grated pecorino cheese).  
 

3.5.  THE UNITED KINGDOM 
 
Retail sales account for slightly less than half of all mussel sales in the UK (the UK), 
with the major multiple retailers dominating the market. The most commonly supplied 
format is a pack of pre-cooked whole mussels in sauce, which makes up around 
60 percent of retail sales. These may be sold chilled or frozen, and the most common 
pack size is 500 g retailing at around GBP 5–6/kg. Mussels in sauces, including white 
wine, garlic butter and Provençal, make up the greatest volume of consumer retail 
purchases at 61 percent, well ahead of fresh mussels at 16 percent. Modified 
Atmosphere Packs (MAP) of fresh live mussels, are popular in Europe, but are only just 
beginning to be purchased in the UK (4 percent). However, they are likely to become 
more popular in future as a convenient way of buying fresh mussels.  
 
Chilled, pre-packed mussel meats, which can be used as a pizza topper or salad 
ingredient, are largely supplied by Chile and Denmark. This type of product accounts 
for 16 percent of the retail market, according to Nielsen. Research by Nielsen on the 
demographic of seafood sales in the UK shows that, in general, mussels are bought by 
older, more affluent consumers while new flavour combinations attract younger people. 
Live mussels are the basis of wholesale and foodservice markets. 
 
Apart from price promotions, the endorsement by celebrity chefs has the biggest 
influence on sales. Jamie Oliver’s declaration that: ‘Mussels are the future. They’re 
absolutely gorgeous, cheap, exciting and so quick to cook!’ gave rise to a 24 percent 
increase in sales of fresh mussels in 2010. When sales resumed in the next season, they 
were 11 percent higher than anticipated, showing that the ‘Jamie’ effect was still strong.   
 
Smaller retail outlets such as traditional fishmongers, van sales and market stalls have 
all declined in number in recent years. However, they do remain important outlets for 
live mussels locally, particularly near areas of production where local sourcing is an 
important factor in driving sales. The smaller outlets will often sell loose mussels and 
have less reliance on pre-packs. Prices in smaller retail outlets are usually similar to 
prices in the retail chains at GBP 3–4/kg, although they can occasionally be much 
higher at GBP 7/kg. 
 
Food service, wholesale 
 
Wholesalers take both fresh mussels and pre-packed cooked mussels from the producers 
and supply them to food service companies, catering chains, individual restaurants, fish 
vans and fishmongers. Producers also make sales directly to some of the larger food 
service outlets, particularly for sales of pre-packed cooked mussels. Food service and 
wholesalers combined, account for slightly more than 50 percent of all UK mussel sales, 
with around 55 percent of those sales being fresh live mussels (N. Holmyard, 2013). 



32 
 

Trends 
 
The average purchaser of mussels in the UK tends to be less affluent and older than the 
average fish purchaser. Mussels have a low market penetration into UK households, 
only about 10 percent. There are signs that this is now changing with rising sales of 
fresh live mussels being used for cooking dishes from fresh ingredients, and also strong 
increases in sales of ready cooked convenience dishes. Despite these changes, the 
overall pattern of consumption is that mussels are consumed as an occasional event, 
mostly in a restaurant setting. Hence, the trend for mussel sales in the UK is upwards, 
but from a low baseline. 
 

3.6.  BELGIUM  
 
Consumption of mussels in Belgium is one of the highest, with per capita consumption 
estimated at 2.5 kg per person. It is also one of Europe’s highest importing countries, 
with over 30 000 tonnes purchased each year. Mussels are only purchased from the 
Netherlands. The Belgium market prefers the M. edulis species rather than 
M. galloprovincialis. 
  
The best mussel is said to come from the Dutch region of Zeeland, and items imported 
from elsewhere, whatever their quality, are considered second best. The Belgium market 
is extremely seasonal, as shown in the following graph, with the imports, and thus 
consumption, peaking consistently during July, August and September.  
 
Figure 12. Highly seasonal Belgium imports of fresh and live mussels from the 
Netherlands (tonnes) 

 
Source: Eurostat. 
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4.  ADDING VALUES TO MUSSELS/ MARKETING PROGRAMMES 
 
In a context of declining natural resources and increasing production costs, adding value 
to seafood products, and to lesser extent to aquaculture products, is a major concern for 
producers and public authorities. Fishing less and selling better is something most 
industry participants would like to achieve, but do not always have the knowledge to 
accomplish. Value-adding can be defined as increasing the price of a product by 
increasing its utility (its value to consumers), with no or little increase in production 
costs. Superior quality, a unique origin, or a particular method of production, may be the 
means to add value. Seafood and aquaculture products offer many possibilities both 
because of the diversity of their characteristics, and also the diversity of buyers’ 
expectations.  
 
How do consumers choose the product that will give them most satisfaction? Their 
choice is guided by information they get from various sources, which are sometimes in 
contradiction: media, public authorities, environmental NGOs, distributors and 
producers themselves. In the following section, the types of processing and labelling 
that mussel processors have undertaken for adding value to their products are described. 
 

4.1.  MUSSEL PROCESSING 
 
Mussels are sometimes eaten raw, but most are eaten cooked. Live or cooked mussels 
may be served with both sides of the shell, just on one side (half shell), or as cooked 
meat without the shell. It is consumed as a starter, as the only ingredient or as a 
secondary ingredient (e.g. in paella) in the main dish. 
 
Table 32. How mussels are eaten 

 
 
Table 33. How mussels are traded 

 
VP: Vacuum Packed. 

 

Smoked 
mussels

(not very 
common)

Spain, Portugal, 
France

All European 
countries

Northern 
European 
countries

Southern 
European 
countries

All European 
countries, in 
large range of 
recipes 

UK, Germany, 
Netherlands, 
other northern 
European 
countries

Raw mussels

Cooked 
mussels served 
shell on, with or 
without sauce

Cooked meat 
mussels shell 
off pickled in 
brine or vinegar

Cooked meat 
shell off in 
sauce as main 
ingredient

Cooked meat 
shell-off as 
secondary 
ingredient

Product
Raw live 
mussels

Shell-on 
mussel in 
sauce

Pre-cooked / 
cooked meat 
shell-off

Pre-cooked 
meat in half 
shell

Cooked meat 
shell-off with 
sauce

Smoked 
meat

Shell-off

in bags of 
various size,

IQF Frozen in 
bags,

vacuum 
packed

Canned in 
jars

Ireland

France
Rare item

Major 
Origins

All European 
origins

All European 
origins, Chile, 
New Zealand

Chile, New 
Zealand

Spain, 
Holland 

New 
Zealand

Processed 
form

VP, chilled or 
frozen

VP, chilled or 
frozen

In tins
VP, chilled 
or Frozen

Breaded, 
chilled or 
frozen
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4.2.  THE NETHERLANDS: A MAJOR MUSSEL PROCESSING COUNTRY 
 
Mussel production in the Netherlands is a good example of adding value to mussels. 
The country has moderate local production, is a large importer (third amongst European 
countries with EUR 32 million in 201213), and is the number one European exporter 
(EUR 117 million in 2012). 
 
Part of the success of the processing industry lies in most of the processing and 
marketing operations being limited to four companies, which are responsible for the 
sales of 80 percent of all live mussels traded by the country. This handful of processing 
companies produce and/or import, wash, clean, takes the byssus (beard) off, grade and 
pack. This highly mechanized industry enjoys economies of scale, and the Dutch 
industry proves to be highly efficient and price competitive. Belgium and France, two 
main target countries, absorb over 85 percent of the Netherlands exports. 
 
Table 34. The Netherlands: exports of live chilled mussels  
(tonnes/annum 2007–2012) 

2007 2008 2009 2010 2011 2012 
EU27 37 860 33 500 35 030 43 922 40 640 29 772 
Belgium 22 340 21 200 21 420 23 665 22 027 17 008 
France 11 140 8 630 9 430 14 916 13 657 8 867 
Germany 2 650 2 930 3 530 4 429 4 183 3 289 

Source: Eurostat. 
 
