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1 INTRODUCTION
1.1 Background
The current dilemma of fisheries industry is that the demand for seafood is constantly growing, while the supply of capture marine fish is getting more and
more stagnant every year. Despite some progress in improvement of marine
stock in certain areas, overall the situation has not improved over the years. According to Food and Agriculture Organization (FAO) (2016) analysis on global
commercial fish stocks, the share of fish stocks within biologically sustainable
levels have decreased from 90% in 1974 to 68,6% in 2011 from which 31,4% of
fish stocks were being overfished. In order to secure most important food
source for ever-growing population, various stakeholders have taken actions to
transform the fisheries industry into more sustainable (FAO, 2016; Grafton et al.,
2006; Iles, 2007; Österblom et al., 2011).
One of those actions consists of creating market-based approach that
promotes and rewards through economic incentives responsibly sourced seafood. These market based measures also commonly known as sustainability certifications or ecolabels have mainly been developed by NGOs, often in association with industrial or commercial corporations in the fisheries industry (FAO,
2016; Pérez-Ramírez et al., 2012). Concerns over sustainable use and management of marine resources have led to a rapid increase in seafood certification
schemes and eco-labeling during the last decade (Bellchambersa et al., 2016).
There are currently around 30 certification programs available globally that focus on fisheries, out of which the Marine Stewardship Council (MSC) founded
by Unilever and World Wildlife Fund (WWF) in 1996 is currently the most
dominant due to its credibility and worldwide recognition (Parkes et al., 2010).
Although there has been some criticism towards marked-based certification approach especially in terms of evaluation methodology on fisheries in developed and developing countries, they have also been considered to be most
stringent and transparent when it comes to promoting sustainability (PérezRamírez et al., 2012). Eco-labels like the MSC has become increasingly popular
among developed countries. Unfortunately, the same demand has not yet been
witnessed in developing countries, like in the Philippines.
The Philippines is among the top 15 nations in global marine fisheries
production, and a significant amount of marine capture comes from tuna production as the Philippines is part of the region which provides 60% of the
world’s tuna catches (FAO, 2016; Sarmiento et al., 2013). Many Filipinos depend
on fish products for livelihood, the Bureau of Fisheries and Aquatic Resources
(BFAR) estimating that over 1,6 million people are employed in fisheries related
occupations (BFAR, 2015). Currently the majority of captured fisheries volumes
in the Philippines are either stagnated or declined over the last three decades.
What makes it more challenging is the lack of consistent statistics on captured
fisheries production, which is a common dilemma in developing countries
(Anticamara & Go, 2016). Therefore it is important to give more attention to na-
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tions like the Philippines that have a high marine biodiversity, strong fisheries
culture and increasing fishing activity.
There is urgent need to release pressure from capture fisheries in order
to preserve the marine biodiversity. One way of alleviating fishing pressure is
by limiting the number of fishers to within the carrying capacity of the fishery.
This could be done with livelihood and other economic-assistance programs
that would help in facilitating transition of fishers from fishing to non-fishing
livelihoods and reduce dependency on the fishery. However, in a developing
country like the Philippines, there are not many options outside the fishery especially in remote rural coastal areas. Unemployment is a major problem in the
Philippines even in urban areas. (Muallil et al., 2012).
Another way of reducing fishing pressure is closing down large areas
and/or municipal waters for fishing activities for instance through establishment of Marine Protected Areas (MPA). This on the other hand might be challenging as according to a study conducted in the Philippines in 2011 as much as
58% of the municipal waters must be closed from all fishing activities to achieve
fisheries sustainability. This in turn would have devastating effects on the large
population that highly depend on fishing. Unfortunately countries like the Philippines, as mentioned, only have limited opportunities for alternative livelihood due to the lack of necessary resources to provide enough livelihood and
other economic assistance that would sufficiently reduce the number of fishers
to within the sustainable limit of the fishery (Muallil et al., 2012).
One alternative solution to the current fisheries issue in the Philippines is
to focus on establishing sustainable fishing practices among the fishermen,
which would in turn reduce the fishing pressure. There is clear evidence of sustainable fisheries practices being promoted in the past years, especially after
2013 typhoon Haiyan, that destroyed many especially small-scale fishermen’s
livelihoods (FAO, 2016). Stakeholders like the FAO, Greenpeace, and Bureau of
Fisheries and Aquatic Resources (BFAR)have established projects focusing on
transformation of fisheries practices into more sustainable (FAO, 2016;
Greenpeace Philippines, 2016; USAID, 2016), but while the majority of these
programmes focus on promoting more sustainable fisheries practices, there is
clear lack of data on whether there is actual demand for sustainable fisheries
products in the Philippine market. Therefore this study will aim at identifying
the possible demand for sustainable fisheries products, choosing to focus on the
tourism industry, which currently contributes around 11% of the country’s GDP
(Department of Tourism, 2016).

1.2 Aims, objectives and research questions
The study is conducted together with a non-governmental organisation Marine
Conservation Philippines, located in Zamboanguita, Negros Oriental Philippines. This study is part of a larger project to establish sustainable fisheries certification process in the Negros Oriental province in the Philippines (full project
description Appendix I). The project focus: to be able to provide a platform for
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sustainably sourced seafood for the local resorts that are the biggest target
group in the Negros Oriental tourism industry. The aim of this study is to cover
first two steps of the project: 1) Establish a set of criteria for sustainable fisheries
practices, and 2) Identify the current market demand for sustainable fisheries
products, focusing on the local tourism industry, that consist of low end and
high end resorts.
Therefore the two objectives of this study are:
•

Objective 1: Identify the criteria for sustainable fisheries practices using
certification process

•

Objective 2: Analyse the market demand for sustainable fisheries products in the Negros Oriental province

Little research has been done on sustainable fisheries in the Philippines, and
therefore it is hard to find any information relating to how much sustainable
fisheries are being currently practiced in the Philippines. In order to be able to
look at current market demand on sustainable fisheries, it is important to look
at whether there is an existing market for sustainable seafood in the Philippines
and what the current status is of the market. Therefore the first research questions will aim at identifying the current state of sustainable fisheries in the Philippines:
•

Research Question 1: What is the current state of sustainable fisheries
practiced in the Philippine?

As the first research question focuses on identifying the current state of sustainable fisheries in the Philippines, the next step will focus on looking at how involved, with sustainable fisheries, the local tourism market in Negros Oriental
is. This will be done by looking at resorts operating in the local tourism industry and their current supply of seafood.
•

Research Question 2: To what extend are the resorts currently engaged
in sustainable fisheries in Negros Oriental Province?

Once the current level of sustainable fisheries in the local tourism industry has
been identified, the next step is to identify whether there is actual demand for
sustainable seafood in Negros Oriental:
•

Research Question 3: What is the current demand for sustainable seafood products in Negros Oriental Province?

Similarly, when looking at the market demand for a sustainable product that is
aiming at replacing an unsustainable product it is important to look at the markets willingness to change their current product into a new and more sustainable product. Therefor the fourth research questions focuses on identifying the
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consumer willingness to replace product into more sustainable product in the
Negros Oriental province:
•

Research Question 4: What is the consumer willingness to replace current fisheries products into sustainable fisheries products In Negros Oriental Province.

The study is conducted in the Philippines, in Negros Oriental, focusing on looking at the marked demand for sustainable seafood in the resorts located in three
municipalities; Dauin, Zamboanguita and Siaton. These municipalities are the
three municipalities nearest to Marine Conservation Philippines. These municipalities are also where most of the research sites, both Marine Protected Areas
(MPA) and non-MPA, are located which Marine Conservation Philippines currently monitors. Therefore the scope of the study is:
•

Location: The Philippines, Negros Oriental Province. Municipalities of
Zamboanguita, Dauin and Siaton

•

Industry: Tourism Industry focusing on selected resorts in the Negros
Oriental province

This study first looks at recent research done on sustainable fisheries, focusing
on market driven approach in the fisheries industry. Likewise the study looks at
current research done on sustainable seafood certification programmes especially in developing countries, and particularly in the Philippines. The research
method outlines and explains where and how the data was collected and analysed, followed by presenting the finding of the market analysis, and lastly discussing the results and giving the conclusion of the study.

9

2 THEORETICAL FRAMEWORK
In order to fully understand how market based approaches work towards making fisheries industry more sustainable, first we need to understand what sustainable fisheries mean. What makes seafood products sustainable depends on
the method of catching the seafood that prevents depletion of fish population
and destruction of their natural habitat. Sustainable seafood include seafood
products that are fully traceable from legal fisheries, include no threatened and
endangered species, are not caught with harmful and destructive gear and are
not juvenile fish (MSC, 2011).
Sustainable fisheries reduce the pressure from fishing by using fishing
gear that reduces the amount of catch. These gears include traditional fishing
methods like pole and line fishing, hand fishing, spear fishing and single hook
handline fishing or any other fishing method that is done in low scale and requires low technology input (MSC, 2016). With sustainable fishing, the fishing
effort is higher than with for instance commercial large-scale fishing that relies
mostly on technology where as traditional fishing is mostly done by hand. With
sustainable fishing the fishing effort is higher but the amount of fish is lower
compared to more unsustainable fishing methods like net fishing.
The price premium that is paid for sustainably fished products is therefore used to compensate the increased fishing effort and reduce amount off
catch, which would mean that less fish is been caught but the same amount of
profit or more is been made. Similarly with sustainable fishing the amount of
by-catch is reduced, and although in countries like the Philippines often bycatch consists of smaller fish that is used to sell in the local market for local
people, in many countries by-catch has no value in the market, therefore it is
often thrown back in to the sea. The overall aim of sustainable fishing practices
is to eliminate overfishing, by-catch and catching juvenile fish, while having no
negative impact on the marine biodiversity and the ecosystems.

2.1 Marked based approach to sustainable fisheries practices
Over the years various approaches have been proposed for improving fisheries
practices including: government-based, community based, co-management
based, and market-based, which this study will focus on. Market based incentives refer to sustainable certification or also known as ecolabel programmes
that Ward and Phillips (2008) describe as a system:
”Used to create a market-based incentive to encourage products that can demonstrate they
are produced in an ecologically sustainable manner. The incentive is created in the marketplace through selective purchasing power of consumers, who preferentially purchase products marked with ecolabels, and possibly pay a higher price for the ecolabelled products (p
3).”
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In the market-based approach, the level of sustainability is often measured
through certification and ecolabels that inform consumers and the industry that
the producer is using sustainable practices. In order to be able to use the ecolabel on their products, the producer will first need to meet certain sustainability standards or criteria in order to be allowed to use ecolabels in their products.
In terms of fisheries this would mean that in order for the captured seafood to
get certified, the fishermen needs to follow certain fishing practices and fish only certain species and sizes of fish.
Howes (2008) describes market based incentive being based on so called
supply push and demand pull, where “supply push” refers to more and more
suppliers being pushed to implement sustainable practices by other producers
by joining ecolabel programmes. While the “demand pull” sees more and more
individuals and corporate consumers demand for sustainable seafood products,
eventually leading to non-certified seafood market to shrink and certified seafood market to grow. The ideology behind market-based approach is simple, by
shifting the demand and supply towards sustainable seafood products. Over
time we can increase the amount of fisheries that use sustainable fishing practices, with the aim of eventually having only fisheries than practice sustainable
fishing in the market. However many authors including Ward (2008), Ward and
Trevor (2008), and Perez- Ramirez et al. (2012) point out that the concept of sustainability in the fisheries is very complex, because it is hard to tell exactly how
many fish there are in the sea, therefore making it difficult to actually measure
for instance when certain fish species have reached sustainable level. By reducing overfishing, and having constant monitoring of marine species that show
healthy fish stocks and balanced marine ecosystems, and most importantly reducing demand for seafood, can we say that global fishing sector is practising
sustainably.
Sustainability in the seafood industry can be described as the: “use of resources and production of seafood in an economically efficient manner that recognizes the importance of the health and integrity of marine ecosystems and
creates levels of impacts that are both low and acceptable to consumers” (Dahl,
2012). In order to be able to measure the level and success of sustainability, a
common sustainability standard needs to be created. In the case of fisheries these standards would include common activities and elements involved in the
fishing practices that would consider to be inside the sustainability boundaries.
FAO (2009) created global sustainability boundaries for market-driven sustainability incentives like ecolabelling that included complying with international
and national laws and regulations, were voluntary and market driven, as well
as transparent and non-discriminatory. The ecolabelling programme would
need to go through independent auditing and be based on scientific evidence,
and would provide practical informatic labels, that are clear, and most importantly are based on minimum substantive requirements (FAO, 2009).
Based on these guidelines, various private organisations have set up certification and ecolabelling programmes for sustainable seafood, where individual fisheries are assessed according to sustainable fisheries standards that each
certification programme has created themselves. However, many authors including Ponte (2012), Ward (2008) and Bellchambersa et al. (2016) have pointed
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out the issue of having set standards in industry like fisheries, where many factors differ among different fisheries. These factors are for instance the variety of
fishing systems and fish species with different ecological interactions, as well as
different types of management arrangements in different countries and cultures
that depend on fishing and on different types of fishing ecosystems.
Although there are currently no commonly accepted ecological sustainability standards in the fisheries industry, it is clear that the current seafood certification and ecolabelling standards that are being used are strongly based on
the same principles as most environmental certification schemes. This means
focusing on creating standardized criteria for sustainability which in turn can
be applied globally (Jacquet et al., 2010; Konefal, 2012). Many authors agree that
having standardized criteria for fisheries is not effective in practice due to different ecosystems and different size fisheries; therefore in order for the certification system to actually work globally, separate certification standards are needed for different fisheries (Bellchambersa et al., 2016; Tolentino-Zondervan et al.,
2016). For this reason, a lot of studies have been focusing on understanding the
certification process and the reasons why having standardized criteria for sustainability is so difficult in the fisheries industry.

