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me!

BECAUSE WE WANT TO WRAP FISH IN TOMORROW’S PAPER TOO
AQUACULTURE IN
AUSTRALIA

RESPONSIBLE KINGFISH
SASHIMI SALSA SALAD

Aquaculture plays a growing role in Australia’s
valuable seafood industry, but it’s been going on in
Australia for a lot longer than you may think.

ASC certified kingfish has a clean and delicate
flavour that pairs perfectly with fresh herbs and
lime.
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EATING FISH TONIGHT? MAKE A
CONSCIOUS CHOICE
Our oceans, lakes and rivers are of vital importance.
For our climate, our food supply and our income.
They are the subject of countless debates worldwide.
But we need action to protect these essential natural
resources, and ensure that people who work in the
seafood industry are treated fairly. You might now
ask yourself what do you have to do with all this?
You can play your part and make a positive choice
when shopping for seafood! The Aquaculture Stewardship Council (ASC) wants to help you do that.
Every year, 90 million tons of fish are caught worldwide. This
yield has been more or less stable for 30 years, despite technical
developments and rising fish consumption. It seems that we
have reached the limit of what the oceans can offer us. They
are under pressure due to, among other things, harmful fishing
techniques, overfishing and illegal fishing.
Pollution and climate change are also contributing. The FAO
(the Food and Agriculture Organization of the United Nations)
estimates that one third of the global fish stocks are overfished.
This means that so many fish are caught that the population
does not have time to recover. In addition, more than half of
the stocks are fished at full capacity. *
More people, more demand
The world population is constantly growing and with it the
demand for fish. Fish consumption per person has almost doubled worldwide in 50 years to more than 20 kilos per year. To
meet this demand, aquaculture has increased considerably in
recent years, with an average growth of no less than ten percent
a year in the past 30 years. *
Aquaculture is currently the fastest growing food production system in the world, and it plays a vital role in providing enough protein to feed the world’s growing population.
Approximately half of the world’s fish consumption now comes
from fish farms – and this is set to rise in the coming years.
However, this growth can have harmful effects if not properly
managed. All food production has social and environmental impacts, and aquaculture is no different. If not managed
responsibly it can lead to pollution, mangrove deforestation and
negative impacts for workers and local communities.

Is less fish the solution?
Does that mean the solution is to not eat fish at all? We don’t
believe so – the world still needs protein, and seafood is the most
efficient animal protein in terms of energy and water use, and carbon footprint. Currently around 17% of the world’s global protein
consumption comes from seafood, and in some coastal regions
the figure is as high as 70%. And seafood doesn’t just provide us
with efficient and healthy protein: it also provides livelihoods –
more than one in ten people around the world rely on the seafood
sector for work – that’s around 60 million people. It is especially
important to many developing economies in Asia. If we stopped
eating fish, these economies and livelihoods would be impacted,
and the world’s growing populations would need to turn to other
protein sources with greater economic and environmental costs.
Working together for responsible seafood
If avoiding fish is not the solution, what is? This important thing
is to produce that seafood responsibly. We can all do our bit to
help make this a reality. As a consumer, you play a key role in
this. After all, you choose which seafood products to buy, and
can reward those producers who are acting responsibly.
Of course, it’s not all down to consumers – modern food supply
chains are long and complex, and you can’t be expected to
research the source of every product you buy on your own. The
path to more responsibly produced seafood requires collaboration involving fish farmers, fishmongers, distributors, scientists,
NGOs, and governments. At ASC we consult with all these
groups, and work to help consumers make those responsible
choices. Our stringent standards only allow responsible farms to
achieve ASC certification, and certified products are traced all
along the supply chain from farm to fork. That means if you see
the ASC logo on a product, you can rest assured that it has been
produced in a responsible way that minimizes environmental
and social impacts. We want to arm you with the information
you need to reward responsible farmers. We are convinced that
we can work together on solutions to protect our oceans, lakes
and rivers. If that pays off, we can fully enjoy everything they
offer us. Food. Protection, energy, and so much more – even if it
is “just” an inspiring backdrop to your day at the beach.
Make your contribution
And go for responsible fish! Show what you choose on
Instagram, using hashtag #responsibleaquaculture

INNOVATION IN THE TROPICAL
WATERS OF QUEENSLAND
The Mitris family started Pacific Reef Fisheries in
1998. Today it is a highly successful prawn farming business.
→ PAGE 8

ONE-PAN JAPANESE SALMON
WITH SWEET POTATO
Jessica Sepel uses ASC (Aquaculture Stewardship
Council) certified farmed salmon from Tasmania.
→ PAGE 7

YOU CAN READ THE OBSCURED
TEXT ENTIRELY ON THE
BACK OF THIS NEWSPAPER.

