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Why?

1: Dékujeme vam, Ze jste zvolili potraviny z mofskych Zivocich(, které spliuji
globalni standard udrzZitelnosti MSC. Spolecné tak miiZzeme pomahat chranit
stav zasob ryb pro budoucnost.

2: Tento vyrobek pochazi z oblasti rybolovu, kterd obdrZela samostatny
certifikat oblasti spliujici kritéria MSC pro efektivni a udrzitelny lov ryb.

3: XXXXXX (vloZte morské druhy) v tomto produktu pochazi z rybolovu, ktery
byl nezavisle certifikovan podle standardu MSC pro efektivni a udrzitelny lov

ryb.

4: Tyto morské produkty spliuji globalni normy MSC na trvalou udrZitelnost.

5: Z udrzitelného rybolovu s certifikatem MSC.




Our oceans ARE VITAL

1/ billion Billions*

RELY ON SEAFOOD FOR RELY ON SEAFOOD AS A

INCOME Main source of
Animal protein

*By 2048, an estimated 1 billion more people living on the planet

SEAFOOD IS THE

MOST TRADED
FOOD
COMMODITY

IN THE
WORLD



And take care of US by...

Regulating climate

91%

of global carbon cycle circulated through the
ocean*

93%

of excess heat from greenhouse gas
emissions absorbed by the ocean since the
1970s**

In the past 30 years, marine
heatwaves estimated to have
increased by more than

50%:

Globally, ocean temperatures
predicted to increase by

2.3t04.1°C

by 2100**

 Biodiversity

71%

of the planet’s surface

2,000

new marine species added to the World
Register of Marine Species every year*

25%

of marine mammals estimated at risk of
extinction**

MSC

WAL ITREC. Org
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QOur vision Our mission

The world’s oceans teeming Use our ecolabel and certification program
with life, and seafood to contribute to the health of our oceans

: : by:
supplies safeguarded for this Recognizing and rewarding

and future generations. sustainable fishing practices.

Influencing the choices people
make when buying seafood.

Working with our partners to
transform the seafood market

CER“"E ' 'C. 4 to a sustainable basis.
SUSTAINARLE T 3



Our theory of change

(Y
Our partners have the power to . .,
change the way our oceans are
fished.
MSC works with
fisheries, suppliers,
. . : and retailers to
Their consumers can in turn : " encourage a more
effect positive change and feel (5)  sustainable

° Py f I
empowered to vote with their seafood market

crowns (in Czechia)




MSC Fisheries Standard three principles

Fishing must be at a level that ensures
it can continue indefinitely and the
fish population can remain productive
and healthy

Minimising Fishing activity must be managed
environmental carefu[lysq th.atotherspeC/es and .
. t habitats within the ecosystem remain
iy e healthy

Effective MSC certified fisheries must comply
I with relevant laws and be able to
adapt to changing environmental
circumstances

fisheries
management

Principle 2 Principle 3
Ecosystem impacts Effective management



What the fishery is ?

Defining the Unit of Assessment

Unit of Assessment (UoA)
* The target stock(s)

* Fishing gear

» Vessels or fleets

 Othereligible fishers that are included in an MSC
fishery assessment
» Specific fishing seasons and/or areas

Unit of Certification (UoC)

e The target stock(s)

« Fishing gear (including vessel/s)
UOA = Unit of Assessment

UOC = Unit of Certification




Growth in MSC certified catch

Volume of MSC certified catch (tonnes)
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Progress on the water

2,362

Improvements 0‘&&'55!
made by MSC certified _‘isgig' .
fisheries - ‘

|'

4
17
MY

4 1 7 for endangered, for stock status and for fishery

threatened and harvest strategies management,
Improvements over the protected species, governance and

last three years: and reducing bycatch policy

for ecosystems
and habitats



The Ocean Stewardship Fund

USS6.43 140

million
total grants awarded grants were awarded
32 grants in the latest round
of funding

400/ supporting developing
o economy fisheries

1 9 countries covered




THE SUSTAINABILITY and MARKET CHALLENGE:
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N
19%

marine wild catch ) MSC Improvement a
700 Program (ITM)

Fisheries engaged incentivises progress to
with MSC* certification
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) -
DECENT WORK RESHIHSIB{E STRENGTHENING
& ECONOMIC CONSUMPTION & LIFE BELOW GLOBAL
| GROWTH PRODUCTION WATER PARTNERSHIPS
-

