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why? What does It all mean?



Job advert, 1982
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"Leading Ecuadorian shrimp farming company seeks suitable candidates to
train as farm managers. Adaptable hard working young people, preferably
with a degree in life science, farm management or aguaculture, willing |
to live and work in isolated locations. Entry level from USS 12.000 p-.a.
plus housing, benefits.” ' :

14

A booming industry

The Ecuadorian shrimp farming industry is expanding faster than any

other in the world. Exports. of farmed shrimp reached 20 million tons

of tails in 1981, three times the trawl fishery catch, and are growing at
some 40% p.a. Approximately 30.000 ha of ponds were in production last.
year, and- that figure will soon be doubled.






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

e Salinization of land and freshwater
e Spread of diseases

* ‘Pressure’ on industrial fisheries

Food safety issues

e Antibiotic residues



Antibiotic & chemical residues

Chemical Cocktail

The Health Impacts of Eating Farm-Raised Shrimp
A report by Public Citizen
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Consumer driven?

e The big idea

e Consumers promote responsible aquaculture
practices through informed choices

e The big problems

General confusion

"ORIGINAL FLAYOR ... WA, HERE'S
"LESS SCDIUM. AND HERL'S "WTE
AND HERE'S "LESS FAL.S

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

e Lack of awareness
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driven?



Market driven?

Orlando Business Journal - January 5, 2006
http://orlando.bizjournals.com/orlando/stories/2006/01/02/daily21.html

BUSINESS JOURNAL h

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.



http://orlando.bizjournals.com/

The need to
promote and verify:

» good environmental performance
« food safety

» social standards

e positive community impacts

« animal welfare

* traceability
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Theory - how certification works

Do Nothing Do Nothing

\ /

=—= New England
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Theory - how certification works
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Figure 2.7. Multiple markets and certification

Market forces:
willingness to pay for certification

Q1+2 .
quantity

* 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



Buyers are often ignorant
about a product’'s safety,

origins or environmental
and social Impacts




Akerlof

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

The Market for Lemons (1970)



Adding value by signalling

S
5500, Best
% ) > Aquaculture B} ;
2 f Practices A\ &
e RSPCA

ASSURED

/8LE ¥
SALSA
SR RoLe
SER1800
» MsC__ SafeandLocalSupplierApproval
W A
‘ : ISO
@

marin/y. "
Trust@ %‘Eg 59‘

Héva Naturland

Best
GLOBALG.AP. @ﬁﬁié‘éi‘é‘;s



Global
Seafood

ALLIANCE"

Typical Standards Development Process

Third party
certification
GSA agency
v'commissions v Standards
preliminary draft implementation
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Certification
systems are ‘top
down’

1. Retailers & food service
2. Benchmarkers &
accreditation bodies

3. Standard setters

4. Certification bodies

5. Producers







 “primary producers often feel
disproportionately burdened by this additional
cost, particularly as the benefits to them are

Th e Co StS less tangibly measured.

Of A part of the reason for this is that the impact
on price or market access is difficult to
"L - observe...... Especially when certification
ce rt | fl C at 10N preserves market share or price rather than
increasing it”

OECD



Proliferation
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Competition, innovation and
cost-effective solutions

Thorarinsson:

| understand that the proliferation of

eco-labels can lead to confusion in Certified

the marketplace, but competition is Sustainable

ALASKA RFM

important.

CERTIFIED
SUSTAINABLE
SEAFOOD

MSC

WWW.MSsC.org

CERTIFIED



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



Zero impact?

Uncertified aquaculture?
Improvements

compared to _ _
what? Fisheries?

Livestock and poultry?



Other models
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BAP Vanguard is an initiative created by Best Aquaculture Practices to highlight
producers that are leaders in the aquaculture industry. Producers that are part
of this initiative go above and beyond what is expected of them and incorporate
leading-edge innovations or best practices into their businesses. Producers
must be BAP-certified in order to participate in BAP Vanguard.

@ Best
> Aquaculture Who We Are What We Do ~ Where to Find  Producers

What We Do

Vanguard




BAP
Vanguard
STEYTEE




Global Global

Aquaculture Seafood
Alliance- ALLIANCE"
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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.
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Why is seafood more susceptible to human 3 ASSOCIATED PRESS

rights abuse? FISH ERM EN

SLAVES

What can we do to improve human rights in
seafood?

Human Traficking and the Seafood We Eat

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




Responsible Fishing Vessel Standard

CREW RIGHTS, SAFETY, & WELLBEING

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
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Global Support: Infernational Press Coverage
@ D - Seafish UK, GSA launch new

s T safety standard for

This month an Australian fishing vessel has been certfied to the Global Seafood

ke remiie g s it i s meee - COTTIINEEClAl fishing vessels

labour conditions and crew wellare

. ; . By
This 18 & huge cradit 10 thedr skippers and Crews and testament 10 the fact that
many of our partners sé the benchmark for best practice across the global fishing

industry.” says Marine Stewardship Counal CEO Rupert Howes UK public body Seafis* * od Assurances (GSA) have

launcher - al fiching vacsale 1 |
The vessel Antarctic Discovery, belongs to Australian Longline Fishing, which
operates in an MSC certified Patagonian and Antarctic Toothfish fishery:

https://Inkd.in/ddB%)s

#ResponsibleBusiness #Fisheries #Seafood #MILOCISE

15t vessel to achieve RFVS. Mog

The RFVS is a fishing vessel-bas
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Key changes/updates include:

New provisions for antimicrobial use

Strengthened social accountability
and employee safety requirements

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

New requirements for energy and
water consumption




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:
e consumer
* retailer
- food service sector
 Importer



Non-tariff barriers to trade

Workabillity/affordability for small
producers

The difficulty of demonstrating
Improvements




Food safety scares

- : . PCB
Certification el
calh » Chloramphenicol
stimulate Product detentions
trade by

reducing: Country bans
Risk




More labels

Product environmental footprints, GHGs

More benchmarking

Shift towards social issues, animal welfare

Wild and farmed seafood = seafood

Financiers taking greater interest

Innovations
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Conclusions

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.
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Thanks!

dan.lee@globalseafood.org