Table 35. The Netherlands: exports of live chilled mussels (EUR/kg 2007–2012) 

 2007 2008 2009 2010 2011 2012 
EU27 2.78 2.75 2.51  2.21 2.61 2.70 
Belgium 3 41 3.23 3.01 2.75 3.46 3.48 
France 1.68 1.67  1.55 1.48 1.49 1.55 
Germany 2.23 2.31 2.02 1.75 1.79 1.79 

Source: Eurostat. 
 
The average export prices differ markedly by country of destination. While Belgium is 
willing to pay EUR 3.48/kg for fresh mussels, France is unlikely to pay more than 
EUR 1.60/kg. The major difference is in the grade of the product. The French favour 
medium sized mussels, while Belgians prefer large sized mussels (>45 pieces/kg,  
40–50 pieces/kg, 50–60 pieces/kg). Some companies offer very precisely graded 
mussels, such as Krijn Verwijs, which offers M. edulis in the following grades: 
 

 Extra Select (80 or more items/kg) 
 Extra (70–80 items/kg) 
 Super (60–70 items/kg) 
 Imperial (52–60 items/kg) 
 Jumbo (45–52 items/kg) 
 Gold Brand (35–45 items/kg) 

 

                                                           
13 All mussel based products. 
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The Dutch processing industry does import live mussels from most European countries 
to complement domestic production.  
 
Table 36. The Netherlands: imports of chilled and live mussels (million  EUR) 

  2008 2009 2010 2011 2012 
IMPORT 28 20 17 40 26 
EXPORT 92 88 97 106 80 

Source: Eurostat. 
 
The Netherlands imports some 20 000 tonnes per annum at an average price of 
EUR 1.00/kg to EUR 1.20/kg. After cleaning and packing it sells mussels at average 
price ranging from EUR 2.20/kg to EUR 2.70/kg. 
   
Table 37. Fresh and live mussels average prices to/from the Netherlands 

  2008 
EUR 

2009 
EUR 

2010 
EUR 

2011 
EUR 

2012 
EUR 

IMPORT 1.18 1.04 0.85 1.31 1.19 
EXPORT 2.75 2.51 2.21 2.61 2.70 

Source: Eurostat. 
 

4.3.   DESCRIPTION OF MUSSEL PROCESSING STEPS 
 
After harvesting, several operations should to be performed before placing products on 
the market. Some are compulsory (marked with *) others are optional. 
 
Figure 13. Mussel chain of value 

 
 Harvesting* 
 Packing in big bags* 
 Transport to the 

processing plant if 
not done on site (1) 

 Separating* 
 Washing* (2) 
 Byssus 

off/debearding 
 Sorting 
 Size grading 
 Transport to the 

packing station (3) 

 Packing in 5, 10, 
15 kg bags 

 Vacuum packing or 
modified 
atmosphere packing 
in 1 kg, 1.2 kg, 5 kg 
pack 

 Transport to the 
end seller* 

 To wholesaler 
 To retailer 

 
(1) The transport to the processing plant induces water loss. According to all producers and 
processors, ten percent compensation is applied. It means that when the order is agreed for 
1 000 kg, the supplier sends 1 100 kg. 
(2) Taking all sand, shell, parasites off the shell. 
(3) The full processing step from cleaning to taking the byssus off (before packing) induces loss in 
weight. It is estimated at 20–30 percent (depending on the lot and on the process done).  
 
The MusselsAlive project has focussed on developing best practices and new 
technology for grading, handling, transporting, conditioning and storing of mussels. 
MusselsAlive was initiated by the coordinator, Stiftelsen Norsk Sjømatsenter, and 
funded by "Research for SME Associations" within the EU 7th Framework Programme. 

Production Processing Packing
End selling

Marketing
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One of the results of the project is a guide on best practices for handling, holding and 
transporting live mussels, which can be downloaded from their website 
www.musselsaliveproject.com. 
 

4.4.  LABELLING 
 
In today’s world of claims and counter claims about food products, consumers are faced 
with so much information that unsurprisingly, there is confusion and uncertainty about 
what to believe. The situation becomes increasingly more complex every day. Thus, the 
problem is not only to inform consumers, but to present relevant and reliable facts in a 
way that catches the attention of consumers.  
 
The challenge for producers is to find the “right” messages to reach consumers and that 
they respond to positively. There is potentially a high risk of confusion for the 
consumer, with shelves of processed and pre-packed seafood (tinned, smoked, 
delicatessen, frozen, fresh pre-packed) and where the printing of several labels is 
allowed on the same product. Before presenting their products to consumers, mussel 
producers have the choice of a range of labelling options, possibilities for accreditation 
and values to promote.  
 
Table 38. Seafood labels and brands 

 
Source: Author’s personal observations. 

 
4.4.1. Organic labelling 
 
Organic production of seafood in Europe was launched in 2009 and is now governed by 
EU Commission Regulation 710/200914. Organic mussels fall into this regulation. 
Production requires quality products coming from a sustainable production system, 
which respects natural equilibrium and biodiversity, human health and animal welfare. 
Fundamental principles in organic production prohibit the use of: 
 
  

                                                           
14 COMMISSION REGULATION (EC) No. 710/2009 of 5 August 2009 amending Regulation 
(EC) No. 889/2008 laying down detailed rules for the implementation of  Council Regulation 
(EC) No 834/2007, as regards laying down detailed rules on organic aquaculture animal and 
seaweed production. 

Public (official) labels Private certifications Collective brands Private brands

Organic MSC 

(environment)  (environment)

Protected Designation of  
Origin

Friend of the Sea

                                        
(origin)

                                  
(environment)

 (origin, other values)
 (diverse brands, diverse 
values)
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 Synthetic chemicals; 
 GMO and GMO derived products; and 
 Ionising treatment.  
 
The organic requirements for mussels look at stocking density, seed collection 
sustainability and a sustainable management plan following the principles of organic 
production. Products that meet these requirements can carry the EU organic logo. The 
demand for organic food in general and organic seafood in particular, is growing fast in 
Europe. This only concerns farmed seafood where production follows specific rules. 
Wild seafood cannot be certified as ‘organic’, but can be certified as ‘sustainable’ 
through dedicated schemes; such as the MSC and Friend of the Sea. 
 
Ireland is Europe’s main producing country for organic mussels. The first export test 
shipments date back to 2010, and in 2011 sales began on a commercial scale. In France 
two producers have entered this production method so far, and their products are AB 
(agriculture biologique or organic agriculture) certified (public scheme). Compared with 
non-certified products, the premium obtained on organic mussels on the French market 
was estimated to be EUR 0.20–0.30/kg at the pre-process stage and EUR 0.40–0.50/kg 
at the post-process stage. Several large scale buyers have indicated that they would buy, 
or being interested in buying, limited volumes of organic mussels in response to the 
demands of a small proportion of the population. However, the product quality appears 
to be the same (same taste) and the organic stamp is more applicable to the production 
process (waste management, fibre for the rope, etc.). 
 
In Spain, the first commercial shipments started in 2012. After the EU Commission 
Regulation EC No. 710/2009 was issued, some of the Galician producers decided to 
apply for recognition of their mussel production as organic. Hence, organic mussels 
produced in Galicia abide by this European regulation. Each batea measures around 
500 square metres and the norm states that the limit is one rope per sqare metre, which 
means 500 ropes/batea. In fact, Galician producers are more conservative than the 
regulation requires, because the Galician rías are quite shallow, so that the length of the 
ropes is only 12 and even 8 metres, instead of the 20 metres allowed.  
 
Since it began, Galician production of organic mussels grew quite quickly. In 2012, 
160 tonnes of mussels were collected and sold in 4 bateas for a value of EUR 95 700, 
i.e., at an average price of EUR 0.60/kg. This is considered to be a higher price 
compared with conventional products and is sufficient to cover the extra cost of 
undertaking the certification procedure. The first successes have inspired further 
production according to these rules. In 2013, 70 to 80 bateas are expected to go for 
organic production and small processing industries are interested in buying it.15 
 
The EU organic label can be applied to production complying with several different 
standards that were developed by either public or private bodies. Producers choose the 
standards they feel most comfortable with, or the standards that are best recognized by 
buyers and consumers of the market they target. The French Ministry of Agriculture, the 
United Kingdom Soil Association, and the German Naturland Company are some of 
those that offer organic mussel standards complying with the EU rules.  
 

