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Report of the Workshop on certification and eco-laklling
30 January 2009

1. The Workshop on Certification and Eco-labelling whsld at SEAFDEC
Secretariat, in Bangkok on 30 January 2009. The&kstmp was attended by Department
of Fisheries, Thailand and staff from the SEAFDEEci8tariat and the Training
Department. In this event, key resource persons fitte FAO Regional Office for Asia
and the Pacific (FAO/RAP), Marine Stewardship CoufkISC), SGS Thailand and
Abba Seafood also attended. List of participantseaps in Annex1.

2. The Secretary-General of SEAFDEC, Dr. Siri Ekmahangelcomed the
participants to the Workshop. He emphasized theortapce of the Workshop in
providing additional knowledge in the fields of twkeation and eco-labelling. At this
occasion he was pleased to note that resourcergefsam various agencies could join
together and provide their views and share thepeggnces with the Workshop.

3. Dr. Mali Boonyaratpalin, Advisor to DOF, provided anformative presentation
on the background to certification and eco-labgllithe development of controls to
monitor the quality and standard of fish productse current situation of the
developments of certification schemes in Asia, andthe processes to be expected in
certifying the product. Her presentation appearsrinex 2.

4, Dr. Magnus Torell, Advisor to SEAFDEC, presented tklative importance of
certification and eco-labels in the context of cenms that have been raised with respect
to schemes that are coming up or in the proce$giofy developed. Additional schemes
and requirements seem to increasingly add obstdolgsroducers, be it “port state
measures” or the EU Catch Documentation requiresndtdwever, if looking at, and
comparing some of the listed requirements thereraney common elements. It would be
useful to extract from these requirements the “mimn common requirements” for
producers — and countries — for them to know whatinimum target is that they should
try to aim for. His presentation appears in Annex 3

5. Dr. Simon Funge-Smith and Jesper Clausen, resqersons from FAO/RAP
gave a presentation on fish product certificatiod aco-labelling within the context of
the FAO Code of Conduct for Responsible Fishef@sSimon described the demand for
certification and eco-labels from the perspectifevarious interest groups, such as
producers, exporters, retailers and consumers.dBars¢he general notion that there is a
strong need for harmonised guideline to establtermes and standards they described
the international process to establish guidelimedigheries eco-labelling and guidelines
for the certification of aquaculture products. Hissentation appears in Annex 4.

6. Ms. Helena Engblom, Purchaser from Abba Seafood famy, Sweden, gave
presentation on Customer’s perspective on susti@nfhing and eco-labelling. She
emphasized that consumers are today actively sgékibuy fish products that have been
caught in an environmentally friendly and respolesivay. She also pointed out that
Abba Seafood has been sourcing tuna in Thailandeghe 1980’s, particularly Tongol
(Thunnus tongol) for their product, howeveifpr the time being there was limited data
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available regarding the sustainability of the stocBoing through a process that would
allow the product to be eco-labelled could be a wayelling the consumer that the
labelled product is a safe choice from a sustaitahperspective. To ensure high
environmental and social standards in their opamatiand products Abba Seafood has
developed a “Code of Conduct” and a “Fish Polidy&r presentation appears in Annex
5.

TheCode of Conductis a framework for what Abba Seafood considelseoesponsible
conduct — human rights, safety and health, busiatsss, environment and sustainable
fisheries.The Fish Policyis the Abba Seafood guideline to secure long teustainable
fisheries. The need for certification or indicagsoon high standards is also a response to
international debate. In the case of tuna therebleas, during the last couple of years an
intense debate as the 1) working conditions orfilieng boats, 2) over-exploitation of
the tuna stocks, and 3) by-catches. For Abba Sdafoey hope to be able to continue to
use Tongol tuna — but she stressed the need to increase the kagsviabout the
sustainability of the stock.

7. Mr. Duncan Leadbitter, Regional Director, Asia Racifrom the Marine
Stewardship Council highlighted on the goal of Mi8@mproving fisheries management
by gathering support from buyers and consumers waiot seafood that is certified in
terms of the sustainability of the production. Twenefits of certification and labelling
schemes have been discussed over the past 10 amdra key element in the MSC
scheme is traceability and assurances about tlreesand legality of supplies — and the
MSC Chain of Custody certification is doing thise ldIso stated the work on assessment
being done by MSC. The scheme provided could ben s a way of “linking
management improvements to the marketplace”. Hehial the presentation by stating
that with market demands increasing for some kewuyets, coupled with better tools for
evaluating data poor fisheries and it is a gooe timexplore some collaborative options.
His presentation appears in Annex 6.

8. The presentation by Mr. Duncan was followed by @spntation on the Chain of
Custody in certification processes delivered by Meeranat Limpichotikul, Food
Segment Manager of the third party certifying b&¥S Thailand. In the presentation Ms.
Teeranat gave further explanations on the Chai@ustody (COC) certification with a
review of COC certification in aquaculture and capt fisheries, respectively. She
highlighted the steps that are involved in both A&@C/BAP and MSC Certification
processes. Four points were stated as key to #inelastd scope for certification, namely
1) Food Safety, 2) Environmental, 3) Labour Resjimlity and 4) Traceability. It was
again underlined that identification and trace#pifilay an important role in Chain of
Custody certification and the certification bodikse the SGS Thailand, can be effective
in support of certification processes. Her predemaappears in Annex 7.

9. Dr. Mali and Dr. Magnus wrapped up by recapturiogne of the main points
being addressed during the meeting and indicatingnaber of steps to take if follow up
to the meeting. Finally, Dr. Siri thanked all paipants and closed the meeting.



Discussion

The flow of the discussion could be roughly dividedwo parts:

1) Questions and clarifications: the first set was enath of questions and
clarifications to information provided by the prasers. Clarifications were provided in
connection with each of the presentation as wetllagg the general discussion after all
of the presentations. This report will not elaberah that and references are made to the
attached copies of the Power Point Presentatiarfsifiner information.

2) For the second part, and in an attempt to providass for continued steps to
take, there was a certain focus on the need fderdiit parties along the “chain”, or

distribution line, to be able to come up with tmstthy explanations on the origins and
way of handling of fish products of market intere&3tigins of products must be traceable
down the water body (marine or inland) where it wasght or cultured (including the

origins of feeds).