The Aquaculture Stewardship Council (ASC) is an independent, international non-profit organisation that
manages the world’s leading certification and labelling programme for responsible aquaculture.
www.asc-aqua.org

ASCaqua

ASC-aqua

* FAO-rapport Sofia, 2016.
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DO YOU KNOW WHERE YOUR
FISH COME FROM?

FISH MEAL

POND CULTURE

A powder made from dried fish that are
not required for human consumption
that may be added to fish feed. Globally,
Fish meal is about 15% of fish feed.

A system of aquaculture in which
the fish or other species are grown
in managed ‘ponds’, as opposed to in
cages in a body of water (see CAGE
CULTURE).

FISH FEED
A mix of animal and plant ingredients used to feed fish/prawns. These
ingredients can be mixed on the farm
by the farmer or supplied as pellets by
feed companies. Common ingredients
include animal processing by products, fishmeal, soy, wheat, corn and
rice. New technology is leading to the
development of new ingredients such
as insects and lab-grown proteins.

CHINA

ATLANTIC
AQUACULTURE
OCEAN
The
farming of fish, molluscs and

crustaceans, algae or other types of
aquatic organisms in rivers, lakes,
ponds or seas.

PACIFIC
OCEAN

CAGE CULTURE

INDIAN
OCEAN

NTIC
AN

Export

A system of aquaculture in which the
fish or other species are grown in
large nets, pens, or cages sited within
a body of water such as a lake or the
sea. These farms are sometimes
known as Net Pen farms.

Import

FARMED IN
AUSTRALIA
Yellowtail kingfish
Seriola lalandi

Cobia
Rachycentron
canadum

Black tiger prawn
Penaeus monodon

Blacklip abalone
Haliotis rubra

Aquaculture in Australia
Evidence of vast networks of dams and canals that were used to
manipulate water flows in lakes and trap eels for farming have
been found in southwest Victoria. Incredibly, they have been
dated to around 6,600 years ago, which could make them the
oldest known examples of aquaculture anywhere in the world.
The Bidj Bim eel traps last year became the first Australian
UNESCO World Heritage site to be listed exclusively for its
Aboriginal cultural values, following years of campaigning by
the Gunditjmara people.

THE AQUACULTURE INDUSTRY
MAKES A SIGNIFICANT AND P OSITIVE
CONTRIBUTION TO REGIONAL
DEVELOPMENT AND JOBS

IMPORTED
FROM VIETNAM

IMPORTED
FROM CHINA

Atlantic salmon
Salmo salar
also imported

Basa
Pangasianodon
hypophthalmus

Oysters
Crassostrea
gigas

Greenlip abalone
Haliotis laevigata

Vannemai prawn
Litopenaeus
vannemai

Mussel
Mytilus edulis

In the modern day, aquaculture production has become a vital
part of Australia’s seafood industry, and it occurs throughout
Australia, ranging from the cool waters of Tasmania to the tropical north. The aquaculture industry makes a significant and
positive contribution to regional development and jobs.
In Australia today, the top five aquaculture species groups in
terms of production value are salmonids, tuna, edible oysters,
pearl oysters and prawns. But that’s far from the only species
that are grown here. Other species include: abalone, freshwater
finfish (such as barramundi, Murray cod, silver perch), brackish
water or marine finfish (such as barramundi, snapper, yellowtail
kingfish, mulloway, groupers), mussels, ornamental fish, marine
sponges, mud crab and sea cucumber.
Increasing value
Since 2002–03 the real gross value of aquaculture production
has increased by 12 per cent, and now stands at over $1 billion.
The largest increase over this decade came from the value of
production of Atlantic salmon and trout and edible oysters.
In 2012–13 aquaculture products comprised 43 per cent of
the value of Australia’s total seafood production. This follows

FISH IN NUMBERS

JELLYFISH JARGON

The map below shows where the most consumed species in Australia come from.

