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 Introduction 

The overall objective of the work package 5 titled “Reinforcing the Marketing of European Seabass 

and Seabream Products” is to design innovative marketing actions for the development of the market 

for European seabass and gilthead seabream by capitalizing on existing fish food health claims, 

increasing consumer confidence in the European seabass and seabream products and strengthening 

competitiveness of the Mediterranean marine fish farming industry. The work package aims at 

designing innovative strategic marketing plans for product development, promotion and 

commercialization of European seabass and gilthead seabream aquaculture production both on the 

existing and the new markets to increase competitiveness and sustainable growth of the 

Mediterranean aquaculture products.  

Deliverable 5.5 aims to present the state of the German market for seabass and seabream products. 

The main elements in the evaluation of the market framework analysis included the present structure 

of the market and market conditions, product supply, trade, distribution chain, and consumption. 

Special attention was given to the availability of products in the retail including product assortment in 

various segments of retail channels. The description of seabass and seabream in the Ho-Re-Ca sector 

provides an overview of the two species in some of the most widespread channels for fish and seafood 

distribution. The market segmentation of seabass and seabream products in Germany is classified in 

accordance with several factors such as production method, country of origin, size of the species, and 

quality attributes of the products.  

 

 Materials and methods 
In order to provide the most recent and complete data and information on the state of the research 

market, the methodology approach includes the collection and use of data on trade, consumer and 

market data, qualitative comments received from relevant stakeholders, as well as data and 

information obtained through interviews with stakeholders.   

The study is divided into six parts; 1) structure of the seabass and seabream supply on the market and 

the apparent consumption, 2) trade of seabass and seabream products, 3) supply chain and processing 

industry, 4) market insight including overview of the retail sector, including the availability of seabass 

and seabream in retail, Ho-Re-CA sector and consumers and their consumption patterns, 5) market 

segmentation of seabass and seabream by various criteria, and 6) certification, labels and brands.    

 

 Summary of the results 
Apart from the traditional Mediterranean markets, Germany has been the largest importing country 

of seabass and seabream products since 2015. However, Germany is not the largest consumer market 

for those products in the group of emerging markets, since a part of its seabass and seabream supply 

is further re-exported to other markets. In 2018, the apparent market for seabass and seabream in 

Germany was estimated at 7 045 tonnes. The overall development for the apparent market over the 
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past seven years indicates a total multiple increase from 2 260 tonnes in 2011 to 7 045 tonnes in 2018, 

the highest record during the period in question. The market is dominated by seabream which 

accounts for a 73% market share, whereas seabass accounts for a 27% share. 

The German trade of seabass and seabream has been succeeding with increasing volumes during 

recent years. In the period 2011-2018, the import of seabass and seabream grew from 2 664 tonnes 

to 10 113 tonnes. In the same period, the German export of those products increased from 404 tonnes 

to 3 070 tonnes. When it comes to partner countries, Turkey is the largest supplier of seabass and 

seabream to the German market, followed by Greece. The Netherlands, which trades the majority of 

Turkish origin seabass and seabream, represents an important trade channel. Italy, Croatia, France and 

Spain, as producing countries, are other main supplying countries of seabass and seabream to German 

consumers. In addition to the emerging consumer market, Germany also represents a trading hub, 

exporting seabass and seabream products further to other markets, in particular to the UK. 

It is estimated that nearly 70% of seabass and seabream in Germany is sold through retail channels, 

while 30% is consumed by the Ho-Re-Ca sector. The major part of the retail sales of fish and seafood 

products is made in modern retail stores, while around 5-7% is made in traditional stores, including 

fishmongers. The present market condition is that seabream and seabass to a lesser degree, are more 

available in the retail sector because of their increasing penetration through various retail channels, 

and especially discounters. The seabream sales are predominantly impacted by the increasing demand 

for products with accessible packaging (MAP) for home consumption. Still, the species have had a 

relatively limited consumption development on the market in contrast to other fish species. What 

distinguishes Germany from the Mediterranean countries is the fact that the German fish market 

prefers fillets to whole fish. Seabass and seabream are typically offered whole gutted, both fresh and 

frozen, but this is not the most preferred way for German customers, especially when they have to 

prepare it at home. Therefore, there seems to be a wider room for those species to enter the market 

in line with the market demand and further expansion of value-added products.  

Nearly half of seabass and seabream sold in Germany originate from non-EU countries. The evaluations 

of the market shares indicate that Turkey had a 45% market share for seabass, followed by Greece 

(21%), Croatia and Italy (9% each), Spain (8%) and France (6%). Turkey also had the largest market 

share for seabream (43%), followed by Greece (33%), Italy (10%), Croatia (5%), Spain (3%), France (2%).   

Germany is the largest EU market for all organic food products in general, and German consumers 

are well familiar with different bio-logos and/or sustainable fish production logos. Supplies from 

sustainable and responsible aquaculture are very important for retailers and this has been 

communicated widely through the media that only those suppliers that provide sustainable certified 

products will be taken into account. 

 

3.1 Germany – structure of seabass and seabream supply 

3.1.1 Market estimation and development  

Outside traditional Mediterranean markets, Germany has been the largest importing country of 

seabass and seabream products since 2015, outpacing the UK, which used to be the largest importing 

country of seabass and seabream among the emerging markets. However, Germany is not the largest 

consumer market for seabass and seabream products in the category of the emerging markets since a 

part of its imported seabass and seabream gets re-exported, including the UK market as the final 

destination for the German export of those products.  
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The size and dynamics of the apparent consumer market for seabass and seabream products in 

Germany is linked to the trade development of these products, having in mind that there is no 

commercial-scale production of seabass and seabream in Germany, except for a single company 

producing farmed seabass and seabream in RAS1.    

Based on the analysis of the trade data in 2018, the apparent market for seabass and seabream in 

Germany was estimated at 7 045 tonnes (live weight equivalent2). The overall development for the 

apparent market in the past seven years showed a multiple increase from 2 260 tonnes in 2011 to 

nearly 7 050 tonnes in 2018, the highest record during those years (Figure 1). The market is dominated 

by seabream that accounts for a 73% market share, while seabass accounts for a 27% share. The 

dominant tendency of seabream products has been clearly followed over the past years, with an 

exception of 2011 where the share of seabream was slightly lower than the share of seabass. 

 

 
Figure 1. Dynamics of the apparent market for seabass and seabream products in Germany in 
2011-2018. Source: based on EUMOFA data 

 
 

During 2011-2018, the apparent market for seabass increased from 1 213 tonnes to 1 881 tonnes 

(Table 1), whereas the apparent market for seabream expanded from 1 047 tonnes to 5 164 tonnes 

(Table 2). The respective growth of the apparent market in the given period was 55% for seabass and 

392% for seabream. Based on the indicated figures, the apparent consumption of seabass in Germany 

developed from 0.015 kg per capita in 2011 to 0.023 kg per capita in 2018. In the respective period, 

the apparent consumption of seabream expanded from 0.013 kg per capita to 0.062 kg per capita3.  

 
1 There is a small-scale production of seabass and seabream in the recirculation aquaculture system (RAS) by one company based in 
Völklingen, Eastern Germany.   

 
2 To obtain the live weight equivalent in the reported trade figures, the COMEX figures were multiplied by conversion factors (1.00 for fresh 
seabass and seabream, and by 1.18 for frozen seabass and seabream).   
3 The calculations are based on the records of population (80.22 million in 2011 and 82.79 million in 2018), Statistisches Bundesant 
https://www.destatis.de/EN/Themes/Society-Environment/Population/Population-Projection/_node.html 

https://www.destatis.de/EN/Themes/Society-Environment/Population/Population-Projection/_node.html
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Table 1. Apparent market for seabass in Germany (tonnes) 

Seabass 2011 2012 2013 2014 2015 2016 2017 2018 

Aquaculture output - - - - - - - - 

Fishery production  - - - - - - - - 

Import  1 432 1 967 2 618 2 704 3 478 3 931 3 507 3 493 

Export  219 701 1 063 1 179 1 891 2 113 1 697 1 612 

Apparent market  1 213 1 267 1 555 1 525 1 587 1 818 1 810 1 881 

Source: based on EUMOFA data   
 

Table 2. Apparent market for seabream in Germany (tonnes) 

Seabream  2011 2012 2013 2014 2015 2016 2017 2018 

Aquaculture output - - - - - - - - 

Fishery production  - - - - - - - - 

Import  1 232 3 190 4 354 4 885 5 799 6 830 6 637 6 620 

Export  186 831 931 1 285 1 819 1 811 1 646 1 457 

Apparent market  1 047 2359 3 423 3 601 3 981 5 019 4 991 5 164 

Source: based on EUMOFA data   

 
 

3.2 Trade of seabass and seabream products  

 

Although fish and seafood are not traditionally regarded as major components of the population’s 

diet, Germany is one of the largest importing countries of fish and seafood products in the EU, at the 

same level as France and Italy. In 2018, German import of fish and seafood exceeded 1.2 million 

tonnes, which generally remained stable in the past decade. Germany is a net-importing country of 

fish and seafood products, which is also the case for seabass and seabream trade.   

The German trade of seabass and seabream has been thriving with increasing volumes during recent 

years. In 2011-2018, the import of seabass and seabream increased from 2 664 tonnes to 10 113 

tonnes, while the import value increased from EUR 18.5 million to EUR 51.9 million during the 

respective period (Figure 2, Figure 3). In the same period, the German export of seabass and seabream 

products increased from 404 tonnes to 3 070 tonnes, with the corresponding export value growing 

from EUR 2.8 million to 14.8 million.     

 

3.2.1 Import development  

In 2018, German companies imported nearly 3 500 tonnes of seabass and 6 620 tonnes of seabream 

products, valued EUR 20.5 million and EUR 31.5 million accordingly (Table 3). The major increase in 

the national import of those species has been attributed to an accelerating import of seabream. In 
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2011-2018, the German import of seabass increased 144%, i.e. from 1 432 tonnes to 3 500 tonnes. In 

the same period, the national import of seabream grew 437%, from 1 232 tonnes to 6 620 tonnes. 

The dynamics of the average annual import prices of seabass and seabream show an overall declining 

tendency (Figure 4) . Whereas the selling price of seabass and seabream were highest in 2011 at EUR 

7.71 per kg and EUR 6.07 per kg respectively, they reached the lowest level of EUR 5.85 per kg and 

EUR 4.76 per kg in 2018. Declining prices are mainly attributed to a strong competition from products 

from Turkey.   

In terms of partner countries, Turkey is the largest supplier of seabass and seabream products to the 

German market (Table 4). In 2018, Germany imported 4 657 tonnes of seabass and seabream from 

Turkey directly which corresponds to 46% of the total German import of seabass and seabream. In 

addition to that, about 1 170 tonnes of seabass and seabream were imported by German companies 

from the Netherlands. It is estimated that about 910 tonnes were of Turkey origin, therefore indicating 

that the actual share of Turkish seabass and seabream reached about 55%4.   

Direct import of seabass and seabream from Turkey into the German market grew from 237 tonnes in 

2011 to 4 657 tonnes in 2018, extending the geographical scope of the countries supplying those 

products to the Germany (Figure 5). In the same period, the German import of seabass and seabream 

from Greece doubled from 1 207 tonnes to 2 461 tonnes. In parallel with boosting import of seabass 

and seabream directly from Turkey, the German import of those species from the Netherlands rose 

from 108 tonnes to 1 173 tonnes in the respective period, with the majority of the volume represented 

by Turkish origin seabass and seabream (Table 4).     

 

    

Figure 2. Dynamics of German import and export of seabass and seabream products in 2011-2018. 
Source: based on EUMOFA data 

 
4 These estimates are based on the calculation that the Netherlands imported 14,800 tonnes of seabass and seabream in 2018. Out of that 
volume, 11,480 tonnes were imported directly from Turkey; therefore, the share of the Turkish seabass and seabream in the Dutch trade 
was estimated at 78%. This share is applied to the calculation of seabass and seabream in the German import originating from the 
Netherlands.   
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Figure 3. Dynamics of German import of seabass and seabream products in 2011-2018. Source: 
based on EUMOFA data 

 

 
Table 3. Development of German import of seabass and seabream products  

  
2011 2012 2013 2014 2015 2016 2017 2018 

Seabass Volume (tonnes) 1 432 1 967 2 618 2 704 3 478 3 931 3 507 3 493 

 
Value (EUR 000) 11 039 14 133 16 920 17 383 22 533 24 798 21 936 20 451 

Seabream  Volume (tonnes) 1 232 3 190 4 354 4 885 5 799 6 830 6 637 6 620 

 
Value (EUR 000) 7 480 15 396 21 323 25 619 33 291 35 845 33 545 31 481 

Source: based on EUMOFA data   
 
 

 
Figure 4. Dynamics of the average annual import price of seabass and seabream. Source: based on 
EUMOFA data 
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Table 4. Import of seabass and seabream into Germany by partner countries   

  2011 2012 2013 2014 2015 2016 2017 2018 

Turkey 237 2 136 2 837 3 251 4 553 5 774 4 929 4 657 

Greece 1 207 2 035 2 021 1 283 1 368 1 791 2 229 2 461 

Netherlands 108 336 1 043 1 659 1 585 1 292 1 175 1 173 

Italy 564 198 649 919 781 825 827 702 

Croatia 0 0 0 1 296 593 489 444 

Spain 186 163 57 62 170 248 285 266 

France 247 209 250 321 405 168 137 228 

Others  116 80 114 92 120 72 73 183 

Total 2 664 5 157 6 972 7 589 9 278 10 761 10 145 10 113 
Source: based on EUMOFA data  
  

 

Figure 5. An illustration of the geographical location of the top 5 partner countries for German 
import of seabass and seabream (tonnes, 2018). Source: based on EUMOFA data 

 
 

 

 Italy is another prominent supplier of seabass and seabream to the German market with consistent 

volumes increasing from 564 to over 700 tonnes in 2011-2018. Croatia emerged as a new supplier of 

seabass and seabream to Germany in the recent years, with nearly 450 tonnes in 2018. German 

companies also import over 200 tonnes of seabass and seabream from France and Spain, and smaller 

volumes from Tunis, Portugal and other countries (Table 4, Figure 6). 
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Figure 6. Shares of the countries-suppliers for German import of seabass and seabream products in 
2018. Source: based on EUMOFA data 

 

Table 5 and Table 6 provides figures for the German import of seabass and sea beam, respectively, 

from different countries per species. In 2018, German companies imported 3 493 tonnes of seabass 

products, increasing 144% since 2011 (Table 5). This increase has been attributed to the rapid growth 

of deliveries from Turkey, whereas other supplying countries have demonstrated mixed tendencies 

(Figure 7). 