The whole range of standards, requirements and snafdeertification is difficult to come
to terms for different interest groups, be it goweental or private. A point to bear in
mind is that there is a need to know the make aldet it is that need to be certified, and
for what audience you wish to certify the standardthe product. Furthermore, there is a
need to be clear on basis for the requirements,aflegal requirement (such as some
health and quality aspects) or in it is voluntasygh looking for an eco-label to gain
specific market access) and what type of certificathat would be needed.

The group was also informed on “branding” as a tmoimprove market shares and

branding seemed to grow in importance. Seen fromveld established (to Swedish

consumers) brand name — like Abba — it is importargee the efforts and resources that
are allocated to maintain the positive attitudescohsumers to the brand, in terms
reflecting environmental sustainability and socesdponsibility in the line of production.

3) Thunnus Tongol; There was a discussion around Tongol tuna thattediat
aspects to look for in terms of showing the sustaility in the fishery. Ms. Helena the
need for Abba Seafood to provide information ondbstainability on the Tongol fishery
to their consumers. Information that presently &g available to Abba. The need to
inform consumers should also be seen in the lighd general “perception” that tuna
stocks are over exploited. Ms. Helena was askedAfiba chose to use Tongol and not
any of the other species that had much better (ast®rding to Japanese and East Asian
Consumers) — the simple answer being that the tdigtanned) Tongol was preferred by
the Swedish consumers. The important point herethatsit can be shown that Tongol
have a fairly limited market and as product dordinpete with the large Asian tuna
market. Subsequently, the amount of boats fishargTongol should be fewer and the
pressure on the stocks (possibly) less heavy. Ingpkito the elements of the fishery, the
size of the market and other factors it could bssgie to show the sustainability of the
Tongol fishery — and show that Tongol does nointib the general notion of tuna being
over-fished, on the contrary (if successful) itlcblbe shown that the stocks are healthy.

Summary
This summary provides some indications on pointdbear in mind with regards to
certification, eco-labels and the rationale behind
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Consumers wish to make their choices — choicesdtebased on information.
Information that include aspects @mvironmental sustainability and labour
responsibility

Traceability — increased demand on where products are conong A demand
that needs to be verified!

Demands on certified products are increasingly ogmifrom large
buyers/retailers and varies between different interest groups —avaw there are
always links to “the” market....

Avalilability of information is central to certification processes, and datar p
fishery provides specific challenges

Eco-labelling is a way ofcommunicating to the consumer that the product is a
good choice

Labels and brandsbkranding is growing in importance

Certification isnot a replacement for management

Some new international requirements that imply messto certify the product
are often established mombat illegal fishing such as port state measures, EU
catch documentation (again the bottom line is abdgy...)

The importance teomply with national and local laws— including labour laws
— should be stressed as it is that compliancestiaild be verified

Way forward
Just three points:

Engage in the national and regional dialogue oriification, eco-labels and
branding to increase awareness and ability to liyge to the “minimum
requirements”

Follow up on therhunnus Tongol to show how to indicate sustainability in a data
poor fishery

“It is a good time to explore some collaborativeéioms”
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Sonchai Tandavanit] e-mail: sonchaiton@gmail.com
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Development Center
e-mail: pirochas@hotmail.com

Ratranawaree Poonsawasdi Upper Gulf Marine Fish&esearch and
Development Center
e-mail: ratraree@yahoo.com

Kamonpan Awaiwanont Upper Gulf Marine Fisheries Research and
Development Center
e-mail: kawaiwanont@yahoo.com

Ratana Munprasit Eastern Marine Fisheries Reseandh
Development Center
e-mail:

Nopparat Nasuchon Central Gulf Marine FisherieseResh and

Development Center
e-mail: Nasuchon@yahoo.com

Somchai Viboonphan Southern Gulf Marine Fisheriesdarch and
Development Center
e-mail: somchaivib@yahoo.com

Sampan Panjarat Andaman Sea Fisheries Researéheantbpment
Center
e-mail: spanjarat@yahoo.com

Wittaya Pantakit Andaman Sea Fisheries Researcibandlopment
Center
e-mail: bodan_fishery@yahoo.com

Orapin Chanpongsaeng Deep Sea Fishery TechnologgaRa and
Development Institute
e-mail:

Ubonrat Soonthonrat Inland Fisheries Research awlDpment Bureau

e-mail: ubdratana@yahoo.com

Putth Songsangjinda Coastal Aquaculture Statiomng province
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e-mail: putthsj@yahoo.com

Chanin Sangrungruang Coastal Fisheries Researcbarelopment
Center, Samutsongkham province
e-mail: chanin99@yahoo.com

Jutharat Kittivanich Marine Shrimp Culture Resedrddtitute
e-mail: jutark@yahoo.com

Tanath Poomthong Coastal Fisheries Research aneldpenent
Center, Prachuapkirikhun province
e-mail: tpoomtong@yahoo.com
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e-mail: kungwan.j@ku.ac.th
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Pouchamarn Wongsanga e-mail: pouch@seafdec.org
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Duncan Leadbitter Asia Pacific, Marine Stewardsbgquncil
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e-mail: duncan.leadbitter@msc.org

Helena Engblom Abba Seafood AB
e-mail: helena.engblom@abbaseafood.se

Teeranat Limpichotikol SGS (Thailand)
e-mail: teeranat.limpichotikol@sgs.com
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Relative Importance of Certification and Ecolabels

Dr. Magnus Torell, Senior Advisor to SEAFDEC
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"Everyday” a hew scheme or
"standard”

There are many schemes around that requires
some kind of certification

And they are increasing by the week, and for
different purposes, but often there are
similarities in requirements

Who sets the standard, who can be certifying
what needs to be cerified and where is the
“label” in all this

Do we need a label or can we stick to the
building up of "brands” or branding

Growing Pyramid

FromLahsen FAC 2007

{I|!|L||||-::|I'.'_

LT TR
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"Relative” importance

Bottom line the relative importance concerns
what you can get for your product — or if you can
sellitat all....

Concerns have been raised on schemes coming
up/orloomingthat seemingly increasingly adds
obstacles to producers, be it "port state
measures’, EU Catch Documentation —look at
them they have many things in common

Whereisthe eco-labels and brandsin all this??

Where are we heading — or being
headed??

