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MEGATRENDS 
AND THEIR IMPACT ON 
SEAFOOD INTEGRITY



BRAVING CHALLENGES TO IMPROVE  
SEAFOOD INTEGRITY

Ever since our existence, Anova 
has invested in improving seafood 
sustainability and transparency within our 
global supply chains. For the loyal readers 
of our annual CSR report, you have 
witnessed the development of our CSR 
policy towards an integrated approach of 
seafood integrity. In the past years, our 
sustainability activities have broadened to 
cover all the elements that contribute to 
the integrity of our seafood. 

For example, by being an active member 
of BSCI, we work together with our 
suppliers to improve working conditions. 
By supporting industry initiatives, we 
promote sustainable sourcing and 
sales. By making clear choices to bring 
pure products to the market, we offer 
the consumer a responsible choice. 
By addressing fish welfare within our 
pangasius supply chain, we help set a 
standard for animal welfare in seafood. 
And by managing our global supply 
chains via our local Vietnam office and 
supervised production, we create the 
shortest supply chains. 

In this year’s report, we look beyond 
our individual global supply chains and 
address the impact of four megatrends 
on seafood integrity. Globalization, 
standardization, the desire for local 
products and consolidation in the industry 
change the seafood landscape, and with 
that, impacts its sustainability. 

As a company that wants to bring seafood 
integrity to a next level, we face the 
challenges that these trends bring. The 
challenges exceed individual companies 
and requires different actors to work 
together. Therefore, in this report, we 
describe how we contribute to seafood 
integrity and call on our partners and the 
industry to brave the challenges together. 
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Anova suppliers, partners and processing facilities around the world.
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GLOBALIZATION 
SUSTAINABLE DEMAND IN PERSPECTIVE
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GLOBAL MARKET 
The seafood industry supplies a global market with wild and 
farmed fish products from the waters of Alaska, to South 
Africa, the Pacific Ocean, Indonesia and Russia. Fishing vessels, 
processors, traders and customers worldwide work to meet the 
demand for competitively-priced, good quality products. With 
the world’s population expected to increase from 7.6 billion 
to 8.6 billion by 2030, sustainable production is of increased 
importance to feed everyone. Especially since, on top of the 
growing population, seafood consumption is expected to 
increase. Consumers with rising income will seek higher value 
seafood and aquaculture will step up to meet increasing 
demand. In response to or in anticipation of the increase in 
demand, global aquaculture production grew from 55.7 million 
to 73.8 million tonnes between 2009 and 2014, and capture 
fisheries production increased from 90.2 million to 93.4 million 
tonnes (FAO).  

LOCAL DEMAND
As a global commodity product, seafood must meet (regional) 
market criteria. This means that, in addition to universal 
requirements such as quality and price, legislative and 
food safety requirements apply to seafood products. Local 
requirements for niche markets, such as eco-labelling, may also 
apply. For example, Best Agricultural Practices (BAP) is widely 
accepted as a sustainability standard in the USA, whereas the 
ASC standard is more commonly used in the European market. 
For the Chinese market on the other hand, sustainability is still in 
an early stage. In a survey performed by the China Chain Store 
& Franchise Association (CCFA), the results showed that supplier 
CSR & Compliance are the second from last factor considered in 
seafood procurement. 

Sustainability schemes such as MSC see a vast 
amount of their certified products going into 
the European market: 62% of all global Chain of 
Custody certifications are held by European 
organisations.  

Some retailers in Western European countries have set 
ambitious targets of only putting sustainably sourced certified 
products on seafood shelves. Paradoxically, while our demand 
for sustainability and quality continues to rise, our food 
expenditure continues to decline. This leads to a conflict in the 
supply chain. In 1995, the average household in the Netherlands 
spent 13% of its income on food compared to 11% in 2015.  
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STANDARDIZATION
TOWARDS REACHING THE FULL POTENTIAL OF LABELS

CHANGING MARKET FORCES
A growing world population, increased 
seafood consumption, and limitations 
on domestic seafood production is 
inevitably forcing change in the world 
economy. Production countries will be 
under pressure to meet the growing 
demand from resource-scarce countries. 
Because China and India remain the two 
most populous countries (comprising 19% 
and 18% of the world’s total population), 
growing demand from these countries 
will influence the global fish markets. 
China alone is expected to account for 
38% of the global consumption of fish by 
2030. The primary factors contributing to 
the growth of the market in this region 
are the rise in population and the large 
number of people who eat fish products. 

