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Summary

The European Union is the largest marketplace for seabass and seabream; yet, the major markets for
these species are located in southern Europe. Italy, Spain, France, and Greece have historically been
the largest traditional markets for seabass and seabream, while the UK and Germany have become
large emerging markets for the species in the EU.

Representing one-third of the total European market for seabass and seabream, Italy is the largest
market for seabass and seabream in the world. Seabream is the leading species in household
consumption of fresh and chilled fish species, while seabass is among the top six species consumed.
Consumption of seabass and seabream has had a positive dynamic, with the highest growth rates in
the market in 2016, even as consumption of most of other species was declining.

With an estimated apparent market size of more than 64 000 tonnes, the Italian market has
demonstrated a 20.5% growth in 2009-2016, despite the overall slowdown of fish and seafood
consumption during that period. In particular, the growth of the apparent market for seabass was 17%,
and the growth of the apparent market for seabream was 23% in the aforementioned period. Imports
make up most of the seabass and seabream supply in the Italian market, and Greece is the major
supplier of seabass and seabream products. Italian imports of Greek seabass have generally been
stable in the past few years, while imports of seabream from Greece have declined as a result of
fluctuating production. At the same time, the Italian market has experienced an increased supply of
seabass and seabream from Turkey.

The Italian market is characterised as an origin-sensitive market. Market segmentation includes the
premium segment, which is represented by seabass and seabream of the utmost quality, large fish
sizes, ultimate freshness, premium attributes of the product, and ecological/bio labels. Most of the
seabass and seabream in this segment are represented by Italian species, and supplemented by Greek,
French, and Spanish production with the indicated product attributes, including a small share of wild
species. A special niche in the premium segment is occupied by Croatian organic production.

The standard high quality segment is represented by seabass and seabream characterised by high
quality, standard sizes, and easy availability in the retail and Ho-Re-Ca sectors. This segment includes
mostly Greek products, supplemented by production from other countries. The mass-market segment
is characterised by standard quality, smaller fish sizes, and extensive penetration in the modern retail
sales channels. Seabass and seabream from Turkey make up most of the volume in this segment.

The Italian market increasingly requires quality assurance schemes, because these factors are integral
to verification of sustainability. The development and monitoring of schemes is carried out by both
producers and buyers, and the value added of the national production is now further enhanced by
large-scale retailers meeting consumer demand for labelling, traceability, and more guarantees on the
production process. The adoption of voluntary codes and certification schemes to ensure and highlight
the quality of domestic aquaculture products is an established practice for Italian producers.
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1. ltaly — Structure of seabass and seabream supply and market

1.1 Market estimation and supply chain

Italy is the largest market for seabass and seabream products in the world. As a major global market
for fish and seafood supply, it offers an extensive selection of fish and seafood in all product categories.
In the category of fresh and chilled fish, seabass and seabream have been among the leading species
in consumer preference and household consumption, with seabream the more popular.

Based on an analysis of production and trade data, the apparent market size for seabass and seabream
was estimated at 64 300 tonnes in 2016, growing 20.5% over 2009, as showed in Figure 1, despite the
slowdown of the overall consumption of fish and seafood during that period. Seabass and seabream
are farmed together as part of the same operation with the relatively integrated market. There is,
however, a slight deviation in market terms. With a share of 48%, the apparent market size for seabass
exceeded 31 000 tonnes in 2016 (Table 1). The growth of the apparent market size for seabass
products in the period 2009-2016 was 17% (Table 2). Following development of rather equal market
shares in 2009-2011, the apparent market for seabream had the greater share in 2012 (55%), with a
gradual balancing of the market shares that reached 52% in 2016. In volume, the apparent market
size for seabream exceeded 33 250 tonnes in 2016, an increase of 23% over 2009 (Table 3).
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Figure 1. Dynamics of the apparent market volume for seabass and seabream products in Italy. Source: based on

FEAP, FAO, and EUMOFA.

The dynamics of the average annual growth of the apparent market for seabass and seabream
products followed different trends for the species between 2010-2016. As illustrated in Figure 2, the
highest annual growth for both seabass and seabream was recorded in 2010 with 15% and 13%,
respectively. Over the next two years, the average annual growth for the apparent market for seabass
followed a declining trend due to lower production and import of seabass, while the average annual
growth for the apparent market for seabream followed a positive trend due to increasing import of
this species in the same period. Since 2013, the average annual growth for the apparent market for
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seabass products started to increase stabilizing at 4% in 2016. For the apparent market for seabream,

the average annual growth dynamics followed a declining trend between 2013-2015 due to lower

production and growing export. However, it increased 7% in 2016 mainly due to higher imports of this

species into the Italian market (Table 2).
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Figure 2. Dynamics of the average annual growth rate of the apparent market for seabass and seabream products

in Italy. Source: based on FEAP, FAO, and EUMOFA

Table 1. Apparent market for seabass in Italy (tonnes)

Seabass 2009 2010 2011 2012 2013 2014 2015 2016
Agquaculture

production 9 800 9 800 8700 7 200 6 800 6 500 6 450 6 800
Fishery production 163 159 154 184 160 167 315 355
Import 18 530 21681 22 418 21129 21230 | 23168 25370 | 26430
Export 2 055 1141 829 709 1532 1719 2248 2530
Apparent market 26438 | 30499 | 30443 | 27804 | 26657 28116 29887 | 31055

Source: based on FEAP, FAO, and EUMOFA.

Table 2. Dynamics of the apparent market growth for seabass and seabream products in Italy (% from the
previous year)

2010 2011 2012 2013 2014 2015 2016

Average annual growth of the apparent

market volume for seabass 15 -1 -9 6 5 6 4
Average annual growth of the apparent
market volume for seabream 13 3 10 -5 -1 -5 7

Source: based on FEAP, FAO, and EUMOFA.
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Table 3. Apparent market for seabream in Italy (tonnes)

Seabream 2009 2010 2011 2012 2013 2014 2015 2016
Aquaculture

production 9 600 9 600 9700 8 700 8 400 8 200 7360 7 600
Fishery production 293 341 439 672 641 523 931 853
Import 19317 | 22533 | 22683 | 25852 | 25843 | 26297 26193 | 30981
Export 2 305 2094 1620 898 2013 2 345 3282 6178
Apparent market 26905 | 30380 | 31201 | 34326 | 32871 | 32675 31202 | 33256

Source: based on FEAP, FAO, and EUMOFA.

Imports constitute the main part of the seabass and seabream supply on the Italian market with 85%
and 93%, respectively in 2016. Although the national production of those species followed a declining
trend after 2011, imports of seabass and seabream increased considerably, also reflecting an increase
in export of both species in the same period (Table 1 & 3).

1.2 Local supply from aquaculture

The development of farming techniques since the mid-1970s has given rise to modern intensive
marine finfish aquaculture in Italy, mainly of European seabass and gilthead seabream. The first
intensive production of those species was performed in land-based farms, on technologies drawn and
adapted from trout culture. The availability of hatchery-produced fry and juveniles from artificial
propagation, and the production of correctly formulated feed, contributed to better growth in the
species, leading to a quick expansion of land-based marine aquaculture in Italy®.

In 2016, Italian production of farmed seabass and seabream amounted to 14 400 tonnes, where 47%
of the production was represented by seabass and 53% by seabream (Table 4, Figure 3). Italian marine
finfish culture was confronted with competition from the fast-growing, cage-farming industry in other
Mediterranean countries, in particular Greece and Turkey. This was also attributed to the delay in
moving intensive culture from land-based farms to sea cages, mainly to meet environmental and
bureaucratic constraints and due to the morphology of Italian coastal shores, which are largely
unprotected?. Moreover, strong international competition with the Italian seafood market pushed
market prices for aquaculture products down to their lowest levels, with a decline in profits for local
producers.

! FAO Fisheries and Aquaculture — National Aquaculture Sector Overview — Italy.
2 http://www.fao.org/fishery/countrysector/naso_italy/en.
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Table 4. Production of farmed seabass and seabream in Italy (in tonnes)

2009 2010 2011 2012 2013 2014 2015 2016
European 9800 | 9800| 8700| 7200 6800| 6500 6 450
seabass 6 800
Gilthead 9600 | 9600| 9700| 8700| 8400| 8200 7 360
seabream 7 600
Total 19400 | 19400 [ 18400 | 15900 | 15200 | 14700 | 13810 . .-
Source: FEAP.
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Figure 3. Production of farmed seabass and seabream in Italy. Source: FEAP.

Currently, Italian seabass and seabream occupy a special niche of premium products in the domestic
and international markets, with such key product characteristics as unique freshness, high quality, and
large fish size. Thanks to the intensive competition from Greek and Turkish exporters, the production
of Italian farming companies focused on quality, i.e. organic production, which increased from 402
tonnes of organic seabream in 2013 to 968 tonnes in 2014, and 1 526 tonnes in 20153, It should be
noted that the number of companies in 2016 was the same as in 2015, only the total volume of
production increased, as specified in Table 4 and illustrated in Figure 3.

Tuscany, Lazio, and Sicily are the major regions for seabass and seabream production in the country.
With 1 535 tonnes, Tuscany is the main region for seabass production, responsible for 21% of Italian
seabass output (Figure 4). Sicily (1 260 tonnes) and Lazio (1 100 tonnes) are the next largest regions,
with 20% and 17% of the total seabass production, respectively. Significant volumes of seabass are
farmed in Veneto (875 tonnes or 14% of the country’s production), Puglia (600 tonnes or 9%), and
Sardinia (500 tonnes or 8%). Moreover, seabass is also farmed in Liguria (200 tonnes), Emilia-Romagna
(220 tonnes), Friuli-Venezia Giulia (150 tonnes), and Calabria (10 tonnes).

3 CREA-BioBreed-H20 project.
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Figure 4. Production volume of seabass by Italian regions. source: ISMEA, API.
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Figure 5. Production volume of seabream by Italian regions. Source: ISMEA, API.

Lazio is the major region for seabream production (1 700 tonnes) responsible for a 23% of the total
seabream production in Italy (Figure 5). Sicily is the next largest region (1 550 tonnes or 21%), followed
by Tuscany and Veneto with 950 tonnes each (equal shares of 13%). Approximately 850 tonnes of
seabream are produced by Sardinia (12%), as well as 400 tonnes each by Puglia and Liguria (equal
shares of 5%). In addition, 350 tonnes of seabream are farmed in Friuli-Venezia Giulia (5%) and 200
tonnes in Emilia-Romagna (3%).

The structure of the regional shares in the production output of farmed seabass and seabream differ
from the regional shares in the number of farming companies. Out of 72 companies farming seabass
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in the country, a third was located in Sardinia (23 companies; Table 5). The region of Puglia had ten
companies, eight companies in Toscana and Veneto, seven companies in Sicily, and the rest in other
regions. The companies with the largest production output of seabass are located in Toscana, Sicily,
and Lazio, whereas other regions are characterised by more and smaller companies.