2.2 Certification process
In the early days of seafood ecolabelling, all seafood certifications were based
solely on single-issues like for instance the Dolphin friendly programme where
fisheries were trying to reduce by-catch dolphin deaths. Nevertheless, over the
years the growing concern over fisheries status has resulted in creation of a
more comprehensive seafood ecolabel like the Marine Stewardship Council
(MSC) certification. Instead of focusing on single-issues, these ecolables aim at
promoting good fisheries management though certification and ecolabelling
programme. Since the end of the 1990’s there has been a rapid growth of ecolabels worldwide that has led to multiple certification and ecolabels (FAO, 2009).
Over the years many certification programmes have been created around the
world, often focusing on a certain continent or country, which has made it hard
for not only consumers to keep up with various ecolabels that are in the market,
but also for fisheries trying to choose the right certification and ecolabel programme for them. In response to this, in 2009 FAO created international guidelines for seafood ecolabel, which only MSC is currently able to meet, therefore
making it currently the leading global third-party ecolabel-certifying program
(Leadbitter, 2008).
Fisheries voluntarily apply to be assessed by independent, third party
certification bodies that assess the fisheries against the environmental standards
for sustainable fishing. If the fishery passes, it gets certified, which means that
companies sourcing fish from that fishery are allowed apply to use the ecolabel
on their seafood products. The certificate is awarded for 5 years at a time, while
subject to annual surveillance audits, which in some cases will consist of on-site
visits and inspections. If the fisheries are found to no longer be meeting the re-
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quirements, they will lose the certificate. In order to ensure that the whole supply chain is sustainable and not only the fishery end, certifiers, like the MSC,
require all ecolabelled products to go through traceability audits, making sure
that all products can be traced back to a certified fisher, before the product is
allowed to carry the MSC label. This means that every company on the supply
chain needs to get a chain-of-custody certificate, which approves them to handle sustainable seafood products (MSC, 2016).
The leading MSC certification process consists of a two-stage assessment
processes. When fisheries apply for MSC certification, the fishery must go
through pre-assessment by an appointed third party certification body, that assesses whether the fishery is likely to meet the MSC standards. After the preassessment, fishery can either go forward with the full assessment process, if it
gets approval form the third-party certifier. Alternatively, it can discontinue
with the assessment process and take time to implement the necessary improvement identified in the pre-assessment process. The MSC standard is based
on three Principles:
•

Principle 1 — Assessment of target stocks, which refers to making sure
that the fisheries are not been overfished and that their fishing is not
harming the fish stock, and is allowing for natural recovery of the stock.

•

Principle 2 — Ecological and environmental impact of the fishery, referring to using fishing practices that keeps the ecosystem in balance, and
do not harm the ecosystem by having by-catch or using unsustainable
fishing methods like bottom trawling.

•

Principal 3 — Governance and management of the fishery, referring to
effective management system that makes sure that the fishery is operating under local, national and international laws and regulations and is
not involved in illegal, unregulated and unreported fishing activities
(IUU).

Each principle has a set of criteria also referred as indicators (28 in total) against
which a fishery is assessed and scored from 60-100. If it reaches less than 60, the
fishery automatically fails; a score of 60–79 is a conditional pass with an improvement action plan that needs to be completed by a certain time period, and
a score of 80 − 100 is an unconditional pass, i.e. the fishery currently meets the
criteria. In order to pass, a fishery needs to get an average score no less than 80
(Bellchambersa et al., 2016). MSC’s assessment process and the full MSC criteria
are outlined in AppendicesII and III.
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2.3 Criticism of MSC certification process
Although MSC being the leading fisheries certification body and most recognized worldwide, over the years MSC has witnessed a lot of criticism. Currently
there are 281 fisheries certified in 33 countries and a total of 2,898 chain-ofcustody certification holders (MSC, 2016). Many studies have focused on identifying the issues and the reasons why only so few fisheries have been able to
maintain the certification over the few decades that MSC has been operating.
Though reviewing the literature few issues were mentioned by several studies
(Ponte, 2012; MSC, 2016; Leadbitter, 2008; Washington & Ababouch, 2011;
Jacquet & Pauly , 2010; Gutierrez et al., 2016). These included the corporate
structure of MSC and lack of clear sustainable fisheries standards as well as lack
of standards that are accessible to everyone. The first two issues will be discussed briefly below, and the third issue will be discussed in the next section
(section 2.4) in more detail.
2.3.1 The corporate structure of MSC
Many authors have raised their concern over MSC underlying motives of its
certification system, and many believe MSCs motives might be somewhat biased (Leadbitter, 2008; Jacquet & Pauly , 2010). On the contrary many authors
are concerned whether the current corporate demand for sustainable fish is actually driven by consumer demand for sustainable products, or whether it is
corporate interest that is driving the consumer demand (Jacquet & Pauly , 2010;
Roheim, 2008; Ponte, 2012). Also authors like Konefa (2013) point out that market-based approach was originally created because it was clear that relying on
public policy to save the ocean was not effective enough. MSC offered a solution to global fisheries though marked-based incentives, which although has yet
not proven to actually improve sustainability (Ward & Phillips , 2008), it creates
needed market awareness for current state of the fisheries. In spite of this, authors like Ponte (2012) point out that it seems that MSC is better tuned to the
creation of a market for ‘sustainable fish’ rather than creating an industry based
on sustainable fisheries.
2.3.2 Lack of clear standards
Prior to 2010, MSC got criticized for lack of clear and explicit standards that allowed misinterpretation, leading to lack of consistency with the standards application across a range of fisheries (Leadbitter, 2008; Washington & Ababouch,
2011; Ponte, 2012). Due to standards being flexible, different certifiers were able
to interpret standards in their own favour, leading to as Leadbitter (2008) referred, fisheries to “shop-around” for an ecolabel that would not expose fisheries weaknesses but still allow them to use ecolabels in their products. One example of this would be MSC not requiring any knowledge development on
fisheries impact, meaning that most fisheries were not required to make any
mitigation arrangements to offset the their fisheries impact on the ecosystem.
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Since 2010 MSC has implemented a standardized assessment tool, meaning that instead of leaving room for interpretations with flexible standards, all
fisheries will be assessed and scored against default assessment tree (Bellchambersa et al., 2016; Washington & Ababouch, 2011; Jacquet & Pauly , 2010;
Gutierrez, et al. 2012; Ponte, 2012). Conversely, having standards that are measured against default assessment tree means that every fishery will be scored
and assessed the same, regardless of their size or location. This in turn increases
already existing issues like providing certification that is accessible to all, regardless to their size or location (Bellchambersa et al., 2016). A lot of studies
have been focusing on this issue in particular; therefore this issue will be discussed more in the next chapter.

2.4 Sustainable fisheries practices and certification in developing
countries
Often when focusing on developing country fisheries, many studies focus on
the small-scale fisheries, which can be identified as the key dominant fisheries
in the developing countries (Pérez-Ramírez et al., 2012). Small-scale fisheries
contribute to about half of the global fish catches and employ over 90% of the
world’s capture fisheries and are for many developing countries the main
source of livelihood (FAO, 2016). Fisheries are an important sector in the Philippines, employing around 1,6 million people, where 1,37 million work in municipal fisheries consisting of small-scale and artisanal fishermen. Around
226,000 people work in the aquaculture sector and around 16,500 people are
employed in the commercial fishing sector. The second largest sector is the municipal fisheries producing 1,26 million ton (2013), followed by the commercial
fisheries sector with 1,07 million ton of production (2013) (World Fishing, 2015).
When it comes to a sustainability certification process, to date only 20
fisheries located in the developing countries are currently certified and 15 are
currently in assessment, none of which are located in the Philippines (MSC,
2016). However, according to Sampson et al. (2015) there is evidence of increasing interest from small-scale fisheries around the world to make improvements
towards sustainability. This is supported by the MSC who in their latest global
impact report (2016) put a lot of emphasis on developing a certification programme more suitable for developing countries.
MSC (2016) acknowledges that the majority of small-scale fisheries in
developing countries lack the resources, data and governance systems to
achieve MSC certification and benefit from the growing market for sustainable
seafood. They also clearly state in their report that they recognize that smallscale and developing world fisheries are currently under-represented in the
MSC programme. As a solution to the issues, MSC has developed a series of
tools, funding and training initiatives to make the certification more accessible.
These include providing a pre-assessment template that shows how a fishery
would score against the MSC standards and help fisheries to identify early on
the weaknesses and shortcomings. MSC also provides an action plan to help
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fisheries to map out actions needed for the MSC standards. They provide
benchmarking and a tracking tools that provide simple and transparent method
for fisheries to report and track their status on certification process, by providing an index that tells how fishery would most likely score against MSC criteria
based on the actions it currently takes (MSC, 2016).
Correspondingly in 2011 the so-called Fisheries Improvement Programme (FIP) was created to provide the necessary outside help for small-scale
fisheries in the developing countries to meet the MSC standard. Deighan and
Jenkins (2015) describe FIP as a multi-stakeholder effort to improve a fishery
and assist fisheries in reaching sustainability certification. FIP is an opportunity
for fisheries that do not yet meet the MSC criteria to get help by offering a
stepwise approach to achieving more sustainable practices, eventually meeting
the MSC standards (WWF, 2015).
FIP involves multiple stakeholders who together collaborate to improve
fishing practices and management in certain industries or areas. Stakeholders
may vary depending on the nature of the fishery and improvement projects, but
most commonly include participants like: artisanal and/or industrial fishers,
the private sector, fishery managers/authorities, researchers, and NGOs. It is
based on a three- step plan as shown in FIP three-step developing plan figure 1
below:

Figure 1: A Three-step-plan for developing a FIP. Source: WWF. 2015. p. 22.

