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Terminology and abbreviations
Aquaculture Improvement Project: An alliance of farmers, processors, suppliers and
AIP

ASC
ASIC
Bycatch
CITES
ETI

buyers to address the impacts of aquaculture, namely poor water usage, over density,
improper zoning, poor feed management and insufficient disease control.1
Aquaculture Stewardship Council: An organisation that manages a leading certification
and labelling program of responsible aquaculture.2
Asian Seafood Improvement Collaborative
Fish and other marine life that are not targeted by fisheries but are incidentally caught by
fishing mechanisms.
Convention of International Trade in Endangered Species of Wild Fauna and Flora
Ethical Trading Initiative
Fish Aggregated Devices: Human made structures, either floating or anchored, which

FAD

FIP
Fisherfolk
GDP
Inclusive
Business

attract tuna. This can be an issue because of the high bycatch rates as well as the capture
of juvenile tuna, risking sustainability.3
Fisheries Improvement Project: Similar to an AIP, FIP brings together stakeholders
within the seafood industry to improve the management of fishery operations.4
People who catch fish for a living, fishermen and fisherwomen collectively.
Gross domestic product
A business model that seeks to contribute towards poverty alleviation by including low
income communities in the company’s value chain in a commercially viable way.

ISSF

International Seafood Sustainability Foundation

IUCN

International Union for Conservation of Nature

IUU
MSC
RFMO
SFP
Smallholder

Illegal, Unreported and Unregulated fishing
Marine Stewardship Council: An organisation that manages a standard and certification
for sustainable wild-catch seafood.5
Regional Fisheries Management Organisation
Sustainable Fisheries Partnership
A farmer with limited resources compared to others, most often land. It often depicts
farming that is low in technology, low returns, with women playing a vital role.6
Women’s economic empowerment: Increasing women’s access to economic resources

WEE

and opportunities including jobs, financial services, property and other productive assets,
skills development and market information.7
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Executive summary
Seafood plays a significant role for millions of people in the Association of Southeast Asian
Nations (ASEAN) region, both as a means of employment and for consumption. While supporting
the lives of many, primary levels of the seafood value chain (mainly, capture, production and
processing) are corrupted by environmental destruction, unjust treatment of local communities
and at times, human rights abuses.
Hotel groups and retailers hold a unique position to utilise their influence and purchasing power to
make positive changes that can cascade throughout the seafood value chain. Taking the initiative
to set targets, develop strategies and enforce policies that promote sustainably and responsibly
sourced seafood will not only improve the ecological conditions of marine and inland fisheries,
aquaculture environments, and the livelihoods of communities that live and work within it, it will
also reduce risks and improve the long-term viability of the business.
After conducting an evaluation of hotels and retailers operating in the region, it is noticeable
that while some companies are incorporating sustainability aspects into seafood procurement
programmes, there is a general lack of attention to the socio-economic conditions of the
individuals who are employed in the industry. Moreover, very little is disclosed on steps towards
smallholder inclusion and women’s economic empowerment. This is of particular importance
as small-scale producers account for more than half of all fish produced globally and as women
are significant, yet invisible, contributors to this sector.8 Yet, if given the right set of conditions,
women and smallholders can pave the way for business profitability and can contribute to a more
sustainable and inclusive industry, benefitting all parties involved.
With increased public attention on the environmental and social issues within the seafood
industry, there is both a need and opportunity for companies to achieve a sustainable and
responsible seafood supply chain – one that protects the marine environment and coastal
communities, while contributing to empowerment for women and smallholders.
This report serves as an introduction to the context of seafood sustainability in the ASEAN
region, including risks, the business case to address smallholders and women in procurement
strategy, and the state of corporate disclosure from hotels and retailers. It will present examples
of five companies who are demonstrating leadership in their industries, followed by a series of
recommendations to business to encourage a holistic approach to seafood procurement which
will benefit both the business, communities and the environment.
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The story
The fisheries and
aquaculture industry
employs nearly 60
million people globally, of
which 84% are in Asia9

Six out of the top ten fishing
countries are based in
Asia10, where 89% of the
world’s fish is produced for
human consumption11

In 2015, Asian countries
produced 53% of global
marine catches, 66% of
inland catches, and 90% of
the world’s aquaculture12

As both the leading producer and consumer of fish products, Asia plays a significant role in the seafood
industry. While providing food and jobs to millions worldwide, it is not without fault. Notable issues
brought by or upon the industry include:
•
•
•
•
•
•

Overfishing and resource depletion
Human and labour rights violations
Illegal, unreported and unregulated fishing
Concerns about food safety
Unintended consequences of bycatch
Inadequate regulation and oversight across the value chain

Consumer facing industries are in a unique position to influence the entire seafood value chain and
have the means to address some of the most pressing environmental and social challenges. Retailers
and hotel groups with food and beverage operations in the ASEAN region are powerful in their ability to
influence and engage with their consumers and suppliers. For example:

Retailers: With urbanisation and rising household incomes, Asia’s consumers are steadily

transitioning from traditional wet markets and neighbourhood stores to modern shopping venues
including supermarkets, hypermarkets and convenience stores. Foreign retail giants including WalMart Stores Inc. (U.S), Tesco (U.K.), Carrefour (France) and Metro Group (Germany) have been
focusing investments in Asia. Their stores can now be found in Vietnam, China, India, Thailand
and Malaysia.13

Hotels: Tourism is one of the fastest growing economic sectors in the world. It is an important

contributor to jobs, economic growth and environmental protection.14 The hotel sector, in particular,
is expected to grow: In March 2017, STR Global* reported an additional 583,054 guest rooms are
to be built in Asia, a 4.1 percent increase year-on-year.15 In 2016, it was predicted that over onethird of travellers will choose more eco-friendly travel options in the coming year.16
As the link between oceans and consumers, retailers and hotels have authority over brand and species
selection, product promotion and can educate customers to make more responsible purchasing
decisions. As they continue to grow in the coming years, as will their influence and power.