Very general "schemes” are looking for
environmentalaspects, food safety, animal
welfare and health and social equity and fair
trade

Health and environmental aspects are
increasingly becoming "mandatory”

Increasingly the social aspects are looked upon
(and might become mandatory)

Again where arethe labelsand the brands are
focus shiftingtowards social aspects as
environment "should be OK"??

28




Cross-cutting

* Whatever trends are ahead of us, a major
factor —in whatever scheme — we need to be
able to follow the product all along the way

* Traceability and Chain of Custody are
expressions we have to live with

* Alooming guestion is how requirements on
social/labour aspects will but further demands
on the industry (ILO Conventions)
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Annex 4

FAO Code of Conduct for Responsible Fisheries:
Fish product certification and ecolabelling

Dr. Simon Funge-Smith and Mr. Jesper Clausen

Certification and Ecolabelling AT
SEAFDEC, Bangkok 30 January 2008 ?

FAO Code of Conduct for Responsible
Fisheries

Fish product certification and ecolabelling

Simon Funge-Smith and Jesper Clausen
FAC Regional Office for Asia and the Fadfic

Certification and Ecolabelling e C}
SEAFDEC, Bangkok 3™ January 2003 ?
Presentation overview

» Fisheries and Aquaculture certification
» FAO and certification/eco-labelling

» Conclusionsand points for discussion from
the APFIC Regional consultation
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Certification and Ecolabelling
SEAFDEC, Banghkok 3™ January 2003

Wide coverage of certification & ecolabelling
schemes

= Both fisheries and aguaculture production
» Environmental {eco} certification

= Social certification

»  Animal Welfare

» Food safety

= (Others?

Certification and Ecolabelling
SEAFDELC, BEangkok 3% January 2008

Fisheries ecolabelling and certification. Why?

Opporiunities presented by global seafood markets
Consumers will pay for certified fisheries products
Increased focus on the use of ‘the market’ to drive
sustainable f responsible practice
= Buying practices of supermarkets
Accountability and sustainability in capture fisheries
= Port State Measures

* The nse of RFMO's for management
= Demand fortraceability & caich cedification
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Certification and Ecolabelling
SEAFDELC, Bangkok 30 January 2003

Aguaculture certification. Why?

= |ncreasing demand for sustainable aguaculture
products and willingness to pay

= hdeans of addressing corporate social responsibility large
companies & advocacy groups

= [ncreasing number of agquaculture certification
schemes

= Schemes led by varety of stakeholders like retailers,
producers, govemments, NGOs

= Severalapproaches to certification and a need for
harmonized guidelines to establish schemes

Certification and Ecolabelling
SEAFDEC, Bangkok 30 January 2003

What is the demand for eco-labelling and
certification?

» Differs fordifferentinterestgroups

= producers, exporiers, retailersfiwholesalers,
COnsSumers

= difficulfto generalize

» Driven by expected benefits relating to:
* Price increases
= Market access
= Better client relationships
= Quality improvements
* Fublic relations
= Provenance/source e g. traceability
= |mproved sustainability/social practices
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Certification and Ecolabelling
SEAFDEC, Bangkok 20™ January 2008

Demand for eco-labelling/ certification?

Consumers

» |ncreasing concerns on sustainability of the fisheries &
aquaculture sector

» Various surveys show large proportion of consumers willing
to buy certified products with limited price difference {10%)
= What people say they will pay for, and what they do pay for
are shown to be different
= Many consumers more focus on self-benefit
= . price .quality taste
= prodocts havehealth benefits rather than'ethicalizsues
v Certified products at present still only share a niche market
{e.g. MSC 0.3% of globally traded seafood value)
» More demand in developed countries?

Certification and Ecolabelling
SEAFDEC, Bangkok 20% January 2008

Demand for eco-labelling/certification?

» Strongly dependent on product, country, specific buying
policies

Refailers

= Need to address corporate environmental and social
responsibility by large companies

= Demand for environmental certification, less so for social
issues

» Demand driven by long-term planning horizons and

improved public relations
e Less driven by potential for price premiums and additional profits
= Reliability and significant quantities very important

Food service sector

» Less demand in food service sector, small scale & less
distinguishable by consumers
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Certification and Ecolabelling
SEAFDELC, Bangkok 307 January 2008

What is the result of the demand for eco-
labelling and certification?

= [ncreasing number of schemes
= Fishenes eco-labelling
= Aguaculiure cerification
= Schemes led by variety of stakeholders
= refailers, producers, governments, NGOs
= Several approaches to certification

= Strong need for harmonized guidelines to
establish schemes

= Enables usto determine credibility of schemes and
standards

Certification and Ecolabelling
SEAFDELC, Bangkok 207 January 2008

FAQ and certification & ecolabelling

FAQ Code of Conduct for Responsible Fisheries (1995)

= FAQ Guidelines for the ecolabelling of fish and fisheries
products from marine capture fishernes (2005)

= |nternational principles for shrimp farming (FAD, NACA,
Worldbank, WWFE, UNEP: 2005)

= [nternational guidelines for aguaculture certification (20097)
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Certification and Ecolabelling
SEAFDELC, Bangkok 307 January 2008

Eco-labeling guidslines for capture fisheries

= Avoluntary product labelling conveying
environmental information to consumers

= Eco-labelling seeks to create a market-based
incentive for better management of fisheries

= Provide clear guidance on ‘how’ credible
schemes should be operated

= This is needed as few indications of reversals in
decline of fisheries

Certification and Ecolabelling
SEAFDEC, Bangkok 207 January 2008

FAQ fisheries eco-labelling guidelinesto address
importantissues:

= Toensure that eco-labelling schemes are not
used as new forms of barriers to trade

= Emphasize the need for a scientific basis for
certification standards and criteria

= Recognize that developing countries have
constraints to parficipate in such schemes
= gspecially the small-scale producers

= [nfended to reduce confusion among traders and
consumers

= from the utilization of a number of varous and diverse
product [abels

= gach relating to different cntena and standards.
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Certification and Ecolabelling
SEAFDEC, Banghkok 207 January 2008

Development of Intemational Guidelines for
Cerlification of Aguaculture

= Why International guidelines?
= Create an “even playing field”
= participation of “less vocal” stakeholders

= difficult for consumers and producers to choose the nght
scheme

» different approaches to certification

= [ncreasing consumer awareness

= Bpthin developed country markets and new
emerging/developing country markets
= Willingness to pay for certified products

= Risk of losing credibility by bad schemes or failing to live
up to expectations’

Certification and Ecolabelling
SEAFDEC, Bangkok 3% January 2008

The Scope of the aguaculture guidelines

» Guidelines should set forth
= the minimum substantive requirements and
= critena for granting a cerificate (cerification)
= pf anaguaculture system, practice, or a product.