During the first scoping phase, stakeholders come together to assess the fishery’s performance against the MSC standard, identify potential areas of concern,
and document problems to be resolved using document templates provided by
the FIP handbook. After identifying the scope of the programme, the next stage
includes developing an FIP action plan that lists all the activities that will help
the fishery meet the deficiencies for the MSC pre-assessment that were identified during the first scoping stage. The last stage focuses on implementing the
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FIP action plan, track the progress against the overall programme goals set at
the beginning and fine-tune if necessary. If a FIP programme is successful, a
fishery should be able to meet the MSC pre-assessment criteria, moving fishery
one step closer towards full MSC certification, which is the overall goal in every
FIP programme.
MSC as well as studies by Ponte (2012), Bellchambers et al. (2016) and
Lopuch (2008) strongly encourage small-scale fisheries to undergo the preassessment, even though they know they would most likely not reach the certification standards, as pre-assessment can bring multiple benefits for the fishery
including environmental, social and economic benefits (MSC, 2016). Benefits
from MSC certificate to small-scale fisheries located in the developing countries
include: potential access to markets otherwise unavailable, gaining economic
benefit from price premiums, opportunity for preferential local funding, as well
as improving their fishery management systems (Ponte, 2012; Bellchambersa et
al., 2016; Lopuch, 2008; Stratoudakisa et al. 2016; Pomeroy et al., 2016).
Lopuch (2008) similarly identified so called ”hidden benefits” from MSC
certification process that included: a) identifying and filling the knowledge gaps
like stock status and utilisation of resources; b) lobbying power: gaining credibility, power of bargaining and leverage with MSC certification, especially with
issues related to fisheries in their local community; c) creating insurance: secure
their rights to harvest resources by having international third-party as recognized credibility especially in situations where there is high competition over
the same resource; d) community organisation and empowerment: providing
enough incentive to motivate in some cases communities and stakeholders to
work together to make changes to their fishery management organisation, in
which MSC can provides a safe non-threatening place to discuss all sorts of
challenges and issues as well.
Conversely, Lopuch (2008) also believes that the biggest barrier for implementing MSC certification is the lack of technical management skills and resources needed. Many studies including Bellchambersa et al. (2016) and Gutierezz et al. (2012) agree that the accessibility of the program for small-scale and
developing world fisheries, in terms of the resources required to achieve and
maintain the MSC certification, are more in favour for large-scale fisheries who
have necessary research programmes and formal governance frameworks.
Lopuch (2008) calls this a “certification dilemma” which consists of two common pitfalls where small-scale fisheries usually fail with certification:
•

Data dilemma: where small-scale fisheries don’t use western concepts of
science to manage their resources, creating a situation where communities using traditional fishing methods find it difficult to demonstrate
basic catch trends over time to provide stock status

•

Management dilemma: where traditional management methods used to
control fishing effort, i.e. using traditional measures rather than western
science measures as precautionary approaches, which usually are orally
rather than written, therefore making it hard to prove sustainability of
the fisheries in the western written style
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Leadbitter (2008) and other authors agree that the majority of developing countries lack a catch reporting system, therefore making it hard to meet even the
lowest standards, as many certification like the MSC evaluation are evidence
based (Bellchambersa et al., 2016; Jacquet & Pauly , 2010). Jaquet et al (2010)
point out that many small-scale fisheries are often already sustainable, using
highly selective, low-impact techniques, such as hook- and-line fishing or hand
picking. Unfortunately, due to the lack of data available, these small-scale fisheries are often not able to provide the necessary evidence of their sustainability.
In order for fishery to be able to collect the necessary data, it will need resources
to do so.
Bellchambers et al. (2016) believe that small-scale data-poor fisheries may
have substantial challenges to implementing fishing strategies, as defined by
the MSC, due to the cost of data collection, monitoring and reporting required
for formal stock assessments as well as the long assessment time period. Some
have even debated whether MSC certification is actually a suitable option for
fisheries in the developing countries (Gutierrez et al., 2016). Most authors argue
that in the end success of certifications like MSC fails due to the high costs associated with certification, which causes entry barriers to majority fisheries in the
developing countries, and would explain why so few fisheries in Asia have actually managed to attain certifications like the MSC.
Although MSC has been trying to work on reducing the time, cost and
complexity of their fisheries assessment with their updated 2014 standard review, most fisheries that benefitted in terms of cost and time savings were fisheries that were already certified and considered low-risk (for example reduction
in surveillance for fisheries without conditions, reduction in cost of reassessment and extension of certificates to new fisheries) (Gutierrez et al., 2016).
Meanwhile, new standards were introduced in the same review (for example
using additional risk-based assessment framework when assessing the habitat
impacts) which most likely only increase the costs of assessment for data-poor
fisheries, as this means they have all these new requirements on top of already
existing requirements ( Stratoudakisa et al.,2016).
In terms of MSCs current strategy, authors like Gutierrez et al. (2016) and
Stratoudakis et al. (2016) argue that the main goal should be to review the certification costs for small-scale fisheries and that a fund should be mobilized to
support these fisheries. Lopuch (2008) however believes foundations are great
help to support small-scale fisheries financially, but in the long run are a not a
sustainable mechanism and only create external dependency. The author emphasizes that instead of just creating a funding scheme to help fisheries with
certification, the key for success will be the creation of a long-term funding
mechanism and development of the structural organization in small scale fishery communities which assists with dealing in the on-going requirements of
MSC programme without too much dependency on NGO or other external
partner’s help.
Therefore Stratoudakisa et al. (2016) propose two solutions for MSC that
would help small-scale fisheries to gain more knowledge required to attain certifications, with a method that would not make them too interdependent on
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outside help. The first one is for MSC to provide a guide that will exemplify
typical failures in performance indicators as well as illustrate possible improvement actions implemented elsewhere by fisheries already certified, as well
as provide links to share and exchange know-how among similar fisheries
(Stratoudakisa, et al., 2016). MSC already has access to the needed information
collected through hundreds of assessment reports, as well as the experience and
network to provide this type of guide.
The second solution is creating a fisheries sustainability curriculum
based on practices by currently certified fisheries, offering a course to developing country seafood leaders who would then adapt an ambassador programme
to a group of stakeholders including private sector individuals, universities,
NGOs, scientist and fisheries managers, who would be able to provide the
technical capacities by using MSC as the environmental standard to move fisheries towards more sustainable practices (Stratoudakisa et al., 2016). There is
currently FIP that is designed specifically to help fisheries to attain MSC certification but it has not yet gained wide popularity having currently 60 FIP programmes worldwide, that mainly focus on specific fish species (ex. Philippines:
Blue Swimming Crab and Yellowfin Tuna – Single hook, handline).
Although many authors agree that the main reason for lack of certification schemes in developing countries like in Asia is due to various barriers, like
accessibility, cost, lack of data, and knowledge, some authors like Leadbitter
(2008) also point out that there is a similar lack of demand for certified products,
especially in the domestic and local markets mainly due to lack of sufficient
numbers of well-informed and motivated consumers who are prepared to actively select ecolabelled products over others. This is supported by PerezRamirez et al. (2012) who state in their study that in Asia, the world’s largest
consumers of fish products, until today only Japan has shown interest for ecolabel programmes like the MSC and for certified products in general. Lopuch
(2008) nonetheless believes that the biggest potential is not actually the domestic market, but the local „international” market formed through eco-tourism in
the high-end market niches like white-tablecloth restaurants, specialty grocery
stores, or working with local and national resellers that focus on sustainable
products. In Asia tourism has a strong position not only as part of economic income for locals but by providing the required demand for sustainable products
in the local market.
Stradoukis et al. (2016) similarly encourages implementing projects that
allow NGOs, local entrepreneurs and the industry to design and explore appropriately scaled market solutions for products about to obtain MSC certification. Such initiatives could allow stimulation of trade within regions, within
countries or even locally. Stratoudakis et al. (2016) uses an example in the Caribbean where there is a growing demand from chefs in some hotel and restaurant chains to offer sustainable seafood, and guidance to tourists. Although
Stratoudakis et al. (2016) believe that targeting less global commodities or fisheries with too small production for global market is difficult from the market
side, instead the authors propose linking fisheries with local sustainable tourism initiatives like ecotourism, including alternative livelihoods for fishermen
or creating livelihood projects that include sustainable fishing activities. This
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would be beneficial especially in cases where fishing quotas are reduced in the
area in order to recover the fish stocks and fishermen need solutions for alternative income.
There are various opportunities in the tourism industry that equally are
thriving towards sustainability; therefore there is strong initiative for finding
the needed market demand for sustainable seafood in the local market. As this
study will focus on looking at sustainable seafood demand in the Philippine’s
tourism industry it is important to first look at the current sustainable fisheries
practices and certification in the Philippines.

2.5 Sustainable fisheries practices and certification in the Philippines
According to the FAO (2014) report, the number of small-scale fisheries (SSF,
indicated by the mean per fisher annual production and the proportion of motorized vessels in each continent) is considerably higher in Africa and Asia than
in Europe and North America. FAO (2014) identifies that in Southeast Asia
(SEA), the role of fisheries in providing livelihoods, trade, and food security has
become increasingly vital and will most likely continue to grow, as will its importance as a producer region. Currently SEA nations account for about one
quarter of global fish production, with six SEA nations (Thailand, Vietnam, Indonesia, Philippines, Myanmar and Malaysia) among the top 20 global producers (FAO, 2014). Likewise, the levels of domestic fish consumption are also
amongst the highest in the world, with per capita annual consumption for the
region increased three times in the past four decades, with the increased domestic demand, as well as sharp increase in exporting, SEA have witnessed the impact on their fish supply (FAO, 2014).
The Philippines is one of the top fish producing countries in the world,
especially in species like tuna fish, where the Philippines are the third biggest
producer (Greenpeace, 2016). As earlier mentioned the fishery industry employs around 1.6 million Filipinos, which equals around 1,6% of the population
which in 2015 was approximately 100 million (Philippine population, 2017).
Fishery industry currently contributes to the country’s Gross Domestic Products (GDP) around 1,8%, which equals around 3,1 million ton of fish produced
per year (FAO, 2014; Western and Central Pacific Fisheries Commission, 2016).
The Philippines has a vast amount of fishery resources, with its long coastal areas and over 2,2 million km2 of highly productive seas. However there are clear
signs showing overfishing of all major fish species and marine organisms in the
Philippine marine waters. A study made by Muallil et al. (2012) on sustainability of coastal fisheries in the Philippines showed that 16 out of 25 sampled
towns studied had unsustainable fisheries and generally all towns were overfishing.
Studies that focused on the Philippines fisheries industry like Muallil et
al. (2012) proposed to encourage older fishers and those who have been fishing
longer to become fish wardens in order to increase their participation in marine
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stewardship and awareness programs. This idea strongly supports earlier mentioned Stratoudakis et al. (2016) ambassador programme that aims at creating
sustainable fisheries ambassadors though use of MSC criteria as guides. By
training selected community fishermen on how to fish more sustainably with
the help of MSC criteria, these fishermen can then encourage other fishermen to
change their practice into more sustainable and help them in the process, while
doing so improving community’s fish stock.
According to MSC (2016) there has been evidence of significant growth
of certification holders in the SEA region in the past 5 years. The amount of certification holders has increased from 5 in 2010 to 55 in 2015 (including chain of
custody certificate holders). In 2016 WWF has been working on getting two yellow fin tuna fishing sites MSC certified. Although MSC certification is available
in the Philippines, it mainly focuses on the tuna industry, which is the biggest
exporter in the Philippines (Tolentino-Zondervan et al., 2016). There are currently two FIP programmes in the Philippines: Philippines Blue Swimming
Crab and Philippines Yellowfin Tuna – Single hook, handline. Currently there
are no records of MSC certification or FIP programme being undertaken in other fishing industries.
Nevertheless, there is evidence of sustainable fisheries practices being
applied in the Philippines, for instance organizations like FAO have been working since 2013 to rehabilitate the Philippine fisheries sector though sustainable
fishing practices especially in the areas that were badly affected by the Typhoon
Haiyan in 2013 (FAO, 2016). This is done by teaching local fishermen to build
more efficient boats that are more sustainable, as well as offering training for
use of more sustainable fishing gears. Similarly, seafood companies and NGOs
like Greenpeace have been trying to promote sustainable seafood, through
events like Sustainable Seafood Week in Manila in 2016 and 2017 (Greenpeace
Philippines, 2016), while UNEP has been promoting how sustainable consumption and production are vital part of the growing eco-tourism in the Philippines.
(UNEP, 2015).
In spite of this, there are only few studies that have focused on certification programmes specifically in the Philippines, one of them by TorrentinoZondervan et al. (2016) focused on reviewing currently available certification
schemes for tuna industry in the Philippines. Through extensive review on private incentive mechanism in the Philippine tuna industry, Tolentino-Zondervan
et al. (2016) identified some weaknesses using programmes like MSC or FIP.
Their study showed that for instance many fisheries involved in the FIP programme had limited willingness to make long term investment in order to meet
the MSC criteria due to lack of an on-going price premium due to control of
casas (middle-men) in prices who are making fishermen sell under market price
(Baileya et al., 2016). In the same way, the fishermen perceived MSC as high risk
and high cost and therefore not always worth the risk, as MSC could not guarantee for fishermen to satisfy their profit goals. The study also identified the issue of time bound that influenced on fishermen’s decision on investing in long
term upgrading. In both MSC and FIP the current implementation of mechanism is around 5 years with often-unknown continuation, which can put fishermen off from participation.
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Although there are multiple weaknesses in the MSC certification and it’s
suitability to small-scale fishermen in countries like the Philippines, if there is a
strong market demand for certified seafood products that is also constant, fishermen will more likely invest and commit long-term. If the country has a strong
market demand coming from the tourism industry, like the Philippines, this
could be just the right incentive for fishermen to commit towards sustainable
fisheries practices using market based incentives similar to the MSC programme. There are currently no studies found that focus on local market demand for certified seafood products in the Philippines, especially in the local
“international” market of tourism industry that authors like Lopuch (2008)
identified as hidden potential. Therefore, this study will focus on identifying
whether there is potential market demand for certified seafood products, focusing on the tourism industry in a selected region in the Philippines. The next
chapter will focus on answering the second objective of the study: Analyse the
market demand for sustainable fisheries products in the Negros Oriental province.
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3 DATA AND RESEARCH METHOD
This chapter will focus on the second objective, which concentrates on analysing the market demand for sustainable seafood products in the Negros Oriental
province in the Philippines.

