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Scientists slam fuel subsidies for fishing fleet

Study from University of British Columbia researchers questions the value of sustainable seafood labelling

GLEN KORSTROM

wo University of Brit-

ish Columbia research-
ers have debunked sacro-
sanct sustainable seafood
eco-labelling programs.

In recent articles pub-
lished in respected academ-
ic journals, fish scientists
Jennifer Jacquet and Dan-
iel Pauly lambaste the pro-
grams as being ineffective,
misguided and inherently
tilted in favour of large com-
mercial fishing operations
and against those that oper-
ate in boats 15 metres of Jess.

They argue that small
fishing operations are gener-
ally more sustainable because
they’re more likely to select-
ively catch fish and don’t use
destructive fishing methods
like seabed trawling.

They also don’t have the
research budgets of their
larger counterparts. Those
budgets enable larger oper-
ators to pay fees to qualify
for sustainable seafood cer-
tification.

The duo’s “Funding pri-
orities: Big Barriers to Small
Scale Fisheries,” appears in
the August edition of Con-
servation Biology.

Rising environment-
al conscicusness in main-
stream society has helped
$pawn numerous sustain-
able seafood eco-labelling
programs during the past
decade.

They include:
mthe Vancouver Aquarium’s
Ocean Wise program;
mthe David Suzuki Founda-
tion-supported SeaChoice
program;and
athe Marine Stewardship
Council’s certification pro-
gram.

These programs have
flourished because some get
funding from larger char-
itable foundations and be-
cause consumers perceive
thern as worthy initiatives.
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operations

But Jacquet and Pauly
say sustainable fishing ad-
vocates should not rely on
wallet cards that identify
which fish are allegedly be-
ing caught sustainably.

The duo said those advo-
cates should instead focus
their criticism on the fuel
subsidies that most fishing
nations give to their fishing
industries.

Activists are lobbying for
state governments, which are
‘World Trade Organization
members, to agree to end
fishing industry fuel subsid-
ies. The WTO willbe aforum
for those negotiations.

Jacquet said those subsid-
ies disproportionately help
larger fishing operations be-
cause they use more fuel.

She pointed to research
from fellow UBC research-
er Rashid Sumaila, which

shows that the Canadian
government provided $138
million in fuel subsidies to
fishermen in z2oo00, the last
year for which Sumnaila has
data, The subsidies come
when fishermen file their
taxes.

“Small-scale fisheries in
the developed world, in the
tropics, ate being hedged
out of the marketplace by
well-intentioned eco-label-
ling and wallet cards, be-
cause they can’t compete in
the global market,” Jacquet
said. “They’re very data-poor,
s0 they can’t be included in
eco-label programs.”

But sustainable fishing
program representatives
dispute Jacquet and Pauly’s
claims. -

“It's misinformation that
the larger fisheries are neces-
sarily less sustainable than

Jennifer Jacquet and Danie! Pauly: the UBC researchers say consumer-oriented sustainable seafood pr

the smaller fisheries,” said
Seattle-based Kerry Cough-
lin, who is the director of
communic¢ations, Americas,
for the global Marine Stew-
ardship Council.
Coughlin confirmed that
fishermen must pay fees to
get MSC sustainability cer-

“There are so many

permutaﬁo@.oi scale.

1¥'s notig versus small”
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senior marine censervation
specialist,
David Suzuki Foundation

tification for their catches.
But she said the money pays
for independent third-party
investigators.

Roughly 1,700 products

ograms are ineffective, misquided and-fé\{our larger fishing

' in 38 countries carry MSC

eco-logos, and the program
is established so that all cer-
tified products canbe traced
each step in the supply chain
to ensure they were caught
sustainably.

Coughlin stressed that

the MSC certifies products,

not fishermen.

Other sustainable sea-
food advocates agree with
Coughlin that the issue is far

too complicated to reduce to

asimple, “small equals good,
big equals bad” maxim.
“You've got hundreds
of different fisheries using
many different kinds of gear
all around the planet. There
are so many permutations
of scale. It’s not big versus
small,” said Bill Wareham,
who is the David Suzuki
Foundation’s senior marine
conservation specialist.

‘Wareham said his foun-
dation does its own research
and doesn’t'charge any fees.
1ts wallet:éards; which are
downloadable at www.
seachoice.conn, Tist seafood
species and regionsand div-
ide theni into three categor-
ies: best choice, some con-
cernsand avoid.

Vancouver Aquarium
Ocean Wise program as-
sistant Kelly Johnson said
her program gets much of
its research from the Mon-
terey Bay Aquarinm’s Sea-
food Watch program.

She said her program
helps consumers identify
sustainable seafood by al-
lowing local restaurateurs
to put the Ocean Wise logo
on menus next to seafood
that the program deems to
be sustainable. m
gkerstrom@biv.com
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