European
Commission

LAST UPDATE: JANUARBX1L

EUMOFA

European Market Observatory for
Fisheries and Aquaculture Products



Manuscript completed in January 2021.

The European Commission is not liable for any consequence stemming from the reuse of
this publication.

Luxembourg: Publications Office of the European Union, 2021

© European Union, 2021

The reuse policyof European Commission documents is implemented based on
Commission Decision 2011/833/EU of 12 December 2011 on the reuse of Commission
documents (OJ L 330, 14.12.2011, p. 39).

Except otherwise noted, the reuse of this document is authorised under a Qeeati
Commons Attribution 4.0 International (BY 4.0) licence
(https://creativecommons.org/licenses/by/4.0/). This means that reuse is allowed provided
appropriate credit is given and any changes are indicated.

For any use or reproduction of elements thateanot owned by the European Union,
permission may need to be sought directly from the respective rightholders.

Cover picture: EUROFISH

PDF ISBN978-92-76-28847-3 ISSN2600-0687 doi10.2771/813984
FOR MORE INFORMATION AND COMMENTS:

DirectorateGeneral forMaritime Affairs and Fisheries

B-1049 Brussels

Tel: +32 22950101

E-mail;


mailto:contact-us@eumofa.eu

Contents

Fisheries and aquaculture BYrodUCES..............cou .t e e e e s Los
EU TACs and quOtas 2020.................. o s e e e e s s sosmssmssmsss s £ 4221+« semermerie o+
Scalbp in the EUropean Market............. ... o s e ee s e s s s 00200 Lo
Tropical shrimp in the EU Market................n s e e e e e comssssssmnin « 102 BB

a M w0 NP

Geographical indications (Gls) and traditional specialities guaranteed (TSG) in
the SEAf00d SECION.......ccuiiiiti s s e+ e e+ e 21 0+ 2+ srsssssssssin + 1 2D .

IMPACtS Of COVIELO ... ...uiiiiiiii et cosmssssnsns £ e+ 22+ ssssssmeses 1 2221 4+« et DA
EU Trade in 2019.......ccuuiennee s coeomsmssmens e e+ 22« sssmsssssssses 5 2221+« sessssesssness 0+« 401
Atlanticcod INthe EU..........iivenees e s e s« 11121+« s DOk
The EU market for Alaska polloCK................. oo e e e ee v s s« 0. Q4 L
10. Patagonian toothfish in the El.............. ... o e e e e e e s o e 0020 091011
11. Albacore tuna in the El..........c..ooui s e e e e s 2 001 0« s b
12. Effects Of COVIELD.......c.uiiiinien oo e s+ o 1211+ 01 svsssssssses « 4O«
13. Brown shrimp in the EU..............oo.. i e e e e s comssssssmsns s 210221 0+ ssssmenssd
14. Megrim iN the EU........cooeuunes s s e et s« 22+ 21 svsssmsssss 01« 3200

© ®© N o



EUMOFA European Market Observatory for Fisheries and Aquaculture Products

Species analyse§isheries and aquaculture bgroducts

1. Fisheries and aquaculture bgroducts
1.1  Global byproduct utilisation

Processing fish and shellfish for human consumption createspbyductsincluding heads, viscera, frames, skins, tails, fins,
mince, and blood. The fillet yield highly depends on species, but it is often in the range,&086, so byproducts may
constitute up to 70% of theotal weight of fish. The waste fronthe mainprocessingactivity is currently mainly used in the
production of fishmeal and fish oil, but some also goes to waste.

By-products are generally underutilised, with an estimated 12 million tonnes of seafood processkmydujucts not used
for any purposesUnderutilisation varies globally, and Asiaith the largest volumes of processed fishas the largest
potential for better utilisation.

By-products are often turned into fishmeal and fish oil, but they can also be used for a wider range of purposess,Head
skins, and fillet cuts can be directly used as food, or processed into sausages, snacks, sauces, and other products for human
consumption. Byroducts can be of relatively low valuesuch as those used to feed farmed animalsor extremely high

value poducts that are used for dietetic products (chitosan), pharmaceutical products, cosmetics or functional foods.

Global fisheries have produced relatively stab

Figure 1. WORLD FISHERIES AMMJACULTURE volumes since the late 1980s. From 2000 2017, the
PRODUCTION average yearly catch volume was 90,5 million tonne

reaching 92 million tonnesin 2017. Of this, between

200 15, 20 million tonnesare used directly by theiEhmeal

180 and fish oil industry or as food for animals. Th

160 remaining 7Q 75 million tonnesare destined for human

140 consumptiongreating byproducts when processed.
w 120 Agquaculture is growing globally, and FAO estimai
0 100 predict it to be the fastest growing food productio
S sector. Aquaculture produced 80 million tonnes in 201
- 80 up by 5% from 2016°. Aquaculture production wil
é’ 60 increase the supply of raw materials used in eh
p= 20 production of fishmeal and fish oil. In turn, it is expecte
to increase the global output of fishmeal by 25% an
20 fish oil by 5 10% over the next 10 years. As there is n
0 o b oo o o - expected growth in the raw materials supplied fro
F & F PRI fisheries for fishmeal and fishoil production, any
P A A A AT AT AT AP increase in fishmeal and oil will have to come fror
Aquaculture production = Fisheries through better use of byproducts.
Source: FAO.

In 2016, 33% of fishmeal was made from bproducts fromfisheries and aquaculture.

An estimated 26% of total global fish oil production comes fraseafood processing bproducts. The lower proportion of
fish oil, compared to fishmealmade from byproducts is mainly due to the large volumes of shrimp production in Asia
which does not give any oil.

* The Marine Ingredients Organisation (IFFQj #is the main source used for this case study.
2FAO.
3 See footnote 24.


https://www.iffo.net/byproduct
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Figure 2. RAW MATERIAL FOR PRPDUCTION OF FISAMEEFT) AND FISH OILGRT) IN 2016

From byproducts
33%

From byproducts
26%

SourcesIFFO.

1.2 EU fish processing industry

In 2015, about 3.700 EU companies processed fish as their main economic activity. Most (57%) were micro firms with up
to 10 employees. Additionally, at least 1.000 firnpsocessed fish as their secondary economic activity. There has been an
increase in the number of micro firms, while the number of firms with more than 10 employees decreased in the period
2008, 2015.

Fish processing happens across the EU, including indakdt countriesin 2015, almost 30% of EU fish processing firms
were in either Italy or Spain. States with between 2@@0 processing companies are France (300), UK (370), Sweden (222),
Belgium (259) and Germany (265). In all other EU countries, the nurabeompanies is below 2001n 2015, the amount

of full-time employed in the EU fish processing industry was 115.400. Top four countries in terms of employed was the UK
(18.780), Spain (18.050), Poland (16.940) and France (15.720).

From 2014 to 2018, he production of the EU fish processing industry was 4,6 million tonnes and EUR 22%illlendegree

of processing varies, from freezing whole fish, to creating processed seafood products ready to cook. The largest product
by volume is frozen whole salater fish, and in 2018, 567.579 tonnes worth EUR 1,5 billion were processed. The highest
value of processed products are fresh or chilled fish fillets and other fish meat without bones, amounting to EUR 3,3 billion
for 410.515 tonnes in 2018.

Spain was tle largest seafood processer in the EU, processing 916.511 tonnes in 2018, which accounted for 20% of the
total volume processed within the EU. Poland, Denmark, the UK, Germany and France are the next largest processing
countries each processing more tha480.000 tonnes a year.

4 The Marine Ingredients Organisation.
5 https://op.europa.eu/en/publicatialetail -/publication/ab03b2a6é3b0c-11e9-8d04-01aa75ed71al
¢ EUMOFA basl on EurostatPRODCOMittp://www.eumofa.eu/reporter?jasperserver
pro/flow.html?_flowld=viewReportFlow&reportUnit=%2F Structured_query%2FBookmark%2Fproclegsmgmber_state&repori_name=Yearly%20Compar
ison%20between%20member%20states&userLocale=en_GB&ms_obj3=EU;EU&time_year=5& eventld_drillReport=&reportLocale=en_GBf¢-uwsvna
layout&j_password=newlayout
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Species analyse§isheries and aquaculture bgroducts

Table 1. PROCESSING IN THE EU (volume in tonnes)

Product 2014 2015 2016 2017 2018

Frozen whole saltwater fish 645.657 641.437 639.986 706.277 567.579

Fish fillets in batter or breadcrumbcluding fish fingers (excluding
prepared meals and dishes)

Fresh or chilled fish fillets and other fish meat without bones 321.580 302.292 317.244 357.729 410.515

Prepared or preserved tuna, skipjaaekd Atlantic bonito, whole or in
pieces (excluding minced products and prepared meals and dishe:

Inedible fish products (including fish wagte 388.591 450.528  346.249  293.078  303.835

Flours, meals and pellets dish or of crustaceans, molluscs or other
aquatic invertebrates, unfit for human consumption

Prepared mealsand dishes based on fish, crustaceans and mollusc 233.700  228.569 196.261  283.965  289.554

Prepared opreserved fish (excluding whole or in piecard prepared
meals and dishes)

Frozen fish fillets 208.889  260.972  246.414  248.621  240.294

Prepared or preserved crustaceans, molluscs and other aquatic
invertebrates(excluding chilled, frozen, dried, salted or in brine,
crustaceans, in shell, cooked by steaming or bojlimgdexcluding
prepared meals and dishes)

Prepared or preserved herring, whole or in pieces (excludinged
products and prepared meals and dishes)

Smoked Pacific, Atlantic and Danube salmon (including fillets,
excluding heads, tails and maws)

Molluscs (scallops, musselsyttlefish, squid and octopus), frozen,
dried, salted or in brine

Fats and oils and their fractions of fish or marine mammals
(excludinghose that arechemically modified)

Frozen crustaceans, frozen flours, meals and pellets of crustacear
fit for human consumption

Smoked fish (excluding herring, Pacific, Atlantic and Danube salm:
including fillets, excluding head, tails and maws

Other 525.846  489.636  445.858  438.053  414.097

Total 4.649.504 4.699.478 4.505.602 4.730.067 4.600.790
Source: EUMOFA based on Eurc§i®ODCOM.

