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"Marketing and the benefits of Certifications as a marketing tool

"In this fast moving World of today, consumer’s
expectations rise ever higher. Whether that be for
innovation, instant gratification or the best that
money can buy, the security of ‘trust’ both in the
product and in the Brand cannot be over
emphasised.

People want their view of a brand’s worthiness to be
trusted unconditionally and interrogated and
supported by a Third ‘Independent’' Party, as this
demonstrates the company’s complete faith in their
systems, their personnel, their product and their
Brand and this in the end...helps sell more
product.”




Don’t be afraid of your MARKET!




Our Mission

To promote responsible
aquaculture practices through

...and Our Vision..To feed the world through
responsible aquaculture
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BAP standards for the whole supply chain

' Farms
"~ « Finfish & Crustacean

Aquaculture Facility AT . Mussels / Mollusks
Certification = « Salmon

Finfish and Crustacean Farms &= =" Hatcheries & Nurseries
Best Aquaculture Pracsions
Certfication St Guidedines gw Finfish
e Crustaceans
- e Mollusks

Feedmills

Processing Plants




What do the BAP Standards Cover?

Best Aquaculture Practices is the world’s most comprehensive third-party certification program, addressing all of the
components necessary to conduct aquaculture operations in a responsible and sustainable manner.

Traceability: Supply chain traceability from the source to the marketplace is mandated by the BAP program

Environmental Animal Health Social
Food Safety -
Responsibility

Responsibility & Welfare

Compliance with standards Best practices in animal husbandry, Assurance that no banned antibiotics Adherence to local laws for
that address such issues as habitat addressing such issues as or other chemicals are used and that worker safety, child labor and
conservation, water quality disease control. all approved chemical treatments are community rights.

and effluent carried out in a responsible fashion.




Food Safety

Comprehensive
Processing plant, farm, hatchery & feed mill

GFSI

The BAP seafood processing plant standards are
benchmarked against the latest Global Food Safety
Initiative food safety requirements.

Proactive on Antibiotics

BAP takes a proactive stance against the abuse of
antibiotics in aquaculture. Restrictions on antibiotic
use are addressed in great detail in the BAP finfish
and crustacean farm standards and BAP seafood
processing plant standards. The BAP program
integrity team also monitors federal detention lists
regularly, the only third-party aquaculture program to
do so.




3G’ Integrity from
Independent
Benchmarkers

« Environmental Integrity: Global

Sustainable Seafood Initiative e |
e, A
(GSSI) Arera =

* Food Safety: Global Food Safety
Initiative (GFSI)

« Social Accountability: Global
Social Compliance Programme
(GSCP)

Global Food
Initiative

R



X Processor
% Farm

% Hatchery 12345
% Feed

www.responsibleseafood.org - _
— BAP-certified processing plant

Cert.
No

BAP Star System

Four Stars

BAP-certified processing plant with associated farms,
hatcheries and feed mills

Three Stars

BAP-certified processing plant with associated farms
and hatchery or feed mill

Two Stars
BAP-certified processing plant with associated farms

The Responsible
Seafood Choice

One Star




The BAP Difference

Our standards are scientific,
rigorous, and always evolving to
meet changes in aquaculture.

We are a third-party certification: this
ensures your audit is fair, legal and
traceable.

Over 140 retail and foodservice
companies are publicly committed
to sourcing seafood from BAP-
certified facilities

We are the only certification that
encompasses the entire production
chain: farms, processing plants,
hatcheries and feed mills.

We cover dozens of species, To be BAP certified is to prove your

representing 98.8% of the world’s @ commitment to the environment,
farmed finfish, crustacean and social integrity, and the health of
mollusk production. animal and consumer.




- Why BAP?

Supply Chain Transparency Reporting
This is not chain of custody that certifies a system of
recording, this is mass balance reporting to ensure
appropriate certified production capacities are in place

Unannounced Food Safety Sampling/Testing
The only aquaculture scheme to have robust 31 party anti-
biotic testing

And BAP does not allow ‘variances’, another word for non-
conformances!