3.1 Negros Oriental
Negros Oriental province is located in the central Visayas region in the Philippines. Negros Island is the fourth largest island in the Philippines and is separated into two parts, the northern part of the island called Negros Occidental
and the southern part called Negros Oriental. Negros Oriental is the 24th most
populated province in the country with the population around 1,4 million
(Negros Oriental Tourism, 2017). The major source of income comes from agriculture, but in the coastal areas fishing is the main source of income. Negros
Oriental has a thriving fishing industry due to geographical advantages, as it
has an extensive coastline stretching out to 300 kilometres. Moreover, the
southern parts of the province (specifically Bayawan City and the towns of Basay, Sta. Catalina and Siaton) have fishing grounds that lie along the major path
of fish migration (Agribiz Oriental, 2002). Negros Oriental is also a popular
tourist spot especially for divers, as the famous dive site Apo Island is located
in the province of Negros Oriental. There are currently a vast amount of resorts
located in the Dauin municipality, of which Apo Island is part. Similarly, there
are few resorts in the municipalities of Zamboanguita as well as Siaton that are
the municipalities next to Dauin on the southern coast of Negros Oriental province.

3.2 Market Analysis
3.2.1

Selection criteria for sample

Because there is no recorded data on the current state of sustainable seafood
products produced in the Negros Oriental Province, the first research question
focuses on getting a general picture of what is currently been done in the Philippines in terms of sustainable fisheries practices, with the focus on tourism industry. From literature review conducted for the theoretical framework, studies
show that there is currently no certification programme established that is suitable for small-scale fisheries. Therefore, the first research question will focus on
looking at whether there are currently any sustainable fishing practices used in
the Philippines that are based on market driven approach that could possibly be
implemented in the Negros Oriental province. Answering the first research
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question will be done through contacting various stakeholders in the Philippines that are involved in sustainable fisheries. A Sustainable Seafood Week organized in Manila during the period of 20-26th of February was attended, which
is a multi-stakeholder event for promoting sustainable seafood in the Philippines. Research questions 2-4 will be answered by interviewing various resorts
in Negros Oriental.
3.2.1.1 Sustainable Seafood Week
To get more insight on current state of sustainable fisheries in the Philippines
Sustainable seafood week was attended during 20th- 26th February held in Manila. This year was the second year that the event was held, organised by tuna
exporting company Meliomar with the help of Greenpeace Philippines, and major hotel chains including Accor Group hotels, having in total over 60 different
stakeholders involved during the Sustainable Seafood Week. The week consisted of various seminars where various stakeholders introduced current issues in
the fisheries industry on global as well as local level and what the organizations
are currently doing to tackle these issues. The highlight of the week was the
multi-stakeholder workshop held on the 23rd of February to create a roadmap
towards making sustainable seafood available, accessible, and affordable in the
Philippines.
The aim of Sustainable Seafood Week is to increase awareness of sustainable seafood in the Philippines, but most importantly it is a place for stakeholders to come together and work on identifying current gaps in sustainable fisheries in the Philippines and come up with a an action plan for the following year
to tackle these gaps. The stakeholders involved are various environmental
NGOs operating in the Philippines marine and aquaculture sector: Greenpeace,
WWF, Partnership in Environmental Management for the seas of east Asia
(PEMSEA), Reef Check, International Marine Conservation, LAMAVE, Marine
Wildlife Watch of The Philippines (MWWP) and Southeast Asian Fisheries Development Centre (SEAFDEC), as well as smaller community based organisations across the Philippines. Similarly, the government body of Bureau of Fisheries and Aquatic Resources (BFAR) was involved, as well as a small number of
tuna exporting companies and various higher end hotels and hotel chains like
the Accor Hotel chain, Hyatt, and Shangri-La hotel chains all led by Meliomar,
leading sustainable seafood company in the Philippines.
3.2.1.2 Negros Oriental
In terms of identifying the market demand, a sample was selected from the chosen three municipalities of Dauin, Zamboanquita and Siaton. A list of resorts
operating in these municipalities was created, varying from high end to mid,
and lower-end resorts. The selection criteria for the sample was that the resort
needs to be located in the selected three municipalities and that the resort has a
restaurant that is currently serving seafood for their customers. The resorts
were contacted by email, phone or by visiting the resort itself. The interviews
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were conducted with a representative who was most familiar with the resort’s
seafood selection and supply, like the resort owner, manager or chef.
3.2.2

Method of data collection

The research method used in this study is exploratory, which is often used in a
study topic in which the researcher does not know or has enough information
on (Saunders et al., 2012). Exploratory research is usually conducted through
literature review, interviewing “experts” in the subjects. In exploratory research,
interviews are usually individual in-depth interviews or focus group interviews,
which are unstructured and rely on the quality of the contributions from participants to help guide the research (Saunders et al., 2012). As the study subject is
relatively little researched and the market demand for sustainable seafood
products has not directly been studied before in the Negros Oriental, exploratory research design will suit this study best.
All data will be qualitative data, collected through face-to-face interviews.
Qualitative data is preferred over quantitative as it gives opportunity to get
more in-depth answers, which is especially important when measuring market
demand, as it is important to understand the various factors that are influencing
willingness to change to sustainable seafood products. Face-to-face interviews
are similarly a more commonly used method for identifying market demand.
Through unstructured interviews, the respondents can answer a set of questions, but can also have room for their own opinions on the topic of sustainable
seafood, as well as inform whether they have any suggestions or preferences on
how to set-up sustainable fisheries practices in Negros Oriental. Face-to-face
interviews give opportunity to collect data that is more accurate and more in
depth than alternatively quantitative methods like surveys. Naturally, there are
disadvantages to face-to-face interviews, like the time required to conduct each
interview, but this will in turn provide more in depth information, which is important in an exploratory study, where pre-existing information is scarce. Since
the collected data is qualitative, the study will use an interpretive philosophy,
which is most suitable in this type of study where the researchers operate within a natural setting in order to establish trust, participation, access to meanings,
and in depth understanding of the subject of study (Saunders et al., 2012).
3.2.3

Process of data collection

For identifying current sustainable fisheries practices in the Philippines (Research Question 1), the selected NGOs located in the Negros Oriental province
were contacted through email, and a meeting for an informal interview was set
up with LAMAVE, an NGO that focuses research and conservation of large marine animals like the whale sharks, sharks, dolphins and sea turtles. Other NGO
representatives were approached during the sustainable seafood week in Manila, which included Greenpeace, SEAFDEC, Artisan, Reef Check, and other
stakeholders like sustainable seafood company Meliomar that focuses on sustainable tuna exporting and government agencies like the Bureau of Fisheries
and Aquatic Resources (BFAR) who are in charge of monitoring marine fisher-

25

ies and aquaculture production in the Philippines. The questions (Appendix IV)
asked focused on identifying the current status of sustainable fisheries in the
Philippines and to find out if there are currently any projects focusing on
providing sustainable seafood in the Philippines. Similarly, any information
about the current state of sustainable fisheries in the Philippines was collected
during the presentations and the workshop provided by the key stakeholders of
the Sustainable Seafood Week.
In terms of identifying the current market demand for sustainable seafood in Negros Oriental (Research Questions 2, 3, 4) the data was collected during
a period of 5 weeks from March till the beginning of April. Initial contact to resorts in Zamboanguita, Siaton and Dauin was made through email end of February. From 26 emails sent asking for participation in local research, three out of
26 resorts replied. From three replies two resorts confirmed that they would be
interested to set up an interview. One resort showed initial interest but ended
up being too busy for an interview. Due to low response rate from resorts, decision was made to visit resorts personally and 25 resorts were visited. Each resort was visited without prior notifying the resort; therefore the interviews
were conducted with whoever was available at that time to be interviewed.
From 25 resorts 22 resorts were open, two resorts were closed for the season
and one visited resort was found to be unsuitable for the study, as they did not
have a restaurant. Out of 22 resorts 17 interviews were conducted. All 17 resorts
were visited, 15 interviews were conducted in the resort, one interview was
conducted fully through email, two interviews were conducted half in the resort and half through email and one interview was conducted for two resorts
that shared the ownership and the kitchen.
TABLE 1: Specifics individual resorts

Resort №
Resort 1
Resort 2
Resort 3
Resort 4
Resort 5
Resort 6
Resort 7
Resort 8
Resort 9
Resort 10
Resort 11
Resort 12
Resort 13
Resort 14
Resort 15
Resort 16
Resort 17
Resort 18

Description
Small size, medium-end
Medium size, medium-end
Small size, medium-end
Small size, medium-end
Small size, low-end
Small size, low-end
Medium size, medium-end
Medium size, medium-end
Small size, medium-end
Small size- low-end
Large size, high-end
Large size, medium-end
Large size, high-end
Large size, high-end
Large size, medium-end
Large size, high-end
Large size, high-end
Large size, high-end
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TABLE 2: Resort Location

Location
Siaton
Zamboanguita
Dauin

Number of Resorts
1
3
14

Table 1, 2 and 3 provide an overview of the resorts visited. As seen from
Table 1 from the 18 resorts, eight resorts were large in size, all located in Dauin,
each resort having over 15 rooms and more than one restaurant inside the resorts. Out of those eight resorts seven resorts were high-end resorts prices starting from 3,000 PHP per room, and one medium-end prices ranging around
2,000-3,000 PHP per room. Seven out of 18 resorts were small size resort, located in Zamboanguita, Siaton, and Dauin. From small resorts that had less than
10 rooms, four were medium-end resorts with a small number of rooms, and
price ranging between 1,500-3,000 PHP per room. The other three resorts were
low-end cheapest price range resorts price ranging from 1,000-2,000 PHP per
room with less than 10 rooms and one small restaurant. The other three resorts
were medium size medium-end resorts located in Zamboanguita, Siaton and
Dauin with price ranging between 1,500-2,500 PHP per room. Out of 18 resorts,
17 resorts were owned at least partially by a foreigner and only one resorts was
fully owned by a local Filipino.
TABLE 3: Resort size

Size of the resort
Small
Medium
Large

Number of resorts
7
3
8

TABLE 4: Resort Classification

Resort Classification
Low-end
Medium-end
High-end

Number of resorts
3
8
7

With Five out of six small resorts the interview was conducted with the
resort owner, and only one was conducted with the resorts chef. Out of the
large resorts, five interviews were conducted with the restaurant chef, one was
conducted with the restaurant manager, one was unknown as the interview
was done by email correspondence and one interview was conducted with both
manager and the chef. Out of four medium size resorts, three interviews were
conducted with the resort manager and one interview with an unknown job
role (Table 4 and 5).