= Ceriification schemes may apply additional ormore
stringent requirements and criteria.
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Certification and Ecolabelling
SEAFDEC, Bangkok 30 January 2008

International Guidelines for Certification of

Aquaculture - the Process

¥
COFFAQAN — Mew Delhi, India | = UK meeting (Feb "08)
(Sept '06) | = Guidelines - Draft 3
ﬁ]ﬁﬁﬂfﬁiﬁm secretariat (Jan = China meeting (May ‘08)
Advisory Growp (an'0) | 1 Guidelines Draft 4
Wenstte tan 10f) * COFVAQIV. Ch, (Oct 108) -
Thailand mesting (Feb "07) members request technica
Guidelines - Draft 1 consultation
Brazil meeting (Sept '07) = FAOCOF, 2-4 March 2009
Guidelines - Draft 2 » FAO Technical consultation
India meeting (Nov 2007) 2003
Stud?' on cerification and
small-scale aguaculiure ® E&'&gﬁ""es Finalized {end

Certification and Ecolabelling
SEAFDEC, Bangkok 20% January 2008

Asia-Pacific Fishery Commission (APFIC)

» APFIC members requested APFIC fo look at

the opportunities and challenges presented by
labeling to the Asia-Pacific region

» The Asia Pacific Region has unigue

characteristics

* Huge base of small-scale producers

= Massive producer

= Potentially massive exporter (currently net importer)
= Significant national and intra-regional trade

= Some key export commodities

= Starting to face constraints to entry to other regional
markets
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Certification and Ecolabelling
SEAFDELC, Bangkok 30 January 2008

Conclusions (Marine Capture Fisheries)

= Many social and environmental schemes
= Few choices available for APFIC producersiretailers

= MSC,FoS are growing
= Still small in terms of overall global values
= | ooking forways to cerdify in Asia
= Social schemes have generally not been
successful
» Branding growing in importance
» supermarket dnven, regional brands

= Gear/fishing method focused - less emphasis on
management

Certification and Ecolabelling
SEAFDELC, Bangkok 307 January 2008

Conclusions (Marine Caplure Fisheries)

= Demand by different interest groups

= yery dependent on paticular species, end consumer,
country, sector (retail/food service), efc

= Costs also vary, so can’t generalize, but...
» Social schemes not strongly demanded

* Consumers selfishiself-benefit orented in their buying
behavior

* Pricepremiums from cerification in long-term may be
unlikety. Benefits more likely in terms of market access

* Branding can be effective, but costly and takes time
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Certification and Ecolabelling
SEAFDELC, Banghkok 20* January 2008

Conclusions (Marine Capture Fisheries)

= MSC and FoS scheme on the rise??
= Must be rational about decision-making with
consideration of net benefits
= CBA cost/benefit analysis, decision-tree
= Certification and branding are not the only
potential methods for product promotion.
= Maybe, at least as much net benefit in working
on other aspects
= pricing, quality, new products, logistics improvements, etc

= must get basic mandatory (e.g. food safety, quality)
requirements first

Certification and Ecolabelling
SEAFDELC, Banghkok 3™ January 203

Conclusions and points for discussion
(Aguacuiture)

« Trends are:
= T number of schemes
= T number of commodities covered by schemes

= T scope of standards (social. environment: food safety:
trade)

= all driven by T demand for cerdified products
= S5iill niche schemes (but large market)
= |5this set to change?
= Standards most often very demanding
= Sustainability 7 Or market segmentation?

» Currently, most certified farms are large-scaie

= small scale producers (bulk of production} largely
excluded/ Incentives to join?
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Certification and Ecolabelling
SEAFDEC, Bangkok 30% January 2008

Conclusions (Aquaculture)

» Should agquacuiture farmers seek certification?

= ltis a business decision (voluntary}l costs/benefits
(Premium prce? Market access?)

= Mow better farmers seek certificates to "‘prove’ they are
better (corporate responsibility for larger farms?)

= Demand for fisheries products raising (by 2030 we will
need 40m tons more). Does the market access argument
hold?

= Few schemes offer premium prices
= Get certified only following clear market demandt!

Certification and Ecolabelling
SEAFDEC, Bangkok 307 January 2008

Conclusions (Aquaculture)

= Totarget true sustainability, should we improve
the approaches used for agquaculture
certification?

= PMulti-stakeholder

= Consensus-based

= Performance-bhased?

= Focused on key impacts?

= | ocal cerifiers to reduce costs?
= Certify areas instead than farms?

= Sustainability is a shared responsibility

= |f cerithication has te help, what should be the
rolefresponsibilities of the different stakeholders?

= Perhaps need to share costs for externakities
40



Customer’s perspective on sustainable fishing ancte-labelling

Ms. Helana Engblom, Purchaser, Abba Seafood

Customer’s perspective on sustainable = 3.

fishing and eco-labelling

Annex 5

Abba Seafood

* Founded in 1838,

* One of the leading food companies in Sweden with famous trademarks
such as Abba and Kalles.

* Abba Seafood is part of the Norwegian group Orkla ASA, which
operates within the sectors of branded consumer goods, aluminium
solutions, materials, renewable energy and financial investments.

* Group turnover: NOK 70.000 millions (approx USD 10.000 millions),
35.000 employees in more than 40 countries.

» Premium brand forseafood on the Swedish market!

* Production facilides in Kungshamn, Sweden for products including
lumpfish roe, cured herring, canned mackerel and seafood spreads.

* Subcontractors for production of products such as the premium Abba
tuna, sourced in Thailand.

» Our goalis to make it easy to eat good and healthy seafpod!

Seafood
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Environmental commitment

* Environmental commitment, an important issue in
Scandinavia.

* New environmental concerns often arise in Scandinavia and
spread around the world.

