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1 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 seabream by capitalizing on existing fish food health
claims, increasing consumer confidence in the European seabass and gilthead 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 5.6 aims to present the state of the market for European seabass and gilthead
seabream products in the United Kingdom. The main elements in the market framework
analysis included the present structure of the market, product supply, trade, distribution chain,
and consumption. Special attention was given to the availability of products in the UK retail,
including product assortment in various segments of retail channels. Special analysis was carried
out for European seabass and gilthead seabream and their whitefish substitutes products in the
UK retail regarding certification, labels and brands focusing on own- or third-party branding and
categories of messaging. Description of European seabass and gilthead seabream in the HoReCa
sector provides an overview of the two species in some of the most widespread channels for
fish and seafood distribution.

2 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 European seabass and gilthead seabream
supply on the market and the apparent consumption, 2) trade of European seabass and gilthead
seabream products, 3) supply chain and processing industry, 4) market insight including
overview of the retail sector, including the availability of European seabass and gilthead
seabream in retail, HoReCa sector and consumers and their consumption patterns, 5) market
segmentation of European seabass and gilthead seabream by various criteria, and 6)
certification, labels and brands.

3 Summary of the Results

The United Kingdom (England, Scotland, Wales and Northern Ireland) represents the largest
emerging consumer market for European seabass and gilthead seabream products, apart from
the traditional Mediterranean markets. Based on the analysis of the trade data in 2019, the
apparent market for European seabass and gilthead seabream in the UK was estimated at 10386
tonnes, where European seabass dominated with a 72% market share.
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In 2019, British companies imported 10 393 tonnes of European seabass and gilthead seabream
products for a value of nearly EUR 50 million. In the same year, exports of European seabass and
gilthead seabream from the UK amounted to 407 tonnes valued EUR 3.7 million. In terms of
partner countries, there is a tendency that Turkey started to overcome EU producers of
European seabass and gilthead seabream at least from 2014 onwards. In 2019, the direct share
of Turkey in the UK imports of European seabass was 33%, supplemented by the deliveries of
European seabass of Turkish origin from the Netherlands (46%) and Germany (3%), which leads
to an estimation of the actual share of Turkey in the UK’s imports of European seabass at 64-
65%. The shares held by European producing countries included Greece (12%), Italy (3%), Spain
(2%) and France (1%). For gilthead seabream, the direct share of Turkey was 53%, followed by
the Netherlands (18%) and Germany (8%), estimating the actual share of Turkish origin gilthead
seabream in the UK imports as approximately 62%. The direct share of Greece was 11%,
followed by France (5%) and Italy (4%).

European seabass and gilthead seabream are well integrated into the overall supply and
distribution chain for fresh and frozen fish in the UK, and the largest UK seafood processing
companies are known to process European seabass and gilthead seabream. What sets the UK
apart from other countries is that in terms of product categories, fresh and chilled European
seabass and gilthead seabream fillets and ready-to-cook European seabass and gilthead
seabream products are the two major product forms making up about 83% of the total
European seabass and gilthead seabream products on the market. A distinctive feature of the
UK market is that the share of ready-to-cook European seabass and gilthead seabream products
(about 40%) is the highest compared with other countries.

The analysis allowed estimation that the total supply volume of European seabass in the UK
market is further distributed in the retail sector (44%) and the HoReCa (56%). The distribution
pattern of gilthead seabream is different from European seabass, with a 30% share in the retail
and 70% share in the HoReCa. Almost all the volume of European seabass and gilthead seabream
in the UK is represented by farmed species (about 97% for European seabass and up to 99% for
gilthead seabream).

Noteworthy evidence was discovered regarding demand for certification options by the UK value
chain entities, which is likely to be broadly correlated with real or perceived deficits in the
performance of European seabass and gilthead seabream production from Mediterranean
countries, including within the EU and outside of the EU. Consistent with the dominant trend for
own-brand presentation by most of the inventoried retailers, the reviewed European
seabass/gilthead seabream products were characterised by lack of third-party certification
declarations. The lack of business-to-consumer logos on farmed European seabass and gilthead
seabream products stands in marked contrast to the ubiquity of the MSC capture fishery
environmental standard logo on a range of analysed substitute/competing species, including
Atlantic cod, haddock, Alaskan pollock and Pangasius. Moreover, national seafood
recommendation schemes based on wider sectoral environmental performance assessment can
be an issue for European seabass and gilthead seabream, i.e. as they potentially down-grade
prudent operators, comparing the performance of the different species and sectors through
their “more sustainable alternative” recommendations.
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3.1 The United Kingdom — structure of European seabass and gilthead
seabream supply

3.1.1 Market estimation and development

Apart from traditional Mediterranean markets, the United Kingdom (England, Scotland, Wales
and North Ireland) represents the largest emerging consumer market for European seabass and
gilthead seabream products. The United Kingdom also used to be the largest importing country
of European seabass and gilthead seabream among the emerging markets for a consequent
series of years until 2015, when it was outpaced by Germany. However, a part of European
seabass and gilthead seabream products is further supplied by German companies to British
traders and consumers, leaving the UK the leading final consumer market for European seabass
and gilthead seabream products among emerging markets.

The dynamics and size of the apparent market for European seabass and gilthead seabream in
the UK highly depends on imports, which represent 96% of the total supply in 2019. There is no
commercial-scale farming of those species at present?, and wild catch of those species is limited
to several hundred tonnes of European seabass.

Based on the analysis of the trade data in 2019, the apparent market for European seabass and
gilthead seabream in the UK was estimated at 10 386 tonnes (live weight equivalent?, Figure 1).
The overall development of the apparent market in the past years showed a 23% decline from
13 403 tonnes in 2012 to 10 386 tonnes in 2019. The overall declining trend was attributed to
falling imports of those species, and at the same time, a decrease of wild catch of European
seabass. During 2012-2019, the apparent market for European seabass went down 15% reaching
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Figure 1. Dynamics of the apparent market for seabass and seabream products in the UK
in 2012-2019. Source: based on EUMOFA data, FAO data and the UK Fisheries statistics
2019, Marine Management Organisation.

! Aside from some pilot-scale production, there used to be one commercial producer of portion-size seabass from a RAS system in
Anglesey wales with an annual production of several hundred tonnes until 2014.

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).
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7 462 tonnes (Table 1), while the apparent market for gilthead seabream declined 37% to 2 925
tonnes (Table 2).

European seabass dominates the market with a 72% market share (2019), while the share of
gilthead seabream is 28% correspondingly. The dominant share of European seabass has been
clearly followed over the past years with at least 67% of the market share.

Based on the indicated figures, the apparent consumption of European seabass in the UK
developed from 0.137 kg per capita in 2012 to 0.112 per capita in 2019. In the respective period,
the apparent consumption of gilthead seabream declined from 0.173 kg per capita to 0.043 kg
per capita’.

Table 1. Apparent market for European seabass in the UK (tonnes)

2012 2013 2014 2015 2016 2017 2018
Aquaculture output 190 252 250 0 0 0 0
Fishery production 800 800 100 700 600 400 400
Import 8208 9418 6062 6500 6783 7738 7163
Export 459 373 342 282 303 226 240
Apparent market 8739 10097 6070 6918 7080 7912 7323

Source: based on EUMOFA data, FAO data and the UK Fisheries statistics 2019, Marine Management Organisation

Table 2. Apparent market for gilthead seabream in the UK (tonnes)

2012 2013 2014 2015 2016 2017 2018
Aquaculture output 0 0 0 0 0 0 0
Fishery production 0 0 0 0 0 0 0
Import 4861 4556 3026 2532 2939 3067 2635
Export 197 122 98 89 95 93 68
Apparent market 4664 4434 2928 2443 2844 2974 2567

Source: based on EUMOFA data, FAO data and the UK Fisheries statistics 2019, Marine Management Organisation

3.1.2 National supply

At present, the national supply of European seabass and gilthead seabream is represented by
commercial catches of European seabass from the wild. There was a commercial recirculated
aquaculture farm for European seabass operating in Anglesey, North Wales between 2008 and
2014 which produced up to 500t at its peak. However, due to both technology and market issues
it was not commercially successful, and the site has now been converted for the production of
cleanerfish for the Atlantic salmon farming industry.

3 The calculations are based on the records of population (63.70 million in 2012 and 66.79 million in 2019), Office for National
Statistics https://www.ons.gov.uk/

2019

400
7338
276
7462

2019

3055
131
2924


https://www.ons.gov.uk/

D.5.6-Analysis of the UK market PerformFISH

The UK does not have a commercial fishery for gilthead seabream and catches of European
seabass are relatively modest. Total recorded landings in 2019 were 411 tonnes landed at a total
of 145 different ports (Figure 2). The most important of these being Weymouth (54 tonnes),
Brixham (33.6 tonnes), Plymouth (32.6 tonnes), Portsmouth (22 tonnes), Newlyn (20.7 tonnes),
Eastbourne (19.3 tonnes), Mevagissey (14.3 tonnes) and Newhaven (13.2 tonnes) which are all
in the South of England.

UK boats also land fish at other European ports which would be classed as exports (Figure 3). In
2019 just 2.85 tonnes of European seabass were landed outside of the UK whilst 29.77 tonnes
of gilthead seabream were exported in this way.
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Figure 2. UK landings of seabass in 2019 by month. Source: The UK Marine Management
Organisation.
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Figure 3. UK landings of seabass and seabream in other European ports in 2019. Source:
The UK Marine Management Organisation.
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3.2 Trade of European seabass and gilthead seabream products

The United Kingdom is a net importing country of European seabass and gilthead seabream. In
2019, British companies imported 10 393 tonnes of European seabass and gilthead seabream
products for a value of nearly EUR 50 million. In the same year, exports of European seabass and
gilthead seabream from Great Britain amounted to 407 tonnes valued EUR 3.7 million. In 2012-
2013, imports of European seabass and gilthead seabream into the UK were at the top with 13
070 tonnes and almost 14 000 tonnes respectively (Figure 4). However, the UK imports of
European seabass and gilthead seabream followed a notable decline the year after, caused by
the declining volume of those species from Greece, which was the main supplier of European
seabass and gilthead seabream products to the UK at that time. Greek companies had to reduce
its’ exports as a consequence of the decline in the national production output in 2014, which
directly affected the export flows to the UK. After 2014, UK companies stared to substitute
imports of European seabass and gilthead seabream from other countries, in particularly Turkey,
which has been reflected in the gradually improving volumes of those species imported into the
UK.
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Figure 4. Dynamics of the UK import and export of seabass and seabream products in 2012-
2019. Source: based on EUMOFA data.

3.2.1 Import development

In 2019, the UK companies imported nearly 7 340 tonnes of European seabass and 3 055 tonnes
of gilthead seabream products, valued EUR 36.5 million and EUR 13.5 million accordingly (Figure
5, Figure 6). In 2012-2019, development of the UK imports of European seabass highlighted the
highest record of 9 400 tonnes in 2013 (Table 3). In 2014, the volumes of European seabass
products imported into the country dropped 36%, compared with the year before. This decline
was attributed to the decreased exports of European seabass from Greece, the main supplying
country of European seabass and gilthead seabream to the UK until 2013, as a result of the
reduced national production at Greek farms. Since 2014, UK companies started to enlarge
imports of European seabass by sourcing the species from other producing countries. The total
decline of European seabass imports into the UK was 11% during 2012-2019.

10
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A similar development was observed for gilthead seabream during 2012-2019 (Table 3). The UK
imports of gilthead seabream declined 10% during that period, for the same reason of reduced
supply of gilthead seabream from Greece. According to UK import statistics, all European
seabass and gilthead seabream are imported whole (round or gutted), and by far the major part
includes species in fresh form.
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Figure 5. Dynamics of the UK import of seabass and seabream products in 2011-2018.
Source: based on EUMOFA data.

Table 3. Development of the UK import of European seabass and gilthead seabream products

2012 2013 2014 2015 2016 2017 2018 2019

European Volume (tonnes) 8208 9418 6062 6500 6783 7738 7163 7338
seabass
Value (EUR 42196 40530 31758 37206 37922 36448 34205 36470
1000)
Gilthead Volume (tonnes) 4861 4556 3026 2532 2939 3067 2635 3055
seabream

Value (EUR 14956 13971 12586 12886 13192 13651 11061 13501
1000)

Source: based on EUMOFA data

In terms of partner countries, there is a clear tendency that Turkey has overcome European
producers of European seabass (Table 4) and gilthead seabream (Table 5) starting from 2014,
where the shortage of Greek production directly affected their export consignments to other
countries. Greece was the leading supplier of European seabass and gilthead seabream to the
UK market until 2014, when Turkey started to increase their shipment of European seabass and
gilthead seabream to the UK market both directly and indirectly though the Netherlands. The
major share of European seabass and gilthead seabream traded by Dutch companies is
represented by species of Turkish origin?, therefore, Turkey can be considered as the leading

4 According to the calculations made in the previous reports of the PerformFISH task 5.1 ”Analysis of the market for seabass and
seabream products”, the share of the Turkish seabass and seabream in the Dutch trade of seabass and seabream products was

11
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supplier of European seabass and gilthead seabream to the UK market already since 2014.
Germany (or trading companies located in Germany) is registered as another supplier of
European seabass and gilthead seabream products to the UK market; yet, the major part of
those products exported by German companies to the UK represent European seabass and
gilthead seabream of Turkish origin. Other European producing countries of European seabass
and gilthead seabream export those species directly to the UK, among them are Italy, Spain and
France.

B
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Figure 6. Dynamics of the average annual import price of seabass and seabream. Source:
based on EUMOFA data.

Table 4. The UK import of European seabass by partner countries (tonnes)

2012 2013 2014 2015 2016 2017 2018 2019

Netherlands 1581 2675 2817 3417 3396 4390 3553 3360
Turkey 124 738 1062 824 1002 1463 1710 2391
Greece 4992 4742 1297 1136 1332 1300 1232 871
Germany 609 615 513 797 714 350 301 237
Italy 61 24 92 80 24 41 67 208
Spain 118 169 71 92 173 117 114 152
France 421 365 193 144 140 74 61 106
Others 302 92 16 10 2 4 123

Totals 8208 9418 6062 6500 6783 7738 7163 7338

Source: based on EUMOFA data

Comparing the shares of supplying countries of European seabass products to the UK in 2012
(Figure 7), Greece had a 61% share, followed by the Netherlands (19%), Germany (7%) and
Turkey (2%), projecting the real share of Turkey in the UK imports of European seabass at that
time at about 22-23%. The share of France was 5%, followed by Italy (1%) and Spain (1%).

Seven years later, the real share of Turkish seabass in the UK was estimated at 65-66%, which
highly differed from direct imports into the market. The real share of Turkish seabass comprised

estimated at 78% in 2012 and at 68-70% in 2019, while the rest was represented mainly by Greek seabass and seabream, as well as
those species from other producing countries.

12
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the direct share of Turkish seabass imports in the UK (2 391 tonnes in 2019 — Table 4) and
supplemented quantities of Turkish seabass from the Netherlands (it was projected that 69% of
the total UK seabass imports from the Netherlands (3 360 tonnes) contained Turkish seabass,
which gave 2 318 tonnes of Turkish seabass imported to the UK through the Netherlands in
2019) and Germany (69% of the total UK imports of seabass from Germany (237 tonnes)
contained Turkish seabass which gave 164 tonnes). This sum of 2 391 tonnes + 2 318 tonnes +
164 tonnes gave 4 873 tonnes or 65%-66% of the real Turkish share in the total UK seabass
market (total seabass market was 7 338 tonnes in 2019). The share of European producing
countries included Greece (12%), Italy (3%), Spain (2%), and France (1%).

Comparing the shares of supplying countries of gilthead seabream, the trends and dynamics of
shifting shares of the countries is similar to the supply of European seabass. In 2012, Greece had
a 74% share in the UK imports of gilthead seabream; followed by the Netherlands (11%),
Germany (4%) and Turkey (3%), which together estimated the share of Turkish origin gilthead
seabream at about 13% at that time. Other European producing countries were represented by
France (4%) and Italy (1%). Seven years later (Figure 8), the direct share of Turkey was 53%,
followed by the Netherlands (18%) and Germany (8%), estimating the real share of Turkish origin
gilthead seabream in the UK imports as approximately 62%. The direct share of Greece was 11%,
followed by France (5%) and Italy (4%).
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Figure 7. Direct shares of the countries-suppliers for the UK import of seabass in 2019.
Source: based on EUMOFA data.