380.163  357.674  380.033  396.524  432.371

380.698  415.523  390.087 392.697  407.805

268.477  303.300 247.243  336.327  295.397

293.529  266.773  258.168  247.139  250.296

216.928 222,199 225,585  223.741  209.679

194,989  199.942  195.707 200.930 194.616

160.638  165.366  172.939  158.591  159.707

169.150  153.279  169.545  172.049  147.717

94.859 74.707 96.853 102.004  112.956

87.232 82.857 83.869 87.349 84.514

78.578 84.424 93.559 84.992 79.856

1.3  European byproducts utilisatior

Of the estimated 20 million tonnes of raw material used for the production of fishmeal and fish oil globally in 2016, around
14 million tonnes came directly from whole fish. An additional 3,75 million tonnes of raw materials were froprogucts
from wild caught fish, and Europe supplied nearly 1,2 million tonnes of this. A further 1,95 million tonnes-pfdnucts
from aquaculture were also used, with Europe supplying around 330.000 tonnes.

Europe ranked as the region with the highest utilisation offimpducts for the fishmeal industry, as the European fishmeal
industry sources 54% of their raw materials from hyroducts. Asia (excl. China), and China alone ranked second and third
place, sourcing 44% and 35% of their raw materials from-pyoducts, respctively.

It was estimated that around 5,7 million tonnes of byroducts were processed into fishmeal and fish oil in 2016, while
unused volumes of byproducts amounted to 12 million tonnes. Asia is the region with the biggest potential feprioguct
utilisation because they have an additional 6 million tonnes of unuse¢pbyduct.According to IFFQX is estimated that an
additional 0,6 million tonne®f by-products from fisheries and aquacultueuld be usedito produce fishmeal and fish oil

in EuropeThis is generally trimmings from the herring and mackerel fillet industry and from the white fish processing sector
(cod) and also from the processing of aquaculture species.

By-products can also be used for other purposes than fishmeal and fish oil pctdn. In 2018, EU exports of bgroducts
for human consumption was 36.133 tonnes valued at nearly EUR 126 million, and EU importsmrbldycts was 20.500
tonnes valued at EUR 139 million.

" Focusing on Europe, as there are no data availapecifically for the EU.
8
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By-products from the Norwegian seafood industry

In Norway, annulavolumes of byproducs from all parts of the seafood sector (i.e. from both fisheries and aquaculture)
has been measured for many years. Most of the volume is froradsgducts that are utilised, and so the overall utilisation
rate increases.

In 2018, aound 954.000 tonnes of byproducts came from fisheries and aquaculture. Of thispyoduct, around 82% was
utilised, mainly in the feed industry and for consumption purposes.

Due to the growing aquaculture industry in Norway; fmpduct volumes increased by 13% from 2013 to 2018. In the same
period, the utilisation of byproducts increased by 30%. The whitefish sector (cod, haddock, saithe) has still a potential for
better utilisation, but increased lanthased hauling has increased the utilisation rate of thesefimpducts to 60% in 2018,

up from 50% in 2017.

Figure 3. BY-PRODUCTS AND UTIMEN DEVELOPMENTNBRWAY¢lume in 1.000 tonnep
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& 800 76% g
S 05
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64%

0 62%
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s Available by-products [ Utilised by-products e 0 utilisation
SourceiFFO.

Table 2. FISHMEAL AND FISIHLPRODUCTION AND RAW MATERIAL USED IN 2016 (volume in 1.000 tonnes)

By-product By-product  Total raw Fishmeal % from By Fishoil % from By

G D | Tl oy i production product production product
capture  aquaculture used
Europe 1.502 1.165 331 2.998 701 54% 191 47%
Asia (excChina) 2.577 827 851 4.255 1.034 44% 146 30%
China 1.251 168 367 1.786 433 35% 64 25%
Middle East 188 32 19 239 55 23% 10 24%
CIs 260 103 n/a 363 84 32% 20 20%
Africa 650 222 6 878 206 29% 37 24%
South America 6.810 768 331 7.909 1.821 16% 353 14%
North America 730 427 31 1.188 288 41% 91 22%
Oceania 11 42 13 66 16 85% 4 89%
Total 13.979 3.754 1.949 19.682 4.638 33% 916 26%

Source: Seafish.org.

9 The Norwgian studysiunique in the European context since no separatepbyduct reports are published at MS level. The study includes mortality data
from the Norwegian salmon industry as well as data on volumes offypducts from the processing industry.
4
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1.4 Use of byproducts in fishmeal and fish oil productidn the EU

By-products are an important source of raw material to fishmeal and fish oil producers in the EU. There are several fishmeal
processors relying partly or entirely on4products as raw material for their production. Denmark is the less reliamth@m,

as 90% of raw material is derived from direct catch€860.000 tonnes in 2018)The fishmeal plants in France, Germany
and Spain are fully dependant on trimmity

The available data on byroduct volumes and value on MS level is limited. Most ssadbcus on Europe as a whole and it
is therefore not possible to present detailed studies on MS level.

1.5 EU exports of byproducts for human consumption

Seafood byproducts for human consumption exported from the EU have increased 317% in volume and 71% in value from
-+,1 oj -+,3) Amjh -+,2 o0j -+,3" "skjmon mjn> ,++r1r \i _ oc d
fins, heads, tails, man ~ o ") %' rcd”c bm r ]t -/ +r1r di gjgph™ Vi _ ,,+r1 di

The increased exports were mainly to Asian markets in Vietnam, Ghi@&hilippines, and Thailand. Other important exports
products include frozen livers and roes and frozen ghéins. Volumes of caviar exported by the EU are low compared to
other products, but this product achieves a very high price, so ranks fourth in value among the EU exporgrotibgts to
nonEU countriesThe product is categorized under4pyoducts inthe EUMOFA system but considering the high value, it
should rather be defined as a main product than a secondary product.

In 2018, EU exports of byroducts to Asian markets constituted 70% of total volumes and 61% of the values, and the top
three destindions are China, Japan and Vietnam. The strong growth eplmducts exported in 2018 compared to 2017 is
mainly linked to increased exports to Vietham (+262% in volume and +137% in value). In 2018, EU exportpaiduycts
constituted 2% of total exporvolumes and 2% of total export values.

Table 3. EXTRAU EXPORTS OFBRODUCTS FOR HUMAN CONSUMPTION (volume in tonnes, value in

EURL.000)
2016 2017 2018
Product Volume Value Volume Value Volume Value
ubiirirdriionl o ms paw a2
Shark fins, frozen 0 0 1.783 19.359 2.173 24.935
Other livers, roes and milt, frozen 3.222 20.768 3.644 21.059 4,732 22.479
Caviar 203 18.879 81 19.985 88 22.102
Caviar substitutes 1.152 11.781 1.201 12.081 1.346 12.946
Fish heads, tails and maws 1.252 1.298 1.291 1.261 639 1.221
Other* 2.840 20.837 2.922 17.650 2.974 16.313
Total 8.669 73.563 18.035 103.715 36.133 125.886

Source: EUMOFA.
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* Fish maws, heads, tails (prepared, preserved, dsatted).
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Table 4. EXTRAU EXPORTS OFBRODUCTEOR HUMAN CONSUMPTION BY COUNTRY OF DESTINATION (volume in
tonnes, value in EUR 1.000)

2016 2017 2018
Country Volume Value Volume Value Volume Value
China 558 2.020 2.310 14.153 3.783 20.653
Japan 1.544 17.347 1.274 17.173 1.151 15.408
Vietnam 352 599 3.458 4.803 12.517 11.375
Singapore 76 1.354 674 8.391 847 11.045
Hong Kong 211 6.971 360 10.231 448 10.826
USA 356 6.772 424 6.235 908 8.225
Belarus 880 4.875 2.895 7.107 4.314 7.273
Other 4.691 33.627 6.640 35.622 12.167 41.080
Total 8.669 73.563 18.035 103.715 36.133 125.886

Source: EUMOFA.

1.6 EU imports of byproducts for human consumption

From 2017to 2018, EU imports of seafood bproducts for human consumption increased in volume by 5% to 20.514

tonnes, and in value by 14% toEUR1B9d ggdj i ) Oc”~ @P hjnogt dhkjmon ~\qgd\m np]
hdgo #amju i ' _md" _' nhjf > _"' n\go  _ jm di ] mdi  -preguctsDi - +, 3
imported by the EU, accounting for 81% of theialue.

The main countries of origin for seafood fyroducts imported to the EU are the US, Iceland, Norway, China and Greenland,
which together constituted 79% of the total volumes and 77% of the total values imported in 2018.

Table 5. EXTRAU IMPORTS OFBRODICTS FOR HUMAN CONSUMPTION (volume in tonnes, value in

EUR 1.000)
2016 2017 2018

Product Volume Value Volume Value Volume Value
Caviar substitutes prepared from fish eggs 4.482 52.536 3.756 52.460 3.475 56.684
Frozen fish livers, roes and milt 6.982 32.815 6.720 36.387 7.599 42.035
E:is:ellvers, roes and milt, dried, smoked, salted ol 4.076 10.726 3281 10.376 3198 13.472
Caviar 34 8.451 32 8.911 41 9.242
Fish fins e_and (_)ther edible fish offal, smoked, driec 1334 5.349 1.056 5260 1733 7187
salted or in brine
Erozen fish fins, heads, tails, maws and other edil 0 0 2068 4.266 2097 3.720
fish offal
Fresh or chilled fish livers, roes and milt 707 1.439 593 1.515 978 2.639
.Fish'heads, tails and maws, smoked, dried, saltec 1.080 1,692 818 1285 759 1472
in brine
Other 1 3 249 1.625 636 2.862
Total 18.695 113.011 19.471 122.084 20.514 139.311

Source: EUROSTEADMEXT.
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Table 6. EXTRA&U IMPORTS OF-BRODUCTS FOR HUMAN CONSUMPTION BY COUNTRY (volume in tonnes, value in

EUR 1.000)
2016 2017 2018
Product Volume Value Volume Value Volume Value
USA 2.539 35.648 2.556 36.489 1.958 40.160
Iceland 7.032 32.535 5.703 31.530 5.781 33.666
Norway 5.684 11.040 6.029 13.873 6.807 18.125
China 160 6.869 560 8.472 474 9.087
Greenland 621 3.186 876 4.356 1.157 6.642
Mauritania 274 4.386 381 5.561 361 5.864
Canada 336 4.441 210 3.542 268 4.913
Other 2.049 14.906 3.157 18.261 3.708 20.855
Total 18.695 113.011 19.471 122.084 20.514 139.311

Source: EUROSFEDMEXT.



