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Course Description, Goals and Objectives:

This course focuses on food production in aquatic ecosystems. Emphasis is put
on the production potentials and limitations of different aquatic ecosystems and
on strategies to enhance production capacity and food quality. Different aquatic
production systems, from natural harvest to human controlled production
systems, will be presented and discussed. Theory and selected case studies on
applied enhancement methods will provide a basis for discussion on potentials
and constraints for aquatic food production.

The course aims to develop a critical perspective and understanding of aquatic
food production processes, and how production potential may be enhanced
through harvest practices, artificial production systems, and ecosystem
manipulations. The costs linked with such actions in terms of economical, social
and environmental impacts will also be discussed.

This is a doctoral level course that will be comprised of lectures, seminars, and a
written paper (assessment). The course will address four seminar topics:

1. Environmental possibilities and limitations for biological production in
water.



2. Natural food production — harvest enhancement strategies
3. Ecological potential and limits to production in human production systems
4. Strategies to enhance utilisation and quality of aquatic food

Based on own background, experience and the course readings as their basic
resources, the students will take the responsibility for preparing and leading the
seminars.

Lectures:

Friday 8 August (1400-1600)
Introduction to the course, faculty and students.
Introductory lecture: Introduction to fisheries and aquaculture based food
production — Potentials and challenges (Christophe Béné)

Saturday 9 August (0900-1100)
Introduction to fisheries and aquaculture based food production — Potentials
and challenges (Christophe Béné)

Sunday 10 August (0900-1100)
Socioeconomic perspectives on fisheries and aquaculture based food
production and management (Christophe Béné)

Sunday 10 August (1400-1600)
Aquatic ecosystems as food providers. Environmental possibilities and
constrains for biological production. (Petter Larsson)

Monday 11 August (1400-1600)
Aquatic ecosystems as food providers. Manipulation of ecosystems for
improved production of favourable species. (Petter Larsson)

Tuesday 12 August (0900-1100)
Improving fish productivity in tropical lakes and reservoirs | (Jeppe Kolding)

Wednesday 13 August (1400-1600)
Improving fish productivity in tropical lakes and reservoirs Il (Jeppe Kolding)

Thursday 14 August (0900-1100)
Enhanced food production in marine ecosystems — restocking and
manipulation of natural ecosystems (Rune Rosland)

Thursday 14 August (1400-1600)



Nutrion, based on freshwater and marine production I: Fish nutrition and
slaughter routines related to food quality. Nutritional composition of fish,
decapods, molluscs and shellfish (Ragnar Nortvedt)

Friday 15 August (1130-1300)
Nutrion, based on freshwater and marine production Il: Product development
from freshwater and marine resources. Byproducts. Human health benefits
and hazards from freshwater and marine resources (Ragnar Nortvedt)

Prerequsites:
Students should have a background in biology or biologically oriented sciences
(Ecology, Fisheries, Aquaculture, or Environmental Sciences).

Proficiency in the English language is required.

Target Candidates:
The course is primarily targeted for PhD students and junior faculty. MA level
students will be accepted depending on space and academic qualifications.

The target students are working on subjects related to aquatic ecology, fisheries,
aquaculture, either in science or management. Other students with a relevant
background are also welcome to join the course.

Work Required:

About 250 hours of work is required (10 ECTS), inclusive all Bergen Summer
School activities (this course plus plenary activities). Preparatory work includes
completing the Required Reading prior to arrival in Bergen. Each student is to
deliver a paper linked to the subject of the course within four weeks after the end
of the course. The paper will receive careful attention from the Course Leaders
and written feedback will be provided.

Four groups of students will be assigned the responsibility for the four seminar
topics listed above (one topic each). The responsibility means to prepare and
lead the seminars. The course leaders (for each main topic) will participate as
tutors in the seminar preparation and during the seminars. Students will prepare
an introductory presentation for the seminar and a list of stimulating and
challenging questions that can provide a basis for the seminar discussion. All
students are expected to have completed all reading well prior to the Summer
School start, and group work assignments will be made prior to the Summer
School start.



At the final day of the BSRS, participants of the course will make a report on
what they have learned and present it in plenary.

ECTS:
10 ECTS granted for approved course performance (full course attendance,
course readings and approved essay)
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