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Development of the Tool to Assess Seafood Sustainability

— 27— kL 77— Seafood Legacy
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Background
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 Development of the assessment tool for sourcing seafood

The methodology needs to be in alignment with global best
practices while reflecting the domestic conditions
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Background
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« Objectives

To conduct the assessment in order to identify the current gaps and
develop an improvement plan. The tool is also used for measuring
the progress.
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Background
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« Target products of the assessment
Non-MSC certified and non-FIP products
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From Feasibility Study

« FATRREDL —T 4 71DV, BEAREAERL R
BEPCERDOT —RD7HF YT 4

&R

S DIBIEA T

EBOBEMIE

® @O 6

« 4 key elements for the assessment tool

@O The quality of the data (fisheries, stock status etc.)
@ The stock status

@ The impact for the marine ecosystem

@ The effectiveness of the management
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From Feasibility Study
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 The results of the assessment will be useful to identify gaps with
the MSC requirement, and will be available to make rapid
assessment of the FIP feasibility
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Monterey Bay Aquarium
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« Needs to have sound consultation with

relevant NGOs and other organizations
such as GSRA, and to ensure the external

review process.
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Thank you very much!




RIZRREER C it A BETRIKEYDERE DARK

Scientific knowledge and the future of sustainable
seafood supply
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SH“U’N 7OY T2~ Objectives of SH“U”N project

> IKEEZT « HEEBE. BHVSKEECSEHDIBEDOHEICTIT
T B8R0 R —=FiEEz2016F K DRI

In order to promote the sustainable fisheries and responsible consumptions in Japan,
Fisheries Research and Education Agency (FRA) have launched a scientific outreach

project from 2016.

> BEBDRHROLCRESODKEIIDN/IVRGZXET DICH. K
EYVOFRBSNAICEET SRFNRXBHRZE. BEEEMWU CHEIE

FRA summarizes and provides relevant scientific information about the
sustainability, in order 1) to enhance the consumer‘s consciousness, and 2) to
support the application to the eco-labels by fishers or companies.




N7

BRTARKENOES  BOPHSRSET
Concept of “Sustainability” in the SH“U”N project
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(FRA 2009) \%ﬁ }t * weet

Fisheries social-ecological system: Fish are born and grow up in the sea and caught by fishers,
then processed and distributed on land, and finally eaten as seafood (from Zimmermann 1933).

The thick, robust and smooth interactions within fisheries social-ecological systems are important
for sustainable fisheries.
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Four major axis for evaluating seafood sustainability
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> &RMDIARE (Status of stock) +2
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(OE*E Standard for evaluation P —

GRS, FAO DEEDDREICETBHA RSV, KEMTISAIL
71 RS VICEI U TRE E% o
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Evaluation standards are compliant with FAO guidelines.

ZBEDINRECIRBEADERBICE U CTIE. GSSI (Global Sustainable Seafood
Initiative) MGBT (Global Benchmark Tool) ZZZ(C L. T—9D 129 Dim
SICIE. EMOIREBICSZ D' RO ZF 9 ©F A& LT Risk Based
Framework (RBF) Z1EFE

GBT of GSSI are used in evaluations of Stock status and Environment axis as a reference.
RBF method is adopted for assessing the environmental risk in case of data poor situations.

BIEDINR CHIBOFHIEICEI U TR, RIR1THE &I Fishery
Performance Indicators (FPIs) Z=Z&(C. BADMETICE U TERE
FPIs proposed by World Bank are used in evaluations of Fisheries management and
Regional sustainability axis as a reference, in consideration of Japanese official statistics.




s 7Otz Process for evaluation P N

o« KIFEIBHARBEDLRSN TV DIXEBHRZT CICIREIERK

Researchers in FRA write drafts based on published evidences (scientific papers,
gray documents, statistics, reliable Web-pages).