* A leading provider of data benchmarking and analytics for the global hospitality industry
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The challenges
By 2030, total fish
production will reach 187
million tonnes, up almost
45 million tonnes on
200817

Nearly 90% of fish stocks are
fished at biologically unsustainable
levels and are overfished or fully
fished, resulting in widespread
marine ecosystem degradation18

In a study of Cambodian,
Laotian, Burmese and
Vietnamese migrant workers,
69% reported labour rights
abuses during employment19

To cope with the growing global seafood demand, the industry has become increasingly industrialised,
pulling fish out of the sea at rates far beyond natural marine capacity. For example, throughout the
20th century in Thailand, rapid industrialisation of the fishing industry resulted in a sharp decrease in
stocks, where vessels today are only extracting about 14 percent of what was caught in the 1960s.20
As a result, ships are heading farther afield for longer periods of time, costing more money to bring
in ever-diminishing stock – putting pressure to keep costs down in other ways. Second to fuel, labour
is the costliest aspect to the catch process. Attempts at balancing the cost is a key contributor to the
ongoing use of unfair and sometimes illegal labour practices.21 It is widely reported throughout Asia that
Burmese, Laotian and Cambodian migrants are “recruited” to work on fishing vessels and in processing
factories – where they are forced to work for little to no money for years at a time. Recruiters and
employers may use methods including debt bondage, violence, intimidation and even murder to keep
order on ships and low-cost seafood available for consumers.22
With seafood consumption at a record high – about 20 kilos per person each year, meeting this demand
can be attributed to the proliferation of aquaculture. An industry growing faster than the pace of human
population growth, according to the FAO, aquaculture now accounts for half of all fish consumed.23 This
type of farming, nevertheless, still places high pressure on fisheries (to produce fish feed) as well as
has quite a number of social and environmental challenges. These include competition between smallscale and large business, mangrove destruction, pollution, escaping fish, disease and the high use of
antibiotics.
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The impact on smallholders and women

Of the 158 million
working globally in
the seafood sector,
90% are small-scale
operators24

Women are often responsible for
processing and informal small-scale
trading operations. Their work in
gathering, diving, post-harvest processing
and vending is not well recorded, despite
their important economic contributions.26

Estimated that half
of those who work in
capture fisheries and
supply chains are
women25

Small-scale fisheries and aquaculture farmers represent a large share of the seafood industry, from
catch to processing. The productivity of these smallholders is directly linked to their community’s
economic growth (contributing from 0.5-2.5 percent of the GDP27), food security (making affordable fish
available and accessible to the poor) and poverty reduction – efforts which are not always recognised
by national figures.28
Yet, it is these groups who are most vulnerable to unsustainable and irresponsible fisheries and
aquaculture management:
•

•

If stocks are overfished, fisherfolk must work longer and harder to bring in a diminishing stock.
Without access to more powerful boats or technology to reach new sites, these groups cannot
bring in the seafood needed to sustain their livelihoods.
At times, to make way for coastal aquaculture projects, such as shrimp ponds, mangrove
forests are removed. These forests serve as highly productive areas for feeding and spawning
for marine life. Without them, in addition to loss of marine wildlife, coastal communities
become vulnerable to erosion and impacts from tropical cyclones.

What’s more, is that female smallholders, are present in all segments of the value chain yet they are
‘invisible,’ underpaid, and do not have the same access to resources as men. While both genders play
important roles, there remains deeply rooted cultural differences and gender discrimination stemming
from the low value attached to women’s work. Within the seafood industry, this transcends in the
following:

• Vulnerability: To make way for industrial fishing operations, in some cases, is done at the

expense of the women who use the area for their own economic pursuits. For example, in the
Philippines, when shrimp aquaculture production was brought to the coastlines, it cut down the
mangrove forests – displacing the women who used the area for crab cultivation and firewood
collection.29

• Susceptibility to exploitation: Common human rights violations on fishing vessels affects

not only the men who work on these ships, but also their families. In many instances, wives
who assume responsibility of the household while their family members are out to sea can be
held responsible if money is owed to recruitment agencies or employers.30

• Limited access to resources: Property rights are still denied to women in many countries,
either by law, or more often by cultural segregation. It prevents them from owning their own
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boats and land. Without boats, female fishers cannot access the same fishing locations as
male counterparts; and without land, women cannot establish their own aquaculture projects.31
Furthermore, their limited access to capital limits their ability to purchase modern and
competitive technology for fishing, farming, processing and storing.32

• Limited access to information: When women and girls are given equal access to

education, decent work, and representation in decision-making processes, it will fuel
sustainable economies and benefit societies and humanity at large.33 However, in the seafood
industry, women often do not have the same access to information and training to improve
their skills and productivity.34

• Cultural and societal constraints: As women bear the childcare and household

responsibilities, they are often unable to leave their homes for time needed to access fishing
sites that are further out to sea.

Despite their vulnerabilities, under the right conditions smallholders can be at the forefront of creating
a more sustainable industry leading to increased business profitability. Some leading companies have
created comprehensive programmes that address supply chain issues. However, most have yet to
capitalise on the tangible benefits of environmental conservation and social progress that is gained
from smallholder inclusion and women’s economic empowerment.35
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The business case
If isolated, the seafood value chain cannot improve. However, when sustainable and responsibly
sourced seafood is demanded and valued, a market incentive is created for fish farmers and producers
to change their production or capture practices for the better.36 Aside from ceasing environmental and
socio-economic harm, there are tangible benefits to consumer facing businesses who increase the
sustainability of their seafood. These benefits can be best displayed via several “lenses.”

Employee engagement lens:
•

High employee turnover results in financial burden to companies. Those who support activities
that are seen as positive, whether to social or environmental causes have a good chance to
increase employees’ engagement and identity within a company.37

Reputational lens:
•

Companies who do not ensure a well-managed supply chain put themselves at risk. Even
nearly a decade ago, human rights organisations have been publicly outing retailers who
import seafood processed in factories with substandard working conditions.38 Addressing
human rights in the supply chain helps to avoid potential reputational damage to the company.

Long term security lens:
•

From an environmental perspective, sourcing from sustainable fisheries that ensure stock
conservation, ecosystem protection, and abide by relevant laws and regulations is important
to the long-term supply of seafood. If fish are pulled faster from the sea than they can be
replenished, or if the environment is damaged in the process, it is possible that these stocks
could be completely depleted.

Consumer demand lens:
•

With growing middle class and consumer awareness, shoppers have begun to drive demand
for certified sustainable seafood, which currently accounts for 14 percent of the global seafood
market – up from 0.5 percent in 2005.39 This pace of growth is ten times faster than the market
for conventionally-sourced seafood, presenting both leadership and commercial opportunities.
In 2015, the global sustainable seafood market was worth USD $11.5 billion in retail sales,
with manufacturers and retailers from Japan, North America and Europe40 acting as drivers for
change.

How an inclusive business model can help
Inclusive business is a model with a profit-making motive, yet contributes to poverty alleviation through
the inclusion of low income communities:

Business
opportunities
in value chains

Corporate
assets
and
expertise

Poverty
alleviation

Includes the poor in the value chain
as producers, suppliers, employees
and customers in which enhances the
competitiveness of the business while
simultaneously advancing the economic,
environmental and social conditions of the
communities in which it operates.
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Benefits to
communities

Benefits to
business

Private sector intervention

As it is many of the world’s most poor populations that rely on seafood for employment and food, an
inclusive business model which serves this population is one that would be not only sustainable, it
could give economic empowerment to smallholders and women.
Sustainability training:
Catch that is deemed
sustainable can be sold to
premium markets. Sharing
with smallholders and
fisherfolk the importance
of fishing in season, the
correct size and using the
right catch methods can
help to produce a more
sustainable product that
sells for a higher price in
the market.

