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Summary

Representing nearly one fifth of the total European market for seabass and seabream products with
an estimated apparent market size of more than 43 000 tonnes, Spain is the second largest market
for seabass and seabream in the world after Italy. Despite that, the Spanish market for seabass and
seabream has been slowing, down 9% between 2009-2016, mainly due to the reduction in the national
production of seabream. Although, the domestic production of seabass had been accelerating in the
respective period, when the Spanish apparent market for seabass increased 33%, the domestic
apparent market for seabream declined 36%. In contrast with Italian market, where seabream is the
leading species, seabass has a larger share on the Spanish market with 59%.

The Spanish market is characterized by the prevalence of locally produced seabass and seabream,
which constitute most of the volume available on the market. In contrast, within the Italian market
where imported seabass and seabream occupy the main share, locally produced seabass and
seabream represent more than a half of the total volume. Greece is the top supplier of seabass to
Spain with generally stable volumes, while Turkish companies are rapidly expanding their share on the
Spanish seabream market. In the past three years, Turkey has become the main supplier of imported
seabream to Spanish consumers, surpassing Greece.

A special feature of the Spanish market is the availability of large-size seabass and seabream, both in
traditional and modern retail segments. Specialized commercial establishments and fishmonger stores
in traditional retail are focused on the national seabass and seabream products offering farmed and
wild seabass and seabream of larger sizes, while modern retail chains offer farmed species of more
standard sizes.

The market segmentation includes the premium segment, which is represented by seabass and
seabream of larger sizes, the premium quality, ultimate freshness and ecological certification. These
segments includes wild and farmed seabass and seabream of national production and supplemented
mostly by French, Italian and Greek seabass and seabream. The standard high quality segment
includes seabass and seabream of standard sizes and high quality, offered mostly in modern retail
chains. This segment includes mostly Spanish, Greek and Turkish production with corresponding
characteristics. The mass-market segment is recognized by smaller fish sizes, standard quality and
distribution in mass-catering segment, represented mostly by production from Turkey and Greece with
indicted product attributes.

Certification and quality assurance schemes take an important place in differentiating fish and
seafood products on the Spanish market. The main objectives of existing collective trademark and
standards are to differentiate species produced in Spain from those produced in other countries, to
standardize processes and to guarantee that the fish was farmed under the best quality concerning
food safety and animal welfare.
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1 Spain - Structure of seabass and seabream supply

1.1 Market estimation and supply chain

Spain is recognized as one of the leading market places for global fish and seafood supply, offering an
extensive selection of fish and seafood products in all categories. The Spanish market for seabass and
seabream species is the second largest market after Italy, and is predominantly represented by
seabass and seabream products in fresh and chilled categories. Yet, the Spanish market differs from
the Italian market place that it is supplied primarily by its own domestic aquaculture sector, which also
produces significant volumes of seabass and seabream for export.

Based on an analysis of the production and trade data, the apparent market size for both seabass and
seabream was estimated at 43 100 tonnes in 2016 (equivalent of live weight), declining 9% from 2009,
which was the period of the highest national production of those species. Seabass and seabream are
typically farmed together as part of the same operation and essentially rely on the same integrated
market. There is, however, a slight deviation in market terms. With a share of 59%, the apparent
market size for seabass reached nearly 25 300 tonnes in 2016. The apparent market for seabream
had a share of 41% amounting to 17 800 tonnes in 2016. Between 2009-2016, the growth of the
national apparent market for seabass was rather high with an increase of 33%, whereas the
development of the national apparent market for seabream declined by 36% due to several factors,
but mainly due to similar tendencies in the production of these species in Spain.

4
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Figure 1: Dynamics of the apparent market for seabass and seabream in
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Figure 2: Seabass - market (2016)
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The apparent market size for seabass and seabream has been calculated based on the sum of the
national production of these species, wild catch reported in the country, and the import volume, while
deducting the export volume of these species. By far, the largest volume of seabass and seabream is
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Figure 3: Seabream market (2016)
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traded as fresh whole, while a lesser volume is traded as frozen®.

Spanish aquaculture production contributes the largest volume to the apparent national market
volume of seabass and seabream. Farmed seabass and seabream also contributes the largest volume

1 70 obtain live weight equivalent in reported trade figures, COMEX figures have been multiplied by conversion factors (1,00 — for fresh

seabass and seabream, and 1,18 for frozen seabass and seabream).
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to the national seabass and seabream products which are exported from Spain. At present, the
apparent market for seabass in Spain has reached relatively high estimates of nearly 25 300 tonnes
but, the highest apparent market estimation was close to 29 000 tonnes in 2010, due to high national
production level and lower exports.

Table 1: Apparent market for seabass in Spain (tonnes)

Seabass 2009 2010 2011 2012 2013 2014 2015 2016
Aquaculture

production 13840 | 23495 | 14370 | 14270 | 14700 | 17376 | 21324 | 23445
Fishery production 638 687 815 663 758 568 559 569
Import 6 891 7451 6 059 4843 8581 9704 8230 9440
Export 2325 2 893 4229 4282 5659 5760 6 750 8175
Apparent market 19044 | 28740 | 17015 | 15494 | 18380 | 21888 | 23363 | 25279

Source: based on FEAP, FAO and EUMOFA data

Figure 4: Dynamics of the apparent market for seabass in 2009-2016
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In contrast, the national apparent market size for seabream continued its decrease during the period
of 2009-2016, stabilizing at approximately 18 000 tonnes in the past three years of the mentioned
period. This trend has been attributed to the declining national production output in parallel with
growing exports, resulting in lower volumes of seabream available at the national market. The highest
volumes of the national apparent market for seabream were recorded in 2009 and 2010 reaching
approximately 28 000 tonnes, where the national aquaculture production was at its highest of almost
24 000 tonnes, while exports were around 4 000 — 4 500 tonnes.

Table 2: Apparent market for seabream in Spain (tonnes)

Seabream 2009 2010 2011 2012 2013 2014 2015 2016
Aquaculture
production 23930 23 690 20 360 19430 16 800 16 230 16 231 13740
Fishery production 1051 1022 1235 816 944 819 826 1130
Import 7 491 7 444 7010 3053 4687 6513 6463 7 867
* ¥ 6
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Export 4674 4026 5 856 5144 6147 5222 5559 4919

Apparent market 27 798 28 130 22749 18 155 16 284 18 340 17 961 17 818

Source: based on FEAP, FAO and EUMOFA data

Figure 5: Dynamics of the apparent market for seabream in 2009-2016
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1.1 Local supply from aquaculture

1.1.1 National aquaculture production

Spain holds the top position within the EU regarding aquaculture production volumes and ranks fourth
in terms of production value. The Spanish aquaculture sector is widely diverse in terms of species
(approximately thirty cultivated species) and farming technologies. Species that produce the largest
volumes include blue mussel, rainbow trout, gilthead seabream, and European seabass. In 2017, the
total output of the Spanish aquaculture industry reached 345 635 tonnes, valued at EUR 452 million
and generating approximately 7 000 direct jobs. Production of mussels comprise the largest share in
the national aquaculture volume with over 273 517 tonnes. Seabass and seabream are the most
important finfish species with 21 270 tonnes and 13 643 tonnes produced in 2017 respectively.

Aquaculture in Spain is characterized by an extensive diversity of species and fish farming systems.
Spain has an array of available water resources on which it is possible to carry out aquaculture, both
in the marine and continental areas with approximately 8 000 km of coastline.

Spain’s aquaculture production in marine waters in 2017 can be split down as follows:

e Seabass: 21 269 tonnes
e Seabream: 13 643 tonnes
e Turbot: 8 546 tonnes

7
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e Meagre: 1932 tonnes
e Sole: 830 tonnes

It should be noted that the whole of Spain’s Mediterranean coastline and its insular territories (the
Balearic and the Canary Islands), allows for the farming of seabass and seabream in terms of physical
and chemical characteristics of seawater required to carry out this activity including temperature
ranges, salinity, etc. However, in relation to seawater temperature there are several gradients that
may be more favorable to one species compared to another. In this sense, a distinction must be drawn
between two well-defined areas: the Mediterranean and the Atlantic (Canary Islands).

Table 3: Average temperature in the Mediterranean and the Atlantic areas

Average Temperature Mediterranean Canary Islands
Summer 21-25°C 23-242C
Winter 12-14°C 18-199C

Source: APROMAR

1.1.2 Production of farmed seabass and seabream

Historically a major seabream producer, Spain has seen a rapid increase in seabass production over
the last decade, bringing harvest volumes significantly higher as the production level of seabream. The
Spanish production of seabass in 2017 was 21 269 tonnes. The following table shows the progression
of seabass production during the period 2012-2017.

