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Alaska Sustainability

1959 - The Alaska State Constitution mandates
management of the fishery resources on the
stained yield principle / the only state in the
try with such explicit conservation language

Article 8, Section 4

‘Sustained Yield - Fish, forests, wildlife, grasslands and all other replenishable resources belonging to the State
shall be utilized, developed, and maintained on the sustained yield principle, subject to preferences among

o) 5 V4
benelicial uses.
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FISHING IN ALASKA
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SUSTAINABILITY OUTREACH &
COLLABORATION




sSeaWeb Plenary Session

Verlasso Thinkshift @thinl
@VerlassoSalmon ‘ e ‘ '< Being inspired by Susan Marks' stones about @Alaska_Seafood campaigns to
' : . get peopile to eat fishl #5\WSS17 #swapmeat
Don't be afraid to go up against the other
proteins, we have incredible stories, we just
need to tell them! - Susan Marks #SWSS17 il SeMosdsous
ot W& do have a huge opporiunity 1o connect and communicate with people --
fefodSorr  Susan Marks

Mark Scheer @ScheerFSHandBTS - 3h
: Susan Marks of ASMI discussing ASMI's great work for Alaska Seafood!

@SeawebSummit @WilliamsKastner @alaskaseafood




orking Across Sectors

Foodservice

Sustainable Alaska Seafood
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THE VOICE OF FOOD RETAIL
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& Feeding Families I® Enriching Lives
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Get it right from us.

HighLiner Sustainability Summit, October 2017



Highlighting Sustainability in NYC
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CATEGORIES
Mariha Photo Albums
American Made
Art
Bedford
Behind the Scenes
Collecting
East Hampton
Employees
Enterfaining
Events
Family
Food & Recipes
Friends
Gardens
seeds
Giving
Holidays
Miscellaneous
My Farm
My Home
My Pets
Skylands

Speaking Engagemenis

stainability Featured in Blog

« Previous Post Next Post »

OCTOBER 31, 2017

A Crab and Seafood Tasting at the James
Beard House

| have always loved seafood - wild caught, natural and susiainable seafood is delicious
and a great source of protein and nutrients

Not long ago, | attended an Alaska Crab and Seafood Tasting at New York City's James
Beard House The tasting was hosted by Alaska Seafood Marketing Institute and the
Alaska Bering Sea Crabbers. During the event, we learned about Alaska's dedication
to sustainable seafood, what life on an Alaska Bering Sea Crab boat is like, and what it
takes to harvest some of the best crab in the world. We also had the opportunity to taste
the different species of Alaska crab —king, snow and Dungeness - fo get a better
understanding of the various flavor profiles. And, we sampled an array of wild Alaska
crab and seafood appetizers, followed by Alaska King Crab Bisgue and an Alaskan Crab
Boil

Here are some of our photos - enjoy.

Here | am with the euaﬁl‘s visiting chefs from Alaska — Chef Lionel Uddipa from Salt in
Juneau, Chef Aaron Apling-Gilman and Chef Jason Porter, both from Alyeska Resort in
Girdwood. Chef Uppida is the newly crowned King of American Seafoed

artha

up close & personal
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This is Susan Marks, sustainability director with the Alaska Seafood Marketing Institute.
She explained that Alaska is the only state with sustainability written into the
constitution. In Alaska, they only harvest the amount of seafood that the environment will
allow in order to continue fo produce seafood for generations to come.

A Baby Shower for Maureen
Nov 20, 2017
Read the Original

Holiday Gift Ideas from My
Collections at QVC

Nov 18, 2017

Read the Original

Ironing and Polishing Silver
for the Holidays on Facebook

Nov 17, 2017
Read the Original

A Visit to Hardscrabble Farms
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FM: REMAINS AN ADVOCATE FOR
CHOIC




RFEM Program

FISHERIES
STANDARD

SIX KEY PRINCIPLES FOR
EVALUATING FISHERIES:

. The Fisheries Management
System

. Science and Stock Assessment
Activities

. The Precautionary Approach

. Management Measure

. Implementation, Monitoring
and Control

. Serious Impacts of the Fishery
on the Ecosystem

VESSEL GROUPS

DISTRIBUTORS/ -E
WHOLESALERS
3 1@
m RETAIL/ FODDSERVICE

A OPERATIONS
SECONDARY PROCESSORS/

~
2

PRIMARY PROCESSOR/
PACKERS CANNERS/

MANUFACTURERS

Alaska RFM Certification q

CHAIN OF CUSTDDY Required for Every Organization That Takes Ownership of Certified Seafood
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Global Recognition for RFM

global, multi-stakeholder initiative to
e seafood purchasing decisions while
sustainability

chieve GSSI recognition in July 2016!

ognized programs!