Fisheries meeting
the MSC Fisheries Standard

are helping to deliver on at —
least 34 different SDG —
targets.
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Capital Market - added vatue of Msc

An overview of blue finance projects and programs since 2018 .
CERTIFIKOVANE
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Blue Food

Figure 2: Environmental performance of wild fisheries compared with other sources of protein

Blue foods are those we get from water:

fish, seafood, and seaweed (algae). In other
240 ﬁl\.?ﬂu" gl
.l . words, it's food we harvest from the ocean,
5 w0 3 rivers, and lakes, and includes wild and
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The MSC solution for market

The MSC program is the only global supply chain traceability program for
sustainable seafood. To be effective, every link in the chain must be involved. This

means brokers, exporters, processors, packers, distributors, retailers seafood
counters and restaurants all must be certified to the MSC CoC Standard.

Fishery Supply chain Labelling
certification certification

Consumer
in Retail



e 66 nations where

consumers can buy MSC labelled products

in 2025 is | e 1,276,000 tonnes
‘ almost 21,000 o £7.8 billion @nwhotesate value)

in2014 MSC Labeled
products was 8,583

.~ inCEis e 200 mln population

./ 1,139 e 10 nations where

“ in CE consumers can buy MSC labelled products
was

¢ 60,000 tonnes retail volumme

203




Frozen prep

Canned

Chilled prep

Frozen plain

e
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Species selection
in the MSC
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600 000

Challenges
* Huge overfishing from 1980s up to ~2015 |
* Climate Change Impact (stock status, management)

* Market Volatility & Global Supply Chains (Fluctuations in
demand, geopolitical issues, and economic instability
impact whitefish pricing and supply) T
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Opportunities
_ * Very healthy proteins, very popular among consumers
e * Huge selection of species and formats :

Fresh fillets, frozen fillets, whole fish, portions/loins, steaks, minced whitefish,
breaded/battered fillets, fish fingers/fish sticks, surimi, smoked whitefish, canned
whitefish, marinated whitefish, pre-cooked whitefish meals, fish burgers/patties,
whitefish sausages, protein-packed whitefish snacks.

* Brand Differentiation & Value Addition




Whitefish in the MSC Program

cod, pollock, saithe, hake, haddock ....

Certified whitefish volumes by year, metric tonnes MSC labelled whitefish volume by species

T o
7,000,000 /00,000

) 600,000
6,000,000

C, 000,000 . . . . .
||

£, 000,000

e leMulals]
400,000

J00, 000

3,000,000 200,000

2,000,000
1, 000, 300 .

2012 2017 2018 2010 2020 2021 2022 20213

oo, 000

2012/ 2017/ 2018/ 2019/ z020/ 2021/ 2022/
2013 2018 2010 2020 2021 20232 2023

M Pollack Atl. cod B 5Saithe B Haddock M Morth Pac. hake M Cod multi

Sustainable Whitefish Yearbook 2024
Market data, innovations and insights from communities protecting our ocean B Cape hake M Pac.cod MYellowfin sole B Blue grenadier M Other

B Pollock Atl. cod M North Pac. hake Haddock Saithe M Other

e 0 @)
6.2 MT of MSC certified catch : « 74% of global catch

L o eo ¢

* 203 engaged fisheries « 136 improvements in 3 years
harvesting



Whitefish in Central Europe

* 37,000 tons MSC White fish products ; + 11% YtY

« 580 SKU (70% frozen, 20% chilled, surimi, petfood,
food to go, fish oil, baby food

» 18 brands across Czech Republic

Species %YtY
Haddock 407.1%
Hoki 216.6%
Flounder 41.9%
Saithe 34.1%
Mixed 24.0%
Hake 23.3%
Cod 18.1%
Plaice 17.3%
Pollock 7.0%
Redfish  -1.1%

White fish in Central Europe

® Pollock
= Mixed
m Cod

m Hake

m Saithe

® Flounder
® Hoki

® Haddock
m Redfish

m Plaice




Small Pelagics

More then
Herring, sprat, sardine, mackerel, blue whithing .... 500, 000 t
MSC Herring catch from
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Small Pelagics in the MSC Program

herring, sprat, mackerel.....

