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WWF  Seafood Consumption of the World is increasing
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Aquaculture impact on environment is significant
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Various impacts and challenges of aquaculture

B @

Ayl s KORFE S [2= 8 {53 b

“Fish mealioil, wild seed ~ Medicine Chemical
oV -9
T amEweay — rm

b
N
P:
b
3

!
Genetic poIIutlon l.,__JL

YEETB 4L Marine pollution
SFNEI1F18 - 4



& ASCEREIHIE DL

WWF  Foundation of ASC

BiEH3RMEIc LY
EET N fKEN

| K EEETEE IR EE S (Aquaculture Stewardship Council)

ﬁ 20104 ~ (Since 2010) w

7.4higi$t = Local community
6.5 {8 & A#E Labor and human rights

5.58 %MD E & Disease management
4.%& E#|F Resource Use

RAEAREEADFZE Impact on wild
population

2 IRIE L HEBER Environment and ecosystem

1.;&5SIESF Compliance
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Challenges on ASC certification; from producer side

FHED AR LR Difficult criteria to understand
« HHUBDOATE, I—T 4R —F—DAJE Lack of coordinator

IEPEE B TR L R E L D[] DO #SZE Gaps between current operation and standard

o VEMIEE GEIHBEE, BRETLUE I YA 72 L) Regulations relating on farming,
environment and medication

o EEHEEIO RN —HE YT ¢ 7l FIBEME Traceability and sustainability of feed ingredients

o RINAHRDOMAFAIH DM A2 dependency ratio of fish meal and fish oil made by wild fish

T AROEENN Cost

o  BAEM. n=E AE Audit fee and logo license fee

o BINOREFAE., T=4U 7 additional environmental survey and monitoring

o fEPBIEHD | F- feed cost for ASC requirements

o AEREME (REEEE., FETER) DE(KIZL A=A Lower productivity (growth rate and mortality)

=58 LER N EE Demands and recognition of seafood certification
o HIRFEIEDRIESIL TV S small market
o HGMlEE D _EF-25 RIA®D RV low expectation of rising price

REDFEY | JE D ZE{Y, Change of taste and texture (fat)
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Challenges on procurement of certified products; from retailer side

I ARDOHEG NN Cost

. COC s Rl Er F Audit fee for CoC certificate

o FNGFEL L O(E BB ERIT) ) >H 2 A management for certified products
o BAYYT ¢, v L Label locality fee

{%E’%@ =85 L —27 720 gap with consumer demand

PRI (772K J7) DR low recognition on ecolabel
o Fifc Al REMEIC XTI D FEE DK low consumer demand on sustainability
o T IaFERWVLEZZEEM: higher priority on taste and safety but not “eco”

ORIEE S AR, o, Hi AT BA T O iKY limited certified fish, amount and available season
o«  FAFEONJTZ—I g DZ LV limited species

~ 7, U FFIZIIAXT I no standard for tuna and eel
o [EHEATENDIZEALE RN, TR & 720 few domestic production

FWE2{: . 7 VEEALE oyster: 2 producers, yellowtail: 4 producers

BEE DY 7 T7A4F =— 2 (FEFEFE) THHIH TZXTU 20 current supplier (including producer) does
not get CoC
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Aquaculture eco-label: the issues and vision of Japan

ASCEREEIZDULNT  Ascow/8y ILA%kAE
About ASC certification; Yamamoto Koji (ASC Japan)

2. ASCEEEIENSEN| DV =k (k) BEADE

A case of ASC certification of Yellowtail: Fukushima Hisashi (Kurose Suisan)

3. ASCHEARGIRITKOLIEHE 2oLvTaoy () BBHEAE

ASC requirements for feed in fish farming; Hamasaki Yuta (Skretting)

4. B%‘E%yﬁmunﬁo)ﬂy éLL/T-*#%JL_I Q%%Etﬂt?ﬁ‘$o)§§ﬁ
£E  =REanIEIEG MSEtks

High—Quality Cultured Oyster Production Sustainable Through International Aquaculture
Certification; Abe Fujio (Shizugawa branch of Miyagi fishery cooperation)
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Aquaculture RESPONSIBLY
Stewardship asSC
Council CERTIFIED

ASC-AQUA.ORG

ASC EIL;\EJ.-
ASC Certification

Koji Yamamoto

ASC General Manager Japan
November 2019
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Our vision - A world where aquaculture plays a major role in supplying food and
social benefits for mankind whilst minimising negative impacts on the environment.