                                                           
15 Consejo Regulador de Agricultura Ecológica de Galicia. 
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List of organic mussel standards and certification bodies:  
 

 Main Private organic aquaculture certifiers, who certify organic mussel producers.  
 Biosuisse  

(Switzerland) 
 Demeter, Biokreis, Naturland 

(Germany)  
 Debio (Norway)  SOIL (UK)  
 Krav (Sweden)  QCI (Italy) 
 Bioland  

 National organic aquaculture standards:  
 AB (France) 

 
4.4.2. Eco-labels 
 
Eco-labelling standards set criteria for the environmental responsibility of the fisherman 
or the sustainability of the stock that is being fished. The best known eco-label for 
seafood is the Marine Stewardship Council (MSC), which sets standards for wild 
fisheries. Friend of the Sea is an NGO that certifies sustainable fisheries and 
aquaculture.  
 
In January 2010, Denmark's Limfjord mussel industry was the world's first mussel 
fishery to receive MSC certification. This fishery comprises 27 fishing vessels that 
produce about 30 000 tonnes of mussels annually.  
 
The mussels are landed and processed at the VMI facilities in Nykøbing Mors and 
Aggersund and sold live or ready-shelled, cooked and frozen, to markets across Europe. 
Since then, an additional ten mussel fisheries have received this well recognized 
resource certification. 
 
The Irish Quality Mussels Eco-label scheme specifically addresses issues with mussel 
sustainability in both seed collection and on growing. Recently, the Quality Eco-
Standard was awarded to mussel growers and processors who adhere to environmental 
management practices in all aspects of their business, and meet a number of key criteria. 
The standard guarantees that the mussels have been produced with due care for the 
environment, above and beyond all existing requirements. This standard covers the 
following themes: 
 

 Environmental Management and Commitment; 
 Site Selection and Management; 
 Environmental Aspects of operations; 
 Nature and Biodiversity; 
 Cultural Heritage; 
 Waste Management & Reduction; and 
 Resource Management and Conservation. 
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Table 39. List of mussel fisheries MSC certified (March 2013) 

 
Source: www.msc.org. 
 
Table 40. List of mussel fisheries Friend of the Sea certified (March 2013) 

Mussel (M. chilensis) 
Chilean blue mussels, Blue Shell, Mussel, Ria Austral S.A., Mussel, Rivamar, Mussel, St. 
Andrews, Mussel, Stavis, Mussel, Toralla, Mussel, Trad Ocean, Mussels, Huimar, Mussels, 
Orizon S.A., Mussels, Setraco NV. 
 
Mussel (M. galloprovincialis) 
Mussel, Frinsa del Noroeste, Mussel, Kinkawooka Mussels, Mussel, Mariscos Linamar, Mussel, 
Spring Bay Seafoods, Mussels.  
 
Mussel (M. edulis) 
Mussel, Scottish Shellfish Marketing Group, Mussels, Blueshell Mussels Ltd, Mussels, C&S 
Mussels, Mussels, Cribba Sound Shellfish Ltd, Mussels, East Voe Shellfish, Mussels, Fassfern 
Mussels, Mussels, Hunter Shellfish Ltd, Mussels, Inverlussa Shellfish, Mussels, Loch Eishort 
Mussel Culture, Mussels, Loch Laxford Shellfish Ltd, Mussels, Muckairn Mussels, Mussels, 
North Atlantic Shellfish Ltd, Mussels, Northmaven Marine Ltd, Mussels, Olnafirth Sea Farm Ltd, 
Mussels, Selivoe Shellfish, Mussels, Snadder og Snaskum AS, Mussels, Unst Shellfish Ltd. 

Source: www.friendofthesea.org. 
 
 
  

Fishery Gear type Tonnage

Denmark blue shell mussel Boat dredges 22 407

Exmouth mussels
Harvesting machines - mechanized 
dredges 

180

Isefjord and East Jutland Danish blue shell 
mussel

Boat dredges 4 737

Limfjord blue shell mussel (rope grown)
Miscellaneous gear, traps - not 
specified 

17 786

Netherlands blue shell mussel
Boat dredges, harvesting machines - 
not specified 

56 600

Netherlands suspended culture mussel Harvesting machines - not specified 500

North Menai Strait mussel Boat dredges 7 695

Royal Frysk Jutland mussels Boat dredges 6 599

Seafood Romo East Jutland and Isefjord blue 
shell mussel dredge

Boat dredges 8 386

Shetland & Scottish Mainland Rope Grown 
Mussel Enhanced Fishery

Miscellaneous gear 4 698

VMI East Jutland blue shell mussel dredge Boat dredges 3 100



40 
 

4.4.3. Collective labels and brands 
 

Collective branding by a group of producers is currently the favoured marketing tool for 
businesses selling to consumers in the case of fresh or little processed fisheries and 
aquaculture products in Europe, with several hundred labels existing.  
 
All collective brands dedicated to aquatic products, promote a higher quality based on a 
combination of attributes; such as rigorous production practices, particular fishing 
technique, particular area of production, or even country of production.  
 
Ireland 
 
In Ireland the quality certified Irish mussels that are part of the Quality Seafood Scheme 
comply with the following criteria:  
 

 Meat yield >20 percent for sea-bottom grown mussels. 
 Meat yield >23 percent for rope grown mussels. 
 Minimum shell size: 40 mm. 
 
The Irish Quality Mussel Scheme is the first fully integrated shellfish scheme in the 
world to be accredited to EN45011, the international standard for product quality 
certification. Irish mussels certification guarantees compliance with specification on 
meat content, shell appearance, taste and texture and that they have also been produced 
and processed by a company that operates to best industry practice with regard to food 
safety, employee and environmental welfare. 
 
France 
 
Whilst the Bouchot farming technique has existed for centuries and represents the bulk 
of the country’s production (65 percent), the Bouchot brand has officially been 
recognized since 1997. That year, the National Committee for Shellfish Farming 
introduced specific terms of references: “Commercial name Bouchot mussels is 
restricted to mussels farmed in the following conditions: grown exclusively on vertical 
poles, totally or partly free from seawater during the lowest tides, in concessions 
allocated to this purpose, during at least 6 consecutive months prior to placing on the 
market”. Since May 2013 the Moule de Bouchot received the Traditional 
Specialty Guaranteed Certification16 (Annex 8). 
 
In addition to this nation-wide designation, several regional brands referring to the local 
origin of products have been developed, for example La Charon, La Bouzigues, and 
others. These regional brands attempt to attract consumers in telling them a story linked 
to tradition, regional characteristics, among others. 
 
 
  

                                                           
16 Regulation (EU) No 416/2013 of 6 May 2013 entering a name in the register of traditional 
specialities guaranteed (Moules de bouchot (TSG). 
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Figure 14. Some of the collective brands and quality labels for mussels 

 
 
 
Labels and brands in the United Kingdom 
 
Although most companies use branding on their retail packaging of live mussels, there 
is no evidence of wide spread customer recognition of specific brands. However, 
identification of generic production method, or place of origin, has some importance to 
customers. Multiple retailers generally use an own label on chilled and frozen-in-sauce 
products, while canned and pickled products are usually sold under a branded label. 
 
Labels and brands in Spain 
 
The “Galician Mussels Protected Designation of Origin (PDO)”, established by the 
Regulatory Council of the Mussel of Galicia (C.R.D.O.P. Mexillón de Galicia) was 
awarded by the EU body to Galician mussels in 2006.  
 
The application to use the name ‘Mejillones de Galicia’ was submitted by the 
Regulatory Council of the Mussel of Galicia, which is a body composed by 
representatives of mussel producers and trading companies, as well as members of the 
Council of the Sea and the Council of Health of the Xunta de Galicia.  
 
