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Introduction 
 

TƘŜ ǳƴǎǳǎǘŀƛƴŀōƭŜ ƘŀǊǾŜǎǘ ƻŦ ǘƘŜ ǿƻǊƭŘΩǎ 
oceans has led to the depletion, and in 
some cases the collapse, of many of the 
ǿƻǊƭŘΩǎ ƳŀƧƻǊ ŦƛǎƘ ǎǘƻŎƪǎΦ ²ƘƛƭŜ ǘƘŜ 
outlook for these threatened marine 
ecosystems remains bleak in the face of 
unsustainable fishing practices, forward-
thinking businesses involved in the 
seafood industry are realising that the 
fisheries crisis could also be viewed as a 
business opportunity.  
 
{!{{LΩǎ .ǳǎƛƴŜǎǎ DǳƛŘŜ ƛǎ ŀ ǘƻƻƭ ŘŜǎƛƎƴŜŘ ǘƻ 
introduce businesses that buy and sell seafood to 
ways in which they can support sustainable 
seafood and in doing so, help to ensure the 
sustainability of their own business. 
 

This guide outlines {!{{LΩǎ ŎƻǊŜ ōŜƭƛŜŦǎ ŀōƻǳǘ ǿƘȅ 
it is important for responsible businesses to 
engage in the growing global movement towards 
sustainable seafood and is intended to help these 
businesses take advantage of the new and exciting 
market for sustainable seafood. It highlights some 
of the benefits associated with making this shift 
towards sustainability and outlines a range of 
specific activities that can help support best 
practices.  
 

At SASSI, we understand that sustainability cannot 
be achieved overnight; it is journey with many 
steps, one which will differ for each business. This 
guide has been developed as a starting point for 
this journey between SASSI and companies that 
share our interest in supporting the long-term 
viability of our seafood supply and health of ocean 
ecosystems. 
 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

Who is SASSI? 

The Southern African Sustainable Seafood 
Initiative (SASSI) was 
launched in November 
2004 to inform the seafood 
industry, from wholesalers 
to restaurateurs through to 
seafood lovers, about the 
threats facing Southern 
!ŦǊƛŎŀΩǎ ƳŀǊƛƴŜ 
ecosystems.  
SASSI has three primary 
objectives: 
 
1. Promote compliance of the law through 

education and awareness 
 

2. Shift consumer demand away from over-
exploited species to more sustainable options 

 
3. Create awareness around marine 

conservation issues 
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Why Sustainable Seafood? 
 

Sustainable seafood is more than just a 
good deal for our marine ecosystems. At 
SASSI, we have developed our 
participation scheme with a view to 
enabling businesses to take advantage of 
the benefits offered by sustainable 
seafood.  

Public relations benefits 

Responsible businesses stand to increase the 
loyalty of existing customers and attract new 
clientele who appreciate the businessΩǎ ŜŦŦƻǊǘǎ ŀƴŘ 
knowledge around seafood sustainability issues. 
At the same time, the brand value gained by being 
associated with ²²CΣ ƻƴŜ ƻŦ ǘƘŜ ǿƻǊƭŘΩǎ ƭŜŀŘƛƴƎ 
conservation organisations, strengthens any 
ōǳǎƛƴŜǎǎΩ ƳŀǊƪŜǘƛƴƎ ŀŎǘƛǾƛǘƛŜǎ ŀƴŘ ǇǊƻǾƛŘŜǎ 
credibiƭƛǘȅ ǘƻ ŀƴȅ ōǳǎƛƴŜǎǎΩ ŎƭŀƛƳǎ ƻŦ ōŜƛƴƎ ŀ 
responsible member of their community. 
Ultimately, businesses with excellent reputations 
will be able to recruit the best people, enjoy 
privileged access to new markets, and generate 
greater loyalty from the communities within which 
they operate. 
 

 
 
Purchasing sustainable seafood can also help to 
support local fishing communities 

 

 

Reduced risk-exposure  

Businesses that deal in overexploited seafood 
species are vulnerable to the unpredictable supply 
of these species. By shifting their dependence 
away from overfished stocks towards more 
sustainable species, these businesses can improve 
the reliability of their seafood supply chains.  
 
In dealing with overexploited and often illegal fish 
species, businesses can also expose themselves to 
significant legal risks, often unknowingly. Choosing 
to focus your business around legal, sustainable 
seafood helps businesses avoid unnecessary legal 
complications. 
 

Better quality seafood and service 

Sustainable seafood can often be better quality 
than the less-sustainable or illegal options. Fish 
which are caught or raised with more care often 
have superior taste and freshness. Due to the 
growing scarcity of overexploited species, prices 
for these fish have been rapidly increasing over 
the last few years. High quality, and often 
cheaper, sustainable substitutes exist for most of 
the threatened species. In harder economic times, 
it makes sense to buy these cheaper and more 
sustainable fish. 

Well educated staff can engage with interested 
customers, thereby improving the quality of your 
service, and potentially increasing your 
marketability. One way to empower your staff is 
to send them to a SASSI training course. 

 