The same is apparent for the production of seabream (Table 6). There were 66 seabream farming
companies in Italy, and 25 of them were located on Sardinia. Although the region of Sardinia had the
largest number of farms, the leading regions in terms of production volume are Lazio, Sicily, and
Toscana, which have fewer but larger companies. The region of Lazio, which produced 1 700 tonnes,
had only two companies responsible for the production, whereas the regions of Sicily and Toscana had
six and five seabream farming companies, respectively.

Land-based systems and sea cages are the two main farming systems of Italian seabass and seabream
aquaculture, although some production is done in wetlands. Table 7 highlights the main technical,

production, and commercial attributes of the Italian seabass and seabream production, based on the
main farming systems.

Table 5. Production of seabass in Italy by regions (2015)

Seabass production Number of companies Production volume
n° % Production (t) %
Sicilia 7 10 1260 20
Toscana 8 11 1535 24
Lazio 2 3 1100 17
Veneto 8 11 875 14
Sardinia 23 32 500 8
Puglia 10 14 600 9
Liguria 2 3 200 3
Emilia-Romagna 6 8 220 3
Friuli-Venezia Giulia 5 7 150 2
Calabria 1 1 10 0,2
Total 72 100 6 450 100

Source: ISMEA, API.

Table 6. Production of seabass in Italy by regions

Number of companies Production volume
Seabream production 2015 2015
n° % Production (t) %
Sicilia 6 9 1550 21
Lazio 2 3 1700 23
Sardinia 25 38 850 12
Toscana 5 8 950 13
Veneto 10 15 950 13
Puglia 7 11 400 5
Emilia-Romagna 5 8 200 3
Liguria 1 2 400 5
Friuli-Venezia Giulia 5 8 350 5
Calabria 0 0 0 0
Total 66 100 7 350 100
9
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Table 7. Overview of the main farming systems of seabass and seabream in Italy

Farming systems
Wetland Land-based system Sea cages Specialised
hatchery
Location
Zone Fishing lagoon, Coastal zones In/offshore Land
lagoon, coastal
lake
Technical
Average >5 ha 0.7-3 ha (pond) 15 000-200 000 m?3 -
area
Water use | Brackish (seawater | Well (sea diversion) Sea Well (water supply
by natural rising, point in sea
wells) and/or well and
water treatment)
Feed Pellets, extruded Extruded feeds Extruded feeds Rotifers, artemia,
feeds, natural microencapsulate
trophism d, crumbled,
extruded
Species Predominantly Seabream and seabass Seabass and seabream, | Seabass and
farmed seabass, but also (>90%) other sparids seabream,
seabream, mullet, | White seabream meagre, other
and eel meagre sparids
Farming Pre-growing Pre-growing Pre-growing Reproduction
phases On-growing On-growing (some of On-growing (some of hatchery
them equipped with a them equipped with a
hatchery) hatchery)
Production
Capacity/ <120 t/year 100-1 000 t/year 200-2 500 t/year 3-50 millions of
unit juveniles/year
Farming 0.2-1 kg/m3 20-40 kg/m3 10-20 kg/m3 -
density
Length of 36-60 months 20-36 months 14-30 months 4-9 months
farming
period
Feed 2.0-2.5 1.8-2.5 2-2.6 -
conversion
ratio
Commercial
Product 500-2 000 g 300-2500 g 300-600 g 2-10g
size
Markets Regional/national | Regional/national/ Regional/national/ National/export
export export
Customers | Traders, Large-scale retailers, Large-scale retailers, Fish farmers
wholesalers, traders, export, traders, wholesalers,
restaurants wholesalers, Ho-Re-Ca Ho-Re-Ca

Source: APl —-ISMEA.
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1.3 Local supply from the wild

In addition to the nearly 14 400 tonnes of seabass and seabream farmed in Italy in 2016, approximately
1 200 tonnes of seabass and seabream were supplied from the wild fisheries. Local supply of these
wild species has been irregular, following the same trend for wild seabass and seabream species in
Europe.

In 2009-2016, national seabass fisheries increased from 163 to 355 tonnes, while national seabream
fisheries increased from 293 tonnes to 853 tonnes (Table 8); however, they represent very low
volumes on the market. Wild seabass and seabream are considered premium products, which achieve
the highest market price Wild seabass and seabream are usually sold through traditional retail
channels, such as fishmongers, but can also be occasionally found in modern retail stores.

Table 8. Dynamics of seabass and seabream fisheries in Italy (tonnes)

2009 2010 2011 2012 2013 2014 2015 2016
Seabass 163 159 154 184 160 167 315 355
Seabream 293 341 439 672 641 523 931 853
Total 456 500 593 856 801 690 1246 1208

Source: FAO.

2. Trade and processing

2.1 Imports

Italian import of seabass and seabream has generally grown considerably as a result of strong
consumer acceptance, although the Italian market suffered from falling consumer purchasing power.
As illustrated in Figure 6 and specified in Table 9, during the period 2009-2016, import of seabass
increased 43% in volume and 79% in value, reaching 26 430 tonnes, valued at EUR 155.7 million in
2016. In the same period, import of seabream followed higher growth, increasing 60% in volume and
103% in value, reaching nearly 31 000 tonnes, valued at EUR 155 million. Among the main countries
suppliers, the highest growth rates of volume and value of the Italian import of seabass and seabream
products were observed from Turkey, and among the EU countries from Spain, Croatia and Greece.

After a period of relative stability during 2012—2013, with a slight growth in import volume, the gradual
economic recovery increased consumer demand for seabass and seabream, as well as for fish and
seafood generally. Moreover, the decline in the national production of seabass and seabream was a
considerable factor in the following increase of imports. In 2014-2016, the resilience of the Italian
market led to the increased volumes and values of seabass and seabream import, reinforcing the trend
caused by reduced volumes of Greek seabream and increased supply of Turkish seabass and seabream.
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Figure 6. Italian import of seabass and seabream products. Source: EUMOFA.

The dynamics of the average annual import prices for seabass products shows an increasing tendency
in 2009-2016 with a 26% growth for seabass reaching EUR 5.89 per kg in 2016, and a 27% growth for
seabream reaching EUR 5.02 per kg in 2016 (Table 10, Figure 7). However, it should be noted that
import prices for these species in 2009 were at the minimum level, and during the next years followed
mixed trends.

Table 9. Italian import of seabass and seabream products

2009 2010 2011 2012 2013 2014 2015 2016

Seabass,
European
(tonnes) 18 530 21681 22418 21129 21230 23168 25370 26 431
Seabream,
gilthead
(tonnes) 19 317 22533 22 683 25 852 25843 26 297 26 193 30981
Seabass,
European 86 877390 | 102494830 | 124650180 | 122156540 | 113078320 | 124939060 | 140197 350 | 155 749 680
(EUR)
Seabream,
gilthead 76363630 | 100913680 | 119225160 | 112860300 | 112018450 | 125687 670 | 139874770 | 155417530
(EUR)
Source: EUMOFA.
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Figure 7. Dynamics of the average import price of seabass and seabream products in Italy. Source: EUMOFA.

Table 10. Dynamics of the average annual import price of seabass and seabream in Italy (in EUR per kg)
2009 2010 2011 2012 2013 2014 2015 2016

Average import price
of seabass (EUR per

kg) 4.69 4.73 5.56 5.78 5.33 5.39 5.53 5.89
Average import price

of seabream

(EUR per kg) 3.95 4.48 5.26 4.37 4.33 4.78 5.34 5.02

Source: EUMOFA.

The Italian market is characterised as an origin-sensitive market. Most Italian imports of seabass and
seabream have historically been formed by the species of European origin, and in particular, Greece.

Greece has been the favourite supplier of seabass and seabream for the Italian market with 58% share
of seabass import and 52% share of seabream import (Table 11, Figure 8). In 2016, Italian companies
imported 15 400 tonnes of seabass from Greece, approximately the same level of quantity as the
previous year (Table 11). The peak of Italian imports of Greek seabass was observed in 2011, when it
reached 16 817 tonnes, whereas Turkish imports were at their lowest level. Since then, the supply
from Greece has started to decline gradually, whereas deliveries from Turkey have increased. Croatia
and Spain are other supplying countries of seabass to the Italian market, with continuously increasing
shipments. In 2016, Italian imports of seabass from Croatia reached 2 662 tonnes, doubling in volume
compared with 2013. Italian imports of seabass from Spain also doubled in volume over that period,
reaching nearly 1 492 tonnes in 2016 (Table 11).
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Figure 8. Italian import of seabass by countries. Source: EUMOFA.
Table 11. Italian import of seabass by countries (tonnes)
2009 2010 2011 2012 2013 2014 2015 2016
Greece 11543 16 704 16 817 15 655 15256 15988 15541 15404
Turkey 4392 2 303 1730 2 338 2730 3792 4791 5356
Croatia 814 1035 1596 1150 1184 1437 2 430 2 662
Spain 118 188 356 441 630 665 1226 1492
Other 1664 1451 1920 1544 1429 1286 1382 1516
Total 18 530 21681 22418 21129 21230 23 168 25370 26 430

Source: EUMOFA.

Italian imports of seabream were very dynamicin 2009—-2016, increasing from 19 300 tonnes to nearly

31 000 tonnes, respectively (Table 12, Figure 9). Greece has historically been the main supplier of

seabream to the Italian market, with 16 200 tonnes in 2016. Italian imports of Greek seabream in 2016

reassumed the growth increasing 4% compared with the previous year after a decline between 2013-

2015. In parallel with the gradual decline of Italian imports of seabream from Greece, imports of

seabream from Turkey, Croatia, and Malta were on the rise, compensating for the lack of Greek

production.
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Figure 9. Italian import of seabream by countries. Source: EUMOFA.

Table 12. Italian import of seabream by countries (tonnes)

2009 2010 2011 2012 2013 2014 2015 2016
Greece 14711 17144 | 17165 19 091 19 745 18 224 15554 | 16192
Turkey 2 003 2152 1597 2 600 2560 3635 5 408 9520
Croatia 583 681 651 835 911 1184 1728 1495
Malta 1015 1508 1869 1629 1046 1210 1485 1528
Other 1005 1049 1402 1697 1581 2 044 2019 2246
Total 19317 22533 | 22683 25 852 25 843 26 297 26193 | 30981

Source: EUMOFA.

Turkish export of seabass and seabream to the Italian market continued to grow considerably. In
2012-2016, export of fresh seabass went up from 2 300 tonnes to 5 350 tonnes (Table 11, Figure 10).
In the same period, export of fresh seabream increased from 2 590 tonnes to 9 530 tonnes (Table 12,
Figure 10). The rapid expansion of production, combined with increasingly favourable exchange rate
for the Turkish lira, was the primary factor behind a market increase in the supply of seabass and
seabream to Italy, as well as to other European markets over the past years. It is especially reflected
in the greater penetration in modern retail chains in the past few years, whereas this tendency is not
observed in the traditional sales channels.

