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Fish by-products processed by fish industries in tons per area, 2015
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Percentage of by-product used by species Cote d’'Azur

B 2.5% Tuna

I 50 Sardine
I 10% Mackerel
I 20% Saimon

Sources: Gisements et valorisations des coproduits des industries agroalimentaires, RESEDA
Le Floc'h, P., Bourseau, P., & Le Grel, L. (2014). Valorisation des coproduits marins dans les régions francaises du Grand Ouest. Cahiers Agricultures, 23(2), 120-128
From Sisco (2017)

By-products processed in Cornouaille for a total of 22,720 tons Conclusions:

by stakeholders and by type of product A large quantity of by-product resources is
available in Brittany. Fish industries, local
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