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EcoFish, Inc. Trolls
the Waters of
Consumer Conscience

T cod fslery.  and probabdy alf the great e fisheries,

by Joshua Brown

are imehatible:

that i1 b say, that wothing we do serondy affecer the mumber of the fih,

THOMAS MUXLEY. Prasiguisl Addies. Fisheries I

mabumahs and Dirgenen Cras, waseseokon by Todd Telancier

Poge |

oper-ooean Lacern pets suspended i the water column o
avoid the habitas devasation cansed by bottom trmwling:
Monterey Bay saquid, cut ot calamari rings—share-lived,
Fast-ggoowing, eurly to mature, yeas-round breeders taken st
nighe with bright lights anel srine nes fo minimise bycarch,
Pacific balibut from the still-chriving Alaskan long-line fish-
ery, which has a scrice quota syseem (Pacilic halibar, like many
Pacific fishes, are in far betoer shape than their Acknric
Beethreny;, wild Alaskan coha salmen caught on prolling lines
frven whar appear to be still healthy socks of fish funlike most
af the ecclogically disastrous farmed salmon sold in the UL.S.);
albacore tuns from the abundanr west coss eroll fishery thar
avoieds dalphin bycasch; and Ecusdorian. mahimahi mestly
caught by villagers in cances with hook-and-line

From among the hindreds of seafoods available woekl-
wide, these few pass museer with the FooFish Seafood
Advisary Board * “Our advisars are independent of the com-
pasy,” Lovejoy noees. “They volunteer their time because they
Believe that EcoFish s a business model that rrally can bring
change.” With six members ranging fom the direeroe of con-
servation for the New Ergland Aqusrium 0 a marine scien-
vise with the World Wildlife Fund, the board provides exper
wibvice on fish populations, government manageemens plans,
harvesting methods, and other messuees of & fshery's health

Lovejoy then goes cut and buys the approved producns
direcely froen fishermen—avoiding the rraditional seven lay-
ers of disteibation in the seafood marker, “In Alsska many of
the boars we buy off of are family fishing boati—manm, dad,
Yk, working hook-and-line—usully na more than 13 lures
in the water, beoughe in by hand,” Levejoy romasied. “1es sad
Tuarw the ghobal glist of chesp farm salmon has diven many of
these hard-working familes out of business.” EeoFahs
strramlined business model allows the company 1o pay mone
than other buyers i the Alsskan salmen fishery with s goal of
supparting not only  healthy fishery, bus also tradivional fish-
ing communities.

Lovejoy knows the messy enrails of industrial Fsbing
Having spent 10 yeans expoeting lobsters before searting
EcaFish, he has often traveled aversess o the largest seafood
markers in the world, “You still see huge volumes of highly
theestened fnh, lke the blocfin mun, coming off the oot
therr i New England und fying snro Tokyo,” he said. “Every
day, warchouses full of bluefin tura are for sale. A ot of them
are very small, the sise of & foothall As soon as yosi sear
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N 18gY, A LONGLING PISHERMAN off the coust of
Masssctunerrs haulsd in o cod over six forr Jomy,
weighing 211 pounds. A recard beraker but nos nnuch
different from the 5o and 100 pmenders that were
edten pulled up from Georges Bank and the Guli of
Main in the ninereenth century. Yet those halcyon days when
hunsdreds of schooners heavy with cod st anchor in Gloucester
and New Bedfed were, really, closing chaptos in 8 soo-year
harvestlng free-for-all
Tadday, Athantic cod (G e} average less than 1o
pounds, as  commercial species they are neatly extince, and large
parts of the fishery appear 1o be at the odie of permanent cco-
lgical callapse, Cod are noe the only Arlantic species i deep
erushle. Haddock, salmon, halibut, pollock, founder, mrd snap-
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remaving breeding stock from a fishery thar i already
theratersed, the writing is on the wall.”