Turkish companies have also developed new value-added products, especially frozen products, for
several retail and catering segments. Export of frozen seabass and seabream product to the Italian
market followed a mixed trend with approximately 12 tonnes of seabass and 42 tonnes of seabream
exported to Italy in 2016 (Figure 11).
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Figure 10. Turkish export of fresh and chilled seabass and seabream to Italy. Source: Turkish Statistical Institute.
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Figure 11. Turkish export of frozen seabass and seabream to Italy. Source: Turkish Statistical Institute.
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2.2 Processing industry

Until the recent years, nearly all seabass and seabream volume on the Italian market have been sold
as whole and fresh. However, the growing demand for processed products has been reflected in
increasing number of value-added products such as fillets and sliced seabass and seabream.

While some smaller companies offer mostly fresh and whole seabass and seabream, larger Italian
companies usually have more diversified processing value chain. For example, companies can offer
customised modified atmosphere packaging (MAP), which can be applied to further extend shelf life
of the species. Typical procedures for handling seabass and seabream at the processing floor include
scaling, gutting, beheading, filleting, slicing, preparation as ground meat, or “carpaccio”, or other value
added products. Increasing demand of processed seabass and seabream products is observed both
from the side of modern retail chains and traditional sales channels, especially traders specializing on
premium, artisanal and niche products. It is expected that the tendency towards increasing demand
for value-added seabass and seabream products will continue in the upcoming years.

A typical supply chain of Italian seabass and seabream industry is provided in Figure 12.

Hatchery
|

Breeding
|

Packaging Slaughtering
| |
Wholesale Ho. Re. Ca. Wholesale Ho. Re. Ca.
| |
Retail Retail

Figure 12. Supply chain of Italian seabass and seabream
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2.3 Exports

Reflecting a slowdown of domestic production, the dynamics of the Italian export of seabass and
seabream products followed a downward trend in 2009—-2012. Since 2012, Italian export of seabass
and seabream has been on the rise; in 2016, Italian export of seabass reached 2 530 tonnes, and export
of seabream exceeded 61 170 tonnes (Figure 13). Compared with the minimum level of exports in
2012, shipments of seabass and seabream increased nearly threefold.
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Figure 13. Italian export of seabass and seabream products. Source: EUMOFA.

Italian seabass and seabream are exported to more than 40 countries; however, Europe remains the
major market for Italian production. More than 90% of the Italian seabass and seabream exported is
destined for other European countries. Spain, France, Germany, and Malta are the most important
markets for the Italian export of those species (Figure 14). France and Germany have traditionally been
the largest markets for export of Italian seabass and seabream; however, increased shipments to Spain
in 2016 made it the largest market, absorbing 4 170 tonnes of the species in 2016.

In 2016, Italian companies exported fresh seabass to Spain (820 tonnes), France (554 tonnes), Malta
(194 tonnes), Germany (236 tonnes), and other countries (725 tonnes) (Table 13). In the same year,
seabream was exported to Spain (3 350 tonnes), France (1 027 tonnes), Germany (806 tonnes), and
other countries (995 tonnes) (Table 14). Italian seabass and seabream are exported fresh and in MAP
packaging. Seabass and seabream of Italian origin are typically used in the premium segment in the
Ho-Re-Ca.

Spain and France are the main destinations for Italian seabass and seabream (Table 13 & 14). Exports
of Italian seabass and seabream to Spain, in particular, have been on the rise. Although Italian export
of seabass to Spain amounted to smaller quantities during 2011-2012, they were up 100 tonnes in
2013-2014, and reached 570 tonnes in 2015 (Table 13 and Figure 14).
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Italian export of seabass to France were also on the lowest level during 2011-2012, with a stable
increase to 450 tonnes and more in subsequent years, reaching 554 tonnes in 2016. Exports of Italian
seabass to Malta and Germany followed a general upward trend during that period. Italian export of
seabass to other markets included exports to Austria), the UK, Switzerland, and other countries (Table
13 and Figure 14).
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Figure 14. Italian export of seabass products by countries. Source: EUMOFA.

Table 13. Italian export of seabass products (tonnes)

2009 2010 2011 2012 2013 2014 2015 2016
Spain 303 13 3 9 114 93 573 821
France 430 217 74 58 445 481 477 554
Malta 32 52 105 76 9% 115 242 194
Germany 151 224 216 92 215 269 207 236
Other 1139 635 432 474 662 761 750 725
Total 2055 1141 829 709 1532 1719 2248 2530

Source: EUMOFA.

Spain was also the largest market for Italian seabream with 3 350 tonnes exported to the Spanish
market in 2016. Although France was the most important market for Italian seabream during 2009—-
2014, Spain has overtaken France in its import volumes owing to the great demand. Italian export of
seabream to Spain was boosted in 2015 and especially in 2016 where 920 tonnes and 3 350 tonnes
were shipped to the Spanish market (Table 14 and Figure 15). However, it may be assumed that a part
of that volume was represented by seabream of Turkish origin because Italian import of seabream
from Turkey nearly doubled from 5 400 tonnes in 2015 to 9 500 tonnes in 2016, whereas the national
production of seabream was generally stable and Italian import of seabream from Greece increased
by some 600 tonnes in the same period.
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Germany was the third largest market for Italian seabream, with about 800 tonnes in 2016, growing
substantially in volume since 2012. Austria, Switzerland, and the UK were among other countries for
Italian export of seabream (Table 14 and Figure 15).
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Figure 15. Italian export of seabream products by countries. Source: EUMOFA.

Table 14. Italian export of seabream products (tonnes)

2009 2010 2011 2012 2013 2014 2015 2016
Spain 125 18 15 1 51 50 920 3350
France 315 267 129 101 594 686 829 1027
Germany 469 687 500 242 559 765 632 806
Other
countries 1395 1123 977 555 809 845 901 995
Total 2 305 2094 1620 898 2013 2345 3282 6178
Source: EUMOFA.
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3. Italy — Market insight

3.1 Italian consumers and their fish consumption patterns

Representing a separate branch of the Mediterranean culture with unique history and characteristics,
Italian food culture encompasses a rich variety of fish and seafood. Traditionally, fish and seafood were
highly appreciated in many Italian regions. Especially fresh and chilled fish and seafood products
represent the largest part of fish and seafood product consumption in Italian households.

Reflecting the slowdown in consumer purchasing power in the past years, the national average of
apparent consumption of fish and seafood products followed mixed trends, reaching 31.3 kg per capita
in 2016 (live weight equivalent), increasing 4% compared to the previous year, according to the
European Market Observatory for fisheries and aquaculture products*

Based on the analysis of the EUROBAROMETER study in 2015, Italian consumers by far prefer fresh
fish and seafood products, and seabream and seabass are among the most-consumed marine species.
More than half of Italian consumers (58%) have no preference regarding the production method of
fish, whereas one-third of consumers (33%) prefer wild products. Marine species are preferred by over
half of Italian consumers (58%). Most consumers (84%) usually buy fish and seafood in loose weight;
however, more than half of consumers (62%) also buy prepacked products. Fishmongers and
specialised stores are the most preferred place for purchasing fish and seafood products (59%) for
Italian consumers, which is considerably higher than the average European consumer (40%). In
contrast, grocery stores and super- and hypermarkets were indicated by only 57% of Italian consumers
as typical places to buy fish and seafood products, compared with 74% of European consumers who
prefer those sales channels. Fish as a source of wellness and health (120%) was the main personal
reason for consuming fish and seafood products, followed by a tendency to try new products (74%)
and the concept of hedonism (67%). At the same time, high prices (82%), the frequency of promotional
events (68%), and retail diversification (62%) were among the most important external factors for the
decision whether or not to consume fish and seafood products.

Regarding the factors that influence purchasing decisions, Italian consumers highly value product
appearance (64%), which is higher than the average in Europe (58%). The origin of the product is a
crucial factor for over half of Italian consumers: 55% of Italian respondents indicated it as most
important factor compared with the EU average of 42%. In fact, 43% of Italian consumers prefer
products from their own country, and 35% of Italians prefer products from their region, compared
with 37% and 29% of the EU average, respectively. The price and quality ratio was slightly less
important for Italian consumers (47%) compared with European consumers on average (55%). The
taste, smell, and appearance of fish and seafood products were the main non-purchasing factors for

4”The EU Fish Market, 2018 edition”, http://www.eumofa.eu/documents/20178/132648/EN_The+EU+fish+market+2018.pdf, European
Market Observatory for fisheries and aquaculture products, Directorate-General for Maritime Affairs and Fisheries

° European Commission, “Special EUROBAROMETER 450 — Fishery and Aquaculture Products,” European Market Observatory for fisheries
and aquaculture products, Directorate-General for Maritime Affairs and Fisheries.
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the products. Store employees or fishmongers were the most important sources of information about
fish and seafood products (63%) for Italian consumers, followed by friends and family (25%), television,
books, and magazines (22%), and the Internet (14%).

Various elements of information on the product label are very important to Italian consumers. “The
use by/before” date was important for 93% of Italian respondents, nearly the same share as the EU
average. The name of product/species and the area of catch/production were important for 88% of
Italian respondents, who demonstrated greater interest in the area of catch/production compared
with the EU average (72%). The name of the product/species was on the same level as in the EU
average. A considerable percentage of Italian respondents (41%) indicated the location of the plant
where the product was processed as an important factor, the same as in the EU average.
Environmental information on the product label was important to 35% of Italian respondents, slightly
lower than the EU average (39%).

Analysis of the dynamics of the household consumption of all fish and seafood products (Figure 16)
reveals that Italian consumers were inclined, in recent years, to buy crustaceans more frequently than
fish and molluscs; however fish products dominated in volume. Purchases of fish products increased
in 2014 over the year before, with a subsequent decrease in 2016. In value, household consumption
of both fish and molluscs dropped in 2014 from 2013, whereas all categories of products grew in 2015
and 2016.

%

13 2 14 2 13
-2

M Crustaceans M Molluscs Fish

Figure 16. Dynamics of household consumption of fish and seafood products in Italy (% in volume). source: ISMEA.

The annual dynamics of the household consumption of fresh and chilled fish and seafood products
increased for all fresh and chilled fish (1.6%) in 2015, compared with the previous year, with a
subsequent decrease in 2016 (-1.5%). This trend was led by fresh and chilled fish products in natural
form, which constitutes most of the volume, whereas fresh and chilled fish products in “prepared
form” (including value addition of various ingredients, etc.) went up 15% in 2014/2015 and 5.4% in
2015/2016 (Table 15, Figure 17). In value, both fresh and chilled fish in natural and prepared forms
were on the rise in 2015 and 2016. The value of household consumption of “prepared” fresh and
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chilled fish products increased 20% in 2015 over 2014, slowing its growth to 9% in 2016, compared
with the year before. The value growth for fresh and chilled natural fish products increased almost 6%
in 2015 and 3% in 2016.
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Figure 17. Dynamics of household consumption of fresh and chilled fish products in Italy (volume in %).Source:

ISMEA.

