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This school
dives deep into
aquaculture to help
students discover
personal growth
and career
Success.




B oy arge tanks bubble as koi do slow,

% - meandering laps. Aquariums gurgle while
lobsters peer through the glass. Vars of
seaweed prepare to be processed. Elsewhere,

o fiberglass bends over a wooden frame and

i b a boat hull searts to take shape. Cabinets

¥ g are filled with beakers for tomorrow’s

experiments. Several research vessels sit ar a dock ourside,
ready for their next venture to the Long Island Sound.

For a high school student interested in aquaculeure ~ that
is, the farming of aquatic organisms such as fish, mollusks,
crustaceans and aquatic plancs ~ cthis secting might sound
like adream. After all, the facilicy houses an aquaculcure
lab, a compurter-assisted design lab, 2 boat construction lab, a
ship bridge simulator and more. It appears to be alair used by
professional scientists, but these wools and others are available
to scientists in training — students of the Bridgeport Regional
Aquaculture Center, or Aqua, forshort, in Bridgeport, Conn.

SPECIALIZED SCIENCE

t Aqua, students from school systems in
the region can enhance the traditional
lhigh school curriculum wich unique
aquaculture classes. Students get the opportunity
to study marine ecology, seafood science, biology,
chemistry, physics, marine design, coastal
navigation/piloting and more. It’sa combination of
world-class facilicies, diverse coursework and great
teachers that causes many students and families to
make every effort o parricipate.
« . .
Students come from seven school districts for
two-hour blocks,” says Liz Kranyik, the ag biology
and seafood science teacher and FFA advisor at
Aqua. “Most students really want to be here. They
want experiences they won’t get elsewhere, so our
emphasis is to try to get them to use all of our
facilities in some way.”
Students share the same impression.
ap i i . .
[initially went to a different school for science
classes, but I transferred to Aqua based on the
school’s repuration,” says Casey O'Connor, an
Aqua graduae and former Bridgeport Aquaculture FFA Top, left: An Aqua student measures a lobster. Top, right: Aqua graduate
haot id h dies biochemistry at New York Kyle Rosenfeld was a Bridgeport Aquaculture FFA member through high
chapter presiaent who now studies biochemistry at New Yor school. “We won our state agriscience fair one year; then we went on to
University. “The environment was fast-paced and hands-on.

: ) i place fourth nationally,” he says. Above: Students of Aqua’s seafood sci-
The chemistry labs have instruments often only offered in ence course prepare algae, which they harvest on the Long Istand Sound,

college.” for sale at the school’s seafood market, Angie's at Aqua.
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Cool Aquaculiure Schools

quaculture is one of the fastest-growing
food-producing sectors, according to the
Food and Agriculture Organization of the
United Nations. As the demand for farmed
. fish continues to grow, so does the demand
or experts to work in aquaculture.

These five schools offer programs in agquaculture to pre-
pare students for careers in the field.

The Sound School: Curriculum at the New Haven, Conn.,
high school includes credits in aguaculture. Vocational
classes are taught in a maritime environment to prepare
students for careers in aquaculture.

Ocean Springs High School: In addition to classroom les-
sons, students get hands-on experience maintaining tanks of
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Clockwise from top left: Adjustments are made to a remotely operated
vehicle. Liz Kranyik is the ag biology and seafood science teacher, and
FFA advisor. Boat frames take shape in an Aqua lab. Graduate Casey
0'Connor was drawn to Aqua by its fast-paced and hands-on environ-
ment. Kelp turns from brown to bright green after it is processed.
Graduate Cassidy Fawcett says she enjoyed working on the water.

“In one of my classes, we went out on the boat once a
week to do hands-on lab work on the water,” adds Cassidy
Fawcett, who graduated from Aqua last May and also served
as a Bridgeport Aquaculture FFA chapter president. She’s
now studying political science and biology at Salve Regina
University in Newport, R.L

One of the school’s most unique opportunities is a seafood
science course that uses the school’s 56-foot research vessel,
the Catherine Moore, to harvest algae. Teachers and students
take the boat to the school’s seaweed farm on Long Island
Sound and pull long ribbons of kelp onboard. The product is
then noodled, blanched, vacuum sealed and sold along with
other seafood at the school’s seafood market, Angie’s at Aqua,
which is open to the public each week. “We are the only high

fish and crabs. It's the only high school aquaculture program
in the state of Mississippi.

San Lorenzo Valley High School: Students raise tilapta in
the hands-on program. The Fenton, Calif.,, school has a focus
on aquaponics, connecting fish tanks to beds of herbs and
vegetables, using fish waste as fertilizer.

Auburn University: The School of Fisheries Aquaculture
and Aquatic Sciences offers undergraduate programs in
fisheries science. Classes include fish hatchery management,
commercial aquaculture and fish population assessment.

University of Rhode Island: One of the oldest aquaculture
programs in the Northeast, the school offers undergraduate
and graduate programs, including a bachelor of science in
aquaculture and fisheries technology. — By Jodi Helmer



GIVE IT

S here are many oppor
Ttumties for students
and teachers to engage
vith aquaculture. Here are
three ways to incorporate
1t into your life.
- Buy farmed fish: Shop
the seafood aisle in the
supermarket and look for
farmed tilapia, oysters,
shrimp and other seafood
Choose foods with the
Aquaculture Stewardship
Councll label. The designa-
tion 1s given to fish farms
that meet standards for
responsible aquaculture
- Set up a mini system:

2l % "s.

school thar processesalgac for public sale,” Kranyik says. The
sugar kelp sells for $3.95 a pound.

“We aim for a student-run market, so the studentes have
alot of inputin what we have here,” she says. “They are
responsible for helping decide what we sell and then for
pricing it. Students in other classes are responsible for
working wich the fishes to bring them 1o market size.”

FANS OF FFA

#hat’s more, 217 of the school’s 410 students are
currently members of the Bridgeport Aquaculture
FFA.

“I think membershipissohigh because the school offers so
many opportunities,” says Kyle Rosenfeld, an Aqua graduace
and current studenc ac the University of San Francisco.
Rosenfeld was a Bridgeport Aquaculture FFA member
through high schooland served as the chapter reporterand
secretary. “We won our state agriscience fair one year; then
we wenton to place fourth nationally. Our project looked at
the effects of eutrophication (excessive richness of nutrients
in a body of water, frequently due to runoff from theland) on ®
Long [sland Sound.”

FFA allows students to explore career interests, and the
programs offered ar Aquaenhance that, Kranyik says. “Inour
seafood science class, we talk a lorabout the allied industries
thar may never touch the food, yer, they are the support staff.

“The students also grow personally here, and it’sa way to
bolster their self-confidence,” she adds. “Theyare responsible
for dressing the fish however the customer wants.

“They apply all of the skills theyve learned in our programs,
and they put their best faces forward with the customers,” she
says. ‘|If they can interact

with the community
here, then they cango
talk to other people and
take what they’ve learned
to their first job. Their
education becornesa real
stepping stone for them.”s

Watch Online! To l[earn more
about the education offered at the
Bridgeport Regional Aquaculture
Center, watch our video at
FFANewHorizons.org/Aqua.

A TRY!

Desktop aquaculture
setups that combine a fish
tank and herb garden are
great for the classroom.
The closed-loop system
offers a lesson in how the
fish waste fertilizes the
plants and the plants clean
the water

- Schedule a tour: Many
aquaculture facilities
welcome group tours. A
field trip will introduce FFA
members to commercial-

scale aquaculture and
provide insight into getting

a fish to the table
- By Jodi Helmer
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