1)
k)
’
¥
»

Small Pelagics Yearbook 2025

Market data, innovations and insights from communities protecting our ocean

MSC certified small pelagics catch, mt
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2012 2017

W Atlantic herring

M Lesser sand-eel

B Capelin

M Pacific anchoveta

2018 2019 2020
MW Chilean jack mackerel
W Atlantic mackerel
B Californian anchowy

B Pacific chub mackerel

2021 2022 2023 2024

B Gulf menhaden
B Pacific sardine
B Norway pout

B Greenback horse mackerel




Small Pelagics in Central Europe

* Despite challenges Herring in Czechia, has the biggest grow in
the region, with more then 50 SKU

Czech Republic ‘oland Romania




Tuna
Challenges (not for more) and opportunities

'''''''
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Tuna in the MSC Program

Certified tuna volumes by year, metric tonnes

MSC labelled tuna volume by species
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Sustainable Tuna Yearbook 2024
Market data, and Insights from

W Albacore  Atl Bluefin B Bigeye M Skipjack = Yellowfin

B Albacore B Bigeye W Skipjack © Yellowfin = Tuna {multi)

* 1.6 million tones of MSC certified tuna catch
 More than 200,000 tones of MSC labelled canned tuna
» 138 engaged fisheries harvesting 53% of global tuna catch




Tuna in Central Europe and Czech Rep

* More then 7,000 tones of MSC labelled canned tuna 5
* More than 20 brands using MSC label +300%

* More than 20 active tuna suppliers with valid MSC Chain of Custody i) (G2
Last year
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Salmon in the MSC Program

iy

ifi ! w \MldSalmonFiIlet
* 630,000 mt of MSC certified catch : Y -25%

B_|LLﬁ'« %\)’
* 81,000 tons MSC ecolabel products on 30 r299]
markets +100%

in Czechia
since 2022

MSC certified salmon catch, mt
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MSC & Retailers partnership

Level 1:
Formal

commitment _ _
to sustainable *Privat label products with MSC

Level 3: Promote MSC products

wild seafood _
*Marketing Undertaking Agreement (MUA) Level 4: Seafood

in place to make claims about MSC Counters - CoC
certified

Level 2: Sourcing *Use MSC support (e.g. toolkits, PR, *Retailer obtains CoC for
MSC stories, expertise) to rise awareness operations
*Sourcing certified among consumers (leaflets, POS, *MSC messaging in store,

species commercials ...) marketing initiatives

*Suppliers encouraged to increased
be CoC certified *Training of all relevant

*Working to staff - education on MSC
achieve sustainability
objectives




Whitefish - consumers’ activation in 2025
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‘wir6d wszysthich tych, ktérzy w trasce o swoje zdrowie | dietg szuksjq batwo przyswajalnego |
‘Wartosclowego migsa. Wyblerajac dorsza, mintaja, mirung, morszczuka czy hallbuta warto sprawelzic

take czy posiadajq ane nlebleskl certyfikat MSC, dzigkl cemu nasz wybér przystuty sig zachowaniu Lubia to mecpolska i inych uzytkownikéw
Ddrowych ekosysteméw morskich.

VEGETABLES

wl \/\_\
“Kreativiteten ér enorm i vad man kan giira
med vit fisk! Grytor, soppor, grillat ir nagra av

mina favorier. Desnée ke Arets Kock 2033 Try it with planet-friendly seafood

RESOURCES FOR MSC PARTNERS

N Zun e
< -

Ett hallbart fiske fran Sverige

Get the full recipe!

BIALE RYBY:
* Dietetyczne migso

 tatwo przyswajalne biatko
* Zawierajg kwasy Omega-3

Kocken beriittar om sitt hallbara val

Namn Efternama,




ABOUT THIS TOOLKIT
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Anna Debicka
Program Director
Baltic & Central Europe

Kim Stobberup
Senior Fishery & Stakeholder
Manager, BCE

Joanna Ornoch
Marketing
Communications Lead,
BCE

Gabriela Kotkowska
Senior Outreach Admin Officer,
BCE

Carl Dahlman
Country Manager

Sweden

Morten Fristrup
Country Manager
Denmark

We are here to help you

Johanna Vepsa
Country Manager
Finland & Baltic States

Marta Kalinowska
Country Manager
Poland &

Central Europe
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THANKYOU

anna.debicka@msc.org
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