Seabream and seabass are among the most-consumed fresh fish species in Italy, and the preference
for those species is reflected in the annual dynamics of household consumption on the market (Table
15). The data analysis of consumption of fresh fish species reveals an interesting fact: Of all fresh and
chilled fish species, seabream and seabass had the greatest growth in 2016, 11% and 8%, respectively,
over 2015. Household consumption of all other fresh fish species was negative, except cod/hake and
swordfish, which had a moderate growth of 2.5% and 2.3%, respectively.

Table 15. Dynamics of household consumption of various fresh and chilled fish species in Italy (volume in %)

2014/2013 2015/2014 2016/2015

European perch -27.0 9.9 -4.0

Salmon 6.5 18.0 -12.2

White trout 2.3 14.4 -4.8

Salmon trout 1.1 6.9 -12.8

Anchovy 4.8 -1.8 -11.2

Seabass -3.2 -1.6 8.2

Cod and hake 1.1 -4.5 2.5
Seabream -11.4 -2.4 11.1

Sardines 7.1 -5.3 -5.6

Mackerel 0.6 25.7 -8.7

Sole -4.1 -8.7 -6.9

Swordfish 2.1 -5.4 2.3

Red mullet 3.3 19.6 -11.5

Source: ISMEA.
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Regarding household consumption of all fish and seafood products by geographical area, Italians
consumed 2.4% more fish and seafood in 2015 in volume than in the previous year. The greatest
increase in consumption of all fish and seafood products (5.4%) was observed in northwest Italy
(Liguria, Valle D’Aosta, Piedmont, and Lombardy regions); central Italy (Tuscany, Umbria, Le Marche,
and Lazio regions) saw an increase of 2.6%. However, the growth of 2015 was transformed into a
slowdown in fish and seafood consumption the next year. In 2016, the total volume of household
consumption of fish and seafood on the market was weakening (-1.2%) because of the drop in
consumption in southern Italy (Abruzzo, Molise, Basilicata, Campania, Calabria, Sicily, and Sardinia)
and northeast Italy (Trentino-Alto Adige, Veneto, Friuli-Venezia Giulia, and Emilia-Romagna) (Figure
18).

In value, consumption of fish and seafood in Italian households in all regions of Italy was on the rise,
with an average total growth of 6.8% in 2015. In the following year, the value growth slowed down to
1.1% and was positive in all geographical areas except southern Italy.
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Figure 18. Dynamics of household consumption of fish products by geographical area (%, volume). Source: ISMEA.

A similar trend in household consumption of fresh and chilled fish and seafood products was observed
in various geographical areas of Italy (Figure 19). In 2015, Italy experienced a total growth of 1.4% over
the year before, led by the largest increase in the northwest (7%). In contrast, a total drop of 1.5% was
recorded in Italy as a consequence of the decrease in consumption in all regions, except central Italy,
where consumption of fresh and chilled fish and seafood increased 1.4% over the previous year.

In value, household expenditures for fresh and chilled fish and seafood products grew in all regions in
both 2015 and 2016. In 2015, an average growth of 7% over the previous year was recorded; it slowed
to 3.6% in 2016 in accordance with a drop in volume.
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Figure 19. Household consumption of fresh and chilled fish products by geographical area (%, volume). Source:
ISMEA.

Regardless, diverse trends in the consumption of fresh and chilled fish and seafood, seabass, and
seabream have a solid position in the preferences of Italian consumers. In 2010, seabream was the
most consumed species in the category of fresh fish and seafood, together with mussels, occupying a
share of 8.9% in the total volume of consumed fish and seafood on the Italian market. In value,
seabream had the largest share (8.1%) of the total consumption of fish and seafood on the market. In
the same year, seabass was among the most-consumed fresh species, with a share of 6.5% in volume
and 6.5% in value (Table 16).

Five years later, seabream continued to be the leading species in fresh fish consumption on the Italian
market, with an 8.8% share in volume and an 8.6% share in value. Seabass also retained its position as
one of the species most preferred by Italian consumers, with a 6% share in volume and a 6.3% share
in value. Although seabass and seabream have generally maintained their shares in the total
consumption of fresh fish, it is worth mentioning that the share of salmon increased from 4% to 7.4%
in 2010-2015 in volume, and from 4.8% to 8.8% in value in the same period. Consumption of species
such as trout, squid, and shrimp followed a distinctive pattern of growth, whereas consumption of
mussel, octopus, cuttlefish, and sole followed a slightly decreasing trend (Table 16).

Although the share of seabass and seabream in Italian household consumption is large, the
development of consumption growth of these species followed diverse trends. Reflecting the overall
slowing of fish and seafood consumption, household consumption of seabream declined 11.4% in
volume in 2014 from 2013, and household consumption of seabass declined 3.2% in the same period
(Table 17, Figure 20). Smaller volumes of local production and flat import volumes were among the
reasons for reduced availability of seabream and seabass, which resulted in a drop in consumption.
During 2015, increased volume allowed more stable consumption, and the positive development,
compared with the previous year, was recorded during 2016. A boost of 11.1% for seabream and 8.2%
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for seabass in the household consumption was mostly attributed to Italian consumers’ recovered
appetite and greater availability of the species in retail outlets (Table 17).

Table 16. Main species consumed fresh in Italy

2010 2015
In volume (%) In value (%) In volume (%) In value (%)
Seabream 8.9 8.1 8.8 8.6
Mussel 8.9 2.1 8.5 2.1
Salmon 4.0 4.8 7.4 8.8
Trout 6.2 5.2 7.0 6.9
Anchovy 6.8 3.9 6.01 3.6
Seabass 6.5 6.5 6.0 6.3
Clam 4.7 3.8 4.7 3.9
Squid 3.6 3.9 4.0 4.0
Shrimp 3.5 5.0 3.8 5.4
Hake/pollack 3.9 4.5 3.8 4.2
Octopus 4.3 4.6 3.3 3.8
Swordfish 3.1 6.0 3.1 5.5
Cuttlefish 2.9 2.9 2.4 2.6
Sole 2.2 3.9 1.9 3.2
Perch 2.2 2.4 1.7 1.9
Mullet 1.7 2.0 1.5 1.6
Other 28.3 30.4 27.5 27.6
Total 100.0 100.0 100.0 100.0

Source: ISMEA.

Table 17. Household consumption of fresh seabass and seabream products in Italy: annual dynamics and
composition by volume and value

Variation % (volume) Variation % (value)

2014/2013 | 2015/2014 | 2016/2015 | 2014/2013 | 2015/2014 | 2016/2015

Seabass -3.2 -1.6 8.2 -1.7 1.3 14.0
Seabream -11.4 -2.4 11.1 -7.6 2.7 13.3

Source: ISMEA.
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Figure 20. Dynamics of household consumption of fresh seabass and seabream in Italy. Source: ISMEA.

3.2 Retail sector

Italy is the third largest economy in the Eurozone after Germany and France. In 2015 and 2016, the
country showed signs of the long-awaited economic recovery after several years of recession, and the
economic recovery has started to be reflected in the development of the retail sector. In particular,
grocery retail sales stabilised at nearly EUR 129 trillion in 2016, up 0.5% from 2015 and up 1.6% over
2014 (Figure 21).

Modern grocery retail sales were on the rise in 2011-2016, increasing its share from 72% to 73% of
the total grocery retail sales. Correspondingly, the share of traditional grocery retail sales stepped
down from 28% to 27%.

In the segment of modern grocery retail sales, supermarkets have the largest share of sales (46%) with
nearly EUR 42.9 trillion, followed by hypermarkets (22%) with EUR 21 trillion in 2016. The share of
sales in convenience stores and discounters was approximately by 16% each with EUR 14.8 trillion and
EUR 15.2 trillion, respectively. A gradual increase in the shares of sales of discounters was observed
between 2011-2016, representing the sales channel with highest growth of sales in the modern retail

sector (Figure 22).

In the segment of traditional grocery retail sales, the share of food/drink/tobacco specialists was
almost 55% of the total traditional grocery sales, with EUR 19 trillion in 2016. The share of independent
small grocers was 39%, with EUR 13.4 trillion in the same year. The trend indicated a gradual decline
in the share of food/drink/tobacco specialists and independent small grocers in 2011-2016 (Figure

23).
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Figure 21. Development of grocery retail sales in Italy. Source: Official statistics, Euromonitor, and the Italian Trade
Association.

The Italian modern grocery retail sector is characterised by a large share of national retail chains,
fragmentation, competition, and consumer preference for local/national products (Table 18).

The Italian food distribution system is characterised by noticeable differences in the sector growth
between regions. It is reflected in the distribution of retail outlets, with most supermarkets located in
the north (53%), followed by the south (27%), and then by the central region (20%).

A general picture of the modern distribution system in Italy (Grande Distribuzione Organizzata) with
the most important retail groups is provided in Figure 24.

The development of household consumption of fish and seafood products by various sales channels in
the past few years has followed mixed trends with a stable declining trend for traditional distribution
channels (Table 19). The total household consumption of fish and seafood in Italy grew 2.4% in volume
and 6.8% in value in 2015 over 2014. In 2016, it declined 1.2% in volume, whereas the value increased
1.4%, compared to 2015.

In 2015, household consumption of fish and seafood sold though modern distribution channels
increased 3.9% over the previous year, with a consequent 0.7% decline in 2016 from 2015. Traditional
distribution channels had drops of 3.3% and 3.1% in the respective years (Table 19).

The trend of household consumption of fresh and chilled fish and seafood products in the Italian
market is similar to the tendency for total fish and seafood products (Table 20). Household
consumption of fresh and chilled fish and seafood through modern sales channels increased 4.2% in
value in 2016 over 2015; yet, in terms of volume it declined 1.4%. Italians also consumed less fresh

and chilled fish and seafood products purchased at traditional sales channels.
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Figure 22. Development of modern grocery retail sales. Source: Official statistics, Euromonitor, and the Italian Trade

Association.
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Figure 23. Development of traditional grocery retail sales. Source: Official statistics, Euromonitor, and the Italian Trade

Association.
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Table 18. Italy’s major food retailers in 2012-2016 (% retail sales value)

2012 2013 2014 2015 2016
Coop ltalia 9.3 9.8 9.7 9.6 9.7
CONAD 7.4 7.7 9.2 9.5 9.5
Selex Gruppo Commerciale Spa 5.5 5.6 5.7 6.7 6.9
Esselunga Spa 4.8 4.8 4.8 5 5.1
Auchan Group SA 5.8 6.2 6.3 4.7 4.4
Gruppo Euro spin 2.8 3 3.2 3.3 3.4
Carrefour SA 3.8 3.6 3.6 3.5 3.4
Gruppo VeGe - X - 1.7 1.9 2.7
Schwarz Beteiligungs GmbH 2.1 2.1 2.4 2.4 2.5
Sigma Societa Cooperativa 4.1 4.2 3.4 3.5 2.5
Consorzio C3 3.1 3 2.5 2.4 2.5
Crai Secom Spa 1.8 1.8 1.7 2.1 2.4
Internationale Spar centrale BV 3 2.9 2.5 2.5 2.3
Finiper SpA 1.7 1.7 1.8 1.9 2
Pam SpA, Gruppo 2.2 2.1 1.9 1.9 1.9
MD Spa - - - - 1.8
Sisa Spa - - - - 1.4
Agora Network Scarl 1 1 0.9 1
Bennet SpA 0.9 0.9 0.9 0.9
Rewe Group 1.3 1.4 1.2 0.7 0.8
SISA - Societa Italiana Supermercati
Associati 2.2 1.8 1.9 1.5 -
Interdis S Cons SpA 1.3 1.5 - - -
E Leclerc 0.8 0.8 - - -
Lombardini SpA, Gruppo 0.9 0.5 - - -
Others 34.1 33.6 34.5 35.2 33.2
Total 100 100 100 100 100

*The data for selected retail groups marked “-“ is not accessible. Source: Italian Food Retail and Distribution Sector Report 2017, USDA
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Figure 24. Structure of modern distribution system in Italy. Source: GDO news.
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In 2015, the overall increase in household consumption of all fish and seafood products sold though
modern retail channels was 3.9% in terms of volume and 8.6% in terms of value over 2014, where all

categories of modern stores had an increase. The greatest growth was observed at the household
consumption of fish and seafood purchased at hard discounters, 13.3% over 2014 (Table 21, Figure
25). However, in 2016 household consumption of fish and seafood purchased though those sales
channels exhibited the largest decline (-7.1%) compared to 2015. Supermarkets and hypermarkets
were the sales channels with growing tendencies for household consumption of fish and seafood

products (Table 21).