The purpose of the Regulatory Council of the Mussel of Galicia includes maintaining 
and promoting of the Denomination of Origin Protected Mussel of Galicia, and the 
control and promotion of quality. The Regulatory Council also undertakes scientific 
research, provides information to consumers on the benefits of Galician mussels and has 
socioeconomic responsibilities to the groups producing Galician mussels.  
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An organic label is also available in Spain, under the supervision of the Regulatory 
Council of Organic Agriculture in Galicia (CRAEGA). In 2010, the first consignment of 
organic certified mussels was received and marketed by the company Conserva Antonio 
Pérez Lafuente, in response to market demand in central Europe, in particular Germany. 
 
Patagonia mussel 
 
Chile, a large export-oriented producer of mussels, launched the country brand 
“Patagonia Mussel” in September 2011. This marketing tool is designed for stimulating 
the sales of the product to export countries. The first event for promoting this national 
brand was organized in Russia, a large potential market targeted by Chilean producers. 
In addition, Chilean producers are investing in eco-labelling projects, such as organic 
and MSC certifications. 
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5. THE MUSSEL MARKET IN THE FUTURE 
 
Two mussel species are indigenous to European waters and can be found from Gibraltar 
almost to the North Cape, and from Ireland to the far east of Turkey. The farming 
technology is fairly simple and well understood and the market offers a considerable 
potential for further development. These are good reasons for anticipating a sustained 
future for mussels. However, at all levels within the industry, including production and 
processing, profitability levels are low, and have declined in recent years 
(PricewaterhouseCoopers, 2006). 
 

5.1.  CONSTRAINTS AND THREATS 
 
The economic performance of mussels on the European market may be challenged by 
some threats detected at the production level as well as on the marketing side. During 
the preparation of this report, access to recent information on the profitability of the 
mussel production industry has not been available. It has been observed that some 
countries seem to have withdrawn somewhat from previous ambitions (Norway, 
Croatia, Ukraine), with declining production over the past five years. Mussel farming is 
not as easy as it may seem. 
 
5.1.1. At production level 
 
Unreliable seed resource and poor water quality 
 
A number of external risks may alter the overall output on sale, in particular the quality 
of spats, quality of water, and density of nutrients. All may alter the productivity of the 
mussel beds, the rate of growth and the meat yield. Seed supply for both bottom grown 
and rope culture is erratic, which leads to variable annual production. Of more concern 
is the situation for the Dutch shellfish industry, which has a long history at relying on 
dredging bottom seed mussels, and transferring them to the growers’ own plots for 
on growing. Seed collection is now forbidden from the intertidal areas and is due to be 
fully outlawed from any part of the sea bed by 2020.  
 
Some production areas are prone to poor water quality, others to overexploitation and 
how to secure spats in the future may be a challenge. The BLUE SEED project, an 
European Commission funded research project, addresses this issue and aims to ensure a 
reliable supply of high quality seed for blue mussel farming 
(www.blueseedproject.com). 
 
Climate change may also be a factor affecting the production of mussels, in particular 
the effect of ocean acidification. A study undertaken between 2008 and 2012 by 
scientists from a number of Mediterranean countries, under the auspices of the National 
Higher Scientific Research Council of Spain, observed the effect on the mussel 
M. galloprovincialis under different pH regimes. Mussels were found to have “an 
adaptability that had a positive effect on its potential growth.” Therefore, climate change 
may not be so much of a threat to mussel production as it may be to other species. 
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Pollution 
 
Water pollution is a risk that will have to be considered in the future. Many mussel 
farmers in Spain remember the Prestige17 crisis, when spillage from the wreck of an oil 
tanker caused a severe drop in production and damaged the image of Galician mussels 
in 2002 to 2004. 
 
Biotoxins – drop in sales and potential human health problems  
 
The problem of biotoxins is another difficulty that may cause economic damage, as well 
as having sanitary consequences. High levels of toxin in the water or in the flesh of the 
live animal, may force authorities to close exposed basins and suspend sales, causing a 
drop in revenues.  
  
During the period 1 January 2010 to 1 July 2013, the EU established 67 notifications 
regarding mussels. Of these 35 alerts18, were for too high Diarrhoeic Shellfish Poisoning 
(DSP) toxins in mussels (Mytilus spp) and too high a count of Escherichia coli, and 
three border rejections19 because of poor temperature control, or rupture of the cold 
chain and the presence of cadmium (1.7mg/kg - ppm) in frozen cooked mussels.  
 
Other notifications (>50) alerted national authorities that a risk had been identified 
concerning mussels placed on the market, but no rapid action needed to be taken; either 
because the product had not reached the market, or it was no longer present on the 
market. This is the case for fresh mussels, which move fast with a short period of time 
between the day of placing the product for sale on the market, and its consumption. 
 
The rapid turn-over on the market led to 120 people visiting the emergency departments 
of Thessaloniki (northern Greece) hospitals in January 2000, complaining of 
acute gastrointestinal illness after eating mussels (M. galloprovincialis). The symptoms 
indicated diarrhoeic shellfish poisoning and the toxicity of mussels harvested from 
Thermaikos Gulf in Thessaloniki during the outbreak, was investigated using mouse 
bioassays. The bioassays revealed toxicity to mice, while high numbers of the toxic 
algae Dinophysis acuminate were identified in water samples from Thermaikos Gulf 
(Economou, V. Papadoopoulou, V. Brett, M. et al. (2012). 
 
More recently in April 2013, a ban was set on mussel capture by the Department of 
Rural and Marine Affairs of Xunta de Galicia because of the phenomenon called red 
tide, which had been found in local waters. Out of the 53 mussel platform polygons, 
42 were closed as a result of high toxicity levels caused by lipophilic bacteria found by 
the Technological Institute for the Control of the Marine Environment of Galicia 
(Intecmar). The scientists detected toxicity levels above those set for the capture, 
affecting bivalve molluscs that are farmed in floating nurseries.  

                                                           
17 In 2002 “the Prestige” an oil tanker sank off the coast of Galicia and caused a dramatic spill 
which polluted thousands of kilometers of coastline. This accident caused great harm, also to the 
local mussel farming industry. 
18 Alert notifications are sent out when a food or feed presenting a serious health risk, is on the 
market requiring rapid action. 
19 Border rejections concern food and feed consignments that have been tested and rejected at the 
external borders of the European Union (and the European Economic Area – EEA) when a health 
risk has been found. 
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Finding spaces for new sites  
 
The development of the global production would require either new production sites, or 
an improvement of productivity at existing sites. In Europe, many coastal areas are fully 
developed with various industries and newcomers are not always welcome. Some bays 
and gulfs in Portugal, Croatia, Albania, Turkey, Bulgaria, and Romania may still offer 
opportunities. Moving to more exposed offshore areas is also regarded as an option, 
although profitability of this has not yet been proven (Holmyard, J. 2008). 
 
5.1.2. At market level 
 
Low price import - a threat to local production 
 
Possibly the major threat to the European production of mussels could come from third 
countries, where production has increased considerably over the past few years, during 
which, the European production was declining. Countries such as Chile are considered 
as a real threat with low priced, and good quality mussels, flooding into Europe.  
 
Expensive transport and logistics 
 
Mussels are predominantly purchased live and a large proportion is still sold in bulk, 
with a short shelf life. In addition to the weight of the shell (the edible part is only a fifth 
of the total weight); transport is considered an important constraint for the dissemination 
of mussels. As such, it should be considered a key factor for the competitiveness of the 
product.  
 
Ensuring availability on markets far from the production regions requires reliance on 
efficient, and cost effective, transportation. Not all European regions enjoy direct routes 
and links with coastal areas. Some of these constraints may be lifted by using 
appropriate processing and packaging technologies, which ensure longer shelf life for 
the live animal, or the processed product. In this field, Dutch processing companies have 
been quite active and are still investing in innovation. 
 
