
FISH FACTS 
LOCH DUART SALMON 
 

Quality 
In 2004, when Scottish fish farms were struggling to survive, Nick Joy and Andy Bing came together and  
found a way to concentrate local expansion under a new vision, Loch Duart. 
‘Best practice’ is the principle applied to Loch Duart salmon at every stage of rearing, harvesting and supply. 
The ultimate objective is the delivery of an outstanding salmon to the consumer. A major feature of Loch 
Duart salmon is the strong similarity in appearance and structure to wild Atlantic  
salmon. The fish are slim and torpedo-shaped with fully developed fins and large powerful tails.  

Innovation 
• Loch Duart operates its own hatchery. The farm has the last remaining Scottish brood stock in the  

farming world (other Scottish farms source their eggs from Norway and Iceland). 
• Loch Duart practices integrated multi-trophic aquaculture (IMTA): native sea urchins and seaweed  

are grown onsite, which creates a more natural ecology and nutrient balancing.  Key environmental  
organizations recognize Loch Duart as a leader in developing IMTA systems. 

• Loch Duart is the first salmon farm in the world to use Dyneema® nets – Dyneema® a lightweight fiber  
 that is 15 times stronger than steel, and designed to eliminate escapes. 

Environmental Stewardship 
• Loch Duart has adopted an annual fallowing practice. One in three sites remains fallow each year, 

for the entire year, like crop rotation in agriculture. 
• Loch Duart uses no chemical anti-fouling treatments on nets or moorings -- a common practice in  

industrial operations -- they instead clean the nets by drying them in the wind and sun. 

Animal Welfare 
• The salmon have plenty of room to grow: 98.5%water to 1.5% fish. This is roughly 30%-50% lower  

than industrial farms. 
• Loch Duart developed their stewardship protocols in direct collaboration with the Royal Society for the  

Prevention of Cruelty to Animals (RSPCA). 
• Loch Duart salmon are reared without hormones, antibiotics, growth promoters, grow lights or GMOs.

 
• Our move to numbered gill tags ensures that buyers of Loch Duart salmon are certain that they are  

getting the real thing. 
• Every fish now has an individual number, which can be linked to a specific harvest date.  The tags carry  
 the number twice – the tags are perforated so each fillet can be sold and delivered with a numbered 

section.  Whole fish and portions can be tracked and verified from sea to kitchen. 

 


