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WA example sets high standard, says Marine Stewardship Council Chief 
 
Western Australia has an excellent international reputation for sustainable fisheries 
management but more is required to lessen the impact on global fish stocks and to ensure 
future generations can enjoy seafood, a leading expert said today. 
 
Rupert Howes, the Chief Executive of the Marine Stewardship Council (MSC), the world’s 
foremost fisheries certification organisation, said WA’s commercial fishing sector had made 
big steps in the past few years to proactively work with the MSC to improve the 
sustainability of its fisheries. 
 
Mr Howes said fisheries that achieved MSC certification helped improve the growing 
knowledge base on fish species and stocks. This in turn, was an important tool in making 
decisions that supported sustainable fisheries management. 
 
“Reduced environmental impacts, healthy and more stable fish stocks and increased 
knowledge and understanding lead to further improvements,” Mr Howes said. 
 
He said that the MSC actively tracked improvements delivered by MSC certified fisheries 
and reported such findings annually in a bid to increase public awareness about the efforts 
being made to protect fish stocks and their ecosystems. 
 
Mr Howes was in Perth to address the Seafood Directions Conference, a biennial forum that 
is hosted on a rotational basis in different Australian capitals. 
 
Mr Howes, who announced the MSC certification of the Shark Bay Wild and Exmouth Gulf 
prawn fisheries at the weekend, said WA’s Western Rock Lobster Fishery was the first wild-
catch fishery in the world to obtain MSC certification (this happened in 2000). 
 
Since then WA-based fishing company Austral had obtained MSC certification for its prized 
Glacier 51 toothfish, which is caught around Macquarie and Heard Islands in Australia’s 
sub-Antarctic waters. 
 
He noted the State Government, in partnership with the WA Fishing Industry Council 
(WAFIC) had funded a $14.5million initiative to give every commercial fishery in the State 
the opportunity to undergo the full assessment process and obtain MSC certification. 
 
Each of WA’s 45+ fisheries has already completed the MSC’s pre-assessment stage. Some, 
such as the Peel-Harvey Blue Swimmer Crab and Sea Mullet Fishery, the Pearl Oyster 
Fishery and the Deep Sea Crab Fishery are currently under full assessment and many 
others are poised to enter MSC assessment. 



 

 
The benefits of MSC certification include generating consumer preference for sustainable 
products in existing markets, access to new markets and for some fisheries, the potential to 
demand price premiums. 

 
“Today, more than 250 fisheries are MSC-certified in 36 countries,” Mr Howes said. “More 
than 17,000 MSC labelled products are available in almost 100 countries around the world 
and more than 34,000 businesses have MSC Chain of Custody certification which assures 
consumers that MSC labelled seafood can be traced back to a sustainable fishery. 
 
“The consumer demand for sustainable seafood is growing and so is the industry 
momentum to achieve the required standards.” 
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