Millions of people around the world
depend on fish every day. A world
without fish is hard to imagine, yet
overfishing is one of today’s most
urgent environmental problems. The
MSC is an international non-profit
organisation. It works to enhance
and reward responsible manage-
ment of seafood resources, and has
developed a voluntary and inde-
pendent certification standard for
sustainable and well-managed fish-
eries. The MSC harnesses consumer
purchasing power by identifying sus-
tainable seafood products through
an eco-label.

info@msc.org

Intense public scrutiny surrounds
fisheries in many parts of the world,
both in the areas where fishing
occurs and where seafood products
are sold. Self-declaration of good
practice does not convince sceptics
—an independent evaluation can.
Applicants for MSC certification have
included fisheries agencies and
industry groups. Reasons for involve-
ment vary from wanting to tap into
new markets; to demonstrating good
stewardship to the public; to seeking
price premiums and to supporting
claims for resource access.
Certification does require ongoing
improvement but it also gives the
fishing industry greater responsibility
in charting a sustainable future.

fisheries@msc.org

At the heart of the MSC programme
is a set of Principles and Criteria for
Sustainable Fishing that are used

as the Standard in the certification
programme. These have been
developed through an extensive,
international consultative process
with scientists, NGOs, the fishing
industry and other interested parties.

The three principles of the MSC
Standard consider:

1. The condition of the fish stock(s)
2. The impact of the fishery on the
marine ecosystem

3. The fishery management system

fisheries@msc.org

The MSC is an accreditation body
which approves certification bodies
to assess fisheries against the MSC'’s
Standards (Fishery and Chain of
Custody). The MSC is founded on
the principles of the third party verifi-
cation model, which is recognised
internationally for delivering credible,
independent outcomes. This means
that certification bodies are inde-
pendent, ensuring evaluations are
not biased or unduly influenced.

The accreditation process is

tightly controlled to ensure that
certification bodies meet all of the
MSC'’s requirements.

accreditation@msc.org




The MSC'’s environmental standard
for sustainable fishing is based upon
the United Nations Food and
Agriculture Organisation’s (FAO)
Code of Conduct for Responsible
Fisheries. Fisheries irrespective of
size, scale, type, location or intensity,
can apply to be independently
assessed against the environmental
standard by impartial third parties
approved by the MSC. If a fishery is
certified to the MSC Standard,
companies wishing to use the MSC
eco-label on products undergo a
‘Chain of Custody’ certification to
ensure traceability of the certified
fish. The vision is to build a brand
which adds value to seafood
products and protects seafood
businesses. Independent, third party
eco-labelling is changing the seafood
marketplace - by thinking long term
the MSC is helping shape the future
of the industry.

info@msc.org

In an age when retailers and proces-
sors are increasingly accountable to
consumers concerned about the
future of our global environment, the
MSC offers a positive, credible
response to questions about over-
fishing. Several processors and
retailers have already adjusted their
buying practices in favour of MSC-
labelled seafood as more and more
products become available. Itis
because the MSC awards ‘gold
stars’ to fisheries that are behaving
responsibly, without handing out
‘black marks’ to those who are not,
that the programme is gaining
momentum around the world. By
working with the MSC, you can be
part of the solution not the problem.

commercial@msc.org

Any organisation wishing to apply the
MSC eco-label to a fish product
must first obtain Chain of Custody
certification. As with any trademark,
careful control of the MSC eco-label
is important to maintain its value to
legitimate users. This control is exer-
cised through a licence agreement
between the certified company and
the trading arm of the MSC (Marine
Stewardship Council International -
MSCI), which licenses the use of the
MSC logo.

logo@msc.org

Play your part in safeguarding the
world’s seafood supply by working
with the MSC. Here’s how:

Processors, retailers, restaurants
O Encourage new fisheries and
suppliers to come forward for

MSC certification

O Apply for MSC Chain of Custody
certification

O Enter into a logo licensing
agreement with MSCI

0O Choose products that have been
certified to the MSC Standard

Certification bodies
O Apply to become MSC accredited

Everyone

O Promote sustainability and the
MSC programme to your staff,
customers, partners and investors




