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THE POWER OF PRODUCTINTEGRITY 
TRANSFORMING THE SUSTAINABILITY DEBATE

As a professional, I know it is often not 
that simple. Complex global supply 
chains complicate transparency and the 
more processing steps there are, the 
further away you move from a pure and 
authentic product. At Anova, we believe 
that managing global supply chains 
should not be complex and that is why 
we source our products directly at the 
source. We work with our supply and 
processing partners to optimize product 
specifications and we communicate with 
our customers to learn more about the 
products and its supply chains. 

When we talk about sustainable 
products, we talk about more than 
the sustainability label. We need our 
products to have a reliable, complete 
story. This way, our seafood products can 
support our customers’ brand image. 
The topics range from sustainability 
to social compliance, traceability and 
transparency in the supply chain, to fish 
welfare and quality & health. No question, 
sustainability is a powerful contributor 
to a reliable seafood category. In 2016, 
our sustainable sales increased to 60%. 

Other powerful contributors in 2016 have 
been our suppliers’ efforts in improving 
social compliance on vessels, our shrimp 
supply chains that differ from traditional 
supply chains and our Anova Integrity 
Committee that proactively monitors the 
integrity of our products.

A reliable product is the foundation of a 
powerful and long term seafood category. 
In this report, you will read more about 
the topics that contribute to a reliable 
product and how we organize our supply 
chains to supply products that you can 
trust, both as a consumer, and as a 
professional. 
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As a consumer,I am curious to know more about the products I eat. I like to know where my 
avocado is from.,How crazy about chocolate and serious about people Tony really is, how many 
apples are used for my apple juice and whether I am contributing to overf ishing when I buy my 
tuna. Simply put I want to buy an authentic product that I can really trust. 
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Anova suppliers, partners and processing facilities around the world.
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GLOBAL SEAFOOD SUSTAINABILITY 
INITIATIVE 
In 2013, Anova became an active member 
of GSSI, the Global Sustainable Seafood 
Initiative. This initiative brings together 
seafood companies, NGOs, experts and 
(inter)governmental organisations to work 
towards more sustainable seafood. Since 
launching the Global Benchmarking Tool 
in 2015, the Alaska Responsible Fisheries 
Management Certification Program 
(RFM), the Iceland RFM certification 
programme and the Marine Stewardship 
Council have successfully completed the 
process as GSSI recognised schemes. 
We applaud the active recognition of 
the GSSI recognised schemes by our 
customers and will remain an active GSSI 
member in follow up projects to further 
improve seafood sustainability.

ILLEGAL, UNREPORTED AND 
UNREGULATED (IUU) FISHING 
IUU fishing is a global problem that 
threatens ocean systems and sustainable 
fisheries. IUU fishing violates conservation 
and management measures, such as 
quotas or bycatch limits established 
under international agreements. The 
EU regulation to prevent and eliminate 
IUU fishing entered into force in 2010. 
Anova avoids areas with high risk of IUU 
fishing and sources our seafood from 
controlled supply chains, which includes 
independent audit schemes such 
as MSC.

RESPONSIBLE SOURCING STRATEGIES 

TUNA STRATEGY 
In our 2015/2016CSR Report, we 
introduced our responsible tuna strategy, 
in which we explained our choices to 
source MSC certified tuna or tuna from 
low impact or artisanal fisheries.  
In 2016, we introduced the first MSC 
yellowfin tuna from the PNA countries in 
the European market, together with our 
partner Pacifical. By strengthening our 
partnership with our processing partner  
in Vietnam, we have been able to create  
a controlled, short and transparent  
supply chain.

PROGRESS FISHING & LIVING 
INDONESIA 
The Fishing & Living project for handline-
caught yellowfin tuna from Indonesia aims 
to improve the sustainability of fisheries. 
Thanks to the efforts of our local partners 
MDPI and IPNLF, the project has made 
important improvements in the past year 
related to data management and policy 
development. For example, the data 
collections sites have been expanded and 
spot tracer cameras are implemented on 
board. Spot Tracer cameras contribute 
to the data verification of fishing ground 
data to help ensure that fisheries 
resources are legally caught and properly 
labelled. The Republic of Indonesia has 
launched an ambitious programme to 
develop harvest strategies to ensure the 
tuna resources are managed sustainably. 
We encourage these efforts and look 
forward to reaching MSC certification in 
the coming period.

INCREASING SUSTAINABLE SALES 
Our overall sustainable sales have increased, from 57% in 2015 to 60% in 2016.  
Over the years, our sustainable sales have shown impressive growth, which has 
stabilized over the past few years. Our efforts to build a sustainable brand and 
promote sustainable products have proven successful in our home markets. If we  
want our sustainable sales to continue to grow, we need to build a sustainable 
category in our non-home markets, e.g. the Central and Southern European markets. 
Current sustainable sales in those markets are 28% (in 2016). The value proposition  
for sustainable products is in the early stages of recognition in those markets.  
With increased market and brand presence, we intend to create awareness for 
sustainability and open up dialogue with our customers to further increase  
sustainable sales in these areas. 

