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C e r t i f i c at i o n

Why?    What does it all mean?



Job  advert ,  1982

A booming industry





Negative 
environmental 
impacts

Rapid expansion in shrimp farming during the 
1980’s

e.g. in the Philippines

• abandoned shrimp pond
• stumps of former mangrove trees still visible 



Environmental externalities

• Habitat damage

• Pollution

• Salinization of land and freshwater

• Spread of diseases

• ‘Pressure’ on industrial fisheries

Food safety issues

• Antibiotic residues



Antibiotic & chemical residues



Drivers



Consumer driven?

• The big idea 
• Consumers promote responsible aquaculture 

practices through informed choices

• The big problems
• General confusion

• Lack of awareness 

• Serious shortage of good, independent 
information about the environmental 
friendliness of aquaculture products



NGO 
driven?



Orlando Business Journal - January 5, 2006

http://orlando.bizjournals.com/orlando/stories/2006/01/02/daily21.html 

Darden adds new certification program for shrimp 

suppliers
Orlando Business Journal - January 5, 2006

Darden Restaurants Inc. is requiring its farmed shrimp suppliers to become Best Aquaculture Practices-certified. 
The certifications will come from the Global Aquaculture Alliance's newly revised standards, the Orlando-based company says. 

The Best Aquaculture Practices certification standards provide quantitative international guidelines and auditing procedures that 
limit environmental impacts and protect the wholesomeness of shrimp throughout the production process. Developed by the 
Global Aquaculture Alliance with input from technical experts and non-governmental organizations, the BAP program includes 
participating shrimp hatcheries, farms and processing plants worldwide. 

Darden adds new certification program for 

shrimp suppliers 

Market driven?

http://orlando.bizjournals.com/


The need to 
promote and verify:

• good environmental performance

• food safety

• social standards

• positive community impacts

• animal welfare

• traceability 



Theoretical 
basis



Lower environmental impacts→
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Theory - how certification works
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Lower environmental impacts→

Theory - how certification works



• S = supply curve

• D1 = demand from market that requires certification

• D2 = demand from market that doesn’t require certification

• D1+2 = combined demand from two markets 

• Shaded area = producer surplus

• Producer surplus defines the maximum amount the  industry is willing to pay for certification to access market D1

OECD (2011) Fisheries and Aquaculture Certification
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Market forces: 
willingness to pay for certification



Asymmetrical 
information

Buyers are often ignorant 
about a product’s safety, 
origins or environmental 
and social impacts

Producers have a lot of 
information about how 
their fish or shrimp were 
produced



Akerlof

The Market for Lemons (1970)

The prospect of the used car  actually turning 

out to be a lemon has a chilling effect on all 

used-car transactions,  which ultimately can lead 

to a "breakdown" of that market altogether, as 

wary buyers decide that there is no way to 

ultimately tell whether the car is good or bad and 

sellers are unable to persuade them otherwise



Adding value by signalling



Typical Standards Development Process

GSA 
✓commissions 

preliminary draft

Technical 
Committee

✓ Revises draft

✓ Technical input 
on standards

Public Review

✓ Committee draft 
available for two 
months on the 
web

Third party 
certification 
agency

✓ Standards 
implementation

Approval

✓ Oversight 
Committee 
must reach 
consensus



1. Retailers & food service
2. Benchmarkers & 
accreditation bodies 
3. Standard setters
4. Certification bodies
5. Producers

Cert i f icat ion 
systems are  ‘ top  
down’



Problems



The costs 
of 
certification 

• “primary producers often feel 
disproportionately burdened by this additional 
cost, particularly as the benefits to them are 
less tangibly measured. 

• A part of the reason for this is that the impact 
on price or market access is difficult to 
observe……Especially when certification 
preserves market share or price rather than 
increasing it”

OECD



Proliferation



Competition, innovation and 
cost-effective solutions



Demonstrating improvements

General approach:
establish a baseline for each indicator, 
against which future performance can be 
compared

The challenge:
“it is extremely difficult to prove impact, but it 
is possible to show the contribution of a 
standards system towards impact, by 
establishing a plausible relationship between 
the short-term results of implementation of 
the standards system and the long-term 
(positive or negative) effects”            (ISEAL)



The difficulty of 
demonstrating 
improvements

Self selecting samples

Absence of reliable control and 
baseline data

Some improvements can take place 
anyway, without aquaculture 
certification

Aquaculture certification can stimulate 
a rising tide of improvements that lifts 
all ‘boats’, whether certified or not



Improvements 
compared to 
what?

Zero impact?

Uncertified aquaculture?

Fisheries?

Livestock and poultry?



Other models



Trends in certification – a GSA perspective





BAP 
Vanguard 
Standards

Climate Action

Sustainable Feed Ingredients

Recirculating Aquaculture Systems

Raised without Antibiotics

Enhanced Social Accountability

Biosecurity Area Management





B E S T  S E A F O O D  P R A C T I C E S

It’s time the word 
‘sustainable’ referred to 
more than the environment

The BSP program provides a more comprehensive 
approach to assurance of responsible 
seafood throughout the entire supply chain 
by creating partnerships and new tools. 



Why is seafood more susceptible to human 
rights abuse?

What can we do to improve human rights in 
seafood?

• Ensure sustainable seafood looks beyond 
environmental impacts, protecting crew rights 
and welfare through the entire supply chain

S o c i a l  i s s u e s



Section 1: Crew Rights and Integrity

• Recruitment process

• Contracts, agreements and T&Cs

• Remuneration & working hours

• Grievance & disciplinary measures

• Personal documentation 

• Freedom of movement & no forced labour

• Freedom of association

• Child labour

Section 2: Crew Health & Safety

• Safety at sea

• Crew living conditions

R e s p o n s i b l e  F i s h i n g  V e s s e l  S t a n d a r d

C R E W  R I G H T S ,  S A F E T Y ,  &  W E L L B E I N G

Add "crew" photo



R e s p o n s i b l e  F i s h i n g  V e s s e l  S t a n d a r d



B A P  F E E D  M I L L  S T A N D A R D  3 . 0

Key changes/updates include:

New provisions for antimicrobial use

Strengthened social accountability 
and employee safety requirements

Enhanced sustainability of key inputs: 
Fishmeal, Fish Oil, Soy, and Palm Oil

New requirements for energy and 
water consumption



Before After

Honduras

Shrimp farms and mangroves



What certification does: 

• Raises environmental and other standards

• Facilitates international trade

• Fills an information vacuum, signalling 

• Provides information for anyone who’s interested:

• consumer

• retailer

• food service sector

• importer



Issues 
still to 
resolve

Non-tariff barriers to trade

Workability/affordability for small 
producers

The difficulty of demonstrating 
improvements

Need for competition, innovation 
and cost effectiveness



Certification 
can 
stimulate 
trade by 
reducing:

Food safety scares

• PCBs

• Melamine

• Chloramphenicol

Product detentions

Country bans

Risk



Trends: 

More labels 

Product environmental footprints, GHGs

More benchmarking

Shift towards social issues, animal welfare

Wild and farmed seafood = seafood

Financiers taking greater interest

Innovations



1. Ecolabels should not be viewed simply as 
awareness raising tools for consumers, but as a 
tools that communicate expectations and 
requirements to whoever is interested 

2. The requirements of retailers and supply chains 
are becoming more important than direct consumer 
preferences.

Conclusions



Thanks!
dan.lee@globalseafood.org