Table 4: Seabass production in Spain during the period 2012-2017 (in tonnes)

2012 2013 2014 2015 2016 2017
Seabass 14 270 14 700 17 376 21324 23 445 21269
Source: APROMAR
ik 8
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Figure 6: Progression of seabass aquaculture production in Spain between 1990 and 2017
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Regionally, Murcia (6 990 tonnes, 33% of total production) tops the list of producing territories,
followed by the Canary Islands (5 900 tonnes, 28% of total production), Valencia (4 972 tonnes, 23%
of total production), Andalusia (3 261 tonnes, 15 % of total production) and finally, Catalonia (146
tonnes, 1% of total production).

Figure 7: Spanish regional distribution of seabass production in 2017
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The production of seabream in Spain during 2017 was 13 643 tonnes; however, 2008 recorded the
maximum volume for production of farmed seabream with 23 930 tonnes. The following table shows
the progression evolution of seabream production in Spain during the period 2012-2017.

Table 5: Seabream production in Spain during the period 2012-2017 (in tonnes)

9
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2012 2013 2014 2015 2016 2017

Seabream 19 430 16 800 16 230 16 231 13740 13643

Source: APROMAR

Figure 8: Progression of seabream aquaculture production in Spain between 1990 and 2017.
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Regionally, Valencia (5 590 tonnes, 41% of total production) tops the list of seabream producing
territories, followed by Murcia (4 356 tonnes, 32% of total production), Canary Islands (2 063 tonnes,
15% of total production), Andalusia (980 tonnes, 7% of total production) and Catalonia (654 tonnes,
5% of total production).

Figure 9: Spanish regional distribution of seabream production in 2017
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Comparisons between regions identify that Catalonia and Valencia produce more seabream than
seabass, while the other four regions produce higher volumes of seabass.

Table 6: Total Spanish production of seabass and seabream by region in 2017 (tonnes)

Region Seabream Seabass
Catalonia 654 146
Valencia 5590 4972
Murcia 4 356 6 990
Andalusia 980 3261
Canary 2063 5900
TOTAL 13 643 21269

Source: APROMAR

In terms of the number of farms, there were 96 farms authorised to farm seabass and seabream in
Spain in 2017, 54 of which were located in Andalusia, according to the data from the Ministry for
Agriculture, Fisheries, Food and Environment of Spain (MAPAMA)2. In recent years, there has been a
trend towards consolidating farms.

Image 1: Number and geographical distribution of seabass and seabream farms in Spain

Irstafaciones actvas 2016, MAPAMA

Source: https://servicio.pesca.mapama.es/acuivisor/

1.1.3 Spanish seabass juvenile production

In 2017, the production of Spanish seabass juveniles amounted to 46, 1 million. The yearly production
figures since 2012 is as follows:

22 https://servicio.pesca.mapama.es/acuivisor/
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Table 7: Total Spanish production of seabass juveniles (in million juveniles)
2012 2013 2014 2015 2016 2017

Seabass 36,4 31,1 43,3 24,9 34,1 46,1

Source: APROMAR

The largest production takes place in the Balearic Islands (67 %), Valencia (24 %), Andalusia (7 %),
Cantabria (2 %) and Canary Islands (1 %). The shortage of seabass juveniles in Spain is compensated
by imports, mainly from France, Italy and Greece and occasionally Italy.

Figure 10: Evolution of juvenile seabass production in Spain in millions of units in 1997-2018
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In 2017, the production of seabream juveniles in Spain amounted to 36 6 million. The yearly production
figures since 2012 is as follows:

Table 8: Total Spanish production of seabass juveniles (in million juveniles)

2012 2013 2014 2015 2016 2017

Seabream 54,9 51,4 65,7 39,2 43,2 36,6

Source: APROMAR

By regions, the largest productions of seabream juveniles takes place in Valencia (65%), Balearic
Islands (23%), Andalusia (10%) and Cantabria (2%). Production levels for seabream juveniles in Spain
do not meet demand. Juveniles are imported from other countries, mainly France, Greece and Italy.
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Figure 11: Evolution of juvenile seabream production in Spain in millions of units in 1997-2018
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Production levels of seabream juveniles have been fluctuating for the past two decades, compared to
production levels of seabass which have been on the increase. Although current production levels of
seabream are at some of their lowest levels, production of seabass is at its highest. There is a
projection for a significant increase in production for both species during 2018, this increase will
reduce the need for imports.

1.1.4 Production techniques of seabass and seabream

Floating cages and lagoons (estero) are the typical farming methods for the cultivation of seabass and
seabream. The most common type of floating cages in Spanish fish farms are 25 meters in diameter,
but there are still facilities that use cages with a smaller diameter, mainly 22 meters.

Cages above + 30 meters in diameter have being recently installed. Final densities during cultivation
range between 15 to 20 kg/m3. The number of cages per farm varies considerably depending on cage
diameter, but it typically ranges between 24 and 50.

13
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Image 2: Production of seabass and seabream in floating cages

Source: APROMAR

Table 9: Summary of the main average values obtained in Spanish fish farms

Cages for 450gr fish size FCR Survival rate per Cycle 1 Winter Cycle 2 Winters
production batch % Sowing Sowing
Spring Fall
MEDITERRANEAN
Seabream 1.9-2.2 80-90 % 17-19 months +24 months
Seabass 1.8-2.1 80-90 % 17-19 months +24 months
CANARY ISLANDS
Seabream 1.8-2.1 85% 14-16 months +23 months
Seabass 1.8-2.00 85% 14-16 months +23 months
Source: APROMAR
Table 10: Cage farming production facts (commercial size: +1 kg)
FCR Survival Cycle
Sea bream &sea bass 2.5-3 80% 30 months

Source: APROMAR

The mean values obtained in coastal lagoon farming for seabream and seabass are as follows:

Species at 450 g:

e FCR:2-2.23

e Survival: 80-85%
e Cycle 1 Winters: 16-18 months

e Final density: 3 kg/m2

14
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Species at 1 kg:

e FCR:+3

e Survival: 80%

e Cycle: 26 to 30 months.
e Final density : 3kg/ m2

Image 3: Aquaculture production in lagoons (estero)

Source: APROMAR
Image 4: Number and type of farms by regions in Spain
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Table 11: Geographical distribution of farms by the type of farms

Region Hatchery Pre-growing Cages Esteros
Balearic 1 1

Catalonia

Valencia 1 11

Murcia 1 1

Andalusia 2 2 17
Canary 1 10

Cantabria 1 1

Total 7 10 31 17

Source: APROMAR

1.1.5 Consumption of aquaculture fish feed in Spain

In 2017, 129 200 tonnes of fish feed was consumed by the national aquaculture industry. Over 83%
was administered to marine fish: mainly seabass, seabream, meagre, and turbot, with the remaining
17% administered to continental species such as trout and sturgeon.

The feed used in Spanish aquaculture farms is effectively produced and developed in the country itself,
supplemented at times by imports from other EU Member States, mainly France and Portugal.

Figure 12: Progression of fish feed consumption (tonnes) for aquaculture in Spain by marine and inland fish
during the period 2002-2017
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Source: APROMAR
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1.2 Local supply from the wild

A small amount of wild seabream is being captured by fishing vessels. In 2016, 1 130 tonnes arrived at
Spanish fishing ports, this volume has remained constant over time. Farmed seabream accounts for
91 6% of the total seabream placed on the market. The volume of seabass caught by fishing boats was
569 tonnes in 2016. Farmed seabass represents 97,6% of the total production volume.

Figure 13: Local supply of wild seabass and seabream
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2 Trade and processing

2.1 Import

In 2016, the farmed seabass and seabream sector received an economic boast due to the good prices
from 2015; however, the present year has seen a price decline due to increased production and supply
coming from most of the major producing countries in 2016. The Spanish seabream and seabass sector
has had a positive outlook for the market, being fuelled by increased demand from its major European
markets, a more active domestic market and continuing investment in the Spanish seabass and
seabream farming sector.

Spain is the second largest importer of seabass and seabream after Italy. In 2009-2016, Spanish
import volume of seabass and seabream has grown 18% reaching nearly 17 000 tonnes in 2016. The
value grew 30% reaching EUR 78,3 million respectively. However, in line with the trends, prices at
Spanish wholesale markets fell back from good early year levels and hit lower mid-year peaks this year.
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It is estimated that the balance between supply and demand will potentially be upset if production in
the Mediterranean increases too quickly.

Out of the total Spanish seabass and seabream import volume, seabass comprised 55% (9 276 tonnes),

while import of seabream made up 45% (7 867 tonnes). The main growth in the given period was
attributed to import of seabass products.

Figure 14: Dynamics of Spanish import of seabass and seabream products
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Source: EUMOFA

Between 2009-2016, Spanish import of seabass products went up from 6 890 tonnes to 9 276 tonnes
(34% growth). The value increased from EUR 31,5 million to EUR 43,5 million respectively (38%
growth). In the same period, import of seabream into the country was relatively stable with only a
slight increase from 7 490 tonnes to 7 867 tonnes (3% growth), while the respective import value rose
from EUR 28,8 million to EUR 36,3 million (26% growth).