Around 10% of the world’s wild caught seafood is MSC certified. If our sustainable 
seafood sales are to increase, the supply and demand balance requires significant 
changes. Not only should fisheries take the lead, but certifiers, standard owners, 
market actors and the like should actively promote sustainable products. For us, this 
is an important driver for achieving our vision of creating reliable value chains that 
provide a sound income for our fishermen and seafood farmers. At the same time,  
we should not shy away from expanding the range of recognized sustainability 
schemes to increase sustainable catch. This is why Anova became a member of the 
Global Seafood Sustainability Initiative. 

With global seafood 
consumption and global 
seafood catches increasing, 
sustainable catch and farming 
methods are becoming more 
and more important. 
To promote sustainable catch, 
Anova works together with 
our suppliers, customers, 
NGO

,
s, scheme owners and 

customers.

SUSTAINABLE SOURCING
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SHRIMP STRATEGY
Global shrimp supply chains are often 
complex. In 2016, we made clear choices 
to simplify the supply chain and source 
our shrimp from sustainable, short, 
controlled and transparent supply 
chains. This means that we will source 
ASC certified shrimp directly at the 
source. This eliminates unnecessary 
steps in the supply chain and increases 
the transparency of our products. Our 
integrated suppliers work with our local 
quality office to build on knowledge and 
product development.  

The Anova office manages the quality 
and traceability of our products and 
supervises production and shipment. 

ASC certified farms meet strict 
requirements in terms of the protection of 
biodiversity, minimizing the environmental 
impact, continuous water quality 
monitoring and fair working conditions. 
As a BSCI member, Anova requires 
our suppliers to be audited against 
the standards of the Business Social 
Compliance Initiative.

SHRIMP FARM

TRADITIONAL SHRIMP SUPPLY CHAIN

TRADER PROCESSOR IMPORTER CUSTOMER

ANOVA SHRIMP SUPPLY CHAIN

SHRIMP FARM 
+ 

PROCESSOR
CUSTOMER

To ensure our products are produced under decent working conditions, Anova became a member 
of the Business Social Compliance Initiative BSCI)in 2015. Since then,our continuous efforts to 
improve the working conditions in the supply chain have been recognized by our suppliers and we 
have a consistent supply base that is audited against independent social schemes.

SOCIAL COMPLIANCE

Total sales

Sustainable sales

FAIR WORKING CONDITIONS IN THE 
FACTORY
From all disciplines in the organization, 
Anova engages in an ongoing dialogue 
with our processors and suppliers 
worldwide. Anova accepts several 
independent social standards, such as 
BSCI, ETI, SA8000 or equivalent. As a 
BSCI member, we invite suppliers to 
attend local BSCI training to prepare 
for the audits and we work with them 
to improve. In 2016, all our active BSCI 
suppliers have renewed their valid 
audit cycle. We are in the process of 
implementing a social compliance audit 
at farm level.

FAIR WORKING CONDITIONS ON 
THE VESSELS
While several standards provide a 
solution for on-shore supply chain 
verification, there are significant 
challenges in providing similar assurances 
for at-sea vessels. Workers on vessels 

are more vulnerable to poor working 
conditions because of the longer periods 
at sea, preventing the crew from leaving 
the vessels. Authorities cannot check 
whether the working conditions are poor. 
There are several industry initiatives that 
address social compliance in vessel audit 
schemes. The UK Responsible Fishing 
Scheme and the Australian Seafarer’s 
Welfare Council are initiatives to audit 
compliance on board fishing vessels. 
The MSC standard is exploring additional 
requirements for labour practices. The 
IFFO-RS standard for responsible supply 
of fish meal and fish oil production will be 
an important part of the ASC Responsible 
Feed standard. In our supply chains, 
our suppliers are taking self imposed 
measures to address social compliance 
on vessels.

The following measures have been 
taken by our suppliers:
•  Our tuna supplier Luen Thai has taken 

the lead in the first pilot social audit 
on vessels developed by the MEC 
standard. The documentation audit was 
performed in 2015 and in January 2016 
the crew social audit was performed, 
which included on board vessel 
sampling;

•  Pacifical and Ocean Trawlers have 
implemented Codes of Conduct on 
board of vessels including prohibitions 
on child labour, forced labour, human 
trafficking; and all fishermen must be 
informed of their rights in remuneration, 
and working conditions;

•  Implemented spot tracer cameras in 
cooperation with small boat owners;

•  Following voluntary standards that 
emphasize the origin, traceability and 
quality of the products

Anova engages in a continuous dialogue 
with industry players, NGO’s and 
independent auditing schemes to provide 
input on the developments.