How - Using our 3 party certification and labelling programme to transform
aquaculture towards environmental sustainability and social responsibility.
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4 ASC-AQUA.ORG

STRENGTHS OF ASC PROGRAMME

Multi-stakeholder input
100% of audit and outcome is transparent
All corrective actions are transparent

Qualified certifiers: team including a qualified social auditor

Holistic assessment of the farming practices
Measurable improvements in reducing impacts

Traceable back to farm

© Andromeda




ASC Farm Standards
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i Trout Bivalves
Salmon WIKN A -y = Tilapia
14 7ED
— 12 Farm Standards
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ASCEZSE ASC certification  EE:H

CERTIFIED
ASC-AQUA.ORG

“HEEADEHEZRAICITEERDFEREENFELESINULSDLETHDS”

“Consumer trust requires info about origin & credible label”
Source: BEUC, 2012

= 1 X
BB s CoCEREE (MSCe&it&E) Fo sl o
Farm certification Chain of Custody Certification @ Product approval

Shared platform with MSC
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Certified farms in 39 countries cerTIED | s

(October 2019 )

1128 1801862 220
oaL 2283 FoRLKEY] (1) BETBIES

Certified farms Tons certified seafood Farms in assessment



Global interest in ASC labelled products s
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More than 19000 products in 76 countries g;n;;s;ege
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Growing supply chain: > 20% Eoriies
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BRI B T4 F—>>20% _
Huge growth in Japan and China CERTIFIED ¢
EZI:& T‘Lij{%f; E ASC-AQUA.OR

Rest of the World
Australia
Austria
Singapore
India

Chile

Canada

Italy

Belgium
Switzerland
Poland

Spain
Denmark
Norway
United Kingdom
Sweden
Vietham
United States
Japan

China

France
Netherlands
Germany

2018FE7A NS DR
HAS5% HE65%

> 55% growth from July 2018
> 65% growth from July 2018
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100% of fresh salmon
ASC certified
(July 2019)

100% of fresh shrimp
1000 stores
Carrefour (May 2019)
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Thank you!

www.asc-aqua.org m Aquaculture Stewardship Council n @ASC_aqua
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ASC Certification Acquisition Example: YeIIowtall
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November 8, 2019
Kurose Suisan Co., Ltd.

Hisashi Fukushima



Bk E#kX4& %t Kurose Suisan Co.,Ltd.

http://kurosui.jp/ KURDOSE

R fw_ t,xmag e
aFQtora@wtruit

HEXEH:220% 20175128 JV#E- AXFEASCERIIIE
Number of employees: 220 people December 2017: Yellowtail, Cobia
E2XRAE-JTYOEE. TUO—XMNT ASC certification acquired

Businesses: Yellowtail aquaculture, Yellowtail primary processing

20185 EHE: 163 EHfr
2018 results: 1.63 million fish shipped
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Our vision of sustainable aquaculture
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Reduce the burden
on the natural
environment

Economical

Be profitable
Increase value
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Our vision of sustainable aquaculture
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~ Environmentally ~

EE. EEEIRERADE R,
Reduce the burden in seedlinc
and feed resources

BARIREAND SR
Reduce the burden
on the natural

environment

>

ASC: BB HLIZE DL
r-EREE,
ﬁ E’ (ZEIE Eﬂ Eﬁijz?% o International

standard based on scientific grounds
Duty to prove yourself

HeENRY

Active

EOEFE . KFERKEE
ZmIcLI-E,

National and prefectural leadership
Managed based on the marine water

standards

S EIH
Passive
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Our vision of sustainable aquaculture
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Ocean: Shared resource
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Use in accordance with the law
and other

Passive
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- ASC:+Responsibility to explain
. impact on the environment
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Be profitable
Increase value

A o O (2
CEREEHEFFIC What is the added
JZ%)ZIZHEé'

value of ASC?