- NEBRERBNDERIBEICKD., BFFRORNORZBECZIZIE

Insufficient information and/or misunderstandings would be collected durmg

the process of stakeholder consultations. I HEERE == m L
> INTUwDOAY RCLD, BLEREBNEBICAR | BT
Opinions from various viewpoint are collected during public comment BECLE T
processes. GlibaplliES
AN 2 ) e SN g | MIERFESD
UGS ARTOERICDONTIE, AABIEFHEEZSEN L E 2 — 5OE RS
Whole process, including stakeholder consultation and public comment, are Ly
A 5 INT)w D
checked by the external review committee. X =HE
\ 4 iy MBI E 2 —F -
s T COBEZ. NEEHDHEZERDRIERICAER saxvrsm|| O
Whole document, including reactlons of stakeholder consultation and public IHREE =,

comment, are published in the webpage after the external review committee.



s #S R D232k Evaluation reports D" kg
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DEER LT L, 2015 FOifh ; NSHEEORRAREEE DR EEREETHE LTV B EEXBNB. L. Y1 DV OSSN ERERENME< . 1980ERCEERNRRN

BRIT 51 TR Thof CEMUCECE. BEEORtreBnBstEEsAs < BarrEE25N3. BEXAIVEENBUBIMERCS BT NS, BEEAL LERE
\ s, 010 FRUKIREETRAL & ¥ ‘ LEDBBEY. ZOBILICAENFEEREFTRELE =S USI LTV TENALI TS 3.

WL TW5, £, R— M
W L AU 5 FR (2011~
2015 ) DEPREDHERE 5 |
BRI A R0 & P LT
B PLILE D 5 EENRT A, 1

‘ ‘ o L Blokhin, I., V. Burkanov and D. Calkins (2007) Overview of abundance and trends of northern fur seal (Callorhinus ursinus) in Commander Islands,
1952 1962 1972 1982 1992 1958-2006, caveats and conclusions. Proceedings of the 17th Biennial Conference on the Biology of Marine Mammals, Cape Town, 29 November —

3 December 2007.
B 1.2.1 AEHEHEEH L mfaomgEois

Aydin, K., Gaichas, S., Ortiz, I., Kinzey, D., & Friday, N. (2007). A comparison of the Bering Sea, Gulf of Alaska, and Aleutian Islands large marine e
cosystems through food web modeling (p. 298).

BEREFRN)

Burkanov, V., A. Altukhov, R. Andrews, D. Calkins, E. Gurarie, P. Permyakov, S. sergeev and J. Waite (2007) Northern fur seal (Callorhinus ursinus)

o 1;” T zlﬁju e iﬁib‘ = 4§;J = pup production in the Kuril Islands, 2005-2006. Proceedings of the 17th Biennial Conference on the Biology of Marine Mammals, Cape Town, 29 No
BAL - sl AL+ ITARN it =L 15113
R - B iz - e iz« BN B vember — 3 December 2007.

SH“U’N 7 A< x4 Lukre rn B A (2016a) FR27EQFEIMCHI B HEEORBRRICOVT (EE)
7") EIZF;’EE%IS Ver 1.0.0

1.3 RMEEIZHT HAEDZETE
131 BIXDBEESHREEOFGNEE CRIZTRE

RGEFIE A — METIZ L0 BUROIREBE CiREE i L Th, 4
LHEEENTHEY | Fin HEHIROPEE Fowew) & LT ABC %E & U
EHEOE OB ORI E D T LD Bim 162 /E“XI*L'CL \7‘;,(,\ (US:

3-1183.

#&E, 72-82.

