
Responsible Fisheries & 

Sustainable Seafood   **

**We just don’t call it an eco-label
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Marine Stewardship Council Global

Naturland Global

Global Aquaculture Alliance Global

WWF Global

EurepGAP: Integrated Aquaculture Assurance Global

Agriculture, Fisheries and Conservation Department of Hong Kong/Accredited Fish Farm SchemeHong Kong

Alter-trade Japan Japan, Indonesia

BIO-GRO New Zealand New Zealand

BIO-Suisse Switzerland

Brand Canada Americas

Carrefour Quality Line Internal

Conseil ds appellations agroalimentaires du Québec (CAAQ)/Quebec Organic Reference StandardQuebec

Friends of the Sea Jamaica

Fundaciòn Chile Chile

IFOAM International

Label Rouge France

Marine Aquarium Council (MAC) International

Milieukeur Netherlands

NASAA Australian & S. Pacific

National Code System for Responsible Aquaculture Canada

Quality Approved Scottish Salmon/Tartan Quality Mark Scotland

Safe Quality Food Canada

Shrimp Seal of Quality Bangladesh

Soil Association UK

SPLAM Malaysia

Swiss Import Promotion Programme (SIPPO) Switzerland

Thai Quality Shrimp Thailand

USDA US
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Labels   
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ñproliferation of eco-labels

is not a positive developmentò

International Association of Fish Inspectors 

(IAFI)

World Seafood Congress

Dublin, 2007



Responsibility   

ñsustainability is too important to be 

left to the marketplaceò

Put another way:

fisheries management should          

be the province of governments and 

governments should be held 

responsible
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Labels (continued)   
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Rather than this logo or that label, 

focus instead on criteria and principles 

behind the labels

A focus on the science behind the 

discussion paves the way to 

responsible seafood supply and 

merchandising resulting in 

corporate responsibility



What You Should Look for in 

Responsible Seafood   

•Transparency

•Long-standing 

practice

•Not-agenda 

driven

•Governance

•Enforcement

•Science-based

•Precautionary

•Collaboration

•Commitment

•FAO compliant

The Top 10:
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FAO Code of Conduct for 

Responsible Fisheries   

•Internationally recognized

•May be used as a responsible 

fisheries benchmark

•Comprehensive principles, 

criteria, & methods
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•General

•Management Objectives

•Management Framework & 

Purposes

•Data Gathering & Management 

Advice

•Precautionary Approach

•Management Measures

•Implementation

Article 7 --

Fisheries Management   



•Duties of All States

•Flag State Duties

•Fishing Gear Operations

•Fishing Gear Selectivity

•Artificial Reefs & Fish Aggregation

Article 8 --

Fishing Operations   
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ÅSound scientific basis for 
management

•Biology, ecology, technology, 

environmental science, economics, 

social science, aquaculture and 

nutritional science

•Research facilities and provide 

appropriate training, staffing and 

institution 

Article 12 --

Fisheries Research   
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•Based on Code Of Conduct

•May be used to evaluate a 

wild fishery for conformance 

to the Code

FAO Checklist   
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FAO Code of Conduct 7.1.1 -- States and all those 
engaged in fisheries management should, through 
an appropriate policy, legal and institutional 
framework, adopt measures for the long-term 
conservation and sustainable use of fisheries 
resources. Conservation and management 
measures, whether at local, national, sub-regional 
or regional levels, should be based on the best 
scientific evidence available and be designed to 
ensure the long-term sustainability of fishery 
resources at levels which promote the objective of 
their optimum utilization and maintain their 
availability for present and future generations; short 
term considerations should not compromise these 
objectives.

Example -- Code Provision   
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•FAO Checklist Question  7.1.1 (a)

•Are conservation and 
management measures based on 
the best scientific evidence 
available?

•Yes [1] No [0]

Example -Checklist Question   
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ÅYES -- ADFG, NMFS, and 
IPHC conduct statistically 
scientific programs to assess 
productivity, stock status, and 
fishery impacts.  The results 
of these research programs 
form the sole foundation for 
stock assessment and quota 
setting

•Score: 1 point

Example -- Alaska Response   
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•Applied to all 4 major sectors-

•Salmon, halibut, groundfish, crab 
(king & snow)

•Aggregated for all Alaska:

–some differences among fisheries; 

but similar management 

approaches; if scored individually 

scores might change slightly, but 

overall result would be the same = 

all conform to the Code, scoring in 

the high 90% to 100% range

Alaskaôs Checklist  
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•Can be applied to any wild 
fishery

•Not subjective: answers to yes 
or no questions receive point 
values

•Independent, quasi “3rdparty”

•Used in concert with other 
evidence of responsible 
fisheries management provides 
a reasonable assessment

Useful Tool   





Traceability

A necessary part of 

business in today’s global 

seafood market



Product bearing the  Alaska Seafood logo can be traced

from any point in the supply chain é

Harvester
Primary

processor

Secondary

processor;

domestic

or foreign

Storage

Wholesale /

distribution

Retail:

packaged &

self-serve

Retail:

wet

counter

Foodservice:

restaurant

Foodservice:

institution

Consumer

Traceability is required by numerous laws



Alaska Seafood 

Traceability Standard  

•See: 
www.alaskaseafood.
org/sustainability
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ÅRequires Alaska seafood suppliers and users 
of Alaska seafood and the Alaska Seafood 
Logo to guarantee traceability

ÅñAll Alaska Seafood processors and their 
designated agents, suppliers, and 
distributors who make a claim of Alaska 
origin, or use the ñAlaska Seafoodò logo, 
must subscribe to the requirements of this 
Standard, and must guarantee traceability of 
their productsé.ò

ÅDemonstration of traceability:
ïAffidavit

ïCustomer Audit

ïThird Party Audit

Alaska Seafood Traceability Standard   



Independent Verification is Straightforward

Use Alaska Seafood logo

on products and materials

Pre-audit practice: internal self-review

of records, mock recall, etc.

Initial review by auditor: review

of systems & operations

On-site audit: detailed, in-person examination 

systems, incoming materials, in-plant separation, 

outgoing products, labels, and records

Report of findings: species, products, 

risks, systems, records, and monitoring

Third-party verification: letter or 

other certification from auditor

INDEPENDENT

AUDITOR*

* - Auditor can be any 

competent organization,

such as an accounting firm, 

a quality auditor

(ISO-9000, 6-Sigma, LEAN, 

etc.), or a private

seafood inspection company



Using the Alaska 

Seafood logo is:
•Easy-producers of Alaska 
seafood already have 
traceability systems in place

•Valuable-customers are often 
confused by the various 
certification schemes and 
logos/labels, most everyone 
recognizes and values “Alaska 
Seafood”

•Free-there is no cost for using 
the Alaska Seafood logo

Alaska Seafood is traceable
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Thank you!