Table 12: Spanish import of seabass and seabream products (tonnes)
2009 2010 2011 2012 2013 2014 2015 2016
Seabass 6 891 7 451 6 059 4 835 8512 9 587 8077 9276
Seabream 7 491 7 444 7010 3053 4687 6513 6 463 7 867

Source: EUMOFA

Nearly all imports of seabass and seabream products constituted of seabass and seabream in fresh
and chilled form. Since 2012, smaller volumes of frozen seabass and seabream started to be imported
into the country, 47 tonnes and 80 tonnes respectively. In 2016, import of frozen seabass and
seabream amounted to 911 tonnes and 37 tonnes correspondingly. Nearly half of the frozen seabass
and seabream volumes were imported from the Netherlands, supplemented by additional re-export
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from Germany. It is assumed that seabass and seabream of Turkish origin is re-exported from those
countries to several other market destinations.

Figure 15: Spanish imports of seabass and seabream products by
preservation state
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Spanish import of seabass and seabream analysed by Intra-EU and Extra-EU supplying countries
showed varied trends for these species. In 2009-2016, the import of seabass from European suppliers
went up 76% reaching 7 650 tonnes in 2016. Import of seabass from countries outside Europe went
down from 36% to 1 623 tonnes in the same period.

Figure 16: Spanish imports of seabass products from Intra- and Extra-EU
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In contrast, Spanish import of seabream from European countries dropped 51% from nearly 7 000
tonnes in 2009 to 3 400 tonnes in 2016. On the other hand, import of seabream from countries outside
Europe boosted from 500 tonnes to nearly 4 500 tonnes. These trends are closely linked to production
tendencies in Greece and Turkey, the main supplying countries of seabass and seabream in the
category of imported seabass and seabream.

Figure 17: Spanish imports of seabream products from Intra- and Extra-EU
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Greece has traditionally been the leading producer and supplier of seabass to the Spanish market,
however, its share followed significant swings due to changes in production volumes between 2009-
2016. In 2016, Greece supplied 3 560 tonnes of seabass or 38% of the total Spanish import of seabass.
Turkey was the next largest supplier of seabass to the Spanish market (1 600 tonnes or 17% of the
total seabass import), followed by Italy (1 434 tonnes or 15%) and France (1 000 tonnes or 11%). Some
440 tonnes (5%) were supplied from the Netherlands, which could include seabass of Turkish or Greek

origin.
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Figure 18: Spanish imports of seabass by supplying countries
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During 2009-2016, Spanish import of seabass from Greece had remained relatively stable with only a
slight decrease of 2%, while import of seabass from Turkey declined 37%. In contrast, the import of
seabass from Italy and France increased multiple times, offsetting the decline of Turkish seabass and
being the principle factor for the growth in the total Spanish import of seabass, which increased by
34%.

Figure 19: Spanish imports of seabream by supplying countries
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An opposite trend, regarding the supplying countries has been observed for the Spanish import of
seabream within the same period. Back in 2009 Greece was by far the dominant supplier of seabream
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with 6 840 tonnes (over 90% of the Spanish seabream import), deliveries of Greek seabream dropped
to 2 295 tonnes in 2016 (less than 30% of the Spanish seabream import).

In the interim, Turkish exporters, have notably benefitted over recent years due to several factors,
including a sustained depreciation of the Turkish lira versus the euro and the fact that the Turkish
seabass and seabream sector has been government subsidized up until recently. This has meant that
Turkish suppliers have been able to offer an attractive price to European buyers, which is reflected in
2016 trade statistics with large increases in imports of Turkish fish, particularly seabream, by almost
all major EU markets. Turkey had boosted its supply of seabream to the Spanish market ten times from
490 tonnes in 2009 to 4 300 tonnes in 2016 becoming the largest supplier of seabream with a 55%
share of the Spanish import of seabream.

Turkish trade statistics of export of fresh and chilled seabass and seabream to Spain confirms
increasing supply of seabass and seabream in all product forms to the Spanish market over the past
several years with the highest increases occurring within fresh and chilled seabass and seabream
products.

Figure 20: Turkish export of fresh seabass and seabream to Spain
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During 2013-2017, Turkish supply of fresh and chilled seabass increased from 2 000 tonnes to 2 576
tonnes overall, even after a decline in the period of 2014-2016. A similar trend has been observed in
the supply of fresh and chilled seabream, through at the higher growth rates. Export of Turkish
seabream more than doubled from 1 475 tonnes in 2013 to 3 770 tonnes in 2017.
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2.2 Supply chain and processing industry

2.2.1 Supply chain

The general structure of the supply chain for fish farms and processing companies includes first sales
though the following main operators:

1. Wholesalers integrated in Central Markets (MERCAS)

e In Spain there are 17 Mercas with 400 fish distributors integrated in the Mercasa
network.

e MercaMadrid is the leading fish market in Europe with about 144 fish wholesalers.
2. Wholesalers/distributors not integrated in central markets
3. Supermarkets and hypermarkets chains

Figure 21: The Supply Chain of fisheries and aquaculture products in Spain
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The commercialization of farmed seabass and seabream is mostly carried out through supermarkets
and hypermarkets. Traditional fishmongers (specialized trade) are a third possible pathway for the
marketing and selling of these products. Finally, there is also marketing through the domestic Ho-Re-
Ca channel, however, with the industry estimates as high as 85%, most of the seabass and seabream
consumption occurs in households.

2.2.2 Processing industry

Spain is home to the largest fish processing industry in Europe, based mainly on canned tuna, frozen
molluscs and cephalopods, prepared or preserved crustaceans and molluscs and frozen whole salt
water fish. Historically, it was focused on salted and canned fish and shellfish due to the large size of
the country. Since the 1950s, it has grown to become one of the largest and most diverse industries
globally. The industry is mainly composed of medium-sized companies, mostly in the canning sector
and to a lesser extent in the fresh and frozen processed seafood sectors. The canning sector has the
highest production volume. In the past few years, the Spanish fish processing sector has seen mixed
trends due to economic constrains in the country. Yet, the canning industry has kept its position in
production of fish and seafood products, both for domestic and international markets, by acquiring
niche markets and maintaining premium-prices.

Most of the production of Spanish seabass and seabream is sold as whole and fresh fish, with less than
5% of the total Spanish production being sold as processed products by the aquaculture farms. Only
recently, a few large scaled Spanish aquaculture companies have started to diversify their sales by
producing elaborated fresh fillets and very small quantities of MAP (modified atmosphere packaging)
packed seabass and seabream. At present, the current demand by the Spanish market for processed
seabream and seabass products is considered as being meet by the Spanish processing industry.

Image 5: Examples of seabream elaborated products from Isidro de la Cal company
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Source: http://isidro1952.com/en/

Image 6: Examples of seabass elaborated products from Isidro de la Cal company
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Source: http://isidro1952.com/en/

Image 7: Examples of seabass and seabream fillet from Caladero company

Source: http.//www.caladero.com/

2.3 Export

Significant part of the Spanish seabass and seabream production is exported to over 40 countries
worldwide with Portugal as the main destination. Reflecting the national production trends, Spanish
export of seabass expanded from 2 325 tonnes in 2009 to 8 150 tonnes in 2016. Export value expanded
from EUR 13,5 million to EUR 56,9 million in the same period.

In contrast, compared to a slowdown in production, the national export of seabream went up from
4 670 tonnes to 4 900 tonnes. Regardless of the decreasing volumes, the export value increased from
EUR 19.6 million to EUR 32,7 million in the respective period, because of higher global demand and
growing prices on the key export markets.
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Figure 22: Dynamics of Spanish exports of seabass and seabream products
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Nearly all seabass and seabream products from Spain are exported in fresh and chilled form. Since
2012, some smaller quantities of frozen seabass and seabream have been exported by Spanish
companies, reaching 145 tonnes of seabass and 22 tonnes of seabream in 2016.

Figure 23: Spanish exports of seabass and seabream products by preservation
form
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Almost all seabass and seabream are exported to countries within European Union. Outside the EU,
the United States has been the main growing market for deliveries of Spanish seabass and seabream
products. Other non-EU markets included Algeria, Kuwait and Saudi Arabia.

27

This project has received funding from the European Union’s Horizon 2020 research and innovation programme
under grant agreement No 727610. This output reflects the views only of the author(s), and the European Union
cannot be held responsible for any use which may be made of the information contained therein.




@PerformFlSH
D.5.2 - Main Report on Spanish Market

Figure 24: Spanish export of seabass from Intra- and Extra-EU countries
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Figure 25: Spanish export of seabream by Intra- and Extra-EU countries
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Over half of the Spanish seabass and seabream exports are directed to Portugal, which is constitutes
47% of seabass and 57% of seabream deliveries from Spain. In 2009-2016, the Portuguese market for
Spanish seabass has been growing from 1 530 tonnes to 3 900 tonnes. In the same period, export of
Spanish seabass increased to France, Italy, the UK, Belgium, Germany, following the growth in the
production.
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Figure 26: Spanish exports of seabass by destination countries
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In contrast to the national production of seabream compared to seabass, Spanish export of this species
followed a more stagnant trend with an overall increase in the period of 2009-2016. Portugal remains
the leading importing country of Spanish seabream, however, its import volume dropped from 3 240
tonnes to 2 790 tonnes between 2009-2016. France is the second largest destination for Spanish
export of seabream, followed by Italy

Figure 27: Spanish exports of seabream by destination countries
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3 Spain — Market insight

3.1 National retail sector

3.1.1 Development of the retail sector

Spain is the fifth largest economy in Europe with a 7.5% total share of the European Union’s Gross
Domestic Product in 20163, In recent years, the Spanish economy has experienced a significant
turnaround, due to reforms undertaken in the response to the crisis, and in response to that, the retail
sector continued to consolidate its position and importance in the country.

