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You may be surpnsed'thqt the foreword to this yéar's
MSC Annual Report |s,wr|tten by an artist.

| first encountered the M§C when | was aské& to create
- a painting for the 'Seahw the Future' Gala Auction. Like
many artists | readily accepted i

My work has, for several years, been concerned with
environmental issues. For all of society's opposition to
the natural world we, and all our works, are nature, and
our responsibility to protect the environment is (like it or
not) intrinsically linked to our self-preservation.

4 Nowhere is this responsibility more urgent than in

L our seas.

Alan Rankle> Front Cover x
‘Wild Salmon: Return to Source’

The front cover of this annual
report was specially
commissioned and has been
generously donated to the
MSC by renowned artist Alan
Rankle. There are just 250 of &
these spectacular hand made
prints available for £250 plus
£5 p&p.

T

Askeg fg desugn-th,e ‘
chose to depict a wild
many ways the
Alaska the wild s o
stamp of approval.

produced on German rag

paper and measures 522mm x

| 350mm plus 50mm border. All
proceeds from the sale of the
prints will go to the MSC

charity.”

Please visit www.msc.org or

call +44 (0)20 7350 4000 to
order your limited
edition print today!

As an artist | have, over1the years, been involyed in various

. environmental initiatives, ¥et none with sucha ready
potential to create posrw change as the MSC. We can all

= help by choosing to buy only MSC certified produce, thus |
pressuring the major outlets into changing towards more = »
sustainable practices.

, @ Where | live on the south coast of England local
*Proceeds from the sale ¥, j By 9 " fishermen, like many others worldwide, are in the process .
f th ints will go to Marri
sgwarzssiig”g:umn?;’tefna;’;‘;:;  of trying to win the MSC label for their produce.
which covenants all of its taxable

: i _ P - o # Like them | would like to heartily recommend this
profis fo Marine Stewardship (g § * L .+ Wwonderful organisation and help to publicise its work
| Sl
L]

Alan Rankle’s specially
designed work for the

Sea into the Future Gala

‘Jack ojISpades’.

Council Registered Charity Number 3 2 S
1066806, 8 r: i 3L towards creating a truly sustainable economy of the seas.
X ! e 1



The Rt Hon. .
~ John mer.MP

| am delighted to have been
appointed as the MSC’s new CEO.
It is a tremendously exciting time

for the organisation as more and
more fisheries come forward for
assessment and market penetration
and demand for certified product
increases. | am very much looking
forward to working with the MSC
team to build on this success.
Priorities for the coming year will
include getting more certified product
to market, building awareness and
recognition of the MSC brand and
its value and as outlined on page 28
implementing a number of
recommendations and actions aimed
at improving the overall credibility of
the MSC Standard. Securing and
diversifying the funding base and
ensuring the financial sustainability

of the organisation itself will also
be a priority.

Certification offers a real lifeline
and potential to deliver genuine
improvements in marine
conservation and critically, a
mechanism to protect and secure
the livelihoods of those involved in
the industry. In effect a mechanism
to promote and operationalise a
model of sustainable production
and consumption in the last global
industry harvesting a wild resource
for food. | am looking forward to
meeting and to working with all of
the MSC’s key stakeholders in
industry, government and the
non-governmental organisation
community to help to deliver

this vision.

Q\.& Vot

Rupert joins the MSC from the highly respected
sustainable development charity Forum for the
Future, which was co-founded in 1996 by
Jonathon Porritt, currently Chair of the UK
Government’s Sustainable Development
Commission. Rupert is a qualified Chartered
Accountant and spent six years at KPMG. He
has a BA in Economics and an MSc in
Environmental Technology. He took up his
position at the MSC on 11th October 2004 and
can be contacted at Rupert.Howes@msc.org

outgoping
chief
executive’s
statement

Brendan May




The world’s most urgent environmental issue?