3.2.2 Export development

Exports of European seabass and gilthead seabream products from the UK are considered as
relatively low ranging from 400 to 650 tonnes in 2013-2019 period (Figure 9). In 2019, the UK
trading companies exported 276 tonnes of European seabass and 131 tonnes of gilthead
seabream products for a value of EUR 2.96 million and EUR 0.78 million respectively.

In 2013-2019, exports of both European seabass and gilthead seabream followed a declining
tendency (Table 6); however, the average annual export price grew for both species in the same
period (Figure 10). Whereas exports of European seabass went down from 459 tonnes in 2013

13
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to 276 tonnes in 2019, the average annual export price of European seabass went up from EUR
6.06 to EUR 10.72 per kg during this period. Consequently, while exports of gilthead seabream
declined from 197 to 131 tonnes, the average annual export price of gilthead seabream
increased from EUR 3.97 to EUR 5.99 per kg in the same period. It should be noted that a large
share of European seabass exports is represented by wild European seabass from the national
catch, while gilthead seabream exports include a mixture of gilthead seabream product of
various origin.

Table 5. The UK import of gilthead seabream by partner countries (tonnes)

2012 2013 2014 2015 2016 2017 2018 2019

Turkey 139 196 611 499 733 1074 1030 1618
Netherlands 521 869 664 598 878 815 537 550
Greece 3595 2983 1271 871 867 652 532 349
Germany 176 258 316 457 380 345 329 244
France 210 176 84 46 40 45 53 159
Italy 44 30 66 51 29 78 79 129
Others 176 46 14 9 11 59 75 7
Totals 4861 4556 3026 2532 2939 3067 2635 3055

Source: based on EUMOFA data
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Figure 8. Direct shares of the countries-suppliers for the UK import of seabream in 2019.
Source: based on EUMOFA data.

In terms of partner countries, France was the main destination for the UK’s imports of European
seabass, making up 70% of the total export of European seabass by the UK companies in 2019
(Table 7). Some 10% were sent to the Netherlands, where part of the deliveries could also be re-
exported further to other countries. About 10% of the European seabass exports was directed

14
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to the United Arab Emirates, which represents the second most important market for exports
of European seabass from the UK (Figure 11). Other markets for the UK export of European
seabass included Ireland, Belgium, Italy, Spain and other countries.

Similar to European seabass, exports of gilthead seabream products by UK companies (Table 8)
were mainly destined to France (80%) and the Netherlands (19%) (Figure 12).
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Figure 9. Dynamics of the UK export of seabass and seabream products in 2012-2019.
Source: based on EUMOFA data.

Table 6. Development of the UK export of European seabass and gilthead seabream products

European Volume (tonnes)
seabass

Value (EUR 1000)
Gilthead Volume (tonnes)
seabream

Value (EUR 1000)

Source: based on EUMOFA data

2012

459

2788

197

783

2013

373

3083

122

545

2014

342

3446

98

461

2015

282

2822

89

476

2016

303

3356

95

417

2017

226

2473

93

433

2018

239

2614

68

281

2019

276

2963

131

784
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Figure 10. Dynamics of the average annual export price for seabass and seabream
from the UK. Source: based on EUMOFA data.

Table 7. The UK export of European seabass by partner countries (tonnes)

2012
France 346.0
Netherlands 22.2
United Arab Emirates 0
Ireland 35.5
Belgium 1.0
Italy 2.5
Spain 8.3
Germany 54
Others 37.9
Totals 458.8

Source: based on EUMOFA data

2013

305.3

27.0
0

6.5
23.5
55
1.5
1.1
2.9
373.3

2014

269.2

47.6
0

11.0
0.5
9.5
0.8
2.0
1.3

341.9

2015

188.0

9.3
50.1

4.9
4.2
6.0
0.1
13
17.9
281.8

2016

248.9

7.1
16.8

4.2
6.4
9.1
0.4
5.4
4.9
303.2

2017

189.3

7.9
3.4

7.1
6.4
6.6

0

4.6
0.6
225.9

Table 8. The UK export of gilthead seabream by partner countries (tonnes)

2012
France 160
Netherlands 0
Ireland 9
Others 28
Totals 197

Source: based on EUMOFA data

2013
122

122

2014
97
0

98

2015
80

10
89

2016
95

95

2017
93

2019
2018 2019
196.6 192.8
6.9 27.2
4.0 27.0
7.2 10.6
9.6 8.5
53 3.2
4.2 2.8
2.9 24
2.6 1.8
239.3 276.3
2018 2019
68 105
0 25
1
0 0
68 131

93

16



D.5.6-Analysis of the UK market ( PerformFISH

B

%share
5 B & & & 8 =

2012 2019

| France 75 70
| Metheriands 5 10
m United Arab Emirates L] 10
N Irefand B 4
= Bekium 0 3
m [taly 1 1
m Span 2 1

Germany 1 1
m Others B 1

Figure 11. Shares of the top partner countries for the UK export of seabass products in
2019. Source: based on EUMOFA data.
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Figure 12. Shares of the top partner countries for the UK export of seabream products in

2019. Source: based on EUMOFA data.
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3.3 Supply chain and processing industry
3.3.1 Supply chain

A broad overview of the supply chain for seafood in the UK is shown in Figure 13. The total
supply from fisheries, aquaculture and imports was 1.5 million tonnes in 2017-18 valued at £2.32
billion. Around 30% of the supply by volume is exported at a value of £2 billion. 26% by volume
goes to retail and 11% to the HoReCa sector. Around 32% of the volume is accounted for in
processing by-product at this point. Although smaller by volume, the HoReCa sector adds more
value than retail. The final measured value of the UK seafood sector is therefore around £10
billion.

The UK seafood supply chain is generally highly fragmented with many enterprises of different
size involved (Figure 14). The most consolidated chain is from the aquaculture sector. Salmon
production especially in the UK is significantly consolidated and these companies have direct
contracts with multiple retailers through major processing companies. Supply from the capture
fishery is more diverse with much still going through port auctions. Companies may span two or
more roles such as primary processing and wholesale, especially at the smaller fishing ports.

There were 353 registered seafood processing companies in the UK in 2018 ranging in size from
just a few employees to several hundred. The turnover of the seafood processing sector in 2017
was £3.4 billion>. The wholesale distribution of food and drink is complex involving 4161
companies®. Many of these will distribute ambient seafood and a smaller number frozen. Chilled
and especially fresh seafood distribution is more specialised. The most important hub for the
fresh wholesale sector is Billingsgate Fish Market in Canary Wharf in London. The market
complex covers 5.26 ha and the trading hall hosts 40 traders with 98 stands and 30 shops. There
are also cold rooms, an 800-tonnes freezer store and ice making plant etc. Around 25 000 tonnes
of fish and seafood products are sold through the market each year with an estimated value of
over £200 million. Approximately 40% of the trade by volume is imported. The market is supplied
from most of the fishery ports in the UK and from aquaculture producers.

IBISWorld conducted a survey in 2015 and identified 1 015 specialist seafood retailers in the UK
with 1 102 establishments. The majority of these (~70%) employ less than ten people and the
average employment across the sector is less than 3 people per enterprise. The turnover of
these retailers represents up to 9% of total retail for seafood whilst volume is expected to be
less than 5%. The long-term trend has been for the multiple retailers to take over the majority
of seafood sales to consumers. Data from 2019 (Nielsen Homescan via Seafish) shows that ten
multiple retailers account for 94% of seafood retail sales with just four retailers accounting for
over 56% by value.

European seabass and gilthead seabream are integrated into the overall supply and distribution
chain for fresh and frozen fish, although there are a small number of importers/wholesalers that
specialise in these species, usually with direct connections e.g. to Turkey. Calculations based on
the retail sales provided by Seafish and the mark-up calculated from the overall seafood sector,
allowed to estimate that the total supply volume of European seabass on the UK market is
further distributed in the retail sector (44%) and the HoReCa sector (56%). The distribution

® https://seafish.org/insight-and-research/seafood-processing-data-and-insight/

® https://www.ibisworld.com/united-kingdom/market-research-reports/grocery-wholesaling-industry/
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pattern of the total supply volume of gilthead seabream is different with 30% share in the retail
and 70% share in the HoReCa sector. Wild European seabass catches are generally landed in
South West England and pass through a much more restricted market chain than imported
farmed product.

Retail sales HoReCa sales
£3.8 bn, 392,000 t E4.B bn, 163,000t

Processing losses,
486,000 t (32%)

UK Seafood Exports
£3.23 bn, 1.4 i £2 bn, 453,000 t

Imports
£3.28 bn, 687,000 t

Landings Aquaculture
E0.987 bn, 622,000 t £0.962 bn, 190,000 t

Figure 13. Approximate UK seafood supply and consumption (from various sources 2017/18).

Agquaculture Capture Fishery Imparts

; Cald
Store
r[ | m—
i £ Secondany
Primary Processing Processing
L T
¥
‘Wholesale
Food Service Fishmongers Other Retaillers Multiple Retallers

Figure 14. Simplified structure of UK seafood supply chain.
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3.3.2 Processing industry

The most recent data available shows there were 353 seafood processing sites across the UK
with a turnover of £3.4 billion in 2017. Whilst some of these are owned by companies that
operate multiple sites, the sector is quite diverse and would be classed as fragmented. Data
from Seafish indicates that the number of processing sites is gradually declining, and the number
of jobs (Figure 15) and total turnover (Figure 16) also declined in recent years, especially
between 2013 and 2017.

This data suggests a pattern of closures rather than consolidation as turnover has also declined
from over £5 billion in 2013 to £3.4 billion in 2017. Turnover per site increased from 2010 to
2012, but then declined in 2014 and 2016 to around £10 million, although Gross Value Added
(GVA) remained relatively constant around £2 million per site (Figure 17). A rather similar
pattern can be seen in turnover and GVA per Full-time equivalent (FTE) employee with turnover
above £200 000 per FTE employee (Figure 18). The GVA per FTE employee also declined slightly
from 47 300 in 2014 to £42 400 in 2016. This, together with other financial data collected by
Seafish suggests that the sector had not invested heavily in processing technology during the
middle part of the decade, with indications of declining productivity.

The seafood processing industry operates with a small profit margin. The average operating
margin ranged from 1.19% in 2012 to 3.08% in 2017. The net profit margin per site similarly
ranged from 0.54% in 2012 to 2.59% in 2017.

Taking 2017 as the most recent example, raw material costs represent the greatest proportion
of direct operating costs at 77% with labour costs accounting for 13.5%, energy for 1.3% and
other items 7.4% (Figure 19). There are anticipated some significant changes to this picture
when the data is available for 2019/20, mainly due to Brexit. Firstly, this made the UK slightly
less attractive for immigrant workers from the EU due to a weakening of the pound sterling
against the Euro, and more recently due to changes in immigration rules, which make it harder
for UK companies to employ cheaper labour from the EU countries. A survey carried out by
Seafish in 2018 found that 51% of employees at seafood processing plants were from the EU,
84% employed directly and 16% through an agency.

UK Seafood Processing

| E .

Figure 15. UK seafood processing sites and FTE jobs Source: Sedfish.
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Figure 16. UK seafood processing turnover and GVA Source: Sedfish.
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Figure 17. UK seafood processing turnover and GVA by site. Source: calculated from Sedfish
data.
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Figure 18. UK seafood processing turnover and GVA FTE Employee. Source: calculated from
Seafish data.
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Figure 19. Operating Costs and Turnover of UK seafood processing sites. Source: Sedfish.

More recent press articles suggest that the sector is becoming more competitive, and that there
are greater consolidation trends, especially among the larger players, accompanied by further
investment in mechanisation to reduce labour requirements.

Most of the processing sites are in England and Scotland, with significant clusters around
traditional fishing ports such as Peterhead in Scotland and Humberside in England (Figure 20).
The proportion of EU workers was higher in Scotland (59%) than in the other UK nations.

The majority of sites (209 in 2018) are engaged in both primary and secondary processing (Figure
21). There are 96 sites conducting primary processing only and 48 are only carrying out
secondary processing. Most sites also process a mixture of species (Figure 22). All the primary
processing of pelagic fish and salmonids is carried out in Scotland.

The segmentation of processed seafood products by category has been given by IBISWorld
(Figure 23), but does not explicitly include chilled fish products, which is likely to be most
important for European seabass and gilthead seabream. Further details of products by category
are given later in this report but at more downstream points in the value chain.

Sum of Sites

2000
150 l | | | W England

! L | B Narthern Iraland
100 | i | | |

1 | m Scotland

|
o .| EL -:.'.' [ ]| [ ] |
J01C F 2014 L01E

2018

Mumber of sites

Figure 20. UK seafood processing site by home nation. Source: Seafish.
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According to the IBISWorld study, a little over one third of seafood processing output (by value)
goes to supermarkets and around 23% to wholesalers, which would include food service. The
remaining allocation of shares of fishmongers and direct sales can be seen in Figure 24. The
largest seafood processing companies and whether they are known to process European
seabass and gilthead seabream are shown in Table 9.

Sum of Sites | Sum of Sites.
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Figure 22. UK seafood processing sites  Figure 21. UK seafood processing sites by fish
by processor type. Source: Sedfish. type. Source: Seadfish.

Product segmentation 2015-16

Fishmeal and
other products,
13.10% . Frozen seafood,

- 30.60%

A

Seafood in
batter or

breadcrumbs, _—

16.10%

smoked, dried and
salted seafood,
19.40%

Canned seafood,
20.80%

Figure 23. UK seafood processing product mix by value (source: IBISWorld).
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Figure 24. UK seafood processing product destinations by value. Source: IBISWorld.
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Table 9. Example major seafood processing companies

Company

Hilton Seafood UK (Seachill)
http://www.hiltonfoodgroupplc.com/welcom

e-to-hilton-seafood-uk

https://www.thesaucyfishco.com
Humberside

Bird’s Eye Igloo Foods
https://www.birdseye.co.uk
Youngs Seafood Ltd.
https://youngsseafood.co.uk

Humberside
New England Seafood
http://www.neseafood.com

Chessington & Humberside

Morrisons manufacturing, International
Seafood Ltd
https://www.morrisons.jobs/locations/manu

facturing-locations/grimsby-site

Joseph Robertson
https://www.josephrobertson.co.uk
Lyons Seafood Ltd
http://www.lyons-seafoods.com

Fastnet Fish Ltd (Part of Andrew Marr)
https://www.fastnetfish.com
Grimsby

Sco Fro Group

https://www.scofro.com

Sea Products International (Ocean Pearl) Part
of Landauer Ltd
http://www.seaproductsint.com

Unibond Seafood International
https://unibondseafood.com
Princes Group
https://www.princes.co.uk
John West
https://www.john-west.co.uk

Copernus

http://hooked-on-fish.co.uk
https://www.fasttrack.co.uk/company_profil
e/co
Havelok Ltd — Part of Iceland Seafood
https://www.icelandseafood.com
Grimsby

ernus

Wide range of seafood product with own
label (Saucy Fish) and Supermarket branded
products

Wide range of own brand frozen food and
ready meal products

Wide range of own brand frozen fish
products
Wide range of products — especially

supermarket branded for Marks & Spencer,
Sainsbury’s and Waitrose; also smaller retail
outlets; food service and wholesale sectors
Wide
seafood products

range of packed and processed

Coated fish, fishcakes and ready meals

Wide range of chilled value add products,
especially shrimp and salmon to retail and
food service

Frozen fish including imported exotics

Frozen surimi and salmon products

Wide range of products mainly selling to
wholesale and food service

Demersal fish from the capture fisheries
sector
Tinned fish

Tinned and ambient seafood products
Chilled fish for supermarkets — Lidl and
Morrisons;

Own brand “Hooked on Fish”

Supply HoReCa & retail. Fresh, frozen,
coated and ready meals

European
seabass

yes

no

no

yes

yes

no

no

n/a

No

yes

no

no

no

yes

n/a

FISH

Gilthead
seabream

n/a

no

no

yes

yes

no

no

n/a

no

yes

no
no
no

no

n/a
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3.4 The UK - Market insight

3.4.1 Development of the national retail sector
The UK ranks among the top largest and most important retail markets in the EU with a value of
about EUR 439.7 billion in 2019, the third largest after Germany and France. There were totally

208 760 VAT registered retailers in the country employing 2.9 million people. Proportions of the
retail sales made online was 19% in 2019, and online sales have risen three-fold (324%) during

the last 10 years’.

