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WIKIPEDIA Seafood
The Siree ncycippedia From Wikipedia, the free encyclopedia

Main page This articie is about the foad. For the UK band, see Seafood (band). For the Chinese fim, see Seafood (fim). For just fish, s8e Fish as focd,

Conents

Seafood is any form of sea life regarded as food by humans, prominently Including fish and shelifish. Shelifish include various species of molluses (e.qg.
bivalve malluses such as clams, aysters, and mussels and cephalapods such as octopus and squid), crustaceans (e.g. shrimp, crabs, and lobster), and

Featured conlent
Current evenis

Random article echinoderms (e.g. sea cucumbers and sea urchins). Historically, marine mammals such as cetaceans (whales and dolphins) as well as seals have been
Danate to Wikipedia ealen as food, thaugh that happens to a lesser extent in modem times. Edible sea plants such as some seaweeds and microalgae are widely ealen as sea
Wikipedia clon vegetables around the world, especially in Asia. In the United States, although not generally in the United Kingdom, the term “seafood” is extended to fresh
ek water organisms eaten by humans, so all edible aquatic life may be referred to as "seafood™ [993607 "eded] Eor the sake of completeness, this article Is

Help Inclusive of all edible aquatic life.

Abaut Wikipedia The harvesting of wild seafood is usually known as fishing or hunting, while the cultivation and farming of seatood is known as aquaculture or fish farming
ANy oo {in the case of fish). Seafood is often colloquially distinguished from meat, although it is still animal in nature and is excluded from a vegetarian diet, as

Recent changes

Gomact page decided by groups like the Vegetarian Society after confusion surrounding pescetarianism. Seafood s an impaortant source of {animal) pratein in many diets

around the world, especially in coastal areas.

Tools
o Mos! of the seafoad harves! is consumed by humans, but a significant proportion is used as fish food to farm other fish or rear farm animals, Some

Roialed ehiriges seafoods (i.e. kelp) are used as food for other plants (a fertilizer). In these ways, seafoods are used to produce further focd for human consumption. Also,
Upload fle products such as fish ol and spirulina tatiets are extracted from seafoods, Some seafood is fed to aqu.lalru‘.@ InsF\. or used to feed domestic pets such as Sealod HEkosE Aty o Wl Hba ke o e &
al pages cats. A small proportion is used In medicine, or is used industrially for nonfood purposes (e.g. leather),letata needed) sea
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Why we're excited about seaweed

January 23, 2019
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With possible applications ranging from cheap superfood, to plastic-free packaging, to the reduction of methane emissions from
gassy cows, seaweed is having a moment as the wonderkid of the sustainable ocean movement. This growing demand has led to
a rapid global expansion of seaweed production that isn't without risks. Early intervention = including third party certification

nability of this industry.

can help ensure the long-térm sust

Seaweed is Ity considered to be a sustainable seafood cheice. It is abundant, grows quickly, doesn’t need to be fed, and is
often harvested with minimal environmental impacts, However, & 16 | Mations Ur

rsity report pointed out that seaweed

production Is in a period of unabated exponential growth. Over 30 millien tonnes of seaweed were produced In 2015, While
aguaculture amounts for much of this production, over a milllon tennes of wild seaweed Is harvested annually. Any industry has
the potential to go wrong when undergoing this kind of rapid, unchecked expansion.

weed market ¢

s destined for

Huge variety and demand

Over 200 species of seaweed are of commercial value. You have probahly come across many of these products, whether
wou know it or nat. These include hrown seaweeds, giants found in underwater kelp farests; red algae, often used
Tor nori in sushi rolls; and microscopic blue-green algae, pepular

marine-hased beauty creams.

This Increasingly varied demand could lead to overexploltation of wild seaweed, potentlally leading to a slew of
problems. As a primary producer, seaweed plays a key role in aquatic ecosystems. Removing it could lead to coastal
erosion, negative impacts on marine food webs and habitats, loss of biediversity and decreased water

quality. Environmental impacts from irresponsible aguaculture could include water pollution, damage to local
ecosystems and the decline of wild stocks.

Third-party certification can help to Future proot this rapidly expanding industry by recognising and rewarding seaweed
production that is both environmentally sustainable and socially responsible,

The Seaweed Standard

The ASC-MSC ead St
practices:

* Sustainable wild populations

wdard sets a number of requirements under five key principles for seaweed harvesting and farming
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* Environmental impacts

= Effective management

= Social responsibility

+ Communlity relations and Interactions

The aim of the Standard s to contribute to the health of the natural environment as well as support workers and local
communities,

Seaweed production - whether through wild harvest or cultivation - is a valuable resource for coastal communities. Increasing

seaweed production alse has the potential to take pressure off fish stocks and cther sources of protein, contributing to food
security globally.

The first certified sustainable seaweed

This month, Fuglena Co. became the first seaweed operation In the world to galn certification for its seaweed production.
Euglena is a type of microscopic algae. It is grown In a high-tech laboratary in Okinawa, lapan, where scientists keep a
constant watch on vats filled with the bright green biomaterial, The alga is currently used in nutritional supplements, but
owner Mitsuru lzumo has big plans for the future. He wants to use Euglena to make sustainable jet fuel. While this project
is still in its research and development stage, we may yet see certified seaweed in our skies.

Seaweed Is at the beginning of s sustainablllty Journey and will benefit from lessons leamed in commerclal fisherles
and aquaculture. Certification is one tool to help ensure seaweed, and all the marine life that depends on It, Is protected
now and for future generations.




