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Agenda

• Seafish market insight 

• UK market briefing



Seafish Market Insight Service

• Retail

• Foodservice

• Trade (Import/Export)

• Shopper Insight

“Providing key information and 

actionable insight to help 

seafood businesses make sound 

commercial decisions”



Access to Reports:

•Seafish Website 
https://www.seafish.org/insight-and-
research/

•Secure Area  

•Click here to subscribe.

https://www.seafish.org/insight-and-research/
https://www.seafish.org/insight-and-research/market-insight/register-for-market-insight/


Retail & Shopper

Supplier: NielsenIQ/ Kantar/ IGD

• Sector/ segment/ species 

• Demographics 

• Grocery trends

• Shopper trends



Foodservice

Supplier: NPD Crest/Technomic

• Seafood Servings 

• Channel performance

• Day parts

• Trending flavours and formats



Trade

Supplier: HMRC/ BTS /FAO / MMO

• Monthly reports 

• Annual trade factsheets

• Globefish Insight Reports



Challenge 1: 

Falling Seafood 
Consumption



(NielsenIQ, NPD Crest, Kantar)



Household Seafood Consumption in Decline

(Defra Family Food)



Long Term RETAIL GB Seafood Trends
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(GB Nielsen Scantrack)

Chilled Consumption Grows Despite High Average Price 

CHILLED

AMBIENT

FROZEN



Challenge 2: Falling 
Demand for 
traditional Species 



GB ‘In Home’ Seafood Species Trends

(Defra Family Food)



Farmed species in  demand (2021 vs 2011) Volume Change



Challenge 3: 

UK Seafood Shopper



Out of all the proteins, fish is seen to be the most ‘scary’

An ‘alien’ fear – unknown and uncertain – afraid of 
something different

• Poor freshness quality & SMELL

• Price/waste

• Shoppers don’t like choosing, 
• Most shoppers do not know how to identify fish with a high freshness quality
• Counters- intimidated by ‘’knowledgeable’ fish monger

• Don’t like  handling & preparing seafood
• Don’t like way it looks”
• Don’t like the  or touch or bones
• Don’t know how to prepare it for cooking

• Interest but fear of trying something new

• Will pay extra for quality/freshness

• Try in foodservice buy in retail

“I have never bought xxxx 

– I just don’t really know 

what I am supposed to do 

with it?”



Quality and price and 

health are most important 

to shoppers when 

purchasing chilled fish 

and seafood



Thank you

Read our latest Factsheet:  Seafood in multiple retail (2021 update)

https://www.seafish.org/document/?id=430b39a2-d38b-4d06-9583-f2985c070bf7




Multiple reasons for paying extra for chilled fish