FEMHEEL, SHUN 72y =2
Q{ZLT%M 2017 % 10 A 2 g BRAEIT AT H S 2 L s B EIRIE Bu S -0 2 2 & 7
BRLICLVHEEL, 5 00ERAT D, EERER (2014) EPRFFEZWRE(CHTBZKIBERFRAULNIIFAIVERFECDONT. RifUKSAE 43,1-8.
Stakeholder consultation : 2017 4= 10 A
RN 70Xk 201841 H 31 | B 1= 28 3 48 Gales (1993) Co-operative Mechanisms for the conservation of Albatross. Australian Nature Conservation Agency and Australian Antarctic Foundat
AL - 00IR4E4 A 11 H Tk ion. pp132
O] Bewr = Buriuie . Bew > Buiwit Fow > Frinit

SEOE—, FEEE, MG, BABE (1985) IEHS—REBARDTE. |LEEST. ppsol

> BATRBRICIT TR, sHhICERUEEZECOT —H 25 Of 0

In the report, you can see all the assessment, data, data sources, and evaluation scores, A
which can be download from the project webpage. Cfodey

>amlE UIEXENBHREE. BEBULIREUYDZ@E 0TI EZA0)E

Evidences can be accessed via direct URLs or links from the webpage.




STMEZEDER Progress in evaluation P —

1 vA~w/s 0O 21 YFF¥FLALA 41 Ky T7hTE 61 T 81 FXA
2 AINT 22 ~H N 42 77Tk 62 =T/ T7 7K 82 ¥~ 3
3 FNK 23 O~ 43 41Tk 63 ~XAHhT7 7K 83 FF
4 B+ 24 T 44 XA H= 64 FoT 84 777 A
5 HhvVF 25 /NE 45 NZXTJAH= 65 /A 85 VAT
6 ¥ 26 FoAXA A6 THZ 66 71> /%F 86 L 70O
T ~xAT 27 RXF A7 Y2 67 <Y 871 — v
8 7+ 28 v 48 v O 68 >~ 88 XTF A
9 7Y 29 hRIFAT 49 FxLIHFU=Z 69 UFF 8 A4 H+3
10 ¥ & A 30 472 50 TVYNRT U= 70 X940 0 ~wAHYF
11 7 X 31 o7 51 7hHA0A 1 ~>277 91 FrEDZ
12 >OFX 32 RILXA A 52 /Nh0A 72 7T 92 /NRIINK
13 ¥vXZ 33 70 FA7 b3 79U /13 ¥/\X 93 Lo
.ngﬁﬁ)\ﬁ 14 R bOXZ 34 U A7 hy Y~ ko= 4 773X 94 '_77\\/3/\42
reported [N NEENNIN 35 77V A5 55 w2 75 < A% 95 727
Z2 R 16 ~ahmLA 36 VTAD b6 FawtraxTU 76 YRV 9% TVART
in draft 17 7 /NF 37 ¥X O 57 /N7 A 77 DAL 97 7HFX
st 18 777“1/\4 38 )Yfﬂ%&:l 58 /T\ﬁfﬁ% 78 \‘/\‘fv% 08 AHZEF /4
e 19 L AL A 39 T XX 59 ﬁ%ﬁb\% 79 jj7\7 f~X 99 7 X A/NN)L
2047704 40 7L E 60 X1 7+ 80 —=F X 100 1 U+
L W . i, = o). 101 /N/NA LA
>,§71 \amﬁﬂxﬂ%@f%,@éb‘baﬁfﬂﬂ’ﬁ%l;%? 102 775 /P X
Start from target species of stock assessment in FRA 103 X AT *

> 3088F846EF([C DUV CEL#5E Y  Evaluation reports are published on 30 species. 104 I FUH X
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ustainable, Healthy and “Umai” Nippon seafood project H Y254 F T TS —S FNAAORTOS T ~

Sustainable, Healthy and “Umai” Nippon seafood project
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Juri Hori, Hiroki Wakamatsu, Tsutom Miyata, Yoshioki Oozeki (in print)_Has the consumers awareness of sustainable seafood been growing_in Japan? - Implications for

promoting_sustainable consumerism at the Tokyo 2020 Olympics and Paralympics, Marine Policy 2020.2.9