Table 19. Dynamics of household consumption of fish and seafood products in Italy by distribution channels
Volume (%) Value (%)

2014/2013 | 2015/2014 2016/2015 | 2014/2013 2015/2014 | 2016/2015

Total Italy -0.7 2.4 -1.2 0.0 6.8 1.1

Modern distribution 0.0 3.9 -0.7 0.9 8.6 1.3

Traditional distribution -3.1 -33 -3.1 -3.4 -0.7 0.6

Source: ISMEA.

Table 20. Dynamics of household consumption of fresh and chilled fish and seafood products in Italy by

distribution channels

Volume (%) Value (%)
2014/2013 | 2015/2014 2016/2015 2014/2013 | 2015/2014 | 2016/2015
Total Italy -3.3 1.6 -1.5 -2.0 7.3 3.6
Modern distribution -3.7 4.2 -1.4 -1.3 10.7 4.2
Traditional distribution -2.4 -3.8 -1.8 -3.5 -0.6 2.0
Source: ISMEA.
Table 21. Modern distribution channels: all fish and seafood products
Volume (%) Value (%)
2014/2013 | 2015/2014 | 2016/2015 | 2014/2013 | 2015/2014 | 2016/2015
Total modern distribution 0 3.9 -0.7 0.9 8.6 1.3
Hypermarkets -1.9 1.0 1.8 -0.4 6.8 53
Supermarkets 0 2.5 0.4 1.3 6.1 41
Hard discounts 5.3 13.3 -7.1 6.4 23.1 -17.1
Other services -2.7 6.4 -4.9 -4.9 8.1 -1.1
Source: ISMEA.
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Figure 25. Development of household consumption of fish and seafood products by modern distribution
channels (%, volume). Source: ISMEA.

The overall increase in the household consumption of fresh and chilled fish and seafood products
purchased though modern retail channels was up 4.2% in 2015 over the year before, resulting from
increased sales at hard discounters (38.7%) and other services (19.6%). This is attributed to growing
sales of MAP prepacked fresh and chilled fish, which was introduced at several distribution channels
of this format. However, in the next year, the overall decline of 1.4% was caused by slowing sales of
fresh and chilled seafood in these sales channels (Table 22, Figure 26).

Table 22. Modern distribution channels: fresh and chilled fish and seafood products

Volume (%) Value (%)

2014/2013 | 2015/2014 | 2016/2015 | 2014/2013 | 2015/2014 | 2016/2015

Total modern
distribution -3.7 4.2 -1.4 -1.3 10.7 4.2
Hypermarkets -3.9 -0.1 2.9 -1.9 8.3 8.4
Supermarkets -2.9 3.3 0.8 -0.1 8.2 6.5
Hard discounts -2.2 38.7 -31.1 2.6 52.3 -31.2
Other services -13.6 19.6 -21.9 -13.5 19.6 -12.3

Source: ISMEA.

In the traditional distribution channels, the decline was mostly attributed to the decrease in fish and
seafood household consumption from regional markets and mobile fish cars in 2015. In the next year,
traditional retail channels declined the most, and the regional markets and mobile fish cars grew by
1.2% (Table 23, Figure 27).

A similar trend was observed for the household consumption of fresh and chilled fish and seafood
products purchased at traditional distribution channels. Although the largest decline in 2015 was
observed at regional markets and mobile fish cars, in the next year, those sale channels were stabilised,
and traditional retail stores experienced a decrease (Table 24, Figure 28).
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Figure 26. Development of household consumption of fresh and chilled fish and seafood products by modern

distribution channels (%, volume). Source: ISMEA.

Table 23. Traditional distribution channels: all fish and seafood products

Volume (%) Value (%)

2014/2013 | 2015/2014 | 2016/2015 | 2014/2013 2015/2014 2016/2015
Total traditional
distribution -3.1 -3.3 -3.1 -34 -0.7 0.6
Regional markets and
mobile fish cars -0.8 -11.2 1.2 -2.1 -6.7 5.8
Traditional retail
channels -1.8 -1.4 -4.0 -2.9 0.8 -0.7

Source: ISMEA

According to the data from ISMEA, supermarkets are the places where most Italian consumers buy fish
and seafood in terms of volume shares of various sales channels (Table 25). In the period 2010-2015,
its share increased from 59.1% to 67.1%. In contrast, the share of fishmongers declined from 28.9% to
24.3%, and the share of mobile shops and local markets declined from 9% to 7.5% in the period
mentioned.

Regarding purchases of fresh seabass and seabream products, Italian consumers usually buy seabream
at supermarkets, and the share of Italian places to purchase seabream increased from 66.2% to 68.1%
in 2010-2015. The share of fishmongers in the sales of seabream also increased from 22.1% to 24%,
whereas the share of mobile fish shops and local markets decreased from 8% to 6.7% in the same
period (Table 25).
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Figure 27. Development of household consumption of fish and seafood products by traditional distribution

channels (%, volume). Source: ISMEA.

Table 24. Traditional distribution channels: fresh and chilled fish and seafood products

Volume (%) Value (%)

2014/2013 | 2015/2014 | 2016/2015 | 2014/2013 2015/2014 | 2016/2015
Total traditional
distribution -2.4 -3.8 -1.8 -3.5 -0.6 2.0
Regional markets and
mobile fish cars 0.2 -11.7 0.0 -0.5 6.2 4.3
Traditional retail
channels -2.9 1.3 -2.3 -4.0 0.9 0.9

Source: ISMEA.
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Figure 27. Development of household consumption of fresh fish and seafood products by traditional distribution

channels (%, volume). Source: ISMEA.
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Table 25. Places of purchase of the fresh seabream (volume)

2010 2015
% All species Seabream All species Seabream
Supermarkets 59.1 66.2 67.1 68.1
Fishmongers 28.9 22.1 24.3 24
Mobile shops and local markets 9 8 7.5 6.7
Other 3 3.7 1.1 1.1
Total 100 100 100 100

Source: ISMEA.

Availability of seabass and seabream in the retail

Seabass and seabream are typically sold in fresh and chilled forms through fresh fish counters in both
modern and traditional stores across Italy. In the past years, a tendency towards offering value-added
seabass and seabream products has been observed in several retail stores of various formats, but
especially in hyper- and supermarkets of both international and national retail chains.

The overall availability of seabass and seabream on the Italian market can be divided into the following
groups:

- Fresh and chilled whole seabass and seabream in loose weight
- Fresh and chilled whole seabass and seabream in MAP

- Fresh seabass and seabream fillets

- Frozen whole seabass and seabream

- Frozen seabass and seabream fillets

- Ready-to-cook seabass and seabream — fresh products

- Ready-to-cook seabass and seabream — frozen products

The first group of fresh and chilled whole seabass and seabream in loose weight represents the main
part of the total seabass and seabream volume sold on the market and is estimated at ca. 75%. Due to
the lack of import statistics for seabass and seabream fillet (not classified in CN codes), the division of
other seabass and seabream products is estimated. The approximate ratio includes ca. 8% fresh
seabass and seabream in MAP, ca. 10% fresh fillets, ca. 1% frozen whole seabass and seabream, ca.
2% frozen seabass and seabream fillets, ca. 2% fresh ready-to-cook seabass and seabream, and ca. 2%
frozen ready-to-cook seabass and seabream products. This ratio is obviously subject to differences in
various areas and regions of Italy, and depends on the structure of the retail sector.

Large cities, which have more extended retail formats, usually offer the widest selection of seabass
and seabream products. Examples below from random visits of several stores in Milan demonstrate
an assortment of seabass and seabream from several countries of origin and by various product
forms®. In general, the market is characterised by limited value addition and limited product
development because Italian consumers prioritise fresh whole fish. However, an increasing trend

®The examples from stores in Milan given above are regarded as random and are used to illustrate a selection of products in various formats
of retail stores without a complete picture.
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towards value-added products is notable in nearly all retail sales channels, especially in modern retail
outlets.

One PAM supermarket’ in Milan offered whole fresh and chilled seabass and seabream in loose weight
at the fresh fish counter, ready-to-cook fresh seabass and seabream fillets with various toppings and
sauces, and frozen ready-to-cook seabass and seabream products (Photos 1-4) Table 26).

The fresh fish counter offered a selection of wild seabream and farmed seabass and seabream of
various countries of origin. Wild seabream (EUR 22.90/kg) indicated Italy as the country of origin and
had the highest fresh seabream price. There were two types of farmed seabass and seabream
presented among fresh fish and seafood: farmed seabass (EUR 9.90/kg) and seabream (EUR 8.9/kg) of
Greek origin, and farmed seabass (EUR 17.90/kg) and seabream (EUR 15.90/kg) of Italian origin (Table
26, Photos 2-3).

The store offered a wide selection of value-added products based on fresh seabass and seabream.
Plain fillets of farmed seabass of Albanian origin (EUR 26.9/kg), marked as a product on offer, were
supplemented by seabass and seabream fillet with various toppings, such as potatoes and tomatoes,
oranges, and various spices. The price of seabass products was EUR 24.90/kg, whereas the price of
seabream was EUR 23.90. All products were marked on “offer” (Table 26, Photo 4).