Consumer reluctance to eat molluscs 
 
Except for Belgium, the high consumption countries are also high producing countries, 
where fisheries were the original source for mussels many years ago. Mussels are 
clearly linked to culinary traditions. However the identification of European or national 
consumer attitudes to mussels could not be determined20. Understanding consumers’ 
perception and attitudes toward this important shellfish would be an important tool for 
any development project. 
 
  

                                                           
20 Such a nationwide study will be carried out in France in January 2014 « l’image de la moule 
auprès des consommateurs français ». 
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5.2.  OPPORTUNITIES 
 
Mussels are a low fat low calorie food and an excellent source of sodium (243mg)21, 
selenium (76 mcg), vitamin B12 (20 mcg), zinc (2.3 mg), and foliate (64 mcg), and as 
such, its consumption may be recommended.  
 
Markets to conquer 
 
This report has shown that the level of consumption by inhabitants varies greatly by 
country. Out of the European population of 500 million, approximately 200 million eat 
on average 2.60 kg of mussels per annum, while the remaining 300 million eat less 
than 0.2 kg per annum.  
 
Bade on the assumption that consumption could be increased by 200 g per inhabitant in 
high consumption countries and by 500 g in low consumption countries, this would 
demand an additional production of 190 000 tonnes. If the employment ratio found in 
Spanish mussel culture is applied to this extra volume, this would open jobs for around 
9 500 people (Caballero G. et al., 2008). 
 
Mussels are a moderately priced source of marine protein available on the European 
market, where it is sold at retail prices ranging from EUR 2 to 3 for one kilogram shell-
on mollusc22, which corresponds to one generous portion for an adult or 200 g of meat 
only.  
 
In some existing markets, where the penetration rate is not particularly high, the market 
needs to be developed to attract more young people and to achieve better overall 
penetration. This is particularly applicable to sales of fresh, live product. There is a 
heavy reliance on the value-added/ready cooked market, which could be seen as 
vulnerable to imports of frozen products from Chile, for example. Some markets, such 
as the UK, have very low per capita consumption but a growing population, so there 
is good potential for increasing the domestic market. 
 
Despite the overall high consumption in European countries, mussels are not well 
known, not only in areas distant from the coast, but in high consuming countries as 
well. Getting people to show an interest in the product, and subsequently buying it, 
would require a combination of several factors: information dissemination to explain the 
product to consumers, facilitating the presence of the product in restaurants or retail 
shops, and last but not least, offering products in an easy-to-access format. Trying to sell 
live mussels in Hungary would certainly be very challenging, while the chances of 
success would probably be higher for pre-packed mussels in paprika sauce. 
 
5.2.1. Mussels: an environmentally friendly food 
 
According to a recent report by the Scottish Aquaculture Research Forum, “Carbon 
Footprint of Scottish Suspended Mussels and Intertidal Oysters” (Meyhoff Fry J., 2011), 
rope-grown mussels have a carbon footprint of just 0.25 kg of carbon dioxide 

                                                           
21 All data for 85 g. 
22 By comparison, a 200 g chicken meat-only portion costs about EUR 1, when a 200 g portion of 
beef may cost EUR 4 to 5. 
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equivalents per kilogram of mussels harvested, or 0.6 kg of carbon dioxide equivalents 
per kilogram of mussel meat. This good result may make mussels even more attractive 
to retailers, who are actively seeking to reduce the carbon impacts of products on their 
shelves.  
 
The study also compared the cradle-to-gate carbon footprints of mussels with other 
seafood, and meat products, and concluded that mussels can justifiably be promoted as a 
low-carbon food. Researchers took existing figures for other products and attempted to 
convert them into comparable kg CO2-eq/kg edible units, and found that British beef 
weighed in at 19, British sheep at 18.8, pork at 8.6 and British poultry at 6.5. 
 
5.2.2. Room for new production sites  
 
One of the major constraints for production development could be space, although this 
constraint is not the same in all countries. In Albania, for instance, the Ministry of 
Agriculture, Food and Consumer Protection has now aligned Albania’s shellfish 
production with European Commission safety requirements (Eurofish July 2013). At the 
end of a four year long project into Albania’s national capacity in food safety, systems 
have been put in place to reduce food safety risks during the cultivation and harvesting 
of bivalve molluscs. The project’s achievements include:  
 

 certification of the Butrinti Lagoon for mussel depuration and purification; 
 compliance of the Butrinti Lagoon (where mussels are produced) with EC standards 

for sanitary assessment; 
 strengthening of the diagnostic capacities of the Butrinti Lagoon’s laboratory to 

meet EU reference laboratory standards for E. coli and Salmonella spp.; and 
 setting up of a web-based, real-time reporting system among veterinary, public 

health and food safety authorities, including selected food safety laboratories. 
 
The project “Baltic EcoMussel” in the Baltic area aims at accelerating the adoption of 
mussel farming in the Baltic Sea Region, by providing information and tools to support 
investments.  
 
In these examples, commercial farming of mussels is considered to be viable and to 
offer socioeconomic and environmental benefits. It will create jobs, and/or offer 
alternative incomes to the fishing communities and provide an alternative food sources. 
 
5.2.3. Processed mussels: to overcome logistic constraints and consumer 

reluctance 
 
As a result of limited shelf-life, shipping live mussels a few hundred kilometres from 
the coast requires a fast and efficient logistic network. Vacuum packed items sold fresh, 
with or without sauce, enjoy a longer shelf-life and facilitate the distribution of the 
product. Looking at the situation in France, this sort of convenience product has proved 
to be effective in attracting new categories of clients. This example is only one among 
many, and product innovation yet to come will make mussels a much better distributed 
food item. 
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6.  MUSSELS: A SPECIES WITH HIGH POTENTIAL 
 
The European market for mussels is estimated to be slightly below 600 000 tonnes in 
equivalent live animal weight, of which 500 000 tonnes is of domestic origin and about 
100 000 tonnes of international origin (net balance import-export). The popularity of 
mussels differs from country to country, where per capita consumption varies from less 
than 200 g to nearly 4 kg. Mussel meat is a high quality marine protein, highly 
competitive in food markets, yet more could be done to promote this species. Provided 
proper value added production takes place and promotional initiatives are undertaken, 
based on the realistic assumption that consumption per capita will increase, the market 
should open up for additional volumes, offering numerous qualified jobs at production 
and processing levels. 
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ANNEX 1  
 
 
Production of mussels by country, aquaculture and fisheries (tonnes) 

 2007 2008 2009 2010 2011 

Spain 209 673 180 273 198 784 189 312 208 848 

France 75 998 81 662 79 235 77 960 80 843 

Italy 58 479 67 239 76 800 64 256 64 300 

Denmark 58 284 36 819 40 002 28 541 34 980 

Netherlands 43 731 36 082 45 617 56 227 32 418 

Ireland 38 168 27 800 26 802 22 999 22 671 

Germany 10 539 6 896 3 600 4 905 20 830 

Greece 22 653 21 367 23 091 17 377 20 313 

Norway 2 661 2 034 1 649 1 930 17 426 

UK 30 007 36 849 31 451 35 405 16 235 

Sweden 1 219 1 924 2 136 1 434 1 555 

Albania 1 360 950 1 250 1 410 1 300 

Bulgaria 371 630 851 698 643 

Slovenia 301 224 311 77 438 

Croatia 3 513 3 019 2 026 2 027 432 

Portugal 311 322 117 197 381 

Ukraine 360 348 736 518 280 

Montenegro 150 200 210 200 200 

Iceland - 13 49 110 110 

Channel Islands 50 127 111 201 89 

Russian Federation 21 20 61 16 60 

Bosnia and 
Herzegovina 

50 50 50 50 47 

Romania 14 - 1 1 1 

Source: FAO Fishstat. 
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ANNEX 2 
 
 
Live shell regulation 
 
In the case of the production of live bivalve molluscs, Annex II of Regulation (EC) 
854/2004 sets out criteria for official food controls which require the classification of 
production areas and the monitoring of those classified areas. In general, all production 
areas should be monitored for their E. coli content as indicator for faecal pollution and 
classed A, B or C depending on the observation results. The level of pollution 
determines how bivalve molluscs need to be processed before they can be placed on the 
market.  
 