Value added training:
As producers are firsttier of the value chain, if
their role is to only catch
and sell fresh seafood,
there is no opportunity
to add value. Training
on services such as
fish drying, marinating
or packaging can help
to increase the amount
earned for products.

Creating central buying
location: As smallholders are
fragmented, it can be difficult
for larger markets to access
their products. Creating
a central buying location
can lead to small catch
consolidation and improve
smallholders’ ability to access
these markets and sell their
products. Simultaneously, it
allows for a steady supply that
companies can source from.

Sustainable
development: Develop
premium products from
sustainable sources.

Business opportunities:
Open an opportunity to
provide new products;
enhance quality; and
create and strengthen
new market opportunities.

Retain license to operate:
Reduce local resistance and
confrontation; and strengthen
relationships with government.

Sustainable development: Develop local
sustainable industry; contribute to gender
equity and equality; and enhance rural
economic development, reduce resource/
environmental depletion.

Economic empowerment: Alleviate poverty and debt; increase income and employment; develop entrepreneurial skills;
and gain access to finance and credit.

Inclusive business can act as a powerful strategy that the private sector can use to contribute to
sustainable development and poverty alleviation, while simultaneously creating competitiveness and
benefits for the business:

Gender Spotlight:
Women play a crucial role within the smallholder system, yet are burdened by inflexible
working hours, gender bias and disproportionate amount of obligations including childcare and
housework. Private sector investment in women is relatively non-existent and companies often
ignore the day-to-day impact that women make in production.
Companies have the potential through their engagement with women to help spur rural
economic development, closing gender gaps and increasing yields on average by 20 to 30
percent.41 By increasing women along major value chains, companies can take advantage of
this opportunity to overcome constraints that hinder women’s economic empowerment. For
many companies in Asia, operations do not consider the element of gender, and when positive
impact for women is created, it is often achieved unintentionally.
In the agribusiness sector, acknowledging the importance of smallholder agriculture and
aquaculture for economic growth and climate resilience, as well as the central importance of
women smallholders, is key to developing inclusive value chains and equal labour rights.
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Disclosure performance of
hotel groups and retailers
To understand the state of publicly disclosed practices, policies and commitments, CSR Asia conducted
a desktop benchmarking analysis of ten retailers and ten hotel groups operating in the Asia. Hotels
were selected based on total number of rooms in Asia. Though majority of hotels are Asia-based,
multinational groups with significant operations in Asia have also been included in this assessment. As
for retailers, selection criteria was based primarily on size (by number of stores and/or revenue) as well
as by location, ensuring regional coverage.
CSR Asia developed a framework to objectively benchmark a company’s disclosure performance on
seafood procurement. The assessment was based on four criteria:

1
2
3
4

General sustainability policies: The management approach on sustainable
seafood, including any international principles or initiatives signed or participated in.

Challenges: The challenges encountered by the companies in choosing to source
sustainable seafood, and the action plans they launched to address the challenges.

Smallholder inclusion: Approach, practice, commitment and/or targets that seek to
include smallholders and/or small-scale producers in the value chain.

Gender inclusion: Approach, practice, commitment and/or targets that seek to
reduce inequalities of women within company, or value chain.

The assessment was conducted with the use of publicly available information including Annual Reports,
Sustainability Reports and corporate websites.†

†

CSR Asia has chosen not to disclose the names of the benchmarked companies, as the results are based on publicly available

information at the time of research, and it is possible that these companies do have policies, commitments or practices which are
not disclosed which may impact the scores.
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Assessment highlights‡
Environmental related data on seafood supply chain

9

7

Disclosure

Social related information on seafood supply chain
2
2
Report using Global Reporting Initiative (GRI)
2

HOTEL RETAIL

7

Governance

Members of UN Global Compact

International
sustainability
standards

5
5
Follow ISO 26000 guidance on social responsibility
0
3
Follow UN Guiding Principles on Business and Human Rights
0
1
Signed UN Women Empowerment Principles
2
1

Seafood
sustainability
standards

Source Aquaculture Stewardship Council (ASC)-certified products
4
1
Source Marine Stewardship Council (MSC)-certified products
5
4
Source Global Good Aquaculture Practice (Global GAP)-certified products
1
3

Gender
Inclusion

Smallholder
Inclusion Challenges

Seafood
related
initiatives

Mention
challenges in
achieving a. . .

Smallholder
related
initiatives

Gender related
initiatives

Involved in or support seafood related multi-stakeholder initiatives or partnerships
8
3
Participate in or support Fishery Improvement Projects (FIPs) or Aquaculture Improvement Projects (AIPs)
2
) (AIPs)
2
Participate in, or support consumer awareness campaigns on promoting sustainable seafood
9
2
. . .environmentally sustainably seafood supply chain
3
0
. . .socially sustainably seafood supply chain
0
1
Reported policies related to smallholder inclusion
5
2
Disclosed smallholder inclusion practices along their supply chain
7
4

Disclose policies related to gender inclusion
4
4
Disclose practices related to gender inclusion
4
4

‡

Majority of which are at group level,
and focus on employees within the
organisation, not within the value chain.

If a company was deemed to have satisfied an indicator, a score of one was given. If

an indicator was not apparent, a score of zero was given.
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The analysis indicates several shortcomings of both hotel groups and retail companies in their
disclosed information:
•

Lack of disclosure on social aspects: Companies commonly focus on the environmental
aspects of their seafood commitments and performance, rather than on social aspects. Few
companies include statements on the prevention of forced labour, including child labour and
modern slavery.

•

Headquarter location influences score: European and North American based companies
(with operations in Asia), in general, score higher than regional or local companies within study
indicators.

•

Business type brings different results: Overall, hotel groups score higher than retailers
within study indicators.

•

Inadequate smallholder recognition: While some disclosures include smallholder inclusion
within the supply chain, most lack clear policies and strategies that enable and support long
term development.

•

Limited gender inclusion: While some of the companies make use of measures to promote
gender equality within their companies, these policies do not extend beyond the limits of their
own company, or into their supply chain.
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Case Studies
Emerging good practices from industry
influencers
Expanding on the findings of the benchmarking assessment, the following provide examples of
emerging good practices of seafood sustainability among five companies. Summary of findings from
case studies are as follows:
•

Successful programmes do not necessarily aim for 100 percent sustainable or responsible seafood
procure from the beginning.

•

Selected companies are working at various levels of the seafood supply chain to ensure the
success of their programmes. Most are targeting the primary supply levels to improve the conditions
for migrant workers through partnerships with organisations.

•

Companies are not just looking for short term gains, but are actively working to increase the supply
of sustainable options in the future with their investments, be it through adoption of standards,
codes of conduct and labels, assuring traceability or by participating in sectoral multi-stakeholder
initiatives and seafood sustainability initiatives.