A similar tendency has been observed in the German import of seabream, which reached 6 620 tonnes 

in 2018 (Table 6). The increase was even higher than for seabass, increasing manifold during the period 

2011-2018. The growth was attributed not only to the amplifying deliveries from Turkey, but a 

remarkable increase of import from Greece (Figure 7).      

       

Table 5. German import of seabass by partner countries (tonnes) 

  2011 2012 2013 2014 2015 2016 2017 2018 

Turkey 157 798 1218 1435 2022 2333 1910 1829 

Greece 475 648 618 392 481 517 662 632 

Netherlands 67 108 285 407 434 484 390 386 

France 176 149 174 166 190 112 91 119 

Croatia 0 0 0 0 103 215 168 177 

Spain 162 135 44 41 55 99 113 141 

Italy 352 88 205 213 139 143 145 168 

Others 42 42 74 50 56 29 29 41 

Total 1432 1967 2618 2704 3478 3931 3507 3493 

Source: based on EUMOFA data   
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Table 6. German import of seabream by partner countries (tonnes) 

  2011 2012 2013 2014 2015 2016 2017 2018 

Turkey 80 1 338 1 619 1 817 2 531 3 441 3 020 2 828 

Greece 732 1 388 1 404 892 887 1 274 1 567 1 830 

Netherlands 40 228 758 1 252 1 151 807 785 787 

Italy 212 110 443 706 642 683 682 533 

Croatia 0 0 0 1 193 378 321 267 

Spain 24 28 13 21 116 149 172 125 

France 71 60 77 155 215 56 47 109 

Others 74 38 40 42 64 43 44  141 

Total 1 232 3 190 4 354 4 885 5 799 6 830 6 637 6 620 

Source: based on EUMOFA data   

 

  

Figure 7 and Figure 8. Shares of countries-suppliers in German import of seabass (left) and 
seabream (right) in 2018. Source: based on EUMOFA data 

 

 

 3.2.2 Export development  

Apart from being an emerging consumer market, Germany also represents a trading hub for seabass 

and seabream products, exporting those products further to other markets. In 2011-2018, German 

companies significantly increased their export of seabass and seabream in line with growing import 

operations (Figure 9). The main exported products are frozen seabass and seabream fillets. 

The German export of seabass grew from 219 tonnes to more than 1 610 tonnes and in case of 

seabream, from 186 tonnes to over 1 450 tonnes in 2011-2018 (Table 7). In the respective period, the 

value of German export of seabass boosted from EUR 1.4 million to EUR 7.3 million, while the export 

value of seabream extended from EUR 1.4 million to EUR 7.5 million. 

The highest records of seabass and seabream export by German companies were observed in 2016, as 

the import of those species also reached top levels in 2015 and 2016, representing most of the traded 

volumes from both Greece and Turkey. Then, the import of seabass and seabream slightly declined, 

which was reflected in export figures following the same tendency. However, while the import of both 

species from Turkey was decreasing, the import of seabass from Greece was on the rise.  

In the period 2011-2018, the dynamics of export prices of seabass and seabream products was 

generally declining (Figure 10). The export price of seabass dropped from EUR 6.45 per kg in 2011, 
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when it was at the highest level, to EUR 4.53 per kg in 2018. The export prices of seabream followed 

mixed trends with the overall decline from EUR 7.56 per kg to EUR 5.12 per kg during the same period.     

  

 
Figure 9. Dynamics of German export of seabass and seabream products in 2011-2018. Source: 
based on EUMOFA data 

 
Table 7. Development of German export of seabass and seabream products  

 
2011 2012 2013 2014 2015 2016 2017 2018 

Seabass (tonnes) 219 701 1 063 1 179 1 891 2 113 1 697 1 611 

Seabream (tonnes) 186 831 931 1 285 1 819 1 811 1 646 1 456 

Seabass (EUR, thousands) 1 412 4 105 5 691 6 374 10 875 12 032 8 765 7 303 

Seabream (EUR thousands)  1 407 4 212 4 728 5 575 10 843 10 058 9 134 7 459 

Source: based on EUMOFA data 
 
   
 

 
Figure 10. Dynamics of the average annual export price for seabass and seabream from Germany. 
Source: based on EUMOFA data 
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In terms of partner countries, the United Kingdom is by far the most important destination for the 

export of seabass and seabream products from Germany (Table 8, Figure 11). In 2018, the UK had a 

75% share in the total export of seabass and seabream, reaching 2 305 tonnes (Figure 12). While 

German companies boosted their export of seabass and seabream from 405 tonnes to 3 069 tonnes 

in 2018, the major part of this growth was attributed to an increase of exported volumes to the UK. 

The key products are frozen fillets, major part for private label brands.  

While the UK market is by far the most significant market for German companies exporting seabass 

and seabream products, smaller volumes of those products are exported to the Netherlands, 

Switzerland, Denmark, the Czech Republic and Austria (Table 9, Table 10). 

The UK had a 77% share in the German export of seabass and seabream products regarding the top 

export markets, the Netherlands and Switzerland had 10% and 7% shares respectively, while Denmark, 

the Czech Republic and Austria made up the remaining 3% (Figure 12). It is estimated that Germany 

exports 95% of seabass and seabream of Turkish origin and up to 5% of seabass and seabream from 

other countries.    

 

Table 8. Export of seabass and seabream from Germany to partner countries 

  2011 2012 2013 2014 2015 2016 2017 2018 

United Kingdom 147 842 1 461 1 675 2 481 2 725 2 184 2 305 

Netherlands 3 150 150 367 711 562 587 293 

Switzerland 44 86 95 140 216 288 251 221 

Denmark 2 13 32 58 53 71 54 85 

Czech Republic 7 8 15 22 20 26 36 46 

Austria 123 173 103 101 79 70 37 40 

Others  79 261 137 102 149 183 195 79 

Total 405 1 532 1 993 2 463 3 710 3 924 3 343 3 069 

Source: based on EUMOFA data 
   
 

 
Figure 11. An illustration of the geographical location of the top partner countries for German 
export of seabass and seabream (tonnes, 2018). Source: based on EUMOFA data 
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Figure 12. Shares of the top partner countries for German export of seabass and seabream 
products in 2018. Source: based on EUMOFA data 

 

 
Table 9. German export of seabass by partner countries (tonnes) 

  2011 2012 2013 2014 2015 2016 2017 2018 

United Kingdom 102 515 916 1 042 1 575 1 780 1 379 1 407 

Netherlands 2 7 17 8 171 177 199 86 

Switzerland 1 8 12 11 27 49 25 21 

Czech Republic 5 5 10 15 15 13 14 21 

Denmark 0 3 9 17 19 23 15 19 

Others 110 164 98 86 84 71 65 58 

Total 219 701 1063 1 179 1 891 2 113 1 697 1 611 

Source: based on EUMOFA data   
 

 
Table 10. German export of seabream by partner countries (tonnes) 

  2011 2012 2013 2014 2015 2016 2017 2018 

United Kingdom 45 327 545 633 906 945 805 898 

Netherlands 1 143 133 359 540 385 388 207 

Switzerland 43 78 83 129 189 239 225 200 

Denmark 2 10 23 41 34 49 39 66 

Czech Republic 2 3 5 6 5 13 23 26 

Others  92 270 142 117 145 181 166 60 

Total 186 831 931 1 285 1 819 1 811 1 646 1 456 

Source: based on EUMOFA data   
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3.3 Supply chain and processing industry  

3.3.1 Supply chain  

With the quantity of 229 000 tonnes of fisheries and 34 000 tonnes of aquaculture products in 2017, 

Germany was the 7th largest producer of fisheries and 10th largest of aquaculture products in the EU5. 

Figure 13 provides a general structure of the supply chain for fish and seafood products, including 

seabass and seabream. The general supply chain is made up of the national production segment, 

including fisheries and aquaculture, and supply of imported species. Supply volumes from domestic 

production and imports are further delivered to the wholesale system. Most of fish is not sold though 

auctions but directly to the wholesale trade, filleting wholesalers in fishing harbours and processing 

companies. Fish can also be processed and sold by fishermen cooperative trade and filleting units, 

which sell products to different distribution channels, including modern retail, fishmongers and Ho-

Re-CA sector.  

  

 

Figure 13. The supply chain of fishery and aquaculture products in Germany. Source: based on 
EUMOFA  

The supply chain for whole fresh seabass and seabream is as follows: 

• Import of whole fresh seabass and seabream to Germany (direct purchase or through traders), 

• Transport to secondary processing units (filleting, gutting and packaging), and  

• Transport to retailing platforms/stores. 

In 2016, 445 fish wholesalers were active, with a turnover of EUR 5 billion6. The estimations for 2018 

include up to 500 wholesalers, of which 50-100 including seabream and seabass occasionally or 

 
5 Source: EUMOFA 2018 
6 Fischinformationszentrum 
 

Export  
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regularly in their offer. Seabass and seabream are listed in their catalogues in a wide range of products, 

from filleted to gutted seabass and seabream of various sizes. 

There are no available aggregated data of sales of seabass and seabream in the retail and Ho-Re-Ca in 

Germany. Based on common knowledge of the market and recent trade statistics, it is estimated that 

out of 7 045 tonnes of seabass and seabream available on the domestic market in 2018, some 4 930 

tonnes were sold through the retail and some 2 115 tonnes were sold through the Ho-Re-Ca sector. 

Further segmentation suggests that in the retail sector approximately 2 000 tonnes of seabass and 

seabream are sold through the cash and carry stores, some 1 000 – 1 200 tonnes are sold through 

discounter stores, some 1 500- 1700 tonnes are sold via hypermarkets and supermarkets, and some 

250 tonnes are sold via traditional fishmongers7.  

 

3.3.2 Processing industry  

In 2017, the German fish processing industry employed 7 246 persons in 201 companies and recorded 

the value added of EUR 372 million, covering 1% of the value added of the total manufacture of food 

products8. More than one quarter of the industry is located at Bremerhaven, the largest city at the 

German North Sea Coast, which is one of Europe´s leading centres for fish processing and frozen food 

products. Approximately one eighth of the sectors employment is located at Cuxhaven, a town about 

45 km north of Bremerhaven. Enterprises with 50 and more employees contribute with more than 

80% of turnover in the sector employing about 80% of workforce. The fish processing industry is 

characterized by a relatively low but still positive profitability, more or less steady decline of the 

number of employees and offshore activities due to lower labour costs in Poland. About 80% of the 

fish sector relies on the imports and only 20% on the domestic fishery and aquaculture products.  

Except of the coastal areas, tradition of eating fish is not very strong in the country, and fish is mainly 

served on special occasions, such as Christmas, New Year and Easter. Such low consumption of fish 

products is closely linked with a limited general level of knowledge of German consumers about fish 

origin and methods of preparation. The German fish processing industry has adapted to such a 

situation by offering an extended range of frozen ready meals that are also exported.  

In 2018, the total fish processing output reached 465 026 tonnes, increasing by 5% compared with 

2017 and by 1% compared with 2016 (Table 11). The category of frozen products, including breaded 

products, is by far the most important category, making up for over one half of the total processing 

volume. This category also had the highest growth in production, increasing from 207 469 tonnes in 

2016 to over 241 600 tonnes in 2018. In 2018, the main products sold from the domestic fish-

processing sector were fish fillets in butter or breadcrumbs (including fish fingers), processed herring, 

smoked salmon and fresh or chilled fish fillets.  

