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WHAT MAKES AN IDEA INFECTIOUS?
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HOW LITTLE THINGS CAN MAKE
A BIG DIFFERENCE

MALCOLM
GLADWELL

“Ideas and products and messages and
behaviors spread like viruses do.”




HUSH PUPPIES ARE HIP

430K Pairs Sold
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MYTH—FISH HAVE A THREE-SECOND MEMORY

Everyone ‘knows’
that fish have
limited short-term
memory

This message is
demonstrably false,
but nonetheless
persistent




Transmission of Disease Transmission of Information

Fish Health Perspective The Tipping Point

The Law of the Few
The Stickiness Factor
The Power of Context

What can we learn
from these conceptual
frameworks to help us

better craft our
messages?

Disease




THE LAW OF THE FEW

“The success of any kind of social epidemic is heavily dependent on the
involvement of people with a particular and rare set of social gifts.”

Connectors Mavens Salesmen
People Who Know People People Who Know Things People Who Persuade

-

9 The host must be susceptible to the pathogen
ﬁ.w and able to infect others for an outbreak to occur

Both the message and the messenger matter




THE STICKINESS FACTOR

The nature of a message—including content and
presentation—can make it memorable or forgettable

TRUTHINESS

When you feel it in your gut, you know it must be right.




THE POWER OF CONTEXT

“Epidemics are sensitive to the conditions and
circumstances of the times and places in which they occur.”

sThe envwenmgpt can nemrallzgvg ’patogeﬁ' or

foste-r-an aptdermc dependmg—on the conditions




STARTING AN INFORMATIONAL EPIDEMIC
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INTRODUCTION

Cardiovascular diseases continue to be the most prevalent cause
of death in the United Seates {Lir_'htm;tu'n et al. 2006). Con-
currently, farm-raised seafood is bacoming less heart-healthy
(Seierstad etal. 3005). Why? At lsast parsially because demand
for saafvod and aquacnlmre contimaes to incresse,
ind the supply of emega-3-rfich, marine aquafeed ingredients
remains fat As a result, these are being displaced
by land-based ingredients (Tommissen et al. 2011). Not surpris-
ingly, the long-term availability of marine Tesources became
one of the most important and complex ismes affecting envi-
ronmental well-being and public health But the

Mias pescado, menos pescado:
percepcion de la sustentabilidad ¥
contribucién a la salud pablica

RESUMEN: E! presente @micuio @5 una conmibucion af
debate actal sobre la sustenabilidad y el aceite de pes-
cado utiiizade para elaborar diesas en acuaculnra. 5e de-
mrugstra como Ja métrica llamada “pez entra, pez sale”, i
cuial es frecuentemense utilizada para caicular cuantas uni-
dades de pezcade exraido dei medic nanral s¢ necesian
para prodcir ima unidad de pescads cuitivado, no s una
vajida para di

o aficiencin de la produccion acuicola. Adicionaimante,
esin méirica desvia Ia atmcion de las impiicaciones que
tiana en la salud humana, la forma en la gue se criam Jor
peces. Se surtinge ix masa de alimentos de origen ma-
ring con la supuestamente max imporimte dimension con
valor agregado ~contenide del aceite omega 3 por unidad
de masa- cuya concenacion €5 poca en peces criades &
‘bare de dietas pobrer en ingredientes marinoz. Lo came y
ol aceite de pescads producidos par pesquerias sustenta-
Bler siguen siendo uno de ios mgredientes ecologicamente
mas sustentables que contribuyen a ln ganancia de bio-
masa maring. Fa que muchos axpecto: de muesira saiud y
Sianestrr dependen de Iz pesquertas, debemes insiztir en
Fromover una capnura bien mangjada en pos de la salud de
la pobiacion mundial

ment of fish meal and fish oil i compound faeds for thass
species v, marine ingredients ofter represent a minor
fraction of feed formulations in diets for camivarous fish The
rest of the ingredients come from temestial sources.

Since the mid-1990s (when comprehensive dam first be-
came available), fish meal and fish oil inclusion rates have
substantially decreased (Tacon et al. 2011; Food and Agmi-

“Fish In, Fish Out”™ concepe, which intended to help ‘make fish
production more sustuinable and is used as a guide for the en-
vironmentally conscious consumer (Tacon and Metian 2008).
is fundamentally fiawed. Those who popularize it may mislead
the consumer

FORAGE FISH PRODUCTS IN AQUAFEED

The matabolizm of camivorous marine specis: evolved on
outrients from nabural marine sources, which cannot be eco-
nomically replaced in total with land-based ingredients at this
time. However, marker forces and advancements in namition
and genetics continue to facilitate partial and increased replace-

culure Organization [FAO] 2014c). C the diets
became mare mumisnt dense and the feed conversion ratie has
improved. This trand is projected to cantinue (Tacon etal. 2011;
FAO 2014c). In 2013. diets of farm-raised salmon comtained
15% fish meal and 8% to 0% fish oil (Marine Harvest 2014).
Other ingredients of conmpoumd aguafsed for these groups offish
mostly come Fom terresmial sources, such as soy, sunfowes,
wheat_ corn. and rapessed (Marine Harvest 1am FAO 20140
In addition, the use of animal by-product meals and fats con-
timues to increass (Tacon et al 2011) However, in the natural
environment, salmon: feed primarily on other fish and crusta-
ceans {Jacobsen and Hansen 2001). When mised on entirely
fish-based diets, some camiverous species such as Yellowfin
Tuna Thunnus albacares have been raported to consums up fo
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an we do better to address the myth that
aquaculture is a net consumer of fish?




MESSAGE 1—MATH MATTERS

20-30 MMT 63 MMT

Reduction Fishery Aquaculture
Landings Production




MESSAGE 2—FISH IN, FISH OUT RATIOS CAN MISLEAD

1000 kg

!

225 kg
fish meal

Assumptions
20% fish oil, 30% fish meal in diet
FCR=1.25

(Jackson 2009)




MESSAGE 2—FISH IN, FISH OUT RATIOS CAN MISLEAD
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1000 kg

!

225 kg
fish meal
150 kg
Assumptions fish meal

20% fish oil, 30% fish meal in diet
FCR=1.25

(Jackson 2009)




MESSAGE 2—FISH IN, FISH OUT RATIOS CAN MISLEAD

1000 kg

!

225 kg
fish meal

FIFO=15"?

Assumptions
2% fish oil, 20% fish meal in diet
FCR=1.7

(Jackson 2009)




MESSAGE 2—FISH IN, FISH OUT RATIOS CAN MISLEAD

1000 kg

!

225 kg
fish meal

Assumptions
2% fish oil, 20% fish meal in diet
FCR=1.7

(Jackson 2009)




MESSAGE 3—AQUACULTURE IS A NET PRODUCER OF FISH

Global FIFO ratios are roughly 0.3

3 pounds of farmed fish out for every pound of wild fish in




STARTING AN INFORMATIONAL EPIDEMIC
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