* Massive focus on sustainable fishing from organizations such
as WWF and Greenpeace as well as from journalists and
COMSUMETS.

* Consumers are today actively seeking to buy fish products
that have been caught in an environmentally friendly and
responsible way.

* Ecolabelling is a way of communicating to the consumer that
the product is a good choice!

Abba Seafood

Environmental commitment
in Abba Seafood

* As market leader, our ambition is to always be one step
ahead.

* It is important for us to take our responsibility as a company.

* Business must be done with respect for human rights, safety
and health, business ethics, environment and sustainable
fisheries.

» From our customers’ and partners’ perspective, we are
responsible for the entire value chain from sea to consumplion.

* Increasing demands from consumers, media and
organizations.

* Abba Seafood has developed a Codeof Conduci as wellas a

Fish Palicy.
Abba Seafood
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Code of Conduct & Fish Policy

» Code of Conduct= a framework for what Abba Seafood considers
to be responsible conduct.

- human rights, safety and health, business ethics, environment
and sustainable fisheries.

* The Fish Policy is our guideline to secure long term sustainable
fishing.

* To survive in the long run, we depend on an ecologically
sustainable sea.

» We evaluate fish and other marine raw material based on the
ouidelines of authorities, IUCN and FAO.

* We are a certified packer of MSC certified fish populations and
we offer consumers eco-labelled fish products, including MSC

Albacore tuna.
Abba Seafood

Tuna

* Dolphin safe tuna fishing has traditionally been the
main concern.

* During the last couple of vears tuna has also been a
target for an intense debate from other perspectives.
- Working condifions on the fishing boats
- Over exploitation of the tuna stocks
- Bi-catches, Fish Aggregating Devices

Some examples of recent headlines in media....

Abba Seafood
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Examples of recent media

,_'l___rg;,dlin eS5...

TIMES 11

Fopm The Toses
A |3, 250

Dolphin-friendly label ‘misleads consumers’

John West: tha worst on tinned tuna

Pimieal By riad ok 13 Sdaipand HOOE,

", TINNED TUNA'S.

HIDDEN CATCH

Abba Tuna

Increased focus on tuna products = increased importance of
knowledge of the sustainability of the tuna stock and the fishing

methods.

Abba Seafood has been sourcing tuna in Thailand since the 1980°
* We have always used tongol (thunnus tongol) for our products
* The only premium brand on the Scandinavian marlket

Total purchase corresponds to approx 3600 tons of tongol raw
material per vear.
= Tongol is not listed as endangered because of the limited data

available, but for the same reason it can neither be listed as safe and
sustainable!

44



Abba Tuna & Ecolabelling

* Problem with limited data availability regarding the
sustainability of the stock.

* Consumers, media and organizations must be able to
trust the products from Abba Seafood.

* We hope to continue using tongol in our products, but it
is mecessary to imcrease the knowledge about the
sustainability of the stock.

* Ecolabelling = a way of telling the consumer that the
labelled product is a safe choice from a sustamability
perspective.

* Many consumers actively choose ecolabelled products.

Abba Seafood

Abba Tuna & Ecolabelling

But, Ecolabelling also means challenges:

+ Availability of raw material.

* Supphers must be certified.

+ Risk that the consumer would question non-ecolabelled
products.

With or without ecolabelling, the most important for us as
a buyer of tuna is to be able to assure the consumers that
the products we supply are being produced with respect to
human rights and long term sustainability of the sea.

Abba Seafood

10
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Annex 6

Improving fisheries management: Certification and &beling
as a tool to assist managers and industry

Mr. Duncan Leadbitter
Regional Director, Asia Pacific, Marine Stewards@Gipuncil

@

Impruvillgi_ﬁsh_erie_s
__I_nanagement::-r_gertiﬁcatiﬂn
and labelling as a tool to

assist managers and
industry.
Duncan Laad‘blﬁg‘r‘
Regional Director
Asia Pacific
‘Marine Stewardship Council

Management of fisheries
requires a variety of tools in
order to be successful.

Supportfrom fishermen is
essential if new rules are to be
accepted and respected.

Enforcementisimportant
butincentives and other
pressures can also help
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Owver the past ten years the
Marine Stewardship Council has
grown rapidly as demand for
certified sustainable seafood has
Erown.

The MSC was established to
help improve fisheries
management by gathering
support from buyers and
consumers who want certified
sustainable seafood.

The MSC believes that
government controls, local
rules and incentives can all

work together.

Evaluating the performance
of a fishery against a broad
(ecosystem management)
based standard has become
an accepted way of
identifying management
needs

The MSC has developed
new, risk based tools that
assist evaluating fisheries
that are data poor
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Fishery auditing and
certification does not
replace traditional
management approaches.

Owver the past ten years
both industry groups and
agencies have become
more comfortable with this
new approach but issues
and concerns will always
remain.

Some concerns of
relevance to developing
countries have been
addressed {data availability
etc) but others such as
costs remain, to a degree

There has been much discussion
about certification and labelling
over the past 10 years. Although
there are some complexities the
basic concept is as follows:

1. The auditing of the
performance of a fishery
against an EBFM based
standard.

2. Identification of management
gaps and agreement on
sotutions (consultation
based).

3. Promotion of management
success and commitment via
products in the marketplace.




On the labelling side of things
there is clear evidence now
of demand, especially in
some major seafood markets
such as Europe, the US and
Japan, where the M5C has
invested resources.

Traceability and assurances
about the source and
legality of supplies is
becoming important and
MSC Chain of Custody
certification does this.

Linking management
improvements to the
marketplace —a case study
from the Pacific

The M5C been working with
the Forum Fisheries Agency
(FFA) on its tuna fisheriesin
15 developing island countries
in the western and central
Pacific ocean
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The projecthad two goals

Fishery development:
identification of fisheries suitable
for certification and thus
ecolabelling

TrReViFF e of rPa Se/ReR diyice

: : ; 2 ¢
Cﬂi@gﬁ g‘glgéwmg performance

A strategic assessment of the
fisheries using the MSC Standard
and fishery assessment
methodology

A linked consultancy that provided
advice as to how areas of lower
performance could be improved

simplifying complexity was key

The project had to deal with 16
management jurisdictions (15

s RFsErE N IAMAZIESERY) 4
A SR S AT

AL RO RAGUERL AL A Burse
ﬁ%ﬂﬂmm@| f.lh%x}faluated the
impact of each gear type and
ihaneyplupiad aagh srapagameet
iirslictembhpasaamasies,
pes e s duetad 2galnat1he WSC
EHEQEFFES of fisheries —those
that are in good shape, those

that require some minor
remedial work and those that
require some major remedial
work
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What does all this look like?