•

16
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Hyatt: 2020 Environmental Sustainability Vision
With a supply chain that supports hotels in more than 50 countries, Hyatt believes that as a global
brand, they can inspire positive change in the hospitality industry. To this end, Hyatt is working with
World Wildlife Fund (WWF) to analyse its supply chain and to develop corresponding goals and
strategies.

Programme Overview:
Responsible seafood procurement was introduced as part of Hyatt’s 2020 Environmental
Sustainability Vision and includes:
•

Certified sources: More than 50 percent of global seafood volume to be responsibly sourced,
with at least 15 percent from MSC or ASC-certified fisheries or farms.

•

Species removal: Shark fin has been removed from the menus of all food and beverage
operations.

•

Second-tier criteria: Sourcing from fisheries and farms in transition to sustainable and
responsible practices but have not yet achieved MSC or ASC standard. Examples include
comprehensive FIPs and AIPs.

In 2015 Hyatt conducted a global audit to determine its 2014 baseline on which to develop its
purchasing strategy, finding that 8.5 percent of global seafood purchased satisfied responsible
purchasing criteria. After working with WWF and its global hotels, Hyatt has worked to achieve 18
percent of global seafood purchased satisfying purchasing criteria in 2016, doubling the percentage
since the baseline year.

Briefing report on seafood for ASEAN retailers and hotel groups
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Challenges:
•

Tracking and traceability: Suppliers may only know who they are buying from and selling
to, but not the product’s origin. Furthermore, obtaining scientific names, or even consistent
common names can be a hurdle, as many countries use different names for different species.

•

Eco-labels: Rigor around sustainability varies even among products with eco-labels or NGO
endorsement, adding to the difficulty of purchasing seafood that meets certain criteria.

•

Human resources: Without traceable and verified certification, purchasing teams may
be required to have specialised knowledge of not only species, but also where the product
originated, how it was caught or produced, sustainability rating and status, in addition to their
regular, daily responsibilities.

•

Ordering fluctuations: Because fresh or live seafood is preferred over frozen, purchasing is
decentralised across hotels and demand fluctuates widely depending on banquets and events.
Hotels often cannot commit in advance to large volumes needed by their suppliers to secure
sustainable or responsible products.

Success Factors:
•

Internal training: Annual training for chefs and purchasing teams, and support systems have
been established so that those within the company can begin to understand the complex
nature of sustainable seafood sourcing.

•

External training: Working with suppliers to help increase the education and awareness
of the details of the programme. With support from WWF, MSC and ASC, Hyatt has held
workshops with its suppliers in the US, Korea and Japan. These local level engagement
initiatives are critical for a company with a decentralised purchasing platform to share
sustainability priorities and identify opportunities for improvement.

•

Education and awareness: Public awareness has fuelled successes in increasing
sustainable seafood purchasing and banning shark fin. Guest demand will continually be
important as Hyatt continues to advance sustainable offerings and address other vulnerable
seafood species.

•

Increasing sustainable and responsible supply: Hyatt supports FIPs and AIPs to contribute
to the increase of sustainable seafood supply in the long term. Hyatt is listed as an official
FIP participant for all FIPs listed by WWF US on seafoodsustainability.org, which includes
Vietnam, Peru, and Ecuador. This participation involves advocacy and engagement with
suppliers and governments to drive broader action, as well as funding and purchasing from
fisheries and farms. Working to increase the supply will also likely help decrease price
premiums as has been seen with items like MSC-certified white fish.

Collaborations:
•

WWF: Working with WWF’s global network offices in China, Hong Kong, Japan, South Korea,
Singapore, and India to increase the amount of sustainable seafood available, education and
awareness campaigns, sourcing and reducing or eliminating procurement of highly vulnerable
species.

•

Local suppliers: Engaging local supply chains in its global markets to increase awareness
of, and demand for MSC and ASC-certified products. Due to the nature of Hyatt’s procurement

18
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(decentralised and often on a hotel by hotel basis), purchasing is set up in a way that it
requires engagement of local suppliers and distributors in each region to drive change up the
supply chain.
•

Local Communities: Hyatt has engaged with local fisheries and farmers for low-impact
seafood. For example, Grand Hyatt Jakarta leverages rotating menu specials to feature daily
local deliveries.

Hotels Bringing the Programme to Life

Grand Hyatt Hong Kong

Grand Hyatt Singapore

Actions:

Actions:
• Limited the number of seafood items offered on
menus from over 600 to less than 100
• Social media and public awareness campaigns
used to gain guests and public support
• Obtained MSC and ASC-Chain of Custody
certification and acquired a seafood importer
license to import from new international
suppliers

•

•

Prioritised seafood items with the
highest procurement volumes and
identified sustainable alternatives
Encouraged seafood suppliers to
supply products that satisfy criteria

Achievement:
58 percent of seafood sourced are MSC
or ASC-certified or from other responsible
sources in 2016, 500 percent increase
compared to 2014. By working with the
other Hyatt hotels in Hong Kong and
various suppliers, Grand Hyatt Hong Kong
is helping to shift the seafood supply chain
in a challenging market.

Achievement:
While some certified seafood has a higher price,
by consolidating to less than 100 items, the hotel
reduced costs and achieved 40 percent MSC or
ASC-certified seafood. This location has also
stopped serving Bluefin Tuna, a major challenge
due to consumer demand in the hotel industry.

Park Hyatt Tokyo
Actions:
• Engaged suppliers to increase MSC and ASCcertified seafood in its market
Achievement:
The first hotel in Japan to obtain an MSC and ASCChain of Custody certification, contributing to the
awareness around the certifications in a market
where they are relatively new.
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Grand Hyatt Erawan Bangkok
Actions:
• Negotiated with suppliers to import sustainable
seafood
• Assisted other local restaurants to source
sustainable seafood
Achievement:
Brought in shrimp and oysters from MSC or ASCcertified sources despite the fact that ASC seafood
farmed in Thailand is earmarked for export, limiting
availability within the country.

Impacts:
•

Improving livelihoods: Supporting FIPs, AIPs and conservation improvement projects
contributes to the long-term viability of seafood. ASC and AIPs involve stakeholder
consultation in indigenous communities on health risks and access to resources, while MSC
and FIPs ensure multi-stakeholder engagement, including local fishers, governments and
communities.

•

Increasing development: By focusing on traceability, the company can keep better track of
product origins and can work to address the community challenges and recognise sustainable
practices.

Future Plans and Opportunities:
•

Increasing traceability and transparency in Hyatt’s supply chains by working with suppliers and
distributors.

•

Identifying new collaboration opportunities with other businesses to help influence the supply
chain.