Table 13: Dynamics of macroeconomic factors in Spain and Europe

Spain Europe
2016 2017 2018 2016 2017 2018
GDP 3,30% 3,10% 2,90% 1,90% 2,40% 2,20%
Employment growth 2,70% 2,60% 2,20% 1,20% 1,60% 0,90%
Unemployment rate 19,60% 17,20% 15,10% 8,60% 7,60% 7,10%
Private consumption 3% 2,40% 2,30% 2,30% 2,10% 1,80%

Source: Oxford Economics, 2018

In 2016, the total food expenditure was EUR 99,7 million, with an increase of 0,69% from 2015.
Household expenditure for food products stood at EUR 67 million, which signified an increase of 0,1%.
This is explicable due to the fact that there has been a decrease in consumption (-0.7%) and an increase
in average price of the food items acquired (+0.8%). The factors that are crucial in the consumption of
all products in Spain in 2016 was the increase in the number of households but the reduction of their
size, the overall low Consumer Price Index (1,6% in 2016), and an increase in the CPI of food and non-
alcoholic beverages, as well as the recovery of the catering consumption following the economic crisis.
In addition, Spain continued to break record tourist numbers, boosting the demand for food.

Table 14: Top-ten country food retailers in Spain

Ownership Sales (2017), USD mill
Mercadona Spanish 24 500
Grupo Carrefour French 11204
Grupo Eroski Spanish 6 157*
DIA French 5121
Lidl French 4191
Grupo Alcampo German 3965*
Consum, S.Coop Spanish 2744

3 “Share of Member States in EU GDP”, Eurostat, 2018 http://ec.europa.eu/eurostat/web/products-eurostat-news/-/DDN-20170410-1

cannot be held responsible for any use which may be made of the information contained therein.
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Ahorramas Spanish 1 866
Hipercor Spanish 1541*
Makro German 1448

Source: Euromonitor, GTA, Eurostat, FIAB

The most important driver of growth in grocery retailers in Spain during the forecast period is expected
to be the improving economic conditions of the country and consumers’ willingness and ability to pay
more for better quality and local products. In the general category of fish and seafood products, it is
estimated that around 78% of fish and seafood is sold though the retail sector, approximately 20% in
the food retail sector and less than 3% in the institutional catering sector.

Table 15: Distribution of fish and seafood by format in Spain (%)

2010 2011 2012 2013 2014 2015
Retail 77,8 77,7 78,3 79 78,2 77,7
Food service 19,7 19,7 19,3 18,5 19,1 19,6
Institutional 2,5 2,6 2,5 2,5 2,7 2,7

Source: Euromonitor International

Supermarkets represent the most important channel for sales of fish and seafood with nearly half of
all fish and seafood purchases (49.3%) in the country in 2016. Traditional stores are the second largest
channel for sales of fish and seafood products (26.2%)

Figure 28: Shares of sales channels for all fish and seafood purchases in 2016
(% compared to the previous year)
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With comparisons to 2015, there was a reduction in percentage in shares of sale for five out of the six
channels. Hypermarkets and traditional stores were affected the most with reductions of 6,9% and
6,4% respectively. These reductions were offset by a large increase in share of sales from the discount
channel which rose 13,4%.
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Figure 29: Average price of fish and seafood products in various sales
channels in 2016 (% compared to the previous year)
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Generally, there was a small increase in the average price of fish and seafood products from 2015 to
2016, ranging between 2,1% (supermarket auto-service stores) to 4.2% (hypermarkets). These ranges
are on average slightly higher than average increase for fish and seafood price totally in Spain (2,3%).
However, the discount channel had a decrease in average prices of 2,3%.

Examining the above two graphs, a noticeable trend can be identified. As the average prices increased
from 2015 to 2016 a reduction in share of sales occurred e.g. hypermarkets average price rose 4,2%
their share of sales fell 6,9% compared with the discount channel, who's average price fell 2,3% but
their share of sells rose dramatically (13,4%).

Figure 30: Shares of sales channels for fresh fish and seafood products in 2016
(% compared to the previous year)
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Similar trends can be identified between shares of sales channels for fish and seafood products and
fresh fish and seafood products from 2015 to 2016. There was a general trend of decline for most
channels with E-commerce and other recording the largest drops of 7,5% and 11,4% respectively.
Unsurprisingly, the discount channel had a dramatic increase of 65,4%.

Figure 31: Average price of fresh fish and seafood products in various sales
channels in 2016 (% compared to the previous year)
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Again, trends appear to be similar for all fish and seafood products and fresh fish and seafood products
from 2015 to 2016 regarding average price. Only prices at the discount channels decreased, while all
other channels’ prices increased. Share of sales appear to be directly related to the price of the
products during the period of 2015 to 2016.

Table 16: Percentage distribution of the purchase of fresh fish and seafood in 2016 by type of establishment

Fresh fish Seabream Seabass
Hypermarkets 10% 13% 10%
Supermarkets 52% 53% 57%
Traditional fishmonger 35% 31% 30%
Other 3% 3% 3%

Source: MAPAMA

Supermarkets sold more seabream and seabass compared to their sale of all fresh fish, unexpectedly
traditional establishments such as fishmongers, sold less seabream and seabass compared to the sale
of fresh fish. Other establishments showed an even percentage distribution of sales. In 2016, more
than a half volume of seabass and seabream on the market was sold in supermarkets, one third of the
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volume was sold in traditional specialized stores and the rest in hypermarkets and other sales
channels.

3.1.2 Availability of seabass and seabream in the retail

Seabass and seabream are sold in fresh and chilled form across fresh fish counters in both modern and
traditional stores across the country. Compared to the availability of seabass and seabream products
on the ltalian market, it can be concluded that the Spanish market is more dominated by locally
produced species of larger size. The average market size of seabass and seabream in Spain is usually
450g; however, there is a smaller share of larger seabass and seabream products (more than 1 kg). It
is estimated that this share represents about 15% of the total Spanish production of those species.

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

- Fresh and chilled whole seabass and seabream in loose weight (wild and farmed),

- Fresh and chilled whole seabass and seabream in MAP (farmed),

- Convenience products, such as fresh and ready-to-cook seabass and seabream fillets in MAP
(farmed), and

- Frozen seabass and seabream fillets (farmed).

The first group, fresh and chilled whole seabass and seabream sold from fresh fish counters in loose
weight represents the main part of the total seabass and seabream volume sold on the market and is
estimated at ca. 85%. The ratio of other groups of products are estimated at 10% (fresh and chilled
seabass and seabream in MAP), 3% (convenience products as fresh and ready-to-cook seabass and
seabream fillets in MAP) and 2% (frozen seabass and seabream fillets). This ratio is subject to
differences in various areas and regions of Spain and depends on the structure of the retail sector.

Table 17: Summary of the assortment of seabass and seabream products in modern retail sector in selected
of supermarkets in Spain in September 2018*

Production | Product Average Price
Latin name Species Country | method form Presentation | weight (EUR/kg) | Place of sale
Dicentrarchus
labrax Seabass N/A Farmed Whole Fresh 300-400g 7,9 | Gadis
Sparus
Aurata Seabream | N/A Farmed Whole Fresh 300-400g 6,95 | Mercadona
Sparus Il Corte
Aurata Seabream | Spain Farmed Whole Fresh 600-800g 8,95 | Ingles
Dicentrarchus
labrax Seabass N/A Farmed Whole Fresh 300-400g 6,95 | Mercadona

4 The selection of products are regarded as random and are entitled to illustrate a selection of products and prices in various formats of
retail stores without a complete picture.

34
This project has received funding from the European Union’s Horizon 2020 research and innovation programme
under grant agreement No 727610. This output reflects the views only of the author(s), and the European Union
cannot be held responsible for any use which may be made of the information contained therein.