Control and guaranties should be done on two levels:  
 
 Sanitary level, for the safety of consumers  
 Zoo-sanitary level for the safety of the environment  
 
The rule the producer must comply to is explained in Regulation 1251/2008, especially 
in article 7. 
http://eur-
lex.europa.eu/LexUriServ/LexUriServ.do?uri=OJ:L:2008:337:0041:0075:EN:PDF  
 
Article 7: Live molluscs and crustaceans intended for purification centres, dispatch 
centres and similar businesses before human consumption 
 
Consignments of live molluscs and crustaceans intended for purification centres, 
dispatch centres and similar businesses before human consumption, shall be 
accompanied by an animal health certificate completed in accordance with the model 
set out in Part B of Annex II and the explanatory notes in Annex V, where they:  
 
(a) are introduced into Member States, zones or compartments: 
 

 (i) declared free of one or more of the non-exotic diseases listed in Part II of 
Annex IV to Directive 2006/88/EC in accordance with Articles 49 or 50; or 

 (ii) subject to a surveillance or eradication programme in accordance with Article 
44(1) or (2) of that Directive;  

 
(b) are of species susceptible to one or more of the diseases for which the Member State, 
zone or compartment concerned is declared disease-free, or for which a surveillance or 
eradication programme applies, as referred to in point (a). 
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ANNEX 3 
 
 
External trade, nomenclature 
 
Mussel trade is reasonably well traced in European trade statistics. Code 0307 31 
includes all live and chilled mussels. However, it does not indicate the respective share 
of both product categories: live mussels on the one hand and chilled prepared items on 
the other hand. Neither does it distinguish between M. edulis and M. galloprovincialis. 
Code 0307 39 also includes different types of products. Aggregation of different value 
products does not allow for the use of the trade data for prices analysis.  
 
The European Union trade statistics report flows of: 

 
 
Trade data information has been used but note that when it comes to average prices of 
mussels, they indicate trends, but cannot be utilised as reliable prices, as different 
product sold at different prices are included in the statistics (bulk and pre-packed).  
 
This bias is not that important on well-known flows of standardized products, such as 
Belgium imports from the Netherlands, made predominantly of pre-packed products.  
 
  

Live, fresh or chilled mussels with or without shell CN Code 0307 31

Live, fresh or chilled mussels with or without shell, of Mytilus  spp CN Code 0307 31 10

Live, fresh or chilled mussels with or without shell, Perna  spp CN Code 0307 31 90

Mussels, whether in shell or not, frozen, dried, salted or in brine CN Code 0307 39 05

Mussels, whether in shell or not, frozen, dried, salted or in brine, Mytilus  spp CN Code 0307 39 10

Mussels, whether in shell or not, frozen, dried, salted or in brine, Perna  spp CN Code 0307 39 90

Preserved, prepared mussels, in airtight containers CN Code 1605 5310

Preserved, prepared mussels in other containers CN Code 1605 5390
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ANNEX 4 
 
 
Trade data 
 
European Union imports of fresh & chilled mussels, from intra-EU countries  
(‘000  EUR) 

 
Source: Eurostat. 
 
  

EU27 intra Netherlands Spain Denmark Italy UK Greece Ireland France

EU27 190 207 110 075 25 880 8 364 4 696 7 314 5 856 13 562 4 564

Belgium 83 560 82 790 94 1 31 626

France 35 271 17 888 8 647 393 2 255 1 423 1 282 3 117

Netherlands 25 813 1 906 346 5 388 10 106 343

Italy 21 740 105 15 990 184 145 4 471 116 620

Germany 11 980 6 805 326 4 222 369 10 1 28 191

Spain 4 092 168 6 1 173 15 70 51 2 385

United Kingdom 1 732 941 9 721 0 50 13

Luxembourg 1 577 902 6 232

Austria 953 4 30 148 7

Portugal 784 732 0 52

Sweden 557 173 381 2 2

Ireland 318 0 293

Czech Republic 290 206 5 41

Romania 288 1 261

Finland 233 115

Greece 231 108 27 23 2 67

Latvia 176 36 14 69 13

Poland 168 1 28

Slovenia 104 35 60

Lithuania 97

Denmark 72

Malta 55 20 32 2

Cyprus 39 0 26 5 6

Hungary 35 13 1 5 12

Estonia 28

Slovakia 15 7

Bulgaria
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European Union imports of fresh and chilled mussels, from intra-EU countries 
(tonnes, 2012) 

 
Source: Eurostat. 
 
  

EU27 intra Netherlands Spain Denmark Greece Ireland Italy UK France

EU27 136 449 39 859 37 368 14 937 9 401 12 106 5 904 8 878 2 447

France 35 363 24 519 12 832 261 2 392 3 140 3 527 2 140 0

Italy 31 150 10 981 23 621 21 6 923 100 67 250

Belgium 24 761 36 8 194

Netherlands 21 746 34 1 758 8 784 76 6 256 62

Germany 16 219 3 641 115 12 213 6 173 63

Spain 3 712 2 74 36 1 827 4 1 649

Portugal 710 703

Luxembourg 569 317 85

United Kingdom 421 4 281 24 3

Ireland 408 403 0

Austria 275 48 1 9 76 2

Sweden 229 180

Greece 226 72 23 124

Romania 153 138

Czech republic 104 92 1 4

Finland 85 47

Denmark 66 3

Latvia 62 6 29 3

Poland 52 11

Slovenia 47 10 32

Lithuania 33

Malta 22 1 17 5

Hungary 13 5 2 4

Cyprus 13 8 2 2

Estonia 9 1 0

Bulgaria

Slovakia 2
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Imports of frozen mussels 03073990, by country of origin (2012) 
 000  EUR Tonnes EUR/kg 

EU27-Extra 20 722 5 458 3.80 

New Zealand 20 643 5 419 3.81 

EU27-Intra 11 198 3 057 3.66 

Spain 2 314 904 2.56 

The Netherlands 2 420 629 3.85 

Portugal 2 138 439 4.87 

Denmark 1 156 280 4.13 

Ireland 583 256 2.28 

Belgium 747 158 4.74 

Italy 468 108 4.35 

France 485 102 4.76 

Germany 514 100 5.15 

 
Imports of frozen mussels 03073990 from New Zealand (by country of destination, 
2012) 

 000  EUR Tonnes EUR/kg 

EU27 20 643 5 419 3.81 

Spain 5 494 1 488 3.69 

UK 3 218 829 3.88 

Germany 3 079 704 4.37 

Portugal 1 980 525 3.77 

France 1 597 437 3.66 

Netherlands 1 194 328 3.64 

Denmark 929 280 3.32 

Italy 934 263 3.55 

Greece 598 162 3.70 

Sweden 490 131 3.75 

Cyprus 450 124 3.64 

Belgium 581 122 4.75 

Others 98 27 3.58 

Source: Eurostat. 
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Imports of frozen mussels 03073910, by country of origin 
 000  EUR Tonnes EUR/kg 

EU27-Intra 19 125 7 883 2.43 

Spain 7 493 2 967 2.53 

Netherlands 6 085 2 387 2.55 

Ireland 1 621 779 2.08 

Italy 694 706 0.98 

Denmark 1 633 524 3.11 

EU27-Extra 930 432 2.15 

Chile 808 393 2.06 

Germany 414 135 3.06 

Others 1 306 423 3.09 

Source: Eurostat. 
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ANNEX 5 
 
Apparent consumption 
 
This apparent consumption is an estimation based on a priori figures. It is based on 
latest population data available, on 2011 FAO Fishstat production in tonnes, and 2012 
imports and exports. Consider that behind these global figures exist very different 
products. For instance we may apply a 5 kg conversion rate (5 kg live weight for one kg 
meat), but it is known that many frozen mussel products include half-shell items. In 
order to derive some rough indications, these theoretical assumptions were used: 
 