Ax part of ies effort to rewrite this sad eale, EcoFish
has committed 23% of its profits ro manine comseTva-
fion, & &n invesment in commanites and organiz-
tions. that suppoes sustainable fishing. This commit-
ment may soon yied real moncy: 2002 will be the fint
wear (after only two yeurs in business) the fous-person
camparry shows 8 profi, growing from §1 millon in
wles in 200t to $2 millicn lst year While Lovejoy
vewsald like to be difyg $50 million in annual sales in 3
0 16 years, be gets most excited about hew his lietle
buiness might be used to shape public policy
“Theough our product, we cn make & large impact in
educaring the public abost the need for MPAs [marine
peotected arcas], We can put a posteard to Congress in
every box of fish.”

THosmas Huxtny's wonds may come back 2 8 pes-
werse ki of sruch: “nothing we do seriosly afices the
number of the fish™—because the fish will have been
fishedd to death. Fos the more than one billioo people
wha depened on seafood s theit sl source of protein,
the decrease in global catchis sinee the 198cs—despite
pgreater fshing effor—is ominous. Will efforts. like
EcoFih help to tum the tide of overfished. overcapiral-
faedl, aned pooly regulared globa) finhing? The answer
would seem o depend on whether Henry Lovepry i
carrect chat, “ultimarely the force for change b matine
conservation is the consumer” €

Jasha Brows it Wikd Earth’s asiviant aditor wnsd o froe-
Kesen veriter. Though be s soasich pout thinking sbont big
btz e evfoys wating i chosser at it sdrylane e e
Burfingron, Virmssnr, &= For more information abuat
EslFich, Ine, wirit wwneanfshoory or coll 877-204-3474
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per, most sheimp, and many other American dinner-table
Eavorives have received a red designation from the National
Audubon Society’s Living Oceans Program for having “dgnif-
wcant peoblems” (sor sidebar), Revens research maless clesr thar
“pven semangly ghoomy estimates of the global perentage of
fsh seocks that are overfnhed are almose certaindy oo bow”
{Jackson ot ad. 20000 Thomas Husbey wis weong.

SO WHAT'S a gocery shopper 10 do? One renafiable response
it stop buying fish. No fuh marker, no overfishing. Bue the
sea lanes of scbf-denial have remarkably Lirtle traffic—and there
may b anosher arswer ler EcoFish, Inc. be your guide. “Many

sually, | dan't take my books nto the grocery store, but
the Seat e the 1ip,
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dazens of mar that people like to eat.
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managed with abundsat habiat. Amedican oysters fall ¥ the
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ment, It eae be hard 10 know what 10 choose, what 1o
‘avoid; this Fsh Scale is my guide.
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people don't know which species are in trouble of how they
were caigght,” explaans Henry Lovejoy, president aned founsder
of this Porrsmouth, New Hamyshire comgany. “We've done
this homework for you. Our goal i to provide high-quality
seafood from wstainable fnheries to those comamers i the
commstry thar care, which is & papielly growing group.”

More than 1200 mararal food stores i the Unived Seaccs
o carry Ecuifish. Inside quick-froaen vacuum-sesled pack-
ages, you will find one of seven seafoods: Newloundland
sheimp harvesed with cone-shaped nets thas peoduce linle
bwvewtch (the incidental capeure of other species) and pone of
the pollusion of farm-rased shrimp; Chinese scallops aised in

Seafocd Lover's Almanac
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daly ion A cartoon of an oy rying i "be
iy vadenting” balleon introduces a tiny ey that demurs on
the question of eysters efficacy a8 an aphrodisise—tat does
wam peopie with compromised health 1o avoid eating raw
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rewardhs with & recipe for Sraziian boullabaiise. )
The ational Autubon Society's Lving Oceans Program
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how to read cyster shelh to distinguish dredged from net.
grown vareties. Ancther bax tells me that three aunces of
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ower they
such lir, pleating page devan, and delicious artwork that
Fvore than just commitled convervationists can be seen car-
rring their shopping

Page 2



