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L’Association Suisse d’Aquaculture (ASA-SAV) is the main professional body bringing together fish and shellfish 
producers in the country and now represents most of the professional aquaculture farmers in Switzerland. It is part of 
a rapidly growing industry, which has already reached several thousand tons of production and is diversifying well 
beyond traditional trout farming.

The association

ASA-SAV brings together dozens of professional farms throughout Switzerland, covering a variety of farming systems 
and a wide range of species. It serves as a reference platform for fish farmers, industry partners and new entrants 
seeking reliable information and a structured network.

Goals and missions

The association's main objectives are to defend the interests of the profession before the authorities, promote the 
image of Swiss aquaculture and strengthen cooperation between producers on the Swiss market. It is committed to 
sustainable professional production that respects animal welfare, the environment and natural resources, and 
guarantees the high quality of the products placed on the market.

Achievements and results

In recent years, ASA-SAV has helped to structure a rapidly expanding sector by supporting the development of new 
farmed species and modern recirculation or flow-through systems. It has also raised the profile of Swiss aquaculture 
products, promoted exchanges between producers and supported quality and vocational training initiatives in 
conjunction with specialist institutions.

Importance for the Swiss industry

In a context where demand for sustainable farmed fish is growing and regulatory issues are becoming more complex; 
Switzerland needed a single voice for its aquaculture sector. ASA-SAV fulfils this role by coordinating the industry's 
positions, participating in political and technical discussions, and facilitating access to information for all stakeholders.

A word from the chairman

As president, he is keen to emphasize that the Swiss Aquaculture Association 
is above all a community of enthusiasts who have chosen to invest in local, 
traceable and responsible production in Switzerland. Faced with competition 
from imports and growing demands for sustainability, the association is an 
indispensable tool for defending the interests of Swiss fish farmers, making 
their voices heard and working together to build favorable conditions for the 
development of the sector. Each new member strengthens this collective 
representation and helps to move towards a stronger, better recognized 
Swiss aquaculture sector that is capable of sustainably providing a growing 
share of the national fish supply.

David Morard, 
Chairmain ASA - SAV

https://www.association-aquaculture.ch/fr/


Zander

Zander (Sander lucioperca) is highly prized in Switzerland for its delicate, white, boneless flesh, which is sought after in 
fine dining. In Switzerland, zander has grown in popularity in recent years. Several hatcheries and recirculating 
aquaculture farming have emerged to meet demand.

For further information

Focus on two farms 

Ambeilers – Emmental Zander

Located in a renovated former stable, the fish farm has 12 closed-
circuit tanks with low water consumption, no antibiotics, partially 
powered by photovoltaics, and designed for the well-being of 
pikeperch, a calm fish that prefers darkness and minimal 
disturbance.

Behind the Ambeiler farm, several springs bubble up from the 
ground with fresh Ämmital water. This water is the basis of life for 
our fish. We source the young fish from Lyss, let them grow up in 
Heimiswil and process them directly on our premises. This means 
you get completely hormone-free, regional fish. We even use its 
nutrients in our agricultural business to fertilize the land. Zander are 
themselves fish eaters, so part of their feed comes from by-catch. 
Until more sustainable solutions are available, we deliver our own 
waste products from the farm to a recycler who uses them to 
produce fish feed.

https://aquakultur-schweiz.ch/fr/produktionsmethoden-und-techniken/
https://www.ambeilers.ch/fisch


Focus on two farms

AlpenZander - Valperca

Mission et Vision

Valperca pursues the vision of establishing sustainable and 
technologically leading fish production in Switzerland. With our two 
species – pikeperch and perch – we contribute to regional supply 
security, reducing dependence on imports and developing modern, 
resource-efficient aquaculture systems.

A positive corporate culture is equally important to us, where 
responsibility, inventiveness, technical innovation and economically 
conscious management form the basis for a forward-looking Swiss 
aquaculture industry. We succeed together when everyone makes 
each other's work a little easier.

Main products and markets

Valperca is a pioneer in fry farming. For over 20 years, we have been 
running our own perch hatchery in Chavornay (VD). Since this year, 
zander have also been farmed there, with experienced specialists from 
the former Swifish farm in Lyss.