SOURCES:
•

Corporate Responsibility Scorecard

•

Hyatt announces major global initiative to source seafood responsibly in partnership with
world wildlife fund

•

Hyatt unveils new 2020 environmental sustainability strategy

•

Corporate Responsibility at Hyatt

•

Corporate Responsibility Reports

Photo from: Hilton
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Hilton: Travel with Purpose
Hilton is one of the largest hospitality companies in the world with 14 brands and over 5,200 properties
in 105 countries and territories in their portfolio. As part of its global corporate responsibility strategy,
Travel with Purpose, Hilton engages its value chain to source responsibly and sustainably.

Programme Overview:
In 2015, Hilton conducted a thorough audit of several
categories of sourcing, including seafood. This led to the
creation of a dedicated role and cross-functional advisory
group to develop a comprehensive responsible sourcing
strategy. Hilton also entered into a partnership with World
Wildlife Fund, to reduce its impact on the environment, and
evolve its global business practices.

Percentage of Hilton’s Seafood

In 2016, Hilton announced a series of industry-leading
seafood targets. By 2022, they aim to:
•

Protect the Endangered: Ban the procurement
of endangered species identified by WWF utilising
IUCN1 and CITES2 rankings from all owned, leased,
managed and franchised Hilton properties.

•

Buy from the Best: Purchase at least 25% of global
seafood volume for owned, managed and leased
properties from MSC or ASC-certified fisheries and
farms.

•

“Buy from the Best“
"Buy
from
Best"
“Invest
in the Rest“
"Invest in the Rest"

Invest in the Rest: Supply the remaining volume from sources working towards certification and
sustainable improvement, “green” seafood species on WWF seafood guides, and tuna products
from International Seafood Sustainability Foundation participating companies.
1
2

International Union for Conservation of Nature
Convention of International Trade in Endangered Species of Wild Fauna and Flora
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To progress towards these goals, Hilton developed a three-fold approach:
1. Train its team members in responsible seafood sourcing, and involve guests in its seafood
commitment.
2. Deepen partnerships with NGOs and suppliers that are committed to sustainable seafood,
including the WWF.
3. Measure and report on seafood progress over time.

Impacts:

Challenges:

•

Based on a 2015 baseline, an estimated
10% of Hilton’s known seafood volume
meets its “Buy from the Best” and “Invest
in the Rest” criteria.

•

Hilton Singapore was the first hotel
in Asia to receive Chain of Custody
certification for MSC and ASC-certified
seafood.

•

Gaps in the awareness and capacity
of team members and suppliers to
source seafood responsibly.

•

Gaps in available seafood
purchasing data, and the need to
improve procurement tracking to
ensure traceability to sustainable
and responsible sources.

Success Factors:
•

Training: Hilton launched a global rollout of responsible sourcing and seafood eLearning
modules and tools for its team members. These resources were developed in collaboration
with WWF, MSC and ASC.

•

Guest Assurance: Hilton was the first global hotel company in Europe to achieve MSC-group
certification for 60 owned, leased and managed hotels, while Hilton Singapore was the first
hotel in Asia to receive Chain of Custody certification for MSC and ASC-certified seafood.
Hilton Singapore has also recorded growing sales and positive guest feedback of its MSC
certified dishes, with several among its bestsellers.

Future Plans and Opportunities:
•

To monitor global completion rate of their seafood training resources, and improve team
understanding and engagement in Hilton’s sustainable seafood goals.

•

Continue engaging internal and external stakeholders to define next steps in priority markets,
as well as improve data quality and collection. This includes working towards improved
traceability to responsible sources, for instance by leveraging MSC and ASC-Chain of Custody
certification.

SOURCES:
•

Hilton + sustainable seafood

•

Hilton announces year-one progress on
sustainable seafood commitments

•

Hilton 2016-2017 Sustainable Seafood Report

•

Hilton Human Rights Policy Statement

•

Hilton 2016-2017 Corporate
Responsibility Report
GRI G4 table
Responsible Sourcing CR Report

•

Hilton Responsible Sourcing Policy
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Image from: Tesco

Tesco: The UK example
As the UK’s largest fish seller, Tesco aims to offer customers the products they want: Seafood that
is affordable, high-quality and controlled in a way to ensure stocks are healthy using management
practices to minimise environmental impacts. With tens of thousands of direct and indirect suppliers,
Tesco considers seafood as an area where they can make meaningful impact.

Programme Overview:
Tesco’s sustainable seafood mission is based on five key aspects:
•

100 percent of wild-caught seafood to be independently MSC-certified

•

To source farmed seafood from producers that are certified by robust, science-based thirdparty standards

•

Ensure all seafood can be traced back to its source and adopt a zero-tolerance policy to IUU
fishing

•

All branded canned tuna is either pole and line, FAD-free or MSC-certified

•

Ensure that no endangered or critically endangered species are sold, as defined by the IUCN
Red List

Briefing report on seafood for ASEAN retailers and hotel groups

23

To guide procurement, Tesco has established a Seafood Policy. This policy guides four areas including:
Wild Fish
Aiming to rapidly
increase the
amount of MSC
labelled seafood.

Farmed Fish

Diversity

Human Rights

Fish from aquaculture
must fit requirements in
terms of animal health
and welfare, environment, ethics and feed.

Marketing less popular
species like hake, sardines,
pollock, sprats and mackerel
to lessen the strain on high
demand species.

Assessing and taking
action through their
seafood supply chain
to limit the risks of their
products.

In addition to the Seafood Policy, Tesco’s management approach to seafood includes:
•

Modern Slavery Statement: In line with The UK Modern Slavery Act, Tesco reports each
year what they are doing to combat modern day slavery. In their 2016/17 report, they share
the start of a comprehensive human rights risk assessment tool on their entire seafood supply
chain, with a focus on the Thai shrimp industry.

•

Human Rights Policy: Tesco supports the UN Universal Declaration of Human Rights and the
International Labour Organisation Core Conventions across three areas of their operations:
Employees

Suppliers

Employees are all
Ensures the right to
treated fairly, equally healthy and safe working
and feel valued.
conditions, free from forced
labour, child labour and
human trafficking.

Governance
Colleagues, suppliers and their staff can raise
their concerns through the Protector Line – a
confidential email and telephone service which
can be recorded, investigated and actioned to
prevent issues and violations.

Challenges:
•

Forced labour risks can still exist regardless of regular audit programmes.

•

Tackling the underlying factors that can lead to forced labour are complex, despite efforts of
collaboration, increased political will, strengthened policies and codes of conduct.

•

The issues in shrimp supply chain in Thailand are long standing and especially complex. To
help tackle this issue, Tesco is a member of the Seafood Task force – an industry led alliance
with the objective of implementing traceability systems to help improve standards across the
Thai seafood industry. Tesco is also a Strategic Partner of the Issara Institute, which engages
directly with workers in Tesco’s Thai shrimp supply chain, and works with suppliers on
improvement actions required.