Hiroki Wakamatsu (2019) "Heterogeneous Consumer Preference for Seafood Sustainable Seafood in Japan" Munich Personal RePEc Archive

Juri Hori (2018) The structure of human well-being_related to ecosystem services: A Japanese

case study to confirm the repeatability of previous findings, The Japanese

ﬁ — - ( Journal of Experimental Social Psychology, 58(1), 73-78
R—L SH"U"N &13 MEES Ehi

GBICVWBEDENIER] , DBOERER] , NBETOREES) , NEEERDE s A=

D [ERERS - Bl REDEND—DIIPITS, KEmERaRImTas | P TEIXEE
Tld, BEESBEODRMDEREBEL, BRICO> TKENZEGEITOSND LD
DL ZEBERALTVEFT. ABSFER (2018) SH'U'NTOY =7 hOEEESHROER BAKEF S 84(5): 974-976
Sustainable, Healthy and “Umai” Nippon seafood project : SH“U”N project

- — MR

> i3RiEEIC U COBMTEHTE CElht

Scientific studies on sustainable use has been conducted in this project.

> IKEVEEECEN S5 UJREEICX T DRERE ZIRE

D

(30001 2°K, @A O w7, 20U E8TFABE « MRIEIADLL)

Biennial web-questionnaires on consumers awareness of sustainable seafood have been done

from 2017 (n=3000, 8 regional blocks, 8 age classes over 20).
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Factors affecting seafood consumption (2017 vs 2019)

>»BERKIOUBBUINT

IKENZENDREEL,

201 9F DO HYED
Frequency of consumption
of seafood products both
at home and outside the
home showed a decline
over this period.

> IRIRICHBOR UICIKED
DEEANZ5H D5t 0
BEMERGEIL. HUE
Interest of consumers in
sustainable seafood

consumption has slightly
increased.

RY=RIPY

Quality & taste

.085%*
.089**

f¥Z Freshness !

.162%*

ETTETCII e
Exp. date o
N =2
EM-D0THE | .o87% N %Zéi%
Origin 0827 s
x 58
e | ns.___—F Consuming
Food safety 048 seafood
-0 products at
1S Price -S- home

*¥* p <0.01,
* p <0.05
SEERlS n.s. H+ N -
Quality & taste dark: 2017 < 2019
light: 2017 > 2019
¥ Freshness
S KRR
Exp. date T T
EEHE- DO 18 IKEEMDEE
Origin N BB
Consuming
2=t seafood
Food safety products
f*& Price outside the
home

RE-BREE
Eco-friendliness

NHSIR0)N
Unknown

IRE-BREE
Eco-friendliness

Y OVASYAN A
Unknown

(Hori et al. 2020, Mar.Pol.)



SHEOFEE Future activity e

> 2021FNIC50fE80 R TN = B1E

50 species (80 stocks) will be evaluated within 2021.

» SH'U'NTOY T2 RO\ JBEERHOR EETISNIVOEEZIEN
DENT D C i

We hope the scientific information provided by SH”U”N project will enhance the

consciousness of consumers, and be utilized by fishermen or companies for
applying to get the fisheries eco-labels such as MEL, MSC, etc.

> - —(CEEBCOREEBN D K —F B0
Communication with users (fishers, governments, consumers, eco-labels, etc.) is the
key for promoting our outreach program.

€ﬁ SH”U’NTOY 17 FDHESEIC
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Dialogue:
Seiyu’s procurement reform and the introduction
of BAP certification
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Walmart Japan/Seiyu’s Initiatives on Sustainable Seafood
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1 About Walmart AN —MOWNT
v.  New commitment video v FRERISYMAY MOET A
2 About Walmart Japan/ Seiyu DAY= -SvINY /BERICDONT
3 Overview of Walmart’s sustainable YA Y= MDY RFFT I S —T— ROERDIEH

seafood efforts

Overview of Walmart Japan/ Seiyu’s A=k v /BROYATFIII->—
4 sustainable seafood efforts J—ROEDHM
v Certified seafood incl. BAP-certified v BAP:R:EZ= L REI/KESA
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SUSTAINABILlTY “NYC
MILESTONE SUMMIT