VIETNAM
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a significant shift over the past decade from wild-capture to
aquaculture products. So not only is aquaculture a truly ancient
practice in Australia, it is one with a promising and important
future as well!
Most of the value of Australian aquaculture production comes
from high value species such as pearls, salmonids, tuna and
oysters but there are over forty species commercially produced
in Australia.
Asia remains a major export destination for Australian fishery
and aquaculture products. However, the pattern of Australian
fishery and aquaculture exports has shifted away from Japan
towards the south-eastern China and Vietnam region.
www.agriculture.gov.au/fisheries/aquaculture/
aquaculture-industry-in-australia
www.agriculture.gov.au/sites/default/files/
sitecollectiondocuments/abares/publications/
AustFishAquacStats_2017_v1.2.0.pdf

ECOSYSTEM
Name for an environment and all the
species that live there, eat together
and reproduce.

66.6%

More than

Half of all fish that is consumed
worldwide is farmed. In 2030,
nearly two thirds of all seafood
produced will probably be farmed.

20 kilo

is the average fish consumption
per person per year worldwide.

ECOLABEL
Label on products that indicate
that they meet specific criteria or
conditions.

CERTIFICATION
An extensive certification process
pecedes the awarding of the ASC
certificate. To retain its independent
position, ASC works with a programme for independent assessment
and certification by third parties. This
means that ASC does not assess fish
farms itself. Instead, certificates are
issued by an independently accredited
certifying agency. This certifier carries out the assessment of fish farms
and decides whether they meet the
ASC standards.

Fish feeds 12% of the
world’s population, or

700 million
people, the majority in
Asia (84%).

100 million

people, from farmers to
processors, depend on aquaculture
for their livelihoods.

63%

Two thirds of seafood consumers
surveyed around the world by ASC and
GlobeScan said they thought ‘radical
or significant’ change was needed to
feed the world’s growing population.

Fish, crustaceans and shellfish are an
essential protein source for more than

3 billion
people.

Over the last 10 years,
abalone p
 roduction has
increased by an a
 stounding

500%

and over 95% now comes from
aquaculture.

5%

of worldwide
aquaculture production is
currently ASC certified.

HOBART SEAFOOD
ICON BECOMES NEW
LINK IN THE CHAIN
Mures Tasmania is a fully-integrated, family run
business and a Tasmanian seafood icon that has
recently cemented their long-standing commitment to responsibly sourced seafood by achieving
ASC and MSC Chain of Custody certification.
They combine a long history of sustainable fishing practices
with a unique “hook-to-plate” seafood dining experience,
offered at three seafood restaurants located in the heart of the
Hobart waterfront.
Diana
Their purpose-built long-line vessel, Diana, primarily targets
deep-water species such as Blue Eye Trevalla and Pink Ling. She
was designed to significantly minimise the impact on vulnerable marine ecosystems, by dramatically reducing the by-catch of
corals and non-target fish species. Diana directly supplies fresh
fish to all three restaurants, Mures Upper Deck (a la carte dining), Mures Lower Deck (family style bistro, café and Fishmongers) and Pearl + CO (waterfront oyster bar and restaurant).
Certification
The business also incorporates a seafood processing, wholesale
and retail facility which offers customers a variety of quality
seafood, including product from responsibly managed fisheries
and aquaculture farms. Mures obtained their ASC and MSC
Chain of Custody certification in early 2020, an accreditation
which accurately reflects the family’s life-long commitment to
sustainability.
Ecologically friendly
Jill and George Mure first established Mures in 1973, and their
passion for seafood lead them to campaign for the advancement of ecologically friendly fishing methods. Their dedication
to the careful management of the industry has seen the Mure
Family contribute greatly to the Australian Fisheries Manage-

The restaurant Mures Tasmania is located in the harbour of Hobart.

ment Authority, assisting in the development of practices for
more efficient, sustainable management of the Australian fish
resources.
Commitment to sustainability
Now, more than 45 years on, the business is run by Jill and
George’s son Will Mure, along with his wife Jude, and their
three children Eve, Wilson and Jock. Their commitment to
sustainability drives each department to continually assess how
to moderate environmental impact, and recently their focus
has been on reducing the waste footprint of Mures Tasmania by
developing eco-friendly in-house waste processing facilities.

