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If�you�could�produce�a�quality�salmon�product�without�the�need�
for�vaccines�and�treatments,�would�

you�do�it?�What�if�mortalities�could�be�
reduced�and�if�there�were�no�issues�
with�sea�lice�impacting�the�prospects�
of�both�farmed�fish�and�the�wild�fish�
that�share�the�same�coastal�water?�
Would�that�be�worth�exploring?�What�
about�if�different�production�methods�
could�still�preserve�the�employment�
in�fragile�communities-�which�current�
salmon�farms�undoubtedly�do-�on�the�
west�coast?
These jobs, after all, help keep people- and opportunity- 
in communities where outward migration has been a 
constant problem.
On balance, it would seem such an idea would merit 
detailed attention. 
Moving aquaculture systems out of open water to land 
is not an entirely new concept. Different systems, at 
different scales, using diverse technologies- at varying 
stages of evolution- have been tried, internationally. 
Some early-stage projects have been beset by problems. 
Others have shown real promise. Like everything new, 
getting the balance between initial investment, the 
right technology and conditions takes time, trial and 
adaptation. The final product also has to be something 
the consumer ultimately wants to eat. You then need to 
get that product to market in a commercially viable way.
Last year a Perthshire-based company, FishFrom Ltd, had 
their vision for such an operation endorsed by European 
Institute of Innovation and Technology’s Food Division. 
Working in collaboration with an Italian University, which 
had developed a proprietary technology to help deal 
with 2 bacteria molecules that can impact fish taste, 
the company ventured out to seek a lead investor for its 
prototype which uses RAS (Recirculating Aquaculture 

system) technology. The FishFrom team boasts over 
100 years of aquaculture experience and are skilled in 
genetics, broodstock, hatchery, husbandry and feed.

RAS technology has been evolving for some time but 
challenges, both regulatory and biologically, in sea cage 
farming, has seen development quicken. Currently, there 
are around 100 RAS projects in the planning pipeline 
globally. 

Should all be successful, which is unlikely, they would take 
the current annual production of farmed salmon from 
2.5m tonnes to 5 million. A substantial increase in output 
should certainly be anticipated, whatever the outcome.

Salmon is a premium product. It is the UK’s leading food 
export, behind chocolate, and demand continues to grow 
globally. However, traditional open net salmon farms, 
which use the sea, face challenges. Those challenges 
impact yields and profits.

They are environmental, political and biological. All of 
Scotland’s fish farms are foreign owned, with Norway- the 
industry’s leading player- controlling the majority.

What happens in Norway, therefore, has ripples in 
Scotland and, recently, the Norwegian Govt decided to 
hike business taxes paid by fish farms by a further 40%.

Although Scotland’s regulation of salmon farming is light 
touch compared to most salmon producing countries, 
licences for new sites are getting harder to obtain. 
Communities exert their rights and some are sceptical, 
with mortalities, disease, sea lice and some high profile 
escapes from Scottish farms making headlines.

It is understandable, therefore, that land-based RAS is 
beginning to gain more commercial traction.

Fish are reared in RAS from egg and through the 
freshwater stage till they become smolt. The fish are then 
transferred into tanks containing pre-treated seawater 
– free from pathogens and parasites. Two water inlets
drives water into the tanks creating a vortex. This vortex
allows any uneaten feed and faeces to sink to the bottom
and into a drain. The water is constantly circulating
which means the fish are swimming up to 3 body lengths
per second. This keeps the fish, which do not require
vaccination, fit and lean. The hydrodynamics mean the
tanks are self-cleaning and the water in each tank will
be recycled approximately every 35 minutes. All the
remaining water gets pumped through various biofilters,
removing CO2, ammonia, nitrites and nitrates by that
process, with 99.8% of the treated water returning to the
tanks in a pristine condition. All waste is treated and then
processed for fertiliser rather than entering the marine
environment.

“In principle and as a project we believe we have 
everything technically covered. We are looking to raise 
£2m in private funds and, ideally, a lead investor to join 
in with the c£400k already pledged. But anyone can 
join us in this with funding,” says FishFrom Ltd’s Andrew 
Robertson, whose interest in wild salmon created the 
desire to form the company.

Salmon�of�the�Land
Scottish�Gamekeeper�meets�a�‘disruptor’�company 
hoping�to�steer�Scottish�aquaculture�towards�the�shore

An Artist’s impression of FishFrom’s Tayinloan site 
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“The benefits we will get, in being the lowest cost producer, 
comes from scale and from not having all the biological 
farming issues that are experienced at sea. 
“We do not need to vaccinate the fish. There are no 
treatment requirements as we don’t have sea lice issues. 
We don’t have gill amoeba. These, of course, are constant 
prevalent issues in the water column and the sea-based 
farms have struggled with this for years.
“They are beginning to get more jellyfish infestations, more 
algae blooms and these pose real challenges.
“Seal predation can no longer be dealt with because the 
Scottish firms want to sell their fish into the States, which 
will not allow seals to be culled. 
“All these things are working against the sea-cage industry 
and, consequently, mortality rates are high.
“Obviously, we won’t get things like escapes, either. All 
our fish are protected by a biological firewall and reared 
in pristine, temperature controlled and highly oxygenated 
water.”
Compared to early RAS technologies, the commercial 
advantage of rearing salmon in the sea was night and day. 
However, as biological challenges at sea have increased- 
and RAS technology has advanced- the maths are no longer 
cut and dried.
FishFrom Ltd has developed a 2 Phase approach which will 
be based at Tayinloan, on the Kintyre Peninsula. Although 
Phase 1 is a pared back version of their original vision, they 
already have planning consent for a 3000 tonne production 
set-up in a 20 000 sq m facility. If the prototype performs 
as expected, scaling up will not be a problem. The jobs 
which will be created locally is one of the reasons Highlands 

and Islands Enterprise is interested in supporting the 
innovative project.
Ultimately around 120 construction workers will be 
employed for the 18 month building phase, with 25 full 
and part-time posts housed permanently, thereafter. The 
socio-economic benefits of such inward investment would 
be considerable, locally.
“We would have steady state production. Six generations of 
fish would be grown through our system per year. At scale 
our cost of production could be as much 25% cheaper than 
the sea cage industry because we are not having to manage 
all the attendant biological issues,” said Andrew.
He added: “If we are successful in delivering Phase 1, the 
value of the business goes through the roof and we will 
have done something no one else has done. Financially, it is 
a fairly low entry level risk. 
“As an investment, whilst it is fairly modest we also have 
planning already for a much bigger site right next to 
where we are doing the prototype and you also have the 
technology and the potential to sell our commercial IP 
depuration equipment to the ever-growing RAS industry.”
‘Scottish-owned’ is also something Andrew feels is 
important. “We are flying the blue flag here,” he says. All 
the company needs is that £2m to get started. Given the 
potential, it should not take too long before the funding is 
forthcoming. “We are looking for a lead investing partner 
that shares our passion,” he says.
You can find out more about the project, here: 
https://fishfrom.com/ 
If investing in FishFrom interests you, 
Andrew can be contacted on andrew@fishfrom.com