Evaluation
Standard
3 StoCk
Fizhery 1 p
Categoryl Ecosystem
=  Management
Fishery 2

Category 2 :}— Management advice

Fishery3 Management advice
Category 3

W

L

W

11

Key highlight issues

Stocks: either in good
shape, overfished or
being overfished

Ecosystems: either few
interactions (naturally or due to
management), interactions
unknown but high risk of
problems or known problems

Management: either controls
are in place and effective,
controls are in place but not
effective or controls are not in
place
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Factors of relevance to this
test case

Good science available,
especially for stocks — lower need
for risk based approach

Highly migratory species
involved — makes for
complications, especially as
allocations have not been made
and management advice
commonly has allocation
CONSEqUEenCes

Can this be applied in SE Asia? yes

Can help implement FAD Code as it relates to EBFM

Strategic assessment recommended at Saigon
APFIC workshop

The tool is flexible and adaptable and management
focused

Is this approach necessarily linked to
certification and labelling? no

An option if clients want to

14
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With market demand

increasing for some key

products, coupled with better More information?
tools for evaluating data poor
fisheries it is a good time to
explore some collaborative
options.

Duncan.Leadbitter@msc.org
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Annex 7

Chain of Custody Certification

Ms. Teeranat Limpichotikul
SGS Thailand Limited

Chain of Custody Certification

By Tesranat Limpichotikul
SGS Thailand Limited
30" January 2009

SGS

WHENYOU NEEG TO BE SURE

Chain of Custody Certification
Agenda

1.Chain of Custody Certification
2.Two types of certification
3.Aquaculture Chain of Custody Certification

4.Marine Captured Chain of Custody
Certificatoin

5.The implementation of identification and
traceability system

6.WhatCertfication Body can do to support
the certification

WHENYOU NEED TO BE SURE

Chain of Custody

Certification

® Series of Certification issue to facilities in
supply chain.

® Traceability of specific matter plays
importantrole for the Chain of Custody
Certification.

B It requires consistentimplementation on
identification and traceability system

Chian of Custody

Certification

Examples of Chain of Custody Schemes being
applied in Thailand

® Aquaculture Certification :
Agquaculture Certification Council (ACC)/
BestAquaculture Practices (BEAP) standard

B Marine Captured Certification :

thraughoukine chaln. Marine Stewardship Council (MSC)
Aquaculture Certification : E SGS s
. Mission mishe

ACC/BAP standard

it
P

www.aquaculturecertification.or

To certify aquaculture facilities thatapply
Best Aquaculture Practicesto ensure social
and environmental responsibility, food
safety and traceability throughoutthe
production chain.

4 g o g g i oyt
sl fnssndnniadafinl dladfiRnaselindd dhd
¢ w o ) 3 S

asAnsflduansn I uinvoudadsu ez aavunaden sl

P
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SGS BAP Certification Mark

!ﬂ‘iﬂ&?i&ﬂﬂﬁﬁﬂlﬁﬂﬁﬂ?i—l"mﬂ

Mark Use Reflects Program Participation

One Star: ACC certified processing plant )

Two Stars: Shrimp come from ACC certified

farm & produced at ACC certified plant | @

Three Stars: Two Stars plus ACC certified

hatchery ®

: duge & ——
A ldfvlvedivmemifneanlann ACC

Aquaculture

Certification

Schemes : ACC/BAP - Aquaculture Certification
Council/ Best Quaculture Practices

Adopted by : Aquaculture Farms, Haicheries,
Processing Plants who export products to USA

Approximate Number : 26 Processing Plants (Shrimp)
: 1 Hatchery (Shrimp)
: 11 Farms (Shrimp)

Scope of Certification : Shrimp, Catfish, Tilapia

WHEN YOU NEED TO BE SURE SGS

Certification Process
Standard Processes for ACC/IBAP Certification

1. Facility (Farm, Hatchery, Processing Plant) contact scheme’ s
owner (ACC) via their website

2. Application form filling

3. Registration and registration fee payment

4. Scheme’s owner select Certification Body (CB)
5

. CB conducts BAP audit & sends report to Scheme’s owner for
their final decision and corrective actions follow up

&. Facility applies for traceability program/software and pays for
software application

7. Scheme’s owner issue one year certificate for facility after get
the participation fee payment

8. Renewal process starting from item no. 4 to number 7.

WHENYOU NEED TO BE SURE SGS
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Aquaculture

Certification
Standard Scope:

B Food Safety

® Environmental

®m LabourResponsibility
® Traceability

WHENYOLU NEED TO BE SURE SGS

i

Standard
Requirements

Standard requirements are requirements that
scheme’s ownerregulates forfacility’s
implementation.

Facility shall demonstrate their
system/procedure/objective evidence of
implementation in compliance to these
requirements in orderto gain the certification.

WHENYOU NEED TO BE SURE SGS

SGS BAP Standards

= g -: :é:&
HIATHIUNIHBATNTUITA

Standard 1 Community: Property Rights & Regulatory Compliance
srsubniddudipafssauagnung

Standard 2 Community: Worker Safety & Employee Relations
mindeandunas A uEE TR AR gad TEs veine

Standard 3 Environment: Effluent Manageme nt sisdamnasis

Standard 4 Environment: Storage & Disposal of Plant Supplies

CRT 235 SV CHERRE B 2 - SR
Standard 5 Environment: Waste Management msdansussds
Standard 6 Food Safety: Food Safety & Quality Assurance

||1'-‘.I|.55‘-lin‘;:'l'l'\lili:’i]'lI.HJHE?I:'.I-::-I'E IS

12
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SGS Standard 1 Community: Property Rights and
= = Regulatory Compliance

Processing plants shall comply with local and national
laws and environmental regulations, including those
related to product exportation, and provide current
documentation that demonstrates legal rights for
land use, water use, construction and operation.