In Vietnam – the origin for Anova’s farmed 
products such as ASC shrimp and ASC 
pangasius – the demand for seafood 
exports to China has sharply increased 
in the past 10 years. In recent years, 
pangasius has gradually become even 
more popular in China. As of February 
2017, China became the largest market 
for Vietnam’s pangasius exporters. In 
2017, the value of pangasius exports to 
China-Hongkong increased by 34,8% 
compared to 2016 (VASEP). 

CONSIDERATIONS & INVITATION TO 
INDUSTRY STAKEHOLDERS
In this changing global economy, we need 
to reconsider our position as a European 
market: is there sufficient incentive for 
fisheries, farmers and producers to meet 
our requirements and withstand pressure 
on prices? With a large volume of MSC 
certified products sold on the Western 
European market, how will we expand 
the 12% of MSC caught seafood? Anova’s 
vision is to provide consumers with pure 
and responsible products that are part 
of a profitable category and generate a 
fair income for fishermen and seafood 
farmers. To achieve this end, we need 
to look ahead and anticipate changes in 
global market forces. We would therefore 
like to invite our customers and suppliers 
to meet with us to discuss how we can 
overcome this challenge.

PRODUCT LABELLING IN THE EU
In terms of value, the EU is the leading trader of fishery and aquaculture 
products in the world. Shrimp, tuna, white fish and fishmeal are the most 
imported products. The European food landscape is one of the most 
developed food regulation systems in the world. Exporting countries must 
meet legislative and food safety requirements in order to gain market 
access to the EU. For example, fishery products need to come from an 
authorized country, must be caught by approved vessels or come from 
registered farms and must be accompanied by proper health certificates. 
Under the new labelling directive that went into effect in December 2014, 
labels must provide precise information on the harvesting and production 
of the products. One of the most significant changes is the requirement to 
specify the fishing gear used and the harvesting area.  

BRAVING CHALLENGES
How we contribute to a strong sustainable market

Promoting sustainable demand: In 2017, 58% of our sales came from sustainable 
sources certified by MSC, ASC, Naturland, Organic or GlobalG.A.P. We are 
committed to expanding this further by investing in sustainable growth in 
markets where demand for sustainable products has historically always been low. 

Support for the Global Seafood Sustainability Initiative (GSSI) - to create a 
broader acceptance of sustainability standards and ultimately increase the supply 
of sustainably caught and farmed seafood.

Choosing responsible sourcing strategies: to be among the first to introduce 
sustainable products in the market, such as MSC (albacore and yellowfin) tuna, 
ASC shrimp, ASC seabass and seabream.



BRAVING 
CHALLENGES: 
How Anova contributes to a more 
transparent seafood industry

Encouraging GSSI: We encourage all retailers to include the 
GSSI benchmarked certification schemes in their sourcing 
policy. This can contribute to the integrity of the supply 
chain and create efficient and more reliable sustainable 
production. 

Engaging in pro-active dialogue: We have an open and 
honest dialogue with our customers, suppliers, fisheries, 
farmers and standard owners to improve the transparency 
and traceability in the seafood industry. This includes 
exploring new ways and technologies to improve 
transparency in our industry supply chain.
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MASTERING THE SEA OF ECO-LABELS
Additionally, the share of eco-labelled 
products has grown in the European 
markets in recent years, with North-Western 
Europe leading the way. The eco label is an 
effective way of assessing the sustainability 
of a product and informing customers 
about the impact of selected products. 
MSC is the major certification scheme 
for wild caught products, and ASC is the 
most important scheme for aquaculture 
products. Other eco-labels are also used 
for seafood products, such as Friend of 
the Sea, Dolphin Safe, RSPCA Freedom 
Food, GlobalG.A.P., Responsible Fishing 
Scheme (RFS), Pole-and-line caught, Global 
Aquaculture Alliance, Best Agricultural 
Practices and the EU organic label. Many 
of these schemes assess the environmental 
impact of catching or farming the fish, and 
independently verify the fishery or farm 
against the criteria set in the standard. 