The growth of the UK economy slowed in the second decade of this century compared with the
first, particularly after the financial crisis in 2007/8. Since then, GDP growth has varied between
1and 2% per year, although a substantial contraction is expected in 2020 due to covid-19 (Figure

25).
Consumer expenditure has generally tracked GDP, particularly in the food and drink category.
There is a marked seasonal pattern in consumer expenditure in the UK with a major spike in

December for the Christmas and New Year Season (Figure 26).

Fish and seafood purchases in the UK had been steadily growing in both volume and value until
recession hit in 2007/8 and consumers turned to lower price proteins. Further inflation in fish
and seafood prices after 2008 has continued to push volumes downwards. The overall value of
the UK retail market for seafood was worth £3.3 billion in the year 2018-19 with 313 000 tonnes
of product sold (Figure 27). Of this, the greater proportion (64% by value and 48% by volume) is
chilled with frozen seafood accounting for 22% by value and 32% by volume. Ambient seafood

(e.g. canned) accounted for the remaining 13% by value and 19% by volume.

Figure 25. The UK GDP and GDP growth 2000-2020. Source: ONS.

7 https://www.retaileconomics.co.uk/library-retail-stats-and-facts
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#

Value
£3.3bn

Chilled Frozen Ambient Chilled Frozen Ambient
£2.1bn £736m £442m 151m kg 101 kg &1m kg
Value Share % Volume Share

B Chilfed Frozen BAmbient mChilled Frozen @Amblent

Figure 27. UK Seafood retail market by major category for year ending 23/3/2019. Graphic
source: Scotland Food and Drink using data from Nelson Scan Track via Seafish.

Data collected from these multiple retailers indicated total fish and seafood sales of £3.81 billion
in the 52 weeks to 15/6/2019. This was up 0.2% on the previous year.

Chilled fish and seafood dominate sales in the multiple retail (62% by value) with a value of
£2367 million (no change from previous year) and a volume of 180 253 tonnes (up 1.4% on the
previous year). The average price was £13.13/kg. Frozen products account for 24% of sales by
value (£905 million), whilst ambient (shelf-stable) products, comprises the remaining 14% with
a value of £542 million (Figure 28).

It appears that UK consumers perceive chilled fish as better/fresher than frozen and therefore
of better value when prices are similar. Until 2018, the chilled category was growing whilst
frozen and ambient products were in decline (Figure 29).
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Figure 28. UK Seafood Retail Sector Share by value. Source: Nielsen Scantrack YE 15.06.19
(via Seafish).
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Figure 29. GB retail sales of seafood by major category — value and volume. Source: Nielsen
Scantrack, via Sedfish.

Around 95% of seafood retail sales in the UK are from multiple retailers (supermarkets). The
market share for independent seafood retailers (fishmongers) has been in decline for many
years although there are many independent companies remaining and some growth,
particularly though online sales.

The largest retailer is Tesco, which has almost twice the sales of its nearest rivals, Asda and
Sansbury’s (Figure 30). There has been significant growth in sales for the discounters — Aldi and
Lidl, which focus on a more restricted range and lower prices. Online sales are also increasing,
as shown by the inclusion of Ocado, which is an online-only business now linked with M&sS.

The distribution of seafood sales between the multiple retailers broadly follows their share of
total groceries, but there are some notable variations (Figure 31). The two main discounters,
Aldi and Lidl have substantially increased their share of UK seafood sales. Seafood also appears
to be a more important component in the retail offerings of the higher end supermarkets,
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Waitrose and M&S. As the average price per kg column shows, it is the mid-market supermarkets
that appear to have suffered loss of market share in terms of seafood sales.

B 12 weeks to 24/03/2019 12 weeks (0o 250352018

Tesco

Asda
Sainsbury's
Mormisons
Al

Co-op

L
Wartrose
Icedand
Ocado

] 4 8 12 168 20 24 2H%
SOUNCe: Kantar B [B 1}

Figure 30. Market share of UK major multiple retailers. Source: Kantar/BBC.

Seafood as % share of trade

% Share of Total Share Growth | Seafood Avg

Grocery (% change) £/kg

Tesco 272 -17 £9.11
Sainsbury's 14.9 -20 £10.62
Aldi 8.7 £6.77
Morrisons 9.9 s £9.06
Asda 14 £7.92
Waitrose 4.3 44 £14.86
Lidl 6.6 175 £7.42
ME&S 34 24 £13.66
Iceland 2.4 -5 £6.27
Coop 5.1 38 £10.78

Figure 31. Market shares of UK major multiple retailers and fish and seafood as % share of
trade. Source: Nielsen Homescan YE 28/12/19 (via Seafish).

3.4.2 Availability of European seabass and gilthead seabream in the retail

Most recent calculations allow to estimate that approximately 44% of European seabass and
30% of gilthead seabream products consumed in the UK market are sold through the retail
sector (Photo 1). Correspondingly, about 56% of European seabass and 70% of gilthead
seabream products are sold through the HoReCa sector.

Both European seabass and gilthead seabream are commonly sold as fresh fillets and ready-to-
cook products, in form of fresh or frozen fillets with inclusion of butter, fillets with flavoured
crumb coating, and other combinations of vegetables and herbs. In terms of product forms,
fresh and chilled European seabass and gilthead seabream fillets and ready-to-cook European
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seabass and gilthead seabream products are the two major product forms making up about 83%
of the total volume of European seabass and gilthead seabream in the retail. By summarizing
the volumes adn types of European seabass and gilthead seabream products sold through
various retail sales channels in the UK, the following products forms and their shares in the retail
can be projected:

Fresh and chilled whole European seabass and gilthead seabream (about 8% of the
market share),
Fresh and chilled European seabass and gilthead seabream fillets (about 43% of the
market share),
Frozen whole European seabass and gilthead seabream (about 1% of the market share),
Frozen European seabass and gilthead seabream fillets (about 8% of the market share),
Ready-to-cook European seabass and gilthead seabream products (about 40% of the
market share).

Photo 1. Supermarket fresh fish counter. Source: Sainsbury’s web site via
salmonbusiness.com

Whole European seabass and gilthead seabream are available in Morrison’s supermarket as part
of their Market Street brand packed in a film-sealed plastic tray (Photo 2). It should be noted
that some retailers do not list whole European seabass or gilthead seabream and fishmongers

fillet for customers “on demand”, so the share of whole European seabass and gilthead

seabream may be slightly higher.

Photo 2. Morrison’s whole gutted gilthead seab

s

ream and European seabass in chilled seafood

= e

section (European seabass incorrectly labelled)
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Online fishmongers may offer a range of sizes and provide additional preparation. In general, all
whole fish will be “prepared” i.e. with guts and gills removed, descaled and dorsal fin trimmed
(Photo 3). The price per kg is not always clearly stated or may be given as a guide but without
full clarification. Several fishmongers do make clear that the quoted price is based on whole
round fish and that the weight customers will receive will be lower (e.g. a yield of around 80%
after preparation). Some fishmongers price in bands that do not allow accurate calculation of
the per kg price (Photo 4). Supermarkets give a clear pack weight and price for the whole
prepared fish, so are easier to compare (Table 10, Table 11).

Photo 3. Sainsbury’s whole gutted gilthead seabream and European seabass available online.

From £16.50. Please choose an option below:

Photo 4. Whole seabass offerings from “The Devon Fishmonger” showing options for wild
or farmed product with a range of sizes available, and the option to purchase fillets only.

As with whole fish the price of fillets per kg from online fishmongers can be difficult to calculate
accurately. In principle the fishmongers generally transfer the price of the original fish to the
fillets, so for example a 500g fish priced at £4.50 (£9 per kg) yields two fillets of 125g which are
sold together (250g) at the same £4.50 price (£18 per kg). However, some fishmongers add an
extra filleting charge and for others, the exact weight of the fillet is not given, so the price per
kg can only be estimated (Table 12, Table 13).
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Table 10. Sample prices for whole gilthead seabream

Retailer Name
Sainsbury's

Asda

The Devon Fishmonger
Bells Fishmongers
Fresh Fish Daily
Priestley

Greendale

Fish for Thought

The Fish Society

Retailer Type

Supermarket
Supermarket
Fishmonger
Fishmonger
Fishmonger
Fishmonger
Fishmonger
Fishmonger

Fishmonger

Note: prices from 24 September 2020

Pack Weight (g) = Pack Price £

520 £5.50
420 £4.00
500 £11.90
500 £4.50
650 £8.63
300 £8.90
360 £5.00
440 £6.80

Table 11. Sample prices for whole European seabass

Retailer Name

Sainsbury's

Asda

Waitrose

The Devon Fishmonger

The Devon Fishmonger
The Devon Fishmonger
The Devon Fishmonger

The Cornish Fishmonger
The Cornish Fishmonger
Bells Fishmongers

Fresh Fish Daily
Priestley

Greendale

Fish for Thought

The Fish Society

The Fish Society

Retailer Type Product Description Pack
Weight (g)
Supermarket 2 520
Supermarket 2 420
Supermarket 2 520
Fishmonger 850/1000 g whole 925
wild, prepared
Fishmonger 1100/1300 g whole 1200
wild prepared
Fishmonger 600/800 g whole 700
farmed prepared
Fishmonger 400/600 whole 500
farmed prepared

Fishmonger 350
Fishmonger 500
Fishmonger 400-600
Fishmonger 500
Fishmonger

Fishmonger 700
Fishmonger 450-500
Fishmonger 1000
Fishmonger 340

Note: prices from 24 September 2020

Pack
Price £

£5.50
£4.00
£5.99
£34.90

£52.90

£16.95

£13.95

£11.90
£6.50
£4.50
£8.63

£19.99
£6.00
£51.60
£5.60

Table 12. Sample prices for European seabass fillets from online fishmongers

Retailer Name
Fresh Fish Daily
Priestley
Greendale
Greendale
Greendale

Fish for Thought
The Fish Society
The Fish Society

Product Description

2

Wild
4 x 160g

2

2 boneless and scales
removed

Note: prices from 24 September 2020

Pack Weight (g) = Pack Price £

500 £14.73
170 £4.29
220 £9.99
640 £15.95
95-100 £6.00
300 £13.70
580 £54.60

Price Per Kg (£)

£10.58
£9.52
£23.80
£9.00
£13.28
£8.99
£29.67
£13.89
£15.45

Price
Per Kg
(£)
£10.58
£9.52
£23.58
£37.73

£44.08
£24.21
£27.90

£34.00
£13.00

£9.00
£17.26

£9.90
£28.56
£14.29
£51.60
£16.47

Price Per Kg (£)

£29.46
£19.80
£25.24
£45.41
£24.92
£35.29
£45.67
£94.14

FISH

Format

Defrosted
Chilled
Fresh
Fresh
Fresh
Frozen
Fresh
Frozen

Frozen

Format

Defrosted
Chilled
Defrosted
Fresh

Fresh
Fresh
Fresh

Fresh
Fresh
Fresh
Fresh
Frozen
Fresh
Fresh
Frozen
Frozen

Format
Fresh
Frozen
Fresh
Fresh
Fresh
Fresh
Frozen

Frozen
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Table 13. Sample prices for gilthead seabream fillets from online fishmongers

Retailer Name Product Description Pack Weight (g) = Pack Price £ Price per kg Format
(£)
The Devon Fishmonger 2 from fish of 240 £11.90 £49.58 Fresh
400/600 g
The Cornish Fishmonger 2 from fish of 500 g 240 £6.50 £27.08 Fresh
Fresh Fish Daily 500 £14.73 £29.46 Fresh
Priestley £19.90 Frozen
Fish for Thought 170 £6.00 £35.29 Fresh
The Fish Society Gilthead, 2 scaled and 260 £10.40 £40.00 Frozen
boned

Note: prices from 24 September 2020

Most supermarkets now include European seabass fillets in their seafood range with gilthead
seabream mainly found in the more upmarket brands (Waitrose, M&S and Sainsbury’s). These
products are sold both chilled and frozen with the former being most common (Photo 5). They
are usually sold “de-boned and skin on”. A distinction can be drawn between plain fillets and
those with added ingredients to provide a more “ready-to-cook” experience (Table 14, Table 15,
Photo 6, Photo 7).

WADTE 1O £OoL
2 LEMON & HERB

SEABASS
FILLETS

BORELLVE

Photo 6. Chilled seabass fillets, ready to cook with herbs and a lemon oil dressing in a
vacuum pack at Morrison’s supermarket.
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Photo 7. Young’s chilled seabass fillets, ready to cook with lemon and pepper butter in a
vacuum pack at Asda supermarket.

Table 14. Sample European seabass fillet products available online from UK supermarkets

Product Pack price Price per kg
(£) (£)
Asda

2 European seabass fillets 2.97 16.50
180g — Chilled (defrosted)

Farmed — no location given

European seabass fillets Extra Special 5.00 25.00
200g - Frozen
Farmed in the Aegean Sea

(Packed in the UK from imported frozen product)

2 European seabass fillets with lemon and pepper = 3.50 17.50
butter

200g — Chilled (defrosted)

Farmed — no location given
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Farmfoods

| 4 Sea Bass
rillets

Icedand d
2 SEABASS o
FILLETS

M&S

4 European seabass fillets 5.99
500 g - Frozen (€5
Produced and packed in Turkey multi-

This retailer specialises in multi-pack offers, in this =~ P3ack)
case two packs for £10

2 European seabass fillets, boneless 4.00
280g — Frozen
Produced and packed in Turkey

Iceland Butter, Tarragon & Parsley European 3.50
seabass fillets

310g — Frozen

No source information provided

2 European seabass fillets, Zesty Lime & Chilli 4.00
220g — Frozen

Sauce in sachet

No source information provided

2 Mediterranean European seabass fillets 5.00
180g —Chilled (defrosted)
Farmed in Turkey and packed in UK

2 European seabass fillets with a cheese, lemon & = 8.00
parsley crumb

230g — Chilled (defrosted)

Made in UK with European seabass farmed in
Turkey

Cook With M&S European seabass fillets with chilli, = 5.00
lime & coriander

215g — Chilled (defrosted)

Made in the UK with M&S assured European
seabass farmed in Turkey

11.98

(£10 in
multi-pack)

14.29

11.29

18.18

27.78

34.78

23.26
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Morrison’s

Market St European seabass Fillets
180g — Chilled

Farmed in Turkey

European seabass fillets with lemon & parsley
195g — Chilled

Farmed in Turkey

European seabass fillets

180g — Chilled (defrosted)

Packed in the UK with European seabass farmed in
Turkey

European seabass fillets
540g — Chilled (defrosted)

Packed in the UK with European seabass farmed in
Turkey

2 European seabass fillets with ginger & lime butter
210g — Chilled (defrosted)

Packed in the UK, European seabass farmed in
Turkey

Butterflied European seabass (with lemon and
parsley)

255g — Chilled (defrosted)

2 European seabass fillets with soy, chilli and ginger
205g — Chilled (defrosted)

Packed in the UK, European seabass farmed in
Turkey

4.00

4.00

3.00

8.25

4.00

4.75

3.50

£
(L¥ |

nFISH

22.22

20.51

16.67

15.27

20.00

18.63

16.67
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Tesco

Boneless European seabass fillets 4.00 21.06
190g — Chilled (defrosted)

Farmed in Turkey

Lemon & pepper European seabass fillets 4.25 21.25
200g — Chilled

Made from European seabass farmed in Turkey

Waitrose
eiiteee 2 boneless European seabass fillets 5.50 30.56

180g — “Fresh”

Origin Greece or Turkey (farmed or wild not stated)

4 European seabass fillets 9.00 25.00
360g — defrosted

Origin Greece & UK (farmed or wild not stated)

2 European seabass fillets with rocket pesto butter =~ 6.00 28.58
210g — Chilled

Origin Greece & Turkey (farmed or wild not stated)

2 European seabass stuffed with tomatoes & 8.00 25.00
Kalamata olives

320g — Chilled (defrosted)

Origin Greece & Turkey (farmed or wild not stated)

European seabass fillets with coriander, lime & chilli = 6.00 30.00
200g — Chilled (defrosted)

Origin Greece & Turkey (farmed or wild not stated)
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European seabass fillets, boneless hot smoked 499
140g — Kiln-smoked
Ready to eat

Farmed in Turkey

The Saucy Fish Co. European seabass with beurre = 4.95
blanc

210g — chilled (defrosted)

Packed in the UK. Farmed in Greece, Spain or Turkey

rmFISH

35.65

23.57

Table 15. Sample gilthead seabream fillet products available online from UK supermarkets

M&S

Sainsbury’s

Product Pack
price (£)

2 Mediterranean Gilthead seabream fillets 4.50

180g — Chilled (defrosted)

Packed in the UK with gilthead seabream farmed in

Turkey

2 Gilthead seabream fillets 3.50

180g — Chilled (defrosted)

Farmed

in Turkey and packed in the UK

2 Gilthead seabream butterflied (with lemon and @ 4.75

parsley)

255g — Chilled (defrosted)

Packed in the UK using gilthead seabream farmed in

Turkey

2 Gilthead seabream fillets 5.50

180g — Fresh

Origin: Greece & Turkey (no information on farmed

or wild)

Price per kg (£)

25.00

19.44

18.63

30.56
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New England Seafood — 6 Gilthead seabream Fillets = 9.99 23.79
420g — Chilled (defrosted)

Packed in the UK with gilthead seabream farmed in
Turkey

In order to examine broad price trends, the online price for European seabass and gilthead
seabream products from selected retailers (fishmongers and supermarkets) was monitored over
a two-month period between September and November 2020. The retailers are listed inTable
16. Prices were recorded excluding any delivery charges or discounts for multiple pack purchase.
The price per kg of fish in the pack was calculated as far as possible for comparative purposes®.
The general pattern found is shown in Figure 32.

