New challenges to responsible
seafood businesses in a changing
eNGO landscape.

By: Mike Mitchell
Quality and CSR Director

Young’s Seafood Ltd
October 12t 2011
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Our business

= Over 200 years of experience in producing responsibly sourced
seafood

= Number 1 in both frozen and chilled fish

= Produce 1 out of 3 fish meals enjoyed by UK consumers

= Turnover of £600 million

g Stornoway
= 3,200 people across 13 UK sites ! T
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Our Products ﬂ“m}ﬂs

SEAFOOD LIMITED

hot smoked Z hot smoked
MACKEREL fillets with MACKEREL fillets with
HONEY & SOY crushed PEPPERCORNS

fine caught

2 Cod fillets *

In Bght & crispy
Sigwariee Breacerumd

et § senvims

The Orriginal

Ocean Pie

B Scottish
Responsibly sourced
smoked salmon

Cod Fingers

100% Fillet

CHIPSHOP
CHIP SHOP

ZMackerel Fillets

in our crisp bubbly batter




Direct action - a long running tactic ﬂou‘.‘ﬂs

SEAFOOD LIMITED




Shoppers trust retailers and major brands... SE%E?'}KED

“Somebody else is
doing the worrying
for me...”



CFishyFacts U

« One In ten British children have never eaten fish
* One in ten British children thinks that haddock is a planet

* One in ten British adults thinks that John Dory ran for US
president

« Almost one person in six could not name more than 3
species of fish

* More than one person in ten thought that a herring was a
large bird which stands on one leg

« Almost five people out of ten had never eaten a mackerel
« Two out of ten British adults have never heard of pollock




Sustainability - a major media theme ﬂom}ﬂs

SEAFOOD LIMITED
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Client Earth Sustainable Seafood Coalition ﬂou@s

SEAFOOD LIMITED
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Afilm by Rupert Murray
Narrated by Ted Danson

THE END
OF THE LINE

Where have all the fish gone?
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Hugh Fernley-Whittingstall
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Hugh with...

Maria Damanaki



The ultimate UK celebrity? ﬂou'}ﬂs

SEAFOOD LIMITED

INTERNATIONAL SUSTAINABILITY UNIT

TRANSITIONING TO SUSTAINABLE
AND RESILIENT FISHERIES

MORE FISH, MORE PROFITS, MORE JOBS

DRAFT — CONSULTATIVE DOCUMENT

MARCH 2011




Recent academic criticism of the MSC SEgﬂ?‘}ﬁﬁw

Seafood stewardship in crisis
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Certified Sustainability ﬂom}gs

e MSC - still dominant in the
UK market.

Certified from sustainable fisheries
www.friendofthesea.org

CERTIFIED
SUSTAINABLE
SEAFOOD

MSC

WWW.msC.org

But will retailers use more
eco-labels in the future?

Wild, Natural & Sustainable



Moving beyond fish lists and the MSC? ﬂo‘”}ﬂs

SEAFOOD LIMITED

CERTIFIED
SUSTAINABLE
SEAFOOD

MSC

WWWw.msc.org
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Different approaches SEgg??%ﬁm
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The enemy of the good SE,Q,?,},”}%ED

“The perfect is the
enemy of the good.”

Voltaire
From ‘La Béguele’ (1772)
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