THE CLIMATE GROUP

September 22, 2020 | 12-1pm ET LIVE STREAM EVENT
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Sustainability in Walmart Japan/ Seiyu GKr2..
UANI— N SvIY [ BRICBIFBYRATFEUT4

v" First FIP (Fishery
Improvement
Project) in Japan

v BARYIOFIP(RENE
JO1I8) ANOZSH

v" First retailer
selling BAP
certified product
In Japan

Focusing on Sustainable Seafood Initiatives v AANEELLTIHT
YA7FT ) ->—=T—R (FSEalseRigsE) SN DBAPEFRDIRGE




Walmart Seafood Policy and Progresses | 2.
AN — MOIKEMIES St b

Goal: More sustainably source 20
key commodities by 2025

Seafood

Goal: By 2025, all Walmart U.S,,
Sam'’s Club, Asda, Walmart
Canada, Walmart Mexico and
Walmart Central America fresh
and frozen, farmed and wild
seafood suppliers will source
from fisheries who are third-
party certified as sustainable,
actively working toward
certification or engaged in
Fishery Improvement Projects

Percentage of sustainably

sourced seafood, according to

supplier reports

Wild-caught

*Marine Stewardship Council
(MSC) or Global Sustainable

Seafood Initiative (GSSI)

*Fishery Improvement Project

Farmed

*‘Best Aquaculture Practices

(BAP) or Aquaculture

Stewardship Council (ASC)

In progress

Nearly 100% Walmart
U.S. and Sam’s Club

Wild-caught

*74% MSC or GSSI
certified

*24% publicly registered
Fishery7Improvement
Project

Farmed

*99% Walmart U.S. &
Sam’s Club farmed BAP
or ASC



Walmart Japan/ Seiyu’s Initiatives 21D,y

Support for FIPs and AIP
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Offering Certified Seafood Products 2189,
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BAP-certified Shrimp 218D,
BAPRSE H#3549%0

Launched in March 2020
202038 F5¢

« 397 yen with volume of 1509

AZSE1509T397M

« Convenient and easy to cook

salad and various dishes
Y5k L BRRERICEX TEF




BAP-certified Shrimp 218D,
BAPREE YSHAD

BAPSRELEEFDHDBIEERICH I DRE. AL,
gyEu. BROZEMRSUICh—EUT «(C
BT 2EDEBEELBERZED. TNSZWICT
KEPICSZASNZEIERAUATETT,

3 “BAP certification defines the most

*j—j@ D r;‘;‘;:;;:jf._i, _cr|t|cal components rega rding
environment, society, animal welfare,

.;-,g- ,Q*! CHER LT by Y] ** WS I#U m)ﬁbﬂblalwﬂ’

i, food safety, and traceability at

Pt iy ‘x ST 10T SR T
S :m JERLEY T3 iy S

responsible aquaculture industries. The

—EN L LOLMOBS T L @i VRENIT AL U
ST ATk inon

e (e BAP logo mark indicates that this
product meet the BAP cert|f|cat|on
; standard.
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Significance of introducing BAP Product | z+2.;

and Challenges
BAPRIEmZEAULERERE

Significance &
O Offer customers good options of certified products in
Japanese market (except for MSC and ASC)
O BAY—yNCBUT, REFFEROBIOATS 3> wigt L) i
FBTENTER (MSCIASCEREE RS DIEIRES)
Challenges %iE
O Awareness raising of BAP and

sustainable seafood
O BAPYHYZITF I -3—J—ROZBAIE DM L




Further activities y Jor
SO H

Expanding the certified products with

frozen category
}/1_???737_']\") —C =) nIEFﬁDD%}}z\_j(

Acquiring CoC (Chain of Custody) certification
CoCE¥5Itz B 1hts% CHUS

12
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Doug’s Speech
AN —BMCEO 59 -I7Z0VDAE—F

MRS ORE(CIZ, 8T, BE. FALOERZimII
CEICES, MODZLDANBE) - FITDEFRELDD

Doug McMillon, President and CEO - Walmart
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Thank you for listening.