Business Impacts:
•

Short-listed for the Thomson Reuters Foundation ‘Stop Slavery’ Award in recognition of their
work to address trafficking and forced labour.

•

MSC-certified fish is now available on all their 656 fresh fish counters in the UK, as well as
through a range of over 120 pre-packed and frozen fish and seafood lines, all marked with the
MSC label.

•

Shrimp supplier requirements include traceability of all Southeast Asian shrimp feed back to
the fishing vessel using independent NGOs to monitor high-risk areas.
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Industry Impacts:
•

Developed the Advisory Note for the UK supply chain on how to avoid illegal, unreported and
unregulated (IUU) fishery products in collaboration with 16 other stakeholders.

•

Worked with suppliers to develop a SEDEX Self-Assessment Questionnaire, that will form a key
part of Tesco’s engagement with fishing companies on human rights labour standards. This will be
available to all industry members using SEDEX.

•

Supported the development of PAS 1550, a tool that helps guide seafood importers and
processors to determine that seafood which is caught or imported into the EU has been legally
caught, transported and processed.

•

Involved in advocacy to improve management of tuna fisheries globally, as a signatory to the
World Economic Forum Tuna Declaration, and through collaboration with other retailers and
brands in the UK.

Partnerships:
Fishing operations can involve up to six supply chain levels from retail operations. Tesco is working with their
suppliers, other businesses, relevant authorities and NGOs to address risks associated with this complex
value chain. Partnerships, memberships and multi-stakeholder initiatives include:
•

Issara Institute: To provide assistance to victims of forced labour and trafficking. As part of this
project, Tesco is working to ensure that migrant workers in their Thai shrimp supply chain have
access to Issara’s helpline.

•

Seafood Task Force: A forum for businesses, NGOs and government to collaborate to identify the
key measures needed to end modern slavery, labour abuses and IUU fishing in the Thai seafood
industry.

•

Ethical trading Initiative (ETI): An internationally recognised set of standards based on International
Labour Organisation conventions. Members of ETI drive labour improvements around the world.

•

Consumer Goods Forum: As an active member, Tesco is working with others to address forced
labour risks in lower tiers of the supply chain.

•

Sustainable Fisheries Partnership (SFP), Seafish and the Monterey Bay Aquarium: Mapping
seafood supply chain to assess risks.

•

Global Declaration on Tuna: Private sector partnership working with suppliers to ensure that all tuna
is traceable by the year 2020. Tesco is an endorsing company along with over 50 of the largest tuna
processors, marketers, traders and retailers.

Future Plans and Opportunities:
•

Develop and further refocus ethical trading programme using information gathered by Sedex, an
audit tool for suppliers.

•

Tesco will continue its engagement with tuna brands following the introduction of branded tuna
requirements in 2016 with a view to all tuna coming from sustainable sources.

SOURCES:
•

Modern Slavery Statement – Tesco

•

Seafood policy – Tesco

•

Tesco – leading on sustainable seafood – Tesco

•

Tough sustainability standards for our affordable, quality fish at Tesco – Tesco
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Aeon Stores: Aeon’s Sustainability Principles
Aeon Group is growing to be the number one retailer in the Asia Pacific region with operations across
most Southeast Asian countries as well as India, China and Japan, with over 520,000 employees and a
consolidated operating revenue exceeding USD $72.8 billion. In 2006, Aeon became the first Japanese
retailer to attain MSC-Chain of Custody Certification, marking the first step to where AEON is today as
a leader in responsible seafood sales within Asia.

Programme Overview:
In 2014, Aeon announced the “Big Challenge 2020,” and groupwide Sustainable Procurement
Guidelines. For their seafood policy, the focus includes:
•

Provision of sustainable products: To actively sell MSC and ASC-certified products

•

Elimination of illegal trade: To comply with international conventions, such as CITES

•

Establishment of traceability measures: Specifically looking at Indonesian fisheries to
strengthen resource management

•

Regular risk assessments: To mitigate risks and review countermeasures to procure more
sustainable seafood

The 2020 Big Commitments for seafood procurement are to:
1. Aim for 100 percent acquisition of MSC/ASC-Chain of Custody certification by Aeon’s
consolidated subsidiaries operating general merchandise stores or supermarkets
2. Provide sustainability proven private brand products in all major fish species
3. Increase sale of MSC and ASC-certified seafood from 3 percent to 10 percent
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Impacts and Results:
•

In 2014, Aeon became the first retailer in Japan to introduce ASC-certified salmon to the
Japanese market.

•

As of February 2016, 36 MSC-certified products offered across 18 species (more than any
other Japanese retailer) and nine ASC-certified products across four species.

•

In 2016, introduced a permanent corner to display only MSC and ASC-certified products in 15
stores in Aeon Retail Co. Ltd.

Challenges:
•

Since 2010, Aeon has integrated MSC into their sourcing list. However, the growth in the
market of MSC products has been limited. This is likely due to the cost of certification – if the
market does not recognise the value of the label then the cost is not justified. Beyond Aeon in
Japan, there is a lack of buyers who recognise the label.

•

Efforts on MSC labelling have been driven from the retailer side rather than consumer demand
as Japanese consumers are not fully aware of the ecological state of the oceans.

Success Factors:
•

Seafood Assessment Committee: Comprised of several divisions including Aeon’s
Environment Division of different company levels, this committee analyses risks and
opportunities, reviews feasible projects and uses the results to plan key initiatives.

Partnerships:
•

WWF: who helped to source more sustainable seafood options. This led the retailer to become
the first in the country to sell ASC-certified salmon.

•

GSSI: the first Asia-based retailer to join the Global Sustainable Seafood Initiative, a global
multi-stakeholder platform for collaboration on environmental sustainability of seafood.

Future Plans and Opportunities:
•

Will continue to promote procurement of sustainable seafood by increasing the number of
companies within the Group which have Chain of Custody certification.

•

Will promote procurement of sustainable seafood by increasing the number of companies that
acquire certification.
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SOURCES:
•

2016 Aeon Sustainability Report

•

2017 Sustainability Pamphlet

•

Formulation of Aeon Sustainability Procurement Policy and Sustainability Procurement
Goals for 2020

•

AEON aims to increase sales of ASC-certified seafood in Japan – ASC

•

Eco-Labelled Seafood in Japanese Market: Wtp Analysis Using Choice Experiment –
Uchida, Onozaka, Morita and Managi

•

GSSI grows in Asia, announces Aeon as funding partner – Undercurrent News

•

Searching for market-based sustainability pathways: Challenges and opportunities for
seafood certification programs in Japan – Swartz, Schiller, Sumaila and Ota

•

Supermarkets: Something Fishy – WWF Hong Kong

•

Sustainable Principles: A case-study of AEON/Japan - Dr. B.Hallier

•

What does a healthy ocean have to do with me? – WWF Hong Kong

•

With respect, Japan is on board with seafood sustainability – Seafood Source
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Thai Union has also set a long-term commitment to source 100 percent of their tuna from MSC-certified
or FIP fisheries. By 2020, their goal is to reach 75 percent of this target. To support this initiative,
they are aiming to have full digital traceability across their global tuna supply chain – from catch to
consumption.
To guide the programmes, Thai Union has established the following initiatives to drive their 2020
Roadmap:
•

Project Fishbone: Data collection of the working conditions on board vessels that land
in Thailand, aiming to improve the accuracy and efficiency of digital records, work with
government regulators and expand compliance with fair labour policies.

