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MEDIA RELEASE    
22 October 2015 

Coles makes wave of change in sustainable seafood  

 Coles is the first major supermarket in Australia to introduce MSC and ASC certified seafood 
in their deli  

 Australians can now buy ASC responsibly farmed and MSC sustainably caught and traceable 
seafood in Coles delis  

Coles have created a wave of change becoming the first major supermarket in Australia to offer its 
customers certified sustainable and traceable seafood in their delis. Australian seafood lovers can 
now buy Aquaculture Stewardship Council, (ASC) and Marine Stewardship Council (MSC) ecolabelled 
seafood in the deli at their local Coles supermarket.  

Across the country Coles’ fresh salmon will be ASC certified as responsibly farmed and their 
Queensland wild-caught prawns will be MSC certified as sustainably caught.  

MSC Asia Pacific Director Patrick Caleo is extremely pleased with Coles’ leadership and pioneering 
move into sustainable seafood.  

“Coles is the first major supermarket in Australia to offer, certified sustainable seafood at their deli 
counters.  Not only are Coles’ providing Australians with certified sustainable seafood options, 
they’ve done an enormous amount of work through the supply chain to ensure their seafood is 
traceable from ocean all the way to the deli counter. As Aussies love our seafood and want to 
safeguard our oceans for generations to come, choosing certified sustainable seafood from Coles is 
an easy and delicious way to contribute to the health of the ocean. ”  

Chris Ninnes, ASC’s CEO, said: “As one of Australia’s largest retailers, Coles is leading the way with 
responsibly farmed seafood sourcing in Australia. By offering ASC certified and labelled salmon in 
their delis, Coles’ customers don’t have to worry about where their fish comes from and can enjoy 
their salmon knowing that it is sourced from a farm that treats the environment with care and 
respect. All they need to do is look for the ASC logo.”  

Coles now offers customers sustainably caught or responsibly farmed Coles Brand seafood. This 
month Coles launches its seafood campaign highlighting its range of Coles Brand responsibly sourced 
seafood to help its customers make better choices to protect the oceans, environment and local 
communities. 

Charlotte Rhodes, Coles General Manager Deli and Seafood said Coles’ responsible sourcing program 
is providing greater transparency, traceability and labelling making it easier for customers to choose 
sustainable seafood.   
 
“With more customers looking for responsibly sourced seafood and keen to know where their food 
comes from, Coles is proud to ensure our Coles Brand seafood is responsibly sourced and introduce 
MSC and ASC certified products in our Delis.”  
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“Coles’ sourcing program means seafood lovers can now be confident when buying from our Coles 
Brand seafood range that it is responsibly sourced which gives them the choice to help make a 
difference for the environment and contribute towards a more sustainable future.” 

 

Protecting our future through credible and independent seafood certification 

“Seafood is the most consumed animal protein in the world, and the most traded food commodity, 
with one in 10 people in the world depending on fishing for their livelihood, by choosing certified 
sustainable and responsible seafood you’re helping to create a positive impact in our oceans,” said 
Mr Caleo.   

About a billion people rely on seafood as a fundamental part of their diet. With more than half of the 
fish consumed globally coming from fish farming it’s important to recognise and reward farms that 
operate responsibly with minimal impact on the environment through the work of programs like the 
ASC.  

ASC and MSC certification rewards seafood producers who operate sustainable fisheries or 
responsibly managed farms. The programs provide credible, independent third-party validation for 
practices which reduce impacts on the marine environment, protect local surroundings and wildlife, 
and support local communities. MSC and ASC standards were developed in line with ISEAL's Codes of 
Good Practice, meeting the requirements for inclusive and transparent standard setting.  The MSC 
also offers the only wild capture seafood certification and ecolabelling program consistent with the 
UN FAO  Code of Conduct for Responsible Fishing and Guidelines for the Ecolabelling of Fish and 
Fishery Products from Marine Capture Fisheries.  

Coles ASC certified salmon comes from Tassal, which earned ASC certification across all of its sites in 
November 2014. Tassal was the first salmon farm in Australia to achieve this certification. 

Traceability assurance 

All ASC and MSC labelled seafood can be traced back through the supply chain to a responsibly 
managed fish farm or certified sustainable fishery. In order to achieve chain of custody certification 
each company in the supply chain must meet strict requirements, be completely transparent and 
have in place traceability systems that ensure no product mixing or substitutions can occur. 
 
MSC certified fisheries and ASC certified farms must complete annual surveillance audits to ensure 
that they continue to operate at the high standards required to remain certified. MSC certified 
fisheries are reassessed every 5 years and ASC certified farms every 3 years.  
 
More than 570 improvements to fishing practices and environmental management have been 
identified with fisheries in the MSC program.  
 
