
Abigail Archer, Woods Hole Sea Grant & Cape Cod Cooperative Extension

Josh Reitsma, Woods Hole Sea Grant & Cape Cod Cooperative Extension

Melissa Sanderson, Cape Cod Commercial Fishermen's Alliance, Chatham, MA, 

Michele Insley, Wellfleet Shellfish Promotion and Tasting, Wellfleet, MA

Market Development to Diversify Shellfish 
Aquaculture Products in Massachusetts



Shellfish Aquaculture in 
Massachusetts in 2018

• 390 Growers

• 1,202.7 acres under cultivation

• Oyster Aquaculture Landings
49,361,732 individual oysters

• Oyster Aquaculture Landings Value
$27,015,107

• Total Aquaculture Quahogs 
3,770,347 at value of $961,966

• Economic Multiplier – 1.79  769 direct jobs in 2013  140 indirect



Top 5 Massachusetts Fisheries

Species Landing (lbs) Value ($)

Sea Scallop 179,224,746 $264,941,229 

American Lobster 16,446,931 $78,275,162 

Eastern Oyster 8,042,964 $22,735,092 

Atlantic Surf Clam 100,857,487 $17,570,869 

Haddock 11,479,792 $12,049,006 
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So What’s the Problem?

Monoculture

Vulnerable to disease outbreak, market downturns 

Fall glut leads to lower prices for growers



What is a Possible Solution?

Diversify species grown

Diversify oyster products

Assist businesses with becoming resilient to change





15% said they would be interested in 

selling Blood Arks if they were grown 

locally and reliable in supply

17% somewhat interested

68% not interested

15% think their customers would be very interested in 

purchasing Blood Arks

22% somewhat interested

63% not interested

Anadara ovalis

Shellfish Wholesaler Survey Results



17% would be interested in selling Juvenile Surf 

Clams if they were grown locally and reliable in supply

26% somewhat interested

57% not interested 

17% think their customers would be very interested in 

purchasing Juvenile Surf Clams

30% think customers somewhat interested 

53% think customers would not be interested. 
Spisula solidissima

Shellfish Wholesaler Survey Results



Is there potential for a local shucked oyster market?

How consistent would the supply need to be?

Could a local product compete with containers from the 

Chesapeake and Gulf of Mexico?

Would people pay more for local?

Discussions with Oyster Growers



Research Farm Network Projects – Alternative Species



Seafood Buyer: If I buy them, can I sell them to restaurants 

at a profit? I don’t want to invest in marketing and cultivate 

regular customers until the growers can provide me with a 

steady supply.

Grower: If I grow them, can I sell them at a profit? I don’t 

want to invest in gear and seed unless I know I can make $ 

Restaurant Owner/Chef: If we try these and our customers 

like them, and the dish is at a workable price point, can we 

get a consistent supply from our wholesaler?

Where to start?



• What challenges have growers and wholesalers experienced as they tried to buy/sell blood arks, petite 

surf clams (butter clams) and shucked oysters?  (Advisory Committee)

• 19 Questions to a consultant to produce a market research assessment  (Pentallect)

-What are current wholesale values for blood clams and butter clams locally (New England) and nationally? 

-What are current retail values for blood clams and butter clams locally and nationally? 

-What are current wholesale and retail prices for shucked oyster product? 

-What value added products such as smoked or pickled oysters are on the market? 
-What are the most important factors in purchasing decisions for oysters and what makes one region have

more value than another (shape, size, availability, flavor, name, etc.)? 

• Develop financial assessments for growing butter clams and blood arks, including initial production 

cost estimates, enterprise budgets, and minimum sale price  (Spreadsheets)

• Assess the infrastructure needed to develop a shucked oyster product 

Where are the sticking points?  What info can move us forward?

Funding Opportunity Title: NOAA Sea Grant 2017 Aquaculture Initiative: Addressing Impediments to Aquaculture Opportunities        

Funding Opportunity #: NOAA-OAR-SG-2017-2005177
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Lessons Learned & Next Steps for Blood Arcs

Delicious!

Town concerns about wild harvest

There is potential!

Need to focus efforts on nursery 

culture



Next Steps for Juvenile Surf Clams aka Butter Clams

Just Need Product!

Tender, delicious, sweet, 

subtle, delicate, fresh, clean, 

light





Nutritional Value of Shellfish

Type of shellfish: Quahog Oyster Mussel Soft-shell Clams Bay Scallops

What’s in a 100g serving (roughly) 10-12 6-8 14-18 12-16 8-16

Nutrition Facts Unit Amount Per 100g (3.5oz.) Serving
Calories Calorie 63.6 69.1 60.5 58.5 85.5

Protein g 11.1 8.3 11.2 11.9 15.0

Carbohydrates g 3.9 5.5 1.9 1.5 5.5

Fat g 0.4 1.5 0.9 0.5 0.4

Cholesterol mg 41.4 48.7 62.6 46.5 46.7
Total Omega-3 mg 107.5 401.5 215.4 97.1 138.9

Saturated fats mg 58.8 275.2 107.2 50.5 78.9

Minerals

Calcium mg 147.5 48.9 69.3 84.0 16.4

Phosphorus mg 113.4 99.9 151.7 121.6 212.7
Magnesium mg 77.1 70.5 83.5 87.6 38.3

Manganese mg 0.7 0.2 0.2 0.2 3.3

Iron mg 3.7 2.4 5.3 13.1 1.0
Zinc mg 1.4 26.2 1.7 1.4 2.7

Potassium mg 243.5 228.3 242.3 246.7 413.7
Iodine ug 55.4 32.7 84.8 89.4 trace

Selenium ug 35.9 30.2 49.1 35.8 20.1

Vitamins
Vitamin A IU 71.9 77.3 379.9 152.5 trace

Riboflavin mg 0.7 0.7 0.5 0.7 0.2

Vitamin C mg 8.8 7.1 5.3 6.8 4.2

Niacin (B3) mg 1.9 1.9 1.6 1.9 2.3

Pantothenic Acid (B5) mg 0.2 0.2 0.1 0.1 0.1
Choline mg 3.8 2.3 3.1 1.9 2.8

Folic Acid ug 23.6 19.2 31.6 13.3 10.5

Cyanocobalamine (B12) ug 33.4 8.9 22.4 40.9 3.1