An award-winning solution to the global
problem - the MSC

MSC > 3 Main Principles

1> The sustainability of the fish stock
(population)

2 > Eco-system impact of the fishery

3 > Effective management of the fishery
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case study

Mexican Baja California red rock lobster fishery

The first developing world fishery was certified
in spring 2004. Mexican Baja California red rock
lobster is a species of spiny lobster. It is fished
commercially in the Pacific Ocean from the ™ .
border with the USA, south of Margaita Island -
The main portion of the stock is in the ¢entral*
Baja California region, between Cedros Island
and Punta Abreojos. The lobsters are caught in"
rectangular traps with' panels which allow
undersized lobsters to escape. During transport
1o shore the lobsters-are'kept alive in floating
wooden containers. .

The fishery is managed using a community-
based system that involves cooperative
management between the fIS'h and
government. Cooperatives are ganted
exclusive fishing rights for lobster within a
specified zone. Within these zones, the:
cooperatives rigorously control fishing effort
and-identify poachers. Each cooperative
employs a technician or biologist te assist with
data,collectionand t6'act'as the'ligison +*
between the different coopergjwés and’ = 4
government agencies. feld o o

L : <
The MSC works hard to build part n rshl and Asia Pacific

'encourage fisheries throu % £ (o] part|CIpate
in the MSC'’s fisheries cel me. The ©

MSC continues to exﬁqnd its outlook qﬁ' a ?D
. scale.

i

Let’s talk tuna

A three-year _juna project, funded by UK supermarket
chain Sainsbury’s, was set up in 2003 e investigate the
management of tuna fisheries worldwide. It is hoped
that in the future consumerswill be ableto choose
tuna from sustainable sources endorsed by the MSC.

The'MSC's International Tuna Speciaﬁst‘gas

conducted outreach activities in the West-Central and

Eastern Pacific, Eastern Atlantic and Western Indian Americas
« Oceans to identify fisheries which could become

candidates for MSC certification.

"""l'-ﬁ')nl 500 Amencan Albacore Fishingh
Association (AAFA) announced that.t.had entered the
MSC pre-assessment stage. The AAF
corporation formed to represent Ameri roll”

‘pole and line’ commercial fishing vess‘els enge [:

the harvest of albacore tuna. It represents 17 yessels: =
which account.for more than 20% of the tot Ibaco S
catch from the USA West Coast Fishery. Th Ibacore ;

Ly ."_ . : e .
- ; . : k troll fishery harvests albacore using barbless hooks |
The t for assessment was FEDECOOP.. - ¢ : L : 4 ; :
(Baja%aﬁlfornla Regional'Federation of the “THe M SC certification has a meaning for us;* and the fish are landed one at a time by hand.
Fishing Cooperative Societies) in partnership -« tit:tells us we are doing sa'rhlthlng good, :
with WWF and Gommunidad y Biodiversidad ~ securing our future, | hoﬁ 1at all'the other i -
(CoBi).. = i species We capture will have certification : _'

. - as well.” "
Currently, the main mark red rock Iobéfens. Alfredo Burgoin, 35, lobster fishermen from “Buzos y “l.am behind the MSC because the fishery
Asia, but FEDECOOP hope t MSC Pescadores de la Baja California”, the lobster flshlnql“q’ needs people to look after it, and because |

. o Developing World Fisheries Programme

certification will reward the lobster industry by cooperative at Natividad Island, Baja California Sur, intend to be in fishing forithe rest-of my life.”

increasing access to new markets. Mexico I . Derek Mole, fisherman, Thames Herring Fishery UK
e -