“We are so pleased to have obtained our Chain of Custody
certification. This is another important step on our journey of
continuous improvement in sustainable practices, from both an
environmental and business perspective” Will Mure said.
In conjunction with these initiatives, Mures Tasmania concentrates on educating the broader community on the positive
actions the fishing industry is taking to ensure the ongoing
healthy supply of seafood. Mures Fish School is a programme
which was established to teach the importance of these practices to Primary School children, promoting early awareness in
the younger generation and continuing the traditions and ethos
of the Mures founders.
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…because of their
sharp dorsal fins,
pangasius are sometimes referred to
as ‘shark catfish’ or
‘iridescent shark’?

…Salmon are
freshwater fish?
Yet they spend a
large part of their
lives in salt water.

WHICH DO YOU RECOGNIZE?

...unlike many other
fish species, pangasius
don’t have scales?

ATLANTIC SALMON
Salmo salar

BLACK TIGER PRAWN
Penaeus monodon

BLACKLIP ABALONE
Haliotis rubra

…‘gastropod’ means
‘stomach on foot’? The
name comes from the
Greek words ‘gastro’
and ‘pod’ meaning
stomach and foot. It
originated because
many snails look like
they crawl around on
their stomachs

WORD-SEARCH
FARM

LABEL

POND

BIODIVERSITY

SERIOLA

AQUACULTURE

RESPONSIBLE

SHRIMP

SEAFOOD

FUTURE

FOODIE

TRANSPARENCY

STANDARDS

CELEBRATION

FOREVER

SNAIL

ABALONE

SOCIAL

TRACEABILITY

COMMUNITY

SALMON

...Seaweed and algae
help to regulate our
climate? They absorb
CO2 and produce
oxygen. They also
provide important
habitats and food for
marine animals and
protect coastlines
from erosion.

...Seaweed is used for a wide range
of products, such as food (including
ice creams), animal feed, medicines,
fertilizers, cosmetics and
even biofuels?

BASA

Pangasianodon hypophthalmus

GREENLIP ABALONE
MUSSEL

Haliotis laevigata

THIRD-PARTY
CERTIFICATION OF
FISH FARMS

Mytilus edulis

The last few years have been challenging for
South-East Asian shrimp farmers, thanks to a disease known as Early Mortality Syndrome (EMS).
The disease is caused by Vibrio toxins, and can
have a mortality rate of over 70% – it’s not hard
to imagine the disruption this causes to farmers
trying to plan their harvests, not to mention all of
the businesses further down the supply.
YELLOWTAIL KINGFISH
Seriola lalandi

VANNEMAI PRAWN

Litopenaeus vannemai

COBIA

Rachycentron canadum

OYSTER

Crassostrea gigas

More than 300,000 species of fish, crustaceans and shellfish are known worldwide.
They all play a role in the balance of aquatic ecosystems. Humans only eat a few hundred of these species.
Get to know the most popular species, and make sure that they have been fished or farmed in an environmentally
friendly way by paying attention to the Marine Stewardship Council (MSC) and the ASC quality marks.

With domestic shrimp production decreasing rapidly, many processing plants are importing shrimp from overseas to fill the gap.
Not only does this have negative impacts on the income of SouthEast Asian farmers, it could also increase the risk of disease.

Fortunately, we are starting to see a slow improvement, thanks
to shrimp farmers introducing a number of changes to their
practices, such as allowing shrimp ponds to fully dry out before
re-stocking, improved husbandry practices, and increased
screening for EMS.
This is good news, but what other challenges and opportunities
face shrimp farmers in this part of the world?
Prove good practice
The increasing awareness of environmental issues among consumers presents both challenges and opportunities. Consumers
of aquaculture products increasingly want reassurance that
when they purchase farmed shrimp, they are not contributing to the destruction of the environment or giving money to
anyone using unacceptable labour practices. One such issue
of great importance is human trafficking, a major concern in
some parts of the seafood industry. In some areas of Thailand,
migrant workers are extremely vulnerable to exploitation in
the form of debt bondage, forced labour and abuse without
accountability. How can producers and processors prove they
share these with consumers and are meeting the levels of good
and ethical practice expected by shoppers and retailers? One
way is to verify their products through eco-labelling schemes
such as Aquaculture Stewardship Council (ASC).