Q Benchmarked for credibility

No Logo Licensing Fee
We do not charge for use of the BAP logo

IBAP Improver Program
At no extra cost for facilities who graduate

BAP standards cover virtually 100% of the
finfish, crustacean and mollusk species
produced globally.

BAP is the world’s only aquaculture certification program that
covers the entire production chain (hatcheries, feed mills,
farms and processing plants)

Q Coverage Across the Entire Production Chain



FEATURE COMPARISON

BAP: An Industry Leader

Principal Features

COMPREHENSIVE

Farm = | I

Hatchery o

Feed Mill =}

Processing Plant o |
The most

. Environmental o | O

comprehensive, N a - P~
proven & trusted oy - . -

e : Animal Welfare o m|
ceniicaton O
p ro g ram in c.lob.uimue Seafood Initiative (GSSI) ||
the WOrld. Global Food Safety Initiative (GFSI) o O O

Global Social Compliance Programme (GSCP) i

Only 100% Compliance Gains Certification/No Varlances . Grades of Passes
Supply Chain Transparency Technology o

Robust Internal Program Integrity |

Chain of Custody Verification ) O O O
Mass Balancing Verification a | 0 m|
Third Party Food Safety, Residue and Effluent Testing o

Exclusively Seafood o |



MARKETING SUPPORT




We need to ‘run like the wind’ if we are to close the gap on the seafood
requirement needed to feed the world!

We are in
a perfect
Market

Space!




" IntraFish Media @IntraFish - 23h
@ Norwegian firm building €72 million land-based salmon farm in China

Norwegian firm building €72 million land-based salmon f
The company has ambitious plans for attacking the Chinese market.

Intrafish.com




Two secrets to marketing Aquaculture
Products successfully!

MARKETING SUPPORT
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Wt’s all in the name!

Professor Michael Baker Strathclyde University...




Restaurant La Crevette

MENU

Albrecht Konigsee ’s
famous fresh farmed King

S

/

Which menu
would you
choose....?

Restaurant Le Crevette

MENU

Farmed King Prawns
LYook 4

Sorry! no

certification
available

15 Euros




Restaurant La Crevette Restaurant Le Crevette

MENU
MENU

Albrecht Konigsee ’s
famous fresh farmed ng
Prawns from L :

Farmed King

15 Euros

15 Euros

Sorry! no
certification
available
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https://www.documents.clientearth.org/wp-content/uploads/library/2015-09-16-sustainable-seafood-coalition-codes-of-conduct-ssc-en.pdf
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https://www.documents.clientearth.org/wp-content/uploads/library/2015-09-16-sustainable-seafood-coalition-codes-of-conduct-ssc-en.pdf

https://www.documents.clientearth.org/wp-content/uploads/library/2015-09-16-sustainable-seafood-coalition-codes-of-conduct-ssc-en.pdf


https://www.documents.clientearth.org/wp-content/uploads/library/2015-09-16-sustainable-seafood-coalition-codes-of-conduct-ssc-en.pdf

M &S M Morrisons

UMITED

EST. 1884

Sainsburys
C SeafreshGroup

CLUC WL Jor L0ss

! WM Waitrose

https://www.documents.clientearth.org/wp-content/uploads/library/2015-09-16-sustainable-seafood-coalition-codes-of-conduct-ssc-en.pdf

WHITBY

Seafoods

-
-7
# COMPASS

&'

Lovering Foods

|

Direct Seafoods

O HARBOUR
CLLIBRATING TISME

LYONS SEAFOODS

D =

\."‘ = cl’&
< o

Yearo0®

BIG

PRAWN

T—

=sF


https://www.documents.clientearth.org/wp-content/uploads/library/2015-09-16-sustainable-seafood-coalition-codes-of-conduct-ssc-en.pdf

LOCHMUIR ! It’s all in the name!

The name was chosen by a panel of
consumers as it represented and
reinforced the concept that the
salmon was from Scotland!

Andrew Mallinson, M&S fish expert, said:
"It's a name chosen by a panel of
consumers because it had the most
Scottish resonance. It emphasises that
the fish is Scottish.