27

TABLE 5: Interview Representatives

Representative
Owner
Chef
Manager
Not known
Manager and chef

Number of resorts
5
6
4
2
1

The length of the interviews also differed from 15min to one hour. Interviews conducted with restaurant chefs and employees were usually shorter and
interviews with resorts managers and owners were usually a bit longer from
30min to an hour. Each resort was asked to answer a set of 15 questions focusing on resorts current seafood selection, where the resorts gets their seafood
supply from and whether the resorts are interested to change their current seafood into more sustainable seafood (Appendix IV). The resorts could choose who
would be interviewed; the resort owner, resort manager or the resort restaurant
chef. The interview was semi-structured, and the interview was kept informal.
During the interviews notes were taken on a notebook, and the restaurant menu
was looked through, identifying each seafood dish on the menu and identifying
what seafood species were used for each dish. None of the interviews were recorded, as the interviews were kept informal to get a higher response rate. Resorts that were not interested to be interviewed face to face were allowed to answer the interview questions through email, which one resort decided to do.
3.2.4

Method of data analysis

Once all the interviews were conducted, all the face-to-face interviews were
transcribed into written format using the notes taken during the interviews and
analysed. For Research Question 1 the data collected during the informal interviews with various stakeholders, noted from seminars and presentations and
outcome from the sustainable seafood workshop as well as any articles written
by various stakeholders about the outcomes of sustainable seafood week were
used to answer the first research question. The information collected from various sources was then summarized to present overall picture of current status of
sustainable fisheries in the Philippines.
For Research Questions 2, 3 and 4 once all interviews were in written format,
the data collected was put in a table and analysed by using a pattern analysis,
where similarities were identified according to each interview questions. While
going through the data, the aim is to identify whether there is a pattern with the
answers, which then can show whether there is market demand for sustainable
seafood. Similarly pattern analysis shows if the resorts have similar or different
answers from each other, as well as whether they agree or disagree. Pattern
analysis aims at identifying themes, which can be words or sentences from
qualitative data that that are visibly used in more than in one interview
(Saunders et al., 2012). This shows different patterns in the data that can tell the
market demand for sustainable seafood in Negros Oriental province.
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4 RESEARCH FINDINS
4.1 Sustainable Seafood Week
During the week 20-26th of February 2017 a total of three events were attended
and one company visit was conducted. The first event attended was the Opening event on the 20th February, where informal discussions with Meliomar representatives gave more insight on the current state of sustainable seafood and
fisheries in the Philippines. The second event attended was an introduction
seminar to current NGO projects towards sustainable fisheries in the Philippines, which included presentations by Greenpeace on environmental and social activism, and SEAFDEC on Aquaculture as provider of sustainable seafood
and resource enhancement as provider of sustainable seafood. The third event
attended was the Multi-stakeholder workshop held in the Sofitel hotel on the
23rd of February, where close to 50 stakeholders were attending to work together to create a roadmap for the following year to develop sustainable seafood in
the Philippines. A visit to Meliomar’s head office and tuna processing plant was
conducted on 23rd of February. A tour around the plant was given and presentation on how the tuna was processed was given by one of the processing plant
managers.
4.1.1

Roadmap to sustainable seafood in the Philippines

A Government-NGO-Stakeholder workshop was held on Thursday 23rd of February, to develop a roadmap to sustainable seafood in the Philippines. The
main gaps identified were the need for rigorous documentation of fish catch,
and country-specific standards in the processing of seafood (Greenpeace Philippines, 2017). Similarly key priorities were identified which included proper
eco-labelling, appreciation of the seasonality of certain species, enforcement of
labour laws concerning fisher’s welfare, more affordable methods for monitoring fishing vessel, and complete registration of fishers and boats (Greenpeace
Philippines, 2017). The main aim for the following year was to work on making
sustainable seafood more accessible in the Philippines.
4.1.2

Assessment of sustainable fisheries in the Philippines

Through the Sustainable Seafood Week a methodology tool created by Blueyou
Consulting Ltd as part of SeaChange programme was introduced, which is a
fisheries sustainability assessment scheme designed specifically for South East
Asian small-scale fisheries. The tool has been in use by Meliomar for the past
two years to identify responsible seafood origins in the Philippines. According
to the Managing Director of Blueyou consulting Ltd, the aim of this tool is to
identify local, responsible seafood choices in specific country setting. According
to the Managing Director of Meliomar, the advantage of the tool is that it is a

29

fairly simple methodology for rapid assessment of performance of a fishery
based on whatever information is available. A copy of the assessment tool (excel worksheet) and guidelines on how to use the tools was provided by Meliomar through email in the hopes that in the near future Marine Conservation
Philippines would be interested to help Meliomar with the use of the
SeaChange assessment tool to assess local fisheries in the Philippines.
Overall through an informal interview with LAMAVE, and though attending the sustainable seafood week in Manila identified that there are no current projects on sustainable fisheries certification in the Negros Oriental or in
the Philippines The only identified market based approach used in the Negros
Oriental currently is the methodology tool used to assess fishermen practices,
used by Meliomar, who has one of their tuna catching stations in Negros Oriental province.

4.2 Market Demand for Sustainable seafood in Negros Oriental
Resorts
4.2.1 Resorts current involvement in sustainable fisheries in the Negros
Oriental Province
Questions 1-7 of the interview focused on answering the second research questions: to what extend are the resorts currently engaged in sustainable fisheries
in Negros Oriental Province? The interview questions involved identifying resorts current use of seafood products including the fish species used, where the
seafood products are purchased from, how many suppliers are used, current
amount of seafood dishes being served in the resort, and their popularity.
4.2.1.1 Fish Species
As seen in Table 6 the most common fish species used in the resorts are Yellow
Fin Tuna (13/17) which is an endemic species to the Philippines. Similarly fish
species like Dorado (Mahi-Mahi), Squid, Tangigue (Spanish Mackerel), and
Shrimp were widely used in resorts, as over half of the interviewed resorts used
the following seafood products in their resort menu. Most of the fish used in
resorts are mainly pelagic fish species, but a few resorts also served common
reef fish species like Grouper and Red Snapper.
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TABLE 6: Seafood Species served

Fish Species
Yellow Fin Tuna
Dorado
Squid
Tanigigue (Spanish Mackerel)
Shrimp
Prawn
Jack Fish
Cream Dory
Lapu-Lapu (Grouper)
Maya-Maya (Red Snapper)
Blue Marlin
White Marlin
Mussels
Clams
Salmon
Canned Tuna
Swordfish
Shell
Blue Crab
Green Shell

Number of resorts
13
12
12
10
10
8
5
4
4
4
3
3
3
2
1
1
1
1
1
1

4.2.1.2 Supply of Seafood
From Table 7 can be seen that the majority of the resorts (16/18) purchase their
fish from the Dumaguete local fish market, which has the widest selection in the
Negros Oriental Province compared to other local markets in Zamboanguita,
Siaton, and Dauin. Although most resorts purchased their seafood fresh, two
resorts only purchased frozen seafood products from Robinson’s supermarket
and Belchris imported seafood shop located in Dumaguete and six resorts purchased frozen seafood products additional to fresh seafood. Five resorts also
purchased their shrimp and prawns from local farms located in Dauin and Siaton. Six resorts mentioned purchasing their seafood from the local market or
straight from the local fishermen.
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TABLE 7: Supply of seafood

Supplier
Dumaguete local fish market
Robinson’s Supermarket
Dauin Shrimp Farm
Belchris Importer
Siaton Shrimp farm
Bacong seller (along the main high way)
Local Fishermen
Malatapay local market
Tanhai Prawn farm
Direct supplier

Number of resorts
16
5
3
3
2
2
2
2
1
1

When asked about the reasons why the resort chooses their supplier, as
seen in Table 8 most resorts mentioned choosing the fish from a specific supplier because of the good quality, consistency, availability and efficiency of having
specific seafood for the resorts on a weekly basis. As most resorts bought their
seafood fresh, quality and consistent availability of seafood was mentioned being high in importance when choosing where and from whom purchasing the
seafood from.
TABLE 8: Factors choosing current seafood supplier

Factors
Quality
Consistency
Efficiency
Availability
Cheapest price
Efficiency
Only Supplier
Local Product

Number of resorts
5
4
4
4
4
3
2
1

When asked about how many suppliers the resorts have for their seafood,
as presented in Table 9, seven resorts mentioned two suppliers, where one supplier was from the fish market in Dumaguete or local market and second one
either a shrimp farm or frozen importer like Belchris or Robinson’s supermarket.
Four respondents also mentioned that they had multiple suppliers that they
used, that were located in the Dumaguete local market. Similar to resorts that
mentioned not having specific supplier, the resorts mentioned that they usually
chose the supplier according to what the suppliers had to offer that day, in
terms of specific species, quantity and quality.
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TABLE 9: Number of suppliers used in resorts

Number of suppliers
1
2
3+
No specific supplier

Number of resorts
4
7
4
3

4.2.1.3 Seafood selection and dish popularity in resorts
All the 18 resorts served seafood in their menu. As presented in Table 10 the
amount of seafood dishes varied between 5 to 30 dishes, depending on the size
of the resorts. Large high-end resorts had the biggest selection of seafood on
their menu. Two of the high-end resorts had a daily changing seafood menu;
therefore the amount of seafood dishes was unknown. Most resorts were serving seafood in their menu, the number of dishes varying between 5-15.
TABLE 10: Number of seafood dishes served in resort menu

Number of seafood dishes
0-5
5-10
10-15
15-20
25-30
30+
Not known

Number of resorts
1
5
4
3
1
1
2

When asked about the popularity of seafood dishes in the resort, (Table
11) many resorts responded that seafood was popular in their resort. Two resorts said the main attraction was the seafood, where as six resorts mentioned
that seafood dishes were very popular among resort customers, and three resorts mentioned that seafood dishes were ordered on a daily basis. Only three
resorts replied that seafood dishes were not very popular in their restaurant.
TABLE 11: Popularity of seafood dishes in resort restaurant

Seafood popularity
Very Popular
Very Little
Daily
Seafood main attraction in menu
Mainly walk-in customers
Not Known

Number of resorts
6
3
3
2
1
4
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4.2.1.4 Sustainability of current seafood served
Depending on the fishing practices used, most of the species can be sustainable
if using sustainable fishing or farming methods. Species market sustainable/unsustainable depend on fishing practices. Using seasonal fish is common
way of being more sustainable; therefore the resorts were asked whether they
served seasonal fish in their resorts. From table 12 can be seen that seven resorts
said yes, and showed their menu where it was stated on specific seafood dishes
availability according to season.
TABLE 12: Seasonal seafood currently served in resorts

Seasonal fish served
Yes
No
Sometimes
Not answered

Number of Resorts
7
3
3
5

The resorts were also asked how familiar they are with the term sustainable seafood and over half of the resorts replied that they are familiar with the
term (Table 13). Only two resorts replied that they were not familiar with the
term. Both resorts were small size, one located in Zamboanguita and other in
Dauin. Six resorts did not reply to this question.
TABLE 13: Familiarity with sustainable seafood

Familiar with sustainable seafood
Yes
No
Not answered

Number of resorts
10
2
6

4.2.2 Current demand for sustainable seafood products in Negros Oriental
Province
Interview questions 8-11 focused on identifying current demand for seafood
products among the resorts. The resorts were asked four questions relating to
their interest to change their current seafood products into more sustainable
seafood products (Table 14). From 18 resorts, nine resorts replied that they, if it
would be possible, would be interested to change their current seafood products to more sustainable seafood. Six resorts replied that, if possible, they would
maybe be interested to change their current seafood products into more sustainable. Three resorts said maybe, if the supply of seafood would still stay consistent. One resort replied maybe, if the price stays reasonable. Two resorts
were not sure at the time of answering whether they would be interested or not.
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TABLE 14: Interest to change into more sustainable seafood

Interest to change to more sustainable seafood
Yes
No
Maybe
Not answered

Number of resorts
9
0
6
3

As the idea for the MCP project outcome is to establish a sustainable seafood supplier, the resorts were asked whether they would be interested to either change or get and extra supplier that would only supply sustainable seafood for the resorts. As seen in Table 15, the same nine resorts that were interested to change their seafood into more sustainable seafood were also interested
to change their supplier or get an extra supplier if there would be one in the
market. Two resorts replied maybe, depending on same factors as earlier mentioned, if the price would be reasonable and the supply would be consistent.
One resort replied no, main reason being that they were perfectly happy with
their current suppliers.
TABLE 15: Interest to change supplier or get extra supplier