' Costincrease to maintain = __©
ASC certification
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Demand is still limited
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Japan: Supply to some customers with high interest.
Overseas: ASC frozen fillets are exported to Europe.
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ASC Yellowtail:
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KR DEZDHFHRILTEIES
Our vision of sustainable aquaculture
FE A2 BEBDRERES Our problems

ASCEZE : {1 2 DA LR A D HI R

—BARDEREDEEHY
Restrictions on feed and medications FHE LI DT D
Iﬁiﬁﬁﬁjﬁﬁﬁﬁ | that can be used e B
Environmental —Differences from Japanese law Gap between the standard
survey costs and current technology
SEEMNELND,

Limits production quantity.

oLt & F
Certification
maintenance cost

I\ R E TR
FREMGHZICENLT Issue that spans industﬁes

s TETLVELY,

Cannot supply regardless of the limited demana.

e

HRERGEEN A TS TULVELY,

Sales promotion activities are not being conducted




HARDEZLFEHRMNGEER
Our vision of sustainable quaculture
iz o B -[gE s Problems from the market perspective

EATIE... o
— - n Japan:
. =] HAZ1
TIATAILD ”'L"%qw‘-‘j(é"a{#° Increased awareness of eco labels is expected.
- ASC DM {E D FEFNZEATF o -Recognition of the value of ASC products is expected.

80% [— —
- .
(a4

J—0Ow/\TIlE. ..

In Europe

== s | —
- 7KEEDI¥%¥)'E&E%M:3F == -Fishery processors and sellers place high
I:7f\2b§%g*ﬁ'j—é° importance on eco labels.
—ASCERREEZHRMITTFERI DI EICELD —Increased exports are expected by effectively
ﬁi HHh RZ 2R, utilizing the ASC certification.

== HEBISEBERDIERIEHYZES, -However, consumers tend to focus on the price.

0%

2011568 2017FE® 2011, 2017FEXKEBRZ LY




5% DF1-B Going forward

FREEICC T . BEDEFEHEDT=OIC
EEHSBBIEORYMBAZTHGT S,

Regardless of the certification, for our sustainable corporate growth
we will continue to pursue responsible aquaculture.

BHEICRLT TaASANILIFHO B D FEA,
RN T BEITIED,

Eco labels are a global trend and not just for aquaculture.
These will absolutely become necessary in the future.

MYFNEZELELTTFSOTLHREERP,
BNANDERFTEILKRTEDLIIC ASCERELAD+5
EFEICm T THRYRBA TN

We are working to supply a sufficient quantity of ASC certified fish
for the customers that want them and to expand sales overseas.

_I._\
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High-Quality Cultured Oyster Production Sustainable
Through International Aquaculture Certification

= === -: E iﬁtl-'_lln\-l-ﬂ%l:ll_az\iz

N & Miyagi Prefecture Fishery Cooperative Sh|zukawa

= Branch Tokura Sub-branch
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The aquaculture facility and fishery cooperative office were completely destroyed

:,,» in the earthquake and many boats were also lost.
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Talks were held with members on a daily basis
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~ Because of the seabed survey, we are certain that it is

possible to resume aquaculture
N W W R Nl
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Why did we work on getting certified?

- ERE23FE 3 A1, EAARKRKEKER,

- H24£ 2 Ahv 5
NAILLEBEEIEEE] zEk,
964 A% S ERMHERMERICERY L,
(hFx-DhA - REZT3IDNDHTE)
(FoH4r64)5H1 0 2805

HAEIDERMNEL . HRIODEHEI/EN o1,

- WFo v /R EDHE W EXRE,

- HEBFFBIRAKRBE/NARILERE,

(DEAYHBLCEHLY Ty )

March 11, 2011, Great East Japan
Earthquake Tsunami.

From February 2012

Realized the“Do your best aquaculture
reconstruction support project”

96 people worked together for three years.

(Three kinds of seafood: oysters,
seaweed, and scallops)

(Coho salmon six people)

A total of 102 people participated
The Fishermen displayed a strong sense
of unity and a high level of common
awareness.
Meeting with WWF Japan and support.
Installation of solar panels on the
cooperative office roof.