According to the analysis of the industry, there are up to 5 major companies in this sector that import 

seabream and seabass predominantly from Turkey and Greece, but also from other Mediterranean 

countries, such as Spain, Croatia, Italy, and Albania. These companies further supply processed seabass 

and seabream to retailers and wholesalers. In 2018, Germany imported 10 113 tonnes of seabass and 

seabream, and it is estimated that approximately 25-30% of this volume was processed by the sector 

and supplied to retailers and wholesalers all over Germany. In 2018, Germany re-exported 3 070 

 
7 These estimations represent assumptions based on the recent trade statistics, segmentation of the retail sector and opinions of 
stakeholders of the industry.  
8 EUMOFA 2018 
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tonnes of seabass and seabream to other EU countries, mostly the UK, predominantly through the 

secondary processing units, but also through traders. Fish-processing companies provide packing 

service (MAP technology) as well as filleting and gutting services.  

 

Table 11. Fish processing industry output in Germany (tonnes) 
 

2016  2017  2018  

Total  461 982  439 665  465 026  

Of it: 
  

  

Frozen (incl. breaded products.)  207 469  209 854  241 609  

Prepared (incl. other frozen products.)  105 549  96 195  84 237  

Fresh  21 881  22 327  30 240  

Fish salads  26 612  26 682  27 171  

Smoked  26 502  24 710  25 585  

Ready meals  19 488  22 532  22 282  

Crustaceans and molluscs, prepared  8 131  7 185  6 458  

Source: Destatis  
 

Photo 1. Deutschesee packed seabream of Greek origin. Source: Deutschesee 

 

Photo 2. Guba-trade packed seabass. Source: Guba trade GmbH 
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German consumers are purchasing gutted or filleted fish in retail, so that the processing sector supplies 

the retail about 95% with gutted seabream and seabass, predominantly in bulk but also packed gutted 

fish. The latter is a fast-growing trend since the size of an average retail store does not fit a fishmonger. 

Although German consumers prefer fillets to other types of processed fish, a higher price per kg is still 

an obstacle for filleted seabass and seabream to reach more than about 5% in the retail share of 

seabream and seabass. Certain advantages related to the logistics, such as deliveries 5 days a week, 

wide portfolio of available species and flexibility on packaging sizes are some of the reasons why they 

have been chosen as main suppliers of various retailers in Germany but also other wholesalers.  

 

Photo 3. Euro Fine Fish’s packed seabream with spices 

 

The profitability of the sector is still under high pressure from the retail sector and the competitors 

from non-EU and eastern EU-countries. This movement of processing enterprises and activities from 

Germany to the “new” EU-countries can still be detected. It is partly financed by subsidies from the 

European Union. Processors are faced with rising competition from seabream and seabass producers 

that are not only farming fish but also moving their production into value-added products and directly 

supplying German retailers and wholesalers through their logistics channels. Mediterranean producers 

provide a fully integrated value chain, from breeding to product development, followed by the third-

party certification, which is recognized by German retailers and wholesalers.  

The processing sector is facing pressure from both sides of the value chain, i.e. the input markets for 

purchasing goods and services indicate higher prices for enterprises while selling products on the sales 

markets results in lower margins. An increasing demand for new convenience products, traceability 

requirements and third-party certification are the main drivers for investment, including resource-

saving logistics solutions. 
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3.4 Germany – Market insight 

3.4.1 Development of the national retail sector 

The German economy is the fifth largest economy in the world and largest economy in Europe with a 

21.3% share of the European Union’s gross domestic product (GDP)9. In 2018, Germany’s GDP was 

approximately EUR 3.4 trillion, followed by United Kingdom (EUR 2.4 trillion) and France (EUR 2.35 

trillion), as the second and third largest economies in Europe. The German economy was able to 

withstand the financial crisis much better than most of its European partners and Germany currently 

has a triple-A credit rating. The German export of goods and services accounts for 46% of GDP and 

Germany is the leading exporter of machinery, vehicles, chemicals, and household equipment and 

benefits from a highly skilled labour force. With imports of EUR 99.5 billion, Germany is the third 

largest importer of agricultural products after the United States and China. 

Germany is by far the biggest market for food and beverages in the EU with over 82 million consumers 

and the total grocery sales of EUR 243 billion in retail sales in 201810 (Table 12). While the national 

private consumption expenditure was below the EU average throughout the whole 2017, it came 

closer to the EU average growth of about 1.5% in the beginning of 2019 and reached its peak in the 

third quarter of 2019 with the record growth by 2%, thus achieving growth above the EU average 

(Figure 14). 

 

 
Figure 14. Development of the private final consumption expenditure, source: OECS database 

 
 
Table 12. Dynamics of the grocery retail trade (% to the previous year)  

  2010 2011 2012 2013 2014 2015 2016 2017 2018 

Grocery 
retail 
trade  

0.9 2.4 3.1 3.5 1.9 2.9 2.0 3.7 3.6 

Source: einzelhandel.de 

 
9 https://ec.europa.eu/eurostat/web/products-eurostat-news/-/DDN-20180511-1?inheritRedirect=true 

 
10 “The food and beverage industry in Germany”, GTAI, Germany Tarde and Invest, 2019/2020 
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Germany is known for being a price-conscious market, dominated by low price discounters and 

traditional supermarket corporations, which largely consist of domestic players. Offering the most 

basic in-store services and lowest possible prices, discounters are increasing their market share, while 

other retail channels have decreased their growth in the past decade (Figure 15). In 2018, discounters 

alone accounted for almost the same market share as supermarkets and hypermarkets combined, i.e. 

nearly one half of the total market share (47%). They have demonstrated a steady growth by increasing 

for 9% since 2008. The market share of supermarkets remained stable at 24% in the same period. The 

market share of hypermarkets has been declining from 26% in 2008 to 23% in 2018, so as the share of 

cash-and-carry stores that has declined from 7% to 6% in the respective period.11 

German consumers can be generally described as loyal customers who expect high quality but at the 

same time, they are very price-sensitive. Germany has some of the lowest food prices, which is the 

result of a very high competition between discounters and grocery retailers. Apart from price- sensitive 

consumers, there is a large number of rather demanding consumers looking for premium quality 

products and extensive assortment who are willing to pay a higher price.  

 
Figure 15. Dynamics of the market shares of the national retail channels. Source: Kantar Retail 

 

Aldi and Lidl continue to increase their market share, and in 2018, together they accounted for 50% of 

the total discounter retail market share (Table 13). They hold the major market share because they 

work with a selected number of brand leaders adding the premium quality to their private label fresh 

product ranges. Although discounters dominate the German grocery retail market, highly saturated 

market makes gradual growth very difficult. The general strategy of discounter stores is to retain loyal 

shoppers, while attracting new consumers by emphasizing quality and product variety. 

The hypermarket channel is much less concentrated than the supermarket channel, where Edeka and 

Rewe control almost 87% of sales (Table 14). Kaufland is the largest national retail chain, while Real 

business focuses on the western parts of Germany. Hypermarkets are still popular amongst many 

consumers in Germany, particularly in rural or suburban areas due to their convenience, attractive 

prices and product variety.  

 

 

 
11 Based on Kantar Retail 
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Table 13. Discounter retailers (sales in EUR billion) 
 

2008 2013 2018 2008-2013 2013-2018 

Lidl 13.8 18.4 22.9 6% 4.4% 

Aldi Sud 12.5 15.1 18.3 3.8% 3.9% 

Aldi Nord 10.3 11.4 14.1 2.1% 4.4% 

Netto Marken-Discount 4.2 11.5 13.2 22.4% 2.8% 

Penny Market 6.0 7.1 7.9 3.3% 2.2% 

Others 12.9 6.1 7.2 -13.9% 3.3% 

TOTAL 59.7 69.7 83.6 3.1% 3.7% 
Source: Kantar retail database 
 
 

Table 14. Hypermarket retailers (sales in EUR billion) 
 

2008 2013 2018 2008-2013 2013-2018 

Kaufland 10.8 13.5 15.5 4.6% 2.8% 

Real 8.8 8.1 8.1 -1.6% 0% 

E Center 2.7 4.0 4.3 8.4% 1.3% 

AVA Marktkauf 3.3 3.1 2.9 -1.5% -1.0% 

Globus 2.3 2.9 3.2 4.7% 2.2% 

Hit 1.3 1.4 0.7 1.6% -13.1% 

Rewe Center 1.6 1.2 1.3 -5.5% 0.8% 

Others  4.6 4.2 4.1 -1.9% -0.4% 

TOTAL 35.4 38.5 40.1 1.7% 0.9% 
Source: Kantar retail database 
 

The key characteristic of the cash-and-carry channel is its focus on HO-RE-CA customers, quality and 

service in particular. The market retailer Metro has slowed significantly in recent years, and consumers 

spending less money on eating out have negatively affected the gastronomy business (Table 16). 

Discounters have also been putting a lot of pricing pressure on the cash-and-carry channel.  

Table 15. Cash and Carry Retailers (sales in EUR billion) 

  2008 2013 2018 2008-2013 2013-2018 

Metro Group 5.7 4.5 4.4 -4.5% -0.5% 

Coop Schweiz 0 2.6 2.7   1.0% 

Edeka 1.7 2.0 2.2 3.1% 1.2% 

Other 2.7 1.1 1.1 -17.1% 1.1% 

TOTAL 10.2 10.2 10.4 0% 0.4% 
Source: Kantar retail database 

 
Regarding sales volumes of fish and seafood products, it is estimated that about 71% of unprocessed 

fish and seafood sales were channelled through the retail sector, 23% through the food service and 

6% through institutional catering in 201812.  

By far, the major part of the retail sales of fish and seafood products is made in the modern retail 

stores, and around 5-7% in traditional stores, including fishmongers and markets. Discounters 

represented nearly one half of types of stores where German consumers bought fish and seafood 

 
12 EUMOFA; based on Euromonitor data 
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products (48%), while 40% of purchases were made in supermarkets (Figure 16). However, the final 

choice of retail stores depends on the type of fish and seafood products. According to GfK panel service 

data, supermarkets are the most preferred places where German consumers buy fresh fish and 

seafood with 35% of purchases in this product category, followed by discounters (33%), fishmongers 

and other sales channels (16% each) (Table 16). In particular, fresh fish is the most purchased type of 

product in fishmongers and other sales channels, compared to other types of products. Smoked fish 

is typically purchased in discounter stores (45%), followed by supermarkets (39%) and fishmongers 

and other sales channels (8% each). Canned fish is mainly purchased in discounters (58%) and 

supermarkets (40%), as well as marinated fish (48% and 42%, respectively). Frozen fish is also 

purchased mostly in discounters (51%) and supermarkets (43%)13.  

 
Figure 16. Types of retail stores where German consumers bought fish and seafood products in 
2018. Source: GfK Panel Services, published by FIZ 

 
Table 16. Types of retail stores where Germans buy fish and seafood in 2018 (% of purchases)  

 
Supermarket/superstore Discounter Fishmonger Others 

Seafood total, 
inlc. 

40 48 5 7 

Fresh fish 35 33 16 16 

Smoked fish 39 45 8 8 

Canned fish 40 58 0 2 

Marinated fish 42 48 4 6 

Frozen fish 43 51 0 6 

Other 41 51 2 6 

Source: GfK Panel Services, published by FIZ 

Several years ago, discount chains recognised that in order to keep sales growing, they had to acquire 

new customers that are willing to pay more, rather than merely focusing on loyalty among their 

existing customers. The underperformance of fresh fish products in the discount stores was opposed 

with the introduction of fresh fish in MAP, which did not require serviced fish counters as in larger 

 
13 Source: GfK Panel Services, published by FIZ 
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supermarkets or specialised stores. Fresh/MAP fish is usually stored mainly in refrigerated coolers, 

freezer coolers, or with other fish products in boxes and other types of packages. The effect was nearly 

immediate, and in recent years remarkable dynamic has been observed in terms of retail sales of 

fresh/MAP fish and frozen fish (Table 17). According to the data from GfK panel services, in the period 

2013-2018, the sales of fresh/MAP fish in discounters accelerated from 7 163 tonnes to 22 913 tonnes 

(+ 219%) (Figure 17), while the sales of frozen fish declined from 84 490 tonnes to 65 822 tonnes (-

22%) during the same period (Figure 178). In all other channels, the sales of fresh/MAP fish increased 

by 7% in the respective period, reaching 46 897 tonnes in 2018. The sales of frozen fish were relatively 

stable (-1%) accounting for more than 62 540 tonnes sold in 2018.  

Table 17. Retail sales of fresh/MAP fish and frozen fish in Germany in 2013-2018 (tonnes)    
  

2013 2014 2015 2016 2017 2018 

Discounter Fresh/MAP 7 163 13 848 18 359 20 568 22 348 22 913 
 

Frozen 84 491 81 024 74 427 71 173 71 730 65 822 

All other 
channels 

Fresh/MAP 43 643 42 020 47 404 47 739 48 496 46 897 

 
Frozen 62 938 65 007 64 255 61 003 62 950 62 541 

Source: GfK services, 2019 
 
 

  
Figure 17 and Figure 18. Dynamics of sales of fresh/MAP fish and frozen fish in discounters (left) 
and all other channels (right). Source: GfK services 

 
Since Germany is the largest food market in Europe, it offers increasing opportunities in grocery online 

trade.  In 2018, German online grocery sales generated EUR 1.2 billion, accounting only 0.5 percent of 

Germany’s 2018 total grocery. Those sales are expected to nearly triple to EUR 3.6 billion by 2023, as 

shoppers turn to the convenience of food delivery services and purchase groceries online more 

frequently.14 Several conditions make online grocery sales an attractive opportunity for both retailers 

and German consumers - store-to-door delivery, on-demand ordering, or click-and-collect in-store 

pick-up services. Of the German consumers who shop for groceries online, 74 percent say they do so 

because it allows them to shop at their own leisure, without having to shop during a grocery store’s 

opening hours or waiting in lines. 

