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Our vision 3

is of the world’s oceans teeming witf.
life, and seafb{)d supplies _
safeguarded for this = :

and future generations.



Our Mission
to use our eco-label and fishery certification programme to contribute to the

>— health of the world’s oceans by recongising and rewarding sustainable fishing

'.practices, Influencing the choices people make when buying seafood, and
‘working with our partners to transform the seafood market to a sustainable

basis.




How do we achieve this?

MSC and the Eco-labelling concept

CERTIFIED * Promotes and rewards sustainable

2EAFOOD fisheries

MSC

WWWw.msc.org

e Generates benefits for these
CERTIFIED . . )
SUSTAINABLE fisheries, but also motivate less

f\%\sFEOD sustainable fisheries to work

WWW.MSsC.0rg towards MSC

* To deliver a credible message from
the supply side to the consumer




Background to the MSC

The MSC operates two
leading, global standards to
ensure credibility:

. Standard for sustainable
and well-managed fishing

. Traceability standard called
Chain of Custody

Marine Stewardship Council http://www.youtube.com/watch?v=Luntwfd
ZTXCkxRe_-s|Ei-pxR608E0z68Gytls



http://www.youtube.com/watch?v=LuntwfdQAsc&list=PLGzTXCkxRe_-sjEi-pxR6o8E0z68Gyt1s

Background to the MSC: North Atlantic example

International non-profit organisation, independent since 1999
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Benefits of the MSC programme

Potential benefits include:

« Sustainable fisheries

* Reputation enhanced
 Livelihoods protected

» Access to new markets

« Existing markets secured

« Market stability and security
* Product differentiation

* Possible price premiums




MSC Theory of Change

100 score: State of the Art
Unconditional

Pass
80 score: Best practice

“conditions” that

require
60 score: Minimum acceptable improvements

assumed “pull” to
motivate
Improvements



© MSC

Retailers and
Fisheries which meet restaurants choose

the MSC standard are MSC certified

independently certified sustainable seafood
as sustainable

‘ How the MSC works 4

with fisheries, suppliers ATGECED o

chain assures

and retailers to consumers

that only seafood

More fisheries choose

to improve their

g Ce R 6 encourage from an MSC certified
to be assessed against

the MSC standard a more sustainable fishery is sold with

the MSC ecolabel
seafood market

Market demand Consumers

for MSC certified prﬁferentialfly .
seafood increases purchase seafoo
with
the MSC ecolabel



The MSC Fisheries Standard

The sustainability of stock



Global market and supply chain

Number of products with the MSC label

Numberof MSC labelled products available around the world
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20,492

products on sale with the blue
MSC label (up from 17,200 on
31 March 2015)

659,399

tonnes of MSC labelled seafood
bought by consumers (up from
around 620,000 tonnes in
2014-2015)

Estimated

4. 6o

spent by consumers on
MSC certified seafood

* Number of preducts defined as the global sum of
products available in individual eountries (SKUs).

=* Retail market value of consumer facing MSC
ecolabelled products, caleulated by adding a global
average £0% retail mark-up to wholesale values.
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MSC products in stores at UK retallers

Sainsbury’s Waitrose

essential

Waitrose* Scottish

Cooked Mussels

CERTIFIED

essential
Waitrose*®

pollock fillets
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2017 MSC UK Supermarket League: g
MSC labelled sustainable products by supermarket £
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*Percentage figure is MSC certified products as % of total wild-caught seafood products. These
figures were provided by retailers, except for * where the total number of wild-caught seafood
products is based on an online product count or store visit (retailer not able to provide figure).
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Foodservice and Fish & Chip shops serving MSC
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TRADITIONAL FISH & CHIPS
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Outline to the Presentation

Fishing into the Future

Fisheries Improvement Projects in the UK
* Project UK Fisheries Improvements- Stage 1

* Project UK Fisheries Improvements- Stage 2




A roadmap towards sustainability

Initial gap analysis using against MSC Standard (MSC
pre-assessment)

Credible FIPS make an
Important contribution
to improving overall
fisheries health and in
promoting sustainable
seafood — with
potential market
benefits.

Develop an Action Plan for improvement
Linked to MSC performance indicators

Regular reporting of progress against the Action Plan

J

Progress reports prepared & reviewed by MSC assessor ’

to evaluate progress

J

Pre-determined limit to amount of time spent as a FIP

N\

Potential for FIP to enter MSC full assessment to
demonstrate sustainability
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Project UK Fisheries Improvements

Working towards an environmentally

A collaborative stakeholder partnership alstanablafutiure for UK Reharios
working towards an environmentally Using the MSC FIP tools to drive
sustainable future for UK fisheries, facilitated fishery improvements.

by MSC

 Builds on the outputs and methods of
Project Inshore: Pre-assessment process
as a tool to inform management

« Supported by funding partners made up
mostly of supply chain and retailers but
also NGOs and the fishing industry

* Multi-stakeholder FIP Steering Groups




Project UK Fisheries Improvements- Stage 1
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Project UK Fisheries Improvements- Stage 1
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¢ Species: Scallop,
28 Pecten maximus

k Area: Channel
(Vild,e)

Method: Dredge




Project UK Fisheries Improvements- Stage 1

® Cancer pagurus
Area:. Western
Channel& Celtic Sea
(VIld- h)

= Gear: Pots
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Project UK Fisheries Improvements- Stage 1

Spemes Lobster
8 Hommarus
gammarus

Areas Southwestern
(VII d-h)

| Gear: Pots




Project UK Fisheries Improvements- Stage 1

e Species: Monkfish,
Lophius spp.

Area: Western &
Channel (VIib-k,
Vllla, b, d)
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Project UK Fisheries Improvements- Stage 1

Species: Plaice,
Pleuronectes

AL Ty platessa & Lemon
SR Sole, Microstomus
3 Kitt

& Areas: North Sea
(1Y)

44

¢

Gear: Demersal
» trawl, Seine, Beam
trawl

't

2

25



Project UK Fisheries Improvements- Stage 2
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Project UK Fisheries Improvements- Stage 2
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Thank you

For more information please contact:

Rhiannon Holden
UK Fisheries Project Coordinator

Rhiannon.holden@msc.org

Follow us on social media:

#PUKFI #ProjectUK #MSCintheUK
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