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FREQUENTLY ASKED QUESTIONS
Atlantic Salmon: Fresh, Frozen and Smoked

What do we feed our Atlantic salmon?

Do we use antibiotics or any other chemical treatments?

The feed for the salmon consists of a mix of fish meal,
fish oil, vegetable proteins, non-GMO grains, vitamins
and minerals. Sustainability is a large focus for us,
so the fish meal comes from trimmings and other
sustainable sources.

We never employ the use of antibiotics, anti-foulants
or pesticides on any of our sites.

Fish meal and fish oil (re-cycled from the trimmings
of wild caught fishery products processed for human
consumption).

No, we do not use GMOs.

No synthetic pigmentation compounds are added
to the feed.

What is the Omega-3 content?
Farmed Salmon is a great source of omega-3 fatty
acids. A 4oz (113g) serving of Blue Circle Salmon
has about 1.3g (1300 mg) combined EPA and
DHA omega-3.

What makes our salmon pink?
Both wild and farmed salmon are pink in color because
of what they eat. In nature wild salmon eat carotenoids
from crustaceans such as shrimp or krill. Carotenoids
are an important part of the salmon diet as it provides
a source of vitamin A. At Blue Circle Foods, we use a
naturally derived carotenoid called Panaferd. Panaferd
is a natural bacteria that is comprised of astaxanthin,
an antioxidant.

Do we use GMOs?

What is the mercury content in Atlantic salmon?
Research has shown that Atlantic salmon has some
of the lowest mercury levels of seafood species. Blue
Circle salmon has an average of .031 ppm. The levels
allowed by the U.S. Food and Drug Administration
is 1 ppm.
Even though the mercury levels in Atlantic salmon are
very low, we are continuously monitoring and testing
for environmental contamination.

Is our salmon gluten-free?
Yes, our salmon has been tested and is gluten free.
Blue Circle salmon has an average of 5 ppm of gluten
and falls well under the 20 ppm gluten allowance
regulated by the U.S. Food and Drug Administration
for gluten free claims.

What is the PCB count in our salmon?
Levels of polychlorinated biphenyls (PCBs) in farmed
salmon are very low. We test our salmon annually
by a third-party FDA approved laboratory. The FDA
allowable limit is 2 ppm. We ensure that our Blue Circle
salmon PCB count is lower than .011 ppm.
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