60%
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TRACEABILITY & TRANSPARENCY

ANOVA INTEGRITY COMMITTEE
In 2015, we installed the Anova Integrity 
committee to proactively monitor 
the integrity of our products to our 
customers. This integrity committee 
is responsible for eliminating non-
conformities in the supply chain with 
regard to specifications, certification, 
catching or farming method and social 
compliance about the product. In 2016, 
the committee zoomed in on several 
elements in our supply chain to pro-
actively monitor our performance. 
Elements included assessing the integrity 
of our communication on our products, 
assessing the traceability of our 
products, minimizing product treatments 
while maximizing taste and rationalizing 
products that do not match our values. 

An internal trial audit was performed 
that will be incorporated into our 
internal audit cycle and will become 
part of the annual management review. 
With increased industry and customer 
attention on the integrity of products, 
certification bodies have started to 

explore the development of an Integrity 
standard. Anova has been involved 
in this process to act as a pilot case 
and provide feedback on the draft 
standard and process. We actively work 
with standard holders on addressing 
challenges and opportunities within the 
industry.

TRANSPARENCY FROM SOURCE 
TO PLATE
To increase transparency even further, 
we offer our customers background 
documentation and invite them for a 
dialogue to better understand our core 
products, the supply chain, production 
process and quality. We hope that, 
in this way, we can inform consumers 
more about what makes these products 
unique. In particular, the chilled and fresh 
counters offer great opportunities for
storytelling and can inspire consumers 
about the products they buy. Our 
chilled offering consists of premium 
quality products brought to the market 
via a sustainable, short, controlled and 
transparent supply chain.

WWF GLOBAL DIALOGUE  
ON SEAFOOD TRACEABILITY
The global Dialogue on Seafood 
Traceability is a voluntary, international, 
business-to-business platform to 
promote a unified framework for 
interoperable seafood traceability 
practices. It is aimed at producing 
industry driven, voluntary standards 
to align seafood traceability systems 
globally. It will promote interaction 
between traceability systems and 
improved access to reliable information. 
Anova endorses the dialogue process 
to support the improvement of seafood 
traceability.

Consumers around the world are increasingly asking for more 
information on,and reassurance of,the origin and content of 
their seafood. With complex global seafood supply chains, Anova 
aspires to create supply chains that are short,controlled and 
transparent. This way, we can manage our seafood products 
from source to plate and deliver products that our customers 
can trust.

Credits: Alaska Seafood Marketing Institute

10 11



SHORTENING THE SUPPLY CHAIN
Our Simply Tasty portfolio is aimed at promoting products that are delivered to the 
market via the shortest and purest route possible. Our range of single frozen and 
Frozen at Sea products ranges from MSC Frozen at Sea Albacore tuna to MSC Frozen 
at Sea Cod, MSC Single frozen Keta salmon and MSC Single Frozen Sockeye salmon. 
Depending on the product and supply chain, Single Frozen or Frozen at Sea products 
can reduce a products’ overseas transport footprint by over 70%. For all our major 
seafood species, we create short supply chains by being present at the source and 
expanding our processing capacity in-house and together with our partners. In 2016, 
we invested in a cod processing production line in The Netherlands and we expanded 
our Joint Venture in Vietnam to process tuna in a controlled supply chain. It is our 
ambition to continue to expand our Single Frozen and Frozen at sea offering for the 
frozen and chilled counter, offering high quality products whole year round.

Various sustainability 
certifcates ensure that 
strict conditions are met to 
minimize the environmental 
impact of f ishing activities. 
As seafood industry, we should 
be able to adapt as natural 
environments change and our 
knowledge on the impact of 
human activities increases. 

ENVIRONMENTAL IMPACT FISH WELFARE

The concept of f ish welfare is relatively new to the seafood industry. In The Netherlands f ish 
welfare is an increasing topic for farmed products and raises concerns about the impact of the 
farming methods on the welfare of the f ish. At the same time, knowledge about the topic is still 
building, which requires cooperation in the industry too. 

INCREASED EMPHASIS ON FISH 
WELFARE   
Fish health and welfare are essential 
for sustainable business growth. 
Anova relies on the ASC standard for 
sustainable fisheries for our farmed 
pangasius and shrimp products, as 
a first step to improved fish welfare. 
Although the ASC standard does not 
specifically mention fish welfare in their 
criteria, the health criteria in the standard 
certainly contribute to fish welfare at the 
farm. Requirements on water quality, 
maximizing survival rates, implementation 
of health management plans and stress 
reduction have a positive influence on the 
farming conditions. 