Interested to change a supplier or get extra supplier
Yes
No
Maybe
Not answered

Number of resorts
9
1
2
6

From 11 resorts that answered yes or maybe to changing or getting extra
supplier, six resorts would be interest to change their supplier into more sustainable one and five resorts would be interested to get an extra supplier on top
of keeping the current ones.
A question was asked whether resorts would be interested to get involved in sustainable fisheries in the Negros Oriental Province, but only three
resorts were interested to be more actively involved in establishing sustainable
fisheries in the Negros Oriental Province (Table 16). The level of involvement
varied from promoting sustainable fisheries in their resort, using sustainable
fisheries as part of their CSR strategy, to advertising that the resort only uses
sustainably sources of seafood in their restaurants. Many resorts would be interested to have sustainable seafood supplier, but the involvement from the resorts would stay minimal, one resort stating that they would only be interested
to get involved as a buyer and six resorts clearly stating that they would not be
interested to get involved establishing sustainable fisheries in the Negros Oriental Province.
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TABLE 16: Interest to get involved in sustainable fisheries

Interested to get involved in sustainable fisheries
Yes
No
Only as buyer
Not answered

Number of resorts
3
6
1
6

The resorts were also asked whether they had any CSR practices in their
resorts (Table 17), and only four resorts had some level of CRS practices in their
resorts, mainly consisting of recycling systems, purchasing organic products or
products that were supporting a community. For example, one resort (Resort 4,
Table 1) purchased their cleaning products, soap and eggs from the Naturally
Negros shop which is a small company producing organic products, employing
only deaf people in the local community. Likewise, few resorts had built very
efficient waste recycling system (Resort 1, 4), and one resort (Resort 1) even using their food waste to grow their own vegetables inside the resort.
TABLE 17: Current Corporate Social Responsibility practices

CSR practices
Yes
No
Not answered
4.2.3

Number of resorts
4
3
11

Willingness to replace current product into sustainably fished products in Negros Oriental Province

Interview Questions 12-15 focused on identifying the willingness to replace resorts current seafood products into more sustainable. The resorts were asked
what factors are important when buying seafood products, presented in Table
18. As the majority of resorts purchased their seafood fresh, factors like availability of the seafood was found important according to eight resorts. Many resorts purchased their seafood at least twice a week; therefore, weekly availability of seafood was an important factor. Correspondingly, six resorts mentioned
the quality of the product as an important factor for their seafood, followed by
freshness as a factor. From 18 resorts four resorts mentioned that price was an
important factor for their seafood, all four resorts mentioning that they try to
always compare prices and choose their seafood according to the cheapest price
available. Only two resorts mentioned that sustainability was a factor for their
seafood purchases.
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TABLE 18: Factors important when choosing a supplier

Factors
Availability
Quality
Freshness
Price
Sustainability
Locally caught
Transparency
Not answered

Number of Resorts
8
6
4
4
2
2
1
4

For sustainably fished seafood products, there is often price premiums
added to the market price in order to compensate fishermen’s decreased number of caught fish. The resorts were asked whether they would be willing to pay
a higher price for sustainable seafood products. As seen in Table 19, 11 resorts
replied that they would be willing to pay a higher price for sustainable seafood
products, and only three resorts replied that they would not be interested to
pay a higher price for sustainable seafood.
TABLE 19: Willingness to pay price premium for sustainable seafood

Willingness to pay price premium
Yes
No
Not answered

Number of resorts
11
3
4

Two out of three resorts that said no (Resort 9 and 10, Table 1), where
small scale low-end and medium-end resorts, where price was the biggest factor when purchasing seafood. The third resort (Resort 11, Table 1) was a large
size high-end resort that had multiple restaurants inside their resort.
The resorts were also asked to give an estimate of price premium they
think they would be willing to pay. An example was given between 5-10% to
give the resorts an idea of common price premium. As seen in Table 20, four resorts were willing to pay between 5-10% price premium per kilogram of purchased seafood. Four resorts were willing to pay 10% and one resort was willing to pay 3% price premium per kilogram of purchased seafood.
TABLE 20: Price premium

Price premium
5-10%
10%
3%
Not answered

Number of resorts
4
4
1
7

37

Having fishing seasons for specific fish species is common practice in
sustainable fisheries; therefore the resorts were asked whether they would be
willing to base their seafood dishes according to fishing seasons. From Table 21
can be seen that eight resorts replied yes to the questions, most resorts mentioning that, as long as there would be another fish species to replace during closed
fishing season, it was fine. Conversely five resorts replied no to the question.
TABLE 21: Willingness to base seafood serving around fishing seasons

Willingness to base seafood around fishing seasons
Yes
No
Not answered

Number of resorts
8
5
5

Similarly willingness to serve less unsustainable species and more sustainable species were discussed (Table 22). Three of the resorts were visibly already doing so, by mainly using fish like Dorado, Tanigigue, Squid and no reef
fish in their menu. Five resorts said that they would be willing to serve less
popular but more sustainable seafood like Dorado, but three resorts said no because they saw fish like Dorado as lower quality fish species for their resort.
TABLE 22: Willingness to serve more sustainable species

Serving more sustainable fish species
Yes
No
Already doing so
Not answered

Number of resorts
5
3
3
8

Overall, the interest and the willingness to replace current products to more
sustainable were high but most resort’s willingness dependent on various factors like the availability of specific fish species, consistency with the supply and
the price of the products.
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5 DISCUSSION
5.1 Analysis
This study shows that there is an increasing interest towards sustainable seafood in the Philippines. Evidence of this was shown during the Sustainable Seafood week in Manila, which had increased its participants from 20 stakeholders,
in the previous year, to over 60 participants, including various NGOs like
Greenpeace, Reef Check, LAMAVE, inter-governmental and governmental organizations as well as multiple multinational hotel chains including Marriott
Hotel, Hyatt, and Hilton. This year the Sustainable seafood week also showed
that there is an interest to make sustainable seafood available not only for the
international market but also for the local market in the Philippines. Main question is whether there is enough demand in the local market.
From the market analysis done in Negros Oriental it can be seen that
there is some level of demand for sustainable seafood in the resorts in the municipalities of Zamboanguita, Siaton and Dauin. The data shows that all three
municipalities have a similar amount of demand and the interest is highly dependent on the resorts and their interest in sustainability in general. For the
three resorts that showed most interest towards sustainable seafood, all interviews were conducted with either the resort owners (2 resorts) or resort manager (1 resort). All three resorts were practising CSR on some level, like waste
management though recycling, purchasing organic and sustainable food and
cleaning products from local social enterprises like the Naturally Negros, or by
refusing to serve a wide selection of seafood on their menu due to the current
unsustainability of the fisheries sector in the country.
Over half of the resorts interviewed were interested to either change
their supplier or get an additional supplier if there would be an opportunity for
this in the future. However only few resorts were interested to take proactive
measures towards getting involved in the sustainable fisheries, for instance by
mentioning that the resort is serving sustainable seafood in their restaurant.
Most resorts said that they would be interested to purchase from a sustainable
seafood supplier and mention in their menu that the restaurant is serving seafood from a sustainable source, but there was clear evidence that most resorts
were not interested to pursue marketing strategies using sustainable seafood.
One reason for this could be that a lot of the resort customers consisted of mainly Asian tourists, who, according to the resorts, are the biggest customer group
for seafood. Just during the month of January 2017 close to 60% of all tourists
consisted of Asian tourists (373,476 out of 631,639), mainly from South-Korea,
China and Japan. The second biggest group was from North and South America
around 20% (125,702) and from Europe around 11% (71,846) (Department of
Tourism, 2017). It seemed like the resorts viewed that while their biggest customer groups consisted Asians, there were no need for pursuing sustainable
strategies, as there is simply no interest towards sustainable seafood. As earlier
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mentioned in the theoretical part of this study, this view is supported by PerezRamirez et al. (2012) who pointed in their study the lack of interest in certified
seafood in Asia.
From seafood dishes served in these resorts, tuna was the most popular
fish used in Zamboanguita, Siaton and Dauin municipalities. The second most
popular fish was Dorado, followed by Squid, Tanigigue and shrimp. All these
species are locally available; therefore, there is clear potential to supply the following species to resorts. This could be done by changing the fishing practices
to more sustainable fishing practices like for instance single hand line hook. For
supplying shrimp, establishing a local shrimp farm that would be qualified as
sustainable either by having organic certification, or using sustainable aquaculture framing methods, like biofloc,,recirculating water system, or integrated
multi trophic aquaculture. (Edwards , 2015; Wagner et al., 2011).
Especially for farmed species like shrimp, and prawn there is potential for sustainable aquaculture farming as Marine Conservation Philippines is currently
working on a project to establish sustainable aquaculture in the local community. This would be a great opportunity for the local community to be included in
the future as part of the sustainable seafood supplier for Negro Oriental.
Results also showed that some resorts were serving fish species like
Grouper, Red Snapper, and other reef species that in general are considered
sustainable only when farmed. For instance, Wild Groupers are considered
highly exploited in the Philippines, therefore serving grouper only if it is
farmed is highly recommended (Muallil et al., 2012). As the original source of
most of the fish served in resorts is unknown, we can only assume that the
groupers supplied for the resorts are most likely wild Groupers, and therefore
are probably classified as unsustainable. There is no single report available that
would list which species are sustainable and which unsustainable in the Philippines, therefore this study based the identification of different fish species according to seafood guides found online like Good Fish Guide and Seafood
watch as well as Sea Change guide that all base their recommendations based
on a range of factors, including where the fish came from, how it was caught or
farmed and how the local environment was affected.
The difficulty with categorizing whether the seafood served in resorts is
sustainable or not is the fact that none of the resorts knew their exact origin of
the seafood they purchase. As most resorts buy their seafood from Dumaguete
local market, the origin of the fish is unknown. Only the resorts that bought
their seafood like shrimp, and prawn from local shrimp and prawn farms knew
where their supply came from. Many fish species are often categorised as unsustainable when captured, but classified sustainable when farmed (for example WWF, and Greenpeace international seafood guide). A similar pattern was
evident during Sustainable Seafood Week, where many organizations emphasized the potential of aquaculture in sustainable fisheries, but also emphasized
on the importance of the traceability of seafood.
Overall the data shows that although there is interest towards sustainable seafood supplier, the majority of the resorts seem to be satisfied with their
current supply of fish and their current suppliers. Therefore, the incentive to
change the supplier is not very strong in most resorts. The main reasons for this
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could be that there is simply no demand for sustainable seafood, therefore the
resorts might not see a reason to pursue sustainability strategies. On the other
hand, it was evident that each resort was aware of the current state of the fisheries and its issues in the Philippines, and many resorts were especially concerned
for local fishermen’s livelihoods.
Other reason for the lack of incentive is that due to the lack of knowledge
on consumer end. One of the factors mentioned by half of the resorts, when
purchasing seafood was its availability. It is important for the resorts that their
seafood supplier has the seafood available in constant supply. This is mainly
due to the consumer demand. Consumers expect that seafood is available on a
daily basis just like meat or chicken. Naturally the resorts want to please their
customers; therefore, they require the same from their suppliers. There is clearly
need for more consumer awareness on seafood seasonality. Some fish species
are simply not available in certain times, and this should become the norm.

