Responsible Fisheries &

Sustainable Seafood : ¢« **——

**We J ust don' -labelc al |



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 Hatom& édwmge
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 RefergQoelstandard
Friends of the Sea Jamaica
Fundacion Chile Chile

IFOAM International
Label Rouge France
Marine Aquarium Council (MAC) International
Milieukeur Netherlands
NVANSTAVAN Australian & S. Pac
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 \EIEVWASE!
Swiss Import Promotion Programme (SIPPO) Switzerland
Thai Quality Shrimp Thailand
USDA US

Slide courtesy Roger Bing, Darden Inc




ANprol I f er-ladels on
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International Association of Fish Inspectors
(IAFI)
World Seafood Congress
Dublin, 2007
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Responsibility - - -

nsustainability Is too Important to be
|l eft to the mar ket pl a

Put another way:

_ fisheries management should
be the province of governments and

governments should be held
responsible

© 2008 ASMI l



Labels (continued) - - -

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

© 2008 ASMI
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What You Should Look for in

The Top 10:

e Transparency ¢ Science-based
e Long-standing ¢ Precautionary

practice e Collaboration
* Not-agenda . Commitment
driven

« FAO compliant
e Governance

e Enforcement

w3
Wy
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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




! Article 7 --
; Fisheries Management - - -

T

e General
« Management Objectives

« Management Framework &
Purposes

 Data Gathering & Management
Advice

e Precautionary Approach
e Management Measures :

. ¥ Eﬂp
« Implementation Ll




Article 8 --
Fishing Operations - - -

e Duties of All States

* Flag State Duties

e Fishing Gear Operations
e Fishing Gear Selectivity

 Artificial Reefs & Fish Aggregatio ; 

© 2008 ASMI
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Article 12 --
Flsherles Research - - -

© 2008 ASMI

ASound scientific basis for
management

*Biology, ecology, technology,
environmental science, economics,
soclal science, aguaculture and
nutritional science

*Research facilities and provide
appropriate training, staffing and

Institution .
DA



FAO Checklist - - -

e Based on Code Of Conduct

 May be used to evaluate a
wild fishery for conformance
to the Code




Example -- Code Provision - - -

[ -
:

““* “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
* 4 gconservatlon and sustainable use of fisheries
&‘A ‘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

-\; 1 ensure the long-term sustainability of fishery
\ SN ~}l \ resources at levels which promote the objective of
1their optimum utilization and maintain their
; avallablllty for present and future generations; short
- term considerations should not compromise these

. objectives. ,in g,

p—

© 2008 ASMI



3 Example -Checklist Question - - - L

n FAO Checklist Question 7.1.1 (a)

Are conservation and
management measures based on
the best scientific evidence

avallable?
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Example -- Alaska Response - -

h
=t

A YES -- 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 guota
setting

e Score: 1 point ﬂ@m

s




EAI askaos Checkl 1 st

E A
s -
s ‘

e Applied to all 4 major sectors-

o Salmon, halibut, groundfish, crab
(kKing & 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 u’"’ ey

D
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- Useful Tool - - -

» ¢ Can be applied to any wild
‘A, fishery
. Not subjective: answers to yes

Or N0 questions receive point
values

A sl ndependenitparqtu
%1 » Used in concert with other
%vidence of responsible
ISheries management provides
a reasonable assessment m,_ﬁ R,



B —————— T

Year Initiated 1959 1995 R

Precautionary Approach v v s e | /
Population & Stock Assessment v v Loy v
Science-based Quota Establishment v v Eovesilen v
Firm Harvest Limits (Hard “TAC” — Total Allowable Catch) v * s il
Separation of Conservation from Allocation vd vd Eaaa ¥
Transparent, Public Process v v i v
Stock-Specific Reference Points v v T v
Minimize'BycatclrSeDiscards = = mane el e v v Bre v
Vessel & Gear Restrictions v v ol e o v
Time & Area Closures v v PR v
In-Season Management v * Eg e v *
Traceability L S v v el v
Governing Laws and Regulatory Framework (National and State) v v i v
Habitat Protection v v e e e v
Regulatory Enforcement v v R v
Avoidance of Excess Fishing Capacity v v I *
Economic Rationalization (e.g. IFQ — Individual Fishing Quotas) v E I i

* = (Criterion not evident

FAO = Food & Agriculture Organization of the United Nations
MSC = Marine Stewardship Council