Tssmdapndasnungranevanlsz el ua denlfiBadammunfitedasi
Fazndan et vt funsawandud uedesinlferauanmny
ganadamumganofefunsBaasaafifiv oslinswmash andeaaazms

Ainfiuns
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SGS Standard 2 Community:
— SR~ Worker Safety &Employee Relations

Processing plants shall comply with local
and national laborlaws to assure worker

safety and adequate compensation.

E =g ¥ 4 g wd
TssnudsalfiAhiaaandssmmngrinsnzio miatnimlsldluai

o e " ¥ =l Al
ﬂﬂaﬁ SEMEITI D A ﬂ'l‘iii'!ﬁﬂr'l%'ld!ﬁ&-ﬂi-!i']!i'lﬂ-ﬁ'lﬂﬂ'i zay
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SGS Standard 3 Environment: Effluent
e Management

Processing plants shall dispose of process water and
sewage in a responsible manner that does not
create pollution, cause excessive odor or spread
disease. Water quality measurements of plant
effluents shall comply with government reguiations
orthe BAP criteria. Plants shall continue
compliance with these criteria to maintain
certification.

Tsamfaatisaiufea NIz IUMSHRALz YN Fen 129 FaTimsfmn: amahi
Aaliifatamaniz atu via falfiamsisnsz neaudaisa mameinin
aaannidsnalsdseeaadasmnnasgnas: BAP uasnasgumansy
Tssmagammns s Issnudaumna nusanadamusadind s waitiaaia
Adl i ama WU uses
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_SGS_ BAP Water Quality Criteria

Variable Initial Value Collection

Frequency
pH 6.0-9.5 Monthly
Total suspend solid < 50 ppm CQuarterly
Soluble phosphorus < 5 ppm Monthly
Total ammonia nitrogen < 10 ppm Monthly
5-day biochemical oxygen demand < 50 ppm Quarterly
Oii&Grease < 10 ppm Quarterly
Salinity No water discharge

above 1.5 ppt into

fresh water

16

SGS standard 4 Environment: Storage &
T — Disposal of Plant Supplies

Fuel, lubricants, plantchemicals and
potentially toxic or dangerous compounds
shall be properiy labeled, stored, used and
disposedofin a safe and responsible
manner.

f = -i = t = & = = ¥ 3 uti-'u =

AR HHRINTE8I IR LAz INE 0199 A8 IRTUNIARIAT
e gt 3 TN 3 = o WA 4
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3
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Standard 5 Environment:
_SGS Waste Management

Processing by-products, garbage, and paper
and plastic refuse shall be disposed ofin a
sanitary, responsible and biosecure

manner.

= = ¥ e a_er Eo
vyaadani 39900 W82 AT A LATHIEEAR AR laFumImdamald
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SGS Standard 6 Food Safety:
o = Food Safety & Quality Assurance

Processing plants shallhave a current
HACCP plan and process control program
to controlfood hazards and ensure
productsafety. Production process
controls thatensure product quality shall
be documented.

Tsaaudaainn HACCP uaclibunsumsnivaunszinumsnangs
' = e o . A ah =
Hreavaudunyeilizand g Addaam uasilalianisiasafo

= 3 Eo = W
!aﬂfﬂ?ﬂ?i.lf;ilﬂ‘iEi.l?i-!ﬂ'l‘ﬂ-iﬂﬂﬂa@‘tﬁ‘iﬂﬂﬁﬂﬁmiﬁ.?
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_SGS_ ACC/BAP Certification Audit

Three Questions Types in ACC Audit Checklist
1. Critical Question
2. Score Question
3. Informational Question

20
[ = alpi
P T i SGS - )
e e e = | Critical Questions
Ai.u l‘-:j-‘ ST IR
i — E
: Critical questions (indicated by “C™ mark) are
: h,'_ i mandatory for certification and graded as
e | o) 1| pass or fail
o8 S, S awiinan e Cririns dhedstiesudmfumdiind
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SGS Scored Questions

B Scored questions (indicated by “S" mark) are
assigned0 to 3 points with the following
values: )
dadmiuaihinzimy dintomund 8 wih dadmuamdios fae
Wdud 0-3 azuny

0 Unsatisfactory hiseandss

1 Need major improvement fesmsmsliulaihathan
2 Need minor improvement dssmsnmsaimlss

3 Satisfactory ssande:

23

SGS Informational Question

® Informational questions (indicated by “I”
mark) provide required data, but no score is

assigned.

)

: =z = oY =l1:_-'=. ¥ O y 1 ¥
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SGS
ACC Certification Criteria

wasilumslimsusesszvuannnaigiu ACC

25
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'SGS  Criteria for Certification

wamimslimsiuses (1)

B To be certified, participants must comply with all
{100%) of the critical inspection requirements, score
at least 70% (208 of 297 points) on the scored
inspection requirements and maintain specified
production records for traceability for at least three
months.

FauEawmnureasdamudamruaIngaioms uas dadlda s wantadnua

filfazin mand1 T0% Sty souffedasdafutafinesf fadhsiaaenndon
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'S§GS  Criteria for Certification

wasimslinsiuses (2)

m If a facility fails any critical elements, it will
notbe centified, regardless of its score

otherwise.

;t =l|=iu£ |1|l - T A 'qiﬁyu' o L1-r -
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SGS Criteria for Certification
T wasimslimsiuse (3)
B After five years, certified facilities shall
comply with all critical requirements and
score 80% or better on the scored

requirements.

= W Wan = W Y ay s LT = i
nhsmnlafomfusadlduanind Insovdesmdeninaingmiavua
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SGS

ACC Audit Checklist

samsmsasialsadivdmSunassiu ACC

29

Property Rights and Regulatory Compliance
Worker Safety and Employee Relations
Effluent Management
Environmental-Storage&Disposal of Plant Supplies
. Environmental-Waste Management

6. Food Safety & Quality Assurance

6.1 Food Safety-HACCP Compliance

6.2 Food Safety-HACCP Record Keeping

6.3 Food Safety-HACCP Procedures Evaluation

6.4 Food Safety-Plant Sanitation-Pest Control

6.5 Food Safety-Plant Sanitation-Facility Design &
Construction

SGS  Acc Audit Checklist
y
2
3
4
5

30

SGS ACC Audit Checklist
& E.G Fbo-a Safety-Plant Sanitation-Maintenance

6.7 Food Safety-Plant Sanitation-Cleaning 3anitation
6.8 Food Safety-Plant Sanitation-Personnel

6.9 Food Safety-Plant Sanitation-lce and Water

6.10 Food Safety-Plant Sanitation-Chemical Products
6.11 Food Safety-Plant Sanitation-Ventilation

6.12 Food Safety-Plant Sanitation-Product Maintenance
Storage

6.13 Food Safety-Cross Contamination
31
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SGS ACC Audit Checklist

6.14 Food Quality

6.15 Food Safety-Finished Product

7 Verification

8 Traceability Requirement

32

33

Application Problem &
Obstacle

ACC/BAP Standard :
Examples of non-conforomities

&

Facility does not update the current regulations,
e.g. labour law, minimum wage regulation,
environmental regulation, and etc.

