
Background

Mackerel, a fast moving surface swimming fish, has 
undergone an incredible transformation from being 
of not much interest to the Scottish fishing fleet 
prior to the 1970s to the current position of being 
Scotland’s highest value and volume catch.

It is a much sought after fish in the global 
marketplace with modern state-of-the-art 
processing plants in Shetland and the north-east of 
Scotland now handling the majority of the catch. 

Sustainability

According to the latest advice from the International 
Council for the Exploration of the Sea, the North 
East Atlantic mackerel stock is in a healthy shape 
with a Spawning Stock Biomass of 4.4m tonnes and 
2016-2018 recruitment (the amount of young fish 
entering the fishery) also at its highest level since 
records began. 

Despite this, the Marine Stewardship Council (MSC) 
certificate is currently suspended because of the 
lack of comprehensive international agreement on 
quotas – something which Scottish fishermen and 
their partners in the Mackerel Industry Northern 
Sustainability Alliance (MINSA) have long been 
striving to achieve against a background of 
intransigence among some of the other coastal 
states involved in the fishery (Iceland, Greenland and 
Russia).

In the Kitchen

Mackerel is an incredibly versatile and tasty fish, 
with the firm flesh rich in heart-healthy omega 3 
fatty acids and essential vitamins and minerals. Fresh 
mackerel can be grilled, fried, or barbecued and is 
perfect for stuffing and oven-baking. It works well 
with strong, spicy flavours and a touch of acidity 
– for example, mackerel served with gooseberry 
sauce is a traditional dish. Hot smoked mackerel also 
tastes great and is ideal for use in salads or making a 
delicious pate. Canned mackerel makes an excellent 
sandwich filler.

Fascinating fact

Scottish mackerel fishermen and  other members 
of MINSA are committed to a sustainable future for 
the fishery and are involved in a range of scientific 
measures relating to data collection to help improve 
our knowledge of the mackerel stock.
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