ENDS 
 
Contacts:  
ASC Communications Manager, Sun Brage: +31 (0)30 230 56 92 sun.brage@asc-aqua.org 
MSC Communications Manager, Charlotte Connell ph: +61 422 296 192 charlotte.connell@msc.org  
www.msc.org  
 

About Coles 

https://www.msc.org/documents/msc-brochures/annual-report-archive/annual-report-2014-15-english
http://www.isealalliance.org/
http://www.isealalliance.org/
https://www.msc.org/about-us/credibility/how-we-meet-best-practice#guidelines-for-the-ecolabelling
https://www.msc.org/business-support
mailto:sun.brage@asc-aqua.org
mailto:charlotte.connell@msc.org
http://www.msc.org/
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Coles is one of Australia’s largest retailers, providing fresh food, groceries, general merchandise, 
financial services, liquor and fuel through a national store network and online. Coles operates more 
than 2,300 retail outlets located from as far south as Blackmans Bay in Tasmania to Casuarina in the 
Top End of Australia. In 2014, Coles celebrated 100 years of serving Australian communities and 
retain the same promise to provide great quality, affordable products and services.  

As one of Australia’s leading food retailers, Coles has a huge responsibility to their customers, the 
community and the environment. Coles’ focus is simple - to continue to work towards a sustainable 
future while supporting Aussie farmers, food producers and the local community. www.coles.com.au  

 About Aquaculture Stewardship Council (ASC) 

The Aquaculture Stewardship Council (ASC) is as an independent, not-for-profit organisation co-
founded by the World Wildlife Fund (WWF) and The Sustainable Trade Initiative (IDH) in 2010 to 
manage the certification of responsible fish farming across the globe. The ASC standards require 
farm performance to be measured against both environmental and social requirements. Certification 
is through an independent third party process and (draft) reports are uploaded to the public ASC 
website. The on-pack ASC logo guarantees to consumers that the fish they purchase has been 
farmed with minimal impacts on the environment and on society. For more information, visit 
www.asc-aqua.org. 
 
About Marine Stewardship Council (MSC) 
 
Film: MSC standard for environment sustainable fishing explained 
 
The Marine Stewardship Council (MSC) is an international non-profit organisation set up to help 
transform the seafood market to a sustainable basis. The MSC runs the only certification and 
ecolabelling program for wild-capture fisheries consistent with the ISEAL Code of Good Practice for 
Setting Social and Environmental Standards and the United Nations Food and Agricultural 
Organisation Guidelines for the Eco-labelling of Fish and Fishery Products from Marine Capture 
Fisheries.  These guidelines are based upon the FAO Code of Conduct for Responsible Fishing and 
require that credible fishery certification and eco-labelling schemes include: 
 

 Objective, third-party fishery assessment utilising scientific evidence; 

 Transparent processes with built-in stakeholder consultation and objection procedures; 

 Standards based on the sustainability of target species, ecosystems and management 
practices.  

  
The MSC has regional or area offices in London, Seattle, Tokyo, Sydney, Perth, The Hague,  Beijing, 
Berlin, Cape Town, Copenhagen, Halifax, Paris, Madrid, Moscow, Stockholm, Santiago, Sao Paulo, 
Singapore and Reykjavik.   
 
In total, over 376 fisheries are engaged in the MSC program with 255 certified and over 120 under full 
assessment.  Another 40 to 50 fisheries are in confidential pre-assessment. Together, fisheries already 
certified or in full assessment record annual catches of close to ten million metric tonnes of seafood.  
This represents over eleven per cent of the annual global harvest of wild capture fisheries. Certified 
fisheries currently land over eight million metric tonnes of seafood annually – close to eight per cent 
of the total harvest from wild capture fisheries.  Worldwide, more than 23,000 seafood products, 
which can be traced back to the certified sustainable fisheries, bear the blue MSC ecolabel.  
 
For more information on the work of the MSC, please visit www.msc.org  

http://www.coles.com.au/
file://///server/ASC/Overdracht%20ASC/COMMUNICATIONS/Press/Press%20releases/2015/ASC_GG_combined%20checklist/www.asc-aqua.org
http://www.youtube.com/watch?v=bw5tsy05uM8&list=PLzcYV4srjVJRoYPjhwpZgsMF2cwooLmkj&index=4
http://www.msc.org/about-us/vision-mission
http://www.msc.org/about-us/credibility/how-we-meet-best-practice
http://www.msc.org/about-us/credibility/how-we-meet-best-practice
http://www.msc.org/get-certified/fisheries/assessment-process
http://www.msc.org/track-a-fishery/have-your-say
http://www.msc.org/about-us/standards/standards/msc-environmental-standard
http://www.msc.org/