Table 26. Assortment of seabass and seabream products in PAM supermarkets

Production Product Price

Latin name Species Country method form Presentation | (EUR/kg) | Remark

Dicentrarchus

labrax Seabass Greece Farmed Whole Fresh 9.90

Sparus aurata Seabream Greece Farmed Whole Fresh 8.9

Sparus aurata Seabream Italy Farmed Whole Fresh 15.90

Dicentrarchus

labrax Seabass Italy Farmed Whole Fresh 17.90

Sparus aurata Seabream Italy Wwild Whole Fresh 22.90

Sparus aurata Seabream imported Farmed Fillet Fresh 23.90 | aromatised
with potatoes

Sparus aurata Seabream imported Farmed Fillet Fresh 23.90 | and tomatoes

Dicentrarchus

labrax Seabass imported Farmed Fillet Fresh 24.90 | aromatised

Dicentrarchus with potatoes

labrax Seabass imported Farmed Fillet Fresh 24.90 | and tomatoes

Dicentrarchus

labrax Seabass imported Farmed Fillet Fresh 24.90 | with oranges

Dicentrarchus

labrax Seabass Albania Farmed Fillet Fresh 26.90 | plain fillet

7 Viale Sabotino, 6, 20135 Milano M|, Italy, visited in December 2017.
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Photo 1. Wild seabream of Italian origin (left) and farmed seabass of Italian origin (right) at a PAM supermarket. Source:

Eurofish.
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Photo 2. Fresh whole seabass and seabream of Greek origin at a PAM supermarket. Source: Eurofish.
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An interesting assortment of seabass and seabream was observed in one of the stores, “Sapore di
Mare,” a retail chain specialising in frozen fish and seafood (Table 27, Photo 5). Most of the products
are unpacked and sold in loose weight, and the stores have a self-service concept, where customers
weigh the required volume of products. The store had frozen whole seabass and seabream of Turkish
origin. Priced at EUR 10.95/kg for seabream and EUR 16.75/kg for seabass, the species were marked
as “on offer” (Photo 6). The assortment also included frozen seabass and seabream fillets (EUR
23.09/kg) of Turkish origin (Photo 7). It should be noted that shipments of seabass and seabream from
Turkey are generally increasing, but it is difficult to determine the real volumes because seabass and
seabream fillets, both fresh and frozen, are not registered separately because of non-classification of
their codes in CN code system.

Table 27. Assortment of products in “Sapore di Mare” store

Production Product Price
Latin name Species Country | method form Presentation (EUR/kg) Glazing | Remark
Seabream
Sparus aurata (small) Turkey Farmed Whole Frozen 10.95 20% | on offer
Dicentrarchus
labrax Seabream | Turkey Farmed Whole Frozen 16.75 20% | on offer
Dicentrarchus
labrax Seabream | Turkey Farmed Fillet Frozen 23.09 25% | on offer
Seabream
Sparus aurata (small) Turkey Farmed Fillet Frozen 23.09 25% | on offer

el 4

Photo 5. “Sapore di Mare” store in Milan. Source: Eurofish.
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Increasing sales of fresh fish and seafood in the past years have been partly attributed to the sales of
fresh species in MAP packaging in various retail stores, including convenience stores without space for
a fresh fish counter. Introduction of products in MAP increased the frequency of purchases and
geography of sales. An example below, from a smaller convenience store, “Auchan,” illustrates the
availability of fresh seabass and seabream of Greek origin (EUR 17.5/kg) as well as frozen ready-to-
cook seabass fillet (EUR 24.95/kg) Table 28, Photos 8-9).

Table 28. Assortment of products in Auchan (convenience store)

Production | Product Price Product
Latin name Species Country method form Presentation | (EUR/kg) | Remark weight
Sparus aurata | Seabream | Greece Farmed Whole Fresh 17.5 | MAP 280 g
Dicentrarchus
labrax Seabass Greece Farmed Whole Fresh 17.5 | MAP 280¢g

With

Dicentrarchus Not orange
labrax Seabass indicated | Farmed Fillet Frozen 24.95 | sauce

FILETTI DI BRANZINO
~ * CON SALSA
i l ALLARANCIA
SURGELAIL

| Mo S
% - e —

Photo 9. Frozen seabass fillets, ready-to-cook, Auchan convenience store. Source: Eurofish.
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Although mandatory information, such as name of the species, product origin, and the method of
production, is indicated on the products, a small share of seabass and seabream products have
labelling of product origin, good practices of aquaculture production, and sustainable fish farming.

3.3 Ho-Re-Ca sector

An illustration of Italian consumers who eat “out-of-home” and their habits is provided in Figure 29.
There are 39 million of Italians who consume meals out-of-home (over 77% of consumers) and they
can be classified in the following groups®:

- “Heavy consumer group”: there are about 13 million of Italians who consume at least 4-5
meals out-of-home per week.

- “Average consumer group”: there are 9 million of Italians who consume at least 2-3 meals
out-of-home per week.

- “Low consumer group”: 17 million of Italians consume at least 2-3 meals out-of-home per
month.

The group of “Heavy consumers” is mainly represented by men (53.9%), of the age from 35 to 44 years,
residents of the North-West of Italy (29.5%), living in cities of 5 000 — 40 000 inhabitants (36.8%). The
“Average consumers” are characterized by men (51.7%) residing in Central Italy (29.1%), living in cities
of 5000 — 40 000 inhabitants (36.8%). The group of “Low consumers” was dominated by women
(54.8%), of the age over 64 years, residents of Northern Italy, living in cities of 5000 — 40 000
inhabitants (36.8%).

Consumers not
eating “out-of-home”
22.9%

Consumers eating

“out-of-home”

Heavy consumer Average consumer Low consumer

- Consumes at least -Consumes at least 2- -Consumes at least 2-
4-5 meals out of 3 meals out of home 3 meals out of home
home per week per week per month

Figure 29. Italian consumers who eat “out-of-home”. Source: Ristorazione 2016

8 “Ristorazione — Rapporto Annuale 2016”, Federazione Italiana Pubblici Esercizi
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Furthermore, every year nearly 50 million tourists visit Italy, making it one of the most attractive
tourist destination in the world. The Italian Ho-Re-Ca (Hotels-Restaurants-Catering) industry is a
lucrative and growing sector, however, it has a very fragmented and diverse structure. With a value of
EUR 76 billion, Italy had the third largest Ho-Re-Ca sector in Europe after the UK and Spain.

In December 2015, there were 325110 enterprises classified as restaurant/food services
establishments. Of them, 149 356 establishments were represented by bars and cafés, 172 688
establishments were full service restaurants and mobile restaurants (Table 29), and 3066
establishments were represented by canteens and catering services®. In 2016, some 15 715 new
enterprises in the food service sector were registered in Italy, including bars (over 7 500 new bars) and
restaurants (7 200 new establishments). In contrast, only 112 new catering businesses were
established.

Table 29. Number of restaurants in Italy by regions

Lombardia region had the highest

2015 | Share % .
Piedmont 12 526 73 number of restaurants with 25 059
Valle d'Aosta 597 03 establishments, followed by Lazio
Lombardia 24 059 13.9 region with 19465 restaurants in
Trentino 3018 1.7 2015. These regions had 13.9% and
Veneto 13115 7.6 11.3% shares in the total number of
Friuli V.Giulia 3614 2.1 restaurants in the country.
Liguria 6 402 3.7
Emilia Romania 13021 7.5 The regions of Campania, Veneto and
Toscana 12613 7.3 Emilia Romania had the next highest
Umbria 2518 1.5 .
Marche 2910 58 number of restaurants with 9.3%,
Lazio 19 465 113 7.6% and 7.5% shares respectively.
Abruzzo 4765 2.8
Molise 980 0.6 The lowest number of restaurants
Campania 16 133 93 were in the regions of Valle d’Aosta
Puglia 10437 6 and Molise with 0.3% and 0.6% shares
Basilicata 1236 0.7 respectively (Table 29).
Calabria 5 806 3.4
Sicilia 12115 7
Sardinia 5358 3.1
Italia total 172 688 100

Source: National statistics, Infocamere

% Ristorazione 2016 — Rapporto Annuale, Federazione Italiana Pubblici Esercizi
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Table 30. Number of canteens and catering establishments in Italy by regions

2015 | Share %
Piedmont 181 59 The highest number of canteens and
Valle d'Aosta 5 0.2 catering establishments were
Lombardia 601 19.6 located in Lombardia region (601
Trentino 65 2.1 enterprises), followed by Lazio
Veneto 154 5 region (435 enterprises). These
Friuli V.Giulia 32 1 regions had 19.6% and 14.2% shares
Liguria 70 23 in the total market of catering
Emilia Romania 139 4.5 services and canteens in the country.
Toscana 225 7.3
Umbria 52 1.7 Other regions with the next highest
Marche 58 1.9 numbers of canteens and catering
Lazio 435 14.2 services were represented by
Abruzzo 83 2.7 Campania (357 enterprises), Toscana
Molise 26 0.8 (225 establishments) and Sicilia (218
Campania 357 116 establishments).
Puglia 116 3.8
Basilicata 30 1 The lowest number of canteens and
Calabria 108 3.5 catering services were registered in
Sicilia 218 7.1 Valle d’Aosta (5 establishments) and
Sardinia 111 3.6 Molise (26 establishments) (Table
Italia total 3 066 100 30).

Source: National statistics, Infocamere

The Ho-Re-Ca sector represents a highly important segment for distribution of seabass and seabream
products. Italy has a coastal line of 9 136 km, and numerous restaurants, located along the coast, serve
seabass and seabream in addition to the restaurants located in other regions in inner part of the
country.

The finest quality segment of Ho-Re-Ca includes five-star hotels, resorts and the finest restaurants.
Seabass and seabream of premium quality form the main part of the seabass and seabream supply to
this segment. It largely includes seabass and seabream of Italian origin, Greek, French Spanish and
Croatian production of the highest quality and larger sizes of the species.

Full-service standard restaurants usually include seabass and seabream from standard high quality
and of standard sizes. The main part of this supply is formed by seabass and seabream of Greek and
Turkish origin, but also from other countries. Fresh whole seabass and seabream is usually supplied to
the restaurants, while processed seabass and seabream products (fillets) are delivered to the retail
sector, also some restaurants also started to request fillets.

As regards the use of sea bass and sea bream in the catering segment of the Ho-Re-Ca, there is a
limited use of these species in "social catering" (schools, retirement homes, hospitals), while they are
much more used in the other two channels (hotels and restaurants). The Italian seabass and seabream
industry considers to explore a possibility for introduction of seabass and seabream in the catering
segment in order to provide best quality products to the Italian market.
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3.4 Market segmentation of seabass and seabream

The market segmentation of seabass and seabream is classified according to the production method,
the country of origin, size of the species, and quality attributes of the product.

3.4.1 Segmentation of wild and farmed seabass and seabream

Wild seabass and seabream occupy a special niche, and they are generally considered superior to
farmed species. The market size for wild seabass and seabream is estimated at approximately 1 000
tonnes, i.e. less than 2% of the total seabass and seabream market. This very limited supply is reflected
in premium prices, where the retail price of wild species is typically higher than farmed species and
can reach up to EUR 40/kg, depending on the fish size, country of origin, and sales channel.

The demand for wild seabass and seabream is met mainly by traditional sales channels, such as
fishmongers and specialized stores, whereas modern retail stores generally focus on farmed seabass
and seabream, because of their large volumes and stable deliveries.