•

Ethical migrant worker recruitment policy: Introduced in 2016, regulates the use of
employment brokers in Thailand.

•

Traceability: Digital seafood traceability that will provide information on operations of all
suppliers and vessels to improve transparency.

•

IUU fishing: To tackle IUU fishing, Thai Union has established harvest controls, stock
assessments and improved catch documentation. The Company also conducts regular audits
to ensure compliance with government regulations, the International Seafood Sustainability
Foundation (ISSF) and the Thai Union Code of Conduct.

•

Workforce health and safety: Safe working practices are promoted through programmes and
training sessions to improve conditions for employees.

Partnerships and collaboration:
•

Issara Institute: To establish a worker helpline to report abuses of human or employment
rights.

•

Migrant Workers Rights Network & Labour Rights Promotion Network: To train migrant
workers on the human and employment rights to which they are entitled.

•

Seafood Task Force: Audits Thai seafood supply chain for human and labour rights abuses
with a labour code of conduct that describes how workers should be treated throughout the
industry.

•

National Fisheries Institute Crab Council Task Force: To address potential labour and
sustainability issues in the crab supply chains across the region.

•

Thai Union works closely with Regional Fishery Management Organisations (RFMOs), fishing
authorities and regulators and NGOs such as the ISSF to assess stock levels across sources
to ensure that stocks maintain healthy levels.

•

Thai Union supports organisations around the world in conserving and breeding vulnerable
marine species, and continues to improve traditional fishing methods to minimise bycatch.

•

Asian Seafood Improvement Collaborative (ASIC): Under ‘chicken of the sea’ brand, the
company is a member of Fishery Improvement Project Protocol and Shrimp Improvement
Project Protocol which aims to engage on issues of improvement in Asian seafood industry.

Impacts and Results:
•

Protection of migrant workers: Various initiatives have been introduced to Thai Union
including welfare committees, ethical recruitment policies, worker hotlines and training on
worker and labour rights to improve employee livelihoods.
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•

Access to financial services: A 2016 report released by the McKinsey Global Institute
demonstrates how digital financial services can drive financial inclusion and economic growth
simultaneously.43 Today, 100 percent of Thai Union workers in Thailand receive electronic
payments, including plant-level workers, some of whom are migrants.

•

Self-sustainable: Working with Right Livelihood Foundation to develop a model for a
sustained fishing community, Thai Union is helping to establish social enterprise initiatives that
encourage local fishers to sell their sustainably caught fish and earn their own income.

Challenges:
•

Labour abuses in the seafood industry: At least 15 percent of seafood caught worldwide
is illegal and may violate human or labour rights. Human trafficking, child and forced labour
remains a common issue in the seafood industry.

•

Transhipment: Transhipment occurs when a commercial operator transfers catch at sea to
other boats to avoid port calls and controls. Although legal, transhipment has the potential to
mask illegal and unethical behaviour.44

•

Technical difficulties: Traceability and efficiency is improved when records are digital.
However, going digital has its challenges – mounting affordable digital technology onto a
mobile fishing boat pose more challenges than to a static farm or factory.

Success Factors:
•

Streamlining purchasing: In 2015, Thai Union reduced the number of fishing vessels they
purchased from 2,000 to 400 to increase traceability of seafood.

•

Business ethics and labour Code of Conduct: The Code of Conduct stipulates that work
must be legal and safe. It is required that that all contracted suppliers sign and adhere to the
principles.

•

Agreements and partnerships: In July 2017, Greenpeace and Thai Union have jointly
agreed to a comprehensive list of reforms – further addressing illegal and overfishing,
improving the livelihoods of thousands of workers.

Future Plans and Opportunities:
Thai Union has successfully implemented several programmes in their Thailand operations, and are
seeking to expand them on the global level throughout the supply chain. Projects include:
•
•
•
•

Migrant rights education
Auditable labour code
Ethical migrant worker recruitment policy
Project Fishbone

Additionally, Thai Union is working to ensure that fish stocks are sustainable in coming years. Initiatives
include:
• Launching new FIPs to increase the amount of sustainable fisheries
• Funding academic and scientific research in fisheries development and effective fish stocks
management
• USD $90 million investment into initiatives to increase the supply of sustainable tuna
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SOURCES:
•

2020 Milestones – Thai Union Sea Change

•

Issara institute, Thai Union sign MOU to continue collaboration for improved labour
conditions – Thai Union

•

Modern Slavery Act Transparency Statement – Thai Union

•

Our progress – Thai Union Sea Change

•

Our tuna commitment – Thai Union Sea Change

•

The Southeast Asian Shrimp Aquaculture Improvement Protocol – ASIC

•

Sustainability Report 2016 – Thai Union

•

Thai Union statement on partnership for tuna fishery improvement in the Indian Ocean –
Thai Union
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Next steps
There is emerging good practice from companies who are
taking steps to improve environmental and social conditions in
the seafood value chain. That said, there is still much room for
improvement in developing a strategy that is inclusive of the
very populations who rely most on seafood in Asia: small-scale
producers and women. When companies use their influence to
promote a sustainable seafood value chain that is inclusive of
smallholders and women, benefits can be felt both by business
and the partnering communities.
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Below are recommendations to hotels and retailers who are interested in capitalising on the benefits of
sustainable seafood, smallholder inclusion and women’s economic empowerment.

POLICY
•

Supplier Code of Conduct: A Supplier Code of Conduct is a tool used to set rules, principles and
expectations of a company’s suppliers. Establishing a Code which incorporates a human rights
due diligence framework based on international standards, should include a zero-tolerance policy
on forced and child labour, respect freedom of association and collective bargaining, and should
proactively prevent discrimination and inequalities. To reduce gender inequalities, the Code can
include recognition to hidden or unpaid roles filled by women, specifically referencing the seafood
supply chain.

•

Procurement policy: A procurement or sourcing policy sets specific requirements which must
be met before goods and services can be purchased. For seafood, there should be requirements
for legality, environmental protection, equitable treatment of people in the supply chain including
women, and standards on the welfare for farmed fish.