CERTIFIED
SUSTAINABLE
SEAFOOD

MSC

www.msc.org

View this email in your browser

GSSI Press Release

4N § e
Confidence in certified seafood

GSSI RECOGNIZES THE ALASKA RESPONSIBLE FISHERIES MANAGEMENT
CERTIFICATION PROGRAM

12 July 2016, Rome, ltaly

Today the GSSI Steering Board announced its recognition of the Alaska Responsible Fisheries
Management (RFM) Certification Program for the scope of Fisheries Certification at the 32nd
session of the FAO Committee on Fisheries in Rome, Italy.

GSSI's recognition shows that the Alaska RFM Program, with Fisheries Management Standard Version
1.3, effective 1 January 2016, is in alignment with all 143 applicable Essential Components of the GSSI
Global Benchmark Tool (version 1.0, 8 October 2015). The Tool is grounded in the FAC Guidelines for the
Ecolabelling of Fish and Fishery Products from Marine Capture Fisheries and consists of performance
areas related to scheme governance, cperational management (including chain of custody) and applied
wild-capture fisheries audit standards.

Alaska RFM is the first certification scheme fo be benchmarked against GSSI's Global Benchmark Tool
and to achieve recogniion demonstrating alignment This recognition follows a r
D over the last seven months, which included a 30-day public consultation, before approval by the
(GSSI Steering Board.

mark

“The Alaska RFM Certification Program successfully compieted the process as the first GSSl-recognized
scheme, foliowing the launch of GSSI's Global Benchmark Tool iast year October,” stated GSSI Steering
Board co-chair Bi Mento (VP Quality Assurance, Sustainability and Government Affairs, High Liner
Foods). Co-chair Tania Taranovski (Director Sustainable Seafood Programs, New England Aguarium),
added “Today marks an important milestone in enabling informed cheice for the procurement of certified
seafood.”

Global
Aquaculture
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Next Phase

Companies Sign on to GSSI Partner Commitment




Sl NeXt Phase 50 partner companies globally
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GSSI IMPACTS
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odified Procurement Policie

Walmart backs GSSI as part
of seafood policy

The retail giant will accept certification schemes that have
completed GSSI's Benchmark Process.
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mples of Modified Policie

GOAL:

100% SUSTAINABLE SEAFOOD+
Kroger has extended and expanded our commitment to wild caught sustainable seafood procurement and our
work with WWF. Our new commitment now includes all wild-caught species and states that, by 2020, Kroger will

source:

* 100% of its wild-caught seafood from fisheries that are Marine Stewardship Council (MSC) certified,

in MSC full assessment, in comprehensive Fishery Improvement Projects (FIPs), or certified by other

GSSl-recognized programs; and

« Kroger will preferentially source MSC certified wild-caught seafood and, by 2020, Kroger will source

at least 90% of its volume from fisheries that are MSC certified.

3.1 A more sustainable fish assortment

MADE TO TRADE.
METRO Cash & Carry seeks to expand the sustainability of its assortment of wild fish
and aquaculture products in accordance with the aforementioned international
certification standards and any other certification standards that have been recognised
by the GSSI.







Version 2.0 Fisheries Standar

Metrics (stock Improved
status, efficiency &

bycatch, increased
habitat) accessibility

Screening
and
inclusion of
current FAO
Guidelines

Stakeholder
Input

Cumulative )
Effects of Housekeeping

Fisheries changes
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Quality Management S

JUALITY MANAGEMENT

REM GOVERNANCE & QUALITY MANAGEMENT SYSTEM

RFM QUALITY MANAGEMENT SYSTEM MANUAL
Click here to download the Alaska Responsible Fisheries Management (RFM) Quality Management System Manual (PDF)2

ALASKA RFM QMS PROCEDURES

« Procedure 1: CB Approval for the Alaska RFM Fisheries Standard®

« Procedure 2: Application to Certification Procedures for the Alaska RFM Fisheries Standard®
« Procedure 3: CB Approval for Chain of Custody @

« Procedure 4: Application to Certification Procedures for Chain of Custody[®

« Procedure 5: RFM Program of Work for the Alaska RFM Fisheries Standard 2

« Procedure 6: Alaska RFM Seal Management 2

e Procedure 7: Internal Program Review &

« Procedure 8: Document Control and ManagementE

« Procedure 9: Appeals and Complaints®

+ Procedure 10: Appointment and Control of RFM Assessorsd

RMF ADVISORY COMMITTEES

Click here to learn more about the RFM Advisory Committees

ALASKA SEAFOOD MARKETING INSTITUTE BOARD OF DIRECTORS
Click here to read about the ASMI Board of Directors
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Certification Bodies
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Food and Agriculture Organization
of the United Nations

JLOBEFISH
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ollaboration & Media

TOKYO0 2020

Q65

Tokyo Sustainable Seafood Symposium
~Achieving SDGs Th‘r‘ough Our Olympic Legacy~

Hannah Lindoff presenting RFM, February 2017
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RFM on Walmart Website!