Social compliance, animal welfare, environmental impact,
food safety, legal compliance and traceability are just some
of the requirements that independent verifiers will expect
shrimp farms to meet in order to be certified.
Highest social and environmental standards
French retail giant Carrefour has committed to sourcing 100%
of the farmed shrimp in its fishmonger counters and chilled
seafood aisles from ASC certified farms. Undoubtedly seafood
consumers agree that when they purchase ASC certified seafood, they can feel confident they have come from farms that
operate to the highest social and environmental standards.
Indeed, consumers globally are seeking to address social
and environmental issues through their purchasing choices.
According to a 2015 study from Cone Communications and
Ebiquity Global, 84% of consumers say they seek out responsible products whenever possible and 90% stated that they
would boycott a company if it was found guilty of irresponsible or deceptive business practices.
It is mandatory for farmers to ensure that their aquatic animals are in good health. One of the ways farms do this is by
sourcing their shrimp feed from certified feed mills, which
produce their feed by using sustainable fishmeal and fish oil.
Some of these feeds may be costly – but this is an investment
worth making if their product is to maintain provenance and
reputation in the market.
Third-party certification scheme
But how do you know these certifications actually verify
anything, and how are they awarded? ASC is a third-party
certification scheme. This means that while they manage
the standards, they do not audit them this is done by highly
qualified and crucially, independent, auditors such as Lloyd’s
Register. With over 20 years of aquaculture standards auditing experience, Lloyd’s Register has been a sector specialist
for over 30 years and our team has conducted over 10,000
aquaculture audits and inspections. This gives buyers, retailers,
consumers, and farmers the confidence that certification is a
credible measure of a farm’s practices.
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RESPONSIBLE SEAFOOD MUST BE PART
OF CLIMATE CHANGE SOLUTION

A recent report from the UN’s Intergovernmental Panel on Climate Change (IPCC) made for stark reading for anyone concerned
about climate change. And we would argue that it should be cause for attention even for those that do not.
If you haven’t seen it yet, the report focuses on land use and
climate change and warns that increasing meat consumption,
especially red meat, is fuelling global warming. The report also
warned about the impact of food waste, inefficient land use,
desertification and soil damage. Humans risk entering a vicious
cycle where these factors speed up global warming, which in
turn further damages the lands’ ability to absorb greenhouse
gasses.
It’s sobering reading, particularly coming as it does after a
period of extreme heatwaves in the Northern Hemisphere –
warmth records are broken, as if further evidence were needed
that these warnings must be acted on.
Lower carbon food print
The report authors didn’t recommend that everyone suddenly
becomes vegetarian or vegan, but they do recommend people
in the West particularly should be cutting down on the meat
they eat, especially red meat. Beef and lamb account for half of
all the greenhouse emissions produced by animal products.
But it’s important to remember that this isn’t simply a straight
choice between eating meat or eating a plant-based diet. If we
want to meet the protein demands of a growing population,
seafood must be part of the solution.
Fish is one of the most efficient converters of feed into high
quality food, with a lower carbon footprint compared to other
animal production systems. It is already vital to the health of
billions around the world, and for those of us looking to reduce
the environmental impacts of our diets it can provide an affordable alternative to red meat that is healthier as well as better
for the planet.

FISH FARMING CAN RELIEVE THE PRESSURES ON
WILD FISH STOCKS, AND IN DOING SO HELP PROVIDE
AFFORDABLE, HEALTHY PROTEIN TO THE WORLD
But – and there’s always a but – we all know about the risks of
overfishing, and no one wants to increase the pressure on our
depleted oceans. That’s where responsible aquaculture comes
in. Fish farming can relieve the pressures on wild fish stocks,
and in doing so help provide affordable, healthy protein to the
world without exacerbating the issues highlighted by the UN’s
report.

