Sturgeon Centre Success Leads to
New Economic Opportunities
White Sturgeon are an endangered
species, and a wild-stock fishery is impossible. However,
there is constant demand for products like their
smoked meat, caviar, oil, and leather. That means
that alternatives are needed, and for BC, land-based
sturgeon aquaculture is the answer.
With a successful track record in culturing Fraser River
White Sturgeon since the mid-1980s, Nanaimo’s Vancouver
Island University received funding from ICET in 2010
to build the International Centre for Sturgeon Studies
(ICSS). The intent was to create a hub for the transfer of
knowledge and technology to industry in order to foster
innovation and the growth of private sector investment
and activity in the aquaculture industry.

You can grow sturgeon in aquaculture

project profile

viu sturgeon center

conditions fairly successfully. We think
it’s a huge opportunity for BC

by the sturgeon,” said Don Tillapaugh, Director of the
ICSS. “In turn, the plants filter the water for the sturgeon,
which require very clean, cool water to survive.”
The ICSS has also supplied baby sturgeon to Nanaimo’s
Taste of BC Aquafarms, another closed-containment
aquaculture business that is benefitting from the
applied research happening at the University.
The ICSS does more than simply provide baby fish.
The applied research translates into real-world
benefits for the industry. From experiments with water
temperature to feeding regimes, the ICSS is discovering
ways to grow healthy fish that mature faster than
in the wild.
“Our applied research at the ICSS is about providing
rigorous data to industry that will help them be
more successful,” explains Dan Baker, Lead Scientist
at the Centre.
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Tillapaugh is excited about the potential for growth
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