1,‘

Walmart =<

Holiday Specials

Online Shopping Guide

Health & Wellness

Technelegy
I
Walmart :l = Search
Gamecenter
Holiday Specials
FREE Grocery Pickup i . Trending articles
Alaska RFM Certification Program
Electranies & Office » Top 10 toys under $50

= Departments

[ Pickup Teday &) Shop Grocery Pickup  [2] Waekly Ads ) Gift Card
GODIVA

| Now in the chocolate a
MASTERFILCES

Try Qur Signature Chocolates

Ideas * Recipes & Entertaining
More about sustainable seafood certifications: a
shopping quide
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When you shop for seafood, you want to make smart choices, both for your family and for the

environment, right? But how can you tell which seafoed is verified to meet quality standards that
ensure a healthier ocean, promote a responsible fishing industry and are healthy for your table?
How do you know what is considered sustainable seafood? Here are some terms to know and

Movies, Music & Books ¥ What the label means: Books your baby will love
Home, Furniture & Applisnces 3
Wild Caught from Alaska Winter beauty tips
Home Improvement & Patio »
Clorhing, Thoes & Jewelry » The Alaska RFM Certification Program is a voluntary, third-party Bagt guide by body type
Baby & Toddier » certification program for wild-capture fisheries. The program is Thanksgiving recipes
i administered by the Alaska Seafood Marketing Institute.
Tojs & Vigless Taitihes ’ Thanksgiving meal checklist
Food, Household & Pets » ‘What kind of seafood will have the Alaska RFM label? <
Get your home guest-ready

Pharmacy, Health & Beauty »

This label appears on Alaska RFM certified wild caught from Alaska salmon, whitefish and Holiday-inspired entryway
Sports, Fitness & Outdoors ¥ !

shellfish, ida
Auto & Tires ¥
Photo & Personalited Shop » Learn more from Alaska RFM

Sewing, Crafts & Christmas Decor T " Ceaf
g ¥ To learn more about Alaska RFM Certification, visit: AlaskaSeafood.org/sustainability




E-Blasts

ol GNUP FOR RFM NEWS

Sign up below to receive email updates
for specific fishery certifications and to
stay informed of the latest developments
and news regarding the Alaska RFM
Program.

Automated confirmation of receipt of
submissions will be provided to the e-mail
address. Submissions made by surface
mail will not receive written
acknowledgment.

SIGN UP NOW &

November 17, 2017 -- The Alaska Responsible Fisheries Management (RFM)
Certification drafi reports for re-assessment and initial assessment of the following
Alaska crab fisheries are now available for registered stakeholder comment:

* RBristol Bay Red King crab (Paralithodes camischaticus), St. Matthew Island Blue
King crab (Paralithodes platypus) and Eastern Bering Sea Snow crab
(Chionoecetes opilio)] (re-assessments)

® The Eastern Bering Sea Tanner Crab (Chionoecetes bairdi), Aleutian Islands
Golden King Crab (Lithodes aequispinus) (initial assessments)

The comment period commences on November 17, 2017
and closes on December 16, 2017 at 5:00 PM GMT.

Stakeholders already registered will receive a copy via e-mail from the Certification
Body, Global Trust Certification Ltd.

Stakeholders who have not registered, but would like to receive a copy of the report,
should first register by contacting:

Donna Sweeney Alaska RFM Scheme Administrator
Global Trust Certification Lid.

T:+353 (0) 42 9320912

E: Donna Sweeney@saiglobal.com

Please provide the following details when registering:

1. Name and company, together with contact information;
2. Your association with the fishery.
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going Activities & Key ODbj

Continue updating

« Training Materials,

Collaboration with other A

« Continue outreach /com
with focus on GSSI awaren

Maintain retention of GSSI re

Ongoing dialog with other RFM Bas
programs & FAO

* Iceland RFM, Louisana RFM, Japan M
Program

* United Nations Food & Agriculture
Organization (FAO)



THANK YOU