After around three months, the AlpenZander then grows in the crystal-
clear mountain water of the Schreendbach spring, high above 
Susten/Leuk. The entire value chain – from breeding and processing to 
fresh fillets – takes place in Susten and Raron in Valais. This guarantees 
consistently high product quality and complete traceability.

Our main customers include Swiss gastronomy, fishmongers and 
wholesalers, as well as selected partners in the retail and premium retail 
sectors. Interest in regionally produced freshwater fish is growing steadily 
– both for the sensory qualities of pikeperch and for the increased 
demand for sustainably produced protein.

https://www.valperca.ch/zander/


Challenges facing Swiss pikeperch production

Domestic production faces several structural challenges.
• Firstly, increasing pressure on wild fish stocks and corresponding 

fishing restrictions make it difficult to continuously supply the market 
with local fish.

• Secondly, societal expectations regarding regional, transparent and 
environmentally responsible production systems are increasing. 
Indoor closed-loop facilities can make a significant contribution to this 
by enabling precise control of environmental parameters and efficient 
use of resources.

• Thirdly, international price pressure poses a major challenge. 
Imported fish often arrives on the market at prices significantly lower 
than those of local pikeperch. Among the reasons for this are lower 
production costs abroad and longer, less transparent value chains. For 
Valperca, it is therefore essential to highlight the added value of Swiss 
production: high quality, low environmental impact, short transport 
distances and complete traceability.

Role of modern aquaculture

Valperca complements traditional Swiss fishing. Sustainable indoor aquaculture can fill supply gaps, reduce 
dependence on imports and simultaneously relieve pressure on natural ecosystems. The Susten facility embodies a 
production model that combines ecological responsibility with economic stability.

With AlpenZander, Valperca demonstrates that Switzerland offers ideal conditions for innovative, responsible and 
high-quality pikeperch production. The company focuses on transparency, sustainability and regional value creation, 
thereby contributing to the development of Swiss aquaculture.

Focus on two farms

AlpenZander - Valperca

https://www.valperca.ch/zander/


Conferences and trade fairs Professionals: Meeting with aquaculture professionals

The year 2026 once again offers numerous opportunities to meet industry professionals, discover the latest advances 
and find inspiration for practical experience.
Whether in Europe or internationally, the coming months are packed with exciting events for anyone involved in fish 
farming, innovations in the circular economy, or regulatory frameworks. 

The following is a selection of events that will take place in 2026.

An event not to be missed:

On 19 January 2026, Aquaculture Day will take place in Switzerland: "How much does fish cost?"- a central meeting 
point for the industry with topical issues, practical contributions and an excellent opportunity for exchange. Organised 
by the Coordination Centre for Aquaculture (CCA) and Swiss Food Research (SFR). Save the date!

Here is an overview of the most important dates – your next source of inspiration could well be one of them.

Conferences in Europe:

Aquaculture Day 2026
Date: 19 January 2026
Details: Conference of Swiss experts on aquaculture, processing, marketing and sales. Exchange between research, 
producers, trade and authorities. Organised by the Swiss Aquaculture Coordination and Food Research.

Trade fairs in Europe:

AquaFarm 2026
Date: 18–19 February 2026
Details: International trade fair in Pordenone, Italy, focusing on aquaculture, shellfish farming, seaweed farming and 
sustainable fish processing, with a strong emphasis on practical application.

Fish International 2026 
Date: 22–24 February 2026
Details: German trade fair in Bremen dedicated to the fish industry, aquaculture products and technologies. A 
meeting place and marketplace for producers, gastronomy and commerce.



Conferences and trade fairs Professionals: Meeting with aquaculture professionals

Trade fairs and conferences around the world

World Seafood Congress 2026Confirmed 
Dates: 9–11 February 2026
Details: Congress on global seafood trade, food safety and sustainability, bringing together industry leaders, decision-
makers and experts.

Blue Innovation Symposium 2026
Dates: 9–12 February 2026
Details: Major forum on the blue economy and marine technologies, focusing on innovation, investment and 
digitalization in the sector, with panels, ecosystem visits and matchmaking sessions for marine technologies.

Aquaculture America 2026
Dates: 16–19 February 2026
Details: National aquaculture trade show organized by U.S. Aquaculture; the event covers freshwater and marine 
species, technological innovations, and sustainability.
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