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Foreword
It’s been 15 years since the first MSC certified fishery 
marked the arrival of a bold new program to reward and 
incentivise sustainable fishing. It has been quite a journey.  

Today, through the engagement and 
leadership of our partners, the MSC is  
the world’s most recognised certification 
scheme for wild capture fisheries, and it is 
clear that credible third-party certification 
and labelling offers an important part  
of the solution to tackling overfishing  
and ensuring healthy, thriving oceans. 

The evidence base is growing – reduced 
environmental impacts, healthy and more 
stable fish stocks and increased knowledge 
and understanding are leading to further 
improvements. There is also a business 
case for fisheries and seafood businesses. 
Benefits can include preference in existing 
markets, access to new markets and for 
some fisheries, the potential for a price 
premium. MSC is actively tracking this 
growing evidence base and is committed  
to reporting it annually.  

Today, more than 250 fisheries are MSC 
certified in 36 countries. Over 17,000 MSC 

labelled products are available in just under 
100 countries around the world and over 
34,000 business locations have MSC Chain 
of Custody, making sure the product can  
be traced back to a sustainable fishery. 

There has been fantastic progress this year, 
including the first certified fisheries in India 
and China. In total 40 fisheries achieved 
certification in 2014-15 and a further 72 
entered into full assessment. On the market 
side the bold global commitment by IKEA 
to only sell certified sustainable seafood 
throughout its more than 370 stores and 
the Iglo Group’s 100% sustainable fish 
commitment really stand out. It was also 
tremendous to see MSC seafood brought to 
South Korea by seafood processor Hansung 
and Lotte Mart, the country’s largest retailer. 

Despite this growing momentum much 
remains to be done. Global fish stocks  
have never been under so much pressure. 
Demand for seafood continues to grow 

and livelihoods and food security continue 
to be undermined by unsustainable fishing 
practices. 

Our journey is not always an easy one. 
Fisheries science is complex and evolving, 
and where the bar for sustainability is set  
is often hotly debated. MSC is a learning 
organisation: we’ve invested heavily in 
strengthening the rigour of our program, 
through extensive stakeholder engagement, 
and we welcome continued dialogue and 
scrutiny.  

Over the coming years MSC will continue  
to work hard to add value to fisheries and 
seafood businesses who share our vision, 
and to build awareness and support with 
end consumers. We’ll also continue to  
make the MSC program more accessible 
and relevant for fisheries in the developing 
world, through new approaches and 
collaborations. 

I would like to take this opportunity to 
thank MSC’s Board of Trustees, Stakeholder 
Council and Technical Advisory Board.  
MSC would not be where it is today  
without their guidance and oversight.  
Their collective leadership also played a 
critical role in bringing our fishery standard 
review to a successful conclusion this year. 

I would also like to thank MSC’s 
outstanding global team for their 
commitment and hard work, together with 
that of our partners and supporters. Last 
but not least, a huge thank you to our 
donors and philanthropic partners whose 
generous support, often over many years, 
has enabled the successes you will read 
about on the following pages. 

Rupert Howes, Chief Executive

Front cover image: ISF golden redfish fishery, Iceland. © Gunnar Ólafur Sigmarsson
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About a billion people rely on seafood  
as a fundamental part of their diet. 
Globally, around one in 10 people  
depend on fishing for their livelihood,  
while the economic value of industries 
related to fishing has been estimated  
at US$2.9 trillion. Seafood is the world’s 
single most traded food commodity –  
10 times the volume of coffee.

So it’s vital that seafood stocks and  
the marine ecosystems that support  
them are looked after. Seafood leaders 
understand that this is their responsibility. 
From artisanal fishers to multinational 
brands, increasing efforts are under way  
to restore and responsibly exploit fish 
stocks, improve fisheries management  
and conserve marine environments. 

The Marine Stewardship Council (MSC)  
is at the heart of these efforts. We’re  
an international non-profit organisation 
established to address the challenge  
of unsustainable fishing and recognise  
and reward partners’ efforts to safeguard 
seafood supplies for the future. 

It’s been 15 years since the first fishery 
achieved MSC certification. Since then,  
with the dedication and support of our 
partners, the MSC program has gone from 
strength to strength. This review showcases 
the progress made to safeguard marine 
environments and seafood supplies  
around the globe.

Why we’re here

© iStock.com / lemga  

Fishing is vital to food security, livelihoods  
and economies around the world. But it has  
to be sustainable.
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Unsustainable fishing is a major global 
challenge. According to the UN Food and 
Agriculture Organization (FAO), 29% of  
global fisheries have been fished beyond 
sustainable limits and a further 61% are  
fully exploited. However it is possible to fish 
responsibly – to manage fisheries carefully 
so that stocks can replenish, and to minimise 
impacts on other species and habitats to 
ensure ecosystems remain healthy.

We use our ecolabel and fishery certification 
program to contribute to the health of the 
world’s oceans by recognising and rewarding 
sustainable fishing practices, influencing the 
choices people make when buying seafood, 
and working with our partners to transform 
the seafood market.

Part of the  
solution

The MSC’s vision is for the world’s oceans to  
be teeming with life – today, tomorrow and for 
generations to come. A sustainable seafood 
market is crucial to making this vision a reality. 

of global fisheries have 
been fished beyond 
sustainable limits

29%
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Watch the film: What is the MSC and why is 
certified sustainable seafood important? 

Conserving oceans and biodiversity 

The MSC is contributing to global efforts 
to support sustainable development and 
protect biodiversity.

Sustainable Development Goals (SDGs) 
will set priorities for international 
development policies, investments and 
actions over the next 15 years. Goal 14 of 
the SDGs is to “conserve and sustainably 
use the oceans, seas and marine 
resources for sustainable development”. 
The MSC program can help countries to 
achieve this goal, along with other aims 
of the SDGs, including improving food 
security and eradicating poverty.

The MSC program is also contributing 
towards achieving the Aichi Biodiversity 

Targets, established by the Convention on 
Biological Diversity in 2010. Governments 
from 193 nations have committed to this 
set of 20 goals for halting biodiversity 
loss by 2020. Recent research shows that 
despite increasing management efforts 
and financial investment in biodiversity 
conservation, it is unlikely that most of 
the Aichi Targets will be met by 2020. 
However, the hundreds of improvements 
made by fisheries seeking to achieve MSC 
certification and those already certified 
are  contributing towards the delivery of 
the Aichi target for fish and invertebrate 
stocks. As more fisheries seek 
certification in the future it is likely that 
the scale of improvements and overall 
contribution to the delivery of these  
goals will also increase.
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How the MSC works  
with fisheries, suppliers  

and retailers to encourage  
a more sustainable  

seafood market

Hover over the icons  
for more informationOur theory  

of change

It provides a mechanism for 
recognising and rewarding 
sustainable fishing, while 
incentivising improvements  
where these are needed. 

When you buy a product with the 
MSC ecolabel, you’re part of a 
virtuous circle that’s helping to 
protect the functioning, productivity 
and health of our oceans, and the 
livelihoods that depend upon them. 

MSC labelled products can be  
traced back to fisheries that have 
been independently certified as 
sustainable. These fisheries are 
ensuring that fish are caught at 
levels that ensure fish populations 
and the ecosystems on which  
they depend remain healthy and 
productive, now and in the future. 

As more consumers, restaurants, 
retailers and processors choose MSC 
certified seafood, other fisheries  
are encouraged into assessment to 
meet the opportunities that a higher 
demand for sustainable seafood can 
deliver. Many make improvements  
in the way they fish the oceans in 
order to achieve certification. This  
is where real and lasting change  
can be delivered.

As supplies of sustainable seafood 
continue to grow, market awareness, 
demand and commitments to source 
sustainable seafood also increase, 
fuelling a virtuous cycle of expanding 
supply and demand that we hope 
will ultimately contribute to ensuring 
that sustainable seafood becomes 
the norm.

The MSC’s certification and ecolabelling 
program enables everybody to play a part  
in securing a healthy future for our oceans.



Forty fisheries achieved certification this 
year and a further 72 entered into full 
assessment. Consumers in 97 countries  
can now choose from more than 17,200 
products bearing the MSC ecolabel,  
with almost 3,000 MSC Chain of Custody 
certificate holders in 34,500 sites making 
sure the product has come from a 
sustainable fishery. 

And with a growing number of partners  
– from retailers and manufacturers to  
hotels and public institutions – making  
big commitments to source sustainable 
seafood, the market is set to grow  
still further. 