3.4.2 Segmentation by product attributes

The Italian market for seabass and seabream is generally divided into three segments, based on
product attributes such as fish size, product quality, and country of origin.

- Premium segment
- Standard high-quality segment
- Mass-market segment

The premium segment is represented by finest seabass and seabream products. They offer supreme
quality, large fish sizes, ultimate freshness, the products’ premium attributes, and ecological and bio
labels. Most of the seabass and seabream in this segment are of Italian origin and are supplemented by
production from Greece, France, Spain, and Croatia with the premium characteristics already
mentioned. It is distributed through traditional sales channels, as well as in the largest modern stores
and premium restaurants and hotels. The premium segment also includes a small share of wild species.

The standard high-quality segment is represented by seabass and seabream characterised by high
quality, standard sizes, and easy availability in the retail and Ho-Re-Ca sectors. This segment includes
mostly Greek products, supplemented by production from other countries with similar product
characteristics and attributes.

The mass-market segment is characterised by commodity products: seabass and seabream of
standard quality, smaller fish sizes, and extensive penetration in the modern retail sales channels.
Seabass and seabream from Turkey make up most of the volume in this segment, supplemented by
species from other countries with corresponding product characteristics.
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3.4.3 Segmentation by countries of origin

Market segmentation of seabass and seabream, by country of origin, provides the shares of the

products divided into several groups (Figures 30-31).

Seabass of Greek origin: The share of seabass of Greek origin made up nearly half (45-46%) of the
total seabass market in Italy, reaching nearly 14 265 tonnes. It is recognised by its high quality,
standard sizes as the major part of the volume, and easy availability, making most of the seabass
available in the Italian retail and Ho-Re-Ca sectors. The average import price of Greek seabass was
EUR 5.77 per kg in 2016 (Table 31).

Seabass of Italian origin: The share of Italian seabass is estimated at 21% of the total seabass
volume on the market. It is characterized by higher-than-average quality, large fish sizes, unique
freshness owing to the proximity of the production sites, and the premium attributes of the
species. The market size of seabass of Italian origin is estimated at nearly 6 550 tonnes and has
the highest price of farmed seabass among various countries (Table 31).

Seabass of Turkish origin: The share of Turkish seabass formed 16% of the total seabass market
with nearly 4 830 tonnes. Most of the volume is categorised by commoditised standard quality,
easy availability, and extensive penetration in retail sales channels. In reality, the share of seabass
of Turkish origin is greater because it is often used as raw material for frozen value-added
products. Frozen fillets of seabass of Turkish origin, which are distributed in modern retail stores,
also contribute to the market size of this category. The average import price of seabass of Turkish
origin was EUR 4.93/kg (Table 31).

Seabass of Croatian and Spanish origin: Seabass of Croatian and Spanish origin have 9% and 5%
shares, respectively, of the total seabass market. Most seabass volume from these countries adds
to the group of high-quality seabass, distributed both through modern and traditional sales
channels and select Ho-Re-Ca channels. The market size of Croatian and Spanish seabass was 2 660
tonnes and 1 490 tonnes in 2016, respectively. The average import prices of Croatian and Spanish
seabass were EUR 6.15/kg and EUR 7.56/kg in 2016, respectively (Table 31).

Seabass of French origin: The volumes of seabass of French origin are very small on the Italian
market, estimated at 1% of the total seabass share. French seabass obtained the highest import
price (EUR 13.95/kg) because of the inclusion of wild species in this group (Table 31).
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Figure 30. Shares of countries of seabass origin (2016). Source: Elaborations based on EUMOFA trade statistics

Table 31. Market shares of countries of origin for seabass (2016)

Import
Import Import value, rice Export* MGG Market
volume, EUR P volume*, volume, share (%)
tonnes EUR/kg tonnes tonnes >
Italian origin (wild 7155 608 6547 21
and farmed)
Import = Greek 15404 | 88904120 577 1139 14 265 46
origin
Import =Turkish 5356 | 26422070 | 4.93 530 4826 16
origin
Import — Croatian
P 2662 | 16359760 | 6.15 0 2662 9

origin
Import = Spanish 1492 | 11279270 7.56 0 1492 5
origin
Import French 312 4351470 | 13.95 0 312 1
origin
Import = Other 1204 843299 | 7.00 253 951 3
countries origin

Sub-total (imports) | 26430 | 155749680 | 5.89 2530 23 900 77
Total volume, incl. 33585 2530 31055 100
Italian origin

Source: Elaborations based on EUMOFA trade statistics

*Export statistics does not provide exact details of the country of origin for seabass products exported from Italy. Based on
the knowledge of the industry stakeholders, it is assumed that Italy exports 24% of seabass of Italian origin, 45% of seabass
of Greek origin, 21% of seabass of Turkish origin and 10% of seabass of other countries’ origin (2016).
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Classification of the market segmentation of farmed seabream, based on countries of origin, is similar
to seabass; however, the market shares of the countries are to some extent different (Table 32, Figure
31).

- Seabream of Greek origin: The share of seabream from Greece is 43-44%, corresponding to nearly
half (almost 14 153 tonnes) of the total market size. Standard sizes, high quality, and easy
availability are the main attributes of the seabream in this category, providing large volumes of
seabream to the Italian retail and Ho-Re-Ca sectors. Compared with seabass, the share of Greek
seabream is smaller because of larger market shares of Italian imports of seabream and seabream
from Turkey.

- Seabream of Italian origin: Seabream of Italian origin has been estimated at 22% share and a
market size of approximately 7 465 tonnes in 2016. As with seabass, most seabream of Italian
origin is characterised by higher-than-average quality, superior freshness, and large fish sizes. The
price reaches the highest levels among various producing countries of farmed seabream.

- Seabream of Turkish origin: The share of Turkish seabream made up 21% of the total seabream
market, with nearly 7 050 tonnes in 2016. The share of seabass of Turkish origin in that year is
considered higher compared to the previous year due to higher import of seabream from Turkey
into Italy. The products are described by its commodity standard quality, easy availability, and
extensive penetration in retail sales channels. As with seabass, the share of seabream of Turkish
origin is considered to be higher because it is often used as raw material for frozen value-added
products. Frozen fillets of seabream of Turkish origin also increase the market size of this group.

- Seabream of Croatian and Spanish origin: Seabream of Croatian and Spanish origin (4% and 3%
of the total seabream market, respectively) complements this group of high-quality seabream
distributed in both modern and traditional sales channels, and some Ho-Re-Ca channels. The
market size of Croatian and Spanish seabream was about 1 500 tonnes and 1 000 tonnes,
respectively.

- Seabream of French origin: The market share of seabream of French origin is estimated at less
than 1%, with the average import price of EUR 11.95/kg.

3.4.4 Segmentation by size of the species

Italian companies try to differentiate their seabass and seabream from Greek and Turkish production
by producing larger sizes. Although Greek and Turkish farmers generally produce smaller sizes (250—
300 g), Italian seabream farmers achieve better prices and create a more positive image by offering
larger fish'® (Table 33).

Compared with farmed seabream of 300-500 g in northwest Italy, the price premium for 400-600 g
seabream is 10% (EUR 0.7/kg), 30% for a 600—800 g seabream (EUR 2/kg), and 55% for a seabream
larger than 800 g (EUR 3.6/kg). The highest premium prices were observed in southern Italy and the

10 Case study “Gilt-head seabream in Italy,” EUMOFA, European Market Observatory for Fisheries and Aquaculture Products.
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Islands, with 12% for a 400—600 g seabream (EUR 0.8/kg), 35% for a 600—-800 g seabream (EUR 2.2/kg),
and 59% for a seabream larger than 800 g (EUR 3.7/kg).

. Other
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Turkey
21%

Greece
44%

Figure 31. Shares of countries of seabream origin (2016). Source: Elaborations based on data from EUMOFA and FEAP.

Table 32. Market shares of countries of origin for seabream (2016)

votme, | mport L eerer | volume Market
! value, EUR J . ! share (%)
tonnes origin, tonnes tonnes

Italian origin (wild 8453 988 7 465 22
and farmed)
Import = Greek 16192 | 83785910 5.17 2039 14153 43
origin
Import = Turkish 9520 | 37901470 3.98 2471 7049 21
origin
Import — Croatian

P 1495 | 8739950 5.85 0 1495 4
origin
Import = Spanish 1015 | 9521910 9.38 0 1015 3
origin
Import French origin 122 1457 320 11.95 0 122 0
Import = Other 2637 | 14010970 5.31 618 2019 6
countries origin
Sub-total (imports) 30981 | 155417530 5.02 6178 24 803
Total volume, incl. 39434 6178 33256 100
Italian origin

Source: Elaborations based on data from EUMOFA and FEAP.

* Export statistics does not provide exact details of the country of origin for seabream products exported from Italy. Based
on the knowledge of the industry stakeholders, it is assumed that Italy exports 16-17% of seabream of Italian origin, 33% of
seabass of Greek origin, 40% of seabass of Turkish origin and 10% of seabass of other countries’ origin in 2016.
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Table 33. Ex-farm prices (EUR per kg) of farmed seabream in Italy (September 2016)

Size Northwest Northeast Central South and islands
300-400 g 6.60 6.60 6.80 6.30

400-600 g 7.30 7.30 7.50 7.10

600-800 g 8.60 8.40 8.80 8.50

>800 g 10.20 10.20 10.60 10.00

Source: ISMEA.

3.5 Certification, labels, and brands

The Italian market increasingly requires quality assurance schemes, and these factors are integral
assets to verification of sustainability.

The main piece of legislation regulating the labelling and packaging of food products, including fish
products, is Legislative Decree No. 109 of 1992, as amended, implementing EEC Directives 89/395/CEE
and 89/396/CEE concerning the Labelling, Packaging, and Advertising of Foodstuffs. A generic “fish”
label is required when fish is an ingredient of other food products, unless the name or presentation of
the product refers to a specific fish species. Regarding the traceability schemes, next to the
implemented EU Regulations, Italy has endorsed additional traceability criteria, where all fish farmers,
including seabass and seabream, have adopted an internal system for traceability of stock. Some
farmers, who have chosen to implement the procedures I1ISO 9001:2008, ISO 14001:2004, and/or
OHSAS 18001:07 have further strengthened and improved its system of mandatory traceability.

The adoption of voluntary codes and certification schemes to ensure the quality of domestic
aquaculture products is a practice established by Italian producers. Italian aquaculture companies are
also adopting further measures to guarantee the excellence of the “Made in Italy” label, based on the
quality and the safety of national products as a mean to boost the development of the sector and
increase exports. Some companies have their established certified private standards.

A famous example of private standards of Italian seabass and seabream producers is the label
“Orbetello Aquaecultura.” 1t certifies the compliance with the Memorandum of Understanding signed
by the associated and partner companies. The memorandum strictly regulates each step of the
production and marketing processes. It also requires the analysis of a sample of each lot of fish, before
harvesting, for 52 parameters regarding the determination of some constituents and undesirable
substances'®.