Aquaculture is the more sustainable option
When considering the carbon footprint of popularly consumed
proteins, aquaculture is far more sustainable than other methods of food production. Farmed salmon produces a fraction of
the carbon generated by the beef industry and the pressure on
the environment represented by feed to grow stock is the lowest

seafood but want to help maintain our oceans, lakes, and rivers,
and support fair workplaces wherever the seafood is raised, you
should look for the ASC logo. Aside from providing an alternative protein source to red meat, you might not think aquaculture would have much else to do with a report that focuses on
land use, rather than water use – but you’d be wrong. Many fish

0.6

0.88

1.3

5.92

FARMED SALMON

CHICKEN

PORK

BEEF

A carbon footprint measures the total greenhouse gas emissions caused directly and indirectly by the production of a product. Carbon footprint is
measured in grams of carbon dioxide equivalent (g CO2eq) per typical serving (40 g) of edible protein of the product. Data are median values.

Responsible
One word in this article is more important than any other –
responsible. If aquaculture is not done responsibly, as with all
food production it can have a number of negative impacts. The
world’s food and climate change crises won’t be solved with yet
more irresponsible and badly planned food production systems.
ASC’s standards specifically address these potential impacts,
requiring farms to meet requirements ranging from the strictly
limited use of antibiotics, to the protection of local biodiversity and the monitoring of impacts to the sea floor, with many
more in between (our Salmon Standard alone contains over 150
requirements). And our standards also include requirements
to protect the local communities and fair wages and proper
training, amongst other benefits, for the workers that help produce the fish. This means, if you’re looking to replace steak with

farms use feed that includes crop-derived ingredients, including
soy, wheat, and rice. At ASC we recognise that for aquaculture
to be truly responsible it must recognise the impacts of these
land-based resources as well as marine ingredients.
Feed standard
That’s why our upcoming Feed Standard will include requirements on the sourcing of both land and marine ingredients for
feed. Our current standards already include requirements on
feed, but the new Feed Standard will replace these with a more
holistic approach that recognises the diverse and sometimes
highly complex supply chains that can be involved in fish feed.
The new standard is in its final stages of development, with
pilot assessments currently underway, and it’s expected to be
released in the beginning of next year.
The diversity of ingredients that can go into feed used in aquaculture shows how interconnected issues around food security,
climate change and land use, among other things, can be. What
we do at sea can affect the land, and both can affect, and be
affected by, climate change. But the opportunities to solve problems are also interconnected – so, for example, aquaculture can
help to take the pressure off the land and reduce the environmental impact of our diets. But only if it’s done responsibly.

FACT FILE: CLEAN SEAS SEAFOOD

Using ASC certified farmed salmon from Tasmania, this Japanese-inspired recipe
is full of healthy fats, nutrients and made with low-GI sweet potato. It’s the perfect
summer meal for the coming warmer months.

Why eat farmed fish? Globally, wild fish catch (including
Yellowtail Kingfish) is capped by quotas. Aquaculture is the
only sustainable way to meet increasing global demand for fish
and other seafood and reduce the need for wild-caught fish.
Moreover, farmed finfish convert feed into body mass seven
times more efficiently than cattle and sheep, while producing
less than one tenth the CO2 per kilogram. Clean Seas’ Spencer
Gulf Hiramasa Kingfish are also more efficient at converting
feed to body mass than wild caught Yellowtail Kingfish and sell
at a substantial premium.

Where is the fish sourced? Spencer Gulf Hiramasa Kingfish
are spawned naturally from Clean Seas selectively bred brood
stock, commencing life as eggs at the company’s hatchery located at Arno Bay just north of Port Lincoln on the Eyre Peninsula
in South Australia.

When did Clean Seas become ASC certified? Clean Seas
achieved ASC Certification in June 2019.

Farmed Yellowtail Kingfish

MARINADE

1 tbsp sesame oil
¼ cup tamari sauce
½ tbsp Dijon mustard
2 tbsp sesame seeds
1 tbsp honey (optional)

METHOD
1.
2.

4.

Preheat the oven to 200°C or 390°F. Line a baking tray
with baking paper.
Place the sweet potato on the baking tray, leaving room for
the salmon and broccolini, and drizzle with 1 tbsp coconut
oil. Toss to coat. Sprinkle sesame seeds and sea salt. Roast
in oven for 25 minutes.
Meanwhile, make the marinade by placing all of the marinade ingredients in a bowl. Whisk until combined.
Remove the tray from oven and add the broccolini. Drizzle
the remaining coconut oil and another sprinkle of sea salt.
Next, place the two salmon fillets in the middle of the baking tray and drizzle over the marinade. Place in the oven
for 12–15 minutes, or until it’s cooked to your liking. Serve
with brown rice, if desired.