Table 16. UK Fishmongers and supermarkets surveyed for online prices

Fishmongers Supermarkets
Bells Fishmongers Asda

Fish for Thought Iceland

Fresh Fish Daily M&S (Ocado)
Greendale Morrison’s
Priestley Sainsbury’s
The Cornish Fishmonger Tesco

The Devon Fishmonger Waitrose

The Fish Society

Wild European seabass were only supplied by fishmongers in our survey and have much the
higher price points of £45 per kg for whole (prepared) fish and £78.50 per kg for fillets. One
fishmonger advertised wild whole black gilthead seabream (Spondyliosoma cantharus) at a price
of £30/kg. Farmed products are substantially cheaper than wild sourced fish and supermarket
prices are lower than equivalent fishmonger prices. It was found that many European seabass
and gilthead seabream products were offered without clearly identifying farmed or wild origin,
although usually at prices indicating farmed origin. The overall average price for farmed
European seabass in supermarkets was £13.17 per kg for prepared whole fish and £21.28 per kg
for fillets (Figure 33). Gilthead seabream were slightly cheaper at £10.57 per kg for whole
prepared fish and £20.56 per kg for fillets.

8 Some fishmongers list prices based on whole round fish. In order to compare these with supermarket prices or other fishmongers
that give actual pack weights, the following conversion factors have been used: Yield of prepared seabass = 80% and for prepared
seabream = 75%. Yield of fillets from whole seabass = 44% and from whole seabream 35%
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Figure 32. Average price of wild and farmed seabass and seabream products in UK retail in
September-November 2020.
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Figure 33. Price of farmed seabass products in UK retail by preservation method.

Although many UK consumers perceive fresh or chilled fish to be superior to frozen®, frozen
European seabass fillets and whole fish appear to be sold at equivalent or even higher prices

% The Grocer magazine commissioned a survey of over 2000 shoppers in 2017 to determine their attitude to frozen food. They found
that 48% of consumers in the 16-24 age category consider frozen food to be inferior to fresh in the UK. However, this attitude is
inversely related to age, so this view is held by 42% of 25-34 year olds, 38% of 35-44 year olds, 30% of 45-54 year olds and by 29%
of those over 55. (North, A. “What shoppers really think about...frozen food. The Grocer, 27 April 2017. Survey carried out by Harris
Interactive UK Ltd.). More telling, an earlier study by Harris Interactive in 2014 found only 6% of all consumers considered frozen
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than chilled. Some products are clearly labelled as defrosted (or thawed) and others as “fresh”.
Where neither is specified, the term “chilled” has been used in our analysis. Most of these have
labels recommending consumption within 1 to 3 days of purchase (or delivery). Some
fishmongers state that orders for fresh European seabass will be substituted with frozen
European seabass when fresh product is not available. Other mail-order fishmongers only sell
frozen fish and explain why the quality is superior on their website.

Over the two months surveyed, prices were relatively stable (Figure 34). Wild European seabass
varied between £43.28 and £51.13 per kg (prepared) which is a fluctuation of 13.5% above and
3.9% below the mean of £45.03 per kg. Whole (prepared) farmed European seabass varied in
price by 10.4% above and 12.4% below the average price of £12.62 per kg in supermarkets but
less in fishmongers (4.1% above and 3.5% below an average of £20.32 per kg). Whole prepared
gilthead seabream varied by 4.2% above and 4.9% below an average price of £10.57 per kg in
supermarkets and 16.7% above and 3.8% below an average of £17.97 per kg in fishmongers.
Some variation could be due to changes in availability at individual retailers so this can only be
taken as indicative.

Figure 34. Average price for whole and fillets of seabass and seabream in selected UK
supermarkets over a two-month period (Mid-September-mid-November 2020).

Fillets in supermarkets are broadly available either plain or with some added ingredients so as
to be ready to cook. Typically, this is a sprinkling of herbs on the fillets accompanied by a portion
of flavoured butter or sachet of sauce. In some cases, there is a more elaborate crumb coating.
It might be expected that the inclusion of additional ingredients for a ready-to-cook product
would increase the price of the fish per kg. This does appear to be the case with European
seabass (average price £20.79 for plain and £21.70 per kg with added ingredients) but not with
gilthead seabream (£21.53 for plain and £17.92 per kg with added ingredients) (Figure 35). The

fish to be superior to fresh fish, 46% considered fresh was always a better choice than frozen and 49% considered both fresh and
frozen are equally good

(https://harris-interactive.co.uk/wp-content/uploads/sites/7/2015/09/HI_UK_Consumer_Report_Fish_April-2014.pdf).
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difference here could be affected by the smaller number of retailers selling gilthead seabream
fillet products.

The price difference for comparable products in different supermarkets can be significant. Figure
36 shows average prices at the supermarkets surveyed. M&S is the most expensive, followed by
Waitrose, which is consistent with their overall market positioning. Asda, Morrison’s,
Sainsbury’s and Tesco are mid-market retailers with less variation in price between them.
Sainsbury’s stands out as the only multiple retailer with both whole and filleted European
seabass and gilthead seabream products. Figure 37 and Figure 38 illustrate price for whole
European seabass and gilthead seabream compared with other species.

Prace kg

11-58p 14t Pt O30y O ey 10 1O 2RO 95 Pr 131 M 1R Mo

Figure 35. Average price for fillets of seabass and seabream with (yes) and without (no)
added ingredients in selected UK supermarkets over a two-month period.
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Figure 36. Average price for seabass and seabream products in selected UK supermarkets.
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Figure 37. Price of whole seabass and seabream in relation to comparable products from
Wharf Seafood (price averaged over size grades).
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Figure 38. Price of seabass and seabream fillets in relation to comparable products at
Sainsbury'’s.

3.4.3 The UK consumers and their fish consumption patterns

There are two major sources of data on UK seafood consumption. Firstly, the UK government
family food data sets which are compiled from a sample of households who self-report on
purchases over a two-week period; and secondly, commercial market data companies such as
Nielsen that have access both to supermarket scan data and their own panel of consumers. Data
from commercial sources are obtained here from Seafish publications.
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Data from Defra family food statistics®

Seafood consumption in the UK has been in gradual decline on a per-person consumption basis
since 2007 with survey data indicating overall average fish consumption to be 153g per person
per week of which 139g was retail or takeaway and 14g was eaten out (Figure 39). However,
expenditure on seafood has increased and its share of total household food and drink purchases
has been maintained (Figure 40).

In terms of weight, ready meals including fish and other products is the most significant category
representing 39% of purchases in 2017-18. Whitefish that are fresh, chilled or frozen account
for 11% of purchases by weight, which still exceeds salmon at 8.4%. Canned fish (mostly tuna)
accounts for around 18% of purchases by weight and takeaway fish for home consumption
around 4% (Figure 41).

Outside of the home the greatest volume of purchases (50% in 2017-18) is whitefish fried in
batter or breadcrumbs without sauce (i.e. the traditional “fish and chips” dish). Whitefish that
are grilled, steamed, baked, or boiled without sauce (most common presentation for European
seabass and gilthead seabream) represented 7.1% of purchases by weight in 2017-18.

In terms of expenditure, the average weekly expenditure on fish and seafood for consumption
in the home was around £1.50 per person in 2018-19 compared with an average £32.12 spent
on all food and drink for consumption in the home and £14.48 out of the home. Over the period
2001-2019 expenditure on fish and seafood for consumption within the home has varied
between 4.1 and 4.7% of all food and drink for home consumption with an average of 4.4%.

Figure 39. Weekly consumption of major fish and seafood products consumed in the home
in the UK. Source: Defra.

1 Note that it is generally considered that this dataset underestimates consumption as it relies on self-reporting, although fish is
less likely to be affected than some other categories.
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Taking the latest expenditure data (2018-19) for purchases for consumption at home, whitefish
(fresh, chilled, or frozen) represents 10% of purchases by value with an average expenditure of
16p per person per week. The largest segment is ready meals containing fish at 28% of
purchased value (41p per person per week).

The UK Department for Environment, Food and Rural Affairs (Defra) also analyse the household
consumption data by various demographic factors. The first of these is the age at which the
household reference person! finished full-time education (Figure 42). This shows the highest
consumption is amongst those who left full-time education at 15 years of age. This is most likely
to be dominated by people leaving school between 1947 and 1972 (aged between 60 and 85 in
2017); the years in which the minimum leaving age was raised first to 15 and then to 16.
Households where the key reference person left school at 14 would therefore be people aged
over 84 in 2017. The school leaving age was raised again to 17 in 2013, and to 18 in 2015. The
lowest consumption appears to be in households where the reference person is somewhat
younger and without further education. This may also be a proxy for less prosperous households,
and as seafood is more expensive than most other meats.

The higher consumption of seafood by households where the reference person is older is
illustrated again in the data by employment group, as the highest consumption is where the
reference householder is retired and over 65 (Figure 43). The second highest consumption is
among the self-employed and then the employed. The lowest consumption is those engaged in
work related government training, who are also likely to have lower incomes.
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Figure 40. Overall weekly expenditure on fish and seafood products eaten in the home in
the UK (line) compared with total average expenditure on all food and drink in and out of
the home (columns). Source: Defra.

1 The household reference person is the member of the household in whose name the accommodation is owned or rented, or is
otherwise responsible for the accommodation. In households with a sole householder that person is the household reference
person. In households with joint householders the person with the highest income is taken as the household reference person. If
both householders have exactly the same income, the older is taken as the household reference person.
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Figure 41. Overall weekly expenditure on fish and seafood products eaten in and out of the
home in the UK in 2018-19 in pence per person. Source: Defra.
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Figure 42. 3-year average weekly consumption of fish and seafood in the UK by age at which
household reference person left full time employment. Source: Defra.

45



D.5.6-Analysis of the UK market < PerformFISH

Considering the employment-based demographics in more detail, seafood consumption is
greatest where the reference household person has a higher status job in a large company and
lowest among the long-term unemployed (Figure 44).

When considering differences between consumption of urban and rural households, it is notable
that rural households have higher expenditure on seafood than urban households (Figure 45).
The highest expenditure on white fish (fresh, chilled or frozen) is in rural Scotland followed by
rural Wales and then rural England. Expenditure on whitefish is however higher in urban England
than Scotland. These differences may reflect traditional diets with consumption higher closer to
major fishing ports. They may also reflect socio-economic differences with greater pressure on
food budgets for many people in lower-income urban environments.

Commercial data via Seafish

The commercial data provides less information about consuming households, but greater detail
by product category and outlet. Around 70% of seafood purchases are through supermarkets
and 30% through food service outlets. Of the supermarket purchases, around 95% is sold
prepacked rather than from a fresh fish counter (Figure 46).

Seafood sold through multiple retailers can also be split into ten segments (Table 17). The largest
segment by this measure is natural (no added ingredients) with 44% of sales by value and 28%
by volume. The second segment is prepared fish where other items are present (e.g. cod and
bacon kebabs) with 22% by value and 26% by volume (Table 18). These categories can also be
considered in relation to the split between chilled and frozen products.
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Figure 43. 3-year average weekly consumption of fish and seafood products eaten inside
and outside of the home in the UK by employment group. Source: Defra.
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Figure 44. 3-year average weekly consumption of fish and seafood products eaten inside

and outside of the home in the UK by employment status. Source: Defra.
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Figure 45. 3-year average per person weekly expenditure on fish and seafood products by

urban or rural location of the household. Source: Defra.
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Figure 46. Estimated shares of sales channels for seafood purchases. Figure... Estimated
shares of sedafood sales in Ho-Re-Ca (“eating out”) and retail/takeaway channels (left) and
shares of seafood purchases through supermarkets and food service outlets (right). Source:
Seafish

Table 17. Segment Market share of UK Total Seafood Retail

Segment £ million % Value Volume (t) % Volume

Total Natural £ 1,688 \ 44% - 111;396 28%
Total Prepared I £ 845 22% 103,463 26%

Total Breaded Ie 241 6% || 30,024 8%
Total Meals £ 199 5% 32,451 8%
Total Sauce £ 19 5% | | 23,677 6%
Total Batter £ 175 5% | | 24,024 6%
Total Fingers £ 172 4% F | 34367 9%
Total Cakes £ 126 3% | | 19,131 5%
Total Sushi £ 105 3% | 6,593 2%
Total Dusted £ 68 2% | 6,526 2%
Total £ 3,814 391,652

Source: Nielsen Scantrack YE 15.06.19 (via Seafish)

With respect to species, salmon is now the most popular seafood product in the UK by some
margin, although the strongest growth over the year 2018-19 was in Alaska pollock and
crabsticks (both lower value items) with the greatest declines from the previous year being
plaice, sole and trout (Table 19). Cod is the most popular whitefish and the most common
species in the traditional fish and chips meal, although in Scotland, haddock is more popular.
The other most significant products are tuna and prawns (warmwater and coldwater). European
seabass has been increasing in popularity and now ranks tenth in terms of value. Gilthead
seabream is not yet in the top 20 products.

Consumption of farmed European seabass in the UK increased by 173% between 2009 and 2019
(second fastest growing species), although value did not increase in 2019 (Figure 47). Gilthead
seabream consumption has increased by 203% since 2009, but from a significantly lower base.
Whilst consumption was higher in 2018 than 2017, it was 8.1% lower in volume and 11% lower
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in value in 2019. Data from 2014- 2015 (Nielsen) found that whilst 83% of households purchase
chilled fish, only 6% purchase European seabass and 1% gilthead seabream.