Barriers to development of Germany’s grocery e-retail market are heavy initial investment in storage, 

logistics, and delivery infrastructure. Germany has strict regulations regarding food storage, and 

 
14 GAIN report “Expanding grocery retail market in Germany”, USDA, 2019 
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companies must design fulfillment centers and delivery technologies that ensure compliance with the 

various temperature requirements for fresh and frozen products. Adopting expensive and innovative 

systems for online grocery sales and delivery is beyond the reach of some German discount retailers, 

whose primary revenue models are centered around providing low-cost groceries. Most German 

consumers enjoy convenient access to a grocery store, living or working a short walk or drive from a 

grocery store.15 There are no recorded figures for Germany’s online seafood trade, but authors 

estimate that seafood traders generated around EUR 50 million through e-commerce, mostly on 

frozen and canned seafood products.  

In general, the aquaculture industry will be affected by the expected growth within the premium lines 

of seabream and seabass, appealing to consumers looking for a better product containing high 

nutrition content required for health-conscious lifestyle. Various manufacturers of premium seabream 

and seabass products use diverse captivating advertisements, such as catalogues or branded points of 

sales materials to evoke a sense of authenticity as motivation to buy a product. Each retailer targets 

consumers who are willing to pay more for high-quality ingredients and better aquaculture products. 

Nowadays, most of larger retailers also have fish counters in their stores. Fish counters place fish on 

ice, so that consumers can see the product. Also, bigger sizes of whole or processed fish, such as gutted 

fish and fish fillets can be displayed as well. Counters are generally bigger than fridges and offer a 

variety of species that are usually unavailable as packed fish in small format fridges. Employees 

working in fishmongers are also a valuable addition as they can provide consumers with information 

about seafood products. Shelf life is very important to consumers, and generally speaking ungutted 

fish placed on ice has longer shelf life than packed gutted fish, which is another advantage for stores 

with fish counters.  

Since serviced fish counters do not fit the format of many retail stores, availability of packed seabream 

and seabass products in the retail has risen considerably over the years.  The convenience of use is the 

most important attribute of packed fish for end consumers, while brand visibility, attractive packaging, 

and shelf life are priorities for suppliers. Manufacturers and suppliers of seabream and seabass 

products are optimizing their product offerings according to consumer demand. Packed fish can be 

found together with packed meat or even in separated fridges. Seabream is mostly available in 

modified atmosphere packaging, gutted, ranging in size from 300 g to 600 g. 

 

3.4.2 Availability of seabass and seabream in the retail  

It is estimated that approximately 70% of seabass and seabream on the German market is sold though 

the retail sector. By summarizing the types of seabass and seabream products sold through various 

sales channels in Germany and estimating the domestic market for these species, the following 

products categories can be highlighted:  

- Fresh and chilled whole seabass and seabream (about 80% of the market share) 

- Fresh and chilled seabass and seabream fillets (about 5% of the market share), 

- Frozen whole seabass and seabream (about 5% of the market share) 

- Frozen seabass and seabream fillets (about 8% of the market share) 

 
15 GAIN report “Expanding grocery retail market in Germany”, USDA, 2019  
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- Ready-to-cook and ready-to-eat seabass and seabream products (about 2% of the market 

share).  

Main types of outlets for sales of seabass and seabream products are represented by a combination 

of a fishmonger and restaurant, online shops, supermarkets chains, fishmongers, discounter stores 

and other retail outlets. The description below does not present a complete overview of seabass and 

seabream assortment on the market but aims to summarize some of the key features of the types of 

stores and selected examples of availability of seabass and seabream products, product forms, product 

origin and prices16.  

Combination of fishmonger and restaurant 

The combination of a fishmonger and restaurant is the main idea behind Nordsee and Gosch Sylt. 

Nordsee exists since 1955 and holds about 250 outlets in Germany. During the time of the 

investigation, Nordsee closed down, so in previous months, both fresh seabream and seabass were 

sold at the fish counter for EUR 19.90 per kg.  

 
Photo 4. Nordsee store and restaurant. Source: Nordsee.com 

 

Similar to Nordsee, Gosch Sylt offers seabass and seabream only at the fresh fish counter but not as 

products in the restaurant. In 2020, Gosch Sylt had 27 fast food restaurants all over Germany, with a 

clear preference for the northern part of the country. Seabass and seabream are sold at the fish 

counter of Gosch Sylt, but not in their restaurants. The products are generally frozen, and prices are 

relatively high (Table 18).  

 
16 The research was carried out during March 2020.  



 D5.5- Analysis of the German market 
 

 

27 
 

  
Photo 5. Gosch Sylt store and restaurant, Frankfort. Source: Gosch Sylt 

 

  
Photo 6 and Photo 7. Seabass at Gosch Sylt store and restaurant, Frankfort, Source: Gosch Sylt (left) and 
whole seabream at Gosch Sylt store and restaurant, Frankfort, Source: Gosch Sylt (right).  

 

 
Photo 8 and Photo 9. Seabream fillets at Gosch Sylt store and restaurant, Frankfort, Source: Gosch 
Sylt 
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Table 18. Prices at Gosch Sylt fish retails shop 

Latin name 
 

Species 
 

Production 
method  

Product 
form 

Presentation 

  
Price 
(EUR/kg)  

 
Origin 

Product 
weight 

Dicentrarchus 
labrax 

Seabass Farmed Whole  Frozen 40.00 Turkey 800 g  

Sparus aurata Seabream Farmed Whole Frozen 22.25 Turkey 400 g 

Fillets Frozen 39.05 Turkey 320 g 

Source: Gosch Sylt 

 
Deutsche See is the most important wholesaler of fishery products in Germany, supplying mainly the 

catering and retail sector. However, since 2013, the company has also ventured into online shopping 

for end consumers. The company was founded in 1939, and until 1998 the Deutsche See was a 

subsidiary of Nordsee GmbH. Since then, it has been owner-managed. In 2012, Deutsche See lost the 

order to supply the Nordsee fast-food chain in the frozen and non-food goods sectors to HAVI Logistics 

and since then has only supplied the fresh seafood to the Nordsee sales outlets. The company employs 

approximately 1 800 people and has over 20 branches nationwide. The production site is in 

Bremerhaven, where the company processes fish and seafood in three factories. Some 35,000 

customers are reported. 

Photo 10 and Photo 11. Whole seabream and fillets at Deutsche See. Source: Deutsche See website, March 2020 

 

  
Photo 12 and Photo 13. Seabass (left from aquaculture in Turkey, right from aquaculture in Spain at Deutsche See. 

Source: Deutsche See website, March 2020 
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Online shops 

 

Deutsche See offers a full range of seabass and seabream (Table 19). The standard product, both fresh 

seabass and fresh seabream from Turkey, is offered as one fish for 450 g per piece at EUR 8.99 per 

pack. In addition to that, bio certified seabass and seabream from Greece are offered in 3 kg packs for 

EUR 84.99 for the seabream and EUR 89.99 for the seabass. In addition, there are specialty products 

on offer, such as large seabass (over 1.5 kg per piece) from Spanish aquaculture, at the price of EUR 

64.99. Wild seabass is also present, a 1.2 kg fish from the Biscaya sells at EUR 70.99. In addition, 4 hand 

cut fillets (80 g each) of seabream from the aquaculture in Turkey are sold at EUR 17.99. 

GetNow is an online supplier, which has seabass and seabream on offer. Whole seabass sells at EUR 

11.22 per kg, while seabream fillets are offered at EUR 27.81 per kg.  

Lachskontor is the online arm of a well-established fishmonger (Bodes family) from Bremen. The 

online site is selling fresh seabass for EUR 19.78 per kg, fresh seabream for EUR 17.56 per kg, and 

seabream fillets for EUR 45.00 per kg. Whole organic seabream reaches the price of EUR 27.25 per kg 

while seabream without spine is sold at EUR 32.30 per kg. All these species originate from the Greek 

aquaculture. 

 

 

Table 19. Prices at Deutsche See online shop 

Latin name 
 

Species 
 

Production 
method  

Product 
form 

Presentation 

  
Price 
(EUR/kg)  

 
Origin 

Product 
weight 

Dicentrarchus 
labrax 

Seabass Farmed Whole  Fresh 42.20 Spain 1540 g  

Farmed 
Bio 

Whole Fresh 30.00 Greece 3kg pack 
(6/7 pc) 

Farmed Whole Fresh 19.98 Turkey 450 g 

Wild Whole Fresh 59.13 France/Spain 1.2 kg 

Sparus aurata Seabream Farmed Whole Fresh 19.98 Turkey 450 g 

Farmed 
Bio 

Whole Fresh 28.33 Greece 3kg pack 
(6/7 pc) 

Farmed Fillets 
hand cut 

Fresh 56.22 Turkey 4 filets, 
80 g 

Source: Deutsche See website, 21 March 2020 
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Photo 14. Fish counter of GetNow, March 2020. Source: GetNow.de 

  

Prices of seabass and seabream are higher in on-line shops than in traditional fish mongers. The prices 

go from EUR 17.56 per kg for fresh whole seabream from Greece to EUR 11.22 per kg for fresh whole 

seabass. Prices for seabass are generally higher than the price of seabream, in the same on-line shop 

(Table 21Table 20). 

 

 

 

 

Photo 15 and Photo 16. Seabream and seabass in Lachskontor. Source: Lachskontor, March 2020 
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Table 20. Summary of the assortment of seabass and seabream at online shops 

Latin name Species Production 
method  

Product 
form 

Presentation  Price 
(EUR/kg)  

Remark Product 
weight 
(estimated) 

Sparus aurata Seabream Farmed Whole  Fresh 17.56 Greece  450 g 

Sparus aurata Seabream Farmed Whole, 
organic 

Fresh 27.25 Greece 400 g 

Sparus aurata Seabream Farmed Fillets Fresh 45.00 Greece 100 g 

Sparus aurata Seabream Farmed Whole, 
without 
spine 

Fresh 32.30 Greece 300 g  

Sparus aurata Seabream Farmed Fillets Fresh 27.81 Turkey 100 g 

Dicentrarchus 
labrax 

Seabass Farmed Whole Fresh 19.78 Greece 450 g 

Dicentrarchus 
labrax 

Seabass Farmed  Whole Fresh 28.69 Greece 800 g 
 

Dicentrarchus 
labrax 

Seabass Farmed Whole, 
organic 

Fresh 29.75 Greece 400 g 

Dicentrarchus 
labrax 

Seabass Farmed Fillets Fresh 45.00 Greece 100 g 

Dicentrarchus 
labrax 

Seabass Farmed Whole Fresh 11.22 Turkey 600 g 

 

 

 

Cash and Carry professional stores 

Metro AG is the biggest cash-and-carry retailer in Germany, with a well-developed system of more 

than 110 outlets all over the country. The online shop also sells to private customers. Metro Cash and 

Carry is also one of the biggest suppliers of seabass and seabream to HORECA sector with the 

estimation of more than 1 000 tonnes of seabass and seabream sales per year. Seabass and seabream 

are also widely available in the online store.  

Metro, which is oriented at professional customers such as Ho-Re-Ca companies, had the most 

extensive selection of whole fresh and chilled seabass and seabream products in the modern retail 

segment as well as fillets. The ‘PRO TRACE' App allows customers to trace a number of Metro products 

along the supply chain. By scanning the code, customers can retrieve information about where the 

product comes from, how it was processed, quality and sustainability information, and even recipe 

ideas. Seabream and seabass products are supplied from Greece, Turkey, Croatia and Spain.    

The lowest price was observed for farmed seabass of Turkish origin, which was sold at EUR 9.83 per kg 

Table 21). The market offers large-sized farmed seabass, and the prices are about EUR 17.11 per kg 

(Greek origin) and EUR 20.11 per kg (Spanish origin). Frozen fillets of wild large seabass are sold at EUR 

18.70 per kg (Mediterranean origin).   