 1 kg live & fresh = 1 kg net equivalent live weight.  
 1 kg frozen and canned mussels is made from 3 kg equivalent live weight. 

 
 kg/capita Apparent Population 

Spain 3.94 182 063 46.2 

Denmark 2.97 16 564 5.6 

Belgium 2.69 29 899 11.1 

France 2.54 165 707 65.3 

Italy 1.87 113 847 60.8 

Malta 1.65 676 0.4 

Luxembourg 1.45 754 0.5 

Ireland 1.35 6 199 4.6 

Countries above average 2.57 529 000 206 

EU27  1.20 590 000 503.7 

Countries below average 0.20 61 000 298 

Greece 1.19 13 421 11.3 

Bulgaria 0.71 940 1.3 

Cyprus 0.66 597 0.9 

Germany 0.60 36 271 60.8 

Czech republic 0.51 443 0.9 

Sweden 0.41 3 866 9.5 

Portugal 0.36 3 761 10.5 

UK 0.24 14 966 63.0 

Slovenia 0.20 416 2.1 

Austria 0.17 1 463 8.4 

Latvia 0.14 287 2.0 

Finland 0.08 441 5.4 

Lithuania 0.07 205 3.0 

Romania 0.02 523 21.3 

Poland 0.02 626 38.5 

Slovakia 0.01 46 5.4 

Hungarian 0.00 28 10.0 

Netherlands - - 16.7 

Estonia - - 1.3 
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ANNEX 6 

 
 

Wholesale market prices, in Italy (2013, EUR/kg) 

 
min: minimum price 
max: maximum price 
Source: Ismea (2013). 
 
  

Cagliari Catania Chioggia Chioggia Chioggia Chioggia Trieste Trieste

Fresh/ 
refrigerated

Fresh 
/refrigerated

Live Live Live live
Fresh/ 

refrigerated
Fresh/ 

refrigerated

Province
Whole 
country

basso 
Tirreno

Whole 
country

Nazionale Estera Veneto
Whole 
country

locale

January  min 2 0 4 1.09 1.19 1.16 1.38 0

January  max 2.98 0 4 1.5 1.45 1.5 1.38 0

February  min 2 1.5 2.63 1.1 1.17 1.17 4.43 0

February  max 3 1.7 3 1.47 1.45 1.5 4.43 0

March  min 2.08 0 4.5 1.03 1.2 1.14 4.43 0

March  max 2.61 0 4.5 1.6 1.48 1.48 4.43 0

April  min 2.2 5 4.29 0.9 1.17 1.1 1.6 1

April  max 2.5 9.5 4.57 1.7 1.29 1.5 1.7 1.18

May  min 2.2 1.35 5.13 0.88 1.2 1.04 1.14 0.93

May  max 2.5 2.18 5.13 1.48 1.3 1.52 1.64 1.22

June  min 2.2 1.39 5.1 0.84 1.18 0.96 1.11 0.9

June  max 2.5 1.7 5.5 1.54 1.27 1.48 1.35 1.2

July  min 2.2 1.37 5 0.88 1.2 1.02 1.26 0.82

July  max 2.5 1.53 5 1.4 1.3 1.5 1.35 1.1

Processed form

Market
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ANNEX 7 
 
 
Protected designation of origin "Mejillón de Galicia" abstract of the Council 
Regulation 
 
Fresh mussels of the species Mytilus galloprovincialis cultivated using rafts. This is a 
bivalve mollusc whose shell consists of two identical valves of calcium carbonate, 
covered by a layer called the periostracum. The high productivity of the Galician rías 
[flooded river valleys] generates a wealth of marine flora and fauna, as a result of which 
species such as barnacles, polychaets, bryozoans and algae, often adhere to the 
periostracum. The meat inside is normally creamy orange in colour and comprises two 
fleshy lobules, with a sinuous dark violet band running along the edge. 
 
In order for the mussels to be covered by the Protected Designation of Origin "Mejillón 
de Galicia" when they reach the fresh-consumption market, they must pass through a 
purification/dispatch centre in accordance with Regulation (EC) No 853/2004. They 
must also be purified using sea water from the Galician rías in the provinces of 
A Coruña and Pontevedra to ensure that the quality and characteristics, deriving 
from geographical factors linked to cultivation, remain unchanged. 
 
The cultivation area will be the internal maritime area of the Galician rías in the 
provinces of A Coruña and Pontevedra, which are authorized to cultivate mussels using 
rafts. It will comprise the following areas: Ría de Ares-Sada. Ría de Muros-Noia. Ría de 
Arousa. Ría de Pontevedra and Ría de Vigo. The purification/dispatch area is the coastal 
provinces of A Coruña and Pontevedra. 
 
The Regulatory Board will create a "register of rafts", and conduct the necessary 
periodic checks aboard the rafts in order to confirm whether the conditions, which 
entitled them to be listed, still apply. The Board will also check the cultivation processes 
to ensure that these comply with the conditions in the specification, and make a note of 
all this in the relevant documentation. Once the cultivated mussels reach port, a 
certification document will be issued for each batch stating all the data identifying 
origin, the batch characteristics obtained by sampling the farmer, and the consignee. A 
unique identifier code will be allocated at this stage in order to ensure traceability. In 
order to be covered by the Protected Designation of Origin "Mejillón de Galicia" when 
it reaches the fresh-consumption market, each batch of mussels entering the 
purification/dispatch centres must have the relevant documentation. The Regulatory 
Board will create a "register of purification/dispatch centres", and conduct the necessary 
periodic checks in order to confirm whether the conditions, which entitled them to be 
listed, still apply. The Board will also check the processes and products to ensure that 
these comply with the conditions in the specification, and make a note of all this in the 
relevant documentation. The processes for treating the mussels inside the 
purification/dispatch centres must comply with the rules issued by the technical services 
of the Regulatory Board for the Protected Designation of Origin, so that the 
requirements for checking traceability are met. 
 
This will be the traditional method used in Galicia. It is carried out on board a floating 
structure called a raft [batea], which has a maximum surface area of 550 square metres. 
The number of ropes cannot exceed five hundred and may only have a length of 
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maximum twelve metres. The cultivation stages will be: obtaining the seed,  
pre-fattening the seed thinning, and harvesting.  

Once the cultivated molluscs attain marketable size and condition, the mussel ropes 
suspended from the raft are raised (until then, they have been submerged in the sea). 
This is done using hydraulic cranes located on board the auxiliary cultivation boats. The 
ropes are hoisted and immediately handled so that the mussels are removed from them. 
Once on land, the entire batch undergoes random testing by the inspection services in 
order to determine the product's yield and classification, and to ensure that all the 
obligatory conditions have been met. This process is documented and registered and 
will subsequently accompany and identify the batch.  
 
Once the mussels have been conditioned so that they meet the market-entry criteria (i.e. 
once they have been purified and had the byssus removed as appropriate), they are 
handled and conditioned in a conventional atmosphere under vacuum, or in a protected 
atmosphere. They are presented in accordance with market requirements using materials 
authorized under applicable legislation in different formats and weights, which form 
independent sales units. A control label and tamper-proof seal are attached to the latter 
for the purposes of guaranteeing traceability. 
 
Source: COUNCIL REGULATION (EC) No 510/2006 Application for registration according to 
Article 5 and Article 17(2) "MEJILLÓN DE GALICIA" or "MEXILLÓN DE GALICIA" EC No: 
ES/PDO/005/0156/ 10.10.2000 PDO 
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ANNEX 8 
 
 

Protected designation of origin "Moules de Bouchot de la Baie du Mont St Michel": 
abstract of the Council Regulation 
 
Live farmed mussels primarily from the species Mytilus edulis (less than five percent 
are Mytilus galloprovincialis mussels or galloprovincialis-edulis hybrids), characterized 
by a smooth dark shell, regular in shape and yellow to orange flesh, free from crabs 
and grains of sand. The texture of the flesh is oily and tender, and the predominant 
flavour is sweet. They have an average length greater than, or equal to, 4 cm, 
carbohydrate content greater than 4 percent of the cooked flesh, and a minimum flesh 
rate of 120 on the Lawrence and Scott index. The species average length and minimum 
flesh rate of the batches of mussels ready to be marketed, are measured and checked in 
accordance with the methods specified in part 5 on the production method. 
 