Species analyses: EU TACs and quotas 2020

2. EU TACs and quotas 2020

Catch limitations areamongst the most frequently used management measures for fisheries activities. Many commercial
stocks exploited by the EU fishing fleet are managed through Total Allowable Catch (TAC)

These TACproposalsare based on scientific advice provided each yéarthe International Council for the Exploration of

the Seas (ICESkcientific advice delivered by ICES is dependent on data: only the stocks for which there is sufficient and
reliable data can be fully assessed. From this data, estimates of stock sizé aaforecast of how they will react to various
exploitation scenarios, are produced. Where sufficient data are available, scientific bodies are able to @avickof the
adjustments to fishing opportunities needed for fish stocks to produce their Manri Sustainable Yield (MS¥)The advice

is then referred to as "MSY advice". In other instancasentific bodies rely on a precautionary approach to make
recommendations regarding what an appropriate level of fishing would be. TACs are shared betwesnifities in the
form of national quotas.To divide the quotas for each stock amongst EU countries, each Member State is allacatsd
percentage, based on historical catatB.cdn ads ™ _ k" m”~ i o\ b~ dn fijri \'n oc
exchange quotas with other EU countries.

In 2020, the main TAC changesmparedto 2019 are: reductions for cod, hakesaithe,anglerfish, herringsprat,and plaice
and inceases for haddock, mackerel, and sole.

2.1 The NorthEast Atlantic and North Sea

In December 2019the Council reached a political agreement on regulations concerning the 2020 catch limioséorl50
fish stocks in the Atlantic, th&lorth Sea and internatizal fisheries in which EU vessels participte

This agreement contains fishing opportunities that the EU establishes autonomously. However, it also features fishing
opportunities resulting from multilateral or bilateral fisheries consultations. The outedasnimplemented by providing for
internal allocation among Member States on the principle of relative stability.

Thus, aside from autonomous EU stocks, the TAC proposal covers:

9 Shared stocks, i.e. stocks that are jointly managed with Norway in the Nedhe®d Skagerrak, with the Faroe Islands,
or in the framework of theCoastalState consultations (Norway and the Faroe Islands).

9 Fishing opportunities resulting from agreements reached within the framework of the Regional Fisheries Management
OrganisationfRFMOs), such as the North East Atlantic Fisheries Commission (NEAFC).

2 Fishing at MSY levels means catching the maximum proportion of a fish stock, that can safely be removed from the stocktwhédesame time,
maintaining its capacity to produce maximum sustainable returns, in the long term.
13
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Figure 4. MAP OF ICES FISHINEEAS IN NORTHEASIANTIC

SourcesICES

In the text and tables pesented below are the EU TACs fioe main stocks TAC above 1.000 tonng$or which thevariation
of TAC between 2019 and 2020 is above 10%he 2019 TAC refers to the TAC at the end of the year (rather than the
beginning), so includes any adjustments that occurred in 2019.

Groundfish

Among selected groundfish stocks, the mainanges relative to 2019 EU TACs are:

il

Significant decreases foanglerfishin the North Sea, Rockall and West of Scotland, Skagerrak and Celtic Seas,
Bay of Biscay, Cantabrian Sea and Iberian wateB89% in both cases)However, the TAC is quite stable for the
main stock which represents 35.299 tonnes (+7% in Celtic Seas and Irish Sea).

Drastic reduction otod TAC in the North Sea and EU waters of the Norwegian S&@4), in the North Western
Atlantic area 3M {51%) ard in Skagerrak-60%). However, the TAC is stable for tlteo main stocls: +3% in
Barents Sea (27.295 tonnes) and +0% in Norwegian Sea (21.518 tonnes).

Significant decrease ihakeTAC in the Irish Sea, the West of Scotla@dltic Seas, Bay of Biscay, Galorian Sea
and Iberian waterg-20%), the North Sea and the Norwegian Se21%), and the northern Bay of Biscay1l0%).
Significant increase ohaddockTAC in the North Sea and the Norwegian Sea (+23#@ southern Celtic Seas
and the English Channelhe¢ Bay of Biscay, Portuguese waters and Azores groun®®%9), Skagerrak and
Kattegat (+23%).

Important reduction osaithe TAC for northern stock35%) and for western stock-88%).
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Table 7. 2020 EU MAIN TAC (above 1.000 tonnes and with variations agai@d above 10%) IN THE NORTHEAST
ATLANTIC FOR GROUNDFISH SPECIES (volume in tonnes)

. Variation
Species ICES Area Stock 2019 2020 2019/2020
Anglerfish EU waters within lla and IV ANF2AC4LC 20237 14.085 -30%
9 EU and internationalvaters within Vb; ANF5614
international waters of XlIl and XIV 11453 7.971 -30%
IV, EU waters within lla, the part of Illa not
covered by the Skagerrak and Kattegat COD2A3AX4 24433  12.216 -50%
Cod NAFO 3M CODN3M 9980 4.865 51%
Skagerrak CODO03AN 4.069 2035 -50%
Vla, EU & international waters within Vb east
, -0++"R GO 1.735 1.279 -26%
VI, VII; EU and internation@aters within Vb;
international waters of XII, XIV HKES71214 79.762 63.325 -20%
European YD, W lEE HKESABDE 55 118 42.235 -19%
hake -
EU waters within Ila and IV HKE2ACAL 4994 3.940 21%
Illa; EU waters within subdivisions 232 HKEO3A 4286 3.403 -20%
IV, EU waters within lla HAD2AC4 22591 27 753 +23%
Vll-k, VIII, IX, X; EU waters within CEGAE.1 HAD7X7A34 8329 10.859 +30%
Haddock EU and international water within Vb, Vla HAD5BC6A 3226 3.973 +23%
IS AL 3739  3.156 -16%
Illa, EU waters within 232 HADO3A 1.706 2101 +23%
Saithe Illa and IV; EU waters within lla,b,c,d POK2C3A4 58524 38.110 -35%
VI; EU and international waters within Vb, X POK5614
and XIV 11.753 7.340 -38%
3 IV; EU waters within lla WHG2AC4 10.554 15.382 +46%
Whiting
VIlbh, and VIHk WHG7X7AC

19.184 10.863 -43%

Source EUMOFA based on European Commission and Requ(#ldh2020/123
Variationsabove 40% between 2019 and 2020 arkighlightedin bold

Small pelagics

For selected small pelagic stocks, the main changes relative to 2019 EU TACs are:

1  Significant decrease foherringin the Barents Sea, the Norwegian Se2@%), and in Skagerrak and Kattegat
(-16%).HoweverTAC is stabldor the two main stocksNorthern and Central North Sea, and Southern North Sea
and Eastern English Channel.

1  Significant increase omackerelTAC in the North East Atlantic, with an overall increase of 30%.

9 Drastic reduction oBprat TAC in Skagerrak and Kattegab0%) and in the Eastern and Western English Channel
(-43%).

1 Significant decrease glck and horse macker@lACs:41% in the Bay 6 Biscay and in the North East Atlantic.
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Species analyses: EU TACs and quotas 2020

Table 8. 2020 EUMAIN TAC (above@DO0 tonnes and with variations against 2020 above 10%) THE NORTHEAST
ATLANTIC FOR SMALL PELAGIC SPECIES (volume in tonnes)

. Variation
Species ICES Area Stock 2019 2020 2019/2020
EU and International waters within | and Il HER1/2 42.815 34.216 -20%
llla HERO3A 25.415 21.257 -16%
Atlantic bycatch in IV, VIId and in EU waters within I HER2A47DX  13.190 8.954 -32%
herring Vila HERO7A/MM  6.896 8.064 +17%
EU and international watersithin Vb and VIb HERSB6ANE  4.170 3.480 17%
and VlaN
Vias, Vil HER6AS7BC 1.630 1.360 -17%
VI, VII, VIl b, Vlllde; EU and international
waters within Vb; International waters within I MAC2CX14 260813 368.031 +41%
XIl, XIV
Atlantic Vllic, IX, X; EU waters within CECAF 34.1. MAC8C3411 29.844 42.112 +41%
mackerel . L
Illa and IV; EU \(vgt_ers within lla, Htband MAC2A34 23206 32022 +37%
Subdivisions 2232
Norwegian waters within lla and IVa MAC2A4AN 10.242 14.453 +41%
European lla SPRO3A 24.627 12.314 -50%
sprat Viide SPR7DE 2.637 1.506 -43%
Greater . . -
. EU and international Waters within V, VI, VI ARU567 4,661 3.729 -20%
silver smelt
IX JAX09 94.017 116.871 +24%
EU waters within lla, IVa, VI, \fBaVllek,
Jack and Vllla,b,d,e; Vb; EU and international waters  JAX2A14 117518 69.017 -41%
horse within Vb; international waters within XII & XI'
mackerels Vilic JAX/08C. 18858  11.179 -41%
EU waters within IVb, IVc, VIid JAX4BC7D 12629 11.213 -11%

Source EUMOFAased on European Commission and Regulation (EU) 2020/123
Variationsabove 40% between 2019 and 2020 arkighlightedin bold

Flatfish

Among selected flatfish stocks, the main changes relative to 2019 EU TACs are:

1 Significant increase focommonsolein the North Sea and the Norwegian Seal(®%6).

1 Significant reduction oplaice TAC in the Eastern and Western English Chani€i%) and in Kattegat{33%).
However, there are no significant variations for the two main stocks which represent 106.383 tonnes in total for
the EU share: North Sea and Eastern Arct3®€) andSkagerrak(+1%).

