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Wild, Traceable, Sustainable. Western Australian 

Pearls prove the world is your oyster   

World’s first MSC certified pearls confirms sustainability of intergenerational fishery 
 

In a ground-breaking move for sustainability certification, the Australian Pearl Producers Association 
(PPA) are the first wild pearl fishery in the world to achieve Marine Stewardship Council (MSC) 
certification. The fishery was awarded the third-party certification after an 18-month assessment 
period carried out by SCS Global Services.  
 
“In Australia, we’ve been culturing pearls from pearl oysters for over 50 years, and for us, marine 
stewardship and sustainability has always been at the centre of our pearling operations. With the 
MSC certification we can now demonstrate this sustainable practice because our fishery has been 
assessed against the world’s most recognised, science based marine stewardship standard, and has 
been certified sustainable against it.” says Aaron Irving, Chief Executive of the Pearl Producers 
Association.  
 
The fishery, located primarily off Eighty Mile Beach, in Western Australia has been in production for 
150 years and is the only wild pearl oyster fishery of its type in the world. The fishery is part of the 
Western Australian State Government’s third party certification project allowing access for all WA 
fisheries to be assessed against the MSC Standard for Sustainable Fishing.  
 
“The pearl fishery is yet another world first out of Western Australia and a true step into uncharted 
territory for the MSC. In addition to pearl oyster meat carrying the blue MSC ecolabel, we look 
forward to the possibility of seeing the sustainability tick on mother of pearl and pearls within key 
markets in the region,” notes Anne Gabriel, MSC Program Director Oceania.  
 
The fishery is the second most valuable fishery in Western Australia, contributing a significant 
amount to the country’s economy. 
 
“This is an important fishery for the Western Australian economy, with product extending from 
Australia to Japan, Hong Kong, the USA and Europe. Pearl oyster meat will start using the MSC blue 
label immediately as its credibility, rigour and traceability in Asian markets is highly regarded,” adds 
Guy Leyland, MSC Project Coordinator for Western Australia Fishing Industry Council (WAFIC).  
 
“More and more consumers are looking for sustainability credentials from their favourite brands, 
whether its clothing, food or jewellery, MSC allows producers to display their sustainability 
credentials through third party certification. Australia’s fishing industry is well placed in having the 
foresight to leverage the value behind an international, science and market based mechanism - 
namely the social license to operate, increased credibility, enhanced reputation and these days as 
we increasingly see, access to various markets around the world that value accountability and 
traceability.  
 

http://www.msc.org/
http://www.scsglobal.asia/
https://www.msc.org/about-us/standards/fisheries-standard/msc-environmental-standard-for-sustainable-fishing
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It’s especially important for the Western Australian pearls, which operate out of the Kimberley, in far 
north west Australia, an area that is highly regarded for its environmental and cultural significance,” 
adds Gabriel.  
 
The pearl fishery joins 313 MSC certified fisheries globally, landing 12% of wild marine seafood. The 
West Australian pearl oyster is one of over 20 MSC certified species caught in Australia. 
 
Fisheries are assessed by third party, independent auditors against the MSC Fisheries Standard, 
which covers three core principles: fishery stock health, impact on marine environment and 
management of the fishery. Assessments normally take 12-18 months to complete through a 
transparent stakeholder driven process.  
 
MSC certified fisheries are continually monitored and must complete annual surveillance audits as 
well as being reassessed every five years. More than 1,200 improvements to fishing practices and 
environmental management improvements have been delivered by MSC certified fisheries since 
2000 
 
- ENDS -  
 
Read the Pearl of Sustainability shorthand story  
View the MSC Pearls Certification Media Centre for downloadable images and more information  
 
Contacts:  

Meredith Ann Epp 
MSC Senior Communications Officer Oceania 
+61 401 874 642 meredith.epp@msc.org    
 

Notes for editors: 
The Marine Stewardship Council (MSC) is an international non-profit organisation. Our vision is for 
the world’s oceans to be teeming with life, and seafood supplies safeguarded for this and future 
generations. Our ecolabel and certification program recognises and rewards sustainable fishing 
practices and is helping create a more sustainable seafood market. 
 
The MSC ecolabel on a seafood product means that: 

• It comes from a wild-catch fishery which has been independently certified to the MSC’s 

science-based standard for environmentally sustainable fishing. 

• It’s fully traceable to a sustainable source. 

More than 300 fisheries in over 35 countries are certified to the MSC’s Standard. These fisheries 
have a combined annual seafood production of almost nine million metric tonnes, representing close 
to 12% of global marine catch. More than 25,000 seafood products worldwide carry the MSC 
ecolabel. For more information visit www.msc.org  
 
The MSC program could not exist without the many fishers around the world who work to safeguard 
stocks, ecosystems and their own livelihoods. Read stories about fishers working hard to safeguard 
our oceans. 
 
Visit our social media pages: 

 
For more information on the work of the MSC, please visit www.msc.org  

http://sustainable-pearl-stories.msc.org/
https://www.dropbox.com/home/media%20-%20pearl%20sustaianbility%20announcement
mailto:meredith.epp@msc.org
http://www.msc.org/
https://www.msc.org/business-support/fishers-stories
https://www.msc.org/business-support/fishers-stories
http://www.msc.org/
http://www.instagram.com/loveoceanlovefood
http://www.twitter.com/mscaustralianz
http://www.facebook.com/mscaustralianz
https://www.youtube.com/user/sustainableseafood/
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