PRACTICE
•

Source sustainable options: While third-party certification and standards may not contribute to
smallholder inclusion, it is a good starting point for companies who want to improve their seafood
procurement and assist in pushing for improvement in certification schemes.§ Beyond certified
options, retailers and hotels are recommended to use their procurement policy to source from
options that uphold environmental and social elements, favouring suppliers that give greater voice,
power and value to workers and small-scale producers. With those who do not, work with them to
encourage the transition to responsible or sustainable seafood.

•

Collaborate with others: Multi-stakeholder initiatives bring together governments, civil society and
private sector to address complex challenges, such as human rights issues. Within the seafood
industry, this type of engagement can serve as collective action; advocating for rules, such as catch
limits or employment standards. MSI’s should operate transparently, communicate improvement in
performance, work in harmony with active participation from civil society leaders, and if applicable,
must demonstrate their sustainability through an independent assessment process.** Collaboration
can also be bilateral, such as direct engagement with NGOs or other organisations.

COMMITMENT
•

Setting targets: Setting time-bound corporate goals is critical in supporting sustainability efforts.
Starting with goals that are most relevant to the company can help to mitigate risks, while
supporting business development. Moreover, targets should be set in areas where the business
identify risks and gaps where they can make the most significant impact.45

•

Measuring and reporting: Consumer facing companies should be able to provide their
stakeholders with accurate information to make informed decisions. Policies relating to sustainable
seafood procurement should be disclosed, streamlined, accurate and easily accessible to the
public.

A list of certifications and standards can be found in Appendix A
** A list of relevant MSIs can be found in Appendix A.

§
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STRATEGY
•

Education: It is important to educate consumers about sustainably sourced products, and to
share why there may be a price premium. Simultaneously, consumer awareness assists when
removing vulnerable and endangered species from shelves and menus. A prime example is on the
consumption of shark fin: between 2011 and 2014, 85 percent of Chinese consumers said they
had given up shark fin soup, two-thirds of which cited awareness campaigns as the reason for
change.46

•

Integration: The most successful sustainability plans are those which are fully integrated in
the company’s policies, procedures and operational plans. To meaningfully improve seafood
sustainability, smallholder inclusion and women’s economic empowerment, these items, too, must
be reflected and actioned throughout the business.

•

Supply chain mapping: Knowledge is power when it comes to your supply chain. Understanding
where a product is sourced helps to identify the inherent risks to business as well as the
governance challenges. It can highlight both high-risk operations and low-risk.47 At a minimum,
businesses should consider mapping their first-tier suppliers to assess risk. When medium and
high-risk areas are discovered, second degree mapping is highly recommended down to primary
producers with mitigation measures identified.

•

Invest in the future of sustainable seafood options: Encourage sustainable seafood certification
by providing capacity-building, funding and resources to producers, smallholders and fishery
communities on certification methods, standards and traceability.48 Businesses can also work with
suppliers to develop traceability along the supply chain measuring social and community impacts,
especially gender and smallholder dynamics.
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Appendix: Overview of Seafood
Initiatives
Through this report, several third-party certification bodies, standards, multi-stakeholder initiatives
and NGOs are mentioned to have assisted in helping company’s steps towards a responsible and
sustainable seafood supply chain. Below is an overview of these programmes (alphabetical).
Type

Name

Code

Business for Social
Compliance Initiative

Code

UN Food and
Agriculture
Organisation (FAO)
Code of Conduct
for Responsible
Fisheries

Multi-stakeholder
Initiative

Multi-stakeholder
Initiative

Seafood Task Force

Global Sustainable
Seafood Initiative

Logo

Sector

Details

Wild capture and
aquaculture

A Code to support
businesses to drive
social compliance
and improvement in
factories and farms.
Not seafood specific,
but has worked with
Thai government
to improve at sea
conditions.

Wild capture

A voluntary Code that
respects nutritional,
economic, social,
environmental and
cultural importance of
fisheries and all those
involved in the industry.

Supply chain

An industry led
initiative formed in
2014 with the aim to
address the issues
surrounding labour
and illegal fishing in
seafood supply chains
in Thailand.

Supply chain

A platform for
seafood companies,
NGOs, experts and
government supporting
sustainable seafood
by providing clarify on
certification.
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Multi-stakeholder
Initiative

NGO

Public Body

Standard /
Certification
Scheme

Standard /
Certification
Scheme

Asian Seafood
Improvement
Collaborative (ASIC)

Issara Institute

Sea Fish Industry
Authority (Seafish)

Aquaculture
Stewardship Council
(ASC)

Fair Trade USA
Capture Fisheries
program

Supply chain

ASIC fosters
improvements in the
seafood industry
by developing
strategies and tools
in collaboration
with stakeholders
throughout the supply
chain and then, turning
strategy into action.
ASIC projects include:
FIP Protocol, Shrimp
Improvement Project
Protocol and Asian
Crab Improvement
Protocol.

Supply chain

Non-profit based in
Thailand with the
aim to tackle issues
of trafficking and
forced labour through
technology, partnership
and innovation. Offers
a worker helpline in
Burmese, Khmer, Thai,
and Lao languages
to educate and give
support.

Supply chain

Supports the seafood
industry with the goal
to eliminate unethical
practice in UK seafood
supply chains. Helps
to provide business
with guidance on which
seafood to purchase.

Aquaculture

Certification and ecolabelling for responsible
aquaculture. Standards
include environmental,
workers’ rights and
community protection.

Wild capture

Audits and certifies
transactions between
American companies
and international
suppliers. Focuses
on community and
individual wellbeing, empowerment
and environmental
stewardship.
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Standard /
Certification
Scheme

Standard /
Certification
Scheme

Standard /
Certification
Scheme

Standard /
Certification
Scheme

Standard /
Certification
Scheme

Standard /
Certification
Scheme

Friend of the Sea
(FoS)

Global Aquaculture
Alliance Best
Aquaculture Practice

Global G.A.P.

Marine Stewardship
Council (MSC)

Naturland

Seafish Responsible
Fishing Scheme
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Wild capture and
aquaculture

International
certification composed
of five standards:
aquaculture; fish feed;
fish oil and fishmeal;
wild capture; and chain
of custody for products
from FoS certified farm
or fishery.

Aquaculture

Certification program
on aquaculture
with attention to
environmental,
social and economic
performance of farmed
seafood.

Aquaculture

A worldwide standard
on food safety and
sustainability of farmed
products including
crops, livestock and
aquaculture. Farms
and processing plans
must ensure a safe
and healthy working
environment.

Wild capture

Eco-label and
certification program
which focuses on
environmental
sustainability of fishing
and supply chain
traceability.

Wild capture and
aquaculture

German-based organic
farming association
with standards for
wild and farmed fish.
In addition to organic,
also looks at social
conditions.

Wild capture

Assesses fishing
vessels practice,
equipment and
hygiene, environmental
responsibility and crew
welfare. Developed
in accordance of ISO
17065.
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CSR Asia is a mission-driven business creating value for clients and partners in Asia by supporting
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