1 Important decrease ofurbot and brill TAC in the North Sea and the N@wgian Sea{20%).
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Species analyses: EU TACs and quotas 2020

Table 9. 2020 EUMAIN TAC (above@DO0 tonnes and with variations against 2020 above 10%) THE NORTHEAST
ATLANTIC FOR FLATFISH SPECIES (volume in tonnes)

. Variation
Species ICES Area Stock 2019 2020 2019/2020
EU waters within lland IV SOL24C 12545 17.535 +40%
C°£I'20" VIIf, g SOL7FG 1.009  1.652 +63%
Vile SOLO7E 1242  1.478 +19%
Vil d, e PLE7TDE  10.354  9.154 -12%
B VIl g PLETFG  1.662  2.003 +21%
plaice
Kattegat PLEO3AS 1705  1.141 -33%
Megrims  ViIic, IX & X; EU wateveithin CECAF 34.1.1  LEZ8C3411  1.872  2.322 +24%
T”rgﬁﬁ e EU waters within lla and IV T/B2ACAC 8122  6.498 -20%

Source EUMOFA based on European Commission and Regulation (EU) 2020/123
Variationsabove 40% betweer2019 and 2020 arehighlightedin bold

Crustaceans

For selected crustacean stocks, the main changes relative to 2019 EU TACs are:

1  Significant decrease dorway lobsteiin the Irish Sea and the Celtic Sed 5%) partly compensated for by slight
increasesdn the North Sea (+4%) and West Scotland (+5%).

1 Significant increase oforthern prawnTAC in Skagerrak and Kattegat (+37%).

1 Substantialincreaseof northern prawnTAC in waters off Eastern Greenlangd@%), the Norwegian Sea and the
North Sea {23%).

Table 10. 2020 EU MAIN TAC IN THE NORTHEAST ATLANTIC FOR CRUSTACEANS SPECIES (volume in tonnes)

Species ICES Area Stock 2019 2020 paraton
EU waters within lla and IV NEP2ACAL 22103 23.002 +4%
Norway
lobster il NEPO7 19784 16815  -15%
VI, EU andhternational waters within Vb NEP5BC6 15.092 15.899 +5%
llla PRAO3A 1.723 2.365 +37%
Northern Greenland waters within V and
prawn XV PRASTAGRN 1.350 2.000 +48%
EU waters within Ila and IV PRA2ACL 1.566 1.200 -23%

Source EUMOFAased on European Commission and Regulation (EU) 2020/123
Variationsabove 40% between 2019 and 2020 arkighlightedin bold

Tuna and tundike species

TAC and quotas for these species are determined by The International Commission fGotiservation of Atlantic Tunas
(ICCAT)Within stocks of selected tuna and turlike species, the main changes relative to 2019 EU TACs are a slight
decrease foralbacoretuna and bigeyetuna in the Atlantic {9%), and a slight increase fdsluefin tunain the East Atlantic

, including the Mediterranean (626) , and for swordfishin the Atlantic (4%).
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Species analyses: EU TACs and quotas 2020

Table 11. 2020 EU MAIN TAC IN THE NORTHEAST ATLANTIC FOR TUNA-RIKE BPEEIES (volume in tonnes)

. Variation
Species ICES Area Stock 2019 2020 2019/2020
Albacore tuna  /\uantic Ocean, ALBANOSN 29.537 26.869 -9%
North of 5° N
Atlantic Ocean,
Bluefin tuna  east of 45° W, and BFTAE45WM 17536 19.360 10%
Mediterranean
Bigeye tuna Atlantic Ocean BETATLANT 17.158 15.543 -9%
Swordfish TS OEEE, SWOANO5N 7386 7.685 4%

North of 5°N
Source EUMOFA based on European Commission and Regulation (EU) 2020/123.

2.2 Baltic Sea

Di JNoj] " m -+, 4" oc™ >jpinrdg m\V~rc” _ Vi \Vbm “h io ji oc

proposal todecrease the Total Allowable Catches (TAC) for eight of the ten most commercially important fish stocks in the
basint“.

The main reduction of fishing opportunities concerns cod, for which combined TAC has experiar@3% adecrease. The
TAC for herringsprat and plaice in the Northern Baltic have also been significantly reduc@d%, -22% and -32%,
respectively).

Table 12. 2020 EU TAC IN THE BALTIC SEA (volume in tonnes)

Species ICES Area TAC 2020 Variation against 2019
Subdivisions 3631 65.018 -27%
Subdivisions 2224 3.150 -65%
Herring Union waters within
Subdivisions 25827, 28.2, 29 153.384 -10%
and 32
Subdivision 28.1 34.445 +11%
Union waters within o
Cod Subdivisions 2832 2.000 ~92%
Subdivisions 2224 3.806 -60%
. Union waters within o
Plaice Subdivisions 2232 6.894 ~32%
Union waters within 0
Atlantic salmon Subdivisions 2231 slenis ~E
Union waters within o
Subdivision 32 9.703 0%
Sprat Union Waters within 210.147 2204

Subdivisions 2232
SourceEuropean Commission, Regulati@l)) 2019/1838
Variationsabove 40% between 2019 and 2020 arkighlightedin bold
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Species analyses: EU TACs and quotas 2020

2.3 Mediterranean and Black Seas

On December 162019, the Council adopted a regulation setting the 2020 catch limits for certain fish stocks in the
Mediterranean and Black Se'as

This is the first time that a standalone fishing opportunities regulation for both the Mediterranean and Black Seas has
beenadopted, following the 2019 implementation of the Multiannual Plan for Demersal Stocks in the Western
Mediterranean Sea (WMMAP).

The adopted rules include:

Maximum allowable fishing efforts, expressed in number of days, for certain fish stocks in theéifest
Mediterranean. These fishing efforts were set at a level 10% lower than the WMMAP baseline, and apply to
Spain, France and Italy.

Fishing opportunities and other measures determined in the framework of the General Fisheries Commission for
the Mediterranean (GFCM). These measures include a closure period for European eel in the entire
Mediterranean Sea, and catch and effort limits for small pelagic stocks in the Adriati¢®Sea

An autonomous quota for sprat in the Black Sea applicable to Bulgaria and Riameas set at a level needed

to maintain the current rate of fishing mortality. The fishing opportunity for turbot in the Black Sea was decided

in the GFCM.

Table 13. FISHING OPPORTUNITIES FOR EU VESSELS IN THE BLACK SEA IN 2020 (volume in tonnes)

Country Sprat (Spattus sprattug Turbot(Psetta maxima)
Bulgaria 8.032,5 75
Romania 3.442,5 75
Total EU 11.475 1507
TAC Not relevant / not agreed 857

SourceEuropean CommissioffegulationEU) 2019/2236
However, according to Eurostat, curregitches for these species and countries are below the following limits:

9 Catches of sprat in the Mediterranean and Black Seas by Bulgarian and Romanian fishing fleets reazB2d 3.
and 113 tonnes in 2018, respectively. They haf@lowed a rather decliningrend over the 20092018 period.

9 Catches of turbot in the Mediterranean and Black Seas by Bulgarian and Romanian fishing fleets reached 56 and
58 tonnes in 2018, respectively. They have increased over the 20098 period.

15|
6 EU catch for sardine and anchovy in the Adriatic is limited to 101.711 tonnes in 2020. This limiecos only Italy, Croatia and Slovenia.
*” No fishing activity, including transhipment, retaining on board, landing and first sales shall be permitted from 15 Afilltane 2020
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3. Scallop in the BEropeanmarket

Several species of scallop are caught or farmed globalgpresenting a total
production of 2,8 million tonnes. In 2017, EU catches of scallop species reac
almost 67.000 tonnes, with two main producers (France and the UK) and t
main species: great Atlantic scallop (or king scallop, 86%) and queen sca
(14%])®. The European supply is supplemented by significant imports, mos
frozen, from North America (the USA, Canada) and South America (Argen
Peru). In 2019, firstsales prices of great Atlantic scallop decreased in Fren
markets and at points of sk in the UK.

3.1 Biology, resource and exploitation

Biology Source: Eurofish s

Scallop ighe common name applied to any one dfe numerous species of saltwater clams or marifikter-feedingbivalve
molluscs in the taxonomic familyectinidaeScallopdive mainly on sand or gravel bedslany species are highly prized as
a food source, and some are farmed@ihe main species found in European waters great Atlantic scallop or king scallop
(Pectenmaximug and queen scallop&hliamys operculansin addiion, several other species are imported into the EU
market such as American scalld@/acopecten magellanicysPeruvian scallopArgopecten purpuratysand Patagonian
scallop(Zygochlamys patagoniya

Great Atlantic scallops foundalong thelength of theEuropean Atlantic coast from northern Norwiaythe IberianPeninsula
The specieshas also been reportedn waters off West Africa, the Azoresthe Canary Islandsand Madeira.As a
hermaphroditic animalthere is nodistinct difference insize range between male and female individuals once they have
reached maturity The average maximum size for mature individuass15 cm, but specimens of up to 2Icm have been
recorded Atlantic scallops begin to maturat 2 years reaching full maturitybetween3 and 5 yearsof age'®. Although
considered sedentary, scallops are able to swim limited distances propelled by jets of water.

Queen scallops found in the Mediterranean Sea and eastern Atlantic coast from Norway to the Cape Verde Islands, the
Azoes, and the North Sea at depths of 20 to 45 meters in shallow subtidal areas. It grows quigdghing sexual maturity

at around 1 to 2 years of age andt a size of 40 mm(shell length. The species lives on the seafloor (across all habitats)
for a maximum lifespan of6 years®. Queen scallops areaised on experimental farms in Spain, France, and the United
Kingdoni®.

Resource, exploitation, and managemen&uarope

There are three methods traditionally used for harvesting scallops: diving, bottom trawling and dreddiagEuropean
nations accountable for the majority of catch of this species &®ance and the UK

CurrentEU legislation specifiea minimum conservaion sizefor scallops 0f110 mm shelllengthin the Irish Seaandin the
EasternEnglishChanneland 100 mm shell lengthin other fishing areas??. There areno catchlimits in placein the form of
TACs or quota Gear selectivity measures andinimum Landing Sizes (MLS) are commomethods usedo ensure that
scallops are not harvested at too smailsize for breeding.

Queen scallopsire typically sourcedrom coastal fisheries Major fisheries forthe speciesare operatedby the UK fleet

which has conistently accounted for the highest catches, followed by France, the Faroe Islands, and the Isle of Man. They
are primarily harvested with dredgethat are towed along the seabed. Scallop maatusually shucked (taken out of the
shell)immediatelyafter harvest.