Table 18. Sub-category value shares for the year ending 23/3/2019 with year on year % change
with fresh and frozen disaggregated

Chilled sector Frozen Sector

Product Categoryshare% YoY% Product Category share YoY %
Fish Natural 60 2 Fish Natural 2
Fish Prepared D 13 -4 Fish Fingers -:I 19 -6
Fish Ready Meals |: 7 -9 Fish Batter -j 16 5
Fish Sauce I 5 9 Fish Breaded B 15 s
Sushi I 4 9 Fish Ready Meals || 5 36
Fish Cakes U 4 -1 Fish Prepared ﬂ 4 4
Fish Breaded D 4 2 Fish Sauce I] 4 4
Fish Dusted H 1 9 Fish Dusted ] 4 17
Fish Batter H 1 21 Fish Cakes ﬂ 3 -3
Fish Fingers 01 26 Sushi | 0.1 4

Source: Nelson Scan Track via Seafish

Table 19. Top 20 seafood products consumed in the UK by value and volume for the year ending
23/3/2019 with year on year % change

Product Value £M YoY% Volumet YoT %
Salmon P 929| 1 B 53000 4
Cod I 410 -1 B 46000 4
Tuna I 336 3 B 45000 -2
Warmwater Prawns I 291 3 . 21,000 3
Haddock P 204 -3 F 19,000 -7
Mixed Seafood B 167 3 B 18,000 3
Coldwater Prawns | | 163 -2 . 12,000 -6
pollock F 130 15 B 28000 10
Mackerel b 105 1 B 13,000 1
Sea Bass 62 b 4000 6
Scampi | 48 P 4,000 -2
Basa I 48 -6 Fl 5000 -10
Trout | 33 10 | 2,000  -15
sardines | 31 5 B 6,000 7
Crabstick I 28 10 ] 7000 20
Crab I 27 -6 | 1,000 2
Sole | 24 10 | 2,000 -14
Plaice | 21 24 | 2,000  -30
Mussels | 20 -9 i 3,000 9
Scallops | 16 0.1 | 672  -13

Source: Nelson Scan Track via Seafish
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Figure 47. Volume and value of farmed European seabass and gilthead seabream 2017-2019.

3.4.4 HoReCa sector

The HoReCa sector in the UK is also known as “Food Service” (FS) and “Out of the Home” (OOH).
The sector can be analysed in different ways, such as in Figure 48. Other classifications combine
travel and leisure with retail and other fast-food outlets and hotels with pubs and restaurants.
Much of the non-commercial activity is delivered through contracted food service companies,

so may be classified in that way.

I Out of home
I Cormeercisl

Figure 48. Basic classification of HoReCa sector in the UK.

Outlet category Example types

Quick service

Full service*

Pubs

Travel and leisure
stations, bars and clubs

Workplace canteens

above.

Travel B Whekplace Institutionsl
| Ouick wenvice I Full sensice I Pubs I Liktars I A l PRI

P
Cosradcial

College &
Unheeraity
canteen

Institutions schools, hospitals, care homes, prisons
College & University canteen = In-residence and central
Vending

Vending machines in private or government organisation premises

Take-away and self-service outlets such as Burgers, Fish & Chips,
Chicken, Sandwich, Bakery, Coffee, Pizza, Chinese, Indian, Kebab,
other ethnic etc. Also in-shop and in-petrol station food service.
Sit-in full- service restaurants and café/bistros with table service
Branded (chain) and independent
Hotels, airports, catering on flights, trains, cruises, motorway service

Commercial company canteens, government organisation canteens,

*There is also a category “Casual Dining” which includes outlets from both Quick-service and Full-service categories
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According to the UK Federation of Wholesale Distributors!?, the UK food service industry spends
around £13 billion on food and drink purchases and involves 362 679 outlets (Figure 49). These
outlets, and particularly restaurants add considerable value to this purchased value such that
the value of sales from the food service sector is estimated at £57 billion.

Revenues from food service contracts (2016 data) are around £9 billion per year with 54.7% of
this generated from on-site food consumption, 18.5% from food for takeaway consumption and
26.7% from beverages®>.

Seafood channels

The total out of the home expenditure on seafood was £4.8 billion in 2019 representing 1.2
billion individual servings. They were distributed as shown in Figure 50 with quick service outlets
being most significant. However, when considering seafood as a percentage of the total servings,
the difference between channels becomes much greater with 26% of fish and chip shop servings
being seafood (63.2% of meat proteins) whereas only 3% of the quick service restaurant sales
are seafood (8.6% of servings involving a meat protein).

Mumber of outlets Wholesale value (Em)

Retal, 51,051, 14% Retall, 480, 5% _yravel, 200, 3%

V - Leisure, 1100, 10%

Institutions, 3400,
Hotels, 1400, 13%

‘
Hotels, 22,358, 6%
Business &
Indutry, 750, 7%
e Pubs & bars, 1100,
Pubs & bars, 78,965, 10%
22%

Restaurants, 2300,
21%

Figure 49. Wholesale value of the HoReCa sector and number of outlets (value based on 2016
data).

Institutions, 98,221,

7% Travel, 1,875, 0%

Leisure, 28,716,8%

Business & Indutry, (

17,901,5%

Restaurants, 63,532,
18%

Percent share of servings

1, -
i Fiuy & chips, 153
afucates, 10,7

Traveed & bt e,
151

Ol e

Puabs, 119 L

Full service, 146.1

Figure 50. OOH Seafood servings by channel in 2019. Source: Sedfish.

12 https://www.fwd.co.uk/wholesale-distribution/the-customers/foodservice-customers/

13 |BISWorld (2016) Food-Service Contractors in the UK. Industry report 156.290
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Of the seafood sales in fish and chip shops, 93% is fried fish with cod the most important species.
The average individual spend on a fish meal is £3.52. Within quick service, seafood sandwiches
are the most important subcategory, followed by shellfish, fish burger, fish fingers and cod. The
average individual spend for seafood in quick service was £3.75, slightly down on 2018.

The full-service restaurants include cafes and bistros as well as white tablecloth restaurants. In
2019 16% of servings in these restaurants were seafood with shellfish being the most popular
format (29% of seafood dishes) followed by salmon, prawns/scampi, cod and calamari. Whilst
spend in full-service restaurants increased by 2.7% in 2019, the number of visits and services
were flat, indicating a rise in prices rather than increase in activity. The average spend on
seafood at full-service restaurants was £12.68 per meal.

Within pubs, seafood constituted 16% of all servings, which was 4.7% up on 2018. In this
channel, salmon is most important, comprising almost half of all seafood followed by cod,
shellfish, seafood sandwich and haddock. The average spend on seafood in pubs was down
slightly in 2019 at £9.34, although this was higher than the all-food average of £8.60.

The Travel and leisure sector was growing in 2019 (up 2.5%) with both average individual spend
(£6.60) and number of servings (3.1 bn) up by around 2% on the previous year. Seafood can be
found in 11% of servings in this channel, with non-fried fish being the largest format at 27% of
seafood. The higher price of seafood is reflected in the higher average spend on seafood meals
(£7.43) compared with the overall average.

The average individual spend in the workplace and education channel is just £1.10 although
seafood is the second-best performing protein with a 10% share and individual average spend
of £2.73.

Table 20. Volume of seafood sold through the HoReCa sector (tonnes), 2019

Tonnes % share
Fast food outlets 45 000 30%
Fish&chips shops 25000 17%
Pubs 23000 16%
Full service restaurants 23000 16%
Travel & leisure 17 000 11%
Work & colleage 15000 10%

Source Seafish

Seafood formats

Considering all out of the home consumption of seafood, the proportion of servings by format
is shown in Figure 51. Of these, the most significant format is fried fish of which 57% is cod and
20% haddock. European seabass and gilthead seabream can be pan fried but are also commonly
grilled, baked, or sometimes steamed so span more than one category. Whilst rare, European
seabass may also be found in restaurants serving sushi and sashimi —which is a small but growing
channel in the UK.
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Outside of the home, consumption is led by fried white fish in batter or breadcrumbs (the
traditional fish and chips dish) accounting for 50% of seafood consumption (Figure 52). European
seabass and gilthead seabream are more likely to be presented grilled, steamed or baked (along
with cod, halibut, sole, monkfish and other species), accounting for just over 7% of consumption.
On the basis of a UK population of 66.43 million in 2018 and a standard portion size of 140g, this
translates to the average person having a grilled, steamed or baked white fish dish around once
every three years, whilst consuming a coated fried fish dish 2.6 times per year.

Trends noted before the start of the covid-19 epidemic included “small plates” where a wider
variety of foods are consumed from small plates with smaller “sampler” portions, and breaded
seafood e.g. with a coriander flavour. There has also been rapid growth in off-premises sales
(take-aways and home deliveries) and the use of technology (especially mobile apps) for
ordering. These trends will have accelerated substantially during 2020.

Percent of servings

Seafood other,
[

Mon-fried fish,

Tatal shellfish, _ 25

20

Fish filling, 12
Fried fish, 36

Figure 51. OOH Seafood servings by format in 2019. Source: Seafish using data from the NPD
Group.
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Figure 52. Weekly consumption of fish and seafood products eaten out of the home in the
UK. Source: Defra.
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Food service contractors

The food service sector is highly fragmented with many small companies involved. However,
there are a number of large international players that dominate in some areas, particularly
college and workplace catering for instance (Table 21).

Revenues from food service contracts (2016 data) are around £9 billion per year with 54.7% of
this generated from on-site food consumption, 18.5% from food for takeaway consumption and
26.7% from beverages!.

Table 21. Major food service contractors

Company Market share

Compass Contract Services (UK) Limited 14.2%
Sodexo Ltd 7.2%
Westbury Street Holdings Ltd 5.9%
Aramark Ltd 2.5%
Gate Gourmet London Ltd. 2.4%

Source: IBISWorld 2016

European seabass and gilthead seabream in HoReCa

As can be seen from the above analysis, European seabass and especially gilthead seabream are
mostly restricted to full-service restaurants, although gastro pubs and some travel and leisure
outlets may include European seabass dishes. The source of the fish is not normally disclosed,
unless it is wild and locally caught.

3.5 Market segmentation of European seabass and gilthead seabream
3.5.1 Segmentation of wild and farmed European seabass and gilthead seabream

As in other countries, there are no registered data regarding the quantities of wild European
seabass and gilthead seabream in the UK trade divided from farmed species. Therefore, the
below estimates are made as best assumptions based on the knowledge of industry
stakeholders.

Almost the entire volume of European seabass and gilthead seabream available in the UK market
is represented by farmed species (about 97% for European seabass and up to 99% for gilthead
seabream). Correspondingly, the shares of wild species can be estimated as about 3% for
European seabass and up to 1% for gilthead seabream. Wild European seabass is represented
by the catch of the UK fleet, while smaller quantities of wild gilthead seabream are imported.
Sales of wild European seabass and gilthead seabream are channelled through the HoReCa
sector, in particular in premium restaurants, and occasionally in fishmongers depending on the
supply of the national catch.

4 IBISWorld (2016) Food-Service Contractors in the UK. Industry report 156.290
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Ca

3.5.2 Segmentation by product attributes

Based on product attributes, such as quality, size of species, product forms and other
characteristics, the UK market for European seabass and gilthead seabream can be generally
divided into two following segments:

- Premium product segment,

- Regular high-quality products.

The Premium segment comprises high-end European seabass and gilthead seabream for niche
consumer groups, with the dominant share of European seabass. This segment includes wild
species and European seabass and gilthead seabream products of organic/bio certified farmed
production. The sector comprises large-size wild species, especially 850/1000g and 1100/1300g
species, and a range of 600/800g farmed species. European seabass and gilthead seabream in
this segment are usually channelled through fish mongers/specialized stores, premium retail
stores and fine dining restaurants (Table 22). The premium segment includes fresh whole
European seabass and gilthead seabream, fresh fillets and selected value-added products of

superior quality, produced in the UK, Greece, Italy, France, Spain and other countries.

Table 22. Example European seabass and gilthead seabream dishes in British restaurants

Restaurant name, location, and
type

The Tannin Level, Harrogate
(British gourmet)

Ariana Restaurant, London
(Persian/Afghan)

Ohayo Oriental kitchen,
Newcastle Upon Tyne (Chinese)

Maharaba Express, Chelsea
(Lebanese)

St Vincent Café, Newcastle upon
Tyne (Continental)
Mussel Inn, Edinburgh (Seafood)

Scotts Restaurant, Mayfair
(gourmet seafood)
Sushi Café, London (Japanese)

Menu items and price

Pan seared European seabass with garlic butter king
prawns, lobster bisque and braised chard risotto &
parsnip crisps £22.95

Grilled European seabass with rice or potatoes £12.95
Gilthead seabream with rice of potatoes £11.95

Stirred European seabass with black pepper sauce £13.80
Steamed European seabass with ginger and spring onion
£13.80

Foil-wrapped European seabass baked in sauce £13.80
Roasted European seabass fillet with rice, topped with
caramelized onion and served with onion tajine sauce
£9.50

Whole gilthead seabream baked in salt £16

European seabass served with chorizo and butter bean
cassoulet and rocket and yellow pepper dressing £15.80
Hot seafood platter — King and queen scallops, tiger
prawns and mussels poached in seafood sauce topped
with grilled fillet of European seabass and a chive creme
fraiche £28.95

Seared European seabass with lemon and herb butter £27

Grilled European seabass with salt £10.90

European seabass sashimi (3 pieces) £5.30
European seabass nigiri (2 pieces) £4.50
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The regular high-quality product segment includes high-quality European seabass and gilthead
seabream of standard sizes in various forms, including whole (prepared) species, fresh fillets,
value-added ready-to-cook European seabass and gilthead seabream as well as frozen products.
All European seabass and gilthead seabream in this segment are farmed species. Most of the
products are private label products supplied by Turkish companies and processed/packaged in
the UK processing companies (ready-to-cook fresh/frozen prepared European seabass and
gilthead seabream, fresh fillets, and other product forms). These products include regular
portion-size fish and are usually sold at regular prices, but also at discount prices. The main part
of the products is distributed in the retail sector and HoReCa.

3.5.3 Segmentation by country of origin

Market segmentation of European seabass and gilthead seabream products by the countries of
the species’ origin and their respective shares on the UK market are provided in Table 23 and
Table 24.

Table 23. Market share of European seabass per country of origin (2019)

Supply Export Estimated direct Total Market

volume, volume, market volume market share

tonnes tonnes  through import volume, (%)
from other in tonnes

countries, in tonnes
National production

(wild or farmed) 400 200 200 2.7%
Imported - Turkey 2 391 76 2 857 5171 69.3%
Greece 871 740 1611 21.6%

The Netherlands 3360 (estimated 2 620 tonnes

of Turkish origin
European seabass and

740 tonnes of Greek
origin European seabass)
France 106 106 1.4%
Germany 237 (estimated 237 tonnes of
Turkish origin European
seabass)
Spain 152 152 2%
Italy 208 208 2.8%
Others 14 14 0.2%
Subtotal import 7 338
Total volume 7738 276 7 462 7 462 100%

Source: Authors’ elaborations based on the data from Eurostat and qualitative assessment of the industry

- European seabass of UK origin: it was projected that the share of national European
seabass, which includes wild European seabass caught by the UK fleet, was around 2.7%
of the total 7 462 tonnes of European seabass products available on the market. It was
estimated that approximately 70% of the exported volumes of European seabass from
the UK (total 276 tonnes in 2019) was represented by wild European seabass, leaving
around 200 tonnes of European seabass of the UK origin on the market. All the volume
included wild species.
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- European seabass of Turkish origin: the share of European seabass of Turkish origin
included direct deliveries from Turkey, as well as indirect transfers through the
Netherlands and Germany. It was estimated that approximately 78% of exported
volumes from the Netherlands and up to 100% of European seabass exported from
Germany were of Turkish origin. Therefore, the total share of European seabass of
Turkish origin in the UK market was projected to 69.3% or 5 171 tonnes. All products
included farmed European seabass.

- European seabass of Greek origin: the share of European seabass of Greek origin was
assessed at 21.6% (or 1 611 tonnes), which included larger direct deliveries from Greek
companies as well as smaller volumes delivered through trading companies in the
Netherlands. All products included farmed European seabass.

- European seabass of French origin: the share of French origin European seabass was
estimated to 1.4% or 106 tonnes. Nearly all products included farmed European seabass,
with a possible exception of occasional quantities of wild European seabass.

- European seabass of Spanish origin: the share of Spanish origin European seabass was
projected to 2% or 158 tonnes. Nearly all products included farmed European seabass,
with a possible exception of irregular quantities of wild European seabass.

