
SUSTAINABLE SEAFOOD: MAKING OCEAN-FRIENDLY CHOICES

As global fish consumption continues to rise, the sustainability of seafood becomes ever more critical. Ocean-
friendly choices ensure that seafood resources remain abundant for future generations, while protecting
marine ecosystems.

1. Overfishing and Its Consequences
Overfishing depletes fish populations faster than they can reproduce, destabilizing marine ecosystems and

threatening the livelihoods of communities dependent on fishing1.

2. Aquaculture: A Double-Edged Sword
When practiced sustainably, aquaculture can alleviate pressure on wild fish stocks. However, poorly

managed fish farms can lead to pollution, disease, and escapees that impact local marine life2.

3. Bycatch and Its Impact
Many fishing techniques unintentionally capture non-target species, known as bycatch. This affects marine

biodiversity and can lead to the decline of endangered species3.
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4. Eco-Labels and Certifications
Labels like the Marine Stewardship Council (MSC) and Aquaculture Stewardship Council (ASC) offer

guidelines for consumers looking for sustainably sourced seafood4.

5. Seasonal and Local Choices
Choosing locally-sourced and seasonal seafood can reduce transportation-related carbon emissions and

promote regional biodiversity5.

6. Consumer Power
Consumer demand for sustainable seafood can influence industry practices and policies. Being informed and

making mindful choices can drive positive change6.

7. Policy and Marine Protected Areas
Governments can play a role by establishing marine protected areas (MPAs) that offer refuge for marine life

and allow depleted stocks to recover7.

Conclusion
Sustainable seafood is more than just a trend—it’s a necessity. By making informed choices, supporting eco-
friendly practices, and advocating for protective policies, we can enjoy the bounties of the sea while ensuring
its health for generations to come.
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