CYNDI O’MEARA
is an Australian nutrionist, multiple
award winner, world-renowned speaker,
author and founder of Changing Habits.

INGREDIENTS (SERVES 2–4)

250g ASC Certified sashimi grade
kingfish fillet
4 cups mixed rocket and spinach
Juice of 2 limes
2 avocados, diced
Handful of fresh coriander
1 Chili
1 tablespoon olive oil
1 tablespoon apple cider vinegar
Rock Salt, to taste
Ground black pepper, to taste

RESPONSIBLE KINGFISH SASHIMI
SALSA SALAD

ASC certified kingfish has a clean and delicate flavour that pairs perfectly with fresh herbs
and lime. This impressive looking dish is perfect for a dinner party starter and can be
easily prepared within minutes.

METHOD
2.

Facts and figures? Clean Seas produce approximately 1 million
fish per annum equating to annual production of 3500 tonnes.

What species is farmed? Clean Seas farms Yellowtail Kingfish
(the scientific name for which is Seriola lalandi) branded as
Spencer Gulf Hiramasa Kingfish.

INGREDIENTS (SERVES 2)

1 sweet potato, chopped into rounds
2 tbsp coconut oil
1 tbsp sesame seeds
sea salt, to taste
1 bunch broccolini
2 ASC certified salmon fillets

1.

Where is the fish distributed? Spencer Gulf Hiramasa Kingfish
can be found on menus in many of the world’s finest restaurants in cities such Melbourne, Sydney, Milan, NYC, London,
Vienna, Barcelona, Hamburg, Lisbon, Oslo, Zurich, Paris, Los
Angeles, Toronto, Venice, Berlin, Geneva, and many more.

When was the company started? Clean Seas was established in
2000 to propagate and grow Southern Bluefin Tuna, however,
the company refocused its efforts on the sustainable production
of Hiramasa Yellowtail Kingfish which thrive in the cold waters
of South Australia’s Spencer Gulf where they are regionally
indigenous. Clean Seas was publicly listed in 2005 and today, it’s
seafood is the global leader in full cycle breeding, production
and sale of Yellowtail Kingfish. Clean Seas is renowned worldwide for its exceptionally high quality fish and innovation in
Yellowtail Kingfish farming, becoming the largest aquaculture
producer of Yellowtail Kingfish outside Japan.

Where is the farm? Clean Seas farms are located in South Australia’s Spencer Gulf Spencer Gulf where the fish are reared in
crystal clear cold ocean waters until they are approximately 24
months old or 4 to 5 kilograms in size before they are humanely
harvested and shipped across the globe.

ONE-PAN JAPANESE SALMON
WITH SWEET POTATO

3.

by far with seafood production. And even taking into account
the use of land for feed production, aquaculture can make a big
contribution to land preservation. One recent study calculated that if aquaculture provided the world’s additional protein
requirements in 2050 instead of agriculture, a global total of
between 727 and 747 million land hectares could be saved –
that’s an area of land twice the size of India.
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Why ASC certification? Collectively, the requirements in the
ASC standard seek to minimize or eliminate the key negative
environmental and social impacts of aquaculture, while permitting the industry to remain economically viable.

3.

Mix rocket and spinach, lime juice, avocados, coriander,
chili, olive oil, vinegar, salt and pepper in a large bowl well.
Please into separate bowls.
Slice the kingfish into 0.5cm wide pieces and place on top
of each salad
Season with seaweed salt, pepper and chopped chillies to
taste.

JESSICA SEPEL
is an Australian clinical nutritionist, bestselling health author and founder of
JSHealth.

HEAD TO ASC-AQUA.ORG
FOR MORE DELICIOUS
RECIPES LIKE THIS
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INNOVATION IN THE TROPICAL
WATERS OF QUEENSLAND

The Mitris family started Pacific Reef Fisheries in 1998. Today it is a highly successful prawn
farming business which operates in the tropical waters of north Queensland and fully embraces
nature – even planting a mangrove forest to help filter its water.