- European seabass of Italian origin: the share of Italian origin European seabass was
estimated to 2.8% or 208 tonnes. All products included farmed European seabass.

- Gilthead seabream of Turkish origin: Turkish origin gilthead seabream had the highest
share on the market with 73.9%, which included direct deliveries from Turkey and
indirect deliveries of gilthead seabream of Turkish origin from the Netherlands and
Germany. The total volume of Turkish origin gilthead seabream was estimated to 2 161
tonnes, and all volume was represented by farmed species.

- Gilthead seabream of Greek origin: the share of Greek origin gilthead seabream was
projected to 16% with approximately 470 tonnes. This volume included direct deliveries
from Greece as well as some quantities of Greek origin fish traded by companies based
in the Netherlands.

- Gilthead seabream of Italian origin: there were about 130 tonnes of Italian origin
gilthead seabream which corresponds to 4.4% share of the total volume on the market.
All gilthead seabream included farmed species.

- Gilthead seabream of French origin: the share of French origin gilthead seabream was
estimated to 5.4% with 159 tonnes available on the market. Nearly all products included
farmed gilthead seabream, with a possible exception of occasional smaller quantities of
wild gilthead seabream.
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Table 24. Market shares of countries of origin of gilthead seabream (2019)

Supply Export Direct market Total market Market share
volume, volume, volume through volume, tonnes (%)
tonnes tonnes  import from other

countries, tonnes

National production

(wild or farmed) 0 0 0 0 0
Import - Turkey 1618 131 674 2161 73.9%
Greece 349 120 469 16%

Netherlands 550 (estimated 430 tonnes of

Turkish origin gilthead
seabream and 120
tonnes of Greek origin
gilthead seabream

Italy 129 129 4.4%

Germany 244 Estimated 244 tonnes of

Turkish origin gilthead

seabream
France 159 159 5.4%
Others 7 7 0.2%

Sub-total import 3055

Total volume 2924 100%

Source: Authors’ elaborations based on the data from Eurostat and qualitative assessment of the industry.

3.6 Certification, labels, and brands
3.6.1 Introduction

A range of strategic incentives underpin the choice, role and mix of certification and product
labelling attributes used by entities along seafood value chains. These range from ‘self-claims’
covering more or less tangible product attributes (e.g. taste/ texture, preparation, storage,
packaging, health, provenance, responsible sourcing etc.) to compliance with formalised
standards programmes covering environmental, social, food-safety, animal welfare, religious
compliance, traceability, chain of custody and other ethical issues associated with production,
processing and distribution. Such standards can be applied as components of internal
management systemes, i.e. as first party (company), second-party (e.g. industry body accredited
standards) or third-party (e.g. independently certified standards).

Greatest credibility tends to be associated with independent standards subject to a ‘third-party’
verification process i.e. whereby accredited ‘certification assessment bodies’ (CABs) audit
compliance of companies or external suppliers against the standards. This can also be viewed as
a market-based approach to governing negative externalities of business practices. By
addressing societally perceived deficits in statutory governance, they offer companies an
‘outsourced’ means of defending their reputations and brands against civil-society (e.g. media,
NGOs, celebrity chef etc) scrutiny. In response to this demand and, commencing with food safety
assurance, recent decades have seen a proliferation of standards in areas of environmental and
latterly social performance (i.e. addressing labour standards and wider community/ stakeholder
interactions). Companies (especially consumer facing brands) operating in domains with
engaged civil societies, are held increasingly accountable not only for the performance of their
own operation but also upstream entities, giving rise to the concept of ‘ethical supply chain
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management’. These trends have
particular resonance for seafood as a high-
value, internationally traded and

perishable commodity, with complex and
fragmented production and logistic chains.

rationale,
choose to

Consistent with the above
companies may also
strategically deploy standards at a
business to business (B2B) and/ or
business to consumer (B2C) level, i.e. with
or without a consumer-facing label.

Box 1. Retail Multiple Price Tiers

In May 2020 consumer magazine ‘Which’
compared 5 UK supermarkets and Ocado (a
direct delivery service) based on the prices on
a basket of 186 groceries!. Waitrose proved
most expensive (£364) followed by Ocado
(£320), Sainsbury’s (£320), Tesco (£315),
Morrison’s (£311), whilst ASDA proved
cheapest (£292i.e. 20% lower than Waitrose).
Lidl and Aldi were not included in the full

FISH

analysis, though Lidl was found to be

cheapest overall on a more limited range of

In the context of this study, demand for
certification options by UK value chain
entities (variously involved in importer, essential goods.
processing, retail, HoReCa etc) is likely to
be broadly correlated with real or perceived deficits (and media representation of the same) in
the performance of European seabass and gilthead seabream production from Mediterranean
countries within (i.e. Greece, Spain, Italy, Croatia etc) and ‘third-party’ countries i.e. principally

Turkey.

3.6.2 Analytical approach

Primary data was collected in a horizontal survey of 7 retail multiples (12 stores) covering high-
end (Marks & Spencer’s - 2 stores), Mid-range (Sainsbury’s - 1 store, Tescos - 3 stores), lower-
budget (ASDA - 1 store), discounters (Aldi - 2 stores), Lidl (3 stores) and a smaller frozen retail
specialist (FarmFoods — 1 store). All fall into the category of corporate chains with multiple
stores, central ownership, and consistent standards for retail execution. By standardizing their
buying, advertising and promotion operations, and contingent on marketing strategy, such up-
scaling allows these companies to offer lower prices than independent stores (Box 1). The stores
were located in or around York (central England) and Stirling, Edinburgh (Scotland). Focus was
placed on larger stores with a greater diversity of seafood products and forms on offer.

Retail categories excluded from the survey included wholesalers (e.g. Booker), independents
stores (e.g. local family supermarkets), cooperatives (e.g. the Co-op) or franchises (e.g. Spar.
Costcutter, Londis) and fish mongers. Secondary (online) resources were consulted to assess
HoReCa demand for certification, labelling and branding.

In addition to price data, a photographic inventory was made of the labelling of all European
seabass and gilthead seabream products in the survey outlets. Data was also collected on a
limited number of close whitefish substitutes (basa, cod and haddock). This was used to evaluate
a range of market attributes e.g. value, convenience, health claims, environmental/ social
performance etc.

So called ‘identification’ and ‘health’” marks (oval shaped markings required on food products of
animal origin under EU food-safety regulation) were used to identify the processing
establishments responsible for tertiary processing, packaging (and hygiene status) of the
inventoried products (Table 25 and Table 26). To this end, codes were cross-referenced against
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the Food Standards Agency (FSA) list of Approved Food Establishments in the UK. These offer
customs, food-safety inspectors, consumers etc. the opportunity to track manufacturers behind
(predominantly) store branded products. ASC certified product labels included a separate chain
of custody (CoC) certification code, which could also be used to track the tertiary manufacturer.
None of the products, certified or otherwise included information encoding the specific origin,
i.e. farm providing the manufacturing raw material (noting other internal product codes
potentially encoding CoC or traceability data could not be deciphered).

3.6.3 Product form and positioning

Products were variously distributed across four different retail points (i) a ‘fresh’ fish counter
(Tesco’s) (ii) Packaged ‘chilled’ seafood shelves (all outlets) (iii) ‘frozen’ seafood units (all
outlets).

Only one larger Tesco store had a functioning fish counter (Photo 8, a&b) which partitioned a
range of ‘fresh’ and ‘smoked’ products, all presented on ice. European seabass fillets (skin-on)
with the advisory ‘may have previously been defrosted (but suitable for home-freezing)’ were
positioned between locally farmed, fresh-unfrozen portion-size trout and whole salmon and
cuts. One store Mark & Spencer’s differentiated its chilled shelf offering in a similar manner,
with exclusively fresh-unfrozen locally farmed salmon and trout and wild caught scallops under
the premium banner of ‘Fresh Market Specials’ separate from the more diverse range of
products (i.e. smoked, non-smoked, defrosted, local and imported etc), including European
seabass fillets (only) on the main chilled counter (Photo 8f, Photo 9 a&b).

The lack of fresh fish counters was consistent with a trend of closures by larger stores and a
general ‘de-skilling’ of the traditional fishmonger role. Indeed, the permanent closure of
Sainsbury’s deli, fish and meat counters’'® was announced during the commissioning of this
report (the counter in the visited store have been ‘moth-balled’ - Photo 8c). Tesco only operates
counters in its larger stores, effectively operated as a loss-leader to help attract customer
footfall. Whilst Asda and M&S both retained deli and meat counters, this excluded more
perishable seafood products (Photo 8 d&e). M&S had also adapted their counter to a ready-to-
eat self-service system (Photo 8e).

3.6.4 European seabass and gilthead seabream product lines

A total 19 different European seabass and gilthead seabream products were identified across 10
of the 12 retail outlets (two Lidl stores were out of European seabass stock at time of visiting).
Eighteen products were identified under their Latin name as being Dicentrarchus labrax/
European European seabass or Sparus aurata/ Gilthead gilthead seabream farmed in Turkey,
with just one product (Product AS1; Table 25) declared as D. labrax farmed in ‘Greece or Turkey’'.
Of this total only 3 were gilthead seabream products stocked by Sainsbury’s and Asda. No
product lines based on wild-caught European seabass or gilthead seabream were observed.

Fourteen of the 19 products were in fillet form, all offered skin-on in contrast to the other white
fish substitutes reviewed (Table 26) exclusively offered as skin-off fillets or loins. Sainsbury’s and

15 https://data.gov.uk/dataset/2c80e0ce-eelc-4f26-babf-lelaelbd8ee9/approved-food-establishments

16 https://www.thisismoney.co.uk/money/markets/article-8916833/Sainsburys-axing-3-500-jobs-deli-counters-close.html
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Tesco also offered 3 butterflied European seabass and gilthead seabream products, whilst only
Asda offered whole (HOG) European seabass and gilthead seabream (vacuum packed). Only 7
products were value-added composites with additional ingredients. These included 3 ready-
meal products sold in aluminium baking trays, additional lower-cost ingredients constituting
17%-27% of product weight (2 sold by M&S and one by Tesco’s). Four other products included
lighter garnishes (lemon, parsley, pepper), 2 of them with garnished knobs of butter for pan
frying.

Photo 8. a to f (pairwise L-R from top): a &b. Tesco Fresh Seafood Counter (York).
Fresh meat, seafood and deli counter — just closed. d. Asda fresh meat and deli counter — no
seafoods. E. Asda fresh meat and deli counter — no seafoods/ self-service. f. Chilled seafood
(meat and poultry) counters (Tesco).

The majority of products (16 of 19) were offered as pre-packaged goods on chill-counters,
mostly in film covered transparent plastic trays. Only two frozen products were observed, both
European seabass fillets (Tesco and Farmfoods). However, label advice such as ‘previously frozen
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and restored to chill temperature’ (Product TE2) was evident across all chilled products, along
with supplementary advice that products were ‘still suitable for home freezing/ refreezable’.
Recommended refreezing durations ranged from 1 to 3 months (M&S and Aldi being most
conservative). Even the European seabass fillets on the single (Tesco) fresh fish counter (see
above) had the same attribute, albeit expressed more conditionally, i.e. ‘may have been
previously frozen (defrosted)’.

Despite the contrary evidence of trade statistics (Table 1), it appears that no truly ‘fresh’ chilled
farmed European seabass or gilthead seabream product is available in UK retail i.e. comparable
to locally farmed or wild caught commodities including Atlantic salmon and trout. The high share
of chilled products for imported European seabass and gilthead seabream reported in Table 25
appears to be constituted in large part of defrosted products. It is unclear exactly where this
takes place e.g. in the Netherlands prior to export to Humberside, or what other upstream
processing takes place prior to receipt by the tertiary importers in Grimsby. Key informants of
the UK industry advise most UK importers will deal with an agent in the EU (in Greece or
elsewhere) rather than directly with suppliers in Turkey and that fish is transported overland to
the main western European ports to be shipped to the UK. Unlike wild caught fish, farmed fish
starts its journey to the customer with a full shelf life. Thus, a day of shelf life might easily be
sacrificed; being significantly less than the time taken for wild fish to reach the port of landing.
However, it still seems improbable that chilled rather than frozen fish would be transported
overland from Turkey, given the additional spoilage risk.

As a Customs Union exists between the EU and Turkey, seafood tariffs are set to zero. In the
absence of this arrangement, European seabass and gilthead seabream imports would incur a
15% tariff for whole fish (fresh or frozen), 15% for frozen fillets and 18% for fresh fillets (Seafish
UK Pers. Comm). Thus, it does not appear this would be a factor in any decision to ship frozen
product.

chilled seafoods (Dunblane).

3.6.5 European seabass and gilthead seabream substitutes

Commodity substitutes, frequently positioned alongside European seabass and gilthead
seabream fillets on chill counters and freezer units included Atlantic cod (Gadus morhua) and

62



D.5.6-Analysis of the UK market 6‘ FISH

haddock (Melanogrammus aeglefinus), Alaskan pollack (Gadus chalcogrammus) and
Vietnamese basa catfish (Pangasius Hypopthalmus - Table 26).

All of these species were differentiated from European seabass and gilthead seabream through
their presentation in skin off-form (whether as fillets, loins, smoked or unsmoked forms), an
attractive attribute to many fastidious UK consumers. The particularly thin nature of European
seabass and gilthead seabream fillets and already low fillet yields constrains skin-off processing
for these species. This may also explain the lack of other bass and bream product forms including
loins or smoked European seabass and gilthead seabream. Yield losses associated with smoking
of small & thin fillets are also likely to be excessive. In contrast, smoked options were widely
available for all the above substitute species (though loins only for cod).

The same conformity factors underpin the almost universally lower portion sizes for European
seabass fillets; most typically, 180g for 2 chilled fillets compared with 220g to 260g for 2 chilled
fillets of the substitute species. To some extent, this also masks the relatively high unit price for
European seabass and gilthead seabream; modal prices ranging from around £15/kg to £19/kg
for 180g twin-packs, compared with £11/kg to £18/kg for substitute twin-packs — even as skin-
off products. Alaskan Pollock and basa achieved the lowest unit prices overall; the former being
the only product recorded as processed in China, with frozen fillets prices ranging from just
£3.8/kg (FarmFoods) to £4.20/kg (Lidl). Basa, in (defrosted) chilled twin-pack fillet form ranged
from £9.96/kg (Lidl, ASC certified) to £14/kg (Sainsbury’s) and just £5.25/kg for frozen fillets
(Lidl). Smoked products were frequently offered at comparable price points to non-smoked
equivalents, though with reduced packaged sizes i.e. accounting for processing losses.

3.6.6 Own- or third-party branding

Four of the six multiples positioned European seabass and gilthead seabream products under
own brand. The two discounters Aldi and Lidl were the exceptions, respectively offering
European seabass fillets under “The Fishmonger” and “Lighthouse Bay” brands. Analysis of
identification and health marks revealed that 17 of the 19 products originated from seven
processors located in Grimsby/ Immingham, the largest seafood processing hub in the UK,
strategically located to receive raw materials imported to the EU through a similar processing
concentration in the Netherlands. Whilst no marks were available for the European seabass
fillets on the Tesco ‘fresh’ counter, it is probable they were also derived from the same tertiary
processor (Seachill), i.e. as is the case for all their other European seabass products.