The development and monitoring of schemes is usually done by both producer and buyer. The added
value of national production is now further enhanced by large-scale retailers that offer certified

1 http://www.coopam.it/coopam/home-eng.html.
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products according to certified standards, meeting the growing consumer demand for clear
information on labelling, traceability, and more guarantees on production processes.

The market leader in the modern retail segment, COOP lItalia, has seven aquaculture species under
this scheme with specifications on traceability, sustainability, and animal welfare: seabass, seabream,
salmon, rainbow trout, tropical shrimp, turbot, and striped bass. For seabream and seabass, COOP has
selected a few suppliers who produce the species in sea cages. In December 2016, the 300-400 g
seabream under the COOP brand was sold at EUR 14.90 /kg, and the 450-600 g seabream of Greek
origin without COOP label was sold at EUR 10.90/kg (and even at EUR 7.90/kg in special offers)®2.

Another example is the retail chain Esselunga that offers a “NATURAMA” quality scheme, which
includes seabass and seabream. NATURAMA seabass and seabream are farmed only in Italy (in Sardinia
or Orbetello) and are monitored for traceability and respect for the scheme’s provisions. The price
premium for a NATURAMA seabream of Italian origin was 50% higher than Greek seabream, but it
should be noted that the weight unit of the Italian seabream is ca. 500 g vs. 250 g for seabream of
Greek origin.

3.6 Development of prices of seabass and seabream

The dynamics of ex-farm prices of seabass and seabream of various sizes reveals significant differences
in different regions of Italy. The analysis includes an overview of the latest prices of seabass and
seabream (ex-farm prices, EUR/kg; Table 34) in four regions of Italy divided by the following regions:

Areas Regions
Northwest Liguria, Valle D'Aosta, Piedmont, Lombardy
Northeast Trentino-Alto Adige, Veneto, Friuli-Venezia Giulia, Emilia-Romagna
Centre Toscana, Umbria, Marche, Lazio
South and Islands Abbruzzo, Molise, Basilicata, Campania, Calabria, Sicily, Sardinia

In December 2017, the highest price was achieved in central Italy for fresh seabass of all size
categories: EUR 7.5/kg for a 300—400 g seabass, EUR 8.3/kg for a 400-600 g seabass, and EUR 9.6/kg
for a 600—800 g seabass. The prices were stable compared with previous months. Compared with the
same month in the previous year, the largest increase of 2.5% was observed for 400—600 g seabass.

The price of EUR 7.1/kg for a 300-400 g seabass in southern Italy and Islands increased 1.4% over the
previous month, but declined 1.4% from December 2016. Prices of 400-600 g and 600—800 g seabass
in southern ltaly increased 1.3% and 1.1%, respectively, over the previous month; they remained
stable compared with December 2016.

Prices of 300-400 g seabass in the northwest were up 1.4% over November 2017; they were stable
compared with December 2016. Prices of 400—600 g seabass were up 1.3% in the same periods, and
prices of 600—-800 g seabass in the same area were up 1.1% in the same periods.

12 Case study “Gilt-head seabream in Italy,” European Market Observatory for Fisheries and Aquaculture.
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The highest prices were also attained in central Italy for fresh seabream of all sizes: EUR 6.9/kg for a
300—400 g seabream, EUR 7.9/kg for a 400—600 g seabream, and EUR 8.9/kg for a 600—800 g seabream
in December 2017. The price of 300400 g seabream was down 2.8% from December 2016, but prices
of 400-600 g and 600-800 g seabream were up 3.9% and 1.1%, respectively, over December 2016.

The price of EUR 7.7/kg for a 400-600 g seabream in northeast Italy had the largest increase of 4.1%
over the previous month and 5.5% over December 2016.

The prices of EUR 8.7/kg for a 600-800 g seabream in the northwest and EUR 8.6/kg in the northeast
were stable compared with the previous month and up 2.4% over December 2016 in both areas. The
price of EUR 8.9/kg for a 600-800 g seabream in the central Italy was up 1.1% over the previous month
and December 2016. A similar trend was observed for the price of 600—-800 g seabream of EUR 8.6/kg
in southern Italy, where it was up 2.4% in the same periods.

Analysing prices of seabass and seabream in the period back to 2010 demonstrates that the highest
price level of all sizes was observed in the central Italy region. At the same time, prices of fresh seabass
of nearly all sizes were declining in 2010-2017, except seabass 300—400 g, which generally followed
an upward trend during the period.

In the northwestern region (Figure 32), the price of seabass 300-400 g increased 1% during 2010-
2017, reaching EUR 6.9/kg in January 2017, while prices of seabass of larger sizes decreased. The price
of seabass 400—600 g declined 6% to EUR 7.60/kg, and seabass 600—-800 g declined 8% to EUR 9.1/kg.
Prices of seabass 800—1 000 g and seabass over 1 kg declined 12% to EUR 10.5/kg and EUR 12.5/kg,
respectively, in 2015. The highest price level was noted in 2011.

The northeast region (Figure 33) had the steepest price declines for seabass of various sizes in 2010—
2017. Although the price of seabass 300-400 g increased 1% during that period, reaching EUR 7/kg in
2015, prices of larger seabass declined. The price of seabass 400—600 g declined 7% to EUR 7.60/kg,
seabass 600-800 g declined 10% to EUR 9/kg, seabass 800—1 000 g declined 9% to EUR 9.10/kg, and
seabass more than 1 kg declined 14% to EUR 12.30/kg in 2015.

The dynamics of price were relatively smoother for seabass in central Italy (Figure 34), compared with
other regions. Price peaks for all sizes occurred in 2011, followed by the lowest prices in 2013, and a
relative stabilisation after 2015. Yet, the price of seabass 300—400 g declined 1% during 2010-2017,
while seabass of 1 kg and more demonstrated the steepest decline (-12%) during that period.

Prices of seabass 300—400 g and seabass 400—600 g increased the most in southern Italy and Islands,
compared with other regions (Figure 35). During 2010-2017, seabass 300400 grew 5% to EUR 6.90/kg
in 2015, while seabass 400-600 g grew 1%, reaching EUR 7.70/kg. Interestingly, the prices of seabass
of these sizes experienced the least fluctuation in 2016, with subsequent growth for 400-600 g in
January 2017. In 2010-2017, the price of seabass 600-800 g declined 9% to EUR 8.90/kg, while the
prices of seabass 800—1000 g and seabass over 1 kg declined 8% and 13%, respectively.
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Table 34. Development of ex-farm prices of seabass and seabream (EUR/kg, VAT excluded)

Species Area December | Variation (%) to the Variation %
2017 previous month to December
2016
Seabass (fresh, 300-400 g) Northwest 7.2 1.4 0
Seabass (fresh, 300-400 g) Northeast 7.2 0 0
Seabass (fresh, 300-400 g) Centre 7.5 0 14
Seabass (fresh, 300—400 g) South and Islands 7.1 1.4 -14
Seabass (fresh, 400—600 g) Northwest 7.9 1.3 1.3
Seabass (fresh, 400—600 g) Northeast 8 0 2.6
Seabass (fresh, 400—600 g) Centre 8.3 0 2.5
Seabass (fresh, 400—600 g) South and Islands 7.8 1.3 0
Seabass (fresh, 600—800 g) Northwest 9.3 1.1 1.1
Seabass (fresh, 600—800 g) Northeast 9.3 1.1 2.2
Seabass (fresh, 600—-800 g) Centre 9.6 0 1.1
Seabass (fresh, 600—800 g) South and Islands 9.2 1.1 0
Seabream (fresh, 300-400 g) Northwest 6.7 0 1.5
Seabream (fresh, 300-400 g) Northeast 6.8 3 0
Seabream (fresh, 300-400 g) Centre 6.9 0 -2.8
Seabream (fresh, 300-400 g) South and Islands 6.6 3.1 -1.5
Seabream (fresh, 400—600 g) Northwest 7.6 2.7 4.1
Seabream (fresh, 400—600 g) Northeast 7.7 4.1 5.5
Seabream (fresh, 400—600 g) Centre 7.9 2.6 3.9
Seabream (fresh, 400—600 g) South and Islands 7.5 2.7 4.2
Seabream (fresh, 600—800 g) Northwest 8.7 0 2.4
Seabream (fresh, 600-800 g) Northeast 8.6 0 2.4
Seabream (fresh, 600-800 g) Centre 8.9 1.1 1.1
Seabream (fresh, 600-800 g) South and Islands 8.6 2.4 2.4
Source: ISMEA.
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Figure 32. Prices of fresh seabass by sizes in Northwest Italy. Source: ISMEA.
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Figure 33. Prices of fresh seabass by sizes in Northeast Italy. Source: ISMEA.
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Figure 34. Prices of fresh seabass by sizes in Central Italy. Source: ISMEA.
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Figure 35. Prices of fresh seabass by sizes in Southern Italy and Islands. Source: ISMEA.

Prices of fresh seabream in various regions followed a general trend similar to seabass, but smoother
for large seabream, especially seabream of 800—1 000 g and over. Between January 2010 and January
2017, prices of seabream of nearly all sizes declined; however, they were on the rise over January
2016.

In the northwestern region (Figure 36), prices of seabream 300-400 g declined 3% in 2010-2017, but
were stable in January 2016 and 2017, reaching EUR 6.60/kg. The same tendency was noted for the
price of seabream of 800 g and more, which declined 10% in 2010—-2017, but stabilized at EUR 10.30/kg

in January 2016 and 2017.

Similar declines were observed for seabream 600-800 g and seabream 800 g and over in the
northeastern region (Figure 37). Prices of seabream of these sizes stabilized in January 2016 and
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January 2017, reaching EUR 8.40/kg and EUR 10.30/kg, respectively. The prices of seabream 300-400
g amounted to EUR 6.70/kg and EUR 7.30/kg for seabream 400—600 g in January 2017.

Prices of seabream of all sizes reached their highest level in central Italy (Figure 38), compared with
other regions. Between January 2010 and January 2017, prices of seabream 300-400 g were stable,
reaching EUR 6.90/kg in January 2017. Prices of seabream 400-600 g reached EUR 7.50/kg, while
prices of seabream 600—800 g and 800 g and over reached EUR 8.80/kg and EUR 10.70/kg, respectively,
in January 2017.

In the region of southern Italy and Islands (Figure 39), the prices of seabream 300—-400 g increased
the most (2%), reaching EUR 6.60/kg in January 2017. Yet, prices of larger seabream, 600-800 g and
800 g and over, declined 13% and 12%, respectively, between January 2010 and January 2017. The
prices of seabream of these sizes stabilized at EUR 8.40/kg and EUR 10.00/kg in January 2017,
respectively. The price drop was less evident for seabream of 400-600 g, which reached EUR 7.20/kg

in January 2017.
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Figure 36. Prices of fresh seabream by sizes in Northwest Italy. Source: ISMEA.
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Figure 37. Prices of fresh seabream by sizes in Northeast Italy. Source: ISMEA
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Figure 38. Prices of fresh seabream by sizes in Central Italy. Source: ISMEA.
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Figure 39. Prices of fresh seabream by sizes in Southern Italy and Islands. Source: ISMEA.
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