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An analytical survey to determine the composition of various fish, fish products and seafood consumed in the UK was 
carried out to update UK food composition data for use in the National Diet and Nutrition Survey  (NDNS) and UK food 
composition publications.  The survey was designed to reflect:

 changes in production and cooking methods
 the wider range of fish now consumed in the UK
 nutritional interest in both long-chain fatty acids and vitamin  D
 the need for robust data to support nutrition and health research

Rationale and objectives

Funding acknowledgement: This work is funded by the Department of Health

Sample Selection
Criteria for selecting fish for inclusion in the survey included:
• Consumption based on market share and NDNS consumption 
data  
• Consideration of fish for which the market is growing;
• Availability and applicability of analytical data, either from the 
UK or from recent surveys in the Nordic countries;
• Feasibility of calculating values from similar foods or through 
recipe calculation.
• Stakeholder opinion

Sample purchasing and preparation
56 samples were collected between December 2010 and 
February 2011. Samples were purchased from supermarkets, 
independent retailers and wholesalers to represent supply to UK 
consumers.

18 different species of natural fish and seafood including white 
fish, oily fish, molluscs and crustaceans were sampled, including 
fresh, frozen and chilled products. Most species were analysed 
both raw and cooked. All samples were prepared based on 
normal consumer practice.

Analysis and Data Evaluation
Composite samples, consisting of between 4 and 15 sub-samples 
were analysed for a range of nutrients using standard methods.  
Samples were stored frozen at -30C until required for analysis.

Proximates and fatty acids (analysed by Eurofins Laboratories Ltd)
Moisture, ash, protein, total fat, carbohydrates, fibre, cholesterol
Fatty acids – individual isomers, including: 
total cis n-3 fatty acids, C22:6(n-3) cis Docosahexaenoic (DHA), 
C20:5(n-3) cis Eicosapentenoic acid (EPA)

Inorganics and vitamins (analysed by LGC Ltd)
Macro and trace elements including iodine and selenium
Water soluble and fat soluble vitamins including vitamin B12, 
pantothenate, biotin, vitamin D

Analytical  data was evaluated by compilers before inclusion in 
the dataset.

Proximate data has been incorporated into the Department of Health’s nutrient databanks, which support the UK National Diet and Nutrition Survey. 
Results will also be included in future publications and updates of McCance and Widdowson’s The Composition of Foods series and will provide 
important updated data on UK seafood, including new data for a wider range of fish and fish products, farmed seafood and fatty acid isomers.

Materials and Methods 

Results and Conclusions

Stakeholder Consultation
Proposals for the survey were reviewed by  an Expert User Group 
including representatives from:
• Food Industry

- Manufacturers
- Retailers

• Research
• Health Practice
The survey design was modified based on comments received  and 
on information supplied by  Seafish UK.
Additional funding for analysis of Langoustine was provided by The 
Shellfish Association of Great Britain

% volume share of UK seafood market (data from Seafish UK, 2010).
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