This year saw the market for sustainable  
seafood continue to expand, giving consumers  
more opportunities to reward sustainable  
fisheries through their purchasing power.
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of the total global 
wild-caught seafood 
supply is certified

10%
Close to

MSC certified 
fisheries in  
36 countries

256
newly certified 
fisheries in 
2014-15

40
of seafood caught  
by certified fisheries

8.8
million tonnes

 Netherlands Cooperative Fishery Organisation (CVO) North Sea plaice and sole. © Goffe Struiksma

A record catch
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In 2000 the 
Western Australia 
rock lobster 
became the first 
fishery to achieve 
MSC certification. 
Alaska salmon 
followed shortly 
after.

In 2004 Mexican 
Baja California 
red rock lobster  
is MSC certified: 
the first in the 
developing world.

Alaska pollock, 
the world’s 
largest whitefish 
fishery, achieved 
MSC certification 
in 2005.

The Danish 
Fishermen’s 
Association 
committed to 
seeking MSC 
certification for all 
Danish fisheries 
within five years  
in 2008.

The first tuna 
fishery, Pacific 
albacore, and the 
first shrimp fishery, 
Oregon pink 
shrimp, achieved 
MSC certification  
in 2007.

Growth in MSC certified fisheries over time
In 1997 the first MSC Fisheries Standard,  
based on the UN FAO Code of Conduct  
for Responsible Fishing, was launched. 
Assessments began in 1999.

2000 2015
Information is correct as of 31 March 2015.

2008
saw the 100th  
fishery enter the  
MSC program.

256
MSC certified 
fisheries with  
more fisheries  
in assessment

In 2012, the 
Western Australia 
Government and 
Western Australia 
Fishing Industry 
Council announced 
a AU$14.5 million 
fund to support 
fisheries in the 
state. 

The 14-member 
American Scallop 
Association, which 
represents 95% of 
the US catch of 
Atlantic sea 
scallops, 
completed the  
MSC certification 
process in 2013. 

In 2011 four cod 
fisheries achieved 
MSC certification. 

The Maldives pole 
and line skipjack 
tuna fishery was 
certified in 2012.

Also in 2008, the 
government of 
British Columbia 
in Canada 
committed  
CAN$100,000 to 
support MSC 
assessment for 
fisheries.

In 2015, the 
Zoneco scallop 
fishery became 
the first in China 
to achieve MSC 
certification.

Im
ag

es
 f
ro

m
 le

ft
 t
o 

rig
ht

: 
Im

ag
es

 1
-3

 ©
 M

SC
, 
©

 W
FO

A,
 ©

 M
or

te
n 

Sv
en

ni
ng

se
n,

 ©
 iS

to
ck

.c
om

 /
 le

er
od

ge
rs

, 
©

 A
m

er
ic
an

 S
ca

llo
p 

As
so

ci
at

io
n,

 ©
 Z

on
ec

o.



8

MSC Annual Report 2014-15

Some of the points on the map represent more than one fishery and locations are approximate, based on the address of the fishery client. Information is for fisheries certified between 1 April 2014 and 31 March 2015.

Newly certified fisheries in 2014-15 Hover over the green  
dots to see the fisheries
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Gaspésie lobster fishery, Canada. © Steven Melanson Photographie

After a long review process, we’re  
confident the new requirements built  
into MSC’s standard for environmentally 
responsible and sustainable fishing  
have achieved this objective.

To take account of new understanding  
and knowledge of marine ecology and  
the dynamics of fish populations,  
and improvements in fishing practices  
and fisheries management around the  
world, MSC is committed to periodic 
reviews of our Standard. This ensures  
that it remains credible and effective, 

grounded in science and good practice  
in the field, while complying with  
ISEAL requirements and FAO guidelines. 

The latest standard review was the  
result of two years of hard work, bringing 
together fishing industry experts, scientists, 
NGOs and other partners from all over  
the world. A wide range of technical 
consultations and public meetings were 
held in the UK, US and South America.

This year, we updated our Fisheries Standard  
to make sure that it reflects the latest science 
and best management practices widely adopted 
by the world’s leading fisheries. 

Strengthening 
our standard

“The review of the MSC Standard was a  
huge opportunity to bring the certification 
criteria up to date with current science and 
international best practice. We believe that 
this standard will become a great incentive 
for best fisheries practice and will better 
support fisheries in their efforts to reduce  
the impact of fishing on the wider marine 
environment and other species. This includes 
safeguarding vulnerable marine ecosystems 
from fisheries impacts as well as further 
reducing bycatch by certified fisheries.” 
Alfred Schumm, WWF’s Smart Fishing Initiative Leader
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1. Cumulative impacts on 
bycatch species addressed

The cumulative impacts that  
all certified fisheries have on 
non-target species must now  
be taken into account during 
fishery assessments. This 
ensures that the combined 
effects of fisheries remain 
within ecological limits and 
have no adverse effects on 
non-target populations. 

2. New measures to  
protect habitats

We’ve introduced new measures 
to protect vulnerable marine 
ecosystems (VMEs) – sensitive 
areas like cold-water corals, 
seamounts and hydrothermal 
vents. Many of these 
ecosystems are highly fragile, 
so it’s important to take a 
precautionary and coordinated 
approach when assessing  
their management.

3. New requirements  
to review bycatch

Whilst certified fisheries already 
ensure that levels of bycatch  
do not threaten the functional 
integrity of an ecosystem,  
they must now also regularly 
review measures that could 
further reduce the mortality of 
unwanted species in their catch.

4. Clear policy on  
forced labour

The MSC condemns forced 
labour, and companies  
that have been successfully 
prosecuted for forced labour 
violations in the last two  
years cannot be certified. 

5. Streamlined process

Whilst the standards review  
has ensured that the MSC 
Fisheries Standard reflects 
latest scientific understanding 
and adopted best practice, 
we’ve also tried to make  
the auditing and assessment 
process as clear, simple and 
efficient as possible to minimise 
the cost and administrative 
burden for fisheries.

MSC Annual Report 2014-15

© ffpeters.de

Five important  
updates to the MSC  
Fisheries Standard
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tonnes of MSC labelled seafood 
bought in 2014-15, up from 
538,000 tonnes in 2013-14.

608,000

spent by consumers on 
MSC labelled products  
in 2014-15****

US$4.5bn

Estimated

Sustainable choices
The demand for sustainable seafood continues to rise,  
and consumers can now choose from a greater range and 
volume of MSC certified seafood products than ever before. 

* Number of products defined as the global sum of 
products available in individual countries (SKUs).  
** Retail market value of consumer facing MSC 
ecolabelled products, calculated by adding a global 
average 40% retail mark up to wholesale values.

species available with the  
MSC ecolabel. Products on  
sale in 97 countries.
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products* on sale to consumers 
with the MSC ecolabel, up from 
16,000 in March 2014. 

17,200
Over

Information is correct as of 31 March 2015.
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MSC certified products have moved from niche 
to mainstream – and for some key species, 
certification is fast becoming the norm.

Whitefish

Whitefish species – including 
cod, haddock, hake, pollock 
and flatfish – are among the 
most commercially important 
species, often sold as frozen 
fillets. Today 45.9% of global 
whitefish* catch is MSC certified.

Salmon
This year, for the first time,  
the majority of the world’s wild 
salmon supply is engaged in 
the MSC process: 50.3% of all 
wild-caught salmon is either 
MSC certified or in the process 
of being assessed against the 
MSC Fisheries Standard.

Tuna

Around 720,000 tonnes of  
tuna – about 15% of the global 
catch – is MSC certified, coming 
from 10 fisheries. Demand for 
MSC certified tuna is increasing 
and another 19 tuna fisheries  
are now in full assessment. 

Lobster

Around 65,000 tonnes of  
MSC certified lobster was 
caught globally last year, up 
from 10,000 tonnes in 2012.  
In total, 22% of the world’s 
lobster catch is eligible to  
carry the MSC ecolabel.

Krill

As the foundation of the food 
chain in the Antarctic, krill is a 
hugely important species. Strict 
regulations limit krill catch to 
just 1% of the total biomass. 
Around half of this is caught  
by the AkerBioMarine fishery, 
which was recertified this year.

of global whitefish catch  
is MSC certified according  
to WWF

45.9%
of all wild-caught salmon  
is MSC certified or in  
full assessment

50.3%
of the world’s lobster catch  
is eligible to carry the MSC 
ecolabel

22%

Key species

consumer-facing tuna products 
with the MSC ecolabel

640
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* WWF defines whitefish as white-fleshed, generally demersal fish species primarily processed into frozen fillets. The definition excludes tuna and tuna-like fish; oily  
small pelagic fish such as mackerel, herring, sardine, menhadens; salmonids; sharks, rays and chimaeras. WWF whitefish definition does not cover farmed fish species.

