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A world that embraces the role of responsible 
seafood in meeting global nutrition needs.

The Global Seafood Alliance (GSA) is an international non-governmental organization dedicated to 

promoting responsible seafood practices through education, advocacy and third-party assurances.

O U R  V I S I O N
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WHAT WE DO
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WHAT ’S DRI V ING CERTI FI CATION? 
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• Consumers have become increasingly aware and concerned about 
the foods they buy. 

• Buyers and/or retailers have corporate responsibility missions, and 
certification helps them to demonstrate how they are fulfilling that 
mission. 

• Industry organizations and governments have become involved in 
requiring/promoting certification as a way to achieve improvement 
goals. 

• NGO’s frequently highlight in the press, sometimes in an unbalanced 
way, problems in the global seafood supply chain.



WHAT ’S DRI V ING CERTI FI CATION? 
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• Buyers want to have assurances that the products that they acquire 
from those supply chains consistently meet the guidelines, 
specifications, or expectations they have specified. 

• By requiring that their suppliers achieve third-party certification 
according to international standards, buyers mitigate the chance of 
those products exposing them to such risks. 



CERTI FI CATION PROGRAMS OVERVI EW 
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AQUACULTURE SUPPLY CHA IN
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BAP STAR SYSTEM
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Each star on the BAP logo 

represents a different part 

of the aquaculture production 

chain. A 4-star designation is 

the highest rating achievable.



TRANSPARENCY – HOW TO FI ND  A  BA P  CERTI FI ED  FACI L I TY?
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WHAT I S  THE  SU PPLY CHA IN  TRANSPARENCY PROGRAM?
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• SCT gives insight that can help grow your 
business
• Improved visualization of multi-star production chain

• Showcase your production chain to the market

• Data analysis for plants and the BAP program

• Improving quality of multi-star links

• Mass balance

• Identifying gaps in supply to drive growth

• SCT is something no other certification 
program offers

A free interactive risk assessment tool designed to identify opportunities and strengths 
within the full supply chain.



CHA IN OF CUSTODY STANDARD
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• What it is: The purpose of this standard is to provide 
additional assurances to the marketplace related to BAP star 
status at the end of the supply chain.

• Who it’s for: This standard is available to facilities that re-
pack or label farm-raised BAP certified product.

• Why we do it: This standard ensures that there is no mixing 
of BAP certified and non-certified product, no mixing of 
products of different BAP star status, and that the correct BAP 
facility number is clearly visible on final packaging.

• Current status: This standard is currently in draft status and 
awaiting pilot testing.



Ensuring responsible practices throughout the wild seafood supply chain

WHY BSP?
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The BSP program provides a more comprehensive approach that takes crew rights, food safety and 
environmental responsibility into consideration throughout the entire supply chain.

Our goal is to use expertise and innovative tools to provide customized solutions that work for the 
marketplace and wild seafood supply chains, delivering a comprehensive set of assurances no other single 
program can provide.



13

BACKGROUND FOR BEST SEAFOOD PRACTICES
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FI RST CERTI FI CATIONS
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FOOD SAFETY

SOCIAL 
ACCOUNTABILITY

ENVIRONMENTAL
RESPONSIBILITY

FOOD SAFETY

ANIMAL WELFARE

SOCIAL 
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TRANSPARENCY – HOW TO FI ND  A  BSP  CERTI FI ED  FACI L I TY?  
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BAP MARKET ENDORSERS
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BSP PARTNERS
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Thank you

ADDRESS
85 New Hampshire Avenue, Suite 200
Portsmouth, NH 03801
https://www.globalseafood.org/
https://bapcertification.org/
https://bspcertification.org/

EMAIL: binh.nguyen@globalseafood.org
PHONE: (+84) 903692116


