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Salmon buying guide
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Salmon is the Poster Boy of over-fishing
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Millions of Africans face food
insecurity as fish stocks diverted to
make animal feed for Western factory
farms

Exclusive: Farmed chicken, salmon and pork are all reared using fishmeal, and as global demand for cheap meet
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Three media clips from the last five months
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ASC certification is valuable

ASC Feed Standard
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Annex 4: Calculation of the Majority Sustainability Level (MSL)

1. Step 1: Determine the whole fish Sustainability Category

All whole fish marine ingredents must be scored accordng 10 the table below. The following
table explains how to assign the Sustanability Category to whole fish marine ingredients.

Table 2: This table describes the Sustainability Category assigned to whole fish
marine ingredients.

Whole fish used as raw material sourced under the following conditions |

[ Category 2

Raw material Is approved according to the MarinTrust improvement
Programme. and,

Raw material is listed actve as (basicy™ FIP on

waw fshanvprogress 0o, and,

The ingredient manutacturer is a MarinTrust Improver Programme
Accepled Ste (or equivalent™) and,

The Ingreckent recedved by the UoC is MarinTrust CoC certified from |
factory to feed mill or the UoC can demonsirate a verified traceability |
system from factory to mil |

Raw material is approved according to the MarinTrust Standard (or
equivalent™ ), and;

The ingredient manufacturer is MarinTrust certified (or equivalent), and.
The ingredient received by the UoC s MarmnTrust CoC cenled from
factory 1o feed mill or the UoC can demonstrate a verified traceability
sysiem from factory to mll.

Raw materiad is approved according to the MarinTrust Standasd (or
equivalent), and,
Raw material is engaged in a comprehensive™ FIP and is ksted active

as such Sﬁﬂ.ﬁ&lﬁ%ﬂﬂ and,
Raw ma remans appr according 1o the MarinTrust Standard

until Category 4 is achieved. and;

The ingredient manufacturer is MannTrust certified (or equivalent), and
The ingredient received by the UoC is MarnTrust CoC cenified from
factory to feed mill or the UoC can demonstrate a verified traceability
system from factory to mil

MSC Chain of Custody (Defauk Version ). raw material is Marine
Stewardship Councd Chain of Custody cenified (or equivalent™),




Salmon producers are worried

Salmon Group Statement

Lalmon Growp is a eetwark of family-pamed salmon and trout farmers ranging froem small hatcheries (o large companies. We
represent abaut 13% of Morway's total production wolume, the total velume excesding 700 000 taninés

Salmon Group I5 one of Norway's largest buyers of fish feed with an annual volume of approsimately 230 000 tonnes, 'We buy feed
for both walmon and trout = from the wery small start-up feeds to growth feeds.

Salmon Group is comenitied 1o sustainability, and gar strategy i based on the three pillars, Fish, Peopse, Planet. Salmon Growp thus
aperates and makes decisions based on three guiding principles:

. Owr fish needs to be happy and healthy
o The people who eat gur fish shall be certain that the meal they eat is nutritions, healthy and safe
] Our activities shall not harm the planet

Wie are greatly concernad abaut the current sMuation, and are calling on the Roah East Atlantic Fisheries Commassson [NEAFC)
coastal States to agree guotas in lne with sclentific advice and implement a kong-term scienpe-based management plan for mackerel,
blue whiting and herring.

To prevent negative impacts on the wild stock and (o ensung sustanable food prosuction for future EEnerathdns, we support the aim
of the North Atlantic Pelagic Advocacy Group (MAPA) and the fishery mprovement project (FiP),

Saimion Groups feed supphers ate contractually required to sounce certified marine resources andy,
and wa will have to review our feed formulation to ensure that it s possible for our feed suppliers
1o uphold their contractual ohligations.

SALMON
GROUP

Cermaq: Code of Conduct Feed Suppliers

2. RESPONSIBLE SOURCING AND SUSTAINABILITY
Feed Suppliers to Cermaq are obliged o have a Eesponsible Sourcing Folicy that complies with the
following requirements:

Fish meal and fish oil shall be sourced only from:
« Fisheries that are regulated and monitored as being sustainable
= All fish meal and fish oil shall be sources from either certified fisheries or fisheres that are
undertaking a FIP' process overseen by the Marine Trust

CERMAQ

Grieg Seafood Statement

While we are under continuous pressure from stakeholders to move away from fish
meal and fish oil and into new alternatives like algae oils, and while we are
increasing our sourcing from such novel ingredients as they become available,
Grieg Seafood do believe that marine ingredients based on sustainably sourced
fisheries has a role to play in the aquaculture feed of the future. However, if fishing
guotas in the North East Atlantic Ocean cease to be based on scientific advice,
impacted fisheries can no longer be a part of the future solution.

Grieg Seafood require all marine ingredients based on forage fisheries to be
certified by MSC, MarineTrust or subject to a Fisheries Improvement Project (FIP).
We call upon on the North East Atlantic Fisheries Commission (NEAFC) Coastal
States to agree guotas in line with scientific advice, and implement a long-term
science-based management plan.

It would be a major defeat for the Coastal Governments and involved industries
if blue whiting should loose its FIP status.