Strict regulations limit krill 
catch to just 1% of the total 
biomass

1%
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The 21st century has been a good one  
for lobster. Back in 2000, the Western 
Australia (WA) rock lobster fishery became 
the first fishery in the world to receive  
MSC certification. It was a pioneering  
step to take, but it paid off. Today the  
fishery is thriving.

“For my family, fishing is not just a job,  
it’s a way of life. My sons grew up on  
the ocean, and a sustainable fishery  
is imperative for their future and their  
families’ futures,” says Linda Williams of  
the Western Rock Lobster Council, looking 
back at the decision to take the long view.

“Any fishery that enters the MSC process 
will find it a very interesting and very 
valuable journey,” adds Rhys Brown  
from the WA Department of Fisheries. 

Today more than half of the world’s lobster 
fisheries have embarked on that same 
journey. From the Shetland Isles to Mexico 
to Tristan da Cunha in the South Atlantic 
– the most remote inhabited islands in the 
world – the trend towards a sustainable 
future continues to accelerate.

Fifteen years on from the first MSC certification,  
last year saw a big jump in the volume of certified 
lobster coming onto the market.

Watch the film: Celebrating 15 years of  
MSC certified lobster

A good year  
for lobster
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The chief reason for this significant  
increase is the recent MSC certification  
of key fisheries in Canada, following on 
from the iconic US Maine lobster fishery 
achieving the MSC Standard in 2013.  

As of May 2015, 97% of Canadian Atlantic 
lobster is MSC certified, along with 85%  
of lobster caught in the US.

Canadian lobster fisheries around Prince 
Edward Island and Gaspésie both achieved 
MSC certification in 2014-15. A diverse 
range of groups worked together to make 
this happen, including lobster fishers, 
seafood processors, communities and 
public sector agencies. 

“MSC certification is a victory for the 
Canadian industry which will help us 
consolidate our leadership in the 
international markets,” says Nathaniel 
Richard, Director of Corporate Affairs at 
Westmorland Fisheries, one of Canada’s 
leading lobster exporters. 

With several more lobster fisheries 
undergoing full MSC assessment,  
we’re likely to see more certified lobster 
coming onto the market over the coming 
year. That’s good news for the tens of 
thousands of individual lobster fishers  
– not to mention retailers, restaurants  
and consumers who enjoy this highly  
prized seafood.

Globally, 65,000 tonnes of MSC certified lobster were 
landed in 2014-15, over six times more than in 2012. 

of Canadian  
Atlantic lobster is  
now MSC certified

97%

A good year  
for lobster
Progress in 2014-15
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So how does a lobster fishery  
achieve MSC certification? 

•  Ban on landing egg-carrying females

•  Minimum legal landing sizes 

•  Maximum legal landing sizes – 
lobster can carry more eggs as  
their body size increases, and  
their reproductive abilities don’t 
diminish with age

The lobster

•  Controls on the number and size  
of traps used

•  Escape vents for smaller fish and 
non-target species

•  Biodegradable clips holding traps 
together so that lobster and fish 
eventually escape from any traps 
that are lost

The traps

•  Restrictions on the length  
of the fishing season

•  Limited licences available

The fishing

15
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Details vary depending on local factors. 
Key considerations may include:A good year  

for lobster

Gaspésie lobster fishery, Canada. © Steven Melanson Photographie

Certifying a lobster fishery



MSC Annual Report 2014-15

16

The MSC supports fisheries of all sizes.  
A prime example is the artisanal lobster 
fishery on the remote Pacific island 
community of Juan Fernández, 400 miles 
from Chile’s mainland, which achieved 
certification in 2014. 

Artisanal lobster fishing is an important 
source of revenue for the 800 inhabitants 
of the islands, whose lobster harvest  
is mostly exported to France and China. 

Residents have been working with the  
MSC and others to develop measures to 
safeguard lobster stocks in the long term, 
and raise the profile of their product. The 
2014 MSC certification is the culmination  
of 10 years of hard work.

MSC certification is helping secure the future of a 
vital industry in this remote Chilean archipelago.

“We can no longer base our  
fishery development on increasing 
catches. What Chile needs now  
are sustainable fisheries that add 
value to our seafood products.  
The Juan Fernández lobster fishery 
is a good example of that.” 
Raúl Sunico, Government Undersecretary  
of Fisheries and Aquaculture. 

A good year  
for lobster
Juan Fernández islands
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Consumer 
demand
More consumers want sustainable 
seafood and are looking out for  
the MSC ecolabel. 

said ocean  
sustainability  
is important

90%

agreed that buying 
sustainably caught 
seafood helps ensure 
fish stocks for future 
generations

60%

actively look for fish 
products from a 
sustainable source  
(up from 36% in 2010)

41%

recognise the MSC 
ecolabel (up from 25%  
in 2010). Recognition  
is highest in Germany 
(58%) and Switzerland 
(57%).  

33%

In 2014, we surveyed 9,000 regular seafood buyers  
from 15 countries across Europe, Asia, Australasia  
and North America.

The results are encouraging, but there’s still a long  
way to go. We’re working with a range of partners  
to raise awareness of sustainable seafood.
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Fish to dish:  
The MSC Chain of Custody

2,792
2,300

1,613

819
26213810018

2000 2002 2004 2006 2008 2010 2012 2014 2015

companies  
in 77 countries  

hold MSC  
Chain of Custody 

certificates

When consumers see the MSC 
ecolabel, they can be sure the fish 
they are buying can be traced all the 
way back to a sustainable fishery. 
From fishing fleet to consumer can be a journey of 
thousands of miles, passing through wholesalers, 
processors, distributors and retailers. The MSC  
Chain of Custody makes sure that seafood from  
MSC certified fisheries is identified and kept  
separate every step of the way. Every company  
in the supply chain that handles or sells an MSC  
certified product must have a valid MSC Chain of 
Custody certificate which is independently audited.

2,870 companies in 77 countries hold MSC Chain  
of Custody certificates. These companies operate  
in 34,500 sites around the world.

2,870

Information is correct as of 31 March 2015.



19

MSC Annual Report 2014-15

With more companies in more countries 
trading more MSC certified products, it’s 
increasingly important that those handling 
certified seafood maintain thorough records 
that ensure traceability. To do this, our 
Chain of Custody Standard needs to remain 
fit for purpose – robust without creating  
a burden on businesses, and consistent 
while remaining relevant in a diverse  
range of contexts. 

In February 2015, we updated our 
requirements following a comprehensive 
review, with feedback from over 200 
stakeholders around the world. From 
September 2015, all suppliers, processors 
and vendors handling MSC certified 
seafood will be audited against the 

updated standard. The MSC Chain of 
Custody Standard is also used to ensure 
the integrity of responsibly farmed  
seafood sold under the Aquaculture 
Stewardship Council (ASC) ecolabel.

The review produced two main results: 
changes to make audits more consistent 
and effective, and a new set of 
requirements specifically tailored to work 
better for consumer-facing businesses,  
such as restaurants and fishmongers.

DNA testing has shown that 99% of MSC 
labelled products are correctly identified  
by species. Elsewhere in the industry,  
levels of mislabelling have been found  
to be as high as 33%.

We updated our Chain of Custody Standard this year  
to make it more streamlined, clear and accessible.

Ensuring  
a traceable  
supply chain

“While the range of MSC 
certified products continues  
to grow, customers can remain 
confident that when they buy 
fish with the MSC ecolabel, 
they have assurance that it 
came from a certified fishery.” 
Chelsea Reinhardt, MSC Head of  
Supply Chain 
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Against illegal  
fishing

Estimated to be worth US$10-23.5  
billion annually, IUU fishing threatens  
the sustainability of fish stocks, the  
health of marine ecosystems and the 
livelihoods of those who fish legitimately.

MSC Standards are helping to drive  
out IUU fishing. Fisheries can’t be MSC  
certified if they systematically engage in 
IUU fishing, or if IUU fishing by others is 
having a negative impact on the fishery’s 
sustainability. 

Meanwhile, MSC Chain of Custody 
requirements are helping to improve 
traceability and transparency within supply 
chains globally. The MSC Chain of Custody 
Standard not only ensures that no IUU  
fish makes it into MSC labelled products, 
but also requires that certified companies 
don’t do business with those implicated  
in IUU fishing. 