Amazon is not yet selling seabass or seabream in Germany, but other seafood is already on offer.  
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Photo 17. Fish counter at a Metro store, March 2020, source Metro.de 

 
 
 
 
 
 
 
 
 
 

Photo 18. Fish counter at a Metro store, March 2020, source Metro.de 

 

Table 21. Prices at Metro online shop 

Latin name Species Production 
method  

Product 
form 

Presentation  Price 
(EUR/kg)  

origin Product 
weight 

Dicentrarchus 
labrax 

Seabass Farmed Whole Fresh 9.83 Turkey 300-
400 g 

Farmed Whole Fresh 17.11 Greece 800-
1000 g 

Farmed Whole Fresh 20.11 Spain 1000-
1500 g 

Farmed Whole Fresh 16.57 Organic 
Greek origin  

300-
600 g 

Wild Fillets Frozen 18.67 Mediterranean 120-
160  g 
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Wild Fillets Fresh 28.88 Mediterranean 160-
200 g 

Farmed Fillets Fresh 
marinated 

37.30 Turkey 100 g 
pack 

Sparus 
aurata 

Seabream Farmed Whole  Fresh 9.62 Turkey 500 g  

Farmed Whole Fresh 16.57 Organic 
Greek origin  

300-500 

Wild Whole Fresh 17.11 Mediterranean 900 g 

Farmed Whole Smoked 20.11 Greek 1.25 kg 

Farmed Whole Fresh 11.55 Turkey 350 g 

Wild Fillets Fresh 25.67 Mediterranean 90-125 g 

Wild Fillets Frozen 17.10 Mediterranean 90-125 g 

Farmed MAP 
Fillets 

Fresh 25.67 Turkey 90 g 

Source: Metro 

 

 
 

Supermarkets and retail shops 

 

Scheck In Center is a family owned company, with 15 supermarkets in the area around Frankfurt. The 

company sells fish. The fish counter includes plenty of whole fresh seabass and seabream, under the 

price price of EUR 19.90 per kg for both species.  

   
Photo 19 and Photo 20. Fish counters of Scheck in Center, Mainz, source: Scheck In Center.de, 
March 2020 

 

Fischtheke is a specialized fishmonger in Berlin. Fresh seabream from Turkey sells under the price of 

EUR 9.99 per kg and fresh seabass under the price of EUR 12.99 per kg, while seabream fillets are sold 

at EUR 22.99 per kg. 
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The Turkish retailer Fisch und Feinkost in Mannheim sells seabream at EUR 10.99 per kg and seabass 

at the price of EUR 12.99 per kg. Both species originate from the Turkish aquaculture.  

The company H&C World of Seafood in Bielefeld sells frozen seabream for EUR 10.69 per kg.  

Prices of seabass and seabream vary quite a bit, ranging from EUR 9.99 per kg for fresh whole 

seabream from Greek to EUR 19.99 per kg for the same product (Table 22). Similarly, the prices of 

fresh whole seabass vary between EUR 11.22 per kg for the seabass from Turkey and EUR 12.99 for 

the one from Greece to EUR 19.99 per kg. Fillets are far more expensive, with EUR 27.81 for seabream 

fillets. One fishmonger commented that they have moved from the Turkish to the Greek product, 

which is even more expensive, due to some quality issues in the past.  

 

Table 22. Summary of the assortment of seabass and seabream at various fish counters  

Latin name 
 
 
  

Species 
 
 
  

Production 
method  
 
  

Product 
form 
 
  

Presentation 
 
 
  

Price 
(EUR/kg) 
 
  

Remark 
 
 
  

Product 
weight 
(estimated) 
 
  

Sparus aurata Seabream Farmed Whole  Fresh 19.99 Greece  450 g 

Sparus aurata Seabream Farmed Whole  Fresh 9.99 Greece 400 g 

Sparus aurata Seabream Farmed Fillets Fresh 22.99 Turkey 120 g 

Sparus aurata Seabream Farmed Whole Fresh 10.99 Turkey 450 g  

Sparus aurata Seabream Farmed Whole Frozen 10.69 Turkey 450 g 

Sparus aurata Seabream Farmed Fillets Fresh 27.81 Turkey 90 g 

Dicentrarchus 
labrax 

Seabass Farmed Whole Fresh 19.99 Greece 400- 600 g 

Dicentrarchus 
labrax 

Seabass Farmed  Whole Fresh 12.99 Turkey 400-600 g 
 

Dicentrarchus 
labrax 

Seabass Farmed Whole Fresh 12.99 Greece 400-500 g 

Dicentrarchus 
labrax 

Seabass Farmed Whole Fresh 11.22 Turkey 600 g 
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Photo 21. Fish counter of Mannheimer Fisch und Feinkost, March 2020 

 

Kaufhof is a huge department store with an important food section. This part of the store includes a 

serviced fresh fish and seafood counter, which makes Kaufhof different from many other chains. 

Occasionally, seabass and seabream are on offer at Kaufhof. The sales prices range between EUR 12.90 

per kg to EUR 14.90 per kg. Except for promotions, the price of both fresh seabass and seabream is 

EUR 19.90 per kg. 

     
Photo 22 and Photo 23. Fish counter in one of Kaufhof stores and offers of seabream and seabass by Kaufhof, March 

2020 

 

Kaufland is a supermarket chain in Germany with 650 outlets. Apart from having fridges with packed 

fish, either fresh or frozen, in its hypermarkets Kaufland holds fishmongers offering a wide selection 

of fresh fish. German processor and wholesaler Deutschsee supplies Kaulfand mostly with Greek but 

also with Turkish seabream. Fresh seabream is sold under the price of EUR 16.9 per kg. Smoked and 

marinated seabass and seabream can be found in retail and wholesale stores in the form of packed 

fillet products. German processor and wholesaler Deutschsee supplies Kaulfand with marinated 



 D5.5- Analysis of the German market 
 

 

36 
 

seabream mostly from Greece but also from Turkey. The price for whole marinated seabream is EUR 

16.9 per kg, the same as for unflavoured whole seabream. 

Occasionally, Kaufland offers branded packed seabream on promotion under the price of 11-12 EUR 

per  kg. The discounted price of frozen seabream is reported under EUR 12.90 per kg, while the normal 

price is EUR 16.90 per kg. Frozen seabass (300 g) is on offer at EUR 11.97 per kg.  

Photo 24 and Photo 25. Fresh fish counter in Kaufland (left) and marinated seabream in Kaufland, 
March 2020 

Edeka is the biggest supermarket chain in Germany with 5 858 outlets. Edeka's fishmongers offer a 

wide range of fresh fish, including seabream, supplied by German wholesaler Hagenah, which is stated 

on a tag, too.  

 
Photo 26. Fresh seabass and seabream in Edeka store. Source: Edeka 

 

The price for seabream is EUR 

16.90 per kg. Edeka also sells 

frozen seabream from the 

Greek aquaculture at EUR 11.90 

per kg, while frozen seabass is 

offered at EUR 11.10 per kg and 

fillets for EUR 22.75 per kg.  

Seabream from the German 

aquaculture firm in Völklingen 

sells at EUR 14.90 per kg. At 

times frozen seabream is on 

offer at EUR 9.99 per kg.  
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Photo 27. Fresh seabass and seabream in Edeka supermarket. Source: Edeka 

 

  
Photo 28. Offers of seabream and seabass by Edeka, March 2020 

 

Rewe group has some 3 300 supermarkets in Germany. Rewe proudly presentes at the fishmonger 

that its offer of fresh fish is ASC and MSC certified.  

Fresh seabream of Greek origin can be found on promotion for the price of EUR 12.9 per kg while its 

regular price is EUR 17.9 per kg. 

 

 
 
 
 
  
 
 
Photo 29. Offers of seabream and 
seabass by Rewe, March 2020 
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Real's fishmongers offer a wide range of seabream and seabass. The origin of both species is Croatia. 

The fish is ASC-certified and Real has started to tag it at the fishmongers as well in leaflets in order to 

emphasize the sustainability of their products. The price for seabream and seabass is 19.9 EUR/kg.  

Among many other smoked products, Real has placed on shelf Cromaris-branded deli products from 

Croatia. Their offer includes smoked and marinated seabream and seabass fillets in 100 g packaging. 

All products are ASC certified guaranteeing the sustainability of production. The price for a 100 g 

product is EUR 4.99 per kg. 

 

 

 

  
Photo 30. Fresh seabass and seabream in Real store, March 2020  

 

Photo 31. Fresh seabass and seabream in Real store, March 2020  
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Photo 32. Seabass and seabream at HIT fishmonger 

HIT's offer of fresh fish also includes seabream. The same supplier as for Kaulfand, Deutschsee supplies 

HIT with Greek seabream. The price is 19.90 EUR/kg. 

Table 23. Summary of the assortment of seabass and seabream in supermarket chains  

Latin name  Species  Production 
method   

Product 
form  

Presentation 
  

Price 
(EUR/kg) 
  

Remark  Product 
weight 
(estimated)  

Sparus aurata Seabream Farmed Whole  Fresh 12.90 Greece  600 g 

Sparus aurata Seabream Farmed Whole  Frozen 9.90 Turkey 400 g 

Sparus aurata Seabream Farmed Whole Fresh 11.90 Greece 400 g 

Sparus aurata Seabream Farmed Whole Fresh 14.90 Germany 400 g 

Sparus aurata Seabream Farmed Whole Frozen 12.90 Greece 400 g 

Sparus aurata Seabream Farmed 
Comaris 

Whole Frozen 11.20 Greece 400 g 

Sparus aurata Seabream Farmed Whole Fresh 12.90 Turkey 450 g  

Sparus aurata Seabream Farmed Whole Frozen 16.90 Turkey 450 g 

Dicentrarchus 
labrax 

Seabass Farmed Whole Frozen 11.10 Greece 400- 600 g 

Dicentrarchus 
labrax 

Seabass Farmed  Whole Fresh 12.99 Turkey 400-600 g 
 

Dicentrarchus 
labra 

Seabass Farmed Whole Fresh 12.90 Greece 400-500 g 
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Prices of seabass and seabream vary quite a bit, ranging from EUR 9.99 per kg for frozen whole 

seabream from Greece to EUR 16.90 per kg for the same product (Table 23). Similarly, the prices of 

frozen whole seabass vary between EUR 11.10 per kg for the seabass from Greece and EUR 12.99 per 

kg for the one from Turkey. Supermarket prices are roughly in line with the prices offered by traditional 

fishmongers.  

Producers 

 

 
Photo 33. Seabass and seabream products from producer (Fresh Völklingen) 

 
 

Table 24. Summary of the assortment of seabass and seabream from producer (Fresh Völklingen) 

Latin name Species Production 

method  

Product 

form 

Presentation  Price 

(EUR/kg)  

Origin Product 

weight 

(estimated) 

Sparus aurata Seabream Farmed Whole  Fresh 13.35 Germany 200-300 g 

    
 

    17.51   300-400 g 

    
 

    18.52   400-600 g 

    
 

Fillets   31.50   40-60 g 

    
 

    39.00   60-80 g 

    
 

    41.62   100-120 g 

Dicentrarchus 

labrax 

Seabass   Whole   12.79   200-300 g 

    
 

    18.53   300-400 g 

    
 

    19.50   400-600 g 

    
 

Fillets   41.63   40-60 g 

    
 

    41.63   60-80 g 

          43.87   100-120 g 

Fresh Völklingen GmbH is an 

innovative aquaculture company, 

producing seabream and seabass in 

closed recirculation systems (Table 

24). This company is the only producer 

of these species in Germany. The 

company is selling to retailers, online 

shops, and also holds a number of fish 

vans for direct selling.  
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Discounters 

Lidl and Aldi, as the largest groups in this segment, together make up for almost 50% of sales in the 

German discount retail. The figures for their whole fish business are unknown but estimations for their 

seabass and seabream sales are estimated at around 500-700 tonnes. Discounters offer only packed 

seabass and seabream, predominantly private label products. Both species predominantly come from 

Turkey, Greece and Albania, while the supply chain includes the processing companies that supply 

discounters. 

Aldi Group consists of two groups: Aldi Nord and Aldi Süd. The Aldi Nord group currently consists of 

35 independent regional branches with approximately 2 500 stores. Aldi Süd is made up of 31 

companies with 1 600 stores. The border between them runs from the Rhine via Mülheim an der 

Ruhr, Wermelskirchen, Marburg, Siegen, and Gießen east to just north of Fulda. 

Aldi Süd sells frozen seafood under the brand name Al Mare. Seabream and seabass are sold under 

this brand. The product is not fresh but defrosted and has a fixed size of 300 g under the price of 13.99 

EUR/kg, the same as their competitor Lidl. The product is packed and gutted by Dutch company 

Heiploeg, and the origin of seabream is Turkey. GGN by GlobalG.A.P. guarantees the sustainability of 

the product. Seabass fillets are offered at EUR 16.50 per kg. Aldi Süd does not sell seabream fillets. Aldi 

Nord is adopting the same brand name for seafood for a few months now, and is likely to sell the same 

seabass and seabream products at the same price under the Al Mare brand.  