5.2 Discussion
There is clearly market potential for sustainable seafood supplier in Negros
Oriental Province, especially as there is currently no supplier for sustainable
seafood in the province. One seafood supplier in Negros Oriental specializes on
imported fish species, but the majority of the fish comes from local suppliers
that sell their products in the local markets. With the establishment of a sustainable seafood supplier the main three demands from potential buyers is that the
supplier could guarantee that:
1. There is supply of the fish that the resort wants
2. The price is not too high
3. The fish is actually sustainable
With sustainable fisheries, the challenge is that although the fishermen
are able to catch species like Yellow Fin tuna, Spanish mackerel, and squid using sustainable fishing practice, most likely the quantity of the catch would reduce in some level as the fishermen would move from fishing practices like net
fishing to single-hook-line fishing which in turn would reduce the catch amount
significantly. In order to guarantee that there is enough supply to meet the demand in Negros Oriental, a high amount of fishermen would need to be certified to be able to provide enough seafood for the resorts. The main problem is
how to be able to certify the fishermen. As already concluded in the theoretical
framework, all sustainable seafood certification currently available are not suitable for places like Negros Oriental, mainly due to lack of resources, data, and
knowledge to implement a certification like the MSC. Equally, because there is
no single specific fish species being caught in Negros Oriental, and the yellow
fin tuna catches are relatively small compared to other locations in the Philip-
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pines (Meliomar, 2016), implementing a fisheries improvement programme (FIP)
would be difficult as most of the FIP programmes concentrate on single marine
species in a single location (Tolentino-Zondervan et al., 2016).
Many studies that focused on developing country certification processes
proposed to establish country specific programmes for certification that would
be adapted to available resources and data (Muallil, et al. 2012; Stratoudakisa, et
al., 2016 ; Tolentino-Zondervan; et al., 2016). This is what Meliomar tuna exporting company did with the help of BlueYou fishery consulting company. Creating a methodology tool as part of their SeaChange programme for assessing
specifically small-scale fisheries in the Philippines allows Meliomar to assess
the sustainability of the fisheries with a more simplified assessment tool that
requires less data than for instance the MSC assessment tool.
Using Meliomar’s SeaChange assessment tool would allow local fishermen in the Negros Oriental province to be assessed in how sustainable their
fishing practices are. The only problem with the SeaChange assessment tools is
that it is currently only being used by Meliomar, therefore there is no data on
how effective the assessment tool actually is when measuring sustainability.
The assessment tool does not qualify for an official certification assessment tool,
therefore it cannot be used to certify fishermen officially, but it is a perfect tool
for assessing the current fishing practices and can be used to identify unsustainable fishing practices, and guide fishermen towards more sustainable practices. This method is similar to what a few authors also proposed with MSC
pre-assessment tool implementation without actually implementing the whole
MSC certification (Ponte, 2012; Bellchambers et al. 2016; Lopuch, 2008). Similarly as Jaquet et al. (2010) point out that many small-scale fisheries are often already sustainable, using highly selective, low-impact techniques, such as hookand-line fishing or hand picking. Assessing the local fisheries would not only
spot the unsustainable fisheries, but also would show how many fisheries are
already practicing fishing that would be qualified as sustainable.
In terms of having a market price for sustainably caught seafood, according to this study results a price premium between 5-10% is suitable. However it
is not known whether this price premium would actually compensate the possible decrease in fish catch caused by changing fishing methods to sustainable
fishing practices which means that more time is spend to catch less fish. The only way of find this out would be to work with fishermen and see what price
premium would allow them to give up unsustainable fishing methods. Price
premium is especially a complex topic because often in developing countries,
markets and consumers are more sensitive to price rather than sustainability
aspects, which means that too high prices will push the buyers away and at the
same time too low price will push the fishermen away (Pérez-Ramírez et al.,
2012).
What competitive advantage using sustainable fishing practices can give
is the improvement quality of the product. This is a big advantage especially in
tuna industry, where according to Meliomar’s representatives, the quality of
tuna meat has been decreasing extensively over the last decade, estimating that
only 5% of every tuna catch is of good enough quality to export. Studies like Tolentino-Zondervan et al. (2016) also agree that the quality of fish is increasingly
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improved though implementation of sustainable fishing practices. Emphasising
that the quality of the fish is higher when the sustainable fishing methods are
important, especially in cases like the Negros Oriental resorts, where the demand for sustainable seafood exists, but the incentive to change is little, as most
resorts are happy with their current seafood supply.
Even if able to set up the price premium right, the second issue arises
from being able to prove that the seafood is actually sustainable. As earlier established in the study, official certifications like the MSC, or even FIP are not
very suitable for Negros Oriental. One solution would be with the help of MSC
pre-assessment as guide or through use of SeaChange assessment tool used by
Meliomar, we would be able to assess the fishing practices and identify whether
they are currently sustainable or not. The issue is that even though the fishermen can pass the assessment process and get certified as sustainable using either MSC pre-assessment tool or SeaChange tool, but without monitoring there
is no way to prove that the fishermen are actually using sustainable fishing
methods, only catching fish species that are sustainable and not catching juvenile fish and selling it to different market.
On a more general level an alternatively way to assess the sustainability
of the fisheries in Negros Oriental could be done using the FISHDA (Fishing
Industries' Support in Handling Decisions Application) tool that uses basic ecological, fisheries and socioeconomic information to assess the state and sustainability of the fisheries, established by the USAID Philippines in 2007. The tool
was used by a study to assess the Status, trend and sustainability of small-scale
fisheries in the Philippines in 2011. FISHDA is a user-friendly software that requires minimal or easily generated data, which is very useful in data-deficient
areas like the Philippines. As part of the study one (Amlan) city in the Negros
Oriental province was included, which according to the assessment was found
unsustainable (Muallil et al., 2012). However what was identified during the
study is that assessing the sustainability of the fisheries is not the issue, but being able to trace the seafood is.
Currently the seafood in Negros Oriental lacks the traceability. Most resorts guessed that their seafood was coming most likely from Siaton municipality, but they could not be 100% sure about this as many resorts got their seafood
from the Dumaguete local market. Traceability of the fish has been identified as
one of the leading issues in the fisheries industry globally, where often fish are
been mislabelled and renamed by the time they reach the consumers (FishWise,
2017). The main reason why renaming and mislabelling is occurring is that
while the fish stock are decreasing in the ocean, the demand for the fish stays
the same or increases. In order to satisfy the demand, fishermen are forced to
fish more than the fish quotas might be for the year, leading to illegal, unregulated and unreported fishing (IUU).
The benefit of sustainable fisheries certification like the MSC is that it reduces the likeability of renaming and mislabelling species though chain-ofcustody certification, which requires each company in the supply chain get certified to handle sustainably certified fish (Pérez-Ramírez et al., 2012). In fisheries like Negros Oriental where getting sustainability certification like MSC is
too expensive establishing chain-of-custody certification for the supply chain is
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highly unlikely. The difficulty in Negros Oriental is how to establish legitimate
traceability system without use of expensive certification programmes like the
MSC. One option would be to use Meliomar as reference point, and look at how
they operate to trace their tuna.
Currently there are traceability programmes used in the Philippines. The
most recent one established by WWF and BFAR in 2012 called Simplified Catch
Certificate, which provides the process of traceability documentation. Likewise
WWF has been working on implementing an electronic Catch Documentation
System (e-CDS) that produce a database with information on boats, fishers, licenses, and catches of individual fishers or boats, something which is especially
lacking for small-scale fisheries in the Philippines (WWF, 2017). Then again the
issue is that the Simplified Catch Certificate is currently used for exporting
purposes mainly, whereas e-CDS is currently only being used with FIP projects
in the Philippines, therefore both of them are currently not suitable to be implemented in Negros Oriental. The good news is that BFAR is planning in the
near future to use and adopt this or similar systems countrywide, focusing initially on tuna handline fisheries, and then sequentially with other priority nontuna fisheries (WWF, 2017).
There is need for additional research on establishing traceability in developing countries especially in small-scale fisheries, which could help finding
the right method to use for tracing the seafood in Negros Oriental. In the meantime, one option as well could also include involving the local fisher associations and working together to find most suitable monitoring and traceability
system. Similarly what Negros Oriental could pursue is to work together with
fisheries associations to encourage some fisheries to become fish wardens to increase participation in awareness programs that Marine Conservation Philippines could create with the help of local communities establish towards educating more fishermen with sustainable fisheries practices. Other possible option
as Stratoudakis et al. (2016) proposed in their study is to establish an ambassador program that would aim at creating sustainable fisheries ambassadors
through the use of MSC criteria as guides, who then could encourage other
fishermen in the community to change their practice towards more sustainable
way, which in turn would help improving the local municipal fish stocks.
Negros Oriental could follow Negros Occidental, which is the Northern
Province of the Negros Island who is currently pursuing a strategy towards sustainable fisheries practices in the province. According to Sunstar (2017) the government of Negros Occidental announced on February 22nd that they are pushing for aggressive priority focus for the development of the fishery sector and
sustainable management of resources. The province will also focus on promoting organic agriculture, and environmental –friendly aquaculture practices. Evidence of this was seen during the Sustainable Seafood Week in Manila, where
Negros Occidental gained recognition through provinces with abalone production (sea snail) that is part of Southeast Asian Fisheries Development Center
(SEAFDEC) production enhancement project.
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6 CONCLUSION
6.1 Conclusion
Extensive review of the recent studies on sustainable seafood certification has
shown that a market-based approach can improve fisheries towards more sustainable practices, though economic incentives like price premiums. Naturally
the concept of sustainability is very complex in any industry, but it seems that
the concept in fisheries is exceptionally composite due to the multiple variables
involved in the fisheries and most importantly the fact that there is no guarantee of the actual amount of fish that is currently in the sea, meaning that often
the numbers used are based on estimates.
There are currently over 30 official sustainable seafood certificates, most
widely recognized and used being the Marine Stewardship Council (MSC) certification. Although there are many benefits to MSC certification, including that
it is recognized as being the most stringent and transparent certification programme, there has been a lot of criticism towards MSC; especially its discrimination towards developing countries including small-scale fisheries. The main
reason for this is that official certifications like the MSC are simply too expensive to apply in countries like the Philippines, and require too much recorded
data that most fisheries in developing countries are lacking. The high price and
data requirements are not the only reasons for a low number of sustainable
fisheries being established through certification in developing countries as some
studies also showed that there simply might not be enough demand for sustainable seafood in Asia (Leadbitter, 2008; Stratoudakisa, et al., 2016).
The results of this study showed that there seems to be a demand for sustainable seafood, although not very strong. As this study focused on tourism
industry, the demand for sustainable seafood was investigated in the so called
local international market where a lot of consumers consisted of foreign tourists
who were less price sensitive than the local consumer. There is clear evidence
that the sustainable seafood market in the Philippines is growing. One example
is the Sustainable seafood week in Manila that showed a growing potential
market for sustainable seafood as just the participation for the event increased
by over 40 participants in 2016.
What can be concluded from the study is that in the case of establishing
sustainable seafood supplier in Negros Oriental the challenge would be creating
a legitimate certification process that is suitable with the resource and
knowledge available. What was established from this study is that although
global certification programmes like the MSC are not suitable for small-scale
fisheries, there is an alternative method for assessing the sustainability of the
local fisheries. The challenge lies in providing a certification that guarantees
that the seafood is actually caught using only sustainable fishing practices. This
aspect needs more research but also by working together with fishing compa-
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nies like Meliomar and with local fisheries association in order to find out the
best method for traceability of the seafood.
There are alternative methodology tools used for assessing sustainability
of a fishery that are specially designed for small-scale fisheries in the Philippines. One of these is the SeaChange assessment tool that local tuna exporting
company Meliomar currently uses for assessing their fisheries. With the help of
this tool, the local fisheries in Negros Oriental can now be assessed properly.
Although this assessment tool cannot be converted into a certification, it does
give information on how sustainable local fisheries currently are and can help
in the future in assessing fisheries for an certification.

6.2 Recommendations for Marine Conservation Philippines
Focusing on the project of establishing sustainable seafood supplier in the Negros Oriental Province, the next natural step would be to work on the method
of how the fisheries could be assessed for their sustainability. This could be
done by contacting Meliomar and working together with the SeaChange methodology tool for assessing sustainability of small-scale fisheries in Negros Oriental Province or alternatively use the FISHDA tool created by USAID.
Equally either included in the project or as a side project, it would be
recommended to try and find out where the seafood sold in the local markets in
Malatapay (Zamboanguita), Dauin and Dumaguete actually comes from. This
would help tracing the source of the seafood, and would help with the issue of
traceability of the local seafood. A study looking at research done on traceability methods used in developing country small-scale fisheries could help with
finding the right method to work with tracing the seafood in Negros Oriental.
Finally working with local fisheries associations and fishermen to promote sustainable fishing practices, for instance training fishing wardens who
would be in charge of educating local fishermen on sustainable fishing practices
or similarly work with local fishermen and create programmes that would “certify fishermen” to sell seafood that is fished more sustainably using the MSC
assessment criteria. Important is that the focus should not only be on the fishermen but also in the local communities. Creating more awareness on seasonality of fish, and educating people in Negros Oriental on sustainable fisheries,, including educational facilities, local communities and most importantly continuing to work with local resorts to promote sustainable fisheries.