Patagonian toothfish (or Chilean seabass) 
provides a good example of how fisheries 
are driving out IUU in order to meet the 
MSC Standard and achieve and maintain 
MSC certification. IUU fishing for toothfish 
in the South Atlantic used to be rife. Now, 
six major toothfish fisheries – representing 
over half of world stocks – which have 
taken action to eliminate the impacts of 
IUU on toothfish populations, are MSC 
certified. The MSC certified South Georgia 
Patagonian toothfish fishery, for example, 
has a surveillance system to help exclude 
unlicensed vessels from its waters. The 
catch position and weight of every box  
of fish caught is recorded in real time  
using tamper-proof satellite technology,  
and catches are barcoded to ensure  
illegal fish can’t enter the supply chain. 

Illegal, unregulated and unreported fishing, 
known as IUU fishing, is a major global problem.

© istock.com / mtilghma
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MSC certification provides a mechanism  
for existing well managed and sustainable 
fisheries to demonstrate this to the  
market  and provides an incentive, through 
the leadership of our partners, for others  
to improve.

Our Global Impacts Report 2015 shows that 
since 2000, MSC certified fisheries have 
made 615 improvements in their operations, 
and a total of 1,470 are expected by 2020.  
A growing evidence base shows that MSC 
certified fisheries are maintaining healthy 
fish populations and effectively managing 
their impacts on habitats and ecosystems.

Reducing bycatch of other 
species

Avoiding interactions with 
seabirds and other species

Increasing scientific 
knowledge and research

Minimising damage to 
sensitive marine habitats

Improving management  
systems to ensure sustainability

Improvements made by MSC certified 
fisheries include:

To achieve MSC certification, fisheries must  
be operating and managed sustainably. 

Sea change: Impacts  
and improvements

“Fisheries in the MSC program 
are among the best in the  
world, but where there is  
room for improvement, they 
continue to evolve. The MSC 
provides a pathway to identify 
any need for improvements. 
These are then delivered by  
the fishery with support from 
supply chains, retailers, NGOs, 
funders, and governments.” 
David Agnew, MSC Standards Director
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Northern seas are home to some 
of the most productive fisheries 
on the planet – and widespread 
MSC certification is helping to 
keep them this way.

The collapse of the Grand Banks cod fishery in 
Newfoundland in 1992 sent shockwaves through  
the fishing industry. Over 35,000 fishers and plant 
workers from over 400 coastal communities lost their 
jobs after cod stocks plummeted. This catastrophic 
demonstration of the dangers of overfishing, along 
with concerns about the health of North Sea cod 
stocks, helped spur the creation of the MSC.

Two decades later, much has changed. Today,  
the fisheries of the North Atlantic and around the  
Arctic are world leaders in sustainability and good 
management, and have embraced MSC certification.

Click the locations on the map to read more

Northern lights
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Scotland

Northern lights

According to an independent report  
released this year for the Scottish  
Fisheries Sustainable Accreditation  
Group, certification has helped the fishery 
secure important markets and improved  
its reputation. The study found that around 
40% of the haddock landed by Scottish 
boats goes on to be sold with the MSC 
ecolabel, and there is evidence to suggest 
that this attracts a price premium of around  
10% for some processors and wholesalers.

“The Scottish haddock fishery’s 
MSC certification gave us an 
assurance that we would be helping 
to protect both the environment  
and the long-term livelihoods of 
Scottish fishing communities.” 
Ally Dingwall, Aquaculture and  
Fisheries Manager, Sainsbury’s

Scotland’s North Sea haddock fishery is 
seeing the benefits as it seeks to renew  
its MSC certification through to 2020. 
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Iceland

Northern lights

The Iceland Sustainable Fisheries (ISF) 
group was set up by Icelandic exporters  
who see MSC certification as an effective 
mechanism to communicate the 
sustainability of their fisheries to the 
market. In October 2014, the ISF golden 
redfish fishery became the first of its kind  
in the world to achieve MSC certification. 
The fishery was assessed as sustainable 
and well managed, but the certification 
includes a commitment to new scientific 
research and an action to further protect 
coral gardens and sponge grounds.  
Other MSC certified species in Iceland 
include cod, haddock, herring and coley.  
ISF is now beginning pre-assessment  
of another 15-20 species, covering all  
those of commercial interest. 

Iceland has ambitious plans to ensure  
and demonstrate the sustainability of  
its entire fishing industry. 

“Iceland is a natural home for 
sustainable fishing. We are proud 
of our sustainable heritage.” 
Kristinn Hjálmarsson, Project Manager, 
Iceland Sustainable Fisheries
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Greenland

Northern lights

Fishing sustainably is ingrained in Inuit 
culture, which helped the West Greenland 
cold water prawn fishery to achieve 
certification in 2013. As well as managing 
stocks sustainably, the fishery uses a  
fish excluding device to minimise bycatch  
of other species and has a monitoring  
and surveillance system in place to avoid 
impacts on endangered, threatened or 
protected species. Greenland cold water 
prawns are sourced by IKEA as part of  
its new commitment to 100% certified 
sustainable seafood.

Seafood is the bedrock of Greenland’s economy 
– and prawn is the most important species, 
accounting for nearly half its seafood exports  
and employing around 1,500 people. 

“Greenland is well known in 
international fisheries circles,  
not only as one of the world’s 
largest producers of cold-water 
prawns, but also because of the 
high quality of its produce.”
Gisli Gislason, MSC’s Manager, Iceland, 
Greenland and the Faroe Islands
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of commercial cold 
water prawn (shrimp) 
fisheries in the 
Northwest Atlantic  
are MSC certified.

100%
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Canada

Northern lights

While its cod populations have yet to fully 
recover, the success of the Grand Banks 
yellowtail flounder fishery – which entered 
reassessment this year – shows that, with 
good management, depleted fish stocks  
can return to healthy levels. All of Canada’s 
northern shrimp fisheries are certified, 
including the first two certified fisheries in 
Canada, as well as all snow crab landings 
and other major species. 

Canada has made a huge commitment to managing  
its fisheries sustainably.  78% of Canadian fisheries  
by value are engaged in the MSC program.

“Canada’s success in the MSC and 
other programs depends on strong 
fishery science, particularly stock 
assessment, and a comprehensive 
framework for fishery management. 
The one thing we ask for from 
government—any government—is  
a commitment to funding fishery 
science and a fair and equitable 
means for industry to contribute  
to that funding so that we can 
maintain certification for the future 
and bring other fisheries into the 
MSC program.” 
Christina Burridge, Executive Director,
British Columbia Seafood Alliance
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Alaska

Northern lights

The “sustained yield principle” is built  
into the state’s constitution. But there’s  
an increasing recognition of the value of 
MSC certification, which covers 87% of  
the state’s fisheries by volume – almost  
2.3 million tonnes. Three of Alaska’s  
major fisheries – cod, flatfish and pollock – 
demonstrated their ongoing commitment to 
the MSC program by entering reassessment 
in 2014 and the state’s iconic salmon  
fishery has been certified continually  
for 15 years.

Alaska’s fisheries are amongst  
the world’s best managed. 

“The MSC has been a great 
marketing tool and is becoming  
a familiar household symbol  
of sustainability that no longer 
requires explanation. The evolution 
of the public’s understanding of 
the need to sustainably manage  
our natural resources reinforces  
the need to have MSC certification.  
The Pacific halibut and Alaska 
sablefish resources have greatly 
benefited from this.”
Bob Alverson, General Manager,  
Fishing Vessel Owners’ Association
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More than half of the world’s traded seafood 
comes from developing countries and 
millions rely on fishing as an essential source 
of nutrition and income. So increasing the 
accessibility of the MSC program to fisheries 
in the developing world is an important part 
of our work.

This year saw the number of MSC certified 
fisheries in developing and emerging 
economies continue to grow – including, 
notably, the first certification in India. To date, 
19 developing world fisheries have been 
certified, and a further 11 are in full assessment.

Certification can bring significant advantages. 
The process itself can provide a route map of 
improvements needed to ensure the long term 
health of stocks, while certification can open 

up opportunities in existing and new markets. 
But it can present big challenges for developing 
world fisheries too. Barriers to certification 
include inadequate data on catches and the 
health of fish stocks, a lack of capacity, weak 
governance and low levels of information.  

Fishing is vital to the developing world. 

developing world 
fisheries have been 
certified since 2000

19

Watch the film: Our fisheries, our future. 
Sustainable fishing in the developing world

Sustainable  
fisheries for  
sustainable  
development
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Risk-based framework
We’ve improved our risk-based tool for 
assessing the sustainability of fisheries 
that don’t have the sort of scientific 
information that certification bodies 
usually require. This helps make 
certification more accessible to 
sustainable developing world fisheries.