PerformFISH

D.5.2 - Main Report on Spanish Market

Sparus

Aurata Seabream | Greece Farmed Fillet Fresh 300-400g 19,00 | Lidl
Sparus

Aurata Seabream | Greece Farmed Fillet Fresh 300-400g 18,95 | Mercadona
Dicentrarchus

labrax Seabass Greece | Farmed Fillet Fresh (MAP) 300-400g 19,50 | Mercadona
Dicentrarchus

labrax Seabass Greece | Farmed Fillet Fresh (MAP) 300-400g 18,00 | Lidl
Sparus

Aurata Seabream | Spain Farmed Whole Fresh (MAP) 500g 10,99 | Lidl

Source: APROMAR

Image 8: Seabass and seabream products in Il Corte Ingles supermarket
s S v,

Source: APROMAR
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Source: APROMAR

Image 10: Seabass and seabream in MAP in Lidl supermarket
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Image 11: Seabass and seabream fillet in MAP in Lidl supermarket

Source: APROMAR

Traditional retail sector, which includes small commercial retailers specializing in fish products, at
present has a 35-40% share of the fresh fish market. The sector has been known fundamentally for
driving the Spanish taste for fish products due its quality, guidance and proficiency. According to the
National Federation of Independent Fish Retailers (Fedepesca), which represents more than 7 000
small commercial retailers in the country’s traditional retail sector, there has been a declining trend
over the past several years in the number of specialized commercial establishments. These
establishments have decreased by 23% between 2007-2015. In contrast, the area of large scale grocery
stores increased 30% in the respective period.

The assortment of seabass and seabream observed at small commercial retailers at traditional markets
comprises of whole fresh and chilled seabass and seabream, both farmed and wild. Several random
visited markets offered only seabass and seabream of Spanish origin, while imported seabass and
seabream products are marketed though modern retail chains.
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Traditional markets focus on high quality seabass and seabream of large size. Prices of farmed whole
fresh seabass range from EUR 9,99 to EUR 16,20 per kg, depending on the size of fish. Prices of wild
fresh seabass vary from EUR 17,98 to EUR 42,00 per kg. The highest prices are obtained for farmed
seabass (500+) at EUR 16,20 per kg and wild seabass (3kg+) at EUR 42,00 per kg.

Table 18: Assortment of seabass in various traditional markets in Madrid in June 2018>

Production Product Average Price

Latin name Species Country method form Presentation weight (EUR/kg)
Dicentrarchus

labrax Seabass Spain Farmed Whole Fresh 400g 9,99
Dicentrarchus

labrax Seabass Spain Farmed Whole Fresh 400-600g 11,00
Dicentrarchus

labrax Seabass Spain Farmed Whole Fresh 300-400g 12,00
Dicentrarchus

labrax Seabass Spain Farmed Whole Fresh 400g+ 13,00
Dicentrarchus

labrax Seabass Spain Farmed Whole Fresh 500+ 16,20
Dicentrarchus

labrax Seabass Spain Farmed Whole Fresh 400-600 11,90
Dicentrarchus

labrax Seabass Spain Wild Whole Fresh 600+ 17,98
Dicentrarchus

labrax Seabass Spain Wild Whole Fresh 600+ 18,99
Dicentrarchus

labrax Seabass Spain Wild Whole Fresh 2-3 kg 39,00
Dicentrarchus

labrax Seabass Spain Wild Whole Fresh 1-2 kg 33,00
Dicentrarchus

labrax Seabass Spain Wild Whole Fresh 3kg+ 42,00
Dicentrarchus

labrax Seabass N/A Farmed Fillet Frozen 300-400 13,00

Source: Eurofish

Prices of farmed seabream ranged from EUR 10,90 (for 300-500g species) to EUR 12,98 per kg (400+),
whereas prices of wild seabream varied from EUR 18,60 (400g+) to EUR 30 (500g+). As in case of
seabass, all seabream offered in the selected traditional commercial establishments was of Spanish
origin.

Table 19: Assortment of seabream in various traditional markets in Madrid in June 2018°

Production Product Average Price
Latin name Species Country method form Presentation weight (EUR/kg)
Sparus Aurata Seabream Spain Farmed Whole Fresh 300-500g 10,90
Sparus Aurata Seabream Spain Farmed Whole Fresh 400g+ 11,80

5 The selection of products are regarded as random and are entitled to illustrate a selection of products and prices in various formats of
retail stores without a complete picture.
6 The selection of products are regarded as random and are entitled to illustrate a selection of products and prices in various formats of
retail stores without a complete picture.
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Sparus Aurata Seabream Spain Farmed Whole Fresh 400g+ 12,98
Sparus Aurata Seabream Spain Farmed Whole Fresh 400g+ 12,00
Sparus Aurata Seabream Spain wild Whole Fresh 400g+ 18,60
Sparus Aurata Seabream Spain wild Whole Fresh 400g+ 21,98
Sparus Aurata Seabream Spain wild Whole Fresh 500g+ 30,00
Sparus Aurata Seabream Spain wild Whole Fresh 400g+ 18.00
Sparus Aurata Seabream Spain wild Whole Fresh 400h+ 18,99

Source: Eurofish

Image 12: Seabass and seabream assortment from traditional market Huelva

Source: APROMAR
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Image 13: Seabass and seabream assortment in a specialized store at the traditional market La Pa

L

Source: Eurofish

Image 14: Seabass and seabre

am assortment in a specialized store at the tradition

o e

al market La Paz
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Image 15: Seabass and seabream assortment in a specialized store at the traditional market La Paz

Source: Eurofish

Image 16: Seabass and seabream assortment in a specialized store at the traditional market La Paz

Source: Eurofish
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Image 17: Seabass and seabream assortment in a specialized store at the traditional market Chamartin
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Image 18: Wild large-size seabass and seabream sold in traditional markets and specialized stores

Source: Eurofish

Image 19: Seabass and seabream assortment from traditional markets and specialized stores

Source: Eurofish
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According to Fedepesca, there have been profound changes in the market, and it is no longer sufficient
to be knowledgeable about fish products. A fishmonger needs to know about food safety,
environmental, economic, and social sustainability, marketing, communication, digitalization, as well
as be able to combine offline and online strategies, all of which requires training.

Image 20: Digital orders and delivery of fish products at the traditional market La Paz

Atwartyama

Source: Eurofish

Digitalization and personalized home delivery are becoming an important part of the logistical chain
in the traditional retail segment in Spain. For example, Amazon is now allowing its Prime subscribers
in Madrid to receive grocery orders, including fresh fish and seafood to their homes. The service allows
shoppers to order items from the many traditional stores in the Mercado de la Paz, a 19th century
market. Consumers can place their orders online and the delivery of these fresh fish and seafood
products happens in a record time of only one or two hours. The move marks an interesting adaptation
by traditional retail formats to new and modern technologies. The number of orders has been growing
progressively in the past couple of years, making it one of the most popular ways way to order
products, especially for younger consumers.

Fishmongers too, appreciate the new methods of sale and part of their preparation now includes
taking photos of their fresh fish and seafood as well as writing descriptive blogs about what they
recommend to their consumers.
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3.2 Spanish consumers and their fish consumption patterns

Spanish cuisine has been heavily influenced by regional gastronomic varieties, linked closely to culture,
historical events, local traditions and local produce. Nevertheless, there has been one constant which
has remained, the culinary use of fish and seafood products. These products have always existed due
to its geographical location providing rich fishing grounds and traditions of fishing throughout the
country. Fish and seafood products are available in almost every shape and size and used in all cooking
styles, from the Mediterranean influenced dishes of the south to the Celtic inspired northern regions.
Fish and seafood are ingrained and have contributed to the cuisine from all four corners of Spain. At
present, Spain is the European Union’s largest producer of both fishery and aquaculture products. In
addition, it is the leading market for fish and seafood products in the European region and one of the
biggest in the world.

Spanish consumers greatly appreciate fish and seafood, and for many years Spain has had the second
largest annual fish and seafood consumption per capita in Europe after Portugal. In recent years, the
national average apparent consumption of fisheries and aquaculture products had been generally
stable with smaller fluctuations, reaching nearly 45.2 kg (live weight equivalent) per capita in 2015,
according to the European Market Observatory for Fisheries and Aquaculture Products (EUMOFA).
More than half of the fish and seafood volume consumed by Spaniards happens in the home. The areas
with the most frequent in-home consumption of fish are the autonomous regions of Castilla Leon,
Galicia, and Asturias.

In 2016, when measuring consumption of fish and seafood products only in Spanish households, the
average national household consumption was estimated at 25,5 kg per capita (product weight
equivalent, values differ when using live weight equivalent versus product weight equivalent),
according to the data from the Ministry of Agriculture, Fisheries and Food of Spain (MAPAMA).

Figure 32: Evolution of consumption and expendites for fish and seafod per
capita in Spain
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of fish and seafood consumption has been gradually declining for several consecutive years. This
decline was mostly attributed to the reduction in consumption of fresh and chilled products. The main
factor affecting the drop of consumption has been attributed to the economic factor and the
increasing market prices for fish and seafood products available to Spanish consumers. Focusing on
the analysis of fish and seafood demand in the last five years, the consumption of fish and seafood has
dropped by 0,9 kg per person, while the expenditure has increased by EUR 10,2 per capita. In the 2012
to 2016 period, the year with most consumption and most expenditure was 2013 with 27,2 kg and
EUR 202,9 per consumer, according to the data from MAPAMA.