Management measurestigating intermittent closures of fishing groundsr periods of several years to increase yield or
protect part of the spawning stock have been found to be very successful. In Fraotional closures together wlit
enhancementechniques usingultured juvenilesare also used successfully to improve yietéls

Management measures aresedto varying degrees in areas where queen scallop is harvested. The Isle of Man trawl fishery
has been certified by the Marine Stendship Councit. The EU minimurgatch size for the speciess 40 mm shell height

8 For the related species profile, please consult EUMOFAL g
19

20
21
22 COUNCIL REGULATION K&C850/98
23
24

15


https://www.eumofa.eu/the-eu-market#speciesProfiles
http://www.marlin.ac.uk/biotic/browse.php?sp=4236
https://www.marlin.ac.uk/species/detail/1997
https://www.inlandseafood.com/seapedia/queen-scallops
http://eur-lex.europa.eu/legal-content/EN/TXT/PDF/?uri=CELEX:31998R0850&from=EN
http://www.seafish.org/media/publications/SeafishResponsibleSourcingGuide_Scallops_201301.pdf
https://fisheries.msc.org/en/fisheries/isle-of-man-queen-scallop-trawl/@@assessments

Species analysesScallop in the European market

(SH); however, it is generally uneconomic to process queen scaifdess than 55 mm SH. In France (the Bay of Biscay),
there are specific limits on the amount of fishingnte and size of vesselpermittect®.

Since thel970s, cultivation of scallops has increased rapidly and now accounts for n&@ds of total (caught and farmed)
world productiori®. Several scallop species are also farmeplarticularly Chinese speciesGflamys farrerand Argopecten
irradiang and Yesso scallopRecten yessoensisfarmed in Asia and Peruvian scallopAfgopecten purpuratydarmed in
Peru and Chile. They are either farmed via suspension culture or in bottom culture systems using spaashheen
harvested from collectors at sea and/or provided by hatchéfielore recentlyboth Chile and China have advanced with
trials to cultivate importedgreat Atlantic scallopvhich,if proved successful, coultiave significant implications foEuropean
producers and marketsSmall quantities ofgreat Atlantic scallop have been cultivated in Eurofiee(UK,Channel Islands,
France, Irelandand Norway) for many years

3.2 Production
Catches

Globalcatchesproduction of scallop amounted to3..718 tonnesin 2017. The main species produced were American sea
scallop (40%), yesso scallop (39%), great Atlantic scallop (10%), Patagonian scallop (6%), and queen scallop (2%).

The leading producers were Japan and the USA, which provideée éhd31% of the total world production respectively,
in 2017, followed by the Elat 11%. Other major producers were Cana®4) and Argentinag%).

Over the last decade (2008017), world production of wilcaught scallops has experienced a7r% decrease
corresponding tca fall in volume of more than 130.000 tonnes. This wasimarily attributable to reducedJapanese
production (24%) and to a lesser extentdeclines ilJS and Canadian productiopd@ and, 17%, respectively)increasing
catcheshave been reported ithe EU 28 (+11%) and more significantly, irRussia (+142%).

Table 14. WORLD CATCHES OF SCA{Qdlne intonnes)

Country 2008 2009 2010 2011 2012 2013 2014 2015 2016 2017

Japan 310.205 319.638 327.087 302.990 315.387 347.541 358.982 233.885 213.710 236.000
USA 203.689 219.816 218.020 224.357 216.692 156.607 129.682 135.679 153.820 195.453
EU28 59.998 66.498 79.564 86.141 83.307 85.484 64.655 65.980 69.259 66.693
Canada 67.621 62.921 60.300 59.880 53.306 64.684 69.745 61.061 53.764 55.944

Argentina 58.713 80.810 50.870 47.844 36.820 42.202 33.583 31.627 35.536 39.297

Russian
Federation

Australia 10.299 7.004 7.608 6.950 3.563 6.745 4421 4.322 5.013 6.091

4.982 3.797 5.389 4.863 3.405 4.888 8.700 10.762 12.734 12.081

Peru 19.618 26.478 62.827 93.050 14.896 22.178 56.002 17.176 13.343 5.727
Thailand 171 132 268 282 421 325 757 4.051 2.727 4.090

Isle of Man 2.311 3.051 4.133 6.062 5.238 4.769 2.602 6.367 5.627 81999

Others 24.856 25.398 26.378 27.030 17.791 11.592 11.608 6.615 6.401 6.343
Total 762.463 815543 842.444 859.449 750.826 747.015 740.737 577.525 571.934 631.718
SourceFAO.

25 Seafish 2008; Townsend et al. 2008.

26
27
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According tahe FAO, EU catobf scallop amounted to 66.693 tonnes in 2017 (86% great Atlantic scallop and 14% queen
scallop), providing approximatelyl¥% of the world supplyof wild-caught scallopsFrance and the UK together accounted
ajm Vghjno \gg ja oc  al@B %% and 49% @spectivalyther intportgnp BU proglueers are
Ireland (4%) and Belgium (1%).

Over 20082017, EU production experienced strong fluctuatipqeaking betweer2011 and 2013 when production
averaged85.000 tonnesannually. Fluctuations wermostly due to the strong variability of queen scallop catches. Both
Franceand the UK saw increased catches over the course of the decq@é@3% and +10% respectively) According to
preliminary Eurostat figures for 2018, great Atlantic scallop landing$rance more than doubleglativeto 2017 (reaching
60.039 tonney especially due to a significantly increasing scallop estimated biomass at®sétweverfirst sales in French
auctions increased bgnly 3% from 2017 to 2018.In 2019, first sales in French auctionstayed stable compared to 2018.

Table 15. EU CATCHES OF SCALMGIERmMe intonnes)

Country 2008 2009 2010 2011 2012 2013 2014 2015 2016 2017
France 28.749 26.775 31.425 32.891 26.403 30.977 23.533 24.552 26.568 32.441
Einni::]%(:)m 27.802 34.449 43.862 49.448 52.415 50.061 36.187 37.970 38.910 30.447
Ireland 1.121 2.644 1.975 2.292 2.701 3.040 2.952 2.053 2.225 2.555
Belgium 674 886 1.037 898 751 618 1.224 765 769 836
Spain 567 496 557 226 301 332 308 213 176 170
Italy 297 472 364 301 679 346 296 239 437 140
Croatia - 20 26 78 53 106 152 182 168 99
Netherlands 781 754 Bil5) - - - - - 1 B
Greece 6 2 3 7 4 4 3 6 5 2
Denmark 1 - - - - - - - - -
Total 59.998 66.498 79.564 86.141 83.307 85.484 64.655 65.980 69.259 66.693
SourceFAO.

Aquaculture

Global production ofarmed scallos amounted to2,19 million tonnesin 2017. The leading produceChinaprovided93%
of the total world aquacultureproductionfor the same yeay followed byJapanat 6% and Peru at 1% Otherimportant
producers werdRussia, Chile and Korgaach accounting for 0,2% of total production).

Volumes of farmed scallops worldwide grew by Bfrom 2008 to 2017. This growth was driven by Chinese production (up
by 76%). Howevesignificant decreass were reported inJapan(, 40%) andPeru(, 19%).

During the same period, EU production fell by 82% due to the sharp decrease in Irish production (0 tonnes reported in 2017).
Only the UK(92% of EU production) and Spain (8%) reported farmed scallop production in 2017. Ow&dgtoduction
amounted toonly 19 tonnes in 2017 89% great Atlantic scallop an88% queen scallop)

28
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Table 16. EU AQUACULTURE OF SCALLOP SRIBELIES intonnes)

Country 2008 2009 2010 2011 2012 2013 2014 2015 2016 2017

China 1.148.194 1.277.223 1.395.937 1.273.699 1.375.121 1.555.806 1.593.216 1.727.549 1.867.078 2.024.032

Japan 225607 256.695 219.649 118.425 184.287  167.844 184588  248.209 214571  135.100
Peru 14.802 16.047 58101 52213 24782  67.694  55.096  23.029 20975  11.927
FssEl 85 843 854 725 504 1.311 2.400 2.000 3.745 5.463
Federation

Chile 21.277 16.864 8.840 11.018 5.798 5.001 4.146 2.960 3.547 4.706
Korea 421 348 253 403 519 484 956 1.557 2.995 3.493
EU28 101 66 66 62 52 50 39 59 45 19
Othess 412 610 914 515 441 393 425 304 310 503
Total 1.410.899 1.568.695 1.684.615 1.457.060 1.591.503 1.798.583 1.840.866 2.005.667 2.113.266 2.185.243
SourceFAO

Processing and marketing

Freshscallops are mostly available from November to April, when the fishing season is open in France and at its most active
in the UKThe majority of scallops are sold as whole products (shell on), but a significant share is shelled and packed to be
sold freshor frozen through retail channels, to HoReCa, or exported.

Scallops have afirm, meaty texture,whichrequires miimal cooking(by steaming, panfrying or griling). It may also be
consumed raw as sushi or carpaccio in restaurants.

A significantscallopprocessingindustry exists inEurope(mainly freezing and shuckingparticularly in the UKIn addition,
a small industry based around the preparation éfozen meals (stuffed scallops) and chilled terrines exists, mostly in

Francé®.

An increasing numberfascallop products are certified with qualitgissurance schemes. A certain share of imports from
Peru have been certified by thAquaculture Stewardship Coun€¢ASGQ, and some wilecaught scallops imported from
Canada and Argentina ar®larine StewardshigCouncil(MS@ certified®. In the EU, producers try to add value through
certifications of origin (national, regional or local), the use of brand labels and/or Geographical Indicatios3®.Goquille
SaintJacques des Cotes %< iy forj with qualityassurance schemes such akabe/ RougeHowever, even if imported
frozen scallop can be marketed asoix de Saint/acquesespecially in the foodservice sector or in prepared mealthe
Great Atlantic scallop caught by the EU fleet is mostly marketed as whole and fresh. It has different organoleptic
characteristics, thus it belongs to a different product category.

29
% Produits de la mer Magazine number 198 (Daan 2020).
3! Protected Geographical Indication.
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EUMOFA European Market Observatory for Fisheries and Aquaculture Products
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3.3 First sales in Europe

Firstsale monthly data show the stmg seasonality ofgreat Atlantic scallogfisheries, with higher catch volumes during
winter months in the primary scallop producing countries (France and the UK). In France, scallop fisheries are closed from
May to October, while UK fisheries remain op@aal throughout the year. During the fishing season, monthly fissie
volumes in French auctions fluctuate between 1.500 and 3.500 tonnes, whereas in the UK average monthbalést
volumes are lower (between 500 and 2.500 tonnes). The main auctiongreat Atlantic scallop in France are Dieppe, Port
en-Bessin and SainQuayPortrieux. In the UK, first sales mainly occur at ShoreHayrSea, Brixham and Hartlepool. In

both the UK and France, a significant share of scallop catch is not sold in asctiut rather directly to processors, traders

or wholesalers and even as direct sales.