Global Fisheries  
Sustainability Fund
In July 2015, MSC launched a new fund 
aimed at strengthening knowledge  
and capacity to assist small scale and 
developing world fisheries in their  
journey to achieving MSC certification. 
The fund launched with an initial 
allocation of £400,000, split over  
two years, and is open to academic 
institutions, independent researchers, 
fisheries, governments and NGOs.  
We are seeking additional, third party 
contributions to enhance the scale  
of the fund. 

Traditional approaches
Many communities in the developing 
world have always fished sustainably, 
without having formal management 
strategies in place. We’ve developed 
guidance for assessors to recognise 
these approaches.

We’re working hard to encourage more developing 
world fisheries to participate in the MSC program. 

Our second Developing World Fisheries 
Conference, held in Bali, Indonesia in  
April 2014, brought together stakeholders 
from all over the world to discuss how 
developing world fisheries can improve their 
environmental performance, get the support 
they need, and the role the MSC can play.  
In October 2014, we held our stakeholder 
council meeting in Cape Town, South Africa.  
And in December, we hosted an event in 
Zanzibar, Kenya that brought together 65 
delegates from 13 countries across east  
Africa and the western Indian Ocean to  
share their experiences in sustainable 
management of small-scale fisheries. 

The process of working toward the MSC 
Standard is a valuable exercise in itself. 
Around 80 fisheries in the developing world 

are involved in fisheries improvement 
projects to help them improve their 
management and prepare for MSC 
assessment. These are often supported  
by MSC partners, including retailers,  
seafood processors and NGOs.

Our work with  
developing  
world fisheries

“Many fisheries that don’t currently 
meet the MSC Standard are 
interested in using the MSC 
framework to plan their journey 
toward sustainability. We’re keen  
to work with them and to ensure  
the benefits of the MSC program  
are available to all.”
Yemi Oloruntuyi, Manager of MSC’s 
Developing World Program
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During the 1980s, clam fishing expanded 
rapidly, driven by demand from Vietnam, 
Thailand and Malaysia. By 1991, the catch 
peaked at 10,000 tonnes a year, but two 
years later it had fallen by half due to 
overfishing. Instead of squeezing all they 
could from the diminishing resource, the 
local fishery introduced a closed season, 
restricted mesh size for nets, introduced  
a minimum export size and banned 
mechanical clam fishing. 

These measures worked quickly to allow the 
clam population to recover. The fishery has 
sustained landings of around 10,000 tonnes 
a year for the past decade. Around 1,000 
people depend on clam fishing for their 
livelihoods, and another 3,000-4,000, many 
of them women, are involved in cleaning, 
processing and trading the clams.

In 2014, their efforts were recognised when 
the Ashtamudi clam fishery became the first 
fishery in India, and only the third in Asia, 
to achieve MSC certification.

It was almost a typical tale of boom and bust. 
Instead, the Ashtamudi short-necked clam fishery 
in Kerala, India is a story of sustained success.

“India needs to build on this. Many 
more such high-value, small-scale 
fisheries should come into the 
certification process. The benefits 
will be taken by the fishers 
themselves, and the whole industry.”
Dr K. Sunilkumar Mohamed, Central Marine 
Fisheries Research Institute, India

Watch the film: The Ashtamudi short-necked 
clam fishery

© Juhan Samuel

Clams claim  
Indian first
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Read about China’s first  
MSC certified fishery

First certified  
fishery in China

“I am so excited to achieve MSC 
certification,” says Mr Wu Hougang, 
Chairman of Zoneco. “This represents more 
than four years of hard work by a large 
number of people and reflects our long-term 
commitment towards sustainability.

“We recognised the vision and mission of 
the MSC which led us to create a better 
management system in order to meet the 
requirements of the MSC Standard. I very 
much hope that Zoneco will contribute 
towards the global sustainable seafood 
market through this international program.”

More than 20,000 scallop fishermen are 
employed by the fishery cooperative, which 
covers more than half a million hectares  
of the North Yellow Sea, recognised by the 
Chinese government as some of China’s 
cleanest marine waters.

In April 2015, the Zoneco scallop fishery became 
the first MSC certified fishery in China.
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The number of retailers and manufacturers 
making important commitments to 
sustainable seafood is increasing faster 
than ever, while MSC certification is 
reaching new areas – from baby food to 
health supplements.

Commitments from partners who share  
our aims and values are a big incentive  
for fisheries to become MSC certified.  
Just as importantly, they’re increasing the 
visibility of the MSC ecolabel and raising 
awareness of seafood sustainability. That  
in turn builds demand, encourages other 
businesses to improve their practices, 
fosters more innovation, and drives further 
improvements in our seas.

Highlights from 2014-15 included 
commitments to 100% sustainable  
seafood sourcing by IKEA, Iglo and  
FRoSTA. McDonald’s also extended its 
commitment to serving MSC certified  
Filet-O-Fish sandwiches in its restaurants 
across Canada and Brazil, in addition to 
Europe and the US. 

Bold corporate initiatives around the world  
reflect the growing value of sustainable seafood.

32

Watch the film: Why our partners choose MSC

MSC Annual Report 2014-15

Click on the logos to discover  
more about our partnerships.

Progress through 
partnerships
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IKEA is on course to sell only MSC certified wild seafood.

We’re delighted that IKEA, the world’s  
largest furniture retailer, has made a  
global commitment to sell only certified 
sustainable seafood in more than 350  
stores in 43 countries.

IKEA started with MSC certified herring in  
its Swedish Food Markets in November 2014. 
All cold water shrimp sold by IKEA now also 
bears the MSC ecolabel. By September 2015 
there will be certified seafood on the menu  
in every one of IKEA’s restaurants and bistros.
As the company says, “What is good for 
people and planet is also good for IKEA.” And 
with some 800 million store visitors annually, 
our partnership with IKEA offers invaluable 
exposure for the MSC.

stores worldwide

373

countries

47
Key species:
herring, shrimp

Global giant embraces MSC
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“IKEA is demonstrating real 
leadership in sustainability and has 
the ability to inspire consumer and 
industry choices around the world.” 
Nicolas Guichoux, MSC Global  
Commercial Director
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Iglo Group targets 100% responsible sourcing and certification of fish.

As Europe’s largest frozen foods business, 
Iglo Group is a key player in fisheries  
across the world. Its ‘Forever Food Together’ 
commitment to responsibly source and 
prepare 100% of all food products by  
2020 is making a huge difference.

Iglo Group, when part of Unilever, was  
a founding member of the MSC in 1997,  
and has remained at the forefront of 
sustainable fisheries management  
for many years. In Europe, 100% of  
all fish is responsibly sourced with  
90% of its wild capture fish portfolio  
now certified to the MSC Standard.  

The MSC ecolabel is a familiar sight on 
prominent brands such as Birds Eye fish 
fingers, and is now being rolled out to all 
products in the Iglo Group’s wild-caught 
fish range. Iglo already sells 280 products 
across 16 countries with the ecolabel,  
which will rise to 400 products by 2016. 

On board with the Green Captain

Key species:
pollock, hake, haddock, 
plaice, saithe, salmon

MSC certified Iglo  
fish fingers eaten  
in Europe in 2014

2.45bn

Iglo became a founding 
member of MSC

1997
Watch the film: Interview with Peter Hajipieris, 
Group Director for Corporate Social Responsibility
at Iglo Foods Group

“We want to thank all our fisheries 
industry stakeholders, catchers and 
suppliers for helping us reach this 
level of responsible sourcing.” 
Peter Hajipieris, Group Director for 
Corporate Social Responsibility 
at Iglo Foods Group

©
 I
gl

o 
G
ro

up



35

MSC Annual Report 2014-15

In 2014 frozen food brand FRoSTA  
made a commitment to source 100%  
of its frozen wild fish from sustainable  
and well managed fisheries. 

FRoSTA has offered consumers MSC 
ecolabelled fish products for many years  
in Germany, Austria and Switzerland. Now 
they are also being introduced in Poland, 
the Czech Republic, Slovakia, Bulgaria, 
Croatia and Hungary. 

In the case of Poland, FRoSTA is currently 
the only brand that has made a complete 
switch to selling only MSC certified seafood.MSC ecolabelled products 

available in Poland

300
Nearly

FRoSTA’s sustainable practices receive boost across Europe.