One of the main motivations of fish products consumers is health benefits of fish products, followed
by flavour and the low-fat contents, but price is one of the most important reasons behind the
consumption decrease. Young people form the segment that eats least fish and seafood, and the
national strategy for increase of fish and seafood consumption is directed at adequate information to
this consumer group and supply adapted to the demand.

Figure 33: Evolution of consumption of types of fish and seafood in
Spanish households in 2012-2016
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Table 20: Structure of fish and seafood consumption in the households in 2016 (in kg per capita)

Total fish Fresh fish Frozen fish Molluscs and | Canned fish and
crustaceans molluscs
25,49 11,54 2,73 6,71 4,51

Source: Data elaborated from MAPAMA statistics, 2018

Fresh fish dominates all fish and seafood products that are consumed within Spanish households at
45% of the total consumption. Nearly half ds (63%) of the in-house consumption market is dominated
by two categories, the fresh fish and canned fish, molluscs and crustaceans. The breakdown of
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expenditure by households on their fish products parallels that of the consumption, with 42% spent
on fresh fish, while 63% is spent on fresh fish and canned fish, molluscs and crustaceans. Although
fresh fish dominate the market, frozen fish is considerably less popular, contributing to only
approximately 10% of the market volume and value.

Figure 34: Importance of different types of fish and seafood products in household consumption in Spain
(2016)
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Comparing the volume and value of consumption figures of 2016 to 2015, a general trend of decline
can be identified with some exceptions. All products in both categories (value and volume) decreased
apart from canned fish, crustaceans and molluscs which rose 1.2%. Value of fresh fish and volume of
canned fish, crustaceans and molluscs decreased slightly less than one percent, while other product
forms fell between two to seven percent. Frozen fish decreased in both value and volume (2.7% and
4.5% respectively) clearly identifying the preferred choice for fish within Spanish households is fresh.

Table 21: Importance of different types of fish and seafood product forms in household consumption in 2016

Value Volume
Fish, fresh -0,50% -2,50%
Fish, frozen -2,70% -4,50%
Crustaceans/molluscs, frozen -2,80% -6,40%
Crustaceans/molluscs, fresh -2,10% -4,70%
Crustaceans/molluscs, cooked -3,40% -3,20%
Crustaceans/molluscs, canned 1,20% -0,80%
Source: MAPAMA/APROMAR
Table 22: Household consumption of seabass
Volume Average rice | Per capita | Per capita
Value (thousands EUR) & P . P . P
(tonnes) (EUR/kg) consumption expenditure
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2013 18 147 150 836 8,31 0,41 3,35
2014 22 395 187 330 8,36 0,5 4,21
2015 24 620 212 459 8,63 0,55 4,85
Source: Data elaborated from MAPAMA “Fuente de consumo”
Table 23: Household consumption of seabream
Volume Average price | Per capita | Per capita
Val h EUR
(tonnes) alue (thousands EUR) (EUR/kg) consumption expenditure
2013 29 659 215 696 7,27 0,64 4,74
2014 26 993 201 791 7,48 0,61 4,49
2015 23673 186 759 7,89 0,52 4,18

Source: Data elaborated from MAPAMA “Fuente de consumo”

Although the general consumption and value of fish and seafood products within Spanish households
have decreased from 2015 to 2016, two species have provided positive trends. Consumption of
seabass and seabream in volumes (tonnes), per capita and per capita expenditure have increased from

2015 to 2016.

Table 24: Consumption and expenditure for fish and seafood in Spanish households in 2016

Consumption Expenditure
Total (mill. kg) Per capita (kg) Total (mill.EUR) Per capita (EUR)
TOTAL FISH AND SEAFOOD 1.119,0 25,5 8.886,9 202,4
FISH 626,6 14,3 4.591,5 104,6
Fresh and chilled 506,5 11,5 3.766,8 85,8
Seabass 24,6 0,6 212,5 4,8
Seabream 26,1 0,6 206,4 4,7
Frozen 120 2,7 824,6 18,8
SHELLFISH, MOLLUSCS AND
CRUSTACEANS 2945 6,7 2.445,8 55,7
Fresh and chilled 170,7 3,9 1.241,3 28,3
Frozen 96,9 2,2 932,4 21,2
Cooked 26,9 0,6 272,1 6,2
Canned 198 4,5 1.849,6 42,1

Source: Data elaborated from MAPAMA statistics, 2018

Seabass consumption figures have been continually increasing from 2013, with volumes growing from

18 147 tonnes to 24 600 tonnes, an increase of 36% over 4 years. Per capita consumption of seabass

has increased from 0,41 kg to 0,6 kg, an increase of 46%, while per capita expenditure has increased
from EUR 3,35 to EUR 4,8, an increase of 43,28%.
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With seabass having a positive trend over the past several years, the same cannot be projected to
seabream, however, there has been a significant change in the trend of household consumption.
Between 2013 and 2015, figures for volumes, per capita and per capita expenditure have decreased
20%, 19% and 12% respectively. From 2015 to 2016, a significant positive change has occurred,
volume, per capita consumption and per capita expenditure have all increased. Consumption in
volume increased from 23 673 tonnes to 26 100 tonnes (an increase of 10.25%). At the same time per
capita consumption and per capita expenditure increased from 0.52 kg to 0.6 kg (an increase of 15%)
and per capita expenditure grew from EUR 4.18 to EUR 4.7 (an increase of 12.44%).

3.3 Ho-Re-Ca sector

Over 75,5 million tourists visited Spain during 2016, an increase of 10,3% on the previous year. These
figures rank Spain as the third most popular country in the world behind its neighbor France and the
USA. However, the tourism industry generated approximately EUR 57,3 billion in 2016, placing Spain
second in terms of money spent by tourists only behind the USA”.

The increasing levels of tourism, tourism expenditure and the increased economic growth such as
growing GDP and GDP per capita over the las few years along with falling unemployment rates, are
taking Spanish and international costumers back to hotels, restaurants and bars. There are nearly one
million hotel beds accommodating the rise in tourism and the number of restaurants and bars are,
again on the rise in Spain. This has boosted the demand for meals in the Ho-Re-Ca sector, thus, making
it a lucrative and expanding sector.

FIGURE 35: TOTAL FOOD EXPENDITURE IN SPAIN (2016)
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Source: MAPAMA

7 National statistics
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During 2016, the total food expenditure for Spain was EUR 111 billion. Dividing this between food
expenditure at home and food expenditure outside home, it can be seen that the value of at home
expenditure was approximately double that of outside home. Food expenditure at home was valued
at EUR 75 billion, while food expenditure outside home was valued at EUR 36 billion.
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Although, not at levels before the financial crisis, the number of establishments in the restaurant
sector continues to grow. At the end of December 2016, there were 68 454 restaurant management
companies sharing in 76 492 units, an increase of 2 500 and 2 800, respectively over the previous year.

Table 25: Number of bars and restaurants in Spain by region in 2016

The total number of restaurants and Location Number %

bars exceeded 274 570 Andalucia 48246 17.57
establishments in 2016. In terms of Cataluna 42827 15.60
distribution by regions, the highest Comunitat Valenciana 31510 11.48
number of bars and restaurants Madrid Comunidad de 30328 11.05
corresponds to the larger, more Galicia 19218 7.00
populated and visited regions Castilla y Leon 16854 6.14
throughout Spain, such as Andalucia Canarias 15279 5.56
(17,57%), Catalonia (15,60%) and Pais Vasco 13197 4.81
Valencian region (11,48%). Castilla - La Mancha 10603 3.86
All these top three regions are Ba.lears, |.Iles 8880 3.23
located along the Mediterranean Murcia, Region de 759 2.83
Sea attracting high numbers of - Ara.gor‘1 7511 2.74
tourists, which is reflected in the Asturias, Principado de /001 2.5
number of restaurants and bars. Extremad.ura 6271 2.28
The fourth spot is the capital region Cantab.na 3684 1.34
with over 30300 restaurants and Navarra, Cornfmldad Foral de 2910 1.06
bars, an equivalent of 11% share of Rioja, La 1895 0.69
the total number of restaurants and Ceu.ta 308 0.11
bars in the country. Melilla 296 0.11

Total 274577 100

Source: DIRCE/INE

According to Observatorio Sectorial DBK, the value of the total restaurant sector for 2016 was at
approximately EUR 22 billion®. This sector is further divided into “restaurants with table service”
(classic full-service restaurants) and “restaurants without table service” (self-service restaurants).
Restaurants with table service dominate the market share at approximately 84% which is valued at

8 https://www.dbk.es

50
* ¥
i 5, This project has received funding from the European Union’s Horizon 2020 research and innovation programme
X under grant agreement No 727610. This output reflects the views only of the author(s), and the European Union

cannot be held responsible for any use which may be made of the information contained therein.


https://www.dbk.es/

PerformFISH

D.5.2 - Main Report on Spanish Market

EUR 18.7 billion while restaurants without table service control the other 16%, valued at EUR 3,3
billion. It can be estimated that the value of food sales from other channels, which includes cafes,
kiosks, etc. was valued at EUR 10, 8 billion for 2016.