Prices at firstsale stage are more stable in the UK than in France due to the regularity of supplies. Over the course of a
typical year, however, average prices are #anin the two countries (ranging between 2,60 and 3,00 EUR/kg). Between
2018 and 2019, a decrease in firssale prices was seen in both Francetfo) and the UK (9%).

Figure 5. FIRST SALES OF GRERMIANTIC SCALLORFRANCE/¢lume in tonnes, price in EURYkg
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For queen scallop first-sale data indicate a pattern of seasonalitwith highervolumes during the spring and summer
months in France, whereas seasonality for the UK is not clearly definedring the fishing seasqmrmonthly first-sale
volumes in Fanceand the UKfluctuate between200 and 800 tonnes In 2019, both countries experienced a significant
decrease of firstsale volumegelative to 2018. The primary place of sale for queen scallop in the UK is Kirkcudbright and,
in France, Erquy and Grandville.

Over the 2017 2019 period, frst-sale prices aréhighly sensitive to fluctuations in volume but weraore stable inthe UK
thanin Franceowing to the stabilityprovided byregular queen scallopupplies. On a yearly basis, average prices lavger
in Francegranging between 0,70 and 1,05 EUR/kg over 202@19) than inthe UK ¢anging between 1,02 and 1,4BUR/kg)
In 2019, compared to 2018 average queen scallop priceecreagd in the UK(, 15%) but increasedn France(+52%).

Figure 7. FIRST SALES OF QUBENRLLOP IN FRAN@&uUme in tonnes, price in EURYkg
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Figure 8. FIRST SALES OF QUBENRLLOP IN THE WKlgme intonnes, price in EUR/kg
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3.4 Import, Export

In 2018, the EUexperiencech EURL80 million trade deficitin scallogs. The deficitwas mainlyattributable to the imports
of frozen scallop from Chile, Peru, Canada and ArgentitxtraEU imports of live/fresh scallop products are limited (13
million EUR for 860 tonnes in 2018and mostly come from the USA, Faroe Islands, and Norway

Scallop trade between EU Member States is predominantly centered arénesti products. In 2018jntra-EU exports
reachedEUR262.493 million for more than 24.000 tonnesof which 49% were fresh products and 38% were frozen
products. The UK and the Netherlands are the main suppliEence andto a lesser extent Spain and Italy, are the main
destingion markets

ExtraEU exports are relatively low (EUR 15 million for 3.125 tonnes in 2018), and the main destinations for fresh and
frozen scallop are Switzerland, Vietnaand the USA.

Figure 9. THE EU SCALLOP TRNMBIRKET IN 2019

EU MARKET

INTRAEU TRADE
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49% livefresh
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A USA31%  EUR 195 milli 38%frozen - \
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é Canadal5% 9%unspecified A b
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i 0 Norway6%
Argentinal2% A Others24%
Others25%  g7%frozen 60%ifrozen

6% livefresh 19%preparedpreserved

7%unspecified | Main exporters UK37%, Main destinations:France39%, 14% livefresh
Netherlands23%,JFrance  Italy 16%,Spain11%, 7%unspecified
16% 0thers24% Others34%

Source EUMOFA based on EurostAaOMEXT.
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4. Tropical shrimp in the Ebharket

Tropical shrimps aremong the mostproduced traded and consumedapeciesin the world and inthe EU.The world
production of tropical shrimps has kept increasing over the last decade, recently driven by China, Ecuador and India, and is
expected to continue to increase in corgigears.In 2019, extraEU imports of frozenPenaeusshrimp reached 284.270
tonneswith a total value ofEUR 1,98 billion, relatively stable compared to 2018.

4.1 Biology and production method
Biology

Most produced and traded tropical shrimp belong to the geR&siaeusThe
Penaeidaegfamily includesthe most significantfarmed crustaceanspecies | &
worldwide The two main species produced are the whiteleg shrilpriaeus
vannamey and the giant tiger prawri{Penaeus monoddn

The whiteleg shrimp is native to the Eastern Pacific coast from Sonop
Mexico through Central and South America as $auth as Tumbes in Peru g 3
in areas where water temperatures are normallgigher than 20°C &
throughout the year.This speciedives in tropical marine habitats. Adult F#&=
whiteleg shrimp live and spawn in the open ocean, while postlarvae migre
inshore to spend their juvenile, adolescent and sadult stages in coastal
estuaries, lagoons or mangrove aréas

Source. Eurofish

Gant tiger prawrs mature and breedin tropical marine habitats andlike whiteleg shrimpspendtheir larval, juvenile,
adolescent and sutadult stages in coastal estuaries, lagoons or mangrove areas. In the wild, they show marked nocturnal
activity, burrowing into bottom substratum during the day and emerging at night to search for food as benthic feeder
Gant tiger prawrs live alongthe coasts of Australia, Soudlast Asia, South Asia and East Africa.

Production methods

Thesetwo Penaeuspecies are both wildcaught and farmedFor many years,drmed production has significantly excesdl
wild-caught production.There are three growing culture practice®r shrimp farming extensive, semintensive and
intensive, which represent low, medium, and high stocking densiéspectively.

For Penaeus vannameiaptured wild seeds were used ihatin America for extensive pond culture until the late 1990s.
Domestication and genetic selection programmes then provided more consistent supplies ofjhédity, diseasefree
and/ordiseaseresistantvarieties which were cultured in hatcheries.

Recentesearch conducted in thdSAhas focused on growing. vannameih superintensive raceway systems enclosed in
greenhouses, using no water exchange (only the replacement of evaporation losses) or discharge, stock8gewifit
Pathogen Free Post Larvd8PF PL These setups ardiosecure havea small ecological footprint and can produce shrimp
close to consumption areds Several similar projects are also being developed in Europe.

Penaeus monodowas originally harvested together with other shrimpespes from traditional trappinggrowing ponds or

as a significant byproduct of extensive milkfish pondBue to their larger size and better survival, captured wild seeds were
oncecommonlyusedin southern Asia for extensive ponds, which require a minirmanount of seed for stocking. However,

the use of wild seeds has been reduced, due to overfishing and the outbreak of white spot disease in shrimp nursery grounds.
Consequentlymost growout farms now rely solely on hatchergroduced seeds.

32
33
34
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Postharvesting processafter sorting,the shrimp are washed, weighed and immediately killed in iced water,at @C. Often
sodium metabisulphate is added to the chilled water to prevent melanosis aneheatf®. The $irimp are then kepbnice

in insulated containers and transported by truck either to processing plants or domestic shrimp markets. In processing plants,
shrimp are placed in iced bins and cleaned and sorted according to standard exportHEimesirimp are processed, quickly
frozen at-10 °Cand stored at-20 °C for exportmostly by ship Dueto an increasing demand and higher profit margin
associated with seafood products (as opposed to produgegny processing plants increasingly operate vaadded
product lines.

4.2 Production

Aquaculture

From the early 2000s, Asian countries have started progressively develoBinginameproduction instead ofP.rmonodon
Productionof P. monodorhas stayed rather stablglobally, rising only byl7% from 2000 to 2017, reaching 739.000
tonnes in 2017 Inthe same periodP.vannameproduction hastrongly increasegbecoming by far the main farmed shrimp
speciesglobally, facilitated bylower production costs and better disease contrBroductionrose from 14% of world
production offarmed Penaeuspecies in 2000 to 82% in 2017, when production amounted td,5 million tonnesDue to
its low price, thisnew species can be sold in domestic markets, ensgrmore stable incomes for farmergrather than
relying on unstable export pricé).

Figure 10. EVOLUTION OF WORHDBPUCTION OF FARMENAEUSHRIMP IN 20Q&017 (volume in million tonnek
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5
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H Penaeus vannamei Penaeus monodon ™ Other or not specified Penaeus shrimp

SourceFAO.

In 2017, China wasthe leading producer of farmedP. vannameishrimp bya large margin, providin®8% of the global
total, followed by India (13%), Indonesia (11%), Vietnam (10%) and Ecuador (10%). Other important producers were
Thailand (7%) and Mexico (3%).

Over the last decade (2008017), global production of farmedP. vannamehas almost doubledVietnam,Indonesia and
Ecuador experiemd the most spectacular production boomd.037%, 141% and 190%, respectively) and Chinese
production grew by 57%.

According to the FAO, EU production of farmfedannameshrimp was made up of only a small production volummeSpain
(8 tonnes in 2017). In addition, there is some EU production of Kuruma pra®emdeus japoniciysn France (about 60
tonnes in 2017), Italy (6 tonnes) and Spain (1 tonne).

% Melanosis (or blackspot), in shrimp, is a harmless but objectionable discoloration or darkening, occurring primarily @nigrtimeres, head, tail and

i*\ml]t nc gg \m \n) Pnplggt °m _ c¢c \_n» opmi pk _ p maddcusswben thehepampancreasr ¢~ i nc md |
bursts open inside the cephalothorax. These colorations usually lower the gdribe products.

3 http://www.fao.org/fishery/culturedspecies/Penaeus_monodon/en
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Table 17. WORLD PRODUCTION OF FARMEINNAMEBHRIMRBvolume intonnes)

Countries 2008 2009 2010 2011 2012 2013 2014 2015 2016 2017
China 1.062.765 1.102.712 1.183.585 1.258.159 1.359.763 1.338.958 1.473.007 1.519.409 1.628.638 1.672.287
India = 1.730 = 125.000 136.300 211.200 305.251  416.347  461.302  583.400

Indonesia 208.648  170.969 206.578 246.420 238.663 376.189  442.379  409.899 498.174  503.800

Vietnam 38.600 36.000 99.285 140.466  148.023  236.242 352.722 339.489  380.000 439.023
Ecuador 150.000 179.100 223.313  260.000 281.100 304.000 340.000 403.000 422.000 435.000
Thailand 501.394 571.189 561.075 603.227 588.370 310.705 263.245 281.918 321.542 329.636
Mexico 130.201  125.778 104.612 109.816  100.320 60.292 86.973 130.361  127.814  150.030
Others 212.950 241.868 270.092 278.815 292.366 284.256 332.119 302.521 293.495 343.428
Total 2.304.558 2.429.346 2.648.540 3.021.903 3.144.905 3.121.842 3.595.696 3.802.944 4.132.965 4.456.604
SourceFAO

Giant tiger shrimp(P.monodoiy is mostly farmed in Asian countries. In 2017, the leading producer of farniedionodon
shrimp was Vietnam which provided 36% of the world total, followed by Indonesia (19%). Other important producers were
China (10%), Bangladesh (9%), India (10%), Myanmar (@¥g the Philippines (6%).