Grieg

Seafood ¥

Some of the salmon producer’s requirements




Feed companies will walk away

Skretting Norway:

‘Skretting Norway only buys marine raw materials from whole fish that are certified or subject
to a Fishery Improvement Project (FIP). So, we stopped sourcing fish meal and fish oil
containing blue whiting when the MSC certification for blue whiting was suspended earlier this
year — due to continuing dispute over quota allocation of blue whiting resulting in overfishing
to continue.

We are calling on the North East Atlantic Fisheries Commission (NEAFC) coastal States to
agree quotas in line with scientific advice and implement a long-term science-based
management plan for blue whiting.

To encourage this, we are participating in the North Atlantic Pelagic Advocacy Group (NAPA)
blue whiting fishery improvement plan (FIP) and will start to source blue whiting if the FIP is
implemented. Should progress falter, or the FIP fail, we will continue our stand to not source
fishmeal containing uncertified blue whiting.

Biomar

We find it promising that the Coastal States are following the scientific recommendations set
by ICES for next year's Blue Whiting fishery. Now that the fishery has been approved for a
Marin Trust FIP, BioMar will start to purchase Blue Whiting fishmeal and oil again. If, however
the FIP should fail we will stop purchasing this material as we, our customers and
stakeholders follow the highest ethical and sustainability standards. It is vital that an
agreement on the distribution of quotas can be achieved in 2022 and we urge the Coastal
States to find a resolution promptly to avoid any potential risks of overfishing and therefore
failure of the current FIP.

Cargill:

Cargill is committed to working with our supply chains to develop and maintain sustainable
sources of raw materials. Our aquaculture nutrition business uses fishmeal and oil from forage
fisheries and trimmings from fisheries for direct human consumption. Demonstrating
sustainable management of the fisheries we source from is critical = not just for our
reputation, but also to enable fishmeal and oil to be continued to be used in feeds for a
sustainable aquaculture sector.

When the MSC certification for blue whiting was withdrawn in December 2020, we publicly
recorded that we stopped buying material from blue whiting caught after that date.
Establishing a Fishery Improvement Program (FIP) through the North Atlantic Pelagic
Advocacy Group (NAPA) provides a highly credible way for regulators, fishing associations and
fishers to engage to find a solution that delivers a long term solution for sustainable
management of the shared stocks. We call on all stakeholders to engage actively and sincerely
in the progress in line with broader commitments to ocean stewardship as part of a
sustainable economy.

As long as the FIP demonstrates progress against its goals, we will support the sector by
purchasing marine ingredients with blue whiting. However, if the FIP fails, we will continue our
stand not to source marine ingredients containing uncertified blue whiting.

From «NAPA Member sourcing statements»
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Sustainable management of Northeast Atlantic blue whiting
& the implications for the feed industry:
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The Market Response:

NAPA was formed




Market Impacts Required Action

e Commitments to responsible and sustainable sourcing
were at risk
* No certifications on the fisheries
* Clear evidence of over-fishing
* Key issue:
* Lack of collaboration between nations on quota sharing

* A broad sector was affected:
* Retailers
* Processors
* Feed Companies
* Fishmeal and Oil Producers




Pre-Competitive Collaboration was Initiated

NAPA and MSC urge "tangible action" on pelagic
overfishing in North Atlantic

@

* What is NAPA?
* North Atlantic Pelagic Advocacy group
* Pre-competitive group
e Common goal i
* Advocacy towards the coastal nations’ regulators
and their representatives

Advocacy Work

Nov 2019 March 2020} { June 2020 March 2021

October 2021

Retail & NASF NAPA Mackerel & Blue whiting

Processors Aqua- launched Herring FIP launched

sector FIP launched




Progress and Missed Opportunities

* NAPA has had an impact:
e Advocacy
* Promotion of ideas for solutions

e Coastal States and NEAFC discussed
systems for quota sharing

We are calling time on
unsustainable fishing.

#TakeYourFairShare

Overfishing of pelagic stocks by — 3.- i
Northeast Atlantic Coastal Statesin2021 mm" =

Northeast Atlantic Atlanto-Scandian
mackerel Herring
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* But, an opportunity in 2023 was spurned for blue whiting

* Large increase in TAC advised by ICES

* Chance to keep proportions of catch from 2022 and

catch more fish — for everyone
* But everyone wanted more




Is this the last chance for blue whiting?

The,.
* Blue whiting FIP expires in October 2024 Guardian

Stop overfishing or we'll buy elsewhere,
top UK fish firm warns European states

* No Progress = No Certification T
* Blue whiting cannot be used for ASC feeds
* From a Cargill perspective supporting NAPA and

our customers, our Sourcing Statement (Sept 2021):

“When the MSC certification for blue whiting was withdrawn in December 2020, we publicly
recorded that we stopped buying material from blue whiting caught after that date.”

“As long as the FIP demonstrates progress against its goals, we will support the sector by purchasing
marine ingredients with blue whiting. However, if the FIP fails, we will continue our stand not to

source marine ingredients containing uncertified blue whiting.”

Cargill

* Cargill used no uncertified blue whiting caught in 2021
* We are preparing for the future







What’s next

* |f the FIP fails businesses may need to stop purchasing blue
whiting.

* This will impact all parts of the supply chain — so collectively
we need to pay attention and act.

* We need to work collaboratively to encourage and support
Coastal States to reach agreement.

* NAPA is focusing on the Norwegian government to highlight
the wider economic impacts if blue whiting management is not
secured.

 Wider industry support is needed - please get engaged!




Thank you

www.napafisheries.org
aoife.martin@seafish.co.uk
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