Independent restaurant owners control the majority of the units within this sector, according to
national sources, as high as 90% of all restaurants are independently owned, this is reflected in the
breakdown of the value share. Independent restaurants were valued at about two thirds, compared
to their counter parts restaurant chains were valued at one third.

There have been significantly positive gains in the value of the restaurant sector compared to 2015,
irrespective of type and/or ownership. Overall the value of the sector increased 5%, with restaurants
with service increasing by 5.1 % while restaurants without service increased by just under 5%. This
sector has also been predicted to grow, with similar percentage increases for 2017.

The changing eating patterns within Spain are also driving the increase in the Ho-Re-Ca sector.
Spaniards have increased their volume of weekday dinners consumed outside of the home by 3% and
the number of out of home lunches by 2%. The increases are due to changing societal behaviors, there
has been an increase in women in the work force and senior’s willingness to go out and spend money.

As part of the Ho-Re-Ca sector, the institutional/catering sub-sector contributes 10% of the total food
expenditure outside the home. It is valued at EUR €3,2 billion for 2016. The Spanish catering sector is
controlled by large companies with the top five companies controlling 40% of the market share. This
sub-sector is expected to increase due to the ageing population of Spain and the subsequent need for
aged care facilities.

Figure 36: An overview of the expanding Ho-Re-Ca sector in Spain during 2016
Improving

Economic
Conditions

Growing Changing
Tourism Demographic

Expanding
Ho-Re-Ca
sector

The commercialization and distribution of seabass, which is similar to seabream, is made mainly
through supermarkets and specialized stores such as traditional fish shops. The share of the seabass
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and seabream commercialization in the Ho-Re-Ca sector is estimated at about 15% of the total
volumes of these species on the Spanish market.

Premium and high value restaurants are focusing on only top-quality seabass and seabream products,
especially farmed and wild species of large-sizes. This niche segment in the Ho-Re-Ca sector often
represents the main channel for commercialization and consumption of large-size wild seabass and
seabream species. As regards to other segments of the restaurants and the catering industry, the use
of more standard seabass and seabream species are often in the mass-market segment.

3.4 Market segmentation of seabass and seabream

Classification of the market segmentation of seabass and seabream is divided into several
segmentation groups, according to the production method, product attributes, size of the species, and
the country of origin.

3.4.1 Segmentation of wild and farmed seabass and seabream

Wild seabass and seabream represent a high-end product, and they are generally renowned as
superior product to farmed species. The market size for wild seabass and seabream is estimated at
approximately 1 700 tonnes, i.e. 4% of the total seabass and seabream market volume. The premium
prices are a reflection of the limited supply of wild species. The retail price of wild seabass and
seabream is therefore significantly higher compared to farmed species and can reach up to EUR 45/kg,
depending on the fish size.

The sales of wild seabass and seabream mainly take place at traditional sales channels, such as
fishmongers and specialized stores and high-end restaurants, compared to modern retail stores that
generally focus on farmed seabass and seabream due to large volumes and stable deliveries.

3.4.2 Segmentation by product attributes

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

- Premium segment
- Standard high-quality segment
- Mass-market segment
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The premium segment is represented by supreme seabass and seabream products of large size (600+).
The product attributes of these species are characterized by the highest quality, ultimate freshness,
large sizes, the products’ finest attributes, and ecological and bio labels. Over half of the seabass and
seabream volume in this group is represented by the seabass and seabream of Spanish origin and is
supplemented by production from ltaly, Greece, and France with the premium characteristics already
mentioned. It is distributed through traditional sales channels, as well as in premium restaurants and
hotels. The premium segment also includes a share of wild species, which represents a high-end
product in this segment.

The standard high-quality segment refers to seabass and seabream of high quality, standard sizes
(300-400g), and easy availability in the retail and Ho-Re-Ca sectors. This segment includes farmed
seabass and seabream of standard sizes of Spanish origin, supplemented by products from other
countries with similar product characteristics and attributes.

The mass-market segment is categorised by commodity products: seabass and seabream of standard
quality, smaller fish sizes (up to 300-350g), 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 similar product characteristics. Frozen seabass
and seabream have a significant share in this segment, distributed through the retail sector, including
discount channels, and mass-catering sector.

3.4.3 Segmentation by countries of origin
Market segmentation of seabass and seabream, by country of origin, indicated the shares of the
products divided into several groups, as shown below.

Figure 37: Market position of countries of seabream origin on teh Spanish
market (price and market share balance)
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Table 26: Market shares of countries of origin for seabass (2016)

\:::t‘:ron:, Import Import price vi’:ﬂ::: xlal:l';e: Market
value, EUR EUR/kg ! ! share (%)
tonnes tonnes tonnes
Spanish origin -
production (wild 24014 8175 15 839 63,3%
and farmed)
Import — Greek 3563 18 577 230 5,21 0 3563 14,1%
origin
Import = Turkish 1600 | 7625990 4,77 0 1600 6,3%
origin
Import - Italian 1434 863 960 N/A 0 1434 57%
origin
Import — French 1003 4436 610 4.42 0 1003 4%
origin
Import — Other 1675 8279130 4,94 0 1675 6,6%
countries' origin
Sub-total (imports) 9276 39782920 4,29
Total volume, incl.
Italian origin 33 289 8175 25279 100%

FIGURE 38: SHARES OF COUNTRIES OF SEABASS ORIGIN IN SPAIN (2016)
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- Seabass of Spanish origin: The share of seabass of Spanish origin contributes nearly two
thirds (63%) of the total seabass market volume in Spain, reaching nearly 15 840 tonnes.
It is recognised by its supreme quality, large sizes as the major part of the volume, and
ultimate freshness due to the proximity of the production sites. It is regarded as the
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national symbol especially in traditional distribution channels with a special focus on
specialised stores and fishmongers.

Seabass of Greek origin: The share of Greek seabass is estimated at 14% of the total
seabass volume on the market. It is characterized by high quality, standard sizes, and
targeted for modern retail sector. Seabass of Greek origin is also widely used by Spanish
processing companies for production of fresh seabass in MAP. The market size of seabass
of Greek origin is estimated at 3 560 tonnes.

Seabass of Turkish origin: The share of Turkish seabass contributes 6% to the total
seabass market with nearly 1600 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.

Seabass of Italian and French origin: Seabass of Italian and French origin constitute 6%
and 4% of the total market share respectively. Most seabass volume from these countries
adds to the group of high-quality seabass, distributed both through traditional sales
channels and selected Ho-Re-Ca channels. The market size of Italian and French seabass is
1 400 tonnes and 1 000 tonnes, respectively.

Classification of the market segmentation of seabream, based on countries of origin, is different

compared to seabass in terms of countries and their shares.
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Figure 39: Market position of countries of seabream origin on the Spanish
market (price and market share balance)
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Table 27: Market shares of countries of origin for seabream (2016)
\::;Eronr: Import Import price vi’:z:::: \xr:rl:\e: Market
! value, EUR EUR/kg ! ! share (%)
tonnes tonnes tonnes
Spanish origin
(wild and farmed) 14 870 4919 9951 55,8%
Import — Greek
origin 2 296 12210710 5,32 0 2296 12,9%
Import — Turkish
origin 4299 18 900 380 4,40 0 4299 24,1%
Import — Italian
origin 163 711090 4,36 0 163 0,9%
;’Zp f’n’t ~Moroccan 147 | 1799 260
9 12,24 0 147 0,8%
Import — Other 962 4861 680
countries' origin 5,05 0 962 5,4%
. 7 867 38483120
Sub-total (imports) 4,89
Total volume, incl.
Italian origin 22 737 4919 17 818 100%
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FIGURE 40: SHARES OF COUNTIRES OF SEABREAM ORIGIN IN SPAIN (2016)
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- Seabream of Spanish origin: The share of seabream from the national production is 56%,
corresponding to over half (almost 9 951 tonnes) of the total market size. As in the case
of seabass, most seabream of Spanish origin is characterised by higher-than-average
quality, superior freshness, and large fish sizes. Resulting from its higher than average
quality, Spanish origin seabream earns the highest prices on the international farmed
seabream market.

- Seabream of Turkish origin: The share of Turkish seabream constitutes 24% of the total
seabream market, with nearly 4 300 tonnes, making Turkey the second largest supplier of
seabream on the Spanish market. It is 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.

- Seabream of Greek origin: Seabream of Greek origin has a 13% share and a market size of
approximately 2 300 tonnes. Standard sizes, high quality, and easy availability are the main
attributes of the seabream in this category, providing substantial volumes of seabream to
the Spanish retail and Ho-Re-Ca sectors. Compared with seabass, the share of Greek
seabream is smaller because of larger market shares of Spanish imports of seabream from
Turkey.
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- Seabream of Moroccan and Italian origin: Seabream of Moroccan and Italian origin (0,8%
and 0,9% of the total seabream market, respectively) complements this group of high
quality seabream distributed mainly in the Ho-Re-Ca channels. The market size of
Moroccan (mostly wild) and Italian (mostly farmed) seabream is 150 tonnes and 160
tonnes, respectively.

