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 “Perspectieven voor duurzame productie en afzet”
staat centraal.

Goed gevulde beurs

In collaboration with the SeaNext project, Thursday will be dedicated
to “Seafood: from opportunity to obvious choice”, with a special
focus on shellfish.

The findings will be presented on Friday, having been discussed
during an international pre-conference workshop on
Wednesday.
Young mussel farmers are currently in dialogue with each other
and sharing their findings and ideas in their field.
A special topic, “women in the seafood sector”, will conclude the
conference on Friday.
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Four reasons
why you should not miss

this conference
December 2025

Program
Prominent representatives from the region and from Europe will
open the conference on Thursday. 

New Year's reception

Extra during this edition: Poster session with research results &
innovations during lunch.
This year, we welcome European newcomers to the fair. A unique
opportunity to discover international trends and further expand
your network.

LOCATION

DaVinci bioscoop & De Babbelaar
Davinciplein 2 
4462GX Goes

The Netherlands 

info@schelpdierconferentie.com 

ORGANISATION

Aad Smaal, Jasper van Houcke,
Jacob Capelle, Ineke Nijssen

Stichting Schelpdierconferenties

CONTACT

News

Poster session and
newcomers at the fair

The perfect opportunity to meet colleagues and partners
and make new contacts. An ideal start to the year and an
opportunity you won't want to miss.

The organisers, Aad, Jacob, Jasper, and Ineke, have worked hard over the past few
months to put together a varied and timely programme. Inspiring sessions, topical

themes, and plenty of room for in-depth discussion.

The New Year's reception will take place on Thursday from
4:30 p.m. and is hosted by PO Mosselcultuur and the
Dutch Mussel Auction.

Register

www.schelpdierconferentie.com

I 

SeaNext is a three-year project (2025–2027) that gives seafood a
logical place within the protein transition.

From consumer research and future trends to concrete practical
examples from home and abroad: how do we make shellfish a
natural choice for young consumers, visible on every shelf, 
on every menu and in every canteen?

SeaNext

https://form.jotform.com/252533835650357?language=en
https://www.schelpdierconferentie.com/

