Irish mussels

The natural, quality, sustainable choice

The wild, surging waters of the western Atlantic have long
shaped Ireland’s jagged coastline, allowing a rich diversity of
aquatic life to flourish. These ideal conditions have helped to
create a thriving, qualityfocused shellfish industry. Irish organic
mussels are central to the success of Ireland’s seafood industry
growing entirely naturally in pristine, plankton rich waters as
they reach optimum size and flavour.

A deep understanding of this natural environment allows Irish
mussel growers deliver the optimum growing conditions that
result in the finest quality mussels. Irish mussels are often grown
on the seabed itself or, where waters are deeper, on reusable
ropes, to which mussels naturally attach and grow in abundance.
Through its ‘Certified Quality Aquaculture’ programme, the Irish
Fisheries Board (BIM) supports standards of excellence among
Irish mussel growers, ensuring adherence to best-in-class
environmental management practices and food safety
measures.

Clean waters are also fundamental to the optimal quality of Irish
shellfish. Ireland’s sea waters are closely monitored and
protected by government agencies such as the Food Safety
Authority of Ireland, the Sea Fisheries Protection Authority and
the Irish Marine Institute, all working together to protect and
safeguard Ireland’s marine environment and to ensure that Irish
mussels are brought to the market in premium condition.
Because mussels grow completely naturally, organic
requirements centre on the environmentally friendly
management practices of producers. Through their commitment
to excellence, Irish mussel growers have made Ireland an
international leader in organic production and today, more than
50% of Irish mussel production is certified as organic. These
mussels are certified to a range of national and international
standards, including the EU Organic Mussel Standard; Naturland
(Germany); Bio-Suisse (Switzerland); AB — Bio (France) and The
Carbon Trust (UK).

In addition, the majority of Irish mussel production is also
certified to the Marine Stewardship Council standard,
confirming the determination of the industry to meet the highest
expectations of trade customers and end consumers in the area
of seafood sustainability. In achieving these standards,
producers adhere to strict environmentally friendly practices in
all aspects of their work, including:

* Responsible sourcing of seed

¢ Energy and water conservation
® Responsible waste management
¢ Reuse and recycling of materials

Through their membership of Origin Green — Ireland’s national
sustainability programme for the food industry — growers further
commit to robust actions that measurably improve their
sustainability performances over time. Irish organic mussels take
between 15 months to two years to reach market size and, as
with every other facet of this industry, are harvested, processed
and packed to the highest food safety and environmental
standards. The industry’s focus on the end customer means they
are brought to market already cleaned and either ready to cook
or precooked and ready to heat and serve. To learn about how
we work in harmony with nature like nowhere else in the world,
visit www.irishfoodanddrink.com/irish-mussels For more details
about Irish seafood suppliers, please contact: Bord Bia Tel :
00353 1 6685155 Email : info@bordbia.ie www.origingreen.ie

Vem Ireland
Lua chon ty nhién, chat lvong va bén vitng.

Céc dong bién hoang so phia Tay Dai Tdy Duong tlr lau d3 dinh
hinh duwéng bd bién Ireland khic khuya, tao diéu kién cho cac
sinh vat bién phat trién da dang va phong phu. Nhitng diéu kién
ly twéng nay da gitp cho cac loai déng vat cé vé phat trién manh
m& v&i chat lwgng t6i wu. Vem hitu co déng vai trd quan trong
nhat cho sy thanh céng cla toan nganh hai san Ireland. Vem
Ireland duwgc nudi hoan toan ty nhién trong ngudn nudc so khai
va dbi dao sinh vat phu du, vi vAy ching dat duoc kich thudc va
huong vi t8i wu nhat.

Bang sy hiéu biét sau sic vé méi trudng ty nhién cla minh, cac
nha nudi vem & Ireland d3 dp dung nhirng diéu kién t8i uvu dé
tao ra duwgc nhirng con vem cé chat lwgng hoan hao nhat. Vem
Ireland thudng dwoc nudi & ddy bién hodc nhitng viing nudc sdu
bang nhitng soi day thirng duoc tai st dung — loai ddy ma vem
c6 thé bam vao mét cach ty nhién va phat trién manh mé nhat.
Théng qua chuong trinh ‘Chirng nhan chat lwgng cho thay hai
san,’Cuc xuc tién thly hai san Ireland cung cdp céc tiéu chuan t6t
nhat cho céc nha nudi vem Ireland, ddm bao tuan thi céc bién
phap quan ly méi trudng va an toan thyc phdm t6t nhat.