Only FarmFood, the frozen retail outlet sourced frozen (European seabass) fillets packaged at
source by two vertically integrated farmer/ primary processors located in Izmir Turkey (Table
27). This allowed inferences to be drawn around the range of business-to-business certification
standards not encoded on product labels.
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SN

10

11

12
13
14
15

16
17

18
19

Code Retailer

Ms1 Marks &
MS2 Spencer

(M&S)
M3

SA1l Sainsbury’s
SA2

SA3
SA4

TE1 Tesco
TE2
TE3
TE4
TES
AS1 Asda
AS2

AS3

AS4
ALl Aldi

LD1 Lidl
FF1 FarmFoods

Counter
Chilled

Chilled

Fresh

Chilled

Frozen
Chilled

Chilled

Chilled
Frozen

Product

2 European seabass fillets

2 European seabass fillets (78%),
Cheese lemon parsley crumb

2 European seabass fillets (83%),
Chilli, lime, coriander

2 European seabass fillets

2 Butterflied European seabass
Lemon and parsley

2 Gilthead seabream fillets

2 Butterflied gilthead seabream
Lemon and parsley

2 European seabass fillets

2 European seabass fillets

2 European seabass fillets

Lemon & pepper butter

2 Butterflied European seabass
(73%), semi-dried tomatoes,
olives

2 European seabass fillets

2 European seabass fillets

2 European seabass whole HOG

2 European seabass fillets

Lemon & pepper butter

2 Gilthead seabream whole HOG
2 European seabass fillets

2 European seabass fillets
4 European seabass fillets

Ca

Packaging
Plastic tray
Aluminium Tray

Aluminium Tray

Plastic tray
Plastic tray

Plastic tray
Plastic tray

None

Plastic tray
black
Plastic tray
black
Aluminium Tray

Plastic bag
Plastic tray
Vacuum pack
Plastic tray

Vacuum pack
Plastic tray

Plastic tray
Plastic bag

FISH

Table 25. European seabass and gilthead seabream products inventoried from 7 UK multiple retail outlets

Environmental Social*

Responsibly sourced
Responsibly sourced,
FSC (Sleeve)

M&S assured European

seabass
Responsibly sourced
Responsibly sourced

Responsibly sourced
Responsibly sourced

None

Responsibly sourced
Responsibly sourced
Responsibly sourced
ASC certified farm
Responsibly farmed
Responsibly farmed

Responsibly farmed

Responsibly farmed
Responsibly sourced

Responsibly sourced
None

RDI?

N
Y

222 <

2

N
N

Cooking (mins)3

Pan fry 5-6
Oven 15

Pan fry 6

Pan fry 5
Pan fry 10

Pan fry 5-6
Pan fry 10

Pan fry

Pan fry 5-7
Oven 13-14
Pan fry 5-7

Pan fry 10-12
Oven 18-19

Pan 8, Oven 25
Pan fry 5
Oven 25
Pan fry 5

Oven 25
Pan fry 5

Pan, Oven16-20
Grill 10-15

Weight g
180
230
215

180
255

180
255

NA
190
200
301
240
180
420

200

420
180

180
500

£/kg*
27.78
34.78

23.30

16.67
18.63

19.44
18.63

17.00
(13.60)
21.06

21.25

14.96

15.42
16.50
9.52
17.50

9.52
14.94
(10.46)
14.94
11.98 (12)

Notes: 1 B2C label environmental/ social certification declarations 2 Recommended daily intake 3 Front label only (italicised = back label). * Red text = discounted price offers

64



D.5.6-Analysis of the UK market

SN

O 0O NGOV, WNR

L e el =
Ul h WN RO

16
17
18
19
20
21
22
23
24
25
26
27
28

Code

MS1(S)
MS2(S)
MS2(S)
SA2(S)
SA2(S)
SA2(S)
SA2(S)

SA2(S)
TEL(S)
TE2(S)
TE3(S)
TE4(S)
TE5(S)
TE6(S)

AS1(S)
AS2(S)
AS3(S)
AS4(S)
AS5(S)
AS6(S)
AS7(S)
ASS(S)
AL1(S)
LD1(S)
LD2(S)

Retailer

M&S

Sainsbury’s

Tesco

Asda

Aldi
Lidl

Counter

Chilled
Frozen

Chilled

Fresh

Chilled

Frozen

Chilled

Chilled
Chilled

Ca

Table 26. European seabass and gilthead seabream whitefish substitutes inventoried from 7 UK multiple retail outlets (all capture fishery products with
the exception of basa)

Product

2 Skinless haddock fillets

5 Skinless cod fillets

4 Skinless haddock fillets

2 Skinless cod loins

2 Skinless cod fillets smoked

2 Skinless haddock fillets

2 Skinless haddock fillets smoked
2 Skinless Basa fillets

2 Skinless Basa fillets dyed smoked
2 Skinless cod loin smoked

2 Skinless basa fillet dyed smoked
2 Skinless cod loins

2 Skinless basa fillets

2 Skinless Basa fillets dyed smoked

White fish/ Alaskan pollock fillets
Skinless cod fillets

2 Skinless cod loins

2 Skinless cod loins smoked

2 Skinless cod fillets

2 Skinless cod fillets smoked

2 Skinless haddock fillets

2 Skinless haddock fillets smoked
2 Skinless basa fillets

2 Skinless basa fillets dyed smoked
2 Skinless cod fillets

2 Skinless haddock fillets

2 Skinless haddock fillets dyed
smoked

Packaging

Plastic tray
Plastic bag
Plastic bag
Plastic tray
Plastic tray
Plastic tray
Plastic tray
Plastic tray
Plastic tray
None
None
Plastic tray
Plastic  tray
black

Plastic bag
Plastic bag
Plastic tray
Plastic tray
Plastic tray
Plastic tray
Plastic tray
Plastic tray
Plastic tray
Plastic tray
Plastic tray
Plastic tray
Plastic tray

FISH

Environmental Social*

Responsibly sourced
Resp. Sourced Icelandic
Resp. Sourced Icelandic
MSC certified fishery
MSC certified fishery
MSC certified fishery
MSC certified fishery
Responsibly sourced
ASC certified farm
None

None

MSC certified fishery
Responsibly sourced

Responsibly sourced

MSC cert./ packed China
None/ packed China
MSC certified fishery
MSC certified fishery
MSC certified fishery
MSC certified fishery
MSC certified fishery
MSC certified fishery
Responsibly farmed
Responsibly farmed
MSC certified fishery
MSC certified fishery
MSC certified fishery

RDI?

Cooking
(mins)?

Oven 30
Oven 30

Bake 15
Bake 15
Bake 15
Bake 12
Bake 12

Pan fry 6-8
Oven 12-15

Oven 25
Oven 20-25

Oven 21
Oven 19
Oven 19
Oven 19
Oven 14
Oven 14
Oven 21
Oven 20
Oven 22

Weight
g
250
500
500
248
230
250
240
250
240
NA
NA
280
265

250

520
360
260
240
260
230
260
220
240
230
250
250
250

£/kg*

19.00
12.00
12.00
16.96
18.48
18.48
18.75
14.00
13.54
18.00
9.40

17.86
10.57

11.20
(10.00)
4.20
9.17
15.35
17.08
12.27
13.87
12.27
14.50
10.83
11.30
11.00
11.96
12.60
(9.96)
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29
30

31
32
33
34

LD3(S)

FF1(S)
FF2(S)
FF3(S)

FarmFoods

Frozen

Frozen

Ca

2 Skinless basa fillets dyed smoked Plastic tray
White fish/ Alaskan pollock fillets Plastic bag
2 Skinless basa fillets Plastic bag
Cod portions Plastic bag
Atlantic haddock portions Plastic bag
White fish/ Alaskan pollock fillets Plastic bag

(glazed)

FISH

ASC certified farm
MSC certified fishery

ASC certified farm
None

None

None/ packed China

<

222 <

Oven 20 230

Oven25 1000
Fry8

Fry 6-8 380g

600

600

400

9.96
4.20

5.25
8.33
8.33
3.98

Notes: 1 B2C label environmental/ social certification declarations 2 Recommended daily intake 3 Front label only (italicised = back label). * Red text = discounted price offers
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Ca

Table 27. ‘One-up’ source of manufacture for 18 inventoried (and other major UK retailer)
European seabass and European seabass bream product lines based on mandatory

‘identification and health’/ CoC marks

ID Code Manufacturer Location Categories Survey CD?!
UK GG314 EC Seachill Limited Grimsby Boneless fillets  TE2, TE3, TE4
UK GG199 EC The seafood company = Grimsby Fish fillets MsS1
ALl
UK GG268 EC = Youngs Seafoods Grimsby Fish MS2, MS3
preparations

UK GG491 EC New England Seafood Grimsby Whole gutted & AS1, AS2, AS3

International (NESI) fillets AS4, SA2, SA4,

SA4, Waitrose?

UK KUO06 EC New England Seafood Grimsby Seafood, fishes = SA1l

International (NESI)
UK HUO48 EC Copernus Ltd Hull European LD1

seabass fillets

UK GG 530 International Seafoods Grimsby European Morrison’s?
EC seabass fillets
ASC-C- Iceland Seafood Grimsby, European TES (ASC cert.)
00250° (Barraclough) Ltd (Bradford) seabass Fillets
UK VY104 EC
TR 35 0804 Ertug Balik Uretim A.S. Izmir, Turkey  European FF1

(More Aquaculture) seabass fillets

Ilknak Aquaculture frozen

Notes. 1. See Table 25 - 2 Other retail multiples: High-end retailer Waitrose also sources multiple gilthead seabream and European
seabass product lines from NESI which has two factories, one in Grimsby (Immingham) and one near London.

3, Separate CoC certification code associated with ASC farm certification.

3.6.7 Convenience messaging

Many of the product label elements communicated convenience attributes corresponding with
the most prevalent filleted product forms. This was consistent with the lifestyle demands and
aversion to more traditional e.g. HOG products by a younger emergent market demographic. All
the fillet options included ‘boneless’ as a prefix or separate attribute on their front labels
(despite occasional ‘may contain bones’ advisories on the rear).

Convenience messaging was also communicated both directly e.g. by Asda’s chilled counter
banner; ‘Quick and easy to cook — we’ve got fish for every meal' and less directly through
positioning of preparation advice on product labels. Whilst all products included a range of
cooking options on back-packaging, own branded chilled fillet products (i.e. unglazed/ none
composite) invariably flagged the shortest pan-frying option (5-7mins) in large print on the front
label. Other chilled fillet back-label advice included grill times (10-15 mins) and oven (16-
20mins). Frozen product preparation times ranged from 8 minutes (pan fry), 16-20 minutes
(grilled), 10-15 minutes (poach in milk/water) to 25-30 minutes (oven/ bake). Asda
recommended 25 minutes (oven) for its HOG European seabass and gilthead seabream whilst
times for chilled composite/ garnished products ranged from 6-12 minutes (pan fry) to 15mins
(oven). Whilst all the chilled fillet products were also amenable to even shorter microwave
preparation times, perhaps consistent with fresh-chilled perceptions, such advice was limited to
frozen fillet products, reducing oven preparation from up to 30 to just 6-8 minutes (from frozen).
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Alongside more complex fish-of-the-week recipe suggestions, individual product signage for
European seabass fillet on the (Tesco) fresh counter, like the chilled counters also emphasised
suitability for pan-frying.

3.6.8 Value messaging

Product prices (undiscounted) were closely correlated with the retail outlet price-tiering
classification give in Box 1. Overall, prices ranged from a minimum £9.52/kg for Asda HOG
European seabass and gilthead seabream (Products AS2 and AS4, Table 25) to a maximum of
£34.78/kg for one of the M&S ready meals ‘European seabass fillets in a cheese lemon parsley
crumb’ (Product MS2: Photo 10, a&b). The most prevalent product type- packaged chilled
European seabass fillets ranged from £14.94/kg (Aldi — Lighthouse brand) to £27.78/kg (M&S
own brand), whilst the single (Sainsbury’s) chilled gilthead seabream product in the inventory,
retailed for £19.44/kg, 17% more than the comparable European seabass product sold alongside
it (Products SA1 and SA3, Table 25). At £17.00/kg, the chilled European seabass fillets on the
Tesco fresh counter were offered at a price 19% lower (before further discount — see below)
than the comparable packaged product on the chilled shelf (Products TE1 and TE2, Table 25),
i.e. underscoring the ‘loss-leader’ function of the fresh counter.

MEDITERRANEAN
Ilksl'l‘lillﬂlif\ IL\JSS FILLETS " = 5 2 SEI'&-E?SSS
RESPONSIELY SOURCED - < WITH A LEMON
Buterflia s s Flless seuffd
wilth ol seivd tomaioes aad elives

rRYYYY

Photo 10. a to d (pairwise L-R from top). a & b. Tesco chilled European seabass fillet composite
ready-meals in baking trays. c. Tesco butterflied fillet ready meal d. Asda European seabass
fillets with season butter garnish.
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Product weights for chilled fillets (2-fillets packaged) were 180-190g compared with 420g for
HOG bass and bream (2-fish packaged) i.e. indicative of processing losses 55% to 57% from HOG
to fillet. The uniformity of these weight bands points to a standardised farming/ processing
practice and with it the absence of market strategies based on masking premium pricing through
offer of lower portion sizes. Frozen package sizes/ prices ranged from 200g/ £15.42/kg (Product
TES; 2 fillets) to bulk 500g/ £11.98/kg bags (FF1: 4-fillets). All frozen products declared the net
weight of raw material content and pricing exclusive of protective ice-glaze. Net (drained) weight
and pricing declarations are required under UK law on labelling of all seafood products for sale

to final consumers (this also applies to caterers)®’.

At point of inventory, just 3 of the 19 products, all European seabass fillets were offered at
discounts ranging from 17% to 30% of their RRP; TE1 (fresh counter - 20%), AL1 (chilled — 30%)
and FF1 (frozen — 17%). The latter discount was offered on any combination of two 500g packs
for European seabass or other wild white fillets (cod, haddock, pollack), pointing to the high
degree of substitutability of these products in lower value frozen form.

3.6.9 Health attribute messaging

Bold, positive health claims were a common feature of European seabass and gilthead
seabream products across fresh, chill and frozen counter. Prominent consumer facing logos on
the front of many packages included a range or less specific messaging e.g. ‘High/Rich in
Omega3’ (Tesco, Asda, Aldi) or ‘Source of/ contains Omega 3, Eat well (M&S), ‘Healthy Choice —
High in Protein’ (Tesco, Lidl), High Protein & Low Fat (FarmFoods) ‘Healthy living’ (Asda), ‘Eat 2
fish a week, make 1 oily’ (Tesco, Sainsburys, Aldi). The latter recurrent logo was linked to a
national (National Health Service) public health campaign. These claims were excluded from
M&S ready-meals with additional saturated fat ingredients though not from an Aldi product
including seasoned butter, whilst the ‘Mediterranean inspired’ labelling of Tesco’s butterflied
European seabass with semi-dried tomatoes re-enforced its Healthy Choice — High in Protein
messaging.

Under EU and UK law the requirement to give Quantitative Ingredient Declarations (QUID) is
mandatory for all food and drink pre-packaged products including more than one ingredient. As
would be expected all such products in the inventory were compliant with this requirement.

All ready-meal/ composite products also included recommended front of package
recommended intake traffic-light systems (i.e. the maximum amount of calories and nutrients
you should eat on average in a day based on the reference daily intake for an average adult of
2,000kcal). This was applied to non-composite ‘raw-material’ products on a more discretionary
basis, with only Sainsbury’s electing to label all its inventoried products this way.

Sainbury’s products included the advisory that ‘the beneficial (EPA and DHA) effect is obtained
with daily intake of 250mg’ i.e. with a 100g portion of European seabass and gilthead seabream
providing approximately 5 and 10 times this amount respectively. However, many researchers
advise that the omega-6/omega-3 ratio is more relevant to the pathogenesis of many chronic
dietary diseases'®) and it is noteworthy that farmed European seabass and gilthead seabream

7 https://www.seafish.org/document/?id=d34359cb-68eb-485b-87e0-9ed48fde5832

18 https://ods.od.nih.gov/factsheets/Omega3FattyAcids-HealthProfessional/
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fillets both also contain relatively hight levels of saturated fat. USDA reference values for fat
content in European seabass fillets were markedly lower than the UK (Department of health)
test levels and product declarations (Table 28). Although, not declared it is likely that the USDA
values were for wild fish, indicative of significantly elevated fat levels in farmed fish. Only a few
products (e.g. M&S) differentiated nutrient profiles by type of (cooking) preparation.