The company take the responsibility of farming in this privileged location extremely seriously and obtained ASC certification in May 2018.
The certification cemented the vision of a farm which operated with
environmental sustainability and social responsibility at its core.Systems and Sustainability manager Wayne Di Bartolo said the company
had developed innovative water treatment technologies, incorporating
a mangrove forest, to ensure they operate sustainably.
Breakthrough technology
“Pacific Reef Fisheries has a four-stage treatment process that enables
it to sustainably treat its wastewater,” he said. “Water leaves the production ponds, passes through a 23 hectare settlement system and
finally through a 24 hectare constructed mangrove wetland before
entering the environment. “Parent company Pacific Bio, together with
James Cook University, developed the world’s first water treatment
technology using sand filtration and macroalgae to strip wastewater of
nutrients and solids before it enters the external ecosystem. “We also
use this breakthrough technology to create nutrient rich products for
plants and animals.”
The company implemented a number of changes in order to achieve
ASC certification which included adding another water quality

COLOUR THE OCEAN!

Is less fish the solution?
Does that mean the solution is to not eat fish
at all? We don’t believe so – the world still
needs protein, and seafood is the most efficient
animal protein in terms of energy and water
use, and carbon footprint. Currently around
17% of the world’s global protein consumption comes from seafood, and in some coastal
regions the figure is as high as 70%. And
seafood doesn’t just provide us with efficient
and healthy protein: it also provides livelihoods – more than one in ten people around
the world rely on the seafood sector for work –
that’s around 60 million people. It is especially
important to many developing economies in
Asia. If we stopped eating fish, these economies and livelihoods would be impacted, and
the world’s growing populations would need
to turn to other protein sources with greater
economic and environmental costs.

In order to engage and educate the local community, the company
perform presentations to local school children about how the farm
works and how it helps to protect the Great Barrier Reef. They are
also present at local shows and through their support of community
organisations such as the surf life saving club.

Working together for responsible seafood
If avoiding fish is not the solution, what is?
This important thing is to produce that seafood responsibly. We can all do our bit to help
make this a reality. As a consumer, you play
a key role in this. After all, you choose which
seafood products to buy, and can reward those
producers who are acting responsibly.
Of course, it’s not all down to consumers
– modern food supply chains are long and
complex, and you can’t be expected to research
the source of every product you buy on your
own. The path to more responsibly produced
seafood requires collaboration involving fish
farmers, , fishmongers, distributors, scientists,
NGOs, and governments.
At ASC we consult with all these groups, and
work to help consumers make those responsible choices. Our stringent standards only allow
responsible farms to achieve ASC certification,
and certified products are traced all along the
supply chain from farm to fork. That means
if you see the ASC logo on a product, you can
rest assured that it has been produced in a
responsible way that minimizes environmental
and social impacts. We want to arm you with
the information you need to reward responsible farmers.
We are convinced that we can work together on solutions to protect our oceans, lakes
and rivers. If that pays off, we can fully enjoy
everything they offer us. Food Protection, energy, and so much more – even if it is “just” an
inspiring backdrop to your day at the beach.

“The other way we engage is by providing stable jobs, 50 full time
staff and 50 casual,” Mr Di Bartolo said. “The staff are all local.
It’s not a huge number but for a community of this size, it is pretty
substantial.”

Make your contribution
And go for responsible fish! Show what
you choose on Instagram, using hashtag
#responsibleaquaculture

Pacific Reef’s prawn farm in Queensland

The farm produces more than 1,000 tonnes of seafood each year from
a 98 hectare facility in Ayr, immediately adjacent to the Great Barrier
Reef Marine Park where water is drawn to grow Black Tiger Prawns.

BEHIND THE FISH ON
THE FRONTPAGE

 onitoring station and changing the way in which they screen
m
for diseases.
“Originally we only did screening on our brood stock but ASC
requires screening on the post larvae,” Mr Di Bartolo said. “When
they come from the hatchery at 20 days old, we screen them and
know that they are disease free when entering the farm.”
Locally embedded
As well as sustainability on site, the farm has also ensured the feed
used does not contain any wild caught fishmeal. The feed is sourced
from Ridley, a Queensland based feed manufacturer that offers
sustainable feed options. Research in feed development is constantly
undertaken to find protein replacements that do not impact wild fish
stocks and the marine environment.