Geographical area 
 
The geographical production area of the mussels comprises: 1) a breeding area, which 
extends from the part of the foreshore of the Bay of Mont-Saint-Michel located to the 
south of the line between the church tower of Carolles, and the peak of the mountain 
range up to the west of the boundary, between the departments Ille et Vilaine/Manche; 
and 2) a packaging and processing area, which covers the districts of Cancale, 
Cherrueix, Le Vivier-sur-Mer, Mont-Dol, Hirel, Saint-Benoît-des-Ondes, and Saint-
Méloir-des-Ondes. 
 
The processing and packaging area corresponds to the mussel farming customs records, 
which go back as far as the 1950s, near the traditional land and sea access routes to the 
mussel farms on the lower foreshore. 
 
Any operator carrying out its activity under the production conditions of ‘Moules de 
bouchot de la baie du Mont-Saint-Michel’, must undertake to adhere to the product 
specification, by signing an identification statement. This statement allows all operators 
involved in the production. Washing, grading and packaging processes to be listed. 
Different registers are required; one for registering the farming and cleaning practices, 
one for monitoring the quantities of mussels stored in reserves or in basins; one for  
monitoring the quantities of mussels processed during washing-sieving; and lastly, one 
for monitoring the quantities packaged. In order to guarantee traceability, the mussels 
assigned to the protected designation of origin ‘Moules de bouchot de la baie du Mont 
Saint-Michel’, are physically separated from other mussels, also during the different 
production stages: growing, washing and sieving and packaging. 
 
All packaging is identified by a system of marking, indicating the weight, the name of 
the producer and the references of the dispatch centre, the packaging date and the order 
number of the packaging. The procedure is completed by an analytical test, and taste 
test, to verify the typical character and quality of the mussels. 
 
The mussels are farmed mussels bred on vertical stakes aligned and dug into the ground 
of the foreshore. The mussel beds are fertilized using strings of spat, at the latest by 
31 October each year, complying with a specified maximum mussel bed fertilization 
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rate. The mussels are farmed inside the breeding area in mussel bed concessions; each 
comprising lines of vertical stakes, whose distribution and density are defined for the 
designation. Mussel farming takes place over a period of at least 11 consecutive months, 
including at least 8 months on the mussel bed from the fertilization of the mussel beds, 
and may not exceed a breeding period of 24 months. 
 
The harvest period for mussels is between 15 June and 15 February of the year 
following the fertilization of the mussel beds, and between 15 June and 31 July for 
mussels bred for a minimum period of 18 months. After harvesting, the mussels can be 
stored in a reserve, or immersed using a closed receptacle with an opening in 
insubmersible basins, into which seawater is fed and which are located in the cleaning 
and dispatch centres. After being put into reserves or basins, the mussels are separated, 
washed and sorted in dispatch centres, located in the defined processing and packaging 
area. 
 
The batches of mussels ready for packaging or selected for analytical testing, must 
contain at least 5 percent of Mytilus galloprovincialis mussels or galloprovincialis-
edulis hybrid mussels, and less than 20 percent of mussels whose length is less than 
4 cm. The method for calculating the minimum flesh rate is set out in the product 
specification. In the event of exceptional climatic or biological circumstances for 
a given harvest, a national stipulation can reduce the flesh rate of the mussels by up to 
5 percent of the rate specified in part 4.2, of the description of the product. 
 
Source: COUNCIL REGULATION (EC) No 510/2006 ‘MOULES DE BOUCHOT DE LA BAIE 
DU MONT-SAINT-MICHEL’ EC No: FR-PDO-0005-0547-30.03.2006 PDO (X)  
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ANNEX 9 
 
 
Traditional specialities guaranteed (Moules de bouchot (TSG): abstract of the 
Council Regulation  
 
This specification concerns only those products known as "Moules de bouchot". i.e., 
cultivated mussels produced exclusively on stakes on the foreshore, from larvae caught 
in their natural habitat. It does not cover mussels that are fished or cultivated in other 
ways. To qualify for the "Moules de bouchot" TSG, the mussels must be fresh, live and 
intact. 
 
Two species are cultivated to produce "Moules de bouchot": Mytilus edulis and 
Mytilus galloprovincialis (or crosses between the two). These species are selected for 
their ability to thrive: 

 in the cultivation conditions on the foreshore set out in this specification; and 
 with methods and a period of cultivation that ensure the products’ specificity and 

consistency. 
 
The anatomical and organoleptic characteristics of "Moules de bouchot" are due both to 
the species itself and also to the particular production method. 
 
The shell consists of two smooth, regular-shaped halves, which are dark brown to slate 
blue, and have concentric striations showing their growth. The minimum shell thickness 
is 12 mm. 
 
The mussels are characterized by two specific organs: a "foot" enabling movement of 
the mussel, and a gland producing byssus (threads whereby it fixes itself to a surface). 
 
Producing the mussels on stakes, on foreshores, regularly exposed to the outgoing tide 
means that: 

 they develop strong adductor muscles to keep the shell closed when the tide is out; 
and 

 the shell is more resistant and solid when the mussels are harvested, because it is 
hardened by frequent exposure to the open air and the sun. 

 
A distinctive feature of mussels produced on stakes is the flesh-to-shell ratio, 
consistently high among mussels belonging to the same batch. This ratio is measured on 
the Lawrence and Scott indicator scale, with "Moules de bouchot" scoring 100 or more. 
Also "Moules de bouchot" contain no foreign bodies (such as crabs or grains of sand), 
and have clean shells (no algae. slime or sand) because a gap of at least 30 cm is left 
between the ground and the bottom of the ropes, or net coils, on the stakes. 
 
When cooked, the mussel flesh is a cream to yellow colour, more or less orangey 
depending on the mussels’ diet (the presence of carotene and vitamin A in the 
phytoplankton) and physiological (reproductive) stage. The mussel flesh is smooth, 
silky and not floury; this is due to the production method making the mussels more 
resistant to air exposure (when packaged. transported. stored and put up for sale). 
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This preliminary stage to the actual cultivation of the "Moules de bouchot" 
involves getting the mussel larvae to gather on collectors (specially adapted natural 
supports made of natural biodegradable fibres). 
 
Catching takes place in suitable areas along the coast that are designated and recognized 
by the competent authorities of the country in question and precisely delineated in a 
maritime cadastre. The sites have high natural concentrations of mussel larvae brought 
in by sea currents. 
 
Many cultivation areas have no catching grounds in the immediate vicinity. In these 
cases, the collector ropes have to be brought in from the catching grounds. 
 
Once firmly in place the larvae develop into spat, growing either on the ropes in holding 
areas in the cultivation area or directly on the stakes. 
 
The mussels are cultivated on stakes in plots or parts of plots on the foreshore. "Moules 
de bouchot" are cultivated on vertical stakes of a maximum height of 6 metres (part of 
which is in the ground), which cannot be moved once the spat is secured. The height of 
the seeded part of the stake is restricted to 3.5 metres. 
 
A minimum 30 cm gap is left between the ground and the bottom of the ropes, or net 
coils, when they are fixed to the stakes. This stage (from when the mussels are put onto 
the stakes to the start of preparations for sale) takes from a minimum six to as many as 
24 months. 
 
Cultivation first involves placing the right number of individual mussels on the stakes. 
The mussels in the outer layer grow more quickly than those near the stake. The mussels 
may be transferred to new stakes during the growth period: the outer layer of mussels is 
collected and put into net tubing, which is then coiled around a new stake. To qualify for 
the "Moules de bouchot" TSG, packs must contain mussels that are 12 mm or thicker, 
with a maximum five percent of smaller mussels. 
 
Source: COUNCIL REGULATION (EC) No 509/2006 ‘MOULES DE BOUCHOT’ EC No: FR-
TSG-0007-0048-28.12.2006 
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