Over the last decade (2008017), the world prduction of farmedP. monodorhas stayed stable, with a 3% increase. The
leading producer, Vietham, has experienced a significant declit®26), as many shrimp farmers shiét to P. vannamei
shrimp after the white spot episodé, as well as in India-23%). In other major producing countries, the production either
stayed stable (+2% in both Indonesia and Philippinesgither increased lfy 24% in China and 15% in Myanmar).

Table 18. WORLD PRODUCTION OF FARMEONODCOBHRIMRvolume intonnes)

Countries 2008 2009 2010 2011 2012 2013 2014 2015 2016 2017

Vietnam 324.600 316.000 212567 194.427 164.189 186.467 240.248 250.879 244.087 262.936

Indonesia 134930 124561 125,519 126.157 116.311 175.318 129.231 127.626 131.556 138.200

China 60.899 59.515 54.961 57.850 61.860 68.920 71.554 72.492 71.894 75.227
Bangladesh - 49.710 43.154 56.569 57.785 68.948 71.430 75.274 68.217 68.272
India 76.000 96.880 - 130.000 131.900 78.500 70.389 82.043 57.330 58.450

Myanmar 48.303 46.104 46.105 51.207 52.693 52.000 40.000 49.891 54.179 55.310

Philippines  45.343 47.830 48.162 47.495 48.197 49.467 47.843 49.527 49.139 46.068

Others 30.290 27.844 32.424 24.806 36.391 29.293 31.068 27.471 28.775 34.964
Total 720.365 768.444 562.892 688.511 669.326 708.913 701.763 735.203 705.177 739.427
SourceFAO

According tca GlobalAquaculture Alliance survey, the growth of shrimp production from 2017 to 2018 was estimated at
+11%, especially attributable to Ecuador, China and India. In 2019, the growth was only®+1%

37 Among the more lethal viruses infecting Penaeid shrimp, the white spot syndrome virus (WS&pigla replicating and extremely virulent shrimp
pathogen, has emerged globally as one of the most prevalent and widespread. It was first detected in the early 1990s artétitlarly impacted the Asian
shrimp farming industry over the 2012013 period.

38
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Catches

Globalwild catches of Penaeusshrimp (all specie$,
Figure 11. WORLD CATCHESRENAEUSHRIMP IN 2017:  amounted to 937.221 tonnes in 2017. The mai
BREAKDOWN BY MAINESFES AND RELATEDNM. species caught were:

PRODUCER ) )
9 Giant tiger prawn (25% of the total)90% of
Yellowleg Southern pink Others Giant tiger whlchwerecgught by India.
shrimp shrimp 7% . rawlr? 1 Penaeus chinensiBleshy prawn (19%), mostly
3% 29% (Nigeri A Indiia) caught by China (99%).
(Mexico) 1 Penaeus merguiensisSanana prawn (14%)
E'F‘e mostly caught by Indonesia (87%).
S 425:') 1 Not specifiedPenaeuspecies (13%), reportec
(Mexico) in catches of many countries all over the worli
Northern Between2008 and 2017, the world production of
white Fleshy wild-caught Penaeusshrimp experienced a 21%
605/hEILTSpA) prawn increase mostly attributable to fleshy prawn
° 19% (+101%), banana prawn (+47%), northern brown
Northern (China) shrimp (+51%),blue shrimp (+187%) and yellowlec
brown shrimp (+287%)
shrimp
7% (USA Penaeus Banana prawn
an_d shrimps nei 14% (Indonesia)
Mexico) 13%
SourceFAO.

According to Eurostat 2018 preliminary data, EU catclésPenaeushrimp species mostly included slp caught in the
MediterraneanEUcatches of Penaeuspeciesin 2018 amounted to about 2.800 tonnes in 2017: 88¢f caramote prawn
(Melicertus kerathurysamostly caught by Greece and Spain) and 12% of not speciff@zhaeushrimp.In addition,about
17.000 tonnes of deepwater rose shrimpvere caught by the EU fleeh 2017 (Parapenaeus longirostrigyostly caught by
Croatia and SpainjConcerning EU Outermost regions, there is@allyimportant commercial fishery oPenaeushrimp in
French GuianaR. subtifisand P. brasilens)s accounting for 665 tonnes in 201, Zollowing a significant decreasing trend
since the mid2000s.

Since 2009 EU catches oPenaeushrimpdecreased bya8%, with strong fluctuations over the decade (mostly due to the
strong variability of Greek catches of caramote prawHpwever, over theeriod,EU catches of deemvater rose shrimp
have stayed relatively stable despite stronffuctuations of national productions

Processing and marketing

Tropical shrimps are mostly imported whole and frozen to be cooked and sold as chilled products (whethesrheadead
off and sometimes peeled). A share of these imports is also sold through the frozen products mahere are different
types of segmat on the cooked shrimp market, based categories of size, presentation and preservatiqrand @rtification.

Preferred processing depend® the countryin question The various presentation types are as follawghole (HOSO), but

also shell on (SO), pél tail on (PTO), peeled undeveined (PUD) or peeled and deveined (P&D)-aomd{ 1) In souttern

Europe (countries such as Spain, France, Portagdlltaly), raw HOSO shrimp are preferred for the cooking industry. In
northern Europe (countries sucts dhe Netherlands, Germany, Belgium, the UK, Sweden, Finland, Denmark), retail PUD
shrimps are popularin the EU P. vannameshrimps are measured by pieces per kilogram (pc/kg).Edmarket around

40-50 pc/kg and 5060 pc/kg are preferred. Usually 10%f glazing declared on packagiri® HoweverPenaeusshrimps
caught by the EU fleet are mostly marketed fresh and reach much higher prices.

The shrimp farming sector, particularly in Asia,as ~ ~ dq ™ _ i ~ b\ odqg~ 7| hdverthelastdecadg h @p mj k°
Shrimp farminghas been criticized for its negative impact éocal communities and the environment such as pollution of
bmjpi _rVYo > m Vi _ \ bmd”pgop m\ g regessiofsychpbténtiabnegative impad ltas Iseen' ANjpionpt

increasing. European buyers are therefore seeking out shrimp suppi@tsare able to prove the sustainability and
responsibility of the products they buin recent yearsorganic and ecolabelled shrimp production has started in all major
production regions (Madagascar, Vietham, Honduras, Ecu@tiora, Indiagtc.).

The first example has beewenaeus monodofrom Madagascar, the firstaabel Rouggand certified organic $irimp,
historically marketed on the French market.
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While organicP. vannameiare mostly sourced from Ecuador, orgami® monodonis farmed in severalcountries (e.g.
Bangladesh, Madagascar, India, Indonesia and Vietnbioever, theavailability of ASecertified*® shrimp in Europe has
recently rapidlygrown. Worldwide, in recent years numerous shrimp farms have gained ASC certification. Examples are
farms in Belize, Honduras and Bangladé&sh

4.3 Import, Export

The main characteristic of th&U marketfor tropical shrimp is its total dependence on imports, mainly fr@antral and

South America and Asia. Shrirmare mostly imported raw and frozen to be cooked next to consumption aré2suntries

such as Spain, Italy and France import raw material to a laex¢ent, mostlyhead-on shelton, as a source for domestic
shrimp cookng plants Northern and western European countries, on the other hand, import more cooked or peeled shrimps.
Northern and western European countries predominantly import their shrimgs fAsian countries, while southern European
countries tend to source mainly from South Amefita

EU imports of fozen Penaeusshrimg® are underan Autonomous Tariff Quota (AT®) order to support the Eldhrimp
processingsector(mostly cooking)In 2019, the quota was 40000 tonnes“. Moreover, hanks to the free trade agreement
signed between EU and Ecuadomplace since017, EU shrimp buyers caimport EcuadorianP. vannameivith a zero duty,
down from 36% (outside the AT®).

In 2019, extraEU importof frozen Penaeushrimp reached 284.270 tonnes for EUR 1,98 billion, stable compared to 2018.
The main importing countries in value terms were France (23%), Spain (19%), the UK (14%) and the Netherlands (13%).
The main origin countries in value terms veeEcuador (31%), Vietham (17%), India (15%) and Bangladesh (10%).

It should be noted that other frozen shrimp (excludifgnaeuspecies Pandaluspecies ,Crangorspecies and deepvater
rose shrimp¥ reached 135.976 tonnes for EUR 887 million in 2019. Thain importing countries in terms of value were
Spain (50%) and Italy (19%). A large share Spanish imports comprisesoaiidht Argentinian red shrimp. The main origins
in value terms were Argentina (52%), India (15%) and China (11%).

CN codes for othepreservation states do not allow to distinguisRenaeusshrimp but, considering their importance in
world shrimp production and trade it is likely that they account for a significant share. In 2019, for prepared/preserved
shrimg”, extra EU importseached 112.101 tonnes for EUR 997 million. The main importing countries in value terms were
Denmark (26%), the UK (25%) and the Netherlands (22%). Etsamports of chilled/fresh shrinipare very limited (142
tonnes for EUR 5 million in 2019). The mairigin countries in value terms were Vietnam (25%), Greenland (16%, likely to
concern colewater shrimp species) and Morocco (15%, likely to concern peeled shriregperted to the EU market).

ExtraEU exportsemained limited with 3.493 tonnes of frozenPenaeushrimp for EUR 21 million exported in 2019, the
main partners being Iceland (18%) and Switzerland (17%), in value terms. For prepared and preserved shrimpUextra
exports reached 6.644 tonnes for EUR 74 million, main destinations being Norwép)4Switzerland (20%) and Japan
(12%), in value terms. Concerning chilled/fresh shrimp products, Switzerland accounted for 53% ofEéktexports
amounting to 160 tonnes for EUR 2,5 million.