(Connection and Warmth Project)
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eslarting aquacuiture ana a large-scaie review or the area
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Restarting aquaculture and a large-scale review of the area

NEQERBEOEIREAL . R4 ML

! -Increase the spacing between oyster farms, reduce the number of facilities |

-

XL TEENERICEE
= Mﬁéve the coho;sa1mon ﬂet pen offsho're :

f“-’fm‘ biﬂé%ﬂ%%)&u%"17l<iﬁ1‘ﬁkAffot“7‘—ﬁ’fE aae

=Introduce a pomt aJlocatlon system and dlstrlbute them to faC|I|t|es based on
therrs;ze S e e e T e
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Oyster group members,

before the earthquake: 78 — now: 34
Aquaculture rafts:

before the earthquake: approx. 1,000 —
now: approx. 300

Material costs have been reduced, the
efficiency of peeling operations has
increased.

The way of thinking as a fisherman has
changed. Quantity over Quality. Initiatives
to improve production techniques.
Shortening of working hours.

When it became known that is was
possible to make a living with ASC,the
number of young people increased

(it is not that they dislike the sea.)
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Rise in earnings (income improvement)

H22 (BRI H29(MK#)
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Production volume per management body
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Production value per management body
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Rise in earnings (reduction of cost

FEOHLEEBOH

Bf&-FH

2,300

2,000

1,500
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RFEETEH u AR = RERH

7ﬁ #*Ed)ﬁi Costs for Pacific oyster culturing
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Shortening of working hours

By : M

10

O N A O O

GE LD

4 FFFEHI R

Working hours

reduced by four
I hours
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H22 (BRI

H29 (

1B &1=Y D3 fEhk

#Fﬂﬁ Working hours per day
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*jJ #ﬁl‘%’@ﬁ%ﬁfﬁﬁ%ﬁﬁf Employee age structure of this oyster group
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Future issues and developments

0 TE=EFA-CHE DML EMNEL |
Low brand recognition of “Minami-Sanriku Tokura Oysters” | /M"/%//
;2/,

\ L M,’" .

(ls"};
b

[RB]
0 BERERDBAREPR

Market development and PR

0 FEMROBEZEDESMHEIL
(b EIEFEDASCEREIINS)

Quality improvement of the Tokura area aquaculture industry

3] ASC 3’& %?ﬁﬁ 3 N

(Get ASC certified for other aquaculture species)
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Skretting Co., Ltd.
JOF 0 b XR—2 4 — Al

Hamasaki / Product Manager

SKRETTIN@



- SKRETTING

a Nutreco company
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Skretting - a global company

SKRETTING

a Nutreco company
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Skretting Japan

fa ALt

Fukuoka Head Office
BIZE19974

Established in 1997
NEESE98%

98 Employees

JU. X514 T BfapEhE
Manufacturer of feed for
Yellowtail, Red Seabream,
Amber jack, etc.

ISO9001 385
ISO9001 Certified

VR B/KEEEDE

HFREA—(ARC)

IR B AFEOIHRIATMEES
Research center
in collaboration with
Kagoshima University

‘ SKRETTING

a Nutreco company
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Certification document

[READERFE : Fish species
BN y=i&is; : Fishery area

FISREPY area

Manufacturer

Traceability system
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Feed manufacturer
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RM Plant (ER) &

Fish Meal
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aSC

FISRErY area

Soalk |
ASC-AQUA.ORG Wild=soerrced Fish

YU YV—-X

Marine source

’ AR -
Maln Ingredlent — Fish Meal

NOJEOIOSA®
BEFEORBEEN
Alternative
raw materials
Corn / Portly etc.

Cannibalism

REAMISEed species

Fish'resources
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TOMICE. BEEUWEENZ()
A lot of other difficulties
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Our challenges for promoting ASC
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Development & supply ASC compliant feed
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Almost all Skretting feed complied to ASC criteria
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Consulting for authentication
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Support Aquaculture Improvement Program
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Promoting and Awareness Raising
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Asia Sustainable Aquaculture Symposium in Fukuoka
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