3.4.4 Segmentation by size of the species

The segmentation of the market of fresh seabass and seabream by size of the species is divided into
the following categories:

- Small or “portion size” seabass and seabream (300-400g),

- Medium size seabass and seabream (400-600g) and

- Large size seabass and seabream (600g+). Large-size seabass and seabream species are
also found in the category 800g-1 kg, 2-3 kg and 3kg+.

3.5 Certification, labels, and brands

Not only as a private initiative, but also as a public initiative

certification schemes, differentiation systems and labels have been CRIANZA DE

< ™

NUESTROS

MARES

developed in Spain. The main objective is to identify Spanish produced
products from imports and guarantee product quality, ensuring
ethical standards for both the fish and the consumer are met. It
should be noted that it is rather complex to gather such information
as the competences over certification are at the regional level.

An example of a collective trade mark is “Crianza de Nuestros Mares”
that was developed by APROMAR, Spanish Aquaculture Farmers’
Association in 2014, released in accordance with the Certification Company Bureau Veritas and
supported by the General Fisheries Secretary of the Ministry of Agriculture, Food and Environment of
Spain. The objective of the certification was to differentiate seabream, seabass and meagre produced
in Spain from those produced in other countries. Certification was applied to guarantee that fish was
reared under the best quality concerning food safety, best labour conditions and best animal welfare.
Some of the most relevant companies have joined this initiative, such as: Geremar, Grupo Andrémeda
Ibérica de Acuicultura, Grupo Culmarex, Grupo Tinamenor, Invermar and Piscifactorias Albadalejo.
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Image 21: Seabass with the collective trade mark “Crianza de Nuestros Mares”
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Source: APROMAR

Image 22: farmed fish species with the collective trade mark “Crianza de Nuestros Mares”
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Image 23: Seabass and seabream under the collective trade mark “Crianza de Nuestros Mares”

Source: APROMAR

AENOR Standards: In order to standardize processes and products in the field of fisheries and
aquaculture, the Ministry of Agriculture, Food and Environment and the Spanish Association for
Standardization and Certification (AENOR) have been collaborating since 2006.

The standardization process started with a collaboration agreement for the "Promotion of
standardization in fishery and aquaculture products" developed in 2006-2008 and continued
throughout the period of 2010-2012 with a contract for the "Promotion of standardization in fishery
and aquaculture processes and products". The result of these Agreements is materialized in the
publication of Norms UNE (Una Norma Espafiola) or Guides9.

There are other existing quality schemes developed and performed at the local level and supported
by the Spanish Ministry of Agriculture, Food and Environment and the EU such as “Calidad

9 http://www.mapama.gob.es/es/pesca/temas/calidad-seguridad-alimentaria/normalizacion.aspx
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Territorial”’, in the framework of the Project LEADER11, in which aquaculture products, especially
trout, are included.

3.6 Development of prices of seabass and seabream

Analysis of the landing prices for wild seabass and seabream landed in Spanish ports during 2015-
2017 indicates the cyclic development of prices, especially for seabass, with a similar dynamic for
seabream prices. The highest prices of wild seabass were observed during the summer months (July-
August), while the lowest prices were noted during winter months. The highest price levels were
recorded at EUR 18,80 per kg in August 2015, EUR 17,95 per kg in August 2016 and EUR 18,77 per kg
in July 2017. The lowest records were EUR 9,41 per kg in February 2015, EUR 8,76 per kg in February
2016 and EUR 8,13 per kg in February 2017.

Correspondingly, landings of wild seabream reached price peaks of EUR 13,72 per kg in July 2015, EUR
11,93 per kg in June 2016 and EUR 11,05 per kg in July 2016. The lowest records were EUR 6,28 per
kg in November 2015, EUR 3,87 per kg in November 2016 and EUR 5,20 per kg in November 2017.

Figure 41: Development of landing prices of wild seabass and seabream in
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Source: EUMOFA

10 http://www.calidadterritorial.es/

1 http://ec.europa.eu/agriculture/rur/leaderplus/index_es.htm
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The average price of the first sale for farmed seabass produced in Spain during 2016 was EUR 5,67 per
kg, increasing 0,5% from the previous year. The total value of the 23 450 tonnes of Spanish seabass
has been estimated at EUR 132,9 million. The total value to the Spanish consumer of this seabass for
household consumption reached EUR 212,5 million euros, according to MAPAMA, an 13,5% increase
compared to 2015. The average price to the customer, the retail price, was EUR 8,63 per kg, with a
3,2% increase in price from the previous year. This price for seabass paid by the consumer meant an
increase of 52,2% over the first sale price, with an absolute value of EUR 2,96 per kilo more paid by
consumers, compared to first sale channels.

Figure 42: Evolution of average prices (EUR per kg) of first sale of seabass in its three main commercial sizes
between 2013 and 2017
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Source: Ministry of Economy of Spain

The average price of first sales for farmed seabream produced in Spain reached EUR 5,78 per kg in
2016. This figure is 1% lower compared to the average price in 2015. The total value of the 13 740
tonnes of seabream produced in Spain equalled EUR 79,4 million. The total value to the Spanish
consumer, as indicated by MAPAMA, had an increased by 10,5% compared to 2015 totalling EUR 206,4
million euros, with a retail price of EUR 7,90 per kg. This average price represents an increase of 33,7%
compared with the first sale, with an absolute value of EUR 2,12 being paid more per kg by the final
consumer.
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Figure 43: Evolution of average prices (EUR per kg) of first sale of seabream in its three main commercial sizes
between 2013 and 2017
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Source: Ministry of Economy of Spain

Dynamics of import prices indicates varied trends for farmed seabass of Greek and Turkish origin,
imported in Spain. Compared to seabream, export prices of seabass have been more stable with an
average export price of around EUR 5.50 per kg, which has been maintained each year since 2014. In
2017, prices of Turkish seabass continued to weaken, as farming companies tried to sell large-sized
fish before maturation increasing the total available volumes for export.

Figure 44: Dynamics of import prices of seabass, origin: Greece and Turkey
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In 2016, the European market was influenced by unexpectedly large volumes of farmed seabream
from Turkey, pressing down prices for farmed seabream from Greece. Despite previous forecasts
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pointing to an overall production decrease, both Turkey and Greece, reported substantial increases in
seabream export volumes in 2016. As a result, seabream export prices began falling in early summer
and have dropped steadily since then. By the end of 2016, the average Greek export price for fresh
whole seabream into Spain was EUR 4,21 per kg; lower than the average export price of EUR 4.59 per
kg. The export price of seabass from Turkey into Spain was EUR 4,10 per kg.

Figure 45: Dynamics of import prices of seabass and seabream, origin: Greece
and Turkey
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After the downward trend in Turkish seabream prices in the last quarter of 2016 and early 2017, prices
recovered moderately in February in March 2018 with ex-farm (ice-packed) prices growing about 20%
in Turkish lira terms. The increase was attributed to smaller sizes, increasing by about 30% for 200-300
g seabream compared with 11 percent% the 800-1 000 g sized seabream. Greek export prices for both
species have shown little movement so far in 2017, but can be expected to begin climbing as summer
approaches and the weather improves.

On the Spanish wholesale market, the maximum price is achieved for large whole farmed seabass and
seabream with EUR 8,6 per kg and EUR 11,8 per kg respectively. The minimum price for the species of
the same size is EUR 5,4 and EUR 7,9 correspondingly.

Table 28: Comparison of prices for different sizes of farmed seabass and seabream at wholesale during
September 20182

EUR per kg
Max. price Min. price Most frequent price
Small whole seabream (300-400g), farmed 5,5 4.4 4,6
Medium whole seabream (400-600g), farmed 6,1 4,6 6
Large whole seabream (600g+), farmed 8,6 5,4 6,1
12 http://www.mercamadrid.es/estadisticas/
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Small whole seabass (300-400g), farmed 6,6 4 4,45
Medium whole seabass (400-600g), farmed 7,3 4,5 5,38
Large whole seabass (600g+), farmed 11,8 7,9 8,8
Large frozen seabass (1 kg) 15,03 7,21 9,02

Source: Mercamadrid

The main challenge presently facing the overall seabass and seabream sector is characterised by the
situation of higher harvest volumes expected in the largest producing countries of Greece, Turkey and
Spain over the next two years®3. Addressing the imbalance in the seabream market before prices fall
more is at present seen as a priority for the Mediterranean industry as a whole. In particular, the
overall industry would need to apply a coordinated effort to cut production costs, develop a more
varied product range for the consumers and diversify its export markets if sustainable price levels are
to be maintained.

Although present lower prices are certainly an influencing factor, the Spanish market is seemingly well
capable of absorbing both growing domestic supply and rising import volumes of seabass and
seabream, suggesting underlying demand is strengthening.

13 Globefish Market Report “Seabass prices hold firm in 2016 but bream prices suffer due to Turkish volumes”, 2017
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