Continental drift

“We are obliged to care about the 
state of fish stocks and fisheries in 
the oceans around the globe. We  
are also aware that we cannot act  
on our own and we strongly believe 
that together with fishermen, other 
processors and consumers we are 
able to achieve meaningful results.” 
Aleksandra Wysocka, FRoSTA  
Marketing Manager 
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Asia is the world’s largest seafood market, 
and two hotel groups are leading the way  
in making commitments to sustainability. 

In January 2015 an important landmark was 
reached when Hilton Singapore announced 
that it had achieved MSC Chain of Custody 
certification. It’s the first hotel in Asia that 
will be able to sell its seafood with the  
MSC or ASC ecolabel.

The Park Hyatt Hotel in Tokyo soon followed 
suit, as did the Grand Hyatt Singapore. 
Globally, Hyatt Hotels Corporation has 
committed to source 50% of its seafood 
from sustainable fisheries by 2018, of which 
at least 15% will be MSC or ASC certified. 

Hilton and Hyatt’s long-term commitments 
reflect a growing consciousness of the 
importance of sustainability in Asia. We’re 
hoping to see many more hotels, restaurants 
and retailers following their lead.

These commitments are being supported  
by the MSC’s Hotel Working Group, which 
first met in Singapore in 2014. 

“There is an urgency to protect the 
oceans from unsustainable fishing 
practices, and this is a shared 
responsibility. Collectively the 
hospitality industry has significant 
potential to raise consumer awareness, 
and advance responsible business 
operations at large – including the 
sourcing of sustainable seafood.”
Peter Webster, Regional General Manager 
for Singapore, Indonesia and the 
Philippines, Hilton Worldwide 

Species at Hyatt:
salmon, shrimp, 
grouper, Chilean  
sea bass, tuna

of Singapore diners 
believe in sustainable 
seafood sourcing

60%

of seafood consumed 
per year in Singapore

140,000 
tonnes

Hilton and Hyatt put sustainability on the menu.

Singapore seafood

Watch the film: Interview with Samuel Peter, 
Director of Operations at Hilton Singapore
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MSC certified products arrived in the 
important market of South Korea this year. 
Hansung Enterprise Co, a seafood processor 
based in Busan, has achieved MSC Chain  
of Custody certification for its surimi 
products. These are stocked across most 
large national outlets in South Korea.

Hansung also announced the nationwide 
distribution of a new surimi product,  
Crami Essence, made with MSC certified 
Alaska pollock.

South Korea’s biggest retailer, Lotte Mart, 
has risen to the occasion and chosen to 
stock Hansung’s Crami Essence as the  
first product in its stores to carry the  
blue ecolabel. 

This looks like the beginning of a welcome 
trend, as Lotte Mart Director Mr Han 
comments: “We gladly offer Crami Essence 
surimi in our supermarkets as part of our 
long term plan towards sustainable and 
environmentally friendly merchandising. 
This marks the start of our sustainable 
seafood journey and we will continue to 
introduce more MSC certified products  
in our stores in 2015.” 

“Hansung is committed to  
sourcing seafood that can be  
traced back to sustainable  
fisheries that have been certified  
to the global MSC Standard.” 
Mr Clifford Yang, Vice President  
of Hansung Enterprise

Hansung’s export 
market includes:
US, Taiwan, Japan, 
China, Australia, UK, 
Netherlands, Middle 
East, Philippines

Hansung and Lotte bring sustainable surimi to South Korean consumers.

Surimi in South Korea
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2014 saw an interesting breakthrough  
for the MSC: the launch of the first  
MSC certified Omega 3 concentrate from  
trimmings of North East Arctic Cod by 
Norwegian company Pharma Marine.

The company gained certification for its 
CodMarine product, which contains DHA  
and EPA Omega 3 fatty acids.

The achievement comes at a time of  
growth for Pharma Marine. The company  
is continuously investing in technology  
and processes for making superior EPA and  
DHA products. The MSC certification brings 
what it calls “unique value” to its efforts.

While fish oil is currently a relatively niche 
area for the MSC, accounting for around  
1% of our consumer-facing products, it is 
growing fast: the market has doubled in size 
since 2011, driven by rising global demand  
for health supplements. 

Species used  
in CodMarine:
cod, haddock, saithe

Sourced from:
North East Arctic

Pharma Marine shows the way in a rapidly growing market.

Supplementary benefits

“The market for sustainable fish  
oil is expanding fast which is an 
exciting development, incentivising 
sustainability improvement in the 
small pelagic fishery sector. We are 
pleased to see more MSC certified 
fisheries in this area.” 
Camiel Derichs, MSC’s Regional Director  
for Europe
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Family-run business American Tuna has  
long been committed to sustainability,  
and in 2014 it launched two new flagship 
MSC certified product ranges – one of  
them for pets.

Stocked nationwide by US chain Whole 
Foods Market, Pole & Line Tuna and Deck 
Hand Premium Cat Food contain tuna 
harvested from two MSC certified pole  
and line fisheries – the US North Pacific  
and the Maldives.

American Tuna takes traceability seriously. 
Each can of its US-caught albacore can  
be traced back to a particular boat and 
captain, while skipjack and yellowfin tuna 
from the Indian Ocean can be traced to  
a specific batch.

The American Tuna manufacturing process 
also eliminates food waste. The cats get 
tuna from the same fish as their owners, 
while any remaining parts become fish  
and bone meal for animal feed.

American Tuna and Whole Foods Market team up for pets as well as people.

A catch for cats

“Pole & Line and Deck Hand  
brands enhance the economic 
opportunities and well-being of 
fishing families, sustainable 
fisheries and coastal communities.”
Natalie Webster, American Tuna
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It’s never too young to start eating 
sustainable seafood: in September 2014, 
French company Yooji launched the first 
baby food to bear the MSC ecolabel. Now 
even the very youngest consumers can play 
their part in safeguarding the oceans.

Yooji’s new frozen protein portions are 
made of 100% MSC certified flaked cod. 
Taking this environmentally-aware route 
is a logical progression for the Aquitaine 
company that started out making purées 
solely from organic vegetables: ideals and 
innovation are at the heart of the business.

Yooji’s move also reflects the rapid rise in 
the profile of MSC in France – since 2010, 
the value of MSC labelled products in the 
country has quadrupled. It’s an exciting 
time to be opening a major new sector  
for forward-thinking food manufacturers.

“As a dad, it is important to me  
to offer quality environmentally 
friendly products for the benefit  
of future generations. When we 
opted to develop a fish product,  
we naturally turned towards  
MSC certification.”
Frédéric Ventre, founder of Yooji  
(and father of four)

Yooji launch the world’s first MSC certified baby food product.

Starting young
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people served daily at 
the five recently certified 
North American colleges 
and universities 

64,000+ 

Millions of meals are served to students  
in institutions of higher education every day 
– and sustainable seafood is increasingly 
on the menu.

Among the institutions to achieve MSC 
certification in 2014-2015 are the University 
of Virginia, James Madison University, 
Dalhousie University, Skidmore College and 
Marist College. They join eight MSC certified 
universities and colleges in North America, 
including Binghamton University, Cornell 
University, Loyola Marymount University, 
McGill University, Pomona College, 
University of California, Berkeley, University 
of Michigan and University of Notre Dame.  

MSC certified seafood is becoming a 
common sight in many public buildings  
and institutions. In Europe, for example, 
catering company Compass – which 
supplies schools, universities and 
hospitals, among others – announced  
that 81% of its seafood in Sweden is now 
MSC certified, an increase of more than  
one-third in a year.

Key menu items:
cod, flounder, scallop, 
halibut, shrimp,  
salmon, haddock  
and Alaska pollock 

A growing number of colleges and universities in North America have graduated to MSC certification. 

Schools of sustainable fish

“We congratulate the five colleges 
and universities that achieved  
MSC Chain of Custody certification 
this year. The efforts to achieve 
certification demonstrate the 
commitment of each to contribute  
to sustainable seafood for this  
and future generations.” 
Maggie Beaton, MSC US Commercial 
Manager

meals served per year
10million

More than
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From social media to poster campaigns and in store 
promotions, we’ve been working with our partners to 
raise the profile of sustainable seafood and to celebrate 
and add value to our certified fishery partners.
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Thinkfish advert in subway in Stockholm, Sweden. © Ulf Berglund

Engaging  
consumers



The call for selfies was part of a joint 
campaign with WWF-UK to celebrate  
Earth Hour 2015 – when hundreds of 
millions of people around the world  
switch off their lights for an hour as  
a sign of support for the climate and  
the natural world. 