Traceability

A necessary part of
busli ness 1 n t
seafood market




Product bearing the Alaska Seafood logo can be traced

from any point i n the suppl
Retail:
" packaged & [
self-serve
| Primary T
Harvester "l processor ‘ Retail:
- ”| wet
*| Storage counter
Secondary I > », Consumer
processoar, Wholesale / | Foodservice: | |
domestic > distribution | restaurant
or foreign
| Foodservice: |
| institution

Traceability is required by numerous laws



Alaska Seafood
Traceability Standard- - -

e See:
www.alaskaseafood.
org/sustainability




Alaska Seafood Traceability Standard - - -

A Requires Alaska seafood suppliers and users ®
of Alaska seafood and the Alaska Seafood e

Logo to guarantee traceability

AAdAll Al aska Seafood
designated agents, suppliers, and
distributors who make a claim of Alaska
ori gin, or use the nA
must subscribe to the requirements of this
Standard, and must guarantee traceability of
t heir productse. o

A Demonstration of traceability:
I Affidavit
T Customer Audit R e
I Third Party Audit I':'i!.i_.f"




Independent Verification is Straightforward

________ 1
|

Pre-audit practice: internal self-review I INDEPENDENT
of records, mock recall, etc. - *: AUDITOR* 1
l ’,—’ -r-——"--""
Initial review by auditor: review |« ~ ) !
of systems & operations / ,'
/ I

!

On-site audit: detailed, in-person examination
systems, incoming materials, in-plant separation,
outgoing products, labels, and records

* - Auditor can be any
competent organization,
such as an accounting firm,
a quality auditor

(1ISO-9000, 6-Sigma, LEAN,
, etc.), or a private

' seafood inspection company

________________________________

| !

Report of findings: species, products,
risks, systems, records, and monitoring

!

Third-party verification: letter or
other certification from auditor

!

Use Alaska Seafood logo
on products and materials




Using the Alaska
Seafood logo Is:

sEasy-producers of Alaska
seafood already have
traceabllity systems in place

*VValuable-customers are often
confused by the various
certification schemes and
logos/labels, most everyone
recogni zes and
Seaf ood”

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

Alaska Seafood is traceable



Alaska Seafood Marketing Institute (ASMI) - Microsoft Internet Explorer

e Edit View Favorites Tools Help

Yo - © - [x) (&) (] Do Soronin @22 - L B

Jress I-é'] http:/fwww. alaskaseafood.orgf ﬂ d Go

Alaska Seafood: Wild, Natural & Sustainable™

Millions upon millions of wild Alaska fish and shellfish are protected by one
of the most stringent and sustainable fisheries management systems in the
world. Since 1959, the state of Alaska has mandated a precautionary,
scientific approach to fishing, setting firm harvest limits that prevent
overfishing and preserve the pristine natural environment. Alaska seafood
thrives in these pure, icy waters, developing unrivaled texture and superior

flavor that consumers ask for by name.

SUSTAINABILITY - ALASKA IS THE MODEL. More Information

Quick links to additional Alaska Seafood
information.

. NEWI"seafood: Weighing Benefits and
Risks" new scientific paper by Dr.
Joyce Netteton

< Foodservice Marketing E-Newsletter

~'Retail Marketing E-Newsletter

Links > | &

S ST S L S A—




Fawaorites  Tools  Help

Back - @ - E] @ ©|pﬁearch *Favurites @| @v & @F__I = D ﬁ .«3

Introduction

Resource Management

Fisheries Management
Stocks and Quotas
Bycatch Reduction

Transparency
Enforcement
Traceability

Historical Effectiveness
Habitat Protection
Tradition

FAQ Checklist
Downloadable Tools

Helpful Links

B55 I@ hkkp: [, alaskaseafood, orgfsustainability findex., hkml j G0 Links **

. B Y
Seafood Info | Recipes &Tips | Health & Nutrition | Retail | Foodservice | Global | Sustainability | Seafood Industry | About

Introduction
Wild, Natural & Sustainable. From the Beginning.

®» Sustainability: Means fisheries can exist long-term without compromising the
surrounding ecosystem

o All Alaska seafood is wild and sustainable, and it is managed for protection against
overfishing, habitat damage, and pollution

®» Alaska is dedicated to preserving and protecting this superior seafood for future
generations

® Zince 1959, the Alaska constitution has mandated that “fish...be utilized, developed
and maintained on the sustained vield principle”

® Ewvery aspect of Alaska’s fisheries have been strictly requlated, closely monitored
and rigidly enforced for nearly five decades

® Alaska sets the standard for precautionary resource management

o fAlaska’s successful management practices are considered a model of sustainability

for the entire world

Download

# Sustainability Pocket Guide (PDF download, cut & fold)

l_ l_ l_ l_ l_ @ Internet




Thank you!