Table 28. Nutritional composition (per 100g) and recommended daily intake of cooked
European seabass and gilthead seabream fillets (‘typical values’ USDA and UK-DH - and

Sainsburys chilled fillets)

USDA European

UK Dept Health

Sainsburys (SA1)

Sainsburys (SA3)

seabass 20132 European seabass Gilthead
(% daily value!)  European seabass fillet (% average seabream
value)®
Calories kcal 124 175 194 (+2%) 245
Total Fat g 2.6g (4%) 10.8g 9.8g (-4%) 15.1g
Saturated fat g 0.7g (3%) 3.7g 2.1g (+11%) 2.9g
Polyunsaturated fat g 1g 3.1g 3.5g 4.6g
Monounsaturated fat g 0.5¢g 3.4g 3.8g 4.3g
Cholesterol mg 53mg (17%)
Omega3 g (DHA/EPA mg) 1.3g (551/271) 2.5g (1050/327)
Salt Trace 0.25g 0.15g
Sodium 87mg (3%) Trace 100mg (-80%)
Potassium 328mg (9%)
Total Carbohydrate 0 0 <0.5g (-85%) <0.5g
Dietary fibre 0 0 <0.5g
Protein 24g (48%) 18.4g 25.9g (+31%) 26.9g
Vitamin A (4%)
Vitamin C 0
Vitamin D 0
Vitamin B-6 (25%)
Calcium (1%)
Iron (2%)
Cobalamin (5%)
Magnesium (13%)
Nutrition Score France? NA Not scored 2.38

1 Based on a 2,000-calorie diet. USDA Source: https://fdc.nal.usda.gov/
2https://assets.publishing.service.gov.uk/government/uploads/system/uploads/attachment data/file/167922/Nutri
ent_analysis _of fish and fish products - Sampling Report.pdf

3 Comparison to average of 265 fish products in category

Source: https://uk.openfoodfacts.org/product/01848885/2-boneless-European seabass-fillets-sainsbury-s

4 The Nutri-Score grade is determined by the amount of healthy and unhealthy nutrients: Negative points: energy,
saturated fat, sugars, sodium (high levels are considered unhealthy) Santé publique France web site.
file:///C:/Users/Laptop/Downloads/QR%20scientifique%20et%20technique EN 271020.pdf

3.6.10 Other attribute messaging

Front of packaging declarations on tangible (organoleptic) European seabass fillet attributes
included ‘medium sweet flavour, small flaking texture’ (M&S), ‘firm and delicate’ (Sainsbury’s),
‘carefully chosen for a subtle delicate flavour’ and ‘hand filleted, flaky texture’ (Tesco). Tesco
frozen fillets (TE5) were also ‘Chosen for a flaky texture’.
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The maximum shelf life (between inventory and use by date) for chilled packaged European
seabass fillets was 4 days (covering 5 calendar days i.e. with a specified expiry hour) for M&S
product MS1 and Sainsbury’s product SA2.

All the M&S products also included full translations of ingredients, preparation and storage
advice on their rear labels (ingredients were also translated to Polish), suggesting the same
products were also being manufactured for retail in their European stores.

3.6.11 Quality assurance through independent certification

Consistent with the dominant trend for own-brand presentation by most of the inventoried
retailers, the reviewed European seabass/gilthead seabream products were characterised by
lack of third-party certification declarations on product labelling in favour of self-declarations,
particularly around sustainability attributes. Only one product line, Tesco frozen fillets (TE5)
carried a third-party label identifying the product as originating from a farm certified under
Aquaculture Stewardship Council (ASC) European seabass, Gilthead seabream and Meagre
(environmental and social sustainability) standards. Other than this, only the card board sleeve
on one M&S product (MS2) carried a similar Forestry Stewardship Council (FSC) label (Photo 11).
With the exception of Product TE5 and the Farmfoods frozen fillet line (FF1) all other products
included ‘responsibly sourced’ or ‘responsibly farmed’ declarations (typically on the front label)
referring to their own internal assurance mechanisms. These systems variously rely on a
combination of first-party (i.e. self) audited standards and/ or third-systems certification
systems. To augment their own consumer facing brands, the latter are either exploited on a
business to business (B2B) level, or on a business to consumer (B2C) basis requiring payment for
use of the standard’s own logo.

It was only possible to track B2B standards for the one product packaged at source by a vertically
integrated company in Turkey. However, this one instance revealed the diverse range of third
party-standards potentially underpinning retailer own-brands. The farms associated with the
Turkish processor/ packer were certified under two environmental standards; GlobalGAP (also
with social component) and Friends of the Sea (FoS), whilst the processing operation was
certified under four separate food safety standards (IFS, BRC, ISO 22000, HACCP), one
environmental standard (ISO 14001), one quality management systems standard (ISO 9001) and
once occupational health standard (OHSAS 18001). Some of the latter standards can also be
applied to farming operations (Table 29).

The lack of B2C logos on these farmed European seabass and gilthead seabream products stands
in marked contrast to the ubiquity of the MSC capture fishery environmental standard logo on
18 of an inventory of 34 substitute product lines, of which 24 were capture products. There may
be several explanations for this contrast. Firstly, as the longest established seafood certification
standard (through a WWF industry partnership in the 1990s). the MSC standard enjoyed first
mover advantage and retains a near monopoly status for third-party certification of capture
fisheries in many countries including the UK. Consequently, it is also one of the most widely
recognised consumer-facing food logos in the UK. Secondly, retailers must pay for use of third-
party logos (at a tiered annual fee of £160-£1,600 and royalty rate of 0.5%-0.3% of the retail
price for the ASC logo contingent on sales volume and outlet type *°).

9 https://www.asc-aqua.org/wp-content/uploads/2017/06/ASC-Costs-Document-January-2017.pdf
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ASC announced the first UK sales of its certified European seabass and gilthead seabream
(farmed in Turkey) with the launch of four ‘Fish Said Fred’ (RSF) branded products: European
seabass Fillets, European seabass with Lemongrass and Chilli Butter, Butterflied European
seabass with Lemon and Parsley and Gilthead seabream Fillets®°. The RSF brand belongs to US
Chessington-based New England Seafood International (NESI). The products first available to
Ocado shoppers are the same as those subsequently marketed by Sainsbury’s under their own
brand (Photo 12, a-d). Thus, it is highly probable that these products also originate from ASC
certified farms despite their lack of ASC logos.

Ofthe 7 UK retailers assessed, only the high-end M&S exclusively referenced its own food quality
assurance system across all European seabass, gilthead seabream (n = 3) and substitute farmed
and capture products (n =3) inventoried.

Photo 11. a & b. (b — L) Tesco (Stirling) ASC certified frozen fillets; Product TE5, (c — R) M&S
(York) ready-meal cardboard package sleeve with FSC (forestry standard) logo.

Organic certification

A total of around 3 400t of farmed organic European seabass and gilthead seabream production
was recorded in the EU in 2015, principally from Italy, France and Greece?!. Although organic
production can achieve a price premium, growth is constrained by the smaller-scale and higher
unit costs (and lower margins) along the organic supply chain relative to conventional product.
This also corresponds with lower turnover rate and associated risks of losses. Increasing
economies of scale (in production and logistics) represent one solution to this barrier with
greatest demand for organic product in Norther European and Scandinavian countries.
However, there is also evidence of consumer confusion around organic and other more
established ecolabels, i.e. implying competition exists between the two, particularly in the retail
sector. Examples of organic European seabass and gilthead seabream were few. One online

20 https://fishfocus.co.uk/uks-first-asc-certified-sea-bream/
21 https://thefishsite.com/articles/mixed-fortunes-for-eus-organic-aquaculture
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vendor offering ‘organic European seabass’ provided no information on the provenance of the
product or the organic standard under which the product was certified?? (the site shows an
image of trawler with an MCS logo alluding to wild caught product).

sainsbury’s 2 Sea
Bass Fillets 180g

Photo 12. a to d. Chilled European seabass and gilthead seabream products manufactured by
NESI under Sainsbury’s own brand.

Certification in HoReCa

Although the primary market focus of most certification bodies remains on retail, all are seeking
opportunities to penetrate HoReCa segments as they mature. This would be particularly
strategic for European seabass and gilthead seabream the dominance of this segment (56%
and 70% of imports respectively) and dependence on imports from outside the EU. As in
retailing, demand for certified products in HoReCa tends to come from larger branded food
service entities including hotel chains and food service providers. ASC for example has attracted
demand from the Hilton and Hyatt hotel groups and Sodexo servicing canteens and restaurants
in the Netherlands, though there is, as yet little evidence of its penetration of the UK HoReCa
European seabass and gilthead seabream market segment.

22 https://www.abelandcole.co.uk/shop/product/6805/sea-bass-fillets-organic-240g
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Table 29. Business to Consumer (B2C) and Business to Business (B2B) third-party certification
standards applied to inventories European seabass and gilthead seabream product lines from

7 UK retail multiples

Standard

ASC (Aquaculture
Stewardship Council)

Logo

FSC (Forestry
Stewardship Council)

FSC
GLOBALG.AP GLOBALGAP, ISO
=] Friends of the Sea (FoS)
ederastons IFS (International Food
® Standard),
.-B

BRC (British Retail
Consortium),

ISO 14001 (International
Standards Organization)

P ISO 22000 (International
4 Standards Organization)

ISO 9001 (International
Standards Organization)

OHSAS 18001
(International Standards
Organization)

HACCP (Hazzard Analysis
Critical Control Points)

Standard Area

Environmental, social
(farming)

Environmental, social
(forestry)

Food safety,
environmental, social
Environmental
(farming and capture)

Food safety
management

Food safety
management

Environmental
management systems

Food safety
management

Quality management
systems

Occupational health &
safety

Food safety
(processing)

Product/ Application

TES European seabass frozen
fillets/ B2C logo

SA1, SA2, SA3, SA4 gilthead
seabream & European
seabass/ B2B

MS2 European seabass ready
meal/ B2C logo

FF1 Frozen fillets/ B2B
application

FF1 Frozen fillets/ B2B (B2C
logo mainly for Italian
markets)

FF1 Frozen fillets/ B2B

FF1 Frozen fillets/ B2B

FF1 Frozen fillets/ B2B

FF1 Frozen fillets/ B2B

FF1 Frozen fillets/ B2B

FF1 Frozen fillets/ B2B

FF1 Frozen fillets/ B2B

Creation of demand in the highly fragmented restaurant and café sector is especially challenging.
Seafish, a parastatal organisation established in 1981 to address seafood market-failures in the
UK, imposes a levy on marine seafood exports and imports, including European seabass and
gilthead seabream?®. The largest single share of its budget is dedicated to a promotional
programme for the takeaway fish-and-chip shop sector across the UK. This has also supported

2 http://www.shellfish.org.uk/files/Presentations/2015/COCKER-SAGB-Final-presentation.pdf
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sourcing of cod and haddock from MSC certified fisheries and use of a (sticker) logo as a means
of premium product differentiation by some shops.

Ethical self-claims

Given the high reliance on B2B third party certification and environmental performance claims
under retailer own brands (Section 3.6.6), retailers are particularly sensitive to challenges to
the credibility of these ‘self’ claims. In response to a campaign by a law-based environmental
NGO, Client Earth, an industry partnership called the Sustainable Seafood Coalition (SSC) was
established in 20112%. Members must ensure that aquaculture entities within their supply chains
(farms, feed mills and hatcheries) are certified under a third-party standard, or audited to the
members own standards or codes of practice.

Seafood recommendation schemes

Operating alongside individually audited farm standards are ‘traffic-light’ recommendation
schemes based on wider (and less costly) sectoral environmental performance assessment. The
Marine Conservation Society (MCS) operates one of the most recognised such schemes in the
UK?>. Fisheries and aquaculture sectors are rated on a scale from 1-5 whereby; ‘Fish to Eat are
rated 1 and 2, Fish to Avoid are rated 5. Ratings 3 and 4 mean don’t eat too often’

The sectoral resolution of such schemes can be an issue i.e. also potentially down-grading
prudent operators within otherwise poorly performing sectors. Farm-level certification schemes
tend to set and revise performance requirements based on baseline sectoral performance levels
(variously for species and/ or production systems) i.e. emphasising continuous improvement.
Unlike farm-level schemes, recommendation schemes explicitly compare the performance of
the different species and sectors through their more ‘sustainable alternative’ recommendations.

European seabass and gilthead seabream farmed in the EU and Turkey are rated 4 (orange) on
this scale and ‘should not be considered sustainable’ as ‘the fish [are] likely to have significant
environmental issues associated with [their] production’. Specific environmental concerns
surround: regulatory controls and their enforcement, interactions between escaped and wild
fish, use of chemicals (especially antibiotics), and poor farm level data on these issues. Relatively
poor feed conversion ratios (FCRs) and dependence on marine ingredients from unassured
sources was singled out as a particular concern. The review acknowledges that farms
successfully audited under third-party environmental standards including ASC, GlobalGap and
GAA-BAP (the latter mainly supply US markets) ‘address some of these problems’ elevating the
score to level 3.

MCS recommends ten species as potentially more sustainable alternatives (i.e. capable of
reaching ratings up to 2, contingent on fishery and region. These include the following
substitutes for European seabass and gilthead seabream identified in this study: basa catfish
(rated 2-3), Atlantic cod (rated 1-5), Pacific cod (rated 1-4), haddock (2-4), Alaksan Pollock (rated
1-5). Other available options include tilapia (rated 3-4), saithe (rated 1-3).

2 https://www.documents.clientearth.org/wp-content/uploads/library/2015-12-16-guidance-for-the-sustainable-seafood-

coalition-ssc-voluntary-codes-of-conduct-ssc-en.pdf

% https://www.mcsuk.org/goodfishguide/fish/370
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Certified farmed European seabass and gilthead seabream production in the Mediterranean

It is difficult to assess exactly how much European seabass and gilthead seabream is certified as
many farms will be certified under multiple schemes to fulfil requirements of different export
market segments. However, in 2019 approximately 17.5%, 19.5%, 9.5% and <20% of total
recorded production was certified under the GG, FoS, GAA-BAP and ASC standards, respectively
(Table 30). The share of ASC certification, the last of these standards to be launched (in
September 2018) rose rapidly to 10% in 2020.

Farms certified under the ASC European seabass, Gilthead seabream and Meagre Standard
account for just 2.4% of their total global certified finfish volume in 2020, putting it in 5" place
behind their salmon, pangasius, tilapia and trout standards (Table 31).

Table 30. Total volumes of European seabass and gilthead seabream certified under four major
environmental standards in Mediterranean countries (2019 -2020. Data sources: Seafish %,
ASC 2020)

Standard Certified Date Notes
volume
GlobalGAP (GG) 64,623t Apr-19
Friends of the Sea (FoS) 72,000t Jun-19
Global Aquaculture 34,949t Jun-19 ‘Other' under cage standard i.e. possibly
Alliance (GAA-BAP) bass & bream
Aquaculture Stewardship >5,000t Jul-19 Approx. (5,822t less meagre farms)

Council (ASC)
Aquaculture Stewardship >30,000t Oct-20 Approx. (36,313t less 5 meagre farms)
Council (ASC)

Note: many farms are certified under multiple standards.

Table 31. Status of certification against all ASC finfish standards in October 2020 (Source ASC
2020)

ASC Standard No Certified Farms under Certified
Farms Assessment [% volume (t)
[% Total] Total] [% Total]
1. Salmon 497 [71] 110 [75] 1,114,517 [74]
2. Pangasius 43 [6.1] 3[2] 173,680 [11.5]
3. Tilapia 41 [5.8] 0 129,242 [8.6]
4. Trout 64 [9.1] 13 [13] 44,198 [2.9]
5. European seabass/ Gilthead 43[6.1] 13 [8.8] 36,313 [2.4]
seabream (Meagre)!
6. Seriola/ Cobia 15[2.1] 2 [1.4] 11,062 [0.7]
7. Tropical Marine Fish 0 6 [6] 0
Totals 703 147 1,509,012

Source: https://mailchi.mp/asc-aqua/xr162vrjvq-4625526
1 Of these 43 certified farms/ 38 were European seabass and gilthead seabream farms (in Turkey, Greece, Croatia and Albania) and
5 were meagre farms (in Spain).

26 https://www.seafish.org/responsible-sourcing/aquaculture-farming-seafood/species-farmed-in-aquaculture/aquaculture-
profiles/european-sea-bass/certification/
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