Read more at: https://www.scotsman.com/news/uk/m-amp-
s-lochmuir-salmon-only-lochmuir-doesn-t-exist-1-1131606



https://www.scotsman.com/news/uk/m-amp-s-lochmuir-salmon-only-lochmuir-doesn-t-exist-1-1131606

...It’s all in the name!
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Taste

Everything we do revolves around our salmon and
™ this is reflected in the extraordinary taste of our fish.
Trusted by top chefs, we are renowned throughout
the culinary world for our extraordinary salmon.

https://lochduart.com



https://lochduart.com
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Point of sale marketing support
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@ Best Aquaculture Practices Certification

Make the responsible seafood choice.
Choose farmed seafood from a BAP-certified aquaculture facility.

Look for the BAP label Ask for seafood from
on frozen and prepared BAP-certified facilities
seafood products. for fresh seafood products

About one in every two fish consumed worldwide is farm-raised. As demand for sealood
Increases, aquaculture will play an even greater role in global seafood consumption

BAP certification assures that the seafood you're eating was farmed and processed in a
responsible manner

Best Aquaculture Practices (BAP) is a third-party certification
program that addresses all components necessary to farm
seafood in a responsible manner, including

Erwironmental Responsibility

Social Responsibiety

Animal Mealth and Welfare




Point of sale marketing support
I |

‘ We Support

Responsible
Aquaculture

We Support ! We Support

Responsible A% =  Responsible
\-> .

Aquaculture ¥y Aquaculture



Best Aquaculture Practices
Information Packet




BAP MARKETING
MATERIALS AVAILABLE
IN CHINESE!

%, Proudly BAP
Certified
y EiIEREB= T

We Support Responsible
High quality

photographic pdf’s are Aq u a C u lt u re

available




_Fact sheets available from the BAP Webpage
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GAA Fact Sheet

2 2 Food S Inf:
Marketing toolkit: " °"Q > _?fp'fo ographic
Download and print

consumer-friendly
materials - e O
> 4 e _ . L]
i = - 009

Pillars of Sustainability
Download POF O

BAP Info for Buyers BAP Info for Consumers
Download POF ° Downicad PDF o

Designed to help you communicate
the benefits of responsible aquaculture

B e and the BAP program to your customers
). Global
https://www.bapcertification.org/Marketplace/MarketingToolkit \( migulture



https://www.bapcertification.org/Marketplace/MarketingToolkit

GAA’s new online community

where members, industry,

consumers, and academia,

HIGHLIGHT

Innovative Aquaculture Education

foster relationships through:

» discussion boards,

« ask-an-expert features,

 private portals,

[ ]
cou rseS! QUICK LINKS UPCOMING EVENTS LATEST DISCUSSIONS
- global event registration, | B oo
e consumer forums
JOB POSTINGS r e
® and more... Fish Management &
‘ Aquaculture Sciences Wisconsin Aauaculture sh Management &
http://mygaa.aquaculturealliance.org/home e Conference ‘

Jdilk Fish Health Specialist w/



http://mygaa.aquaculturealliance.org/home
http://mygaa.aquaculturealliance.org/home

ADVOCATE online Magazine

TE=e O f Win

Feeding the World Through Responsible Aquaculture

Global

/o) Global :
Aquaculture (17, Aquaculture G O W L
Alliance N s F v ' 7017 DUBLUN, RELAND

Encouraging best practices in animal husbandry through

Animal Health & Welfare




Global Aquaculture Alliance — Products

http://mygaa.aquaculturealliance.org/home

Global My Global

Aquaculture GAA 1)) Aquaculture
Alliance AL
Membership GAA Academy

G@AL Global

EC AD R ( ﬁlms Aquaculture
| GAAFims

SEPTEMBER 24-27, 2018

Annual GOAL Conference



http://mygaa.aquaculturealliance.org/home

Best Aquaculture Practices Market Endorsers
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Thank Yqu

2 International Drive, Suite 105
Portsmouth, NH 03801

mike.berthet@aquaculturealliance. ~

+44 7776 256942

f

@bestaquaculturepractice @BAP_aquaculture @aquaculturealliance Linkedin.com/
S company/
aquaculturealliance

O
Q.