Anova supports GSSI, which uses a 
benchmarking tool to assess sustainability 
labels against the FAO guidelines for 
marine capture fisheries and aquaculture. 
In 2017, four schemes were recognized 
to meet the criteria: MSC, BAP, Alaska’s 
Responsible Fishery Management 
programme, and Iceland’s Responsible 
Fishery Management programme. Four 
schemes (including ASC and GlobalG.A.P.) 
are currently going through the recognition 
process. A broader recognition of 
certification schemes could generate a 
critical mass for sustainable growth and 
create more efficient and reliable seafood 
supply chains. 

Anova invites all retailers that 
support GSSI, to include the 
GSSI recognized schemes in 
their sourcing policy. 

BRINGING TRACEABILITY TO THE 
NEXT LEVEL
After having assessed the sustainability 
of the fishery and the farm, the approved 
products need to be fully traceable 
through the supply chain, up to the point 
of sale. This is the Chain of Custody 
certification. Hundreds of businesses are 
involved in bringing these sustainable 
products to the market, from fisheries 
and farmers, to packers, processors, 
distributors, retailers, restaurants and 
catering companies. The Chain of 
Custody is similar across all (sustainability) 
labels and is independently audited to 
verify the product from source to plate. 

While studies suggest that as much as 
30% of seafood sold globally is not what 
it says it is (Pardo et al, 2016), MSC DNA 
tests show that mislabelling is extremely 
rare. In 2016 for example, a study in the 
UK and Ireland revealed that fish-and-chip 
shops without an MSC certificate were 
four times more likely to serve the wrong 
species to their customers than certified 
shops. Regardless of the extent of 
(potential) mislabelling, various incidents 
in the food industry have illustrated that 
food fraud occurs when there is a financial 
incentive. Errors in labelling can occur 
at two levels: at the fishery/ farm level, 
or when tracing the product through 
the Chain of Custody. Since the two 
levels are two distinct areas of expertise, 
we advocate an independent Chain of 
Custody standard, that applies to all 
sustainable schemes. 

We advocate an independent 
Chain of Custody standard, 
that applies to all sustainable 
schemes. 

In this way, the sustainability assessment remains the primary 
focus of the sustainability schemes. The model not only allows 
the certification scheme to focus on its primary reason of 
existence: assessing sustainability, but also reduces the risks of 
damaging the image of the scheme when (un)intentional errors 
occur in the Chain of Custody.

CHAMPIONING THE CHAIN OF CUSTODY
All actors in the supply chain are subjected to Chain of Custody 
audits. The data is often paper-based and tracks individual 
products through the supply chain, linking all the different actors 
and documentation together. With the emergence of new 
technologies, (un) intentional errors that affect the traceability of 
seafood products can be eliminated.  
 
In Fiji for example, blockchain technology is being piloted in 
cooperation with WWF Australia to improve tuna traceability to 
help stop illegal and unsustainable fishing practices in the 
Pacific Island’s seafood industry. 

WHAT IS BLOCKCHAIN? 
A blockchain is a digital ledger that is distributed, decentralised, 
verifiable and irreversible. It can be used to record transactions 
involving almost anything of value. Essentially, it is a shared (not 
copied) database that everyone in the network can see and 
update. This system provides multiple benefits for supply chains, 
including high levels of transparency. This is because everyone 
in the network can see and verify the ledger, and no individual 
can alter or delete the transaction history.



LOCAL  
FOR LOCAL 
BRINGING LOCAL  
CHARACTERISTICS INTO OUR 
GLOBAL SUPPLY CHAINS

GLOBAL ECONOMY TO FULFIL OUR LOCAL NEEDS 
Seafood is an important protein in our daily diet. Being a rich 
source of essential amino acids, fats, vitamins and minerals, 
fish is nutritionally very important. On average, Europeans 
ate 22,2 kg/ year of seafood in 2014 (compared to 19.7 kg/
year globally), showing a steady increase over the years. The 
European seafood consumption is dominated by wild caught 
products, which represents about 74% of total fish consumption 
(EUMOFA, 2017). The significant growth in fisheries and 
aquaculture production has enabled us as consumers to enjoy 
more, diversified and nutritious seafood. Thanks to global trade, 
we can buy seafood like pangasius, tuna, cod, shrimp, and Lake 
Victoria perch. 