4 ASC: Aquaculture Stewardship Council.

41
42

4 CN code03061792: Frozen shrimps of the genus "Penaeus”, even smoked, whether in shell or not, incl. shrimps in shelly stelsdng or by boiling in
water.

4 CoundiRegulation (EU) 2018/1977 of 11 December 2018.

45

% CN code: 03061799: Frozen shrimps and prawns, even smoked, whether in shell or not, incl. shrimps and prawns in shebycieketng or by boiling
in water (excl. "Pandalidae", "Crangon", deepwater rose shridgwapgenaeus longirostris" and "Penaeus").

4" CN codes 16052110: Shrimps and prawns, prepared or preserved, in immediate packings of a net content of <= 2 kg (excbmuketly and in airtight
containers); 16052190: Shrimps and prawns, prepared or presgrin immediate packings of a net content of > 2 kg (excl. merely smoked, and in airtight
containers); 16052900: Shrimps and prawns, prepared or preserved, in airtight containers (excl. smoked).

“ CN code 03063690: Shrimps and prawns, whether in sheliat live, fresh or chilled (excl. "Pandalidae" and "Crangon").
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Figure 12. EXTRAU TRADE FLOWS FOIRIMP PRODUCTS IN20
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Source EUMOFA elaboration of Eurost8OMEXT data (excluding brown shrimp, oaéder shrimp and deepvater rose shrimp)

In 2019, intra-EU exportsof frozen Penaeus
shrimp reached 85.174 tonnes for EUR 67
million. Main exporting countries in value termn
were the Netherlands (30%) and Belgium (+31¥
these two countries being a hub for extU
imports, then Spain (16%) and France (11%). T
main destinations were Gmany (19%), France
(19%) and Portugal (10%).

Fresh/chilled shrimp intr&EU exports reachec
7.505 tonnes for EUR 62 million, a significal
share being cooked and chilled shrimp movi
from Spain to Portugal.

Figure 13. INTRAEU EXPORT FLOWS BEBIRIMP PRODUCTS IN

2019
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4.4 Latest trends on the shrimp market

ExtraEU imports of frozenPenaeushrimp experienced fluctuations over the last decade. After a significant decline from
2010 to 2013 (when the world supply was the lowest) and a rebound in 2014, EU imports increased from 2015 to 2018.
Average import prices kept increasing slightly fro@15 to 2017, exceeding 8,00 EUR/kg, then declined in 2018. Import
prices remained stable in 2019 due to the increasing production in Ecuador, India and*Thina

Figure 14. EXTRAU IMPORTS OF FROEBNVAEUSHRIMIN 2010, 2019
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Source EUMOFA elaboration of Eurost@OMEXT data (excluding brown shrimp, oaéder shrimp and deepvater rose shrimp)

In 2019, the growth of world farmed shrimp production was expected at +5% from 2017 to 202dcording to a survey of
the Global Aquaculturdlliancé®. Over the 15 first weeks of 2020, EU imports of frozeéh vannamefrom Ecuador have
been at a higher level than for the same period in 2019 and 2018. Restriction measures related to the d@\Wimbreak

in the EU, particularly the closure ofhe food service sector and the drop of demand for fresh seafood in retdias highly
impacted the activity of shrimp processors. As a result, in week 15, a significant decrease in import volumes of fozen
vannamef-40% for extra EU imports from Ecudor,-29% compared to the same week in 2019) and a slight decrease of
prices (8%, and-9% compared to the same week in 2019) occurred compared to the week 14.

Figure 15. EXTRAU WEEKLY IMPORTS2B8ZEN P. VANNAMERB/P FROM ECUADOR/EEK 1 TO WEEK 18,

2019 AND 2020
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Source EUMOFA elaboration of BIAXUD weekly data.

According to Rabobank, the shrimp sector will be one of the hardest hit seafood sectors due to the &toingdemand.
Moreover, since many shrimp farmers were reluctant to restock their ppadpecially in Ecuadpthe price decline during
the pandemic is likely to result in a steep rise if supply collapses in the second half of the ypavided the market reirns
to normaPf?.

“ Price data are delated using the GDP deflator tool. Base year is 2015.
%0 https://www.a quaculturealliance.org/advocate/goal019globatshrimp-production-review/
51 https://www.undercurrentnews.com/2020/03/30/ rabobankfarmed-shrimp-will-be-one-of-hardesthit-sectorsby-coronavirus/
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5. Geographical indications (Gls) and traditional specialities
guaranteed(TSG) in the seafood sector

5.1 General background

Geographical indications (Gls) refer to Protected Designations of ORGiI®(] and Protected Geographical Indications (PGIs)

In addition,a third scheme is related to traditional aspects, namely the Tradiél Specialities Guaranteed (TSGThe
distinctions between each, according te relevant EU Regulation on PDO/PGI/TSG in the agricultural and foedstuff

sectoP3, are outlined below

1  ForProtected Designations of Origin (PDQall stages of productiommust take place in the protected area and

there must be a strong link between the origin of the products and its quality.

1 ForProtected Geographical Indications (PG least one production step must take place in the protected area;
the quality, repuation or other characteristic of the product must be essentially attributable to the geographical

origin.

1 ForTraditional Specialities Guaranteed (T)StBere is no protected geographical ardastead this scheme ains
to register traditional recipes.

Geographical indications have been developed and supported by public authorities since the 19th century. At first, this

mainly concerned processed products, exported out of their production area, such as wine,,@mkksam for which there

was a need toguarantee the origin and the quality. At EU lewitle Gl schemavas developed with the Common Market
Organisation (CMQOM the wine sector in the 1970s. In a context of overproduction, Gls aimed at producing less wine, but
of better quality. This historal perspective explains the large importance of wine, cheasel ham under GI. The recognition

of other types of products under Gl at EU level came in the 1980s with spirit drinksiartde 1990s with agricultural

products and foodstuff$*, including fisleries and aquaculture products (FAP). The objectives were, in addition to the

protection of intellectual property rights, to differentiate the product on the market, increase producer income, suppbrt rur

development, and preserve local kndwow and patnmony. These different objectives led to the registration of different

types of Gland TSG in term®f product coverage, scale of productiaand markets.

5.2 Logos for PDO/PGI/ITSG

The products marketed under PDO, PGl and TSG schemes in the agricultural and foodstuffs sector bear the relevant EU logo,

displayed below.

Figure 16. EU LOGOS FOR PDOM® TSG

52 More details on DG AGRI webslit

Awarenessof PDO, PGl and TSG logasiong EU

citizens is relatively low according todata from

Eurobarometer 47%: 18% for the PDO logo, 18% for
the PGllogo and 15% forthe TSGlogo. There were
large disparities in logo awarenessbetween the
various Member States (MS) with the highest
awarenessrelating to thePDO logo in France (45%
and ltaly (32%) and the lowest in Denmark, Malte
Romaniaand the United Kingdom (5%). THasvel of

awareness is belovthat of the EU organic logo (27%
at EU level,according toEurobarometer 473)and

below that of logos from naional schemes such as
German or French organic schemes, Quality Fc
from Hungary scheme, Label Rouge (Franesd

Quality South Tyrol (Italyvhich boastawarenessof

at least 60% nationally’. The identificatiorof these

productson the market is based o these logos(for

which consumer awareness is limitgdand the

protected nameswhich have much wider recognitiol
As an example, the awareness othe PDO
© K\ mhdbd\ i j M bbd\ij» <
of the PDO logo.

%3 Regulation (EU) Nb151/2012 of the European Parliament and of the Council of Rbvember 2012 on quality schemes for dgultural products and

foodstuffs: https://eurlex.europa.eu/eli/reg/2012/1151/0j

* National schemes for Gls exist prior to EU schemes in some countries.
= @pmjk \in'" <bmd~pgopm’

SHartmann M. et al., Quantitati- m" n°

in such measures, Strength2Food, 2018.
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https://ec.europa.eu/info/food-farming-fisheries/food-safety-and-quality/certification/quality-labels/quality-schemes-explained_en
https://ec.europa.eu/info/food-farming-fisheries/food-safety-and-quality/certification/quality-labels/quality-schemes-explained_en
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In addition to the EU Logos,ome producer groups
request the use ofan additionallogo for the products Figure 17. LOGOS FORGI°OBERLAUSITZER BIGKARAND

sold under GI/TSG. This is the case for the | KBD °HJE<HO@?2 @ =<M=<
°©J] mg\pndou m =dj f\ mka
=\ m]\ o »)

SourceRoducer groups of the concerned Gls

5.3 53 GIs/TSGs in the seafood sector

More than 30 names registered over the last 10 years

As of May 2020, there are more than 300 names registered under Gl and TSG, including 53 names protected in the

seafood sector (36 fronthe EU27, 14 from the UK and 3 from other third countried)he irst Gland TSGregistrationsfor

agricultural products and foodstuffs were registered atJHevel in 19967, including one seafood product, the PDO
°<gbjo\m\~rcj H nnjgjibdjp» di Bm™ ~ Mew (0#2knevy mames were regstdredc  ~ b bn $
each yearfor fishery and aquaculture product&egistrations increased in 20Q&vith up to 7 namesregisteredin 2013.

The nameregisteredmostrecentlyisoc© KBD ©°=pgj o _° g\ (Febuay2019)." Bm\iqdgg » di

Figure 18. NUMBER OF NAMES BHEED UNDER GI/T3GHE YEAR

Source: eAmbrosia databaseDG AGR

Names are registered in a total df4 MemberSates (MS)and 4 third countriesThe main M®oncerned includ&ermany,
France, Italyand Spain, with 5 to 7 names registeréd each This isfollowed by Czechia, Finlandnd Romanigwith 2

names registerd), and the Netherlands, Latvia, Portugal, China, Poland, Sweden, Ireland and @réthcene name
registered in each A total of 17 names are registered in third countries: 14 in the UK and 1 in China, Npawdyietnam.

" Council Regulation (EC) No 2081/92 of 14 July 1992 on the protection of geographical fimlisand designations of origin for agricultural products and
foodstuffs.
% Link to eAmbrosial:
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