OEEEHDIESITEVEUIZ,

Walmart

Save money. Live better.
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Best
*> Aquaculture
Practices.

Global Recognition of
BAP

BAPEREIE D 1H SRAIERENEE
Steven Hart, Vice President Asia Market Development

ATq—T +IN— b SN
GAA B REIME 7o 7 -9—4 vk TAROvT AUk

Global

Aquaculture
Alliance"



mailto:steve.hart@aquaculturealliance.org

Global

Aquaculture
Alliance"

Feeding the Future
RRERES

Population expected to reach 10 billion by 2050, and society
also becoming more affluent and resource intensive

Food demand expected to roughly double and protein
demand to increase by 30-50%

Existing food production systems cannot be scaled without
exacerbating climate change and biodiversity loss

Need to transform food production and aquaculture has a
major role to play

2050 IZ(ZF AOMN100BANITET HEF RSN HENENIRYERE
HMIZE>TL B,

BREZEITH2ME. AIFCEFTEXI0~50%DEMMARAEND,
BEORBBEEVATLIE, [IEEBIEAENSHIEEELSETICER
BEILARTEEL,

BREELEREZEETILEHRF. SRIVEEICTLE-TLS,




OUR MISSION @Rﬁi‘acuuure

£ 4 Practices.
M AR

To be the most trusted certification for
farm-raised seafood.

(FAT=BbD I v 3 UId)
1oL EBEINSIBREKEYDRIIZESZ &

The Best Aquaculture Practices (BAP) program offers the most comprehensive end-to-end certification, certifying every
step in the production chain. BAP standards are built on the four pillars of sustainability: food safety, environmental
responsibility, social accountability, and animal health and welfare.

BAPRRRE X oL AEMLTAF VL ar Fr— MR T HRIERIMHETY

BAPRRREIXIRIE~DEE. BEL. BEmETE. HEANDEEZ4OORITHITFTVET,



Best
WHY CHOOSE BAP CERTIFICATION? @Agf,aw.tu,e
HEBAPRIEZESDOMN?

Practices.

o

Comprehensive Responsible Benchmarked
aEE EEH RUFT—Y
Covers the entire aquaculture production

Encompasses environmental responsibility,

Benchmarked by internationally recognized
social accountability, food safety and animal

chain, including processing plants, farms, third parties: GSSI, GFSI, GSCP

hatcheries and feed mills

health and welfare EFH 7L E =B HEE T H HGSSI. GFSI,
MMITIE, BiES. BE. ARITEEET RESF.AESHNEE. BRTE. BIY@EL GSCPIZEESH BN TULNVET,
BEEEFI—2@FFHh/N—LTLET, L TLVET,

9

Trusted Helpful Resourceful
Bt HR— K

1)y —RX
Recognized and trusted by 150+ retail and Provides access to BAP Marketing Toolkit, Gain GAA membeszhéstatus as part of your
foodservice companies worldwide which includes specific assets for producers certification with access to a wealth of tools
HRFIS0ULEDINE, 7— RKH—ERA BAPR—4 T4 I—ILEXIRADTIER and resources from both BAP & GAA
BAPRREEZHRA. ¥ —47 v kL EEESh TIRELET, RELD—IRELTGAAD R EEREMET
TWEI, BHEMTEBAPLEGAAD EELY— )L
Y—REERWETEY,