As early as 2009, Anova and our supplier 
implemented the animal friendly 
electro-stunning method in the Claresse 
processing facility. In cooperation with the 
Animal Sciences Group of Wageningen 
University, the industrial application of dry 
electro-stunning was evaluated as being 
a reliable method for industrial pre-
slaughter unconsciousness of Claresse. 
The feasibility of implementing animal 
friendly pre-slaughter methods differs per 
species and supply chain and will need to 
be carefully investigated.

Anova will participate in an exploratory 
industry initiative in cooperation 
with Wageningen University in The 
Netherlands to increase our knowledge of 
fish welfare in one of our supply chains. 

The primary aim is to build on existing 
knowledge and to investigate the 
potential for improvement in one of our 
supply chains. 

VULNERABLE MARINE ECOSYSTEMS
Vulnerable Marine Ecosystems (VMEs) 
are groups of species, communities or 
habitats that may be affected by the 
impact of fishing activities. Due to climate 
change and the melting of the ice sheet, 
concerns have been raised about the 
impact of fisheries’ activities in certain 
areas. Several scientific programmes 
have identified the marine area around 
Svalbard in the northern Barents Sea and 
Norwegian Sea as important.  

To protect this area from fishing activities, 
our Russian and Norwegian suppliers 
have voluntarily imposed limitations to 
industrial fishing in the Arctic. Suppliers 
will refrain from expanding their cod 
fisheries further into pristine Arctic waters 
into those areas where regular fishing 
have not taken place before. We invite 
trawlers from other countries to join this 
initiative and ensure that fishing activity is 
consistent with the agreement made. 

Credits: Alaska Seafood Marketing Institute Credits: ASC
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QUALITY & AUTHENTICITY OUR SIMPLY TASTY PORTFOLIO

SIMPLY TASTY PORTFOLIO
In dialogue with our customers and suppliers we develop product specifications that 
best meet consumer preferences. But we go beyond that by advising and informing 
our partners how we can maximize taste and minimize additives. 

Our Simply Tasty portfolio consists of natural, high quality products with a good story 
but brought to the market via the shortest and purest route possible. We invest in 
marketing opportunities to tell the story to the consumer, because we believe these 
products are unique in the seafood category. The Simply Tasty portfolio consists of 
our MSC Albacore tuna from the Fiji and Cook Islands, MSC cod from the Barents sea 
and Norwegian sea, MSC Keta salmon from Kotzebue, Alaska and our MSC Sockeye 
salmon from Alaska: high quality, responsible products for the frozen, chilled and fresh 
counter. 

MSC FROZEN AT SEA 
ALBACORE TUNA
Thanks to the fast processing 
method, this line-caught 
albacore tuna from Fiji and 
the Cook Islands is known for 
its premium, sashimi quality. 
The stock status of Albacore 
tuna in the South West Pacific 
Ocean is healthy, hence its 
MSC-certified status. It has 
a beautiful pink colour and 
mild taste. Together with our 
customers, we have created 
the 1-2-3 tuna guide: a 
consumer guide on how to 
best prepare this tuna. As one 
of the first MSC certified steak 
offerings in the European 
market, this tuna holds a 
special place in our portfolio.

MSC FROZEN AT SEA COD
MSC Frozen at Sea Cod 
is caught in the Barents 
Sea, filleted and frozen 
immediately after catch 
on board the vessels. It is 
available throughout the year 
and has a consistent pure 
quality, excellent flaky taste 
and structure thanks to the 
Frozen at Sea processing 
method. In season, from 
January to May, fresh cod 
from Norway is available and 
brought to the market via 
our processing line in The 
Netherlands.

MSC SINGLE FROZEN 
KETA SALMON
Caught in the Arctic waters 
of Alaska, this wild salmon is 
caught by local fishermen that 
have fished for salmon their 
entire lives, from generation 
to generation. Thanks to 
their care and respect for the 
fish, this Keta salmon (also 
called Chum salmon) has 
a firm structure and robust 
taste. Through their “fixed 
escapement” policy, the 
Alaska Department of Fish and 
Game ensures that sufficient 
numbers of adult spawning 
salmon escape capture and 
thus guarantee the long term 
health of the stocks. 

MSC SINGLE FROZEN 
SOCKEYE SALMON
The MSC Sockeye salmon is 
caught in the clear waters of 
Alaska and is known for its 
beautiful deep red colour. The 
long distances the sockeye 
salmon travel before they are 
caught mean they are filled 
with heavy fats and nutrients, 
which ensure their taste 
and structure is of superior 
quality. Thanks to the strict 
policies and regulations of the 
Alaska Department of Fish 
and Game, and efforts of the 
Alaska fisheries, this salmon is 
available as MSC certified.

Anova products are 
manufactured in supply 
chains that meet strict 
quality requirements. 
Our procedures and 
systems are directed at 
maximizing the products’ 
quality throughout the 
supply chain. 
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