Our EU seafood self-sufficiency rate (which is the ratio between EU production and 
apparent consumption by the EU market) was 46% in 2015. This means that the EU is 
unable to meet consumer demand for seafood with its own production recources. In 
Europe, we rely on seafood imports to fulfill our seafood consumption needs. Tens 
of millions of people worldwide who fish for a living collectively harvest thousands of 
different species; they fish in every ocean on the planet and range from independent 
artisanal fishers in emerging economies to months-at-sea workers on factory trawlers. 
The total number of fishing vessels in the world in 2014 was estimated to be about  
4.6 million, and an estimated 56.6 million people were directly dependent on the 
primary sector of capture fisheries and aquaculture. For many countries and for 
numerous coastal and riverine regions, exports of fish and fishery products are essential 
to their economies. 

LOCAL DESIRES APPLIED TO GLOBAL PRODUCTS
Despite the increasingly globalised economy, a search for a regional and local identity 
is emerging. The desire for traceable products is a by-product of food scandals, and 
it comes alongside a growing ethical outlook that embraces organic food production, 
ethical consumption and a concern for animal welfare. Local produce is believed to 
have higher nutritional values when compared with imported produce that has suffered 
from long transport times. The concern for reducing our carbon footprint is coupled 
with the personal reassurance of not buying products made in distant countries under 
exploitative circumstances. 

For Anova, it is important to apply those local aspects into our global product supply 
chains. For this reason, in 2017 we decided to (re)focus our strategy to prioritize our efforts 
on the five seafood product chains in which we have the most experience and added 
value: Atlantic cod, pangasius, tuna, shrimp and Lake Victoria perch. By focusing on these 
core species, we can better manage all the areas of integrity of our products: ranging from 
sustainable sourcing, traceability, social compliance, animal welfare, and quality. 

By itself, Europe is not able 
to meet consumer demand for 
seafood with its own production
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BRAVING 
CHALLENGES
How Anova makes global,local
Local presence: Our local office in Vietnam is in 
daily contact with our local suppliers to manage 
the quality, specifications, sustainability and social 
aspects of our products. Being present at the 
source and developing supply chains that are as 
short as possible enables us to manage a global 
supply chain on a local scale. 

Bringing social compliance: As a member of BSCI, 
we ensure that good social practices are being 
applied in our supply chains. We work with our 
suppliers to perform a social audit against the 
BSCI, ETI, SA8000 or equivalent standards.  

Attention to animal welfare: In 2017, the first 
phase of the animal welfare project for pangasius 
and farmed salmon was completed. The project 
The project named “Feasibility of sound animal-
based welfare criteria for farmed pangasius and 
Atlantic salmon” has participants from Albert 
Heijn, Wageningen University, ASC, the Dutch 
Association for Animal Protection, Marine Harvest 
and our most important partner for pangasius in 
Vietnam. The goal of the project is to research 
opportunities to assess animal based criteria 
for pangasius and farmed salmon products. In 
the first phase, commonalities between various 
animal based standards were reviewed, and a set 
of criteria was created. In cooperation with our 
partner Vinh Quang and the Vietnamese Research 
Institute for Aquaculture (RIA), the feasibility of 
the criteria has been discussed in order to enter 
into the second phase. The second phase of the 
project is expected to be finalized in 2018.

Go to topsectoragrifood.nl for more information 
on this project.

European seafood supply 
balance in 2015

Apparent 
consumption

12,77 mln tonnes

Export
1,79 mln 
tonnes

Supply
14,56 mln 

tonnes

Import
8,68 mln tonnes

Production
5,88 mln tonnes

(Live weight equivalent - Food Use Only) 
Source: EUMOFA elaboration of EUROSTAT, 
National sources and FAO data.
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INDUSTRY 
CONSOLIDATION 
BALANCING INDEPENDENCE AND ECONOMIES OF SCALE

Consolidation through mergers and acquisitions is a 
major trend in many global industries. In the seafood sector, 
companies are increasingly looking to operate beyond their 
area and sector as they seek to secure access to resources and 
markets. 

