P HIGH LINER FOODS

Changing the way we see food

At High Liner Foods, all our wild-caught and farmed seafood products labeled as Responsibly
Sourced or Sustainably Sourced must meet strict criteria.

Based on various certification schemes set by established non-governmental organizations (NGOs)
and industry experts, the criteria ensures that seafood is wild-caught or farmed using methods that
minimize impact on species, stocks and the environment.

Responsibly Sourced Seafood

1. Must meet at least one of the following criteria:

e Marine Stewardship Council (MSC) certified or from suppliers undergoing full MSC
assessment

e Aquaculture Stewardship Council (ASC) certified or from suppliers undergoing full
ASC assessment

e Global Seafood Alliance (GSA) Best Aquaculture Practices (BAP) certified (1-4 stars)
e Recognized by the Global Sustainable Seafood Index (GSSI) benchmark

e Froma credible, publicly documented Fishery Improvement Project or Aquaculture
Improvement Project

e OceanWise™ recommended or rated Best Choice or Good Alternative by Seafood
Watch™

Sustainably Sourced Seafood

1. Must meet at least one of the following criteria:
e MSC certified
e Recognized by the GSSI benchmark
ASC certified
BAP certified (2—4 stars)

For more information on seafood certifications, ratings and recommendations:

e MSC: Marine Stewardship Council —https://www.msc.org/en-us

e BAP: Best Aquaculture Practices —https://www.bapcertification.org/

e ASC: Aquaculture Stewardship Council — https://www.asc-agua.org/

e GSSI - Global Sustainable Seafood Initiative — https://www.ourgssi.org/

e OceanWise™ Recommended —https://ocean.org/

e Monterey Bay Aquarium Seafood Watch (MBAQq) — https://www.seafoodwatch.org/
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