More than 500 people took photos  
of themselves pulling fish faces and  
posted them on social media and 
challenged their friends to do the  
same in support of healthy oceans.

Karmenu Vella, the European commissioner 
for environment, maritime affairs and 
fisheries, even got involved by sharing a 
#fishface selfie of himself and his team.

The campaign generated more than  
one million social media impressions. 

MSC Annual Report 2014-15
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Shark grin, trout pout or gurnard gurn – thousands  
of people liked and shared #fishface selfies on  
Twitter, Instagram and Facebook at the end of March.

© Sean Elliott

#fishface
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Working with Findus and 10 young chefs, we  
produced a cook book to mark the 10th anniversary  
of MSC ecolabelled seafood in Sweden.

The cook book showcased 22 recipes from 
10 young chefs for 10 MSC certified species. 

The book was launched with a high profile 
marketing and communications campaign 
which included outdoor advertising, in-
store promotion, social media activation 
and a media event. The book even went  
on sale in stores.

Outdoor advertisements were seen an 
estimated four million times. 

There were around 30 media articles  
in Swedish cooking and news media, 
including one in Buffé, with a circulation  
of 1.9 million.

Feedback on the campaign was positive. 
Royal Greenland sold out of campaign 
products.

Blå fisk cookbook 
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Fish Day at Hel Marine Station, Poland 2014. © MSC / T Moore

Think Fish Week
Netherlands

Every year in the Netherlands, 
MSC and WWF run a week long 
campaign supported by almost 
40 Dutch retailers, suppliers, 
brands and fishmongers, 
accounting for over 86% of  
the Dutch grocery market. 
Consumer recognition of the 
MSC label has increased from 
34% in 2011 to 48% in 2014.  

Sustainable Seafood Day
Australia

Celebrities and social media 
influencers joined the campaign 
#forthesea and gave their 
support to six PR events across 
Australia. 8.5 million people 
were reached through media.

The Power of You
South Africa

In markets where awareness  
is low, strength in numbers  
can work wonders. So MSC, 
Fairtrade, FSC and Fair Trade 
Tourism have linked up to 
highlight their shared messages. 

Let’s care about the sea
Poland

Our first educational campaign 
for Polish consumers, ‘Let’s care 
about the sea’, ran interactive 
booths in six popular shopping 
malls and internet stores, in 
conjunction with FRoSTA.

Fishers’ stories 
France

A video series showcasing  
MSC certified fishermen in 
France was watched by over 
10,000 people via Facebook. 

Watch the filmsFind out moreFind out more Find out more
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We are extremely grateful for the  
funding and wider support provided by  
our foundation partners and donors. 
Philanthropic support underpins the MSC’s 
wider charitable and educational work, 
awareness raising and development of  
new science, tools and policy designed  
to enable the MSC to more effectively  
scale up our work and deliver our mission. 
Donations, together with licensing revenue, 
also contribute to the MSC’s ongoing 
outreach work around the world to raise 
awareness of seafood sustainability issues 
and to inform potential partners of the  
part they can play in helping to ensure  
our oceans are managed sustainably. 

We are particularly grateful to the continued 
and generous support from the Walton 
Family Foundation and the David and Lucile 
Packard Foundation, which both provide 
core support to the MSC. Their long-term 
commitment, shared vision and annual 
funding have provided a bedrock that  
has enabled the MSC to evolve into an 
increasingly effective agent for change. 

Our donors play a vital role in our work to  
help transform the global seafood industry. 

Project MedFish
Invaluable new project funding is 
enabling the MSC to move into 
strategically important regions and 
sectors. In the last year, the MSC has 
secured support from the Adessium 
Foundation, the Daniel and Nina 
Carasso Fondation, and the Sustainable 
Fisheries Fund to launch a new project  
in the Mediterranean. Partnering with 
WWF offices in France and Spain, the 
MSC will undertake our first dedicated 
efforts to bring Mediterranean fisheries 
into assessment. The work is modelled  
on the MSC’s successful efforts with 
inshore fisheries in England, with  
an initial focus on mapping and the  
pre-assessment of a large group  
of fisheries. The early work will 
significantly expand our collective 
understanding of the impacts of  
fishing in the Mediterranean Sea. 

Skoll Social Entrepreneurs 
Challenge
This year saw our first endeavour  
to raise new funding from a social  
media campaign. We would like  
to thank the Skoll Foundation for 
inviting us to participate in the 2014 
Skoll Social Entrepreneurs Challenge. 
Through this crowdfunding challenge, 
the MSC was able to reach thousands  
of people with our Ocean Heroes 
campaign, find new donors who care 
about the health of our oceans and 
secure more than US$60,000 for  
our work thanks to generous match 
funding from the Skoll Foundation. We 
would like to thank all the individual 
supporters who contributed during  
the six-week campaign.

© iStock.com / piskunov

Our funding  
and finances
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Other European Foundations

Adessium Foundation (Netherlands)

BalticSea2020 (Sweden)

Daniel and Nina Carasso Fondation (France)

DEG (German Investment and Development 
Corporation)

Dutch Postcode Lottery

Fundación Biodiversidad (Spain)

GIZ (German Society for International 
Development)

Oak Foundation (Switzerland)

Swedish Postcode Foundation

Statutory

European Fisheries Fund (Finland)

UBA (German Federal Environment Agency)

Corporate 

Royal Caribbean Cruises Ltd. Ocean Fund

Haikui Seafood (China)

NGOs

Resources Legacy Fund / Sustainable 
Fisheries Fund

WWF-Germany

WWF-Sweden

US Foundations

Holzer Family Foundation

Herbert W. Hoover Foundation

National Fish and Wildlife Foundation

David and Lucile Packard Foundation

Remmer Family Foundation

Skoll Foundation

Triad Foundation

Walton Family Foundation

UK Trusts and Foundations

Langdale Trust

AG Leventis Foundation

Cecil Pilkington Charitable Trust

Waterloo Foundation

Our donors

We would like to thank the following  
organisations for their recent support: ©
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Report by the Trustees on the  
summarised financial statements 
The summarised financial information is extracted from the full 
statutory trustees’ annual report and financial statements which 
were approved by the trustees and signed on their behalf on 21 
July 2015. An unqualified audit report was issued in relation to 
the full statutory trustees’ annual report and financial statements 
by our auditors Crowe Clark Whitehill LLP on 27 July 2015. 

The auditors have confirmed to the trustees that, in their opinion, 
the summarised financial information is consistent with the full 
financial statements for the year ended 31 March 2015. This 
summarised financial information may not contain sufficient 
information to gain a complete understanding of the financial 
affairs of the charity. The full statutory trustees report, financial 
statements and auditors’ report may be obtained from www.msc.
org/about-us/finances or in writing from Finance Director,  
Marine Stewardship Council, 1 Snow Hill, London, EC1A 2DH, 
United Kingdom.

Signed, on behalf of the Trustees:
Werner Kiene, Chair, MSC Board of Trustees

21 July 2015

Our finances 2014-15

Where the money goes to

 27%  Policy and maintenance of standard
 28%  Education and awareness
 31%  Commercial and fisheries servicing  

and outreach
 9%  Logo licensing
 2%  Governance costs
 3% Fundraising

Where the money comes from

 23%  Charitable grants & other donations
 1%  Activities for generating funds
 75% Charitable activities (logo licensing)
 1%  Investment

Additional resources in the year not shown under  
income or expenditure:

•  Gains on translation of foreign assets: £326,850
•  Gains on investment assets: £161,644

Total funds at 31 March 2015:  £20,621,744 

Compared with total funds of £19,291,383  
on 31 March 2014. 

Total  
income: 

£14,040,951 

Total  
expenditure: 

£13,199,084 



In recent years the world’s oceans have been high on 
the global agenda. At the first Our Ocean conference  
in Washington and major international summits in 
Brussels and The Hague, the MSC was prominent. 
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There are huge challenges facing life in  
our seas, but the collaboration seen by 
those involved in the MSC program 
provides a powerful ray of hope. It is a 
shining example of how different people 
can come together and take practical  
steps toward a better future.

One big step forward is our updated 
Fisheries Standard. The revised standard is, 
rightly, very ambitious. Make no mistake, it 
will not be easy for some fisheries to meet 
all aspects of this high bar, particularly in 
the developing world. Much work will be 
needed to put it into practice on the water 
and to support small-scale and developing 
world fisheries in their journey towards 
sustainability and certification. But it is  
this rigour and ambition that makes the 
MSC Standard valuable. It is not meant  
to be easy.