Nudrc sach ciing 1a yéu t8 tién dé tao nén chat lugng tuyét voi
cho céc loai dong vat cé vé & Ireland. Ngudn nuéce & Ireland duoc
bao vé va gidm sat chat ch& bdi cac t6 chirc cla chinh phli nhu
Cuc An toan Thuc phdm Ireland, Cuc bdo vé Ngu nghiép va Vién
Hang hai Ireland, tat ca déu cung muc tiéu bao vé méi trudng
bién Ireland va dam bao mang dé&n nhitng con vem chat lwgng
nhat dén véi moi ngudi. Vi vem Ireland dwoc nudi hoan toan ty
nhién do vay cac yéu cau vé hitu co tap trung vao viéc quan ly
tap quan cla ngu dan sao cho than thién nhat véi méi trudng.
Bang s cam két cho mét chat lwgng tuyét voi, cac ngu dan nudi
vem d3 dua Ireland tré thanh quéc gia hang dau trong san xuét
hitu co va ngay nay cé hon 50% vem Ireland dugc cong nhan la
hitu co. Nhirng con vem nay dugc cdng nhan chat lwgng ca trong
nudc va quéc té, trong dé cé Tiéu chudn hitu co cda Lién minh
chau Au EU, Naturland (Ptrc), Bio-Suisse (Thuy Si), AB-Bio (Phap)
va Carbon Trust (UK).

Ngoai ra, phan I&n vem Ireland cling duoc cdng nhan bai Hoi
déng Quan ly Hang hai, viéc nay cang cung cd su quyét tdm cla
nganh trong viéc dap (rng nhitng yéu cau cao nhat cla ca khach
hang thuwong mai va ngudi tiéu dung cudi cling trong Iinh vire hai
san bén vitng. D& dat duoc nhitng tiéu chudn nay, cdc don vi san
xuat phai tuan thu nghiém ngat than thién vdi méi trudng trong
tat cd cac khau lam viéc clia minh, bao gém:

e Tim ngudn cung (rng gibng mét cach cd y thirc

e Baotbén nuwdc va nang lugng

. Quan ly chat thai cé trach nhiém

. T&i str dung va tdi ché vat liéu
Théng qua tu céch la thanh vién cla Origin Green - chuwong
trinh bén virng quéc gia cla Ireland cho nganh cong nghiép
thuc pham - nhitng ngudi nudi vem cam két hanh déng mot
cach manh m& nham cai thién dang ké hoat dong phat trién
bén virng cla ho theo thoi gian. Vem hitu co Ireland can tir 15
thang dén hai ndm dé dat dén kich thuwdc clia phd bién trén thi
trwdng va cling nhu moi linh vire khac clia nganh nay, vem
duwoc thu hoach, ché bién va déng géi theo tiéu chudn an toan
vé sinh thyc pham va than thién véi méi trudng nhat. Nganh
cbng nghiép nay tap trung vao ngudi tiéu dung cudi cung, vi vay
vem khi duoc tung ra thj truong déu hoan toan sach sé san
sang dé nau hodc d3 duoc nu san va chi can ham néng dé
dung ngay.

DE tim hiéu thém vé cich ching t6i lam viéc hoa hop cling thién
nhién, khéng gidng v&i bat cr noi nao trén thé gidi, hay truy cap:
www.irishfoodanddrink.com/irish-mussels



http://www.origingreen.ie/
http://www.irishfoodanddrink.com/irish-mussels

DE biét thém thdng tin chi tiét vé cac nha cung cap hai san
Ireland, vui long lién hé:

Bord Bia
Tel : 00353 1 6685155
Email : info@bordbia.ie

www.origingreen.ie
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http://www.origingreen.ie/