  
 

       
 
Photo 34 - Photo 35. Offers of seabream and seabass by Aldi, March 2020 

 
 
Lidl is a German supermarket chain with 3,300 outlets in Germany. Lidl offers private label seabream 

packed in the MAP packaging. The product is packed and gutted by German processing company 

Laschinger, while the origin of seabream is Greece or Albania. The size of gutted fish ranges from 0.39 

to 0.61 kg while the price is EUR 13.99 per kg. Lidl clearly indicates on the packaging and at the points 

https://en.wikipedia.org/wiki/Rhine
https://en.wikipedia.org/wiki/M%C3%BClheim_an_der_Ruhr
https://en.wikipedia.org/wiki/M%C3%BClheim_an_der_Ruhr
https://en.wikipedia.org/wiki/Wermelskirchen
https://en.wikipedia.org/wiki/Marburg
https://en.wikipedia.org/wiki/Siegen
https://en.wikipedia.org/wiki/Gie%C3%9Fen
https://en.wikipedia.org/wiki/Fulda
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of sales that their fish is fresh, not defrosted so to differentiate from the competitors offering 

defrosted fish. The product is ASC certified to emphasize the sustainability of fish production. 

Whole seabass is sold at EUR 14.99 per kg and seabass fillets reach the price of EUR 19.99 per kg. The 

origin of seabass is generally Turkey (Table 25).  

 

 
 
 
 
 

 
Photo 38-39. Offers of seabream and seabass by Lidl, March 2020 

 
 

It is clear that ALDI and Lidl, the two biggest players in the discount retail sector, try to differentiate 

from each other. While one offers fixed size products, the other one has various sized products. Also, 

they differ with the origin of supplied fish, freshness of the product and certification of sustainability. 

The same price indicates that both competitors closely follow each other’s price strategy. 

Table 25. Seabass and seabream prices by main discounters (Aldi and Lidl) 

Latin name 

 

  

Species 

 

  

Production 

method  

  

Product 

form 

  

Presentation  

 

  

Price 

(EUR/kg)  

  

Remark 

 

  

Product 

weight 

(estimated) 

  

Sparus aurata Seabream Farmed Whole  Frozen 6.99 Turkey 200-300 g 

Sparus aurata Seabream Farmed Whole Frozen 12.99 Turkey 350 g 

Sparus aurata Seabream Farmed Whole Frozen 10.99 Turkey 350 g 

Dicentrarchus 

labrax 

Seabass Farmed  Fillets Frozen 19.99 Turkey 80 g 

 

Dicentrarchus 

labrax 

Seabass Farmed Whole Frozen 11.97 Turkey 300 g 

Dicentrarchus 

labrax 

Seabass Farmed  Fillets Frozen 16.66 Turkey 80 g 

 

Dicentrarchus 

labrax 

Seabass Farmed Whole Frozen 14.99 Turkey 400 g 
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Hagenah is German wholesaler supplying HORECA channel with a wide range of seafood products and 

the retail sector with fresh fish. Their offer includes whole smoked seabream under the price of EUR 

19.90 EUR per kg.  

Photo 40-41. Smoked seabream (left)and fresh fish counter (right) in Hagenah. Source: Hagenah.de 

Based on the observations of the assortment of seabass and seabream, types of products and prices, 

the following main features are evident: 

• The species are not very adapted to the German seafood retail market, which is concentrating 

on fish fillets; 

• The species are mainly offered in summer, in the whole form, when the grill season is on in 

the country; 

• The prices of fresh seabass and seabream in online shops selling directly to consumers are 

higher than those in supermarkets; 

• The prices of frozen seabass and seabream offered in discounters are lower than other prices 

for special offers, but normally above price levels of fresh seabass and seabream offered by 

supermarkets and fishmongers; 

• The prices of fresh seabass and seabream in supermarkets (even those on special offers) are 

higher than those offered by traditional fishmongers; and  

• Prices for frozen seabass and seabream are generally higher than those of fresh seabass and 

seabream.  
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3.4.3 German consumers and their fish consumption patterns 

The total fish and seafood consumption market in Germany was estimated at 1.2 million tonnes in 

2018, of which about 400 000 tonnes were consumed in the households. In 2018, Germany had the 

fourth biggest household expenditure of fish and seafood products in the EU after Italy, Spain and 

France, reaching EUR 6.524 million, and increasing for 2.4% compared to the year 2017. However, the 

per capita household expenditure of EUR 79 placed Germany below the EU-28 average expenditure17. 

Per capita consumption of fish and seafood products was about 13 kg, also placing Germany below 

the European average of 24.3 kg per capita (Figure 19). In the past decade, the annual consumption of 

fish and seafood products has been slowing down and decreasing by nearly 2 kg per capita.    

Although fish and seafood have a positive image in Germany and are generally perceived as 

contributing to a healthy and complete diet, the per capita consumption has remained nearly half of 

the EU average for years. One reason for this is that many consumers have concerns with regard to 

overfishing or unsustainable aquaculture production methods. On the one hand, most consumers are 

aware that fish and seafood are one of the most valuable foods, and thus make an important part of 

a healthy diet.  

According to FIZ (Fisch-Informationszentrum), Alaska Pollock (18% market share), salmon (15%), 

herring (14%), tuna (14%) and shrimp (7%) are the most popular species making up for over one half 

of the total consumption of fish and seafood (Figure 20). Other widespread species include Rainbow 

trout, saithe, squid, cod and pangasius.  

In the past several years, Germans continued to consume more Alaska pollock, tuna, shrimp and 

rainbow trout, while the domestic consumption of salmon, herring, cod and pangasius was reduced. 

The largest increases were observed in the market shares of tuna, which increased from 9.8% to 14.4%, 

and Alaska Pollock, which increased from 14.9% to 18.4% in 2016-2018. Correspondingly, the market 

share of salmon was reduced from 18.2% to 15.4% due to the declining import, as well as the market 

share of herring from 15.7% to 13.6% (Table 26). The market shares of seabass and seabream are 

estimated at 0.14% and 0.5% respectively.  

 

 
Figure 19. Per capita consumption of fish and seafood products in Germany in 2008-2018.  

 

 
17 Per capita apparent consumption and expenditures on fisheries and aquaculture products by EU Member State in 2017 and % variation 
2017/2016. Source: The EU Fish market 2019, EUMOFA   
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Figure 20. The main consumed fish species in Germany, FIZ 2018 

 
 
Table 26. Dynamics of the markets share of the most consumed fish and seafood species in 
Germany (% of market share) 

 
2016 2017 2018 (p) 

Alaska pollock 14.9 16.5 18.4 

Salmon 18.2 16.7 15.4 

Tuna 9.8 12.9 14.4 

Herring 15.7 13.9 13.6 

Shrimp 5.9 7.0 7.4 

Trout 5.4 5.8 6.3 

Saithe 2.4 2.3 2.5 

Squid 2.0 2.4 2.2 

Cod 3.2 2.1 2.2 

Pangasius 1.9 1.7 1.6 

Source: FIZ (p= preliminary) 

The frequency of fish consumption in Germany is at the level of 61% consuming fish products at least 

once a month (Figure 21). Main reasons for German consumers to choose fish for their meal are 

enjoyable flavour and health benefits. Some of the reasons why German consumers do not choose fish 

are related to the lack of knowledge about fish freshness and the argument that not everyone likes 

fish. 

German consumers have a clear preference for frozen fish and seafood products compared with fresh 

fish and seafood and other product forms. In 2018, about 400 000 tonnes of fish and seafood were 

consumed by the households. Out of that quantity, about 128 000 tonnes were frozen fish and 

seafood, 70 000 tonnes fresh fish and seafood products, and the rest included marinated, salted, 

canned and preserved products. However, the shares of household expenditure on frozen and fresh 

fish and seafood products were equal. In 2018, German households spent EUR 3.9 billion on fish and 
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seafood products, including EUR 1 billion on frozen products and EUR 1 billion on fresh products18. The 

results of the EU consumer habits report19 also indicated the dominance of frozen fish and seafood 

on the German market. In 2018, there were 71% of German consumers who bought frozen fish and 

seafood at least from time to time (Figure 22). At the same time, there were only 40% of Germans 

who bought fresh fish and seafood, which is the lowest share in the EU, compared to other EU Member 

States. Purchases of smoked, salted and marinated fish and seafood products “from time to time” 

were made by 55% of German consumers, purchases of tinned products by 54% of German consumers 

and purchases of breaded fish and seafood by 44% of Germans (Figure 23).   

The main reason for preferring frozen products is usually related to the fact that consumers are used 

to buying frozen products, followed by quality concerns and a lack of knowledge that fresh fish is even 

available from such retailers. The increased availability of fresh fish in MAP should eliminate such 

concerns. 

According to GfK panel service, some 43 % of fish consumption at home in Germany is accounted for 

the smoked and marinated fish product group. While the consumption of smoked fish has increased 

slightly over the recent years, the consumption of canned and marinated products has been 

continuously falling year after year. This type of fish is usually consumed at home.  

 

 

  

 

Figure 21. Consumption of fishery or aquaculture products, source: EU consumer habits report 

 

18 Dr. Matthias Keller, presentation, Groundfish Forum, 2019  

19 “Special Eurobarometer 475: EU consumer habits regarding fishery and aquaculture products”, 2019, EUMOFA, Directorate General for 
Maritime Affairs and Fisheries, European Commission  
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Figure 22.  Consumption frequency of frozen seafood products, source: “Special Eurobarometer 
475: EU consumer habits regarding fishery and aquaculture products”  

 

 

 

Figure 23. Consumption frequency of smoked, salted, dried or in brine seafood products, source: EU 
consumer habits report. 

 

German consumers also show a high preference for filleted fish products, compared to all other 

product types. Fish fillets were preferred by 56% of German consumers, while products that have been 

cleaned (for example, by removing head, bones or shell) were preferred by 35% of Germans, whole 

products were preferred by 15% of Germans and one third of German consumers did not have a special 

preference in terms of the type of product (Figure 24).  

The fact that the market prefers fish fillets rather than whole fish has a strong impact on the demand 

for seabass and seabream in the country. Seabass and seabream are typically offered whole, both fresh 

and frozen, but this is not the usual way German customers want their fish, especially when they have 

to prepare it at home. The situation during the summer season is a bit different when grilling becomes 
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an important part of the German lifestyle. At that time, whole seabass and seabream are well 

accepted. 

The present market condition is that seabream and seabass to a lesser degree are more available in 

the retail sector because of their increasing penetration through various retail channels in Germany. 

The seabream sales are predominantly influenced by the increasing demand for products with 

accessible packaging. Nowadays, German consumers of fish and seafood are showing increasing 

demand and preference for handy, convenient, and efficient packaging. Producers and retailers are 

supposed to fulfil all three requirements, and this combination is expected to drive the seabream and 

seabass market in the coming years. Demand for seabream among consumers for preparing seafood 

at home and even in ordering seafood in restaurants, has increased as these are available at affordable 

market prices and have high nutritional contents. 

 

 

Figure 24. The most important aspects when buying seafood products, source: EU consumer habits 
report 

 

3.4.4 Ho-Re-Ca sector 

Germany has a renowned history of its gastronomy, which started after the Second World War, with 

many restaurants offering German cuisine. When migration started in the 1950s, many foreign-style 

restaurants opened in German, such as Italian, Spanish and Yugoslavian type restaurants. However, 

was only in the 1970s, which was a decade of change, that the stream of new cuisine really prevailed: 

the post-war growth ended, while modern mass consumption prevailed. Their dishes, meanwhile, 

became part of modern, differentiated mass consumption, with the new restaurateurs also benefiting 

from the fact that the German restaurant industry had plunged into crisis. Two opposite directions 

advanced against the bourgeois cuisine: the expensive Nouvelle Cuisine on the one hand, and guest 

workers on the other, invading the German gastronomy with pizzas, gambas, and Balkan skewers. This 

historic overview shows that Germans in general prefer eating unusual and different dishes when 
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eating out. In principle, this is an important vehicle for the presence of seabream and seabass in the 

German gastronomy sector. Back in the 1990’s, there were no squid on the menus of German 

restaurants, and currently squids are ranked 4th among seafood offered in restaurants.  

Another important historical issue for the German gastronomy sector was the reunification of the 

country in 1990. In the Eastern part of the country, the gastronomy sector was rather traditional and 

has continued developing in this way except for the bigger cities, such as Berlin, Leipzig and Dresden. 

This presence of foreign and ethnic restaurants also continues today. An interesting and important 

difference to other countries is that most restaurants in Germany are ethnic restaurants, such as 

Italian, Greek, Spanish, Turkish, and even Japanese and Chinese (Figure 25). Only about one third of 

all restaurants are offering the traditional German food. Italian food is dominating the ethnic market 

(22%), which is important for the presence of seabass and seabream, as 7% of these restaurants 

include either seabass or seabream on the menu20. Other important ethnic restaurants are Greek (8%) 

and Chinese (10%). The latter type of restaurants does not offer seabass or seabream on its menus.  

  

 
Figure 25. Types of restaurants in Germany  

 

The number of ”white-clothes restaurants” is declining in Germany, from 76,700 units in 2011 to 

71,800 units in 2018 (Figure 26). During the same period, the number of fast food and snacks outlets 

increased from 30,900 units to 35,500 units, more or less keeping the total number of eating-out 

enterprises stable at 106,000 units21.  