Participation Accreditation

> The MSC Technical Advisory Board (TAB) met twice during the year in Sydney, Australia and Seattle, The MSC is an accreditation body. This means
USA. The TAB finalised the revised Fisheries Certification Methodology and produced a new series of that it conducts audits of accredited
interpretative directives for certification bodies covering enhanced fisheries, depleted and / or recovering certification bodies and ensures appropriate
fisheries, controversial fisheries and the unit of certification. use and interpretation of the MSC’s Standards.
> A sub-group of the MSC’s Technical Advisory Board (TAB) was set up to further develop future > A total of ten accreditation audits were
guidelines for the assessment of small-scale and / or data-deficient fisheries. Testing of qualitative completed last year.
assessment and rapid appraisal methods will be investigated which may be incorporated into future
guidance documents for certification bodies. > Future accreditation audits will focus on
closer examination of certification bodies in
> The role of the MSC Stakeholder Council (StC) has been to focus on accreditation, fisheries fishery assessment.
undergoing assessment, standard-setting and ways in which the group can better contribute to the work
of the MSC. The MSC continues to contribute to the work of the International Social and Environmental > The MSC held a workshop in February 2003 o o o o e
Accreditation and Labelling Alliance (ISEAL). to train certification bodies in MSC policy == f" ——
p Y - -Mahd recent methodological — .
>The MSC's International Policy Director, Chris Grieve, was elected Vice-Chair of the ISEAL Alliance changes.
when the organisation established its Board of Trustees in June 2003.
> An Accreditation Committee meeting is held
> The MSC participated in an expert consultation organised by the Food and Agriculture Organisation of once a year to oversee the activities of the
the United Nations (FAO) to develop international guidelines for the eco-labelling of fish and fishery MSC Accreditation Manager. Last year's

products from marine capture. meeting was held in September 2003, > Rl

> A full list of certification bodies is available on
the MSC website: www.msc.org




‘The MSC's little blue logo is gradually becoming the fishing world’s equivalent of the Soil Association mark.
It’s a sign of sustainability signifying that the accredited fishery has, in contrast to many others, a future.’
Daily Telegraph, March 2004

The MSC can achieve what politics cannot by providing real commercial incentives for improvements in — _
fisheries management. As of April 2004 there were 195 products carrying the MSC eco-label in 17 Findus Waitrose Walitrose
countries. New products are appearing every week, empowering consumers to make the best

environmental choice in seafood. Supermarkets and seafood companies throughout the world are

increasingly sourcing MSC approved seafood

WHOLE
Whole Foods Market

“Whole Foods Market is committed to keeping
fish plentiful for future generations while, at the
same time, supporting a healthy marine

> US seafood brand, Vital Choi b . - :
- 2 environment. Our partnership with the Marine
?“"c!‘ed the ISt IVSG ARG :b - . Stewardship Counr::il allows ﬁs to actively
. fishioil capsule product. ‘3 etailer Migros launched the first hake demonstrate our commitment to improving the
SRR i0nals, CroQiSCHERRICH TR c&qﬁﬁ product to gary the MSC eco-label. T health of the world’s fisheries.”
- Wales, launched an MSC-labelled Corni _ ant of the \IKI art group, launched its e ey, e dent of Governmental
B! pais aSgiSlIShProcuct In a L goslied hdid Product LAY the MSC and Public Affairs for Whole Foods Market. “We want to go out to the world and say, ‘If
S =eloctions ranges Duchy iy-hgda Hl’ ‘ 4 I you buy our lobster today you can buy it next
econd MSC labelled pateé using Thames herring oukon Wilder Lachs faunched its first smoked year, for the next ten years, for the next 20
=atth§§ﬁ into the Future Gala. " salmon product to carry the MSC eco-label in year’s the next 100 years’ »
LA e Bleue, a family owned business Austria and Germany. i Peter ;.raser’ General Manager; Lobster Australia

based in Franﬂe launched its first hoki product to > Alaska salmon became the first species to
~ carry the MSC eco-label. provide 100 products with the MSC eco-label.
b Dutch S'Eessprhelploeg Shellfish introduced > Seaways, a Kailis & France Foods brand,
.,_Burry et cockleq. l:ertlf ed to the MSC Standard, introduced the first MSC-labelled products into
toTesco. S Singapore.

i
Bip liimdn




Progress

Coldwater,
Coldwater .

Quick Restaurants g

rrrrrrrrrrrrr

Xanterra Parks & Resorts

BRAKES

Brakes Faoilservice ol

> W