Research shows that industry players made 
47 cross border deals in 2016, up to 38% year-
on-year. Salmon farmers are expanding into 
whitefish, pelagic fishing leaders are going 
into shrimp and tuna, and African harvesters 
are diversifying into the US and Australia 
Undercurrent news, 2017. 

In artisanal fisheries, it is not uncommon for fishers to bypass 
the supply chain completely and sell their catch directly 
on the beach or door-to-door in their local community. In 
more formal markets however, supply chains can consist of 
any number of combination of mid-chain players ranging 
from primary processors, to traders, wholesalers, dealers, 
secondary processors, distributors and transporters. In general, 
as supply chains lengthen, the margins shrink, and players 
become incentivized to cut costs and remain competitive. 
The independent actors are critical towards each other. Non- 
integrated companies are also more flexible in their ability 
to diversify their product offer. Vertically integrated seafood 
companies on the other hand, benefit from guaranteed access 
to products landed by their vessels, are protected against  
ex-vessel price volatility, benefit from economies of scale which 
allows close quality and inventory control.  

Combine the best of both worlds 
The challenge is to combine the best of both worlds: remain 
independent, flexible and critical, ánd achieve economies of 
scale. As an independent actor, Anova values a broad network 
of potential suppliers, in which we focus on building long-term 
partnerships. We aim to create supply chains that are as short 
as possible, and apply our expertise where vertical integration 
makes most sense. For example, in 2017, we expanded our  
cod activities by investing in production equipment to offer  
the market  more competitive products. With our extensive 
network of suppliers and customers in Europe, we optimize the 
balance between supply and demand in frozen, chilled and  
fresh markets. 
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BRAVING CHALLENGES
How Anova remains critical on our global supply chains

Assessing our supply chains:  
The Anova Integrity committee 
evaluates our global supply chains to 
assess the risk of (un)intentional errors 
in the integrity of our products. In the 
event of a potential integrity breach, 
corrective actions are implemented 
to prevent the breach from occurring. 
The committee monitors cases in 
the market and advises the Anova 
Management Team on product 
directions. 

Today, there is a lack of clarity in the 
market on legal requirements for 
treated tuna products. We believe 
that tuna products are best presented 
in its pure form, which in some cases 
presents challenges. Finding customers 
that share our belief for pure products, 
has resulted in a strong position for our 
natural albacore tuna in the North-
Western European market.

Our partners:

18 19



Hambakenwetering 3
5231 DD ‘s-Hertogenbosch 
The Netherlands

P.O. Box 3360
5203 DJ ‘s-Hertogenbosch
The Netherlands

T +31(0)73 750 20 00
F +31(0)73 750 20 01
info@anovaseafood.com

ANOVASEAFOOD.COM

This print product has been
certified for its material content,
recyclability and manufacturing
characteristics.
www.c2ccertified.org

Infinite Paper Product
www.dekkersvangerwen.nl

This print product has been
certified for its material content,
recyclability and manufacturing
characteristics.
www.c2ccertified.org

www.dekkersvangerwen.nl

This print product has been
certified for its material content,
recyclability and manufacturing
characteristics.
www.c2ccertified.org

Dit drukwerk is gecertificeerd 
voor de gebruikte materialen, 
recyclebaarheid en productie 
karakteristieken.
www.c2ccertified.org

Infinite Paper Product
www.dekkersvangerwen.nl

Dit drukwerk is gecertificeerd 
voor de gebruikte materialen, 
recyclebaarheid en productie 
karakteristieken.
www.c2ccertified.org

www.dekkersvangerwen.nl

Dit drukwerk is gecertificeerd 
voor de gebruikte materialen, 
recyclebaarheid en productie 
karakteristieken.
www.c2ccertified.org

Uit de onderstaande drie versie’s kan er gekozen worden.
Plaatsing moet minimaal op 100%, vergroten mag wel.

Engels                                                       Nederlands

C2C TEMPLATE logos.indd   2 28-04-14   09:58