THE PILLARS OF SUSTAINABILITY
BYRXTFFEUYUT1DOH

Environmental Responsibility IRIEANDEH{F
Compliance with standards that address issues such as habitat

conservation, water quality and effluents
A RO RE. KE. HKGEEDMBEIZH S L-REEDEST

Social Accountability I &E~DEE
Ensuring producers are following best practices in human rights,

labor laws, and employee health and safety
KEEDPANE. FEE. REEDREFEDRANTSVTARIZH LTSI EEHE

Food Safety EfA L
Assurance that no banned antibiotics or other chemicals are used

and that all approved chemical treatments are carried out in a

responsible fashion

BZIEEh TOOMAEYECZDOMDIEZYMENMEASN TR E BLVERESATNS
IARTOEFLENERZRF >TITON TS EDREE

Animal Health & Welfare B D& FE & 181l

Best practices in animal husbandry, addressing issues such as

disease control
EREEGTEDBBICHIGLI-EMEAE DRANT 59T 4 A%EB

Best
*> Aquaculture
Practices.

socia/ vt(\ﬂ‘al Heé/, 5
Best
*> Aquaculture
Practices
& Welfat®



BAP

CERTIFIED

6}) Ahold

X0 Delhaize

o

Publix

=SPFG

erformance Food Group

<AquaStar

SMART SEAFOOD

»
Slade Gorton & Co., Inc.

NORTH AMERICAN ENDORSERS
IERDT> R—H—

H amazon ‘ - M CAZIND|  y paroen Dfenep Gordon
Albertsm\s wno\.ESAlEcmB BR J\WUEAFS FOOD LION
@ - Loblaw & meijer metro
Rep LOBSTER Sfad’:'& Sehnucks SRS Sogen  sogetiem Sysco TARQ
“fopco Wakefern ~ Walmart a)gm %g‘go

mployes Owned Company

BETTER FOOD. BETTER FUTURE.

Suppllérs

vyl
e O X8 THC LINR Foo
= o »
Blue Glacier m ——= E 5)}/ S @ & HIGHINCORPOMTEDF DS
—Seafood Grovp— Beaver Street Fisheries, Inc Camanchaca SEAFOOD GROUP " GROBEST GREAT AMERICAN

SEAFOOD IMPORTS CO.

e ‘ sy
Sea‘ aj(
SHRIMP & SEAFOOD CO

>,
(

[ o
SANTA MONICA J

T SEAFOOD"
Family Owned Since 1939

Stavic Seafaads

Q TAMPA
sdﬁ;ﬂe \T—Ey MAID TrOPICAL % VITAFQODS (&% Nestlé PURINA.

TAMPA BAY
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3Y:7:1:) EUROPEAN & AFRICAN ENDORSERS

CERTIFIED J-0O0v/&F7ZIIHDI> k—H—

Food Service, Retail, Supplier
© obore M aqeson A§E«A @igiood  Celuetarth  Shbrakes Zooupass 88 g?‘;}

Crast ¢ A HOLMES ICELAND J SYKES & SONS

Direct Seafoods EurofoodLink

.........

e =SS Mé&Jseafood M &S s Marrfish METRO YA M PACIFIC : Sainsbury’s
@ s MERCADONA _ I&cBﬁtlse\r(s) MORRISONS WEST :

EST.1884

SUPERMERCADOS DE CONFIANZA

€siaci TESCO Waitrose =~ WHITBREAD m

'WOOLWORTHS



CHINESE ENDORSERS

REOCIT> r—H—
Ecommerce & New Retuailers

oy V% . \\“Yf’
¥ 5355 TFRESH sirmaccon 0 SBBD 2REE o)

FOOD MARKET

IRFEA 1
fbest.com
PERENKARRENIFS /l ‘\

Supermarket Retailers

mXiEEBtH

2 ¢ ) o
RO RN sofam UmAEGrard
arreiour . ’

pyrdl CItysuper O/e

>

Suppliers
09 e < . ey J 7—-‘? @
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OCEANIA ENDORSERS
ceRTIFIED AT =FOLT R—t—