Germany had a turnover of EUR 48 billion in 201822 for restaurants (Figure 267). This was a 3% increase 

from the previous year, and a continuation of a positive trend that started after the economic crisis in 

2009. Germany is close to France and the UK regarding the turnover in restaurants but due to its larger 

population, the per capita expenditure of a German consumer in restaurants amounts to EUR 600, 

which is lower than EUR 800 in France and the UK. In addition to the restaurant sector, the catering 

 
20 Source: author’s estimates based on menus in the internet (basis 111 000 restaurants, source speosekarte.de)    
21 Source : https://www.dehoga-bundesverband.de/zahlen-fakten/anzahl-der-unternehmen/ 
22 Source: https://www.dehoga-bundesverband.de/zahlen-fakten/umsatz/ 

https://www.dehoga-bundesverband.de/zahlen-fakten/anzahl-der-unternehmen/
https://www.dehoga-bundesverband.de/zahlen-fakten/umsatz/
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sector (which includes canteen food, institutional food, and food in educational institutions) also plays 

an important role. Its turnover reached EUR 9.3 billion in 2018, or 3% more than the previous year.  

                  

                                                                                               
Figure 26. and Figure 27.  Number of restaurants and snack bars in Germany (left) and turnover in 
the restaurant and catering sector in Germany (right).  

 
 

Fish in the restaurant and catering sector in Germany 

With regard to fish consumption, it should be noted that restaurants in Germany are generally offering 

all types of food, including soups, pasta, red meat, lamb, and fish. The offer of fish may include only 3 

or 4 different dishes but generally speaking, there is always some fish on the menu. There are not 

many exclusive fish restaurants, and they can be found on the coast and near lakes, generally in tourist 

locations. The research showed that these fish restaurants generally are concentrating on the locally 

available and traditional fish species, which are marine fish on the coast and freshwater fish in the 

restaurants close to lakes. These restaurants generally do not have seabass or seabream on their 

menus. There are no official statistics available on the quantity or value of fish in the restaurant sector 

in Germany. Some estimates23 put the total out-of-home consumption of fish at 195 000 tonnes in 

2017. This figure represents 28% of the German seafood consumption, of which 21% in the restaurant 

sector and 7% in the catering sector.  

Fischinformationzentrum (FIZ) estimates the turnover of fish in the catering/restaurant sector at EUR 

433 million in 2017, which is a 4% decline from 2016.24 This figure is less than 1% of the total turnover 

of the German restaurant and catering sector. The number of exclusive fish restaurants or fast food 

fish outlets was estimated at 512 in 2017, which represents a mere 0.4% of the total number of 

restaurants or fast food companies. Back in 2000, the number of fish restaurant was far bigger, 

estimated at 750 units25. The number of employees in the exclusive fish restaurants was reported as 5 

650 persons in 2017, which again is only a fraction (0.3%) of the total employment created by the 

restaurant and fast food sector in Germany. However, concentrating just on the few exclusive fish 

restaurants and fast food outlets would mean to undervalue the presence of fish on menus of German 

restaurants. The following analysis attempts to include all restaurants offering fish on their menus.  

 
23 Source: EUMOFA the fish market 2018 
 
24 Source: https://www.fischinfo.de/index.php/markt/datenfakten 
25 Source: Rüdiger, 2002, FAO GLOBEFISH Research Programme Vol. 71 

https://www.fischinfo.de/index.php/markt/datenfakten
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Nordsee deserves a separate mention, being a well-established fast food seafood chain, which is 

something very unique on the European market. Nordsee outlets combine the sales of fresh or frozen 

fish with offering fast food based on fishery products. There are about 320 Nordsee restaurants in 

Germany. Nordsee does not have any seabass or seabream on its menus. This has to be observed in 

line with the fact that German consumers traditionally prefer fillets, and this is also the trend in the 

fast food sector. In fact, most of the products on the Nordsee menu are breaded fish fillets. The 

Nordsee fresh fish section offers seabass and seabream and provides recipes for grilling. In the long 

run, it is most likely that the catering arm of Nordsee will also include seabass and seabream on its 

menus, given the convenient price. Nordsee has the turnover of EUR 272 million in 2018, a decline 

from EUR 284 million in 2017, and EUR 295 million in 2016.  

Gosch Sylt is the main competitor of Nordsee. The company has a similar concept as Nordsee, selling 

fish and fast food based on fish products. In contrast to Nordsee, Gosch Sylt reported an increase in 

the revenue in 2018 (EUR 81 million, an increase from EUR 78 million in 2017). Similar to Nordsee, 

Gosch offers seabass and seabream only at the fresh fish counter but not as products in the restaurant. 

In 2020, Gosch had 27 fast food restaurants all over Germany but with a clear preference for the 

northern part of the country.  

Deutsche See is the main provider of fish to the restaurant sector. Some 35,000 companies (including 

retailers) buy their fish from Deutsche See. The company has seabream and seabass on offer, for EUR 

19.99 per kg. The product form is fresh, and the country of origin is Turkey.  

 

Seabass and seabream in the German restaurant and fast food sector 

As mentioned before, there is no species breakdown available with regard to consumption of fish in 

eating out enterprises. The fact that there is a lack of information on the use and turnover of fish in 

the restaurant and catering sector, the following investigation was quite cumbersome. The following 

estimates are based on the research of various Internet sites, including one called speisekarte.de, 

which provides information on restaurants and their menus. Some 111 000 restaurants are entered in 

this site, which is in line with the total number of eating out enterprises, making the site a reliable 

source of information on the reality of the German restaurant and fast food sector. On the website 

www.speisekarte.de, some 28,600 enterprises include fish on their menus as the main course, which 

means that probably one fourth of all restaurants and fast food services in Germany offer some type 

of seafood products. In addition, various pasta and pizza dishes have to be considered, where some 

form of seafood such as tuna or anchovies are used.  

Figure 28 gives estimates based on the presence of fish species in main course menus26. Shrimp and 

salmon are the top fish species offered in German restaurants. Traditional fish products such as 

herring, sole and cod are further down on the list27.  

Seabream and seabass have a prominent position compared to other fish offered on menus of German 

restaurants. Seabream is mentioned 2 727 times, while seabass appears 1 628 times. Compared with 

other species, seabream is thus ranked sixth and seabass tenth. In fact, seabream is more important 

 
26 This chart represents the number of entries of various fish species included in menus of German restaurants. The author eliminated the 
entries where a fish product, such as tuna or shrimp, is used only as an ingredient in a pasta dish or pizza. For some species, such as tuna and 
sardines, the number of entries is thus quite reduced. 
 
27 Source:  The author’s estimates based on menus available on the internet (28,600 restaurants offering fish products). 
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than seabass for the German gastronomy, with about 1 000 more entries than seabass. Only in 435 

restaurants, both seabass and seabream are offered on the menu.  

Prices of seabass and seabream28 on the menus vary significantly, from EUR 5.90 as the lowest price 

for a sandwich with seabream fillet to EUR 52.00 for a seabass in salt crust for 2 persons (Figure 29). 

Apart from these two extremes, the normal price for a whole seabream is around EUR 19.00, while 

seabass is offered at EUR 21.80. The average size of seabass and seabream whole fish is 450-500 gr, 

which gives the price of about EUR 45.00 per kg. The fillet price is about the same as the price of whole 

seabass or seabream. Generally, both species are included in the menu for the same price. The only 

difference is observed in the price of seabass that sells for about EUR 1.00 more per dish than 

seabream. 

German production of both species is very low. However, a company based in Fölklingen in Southern 

Germany has been active and successful in promoting its products in the restaurant sector, and some 

restaurants are promoting their German seabream and seabass on their menus, sometimes at the 

double the price of the imported product.  

 

 

 
Figure 28.  Main fish species on German restaurants’ menus 

 

 
28 These estimates are based on 200 restaurants offering seabass or seabream on their menus, randomly selected. 
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Figure 29. Price levels in German restaurants for seabream and seabass29 

 

 

 
Figure 30. Seabream presence on the 
menu of restaurants in Germany, by 
cities 30 

 
29 Source: The author’s estimates are based on the menus found on the Internet (on the basis of 200 restaurants offering seabass or 
seabream), *servings for 2 persons were recalculated to indicate a single serving. 
 
30 Source: The author’s estimates are based on the menus found on the Internet (on the basis of 2727 restaurants offering seabream at 
speisekarte.de). 
 

 

 The presence of seabass and seabream in German 

restaurant is concentrated around the main cities and 

municipal areas (Ruhr area), while their presence in 

rural areas, or along the coast remains rather limited 

(Figure 30). The main restaurants selling seabream are 

located in Munich (180) and Berlin (277). Hamburg and 

Frankfurt are also relatively important. The Greater 

Ruhr Area (Dortmund, Düsseldorf and Cologne) also 

have a huge number of restaurants offering seabream. 

The graph for seabass looks similar, as shown in the 

figure below, obviously reflecting a relatively lower 

number of restaurants offering seabass on their 

menus. 

It is very interesting to note that the Eastern part of 

Germany has very few fish restaurants, some on the 

coast. Also, regular restaurants generally do not offer 

many fish dishes. This has to do with the fish 

distribution system during the times of DDR. The 

presence of seabass and seabream in the Eastern part 

of Germany is very thin.  
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Figure 31. Presence of seabass and seabream by ethnic type of restaurant 

The presence of seabass and seabream varies significantly by ethnic background of a restaurant (Figure 

31). It is prominent in Spanish, Mediterranean, Italian and Croatian restaurants. Also, steakhouses 

have seabass on their menu (6%), as this species is well-suited for grilling. Although Greece and Turkey 

are the main producers of cultured seabass and seabream, the presence of these two species in their 

ethnic restaurants is rather low at 4% and 5% respectively.  

Restaurants offering German food usually do not have any seabass or seabream on their menus, and 

the presence is about 2.5% in this group. In addition, there were some 1,100 restaurants identified as 

“fish specialist”. In this group, some 8% offer seabass or seabream on their menus.  

  
Photo 42-43. Grilled seabass and seabream, Source: https://www.deutschesee.de/ 

 

Random examples of seabass and seabream servings on the menu of some restaurants in Germany 

are presented below to show that the use of the species in question is mostly traditional. However, 

the companies have been promoted new recipes.  

Seabream and seabass are already very much present in the German gastronomy. They are offered in 

Spanish and Italian restaurants, while the traditional German restaurants seem to be more reluctant 

to include them in the offer. This is particularly true for the traditional fish restaurants, based on the 

https://www.deutschesee.de/


 D5.5- Analysis of the German market 
 

 

55 
 

North Sea and the Baltic Sea coast, where no seabream or seabass can be found on the menus. The 

two important fish fast food enterprises, Nordsee and Gosch Sylt, do not offer seabass or seabream on 

their menus, but rather at their fish counters. There seems to be room for entering these two potential 

outlets with dedicated recipes, in line with their business philosophy. There is no doubt, especially 

when considering the rather low price of seabass and seabream, and the increase in price levels for 

capture groundfish, that there is room for an increase in consumption of these two species in the 

German gastronomy sector.   

 

  
Photo 44-45. Seabass fillets with mussels and scallops, source: Landgut Stober (left) and grilled 
seabream, Source: Restaurant Alt Athen, Augsburg 

 

  
Photo 46-47. Seabream fillets, breaded, Source: Gosch Sylt (left) and whole seabass, Source: Fresh-
House, Stade (right) 
 

  
Photo 48-49. Mediterranean-inspired new recipes of seabass. Source: www.deutschesee.de 

 

http://www.deutschesee.de/
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3.5 Market segmentation of seabass and seabream 

 

3.5.1 Segmentation of wild and farmed seabass and seabream 

There are no registered data regarding the quantities of wild seabass and seabream in the German 

trade, either international or domestic. Therefore, the below estimates are made as best assumptions 

based on the knowledge of industry stakeholders.  

Nearly the entire volume of seabass and seabream available on the German market is represented by 

farmed species (about 98%). Out of the total apparent volume of seabass (1 882 tonnes), wild seabass 

can take up to 2-2.5% market share (40-50 tonnes). Out of the total volume of seabream (5 164 

tonnes), up to 1.5%-2% can be represented by wild seabream (80-100 tonnes). Sales of wild species 

are channelled through the Ho-Re-Ca sector, primarily in premium hotels and restaurants, but not on 

permanent basis due to an unsteady supply of wild species.  

 

3.5.2 Segmentation by product attributes   

Based on the product attributes, such as the size of species, quality, product forms and product types, 

the German market for seabass and seabream can be generally divided into The following segments: 

- Premium product segment, 

- Standard quality segment, 

- Mass-market product segment.  

 

The premium product segment is typically represented by high-end seabass and seabream products 

of the supreme quality for niche consumer groups. This segment includes smaller quantities of wild 

seabass and seabream, all seabass and seabream products of organic/bio certified farmed production, 

and branded products. The segment comprises larger-size farmed species, especially 800 g + seabass, 

which German wholesale companies fillet themselves to supply premium restaurants. The recent 

trend is marked with an increased popularity of large-size seabass in Asian cuisine for sushi, sashimi 

etc., and the origin of fish is typically Spain. The premium product segment includes fresh whole 

seabass and seabream, fresh fillets and selected value-added products of the superior quality 

produced in Greece, Italy, Spain, Croatia, France and other countries. Branded packed smoked seabass 

and seabream fillets in retail stand as an example of selected value-added products in this category.  

All the products in this segment are imported to Germany directly.  

