european

aquaculture

AQUACULTURE EUROPE 2026 - programme at a glance
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This is a provisional programme and could be subject to change
Sessions in shaded cells allow access for Trade Show visitors - all other sessions are for Full Conference registrants only
Day/Time Marmona 1 Marmona 2 Povodni 1 Povodni 2+3 Povodni 4 Urska 1+2 Urska 3 Urska 4 Stebrna Gallery 1 Day/Time
Ground Floor Ground Floor First Floor First Floor First Floor Second Floor Second Floor Second Floor Floor -1 Near Kupola Hall
TueSep29 Plenary 1 “Title” Jurica Jug Dujakovic, and AE2026 Student Spotlight Award MARMONA 1+2  STARTS 09:00 e SepZo
Traml‘:fri(i:felmg Environment - Social Licence and A”O:a;‘:fui?j:: o Ind F
10:30-12:30 8 Microplastics, litter & ) " qua - ndustry Forum 10301230
Conservation & ecotoxicity Shrimp & other Aquaculture Tourism | Processing, packing
Nutrition - P gy | Nutition - Alternative restoration Precision - Digital twins, crustaceans and value Polish Sturgeon 0
& digestibility Ingredients modeling & Al Health Management - | Produers Association | aquaculture kS
14:00-17:30 Algae Markzzfn‘;i\;jscham Welfare Blgsricvl;:z;nd 14:00-17:30
EUROSHRIMP Forum (HIPRA)
17:30 - 19:00 Happy Hour (17:30 - 19:00) Exhibition EAS General Assembly and Members' Reception (17:30 - 18:30) Room: TBC Student Reception (20:00 - 22:00) 17:30 - 19:00
:,';E;(; sel‘(’) ?)g Plenary 2 “Breaking the Bubble: Making Aquaculture’s Stories Go Global." Larissa Lewis and James Sibley. (%E;(; ?el’(’)j)%
10301230 Consumer studies Integrating omic Welfare: IGNITION / E.mergi.ng speciesin | Innovation Forum 10:30 - 12:30
approaches Cure4Aqua intensive systems
Nutrition: Functional - ) " I Health -
Ingredients 1 N““tl':"r'eﬁli;rt:a“ve Student Workshop 55]“2‘;5;322‘“5’ & IMTA Treatment and . Q
(MIXSCIENCE AVRIL) g Monitoring Farly life S euro
14:00 - 17:30 Communicating Science W Welfare (cont) deve]o);)ment 14:00 - 17:30
17:30 - 19:00 Happy Hour (17:30 - 19:00) RAZZMATAZZ (17:30-19:00) Stebrna Room Floor -1 AE2026 Presidents Reception 17:30 - 19:00
Nutrition: Functional Environment - Environment -
Thur, Oct 1 Ingredients 2 Offshore & multi-use |  Nutrition- Insects | A5 - Watersolids, | Selective Breeding & | p; 0t o) threats & Trout Light and Aquatic Other Monitoring, Thur, Oct 1
09:00 - 11:00 gas Genomics Organisms contributions forecasting & 09:00 - 11:30
(BIONTE) predators L
indicators
11:30 - 12:30 Plenary 3 “Towards Net Zero by 2050 and energy efficient EU aquaculture production.” Callum Howard, AE2026 Climate Call for Action and AE2026 Poster Awards 11:30 - 12:30
Nutrition: Functional s Precision - Sensors, . . Health & welfare .
14:00-17:30 Ingredients 2 Offshore & multi-use Operationsin robotics/ROV and Reproduction & Aquaponics Nature hasc‘d Snlum{"s & Molluscs & other management - Environment - 14:00-17:30
aquaculture facilities Broodstock Management regenerative farming shellfish N . Interactions
(BIONTE) control Microbiome