. Facility does not comply to the current regulations:

wrong amount payment a%aint minimum wage
regulation, overtime child labour, effluent analysis
results were not complied to BAP standard.

. Ineffective Critical Control Point monitoring to

control identified hazards.

WHENYOU NEED TO BE SURE SGS

34

Application Problem &
Obstacle

ACC/BAP &tandard:

Examples of non-conforomities :

5. No secondary containmentforfuel storage.

6. Water and ice analysis results do not

complyto EU/USA regulations

7. Incomplete information recorded to

facilitate traceability system, and etc.

WHENYOU NEED TO BE SURE SGS
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Marine Captured Certification : s

Marine Stewardship Council e
00y n

e ey . w peapo

WWW.Mmsc.org

WHEN YOU MEED TO BE SURE SGS

36

Marine Captured
Certification

MSC : Marine Stewardship Council
Certification

Adopted by : Seafood Facilities who would
like to be a part of MSC Chain of Custody

Scope of Certification : Chain of Custody
Traceability

Approximate Certified number: 7 facilities

WHENYOU NEED TO BE SURE SGS

37

MSC Scope of Certification

Product 1
Activity: O Purchase O Custom processing [ 5ales
O Processing O Storage
Species: (Exact name as stated on MSC website, eg New Zealand Hoki}
Product: (only the products exiting the clients Chain of Custody)

O 1=Whole/H&G OO 2=Fillets O 3=Frozen block
O 4=Coated [ 5=Marinated O 6=Canned

O 7=5moked O 3=Ready meals O 9=0ther Specify
O‘other’:

Certified source: {supplier}

WHENYOLU MEED TO BE SUHE SGS.
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Certification Process
MSC Standard Processes :

1. Facility (Fisherman, Buyer, Trader, Producer)
contact Qualified/Approved Certification Body (CB)

. Application process

. Standard requirements study and implementation
. Certification audit

. Payment of certification fee

o h & G M

. If facility achieves the audit, three year certificate
will be issued to facility

7. Risk assessment will be done to evaluate
appropriate frequency of Surveillance audit

WHEMNYOU NEED TO BE SURE SGS
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MSC Certification

Standard Requirements :
Section 1 Control System
Section 2 Confirmation of Inputs

Section 3 Separation and/or Demarcation of Certified
and Non-certified fish Inputs

Section 4 Secure Product Labeling
Section 5 Identification of Certified Outputs

Section 6 Record Keeping

WHEN YOU NEED TO BE SURE SGS
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Application Problem &
Obstacle

MSC Standard :
Examples of non-conformities:

1. No clear system in place to identify MSC fish at
each step starting from receiving fish up to
processing steps

2. Mass balance amount of input and output (Mixed up
amount of MSC and Non-MSC fish-especially for the
same species)

3. Incomplete recording system (data input, recordin
(inconsistency recording- papericomputer), records
keeping)for traceability purpose

4. Norecording reworking amount SGS
WHEMNYOU MEED TO HE SURE !
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Application Problem &
Obstacle

MSC Standard :

Examples ofnon-conformities:
5. Supplierhas no idea howto check

supplier's MSC status

6. Ineffective control outsourcing storage (no
identification tag; wrong amountreceiving
andissuing)

WHEN YOU NEED TO BE SURE

SGS

SGS

MSC — DO THING RIGHT AT

FIRST

Facility shallunderstand on how to check
MSC status right from website.

B Certified Fisheries
E Certified Species

E Certified Suppliers

m Certified Scope of Suppliers
® Certification Validity of Suppliers
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Identificaiton & Traceability
Systems play an important
role in Chain of Custody

43

Identificaiton &
Traceability Systems

1. The effectiveness of systems’ establishment

2.The effectiveness and consistency of
application

Certification

SGS WHEN YOU NEED TO 8E SURE

SGS

The effectiveness of 19
systems’ establishment

1.Facility shall exactly know standard
requirements.

2.Establish effective system & procedure for
identification (detail on tag attached on
material starting from receiving-> storage-
=>processing->storage->packing-> loading-
=»shipping)

3.Establish effective system & procedure for
traceability (records of MSC raw materi

S p“m“ﬂ%i.'?ﬂsi:?[s?ﬁmi?ﬁmgGs

The effectiveness and 50
consistency of application

1. Staff who establish system knows about standard
requirements in regard to identification &
traceability and software application.

2. Involved employees do understand about how to
record and identify MSC material.

3. Clear system in place to verify correct and right
time recording/identification

4. Clear system in place to ensure that MSC labels are
puton to M3C products only

5. Regular checking for effectiveness of each

step/system S GS
WHEMYOU NEED TO BE SUHE 1
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Whatcan CB do to support =
facility’s Chain of Custody

) Certification?
1.Provide explanation on the standard

requirements’ interpretation.ltcan be ina
form of training but not consulting.

2.Provide Pre-assessment

3.Provide Certification auditand Surveillance
auditto guarantee the effectiveness and
consistency of Chain of Custody

WHEN YOU NEED TO BE SURE
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SGS
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© Thank You For Your Kind Attention ©

SGS

For more information:

SGS (THAILAND) LIMITED

100 Nanglinchee Rd., Chongnonsee,
Yannawa, Bangkok Thaitand 10120
Tel:+66(0) 26721813

Mobile : + 66 (0) 21 342 0470

Fax:+ 66 (0) 678 0620
hitp:ihwww.sgs.com

E-mail : teeranatlimpichotikul@sgs.com
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