 The standard quality product segment usually includes standard high-quality seabass and seabream 

products, fresh whole seabass and seabream in MAP and loose weight, frozen products and 

sometimes fillets. Most of the seabass and seabream products in this segment are private label 

products supplied by Greek and Turkish companies. These products include regular-portion size fish 

and are usually sold at regular prices. Sometimes, fish of regular-portion size are sold at discount 

prices. The major part of the products is distributed in retail and Ho-Re-Ca, with some distribution in 

the wholesale sector.   

 The mass-market product segment is made mostly of frozen non-branded products sold in the 

wholesale sector. The major part includes fish of Turkish origin, as well as other Mediterranean 
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countries, and is represented by whole fish in bulk (300-600 g) and seabass and seabream fillets (800-

120, 120-160 g). The major part of seabass and seabream supply is imported from the Netherlands 

where Turkish companies hold their processing units.  

 

3.5.3 Segmentation by country of origin  

The market segmentation of seabass and seabream by country of origin, providing the shares of the 

products divided into the following groups, as shown in Table 27 and Table 28.  

 

Table 27. Market share of seabass per country of origin (2018) 

  Supply 
volume, 
tonnes 

Export 
volume, 
tonnes 

Direct market 
volume through 
import, in tonnes 

Total market 
volume, in 
tonnes 

Market 
share  
(%) 

National production 
(wild or farmed)  

0  
0 

 
0 

 
0 

 
0 

Imported - Turkey 1 829       1 289 540 841 45% 

Greece 632                        
322 

310 395 21% 

The Netherlands 
  

386   (estimated 301 tonnes 
of Turkish origin seabass 
and 85 tonnes of Greek 

origin seabass) 

  

France 119  119 119 6% 

Croatia 177  177 177 9% 

Spain 141  141 141 8% 

Italy 168  168 168 9% 

Others 41  41 41 2% 

Subtotal import 3 493     

Total volume  3 493 1 611 1 882 1 882 100% 

Source: Authors’ elaborations based on the data from Eurostat and qualitative assessment of the industry  

 

 

- Seabass of Turkish origin: it is estimated that seabass of Turkish origin accounts for a leading 

45% market share on the German market. This is made from the sum of direct import of 

seabass from Turkey and additional quantity of seabass of Turkish origin imported from the 

Netherlands, and then deducting the estimated shares of seabass of Turkish origin as re-export 

quantity from Germany. The estimated quantity of Turkish origin seabass left for consumption 

on the German market is about 840 tonnes. All seabass of Turkish origin is farmed.   

- Seabass of Greek origin: it is projected that seabass of Greek origin accounts for a 21% market 

share in Germany. This result is the sum of the direct import from Greece and the additional 

quantities of seabass of Greek origin from imported the Netherlands deducted by the 

estimated share of seabass of Greek origin re-exported from Germany. The projected quantity 

of Greek origin seabass left for consumption on the German market is about 395 tonnes. All 

the seabass of Greek origin is farmed.  

- Seabass of French origin: it is estimated that 6% of the market share is represented by seabass 

of French origin. Almost the entire volume of seabass of French origin (119 tonnes) stays on 
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the domestic market for consumption. The main part of the volume is made up of farmed 

seabass, while smaller quantities can occasionally include wild seabass.  

 

- Seabass from other countries: Germany imports smaller quantities of seabass from other 

countries, which combined make up 2% of the total market share of seabass.  

-  Seabass of Croatian origin: the market share of seabass of Croatian origin is projected at 9%. 

The entire volume of seabass of Croatian origin (177 tonnes) is consumed in Germany, and 

represented by farmed seabass.  

- Seabass of Italian origin: Italy holds a 9% market share with 168 tonnes of seabass in Germany. 

The entire volume (168 tonnes) is made up of farmed seabass, which is consumed domestically 

without any re-export.  

- Seabass of Spanish origin: the market share of seabass from Spain is estimated at 8% with 141 

tonnes. The main part of the volume consists of farmed seabass, while smaller quantities can 

sometimes include wild seabass from Spain. 

- Seabass from other countries: Germany imports some quantities of seabass from other 

countries (41 tonnes), which all together make up a 2% share on the seabass market. The UK, 

Belgium, and Luxemburg are the main supplying countries in this category, which mostly 

consists of re-exported products.  

 

Table 28. Market shares of countries of origin of seabream (2018) 

  Supply 
volume, 
tonnes 

Export 
volume, 
tonnes 

Direct market 
volume through 
import, tonnes 

Total market 
volume, 
tonnes 

Market 
share  
(%) 

National production 
(wild or farmed)  

0  
0 

 
0 

 
0 

 
0 

Import - Turkey 2 828 1 237 1 591 2 205 43% 

Greece 1 830 309 1 521 1 694 33% 

Netherlands  787   (estimated 614 tonnes 
of Turkish origin 

seabream and 173 
tonnes of Greek origin 

seabream 

  

Italy 533  533 533 10% 

Croatia 267  267 267 5% 

Spain 125  125 125 3% 

France 109  109 109 2% 

Others 141  141 141 3% 

Sub-total import 6 620     

Total volume  6 620 1 546 5 164 5 164 100% 

Source: Authors’ elaborations based on the data from Eurostat and qualitative assessment of the industry 
 

 

- Seabream of Turkish origin: the market share of Turkish origin seabream is estimated at 43%, 

which is a slightly lower percentage than the country’s share for seabass. This result is the sum 

of direct import of seabream from Turkey and the additional quantity of seabream of Turkish 
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origin imported from the Netherlands deducted by the estimated shares of seabream of 

Turkish origin re-exported from Germany. The quantity of Turkish origin seabream left for 

consumption on the German market is estimated at about 2 205 tonnes. All the seabream of 

Turkish origin is farmed.   

- Seabream of Greek origin: it is assessed that seabream of Greek origin has a 33% market share 

in Germany. This is made by the sum of direct import from Greece and addition import 

quantities of seabream of Greek origin from the Netherlands, and then by deducting the 

estimated share of seabream of Greek origin as re-export from Germany. The projected 

quantity of Greek origin seabream left for consumption on the German market is about 1 694 

tonnes. All the seabream of Greek origin is farmed. 

- Seabream of Italian origin: Italy has a 10% market share with 533 tonnes of seabream in 

Germany. The entire volume (168 tonnes) is made up of farmed seabream, which is consumed 

domestically without re-export.  

- Seabream of Croatian origin: the market share of seabream of Croatian origin is projected at 

5%. The entire volume of seabream of Croatian origin (267 tonnes) is consumed domestically 

and includes farmed species. 

- Seabream of Spanish origin: the market share of seabream from Spain is estimated at 3% with 

125 tonnes. The main part of the volume consists of farmed seabream, while smaller 

quantities can occasionally include wild seabream.  

- Seabream of French origin: it is assessed that 2% of the market share is represented by 

seabream of French origin. Almost the entire volume of French origin seabream (109 tonnes) 

stays on the domestic market for consumption. Almost the entire volume is made up of farmed 

seabream, while small quantities can occasionally include wild seabream of French origin.  

- Seabream from other countries: German companies import some quantities of seabream 

from other countries (141 tonnes), which all together make up a 3% share on the seabream 

market. The UK, Tunisia and Senegal are the main supplying countries in this category, and 

some quantities of seabream can be wild.  

 

 

3.6 Certification, labels, and brands 

Seafood certifications and standards set out requirements for food safety, quality of the production 

processes and products, social responsibility and environmental protection. One of the most 

important and recognizable certifications and standards for fishery and aquaculture products and 

processes, which are present on the German market, are: 

• ASC (Aquaculture Stewardship Council31) – an independent organisation whose basic 

requirements are social responsibility for its employees and the local community, as well as 

environmental protection with an emphasis on conservation of natural habitats and 

biodiversity. ASC is the standard holder and operates a third-party certification and labelling 

programme just for aquaculture. This means that producers are audited by qualified, external 

 
31 www.asc-aqua.org  
 

http://www.asc-aqua.org/
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and independent assessors and these auditors are paid from audit processes while ASC 

receives income from certificate holders in the form of a percentage of total sales of certified 

product sold with the ASC logo. The ASC’s Seabass and Seabream Standard was launched on 

September 20, 2018. 

• MSC (Marine Stewardship Council32) – an international non-profit organization that sets out 

requirements for sustainable fishing. It is measured by taking into account 3 principles: 

sustainable fish stocks, environmental impacts and effective fisheries management. 

• Friend of the Sea33 – a certification standard for products and services, which respects and 

protects the marine environment and awards sustainable practices in fisheries, aquaculture, 

fishmeal and omega-3 fish oil. 

• IFS Food Standard34 - one of the standards belonging to the umbrella IFS brand (International 

Featured Standards). It concerns food processing companies or companies that pack loose 

food products. IFS Food applies when products are “processed” or when there is a hazard for 

product contamination during primary packing.  

• BAP (Best Aquaculture Practice35) – a seafood specific certification program that addresses the 

four key areas of sustainability - environmental, social, food safety and animal health and 

welfare at each step of the aquaculture program. 

• GLOBAL G.A.P.36 – a trademark and a set of standards for good agricultural practices (G.A.P.) 

• Bio Siegel37 – a label for organic food introduced by the German Federal Ministry of Food, 

Agriculture and Consumer Protection (BMELV).  

• Naturland38 – a non-profit organisation that promotes organic farming with social 

responsibility, animal welfare and protection of the marine environment and the surrounding 

ecological systems on land. 

Germany is the largest EU market for all organic food products in general, and German consumers 

have a good familiarity with different bio-logos and/or sustainable fish production logos, especially Bio 

Siegel, MSC and EU organic logo (Figure 32). German consumers today understand the environmental 

reasons, however, other factors such as flavour, health and value for money seem to play a more 

important role in purchasing decisions.  

German retailers require certification approved by Global Food Safety Initiative from the suppliers of 

fish and seafood to guarantee food safety in production processes and procedures as well as 

throughout the supply chain. The standards ensuring confidence to retailers in the delivery of safer 

food to German consumers are IFSh Food standard and FSSC 2000. Retailers can ask their suppliers to 

 
32 www.msc.org 
 
33 www.friendofthesea.org  
 
34 www.ifs-certification.com 

 
35 www.bapcertification.org  
 
36 www.globalgap.org  

 
37 www.oekolandbau.de  
 
38 www.naturland.de  

 

https://www.asc-aqua.org/what-we-do/our-standards/farm-standards/sea-bass-seabream-meagre/#seabass-seabream-meagre-standard-documents
http://www.msc.org/
http://www.friendofthesea.org/
http://www.ifs-certification.com/
http://www.bapcertification.org/
http://www.globalgap.org/
http://www.oekolandbau.de/
http://www.naturland.de/
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be evaluated in accordance with the IFS assessment. Supplies from sustainable and responsible 

aquaculture are very important for retailers and this has been communicated widely through the 

media that only a supplier that provides sustainable certified products will be taken into account. The 

most widely recognized standards for responsible and sustainable aquaculture are ASC and GlobalGAP. 

Both certification systems guarantee that suppliers fulfil all requirements related to caring for the 

environment. 

 

 
Figure 32. Familiarity of the Bio-Logos for German consumers, source: OrAqua project 

 

The consumption of organic farmed fish is increasing in Germany and both producers and retailers 

have recognized the significance of certifications making sure that the production of farmed fish is in 

accordance with the standards. Bio Siegel and Naturland are the most respected EU organic standards 

and mandatory certificates for supplies to enter the market of organic products.  

The number of packed fish products in retail stores is in an upward trend, and retailers are mandating 

suppliers to provide the FSC certification for the packaging as well to report on the percentage of 

recyclable materials used for packed products.   

Germany alone accounts for one-fifth of the MSC products on sale. From 2011, the German 

supermarket chain Edeka supplies from MSC-certified fisheries and sustainable aquaculture sources. 

The retailers and wholesalers in Germany holding the ASC seabass and seabream certificate are: 

Metro, Lidl, Rewe, Real, Edeka, Kaufland, and Hit. Lidl was the first supplier to launch ASC-certified 

seabream in Germany in September 2019 and has been committed to sustainable fish and seafood 

resources for years. Lidl already holds a wide range of seafood products of certified sustainable origin 

on its shelves. In 2014, Rewe claimed 160 ASC certified products available. Kaufland labels its private 

label seafood products with ASC, MSC or GlobalGap numbers. Other retailers, such as Rewe and Aldi 

Süd, have also been increasingly using the GGN to certify their private label products. 
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Photo 50. Euro Fine Fish quality certifications  

 

The processing companies that are supplying retailers and wholesalers with farmed seabream and 

seabass comply with the requirements of traceability and quality procedures by following a chain of 

custody certifications ensuring that the companies selling certified seafood have set out the 

identification, segregation and traceability processes and procedures. Each company in the supply 

chain handling or selling an ASC, MSC or GlobalGAP certified product must have a valid chain of custody 

certification. In that way, consumers are assured that labelled products come from a certified and 

responsible production. 

 

  

 

 

Photo 51-52. ASC Seabream in Lidl Deutchland (left) and GGN seabream in Aldi Sud (right) 
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