Food Service and Retailers
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ENTERING THE JAPANESE MARKET
BEAY—4Y FTORE

2018

* First meeting with Japanese retailers

e Focus engagement with Japanese seafood
importers/suppliers

* @Gain first Japanese BAP endorsers and offer 15t BAP
product in Hitachi employee cafeterias

e 1stparticipation in Tokyo Sustainable Seafood
Symposium

2019

* Rapid acceptance of BAP with Japanese suppliers

* Continued focus on BAP promotional events

* Tokyo Seafood Show 1st BAP introduction

 BAP focused session at Tokyo Sustainable Seafood
Symposium

2020

* Seiyu becomes 15t Japanese retailer to endorse BAP,
followed by JCCU

* Despite pandemic continued growth of BAP support

* BAP recognized by Tokyo Olympic Games

* Participating in 37 Tokyo Sustainable Seafood

Symposium

2021

e Continue to focus on supporting sustainability growth in
the market

e GOAL 2021 (delayed from 2020)

2018

BARDINEEEDYZT—T 1420
BADKEFAEE - TS/ Vv—LDEE
>EHR

ERYDBAPT F—H—%#&F/L, BIID
HtEBEICTBAPRIID/KEYIIRHE S
nd,
BRYRATFTIIL—T—FR DRI L
(ZZ&n

2019

BARDY T4 —EDEHEIZKYBAPD
2T AN RO ELD
BAPTOFE—L a3V ARUMNIG|EHmETH
BRREY—TJ—R 3—3m
BEYRATFIINS—T—R - UROH L
TBAPREEIZOA—hAL=tyia i

2020
« BRABARDNEETHOH TBAPIZERIL.

JCCUMZhIZHi<o
INUTEVIIZED I DHLT ., GG R R
xS
BAPMWERAY U EYIIZREEIND
HRYRTFT-o—T—R-S RS LIS
&

2021
« MG TORRAIRELEREEX A DT &I

EREER

« GOAL 2021 Tokyo (20204 &YEHE)
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JAPANESE ENDORSERS
CERTIFIED HADT> R—H—
Suppliers
MKOKUBU)

’@‘ 6 ~= marunaniciiro  Shokuryu
MITSUI&CO. TOHO BUSSA
- tﬂm
7
< . HITACHI
¢ CO;I\"IR[}.SS Inspire the Next ON O D E RA g%LU E
CO-OP SEIYU
@ BEXEERRESESES I\‘f 91 ‘l’ O VL tkks#

Food Service and Retailers




BAP CERTIFIED PRODUCERS @Rﬁi‘awum
BAPRIEZMBLI-AEESE

Practices.
Number of BAP Certified Producers

Includes Processing Plants, Farms (including fallow), Hatcheries and Feed Mills (through May 2020) 2,729

Facilities

2500
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500

2004 2005 2006 2007 2008 2009 2010 2011 2012 2013 2014 2015 2016 2017 2018 2019 2020



Global
WHAT WE DO ﬁquaculture
GAA D & &)
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sz Global Global
E(lﬁgac}ulture 1 ,'3 Aquaculture Aquacy:lture
Alliance"
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You may have heard our

announcement at GOAL
GOALA VD7 L URATHHERRZEHIEELI=NM?

Attend our virtual meeting Dec 1 to learn more

Contact me to sign up

RALIBICEEISNBAN—FYILS—T AV IANDEBRLIAAIZFNETITERLL LY,




THANK YOU

Steven Hart (R 74— = /n— )
steve.hart@aquaculturealliance.org

Best
Aquaculture
Practices.

85 NEW HAMPSHIRE AVENUE
SUITE 200
PORTSMOUTH, NH 03801 USA

(603) 317-5000
INFO@AQUACULTUREALLIANCE.ORG

WWW.AQUACULTUREALLIANCE.ORG
WWW.BAPCERTIFICATION.ORG



http://www.aquaculturealliance.org/
http://www.bapcertification.org/

