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• MSC’s HIDDEn impact
• 2020 – 2021 update 
• Fishery News
• Challenges and opportunities ahead
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MSC’s hidden impact



MSC:s three principle of the fisheries standard

Sustainability of the stocks1

Ecosystem impact2

Effective managment3



Standard Assessment Tree - 28 criteria

Each ≥60

Average ≥80 
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Stock Status Harvest Strategy
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Principle 2 – Environment
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Principle 3 –
Fishery Management

Fishery Mgmt. SystemGovernance and Policy

Monitoring/ 
Management 
Performance

Fishery- Specific 
Objectives

Long-Term Objectives

Consultation, Roles, and 
Responsibilities

Legal/ Customary 
Framework
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When do you get a condition?

Condition!

94% of all certified fisheries get conditions
which require improvements



Improvements during 20+ years



2020 – 2021 update
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Global 
Fisheries 
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Sustainable seafood salesGlobal markets



Fisheries news



SALMON- the finnish
favourite fish
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MSC certified salmon

• In 2000, Alaska salmon became one of 
the first fisheries to achieve MSC 
certification. Today, almost all salmon 
harvested in Alaska comes from MSC 
certified fisheries. 

• In July 2020, 12 large salmon fisheries 
on Kamchatka’s western and eastern 
coasts were certified for pink, chum 
and sockeye salmon. 

• Together the 20 certified Kamchatka 
salmon fisheries account for almost 
three-quarters of the region’s yield



SMALL PELAGICS –
at the core of 
the ecosystem
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Small pelagics underpin marine food webs. Ex of small pelagics
in the MSC program are

 menhaden in the USA
 sand eel and pout in the North Sea 
 anchovy in Cantabria and Argentina
 sardines in Australia and Mexico.

Much catch is reduced to fishmeal, mainly for aquaculture. But 
certified omega products has increased from 3 in 2004 to 500 
in 2020. 

Vulnerable to swift population crashes and pushed by climate 
change towards the poles, causing disputes overfishing zones 
and quotas. Nearly half (46%) are overfished. 

 Market and consumer awareness of the challenges 
facing these fish is vital to drive positive change.

NEW BRIEFING ON SMALL PELAGIC FISHERIES



Atlanto-Scandian Herring – state of play

• Suspended in Dec 2020 as total
catch exceeded scientific
advice, and international quota 
agreement were not in place

• Alternative supply options from 
the Northsea, Icelandic summer 
spawning, Baltic herring 
fisheries.
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Stocks not doing great
Management still not in place

New advice coming end of September
Coastal state meeting later in the fall

 Coastal states need to agree on quota sharing. Next meeting in October. If you want to 
engage, talk to NAPA – North Atlantic Pelagic Advocacy Group 



Baltic herring

Suspension of the MSC certificates for all units of certification (UoC) targeting the 
Central Baltic herring stock in these fisheries from 15th of September. :

• Finland Baltic herring & sprat (UoC 4-5)

• NZRO Gulf of Riga herring and sprat trawl fishery (UoC 2)

• Denmark, Estonia, Germany, Sweden Baltic herring and sprat (UoC 1-6)

Please note that it is only the part of the certificates targeting the Central Baltic 
Herring Stock that is affected at this point, not sprat. But that may also be affected if 
the fisheries can not separate the catches. 

The Finnish Baltic herring and sprat fishery in the Bothnian Bay still certified!

https://fisheries.msc.org/en/fisheries/finland-baltic-herring-sprat/
https://fisheries.msc.org/en/fisheries/nzro-gulf-of-riga-herring-and-sprat-trawl-fishery/@@view
https://fisheries.msc.org/en/fisheries/denmark-estonia-germany-sweden-baltic-herring-and-sprat/


TUNA – the king
of fish



MSC Tuna catches
Proportion of global 
tuna catch engaged in 
the MSC program 
doubled last year. 

66 tuna fisheries MSC
Certified

50% of global catch of 
major commercial tuna 
species is certified or in 
assessment.



MSC tuna market

Europe is an important market 
for MSC tuna

Skipjack is the most important
MSC tuna species



Bluefin tuna



Bluefin tuna certification

2 fisheries certified: 
1. Usufuku Honten fishery became the first bluefin tuna fishery to be 

MSC certified (July 2020)- catching 55 tonnes, 0.2% of the total 
allowable catch set by the international body which governs 
Atlantic tuna fishing (ICCAT). 

2. SATHOAN French Mediterranean Bluefin tuna artisanal longline and 
handline fishery (October 2020) 

https://fisheries.msc.org/en/fisheries/sathoan-french-mediterranean-bluefin-tuna-artisanal-longline-and-handline-fishery/
https://www.msc.org/media-centre/news-opinion/news/2020/07/30/japanese-fishery-first-ever-msc-certification-for-bluefin-tuna
https://fisheries.msc.org/en/fisheries/sathoan-french-mediterranean-bluefin-tuna-artisanal-longline-and-handline-fishery/


Both fisheries scored well for their management protocols and 
collaboration efforts with ICCAT. The fishery scored especially well for its 
collaboration efforts at the ICCAT, and have no conditions related to 
management

Improvements made so far: 

Usufuku Honten

• Stopped using Japanese flying squid as bait due to concerns over the 
squid stock. 

• Use circle hooks and tori lines to minimise interactions with seabirds, 
sharks and sea turtles. 

Sathoan

• A reduced area of operation, spatial monitoring of each vessel’s 
activity, minimum catch sizes and release protocols to limit accidental 
catch of rays, sharks, swordfish or seabirds. 

• Developing an app to monitor interaction with vulnerable species, 
developing pingers to deter sharks and rays from fishing gear. 

conditions in the bluefin tuna fisheries 



cod and haddock



COD AnD HADDOCK development

• Norwegian cod and haddock fisheries within 12 nm
from the coast not certified from the summer of 2021

• Problems with bycatch of local coastal cod – could
possibly be solved by next summer

 Keep pressure on suppliers and if possible, on 
Norwegian government

• Many other cod and haddock fisheries certified.



Challenges and 
opportunities ahead



MSC-certified Western Central Pacific tuna could face suspension risk

• Western Central Pacific Ocean (WCPO) 
tuna makes up half of the global tuna 
catch and represents 73% of MSC 
certified tuna. 

• If the Western Central Pacific Fisheries 
Commission (WCPFC) fails to make 
significant progress this year and next in 
establishing robust management 
measures for implementation at its 
December 2022 meeting, these might be 
suspended in June 2023. 

 Please put pressure on suppliers 
and policy makers



• Every 5 years
• Early 2022, stakeholders can 

review all proposed changes 
before any final decision to revise 
the Standard is made.

• The new Standard will be released 
later 2022 subject to approval 
from our governance bodies.

• Engagement possible, see 
MSC.org 

Fisheries Standard Review

https://www.msc.org/standards-and-certification/developing-our-standards/the-fisheries-standard-review/consultation
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