I am proud, too, that we have taken a 
strong stand against forced labour. Recent 
media reports remind us that this remains  
a concern in the seafood industry. The MSC 
and its partners want nothing to do with 
such practices, and strongly condemn them.

This progress would not have been possible 
without the MSC’s strong management, 
devoted staff and innovative governance 
structure – and the commitment of so  
many people from different organisations  
to participate within it. From both chambers  
of our stakeholder council there is great 
willingness to cooperate, to work  
together, to deal with different priorities  
of stakeholders in the pursuit of our shared 
goal of an abundant ocean. Much thanks 
must go to the excellent chairpersons of 
the Stakeholder Council, Christine Penney  
in the commercial chamber, and Peter Trott 
and his predecessor Alfred Schumm in the 
public chamber.

Their work has been complemented by  
the Technical Advisory Board, who ensure  
that our strategy, standards, policies  
and decisions are grounded in the best 
available science. In this capacity, we  
owe a great debt to the expertise and 
personality of our former MSC Board vice 
chair and Technical Advisory Board member, 
Keith Sainsbury, and to the current chair of  
the advisory board, Chris Zimmermann.  

Looking ahead, we see many challenges. 
Although MSC has become an increasingly 
effective organisation, we cover only  
a relatively small proportion of fish  
caught. With only 10% of wild caught 
seafood coming from fisheries that  
have demonstrated sustainability to  
our standard, it’s likely that the biggest 
sustainability challenges lie in the 
remaining 90%.

Certification can and must have a role  
in these fisheries. Finding ways to reach 
them is one of the biggest and most urgent 
tests we face. However, I am confident  
that, with the strength of our structure,  
our partnerships and the commitment  
and expertise of everyone involved in  
MSC, we can rise to these challenges.

On behalf of the MSC Board  
I thank them all.

Werner Kiene,  
Chair of MSC Board of Trustees

MSC Annual Report 2014-15

© iStock.com / MutluKurtbas

A ray of hope
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The MSC Board of Trustees 2014-15 

The MSC Board of Trustees is the MSC’s governing body. With advice from  
the Technical Advisory Board and Stakeholder Council, they set the strategic  
direction of the MSC, monitor progress and ensure the MSC meets its objectives. 

Dr Werner Kiene – Chair
Mr Jeff Davis – Chair of MSC Finance 
Committee and MSCI
Dr Chris Zimmermann – Chair of the 
Technical Advisory Board
Ms Christine Penney – Stakeholder 
Council Co-Chair
Mr Peter Trott – Stakeholder Council 
Co-Chair
Mr Hervé Gomichon
Mr Ichiro Nomura
Ms Judith Batchelar
Mr Leiv Grønnevet
Dr Luis Bourillón

Ms Monique Barbut
Ms Lynne Hale
Mr David Mureithi
Mr Bill Rylance
Mr Eric Barratt
Mr Stephen Groff
Mr Jean-Jacques Maguire

Thank you to departing trustees: 
Mr Alfred Schumm, Mr Kees Lankester,  
Dr Keith Sainsbury

Welcome to our new board members:
Mr Stephen Groff, Mr Peter Trott and  
Mr Jean-Jacques Maguire

The Technical Advisory Board 2014-15 

The Technical Advisory Board advises the MSC Board of Trustees on technical and 
scientific matters relating to the MSC Standards, including developing methodologies  
for certification and accreditation and reviewing the progress of fisheries certifications. 

Dr Christopher Zimmermann  
(Germany) – Chair
Mr Richard Bradley (New Zealand)
Dr Keith Sainsbury (Australia)
Dr Tony Smith (Australia)
Mr Adam Swan (UK)
Dr Amadou Tall (Côte d’Ivoire)
Ms Lucia Mayer Massaroth (Germany)
Mr Stephen Parry (UK)
Dr Tim Essington (USA)
Dr Victor Restrepo (USA)
Mr Alex Olsen (Denmark)
Dr K Sunil Mohamed (India)

Dr Simon Jennings (UK) 
Dr Juan Carlos Seijo (Mexico)

Thank you to departing members: 
Dr Masahide Kaeriyama (Japan)

Welcome to our new members: 
Dr Simon Jennings and Dr Juan Carlos Seijo
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The MSC Stakeholder Council 2014-15 

The Stakeholder Council provides the MSC Board with advice, guidance and recommendations 
about the operations of the MSC from a variety of perspectives, locations and interests. 
Members are divided into two categories: public interest and commercial/socio-economic.

Public interest category:

Mr Peter Trott, Co-Chair – WWF-Australia 

Dr Luis Bourillón – Community and 
Biodiversity, Mexico
Prof Eyiwunmi Falaye – University  
of Ibadan, Nigeria
Ms Nancy Gitonga – FishAfrica, Kenya  
Dr Martin Hall – Inter-American  
Tropical Tuna Commission 
Mr Eddie Hegerl – Marine Ecosystem  
Policy Advisors P/L, Australia

Dr Patricia Majluf – Cayetano  
Heredia University, Peru
Dr Dierk Peters – WWF / Unilever

Mr Alfred Schumm – WWF  
Dr Yorgos Stratoudakis – IPIMAR, Portugal
Dr Abdul Ghofar – University  
of Diponegoro, Indonesia
Dr Alasdair Harris – Blue Ventures, 
Madagascar

Mr Guillermo Canete – FVSA, Argentina  
Ms Meghan Jeans – New England  
Aquarium, US
Mr Rory Crawford – Birdlife International/
RSPB, UK
Dr Patrick McConney – University  
of West Indies, Barbados
Prof Yvonne Sadovy – University  
of Hong Kong, Hong Kong
Dr Gaku Ishimura – Iwate University, Japan

Commercial and socio-economic category:

Christine Penney Co-Chair – Clearwater 
Seafoods, Canada

Ms Christina Burridge – BC Seafood  
Alliance, Canada  
Mr Peter Dill – Deutschesee, Germany  
Mr Jim Gilmore – At-sea Processors 
Association, US
Mr John Goodlad – Shetland Catch 
Mr David Graham – Birds Eye/Iglo
Ms Annie Jarrett – Pro-Fish Pty Ltd, 
Australia and Australian fishing industry
Mr Morten Jensen – Aker Seafoods, Norway 
Mr Jens Peter Klausen – J.P. Klausen & Co. 
A/S, Denmark
Mr Guy Leyland – Western Australia Fishing 
Industry Council Inc

Mr Mike Mitchell – Youngs Bluecrest, UK  
Mr Simon Rilatt – Trident  
Mr Niels Wichmann – Danish Fishermen’s 
Association
Ms Margaret Wittenberg – Whole Foods 
Market, US
Ms Libby Woodhatch – Seafood Scotland, 
UK  
Mr Eduardo Gonzalez-Lemmi – San Arawa
Mr Ivan Lopez – Pesquera Ancora SL, Spain
Mr John van Amerongen – Trident Seafoods, 
US

Thank you to our departing  
Council members: 
Dr Luis Bourillón, Mr Kevin Hackwell,  
Mr Gerry Leape

Welcome to our new members: 
Dr Patrick McConney, Prof Yvonne Sadovy, 
Dr Gaku Ishimura
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Thanks to all MSC staff
Finally, thank you to all our staff who  
work tirelessly in 18 offices around the  
world to bring the MSC’s vision to life.

The Marine Stewardship Council 
International Board 

The Marine Stewardship Council 
International (MSCI) Board provides 
oversight of the MSC’s ecolabel  
licensing and fee structure.

Mr Jeff Davis – MSCI Chair

Dr Werner Kiene – Board of Trustees Chair

Mr Rupert Howes – MSC Chief Executive

Mr Bill Rylance

In memoriam: Roy Bross

Roy Bross, a long-term member of  
the MSC Stakeholder Council, sadly 
passed away in September 2014.  
Roy, who was chairman of the South 
African Deep-Sea Trawling Industry 
Association (SADSTIA), dedicated  
his life to the sustainability of  
South African and global fisheries.  
His work over more than 30 years  
was instrumental in bringing 
improvements to fisheries including 
the South Africa hake trawl, the first 
MSC certified fishery in Africa.



All data in this report is correct as of 31 March 2015, unless otherwise 
stated. The reporting year is 1 April 2014 to 31 March 2015.

All images are copyright of the MSC unless otherwise stated. 

Registered Charity number: 1066806. Registered Company number: 3322023
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Please consider the environment before printing

© Marine Stewardship Council 2015

info@msc.org
www.msc.org

Find out more:

Share with friends and colleagues
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