6.3 Limitations
Data was only collected though short visits to the resorts in the region; therefore
the results cannot be generalized. Also the data was originally planned to be
collected from resorts as well as resorts customers to get a wider picture of the
market demand for sustainable seafood. Unfortunately the resorts were not
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very interested to allow their resort’s customers to be interviewed for this study,
therefore only one interview per resort was done. Similarly only interviews
were conducted with actual resort’s owners or managers. Many interviews
were conducted with resort’s restaurant chefs or in some cases with just resort
staff. Main reason for this was because the resorts were visited unexpectedly,
therefore in most cases the resort’s owners or managers were not in the resorts.
Original plan was to set up interview meetings but unfortunately the response
rate to emails was non existing, therefore in order to be able to collect any data,
the only solution was to visit the resorts and interview who ever was at that
time available. In order to have better response rate to more specific questions,
like willingness to change their current supplier to more sustainable supplier,
data needs to be collected from resorts owners who are authorised to answer
questions, as in this study many respondents did not feel comfortable answering many questions due to the their employment status in the resort.
Other limitation of this study is the accuracy of the data collected. Although restaurants mentioned that they would be willing to get an extra supplier and make their menu more sustainable, the question remains if they would
actually really do it. It could be they had the feeling they had to answer that
they don’t mind being more sustainable. More extensive data collection is needed to actually get a proper market analysis of Negros Oriental. To get an actual
market analysis for Negros Oriental, cities like Dumaguete need to be included
as well as hotels, and restaurants. This researcher decided to focus only on resorts due to time limit on data collection.

6.4 Directions for future research
The next step for the project would be to try and assess the sustainability of the
municipal fisheries in Negros Oriental Province. Focusing on traceability
should be a priority focus, potential future studies focusing on finding where
the fish comes from, for instance in Dumaguete local market. Studying if there
is a suitable traceability tool to implement in the Negros Oriental for traceability
would be one potential study focus. Equally a more extensive study for market
analysis on demand for sustainable seafood should be done, where the city of
Dumaguete would be included, as well as hotels and restaurants. For assessing
the sustainability of the municipal fisheries, with cooperation with Meliomar,
the methodology tool for assessing fisheries sustainability could be experimented in Negros Oriental. Similarly the FISHDA tool could be used to assess more
cities in the Negros Oriental Province. During the study the lack of information
on which fish species are found sustainable made it difficult for assessing
whether the resorts seafood selection was consisting of sustainable or unsustainable species. Therefore one potential future study could be to assess the typical marine species used in restaurant and assess whether they are sustainable
or not, specifically focusing on the Philippines.
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APPENDIX
Appendix I: Marine Conservation Philippines Sustainable Fisheries and Certification
project outline
Source: http://www.marineconservationphilippines.org/projects/conservation
Sustainable fisheries and certification
There has been very little work on sustainable fisheries certification in the Philippines. The demand from tourism industry might exist though. It would be
interesting to see if guidelines for sustainable fishing methods in the Philippines
could be researched (step 1 below). At a later stage, these guidelines could be
used by us, tourism industry or certification agencies to certify sustainable fishers.
Case: Negros Oriental
Negros Oriental is home to a lot of dive and beach resorts. Some of these are
quite high-end resorts. There might be a market for these resorts to use sustainable products in their kitchens. Especially more high-end foreign tourists might
be willing to pay more for sustainable products. For resorts it might aid their
corporate responsibility image, since they can advertise they are helping conserve the natural beauty for which the tourists come.
For products to be deemed sustainable, a certification process needs to be setup.
Our first priority should be fisheries. The following steps need to be taken to
setup a sustainable fisheries certification. We could be greatly supported by the
pioneering work of Shangri-La resort (see below) in this work.
1. We need to develop a first set of criteria to call fisheries sustainable. Our
contact at Greenpeace might help with this process.
2. A market analysis needs to be done; first with resort owners and secondly
resort customers to ask for their willingness to pay more for sustainable
products. Part of the analysis should be what types of fish (and seafood)
would be most interesting for customer, taking realism for sustainable fisheries into account.
3. In a participatory setup with fishermen’s associations, we need to investigate the willingness of fishermen to trade in their current fishing methods
for more sustainable ones. Of course the incentive would be a market for
their products, which is willing to pay a higher price. After investigating
their willingness, we need to refine the set of certification criteria together
with them.
4. A platform should be sought that will facilitate the logistics of certification
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5. An organisation or platform needs to be found which is willing to facilitate
the logistics of buying and selling the products. The Naturally Negros 1 group could be interesting for this purpose.
6. An agreement needs to be signed between resorts, suppliers, and certification agency and supply agency as to the terms of the cooperation.
In order to make it more interesting for the tourism industry to trade in some of
their (high demand) less sustainable fish (merlin, tuna, etc.) for more sustainable alternatives, we could try to get a good international chef here to demonstrate in a workshop how to use local sustainable fish in quality culinary dishes.
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Appendix II: Outline of the steps in the MSC fishery assessment process

Source: (Howes, 2008, p.90)
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Appendix III: MSC Principles and Criteria for Sustainable Fishing
3 Principles

Source: https://www.msc.org/about-us/standards/fisheries-standard

Principle 1: The status of the target fish stock
“A fishery must be conducted in a manner that does not lead to over-fishing or
depletion of exploited populations and, for those populations that are depleted,
the fishery must be conducted in a manner that demonstrably leads to their recovery.”
Intent: The intent of this principle is to ensure that the productive capacities of
resources are maintained at high levels and are not sacrificed in favor of shortterm interests. Thus, exploited populations would be maintained at high levels
of abundance designed to retain their productivity, provide margins of safety
for error and uncertainty, and restore and retain their capacities for yields over
the long term.
Criteria:
1. The fishery shall be conducted at catch levels that continually maintain
the high productivity of the target population(s) and associated ecological community relative to its potential productivity.
2. Where the exploited populations are depleted, the fishery will be executed such that recovery and rebuilding is allowed to occur to a specified
level consistent with the precautionary approach and the ability of the
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populations to produce long-term potential yields within a specified time
frame
3. Fishing is conducted in a manner that does not alter the age or genetic
structure or sex composition to a degree that impairs reproductive capacity
Principle 2: Impact of the fishery management system
“ Fishing operations should allow for the maintenance of the structure, productivity, function and diversity of the ecosystem…on which the fishery depends.”
Intent: The intent of this principle is to encourage the management of fisheries
from an ecosystem perspective under a system designed to assess and restrain
the impacts of the fishery on the ecosystem.
Criteria:
1. The fishery is conducted in a way that maintains natural functional relationships among species and should not lead to trophic cascades or ecosystem
state changes.
2. The fishery is conducted in a manner that does not threaten biological diversity at the genetic, species or population levels and avoids or minimises
mortality of, or injuries to endangered, threatened or protected species.
3. Where exploited populations are depleted, the fishery will be executed such
that recovery and rebuilding is allowed to occur to a specified level within
specified time frames, consistent with the precautionary approach and considering the ability of the population to produce long-term potential yields
Principle 3: Performance of the fishery management system
“The fishery is subject to an effective management system that respects local,
national and international laws and standards and incorporates institutional
and operational frameworks that require use of resources to be responsible and
sustainable.“
Intent: The intent of this principle is to ensure that there is an institutional and
operational framework for implementing Principles 1 and 2, appropriate to the
size and scale of the fishery.
Criteria:
A. Management System Criteria:
1. The fishery shall not be conducted under a controversial unilateral exemption to an international agreement.
The management system shall:
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2. Demonstrate clear long-term objectives consistent with MSC Principles and
Criteria and contain a consultative process that is transparent and involves
all interested and affected parties so as to consider all relevant information,
including local knowledge. The impact of fishery management decisions on
all those who depend on the fishery for their livelihoods, including, but not
confined to subsistence, artisanal, and fishing-dependent communities shall
be addressed as part of this process;
3. Be appropriate to the cultural context, scale and intensity of the fishery – reflecting specific objectives, incorporating operational criteria, containing
procedures for implementation and a process for monitoring and evaluating
performance and acting on findings;
4. Observe the legal and customary rights and long term interests of people
dependent on fishing for food and livelihood, in a manner consistent with
ecological sustainability;
5. Incorporates an appropriate mechanism for the resolution of disputes arising within the system43;
6. Provide economic and social incentives that contribute to sustainable fishing
and shall not operate with subsidies that contribute to unsustainable fishing;
7. Act in a timely and adaptive fashion on the basis of the best available information using a precautionary approach particularly when dealing with scientific uncertainty;
8. Incorporate a research plan – appropriate to the scale and intensity of the
fishery – that addresses the information needs of management and provides
for the dissemination of research results to all interested parties in a timely
fashion;
9. Require that assessments of the biological status of the resource and impacts
of the fishery have been and are periodically conducted;
10. Specify measures and strategies that demonstrably control the degree of exploitation of the resource, including, but not limited to:
a) Setting catch levels that will maintain the target population and ecological community’s high productivity relative to its potential productivity, and account for the non-target species (or size, age, sex) captured and
landed in association with, or as a consequence of, fishing for target species;
b) Identifying appropriate fishing methods that minimise adverse impacts on habitat, especially in critical or sensitive zones such as spawning
and nursery areas;
c) Providing for the recovery and rebuilding of depleted fish populations
to specified levels within specified time frames;
d) Mechanisms in place to limit or close fisheries when designated catch
limits are reached;
e) Establishing no-take zones where appropriate;
11. Contains appropriate procedures for effective compliance, monitoring, control, surveillance and enforcement which ensure that established limits to
exploitation are not exceeded and specifies corrective actions to be taken in
the event that they are.

57

B. Operational Criteria Fishing operation shall:
12. Make use of fishing gear and practices designed to avoid the capture of nontarget species (and non-target size, age, and/or sex of the target species);
minimize mortality of this catch where it cannot be avoided, and reduce discards of what cannot be released alive;
13. Implement appropriate fishing methods designed to minimize adverse impacts on habitat, especially in critical or sensitive zones such as spawning
and nursery areas;
14. Not use destructive fishing practices such as fishing with poisons or explosives;
15. Minimize operational waste such as lost fishing gear, oil spills, on-board
spoilage of catch, etc.;
16. Be conducted in compliance with the fishery management system and all
legal and administrative requirements; and
17. Assist and co-operate with management authorities in the collection of catch,
discard, and other information of importance to effective management of the
resources and the fishery
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Appendix IV: Interview Questions for data collection
Interview questions for NGO’s
Research Question 1: What is the current state of sustainable fisheries in the Philippines
1. Is your organization currently involved in sustainable fisheries practices
in the Philippines? If yes, in what way?
2. Have you collected any data regarding to fishing level in the Philippines
or Negros Oriental province?
3. Have you, conducted, been involved, or do you know any projects that
have been previously conducted or are currently been conducted on sustainable fisheries certification process in the Philippines?
4. Have you organization or do you know someone who has been involved
especially with sustainable fisheries practices in small-scale fisheries in
the Philippines?
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Interview Questions for Resort Representative
Research Question 2: To what extend are the resorts currently engaged in sustainable fisheries in Negros Oriental Province?
1.
2.
3.
4.
5.
6.

What type of fish are you currently serving in your resort?
Where do you buy your fish from?
Why did you choose this supplier?
How popular are your seafood dishes?
Do you serve seasonal fish (changing the menu according to catch)?
Are you familiar with the term sustainable fisheries and sustainable seafood?

Research Question 3: What is the current demand for sustainable seafood products in Negros Oriental Province?
7. If possible would you be interested to change your current seafood
products to sustainable seafood products?
8. If there would be a supplier for sustainable seafood products, would you
be interested to change supplier/ or get an extra supplier?
9. If there would be opportunity to get involved in sustainable seafood in
the Negros Oriental, would you be interested to participate?
10. Do you currently practice CRS, if yes in what level, or if not, would you
be interested? (i.e. Green Fins)
Research Question 4:What is the consumer willingness to replace current fisheries
products into sustainable fisheries products In Negros Oriental Province
11. What are the factors that would influence on willingness to change to
sustainably fished products e.g. what factors important when buying
seafood products ( i.e price, freshness, locally catch, specific species,
transparency etc.)
12. In terms of participation on creating sustainable fisheries in the Negros
Oriental, how involved would you like to be? (How much initial, promoting sustainable fisheries)
13. Would you be willing to pay higher price for products that are sustainably fished?
14. Would you be willing to base your seafood dishes according to fishing
seasons?
15. Would you be willing to serve seafood species that are less popular but
more sustainable (i.e Mahi Mahi)
16. Would you be willing to reduce the selection of fish dishes to include only few species or reduce the amount of fish sold that are less sustainable
(i.e. tuna)

