
“During that time, there were dialogues locally 
with about 200 to 300 scientists, experts, ac-
ademics, conservation organizations, all to 
define a standard for what sustainable seafood 
would be. It was that dialogue period that 
consumed almost two years. The MSC became 
an independent operational program after that.” 

The organization created a standard by 
which fisheries could be measured for sus-
tainability, as well as a traceability program 
to ensure that any seafood that carries the 
MSC label could be traced back to the fishery 
of origin. “It grew out of a combination of 
industry and conservation,” she said. “Unilever 
was the largest trader of seafood at the time. 
They were interested in the resource, how to 
preserve the resource and seeing about those 
issues.”

What spurred Unilever to action was the 
collapse of the Grand Banks cod fishery in 
Newfoundland, Canada, in the mid-’90s after 
extreme overfishing, according to Coughlin. 
“They approached the World Wildlife Fund 
(WWF) to partner with them, and they were 
interested in creating a market-based, market-
driven program where they could use market 

forces to incentivize the industry to have 
sustainable practices,” she explained. 

The MSC established the standards, 
and independent, accredited certifiers are 
brought in by a fishery wishing to attain 
certification. “It is a very thorough, very 
rigorous process,” she said. “They put 
together an assessment team of experts. 
Essentially what they do is score the 
fishery on three basic principles. The 
first principle is the health of the fish 

stock. The second principle is the impact 

The use of sustainable seafood remains an 
area of importance on college and univer-
sity campuses. But how does one know 

what seafood is processed sustainably? 
The Marine Stewardship Council (MSC) 

is one organization, along with Monterey Bay 
Aquarium’s Seafood Watch Program and the 
Global Aquaculture Alliance, that many in the 
foodservice industry have turned to to answer 
that question.

On-Campus Hospitality spoke to two rep-
resentatives of the MSC, Kerry Coughlin, 
regional director, Americas, and Mike 
DeCesare, communications director, Americas, 
to find out how the organization works to 
certify fisheries and foodservice programs as 
sustainable and educates the public on sustain-
able seafood issues. 

“MSC was founded in 1998, but was 
not operational for a couple of 

years,” said Coughlin. 

on the marine eco-system. The 
third principle is ongoing man-
agement in place to responsibly 
manage the fisheries.”

The fisheries benefit from 
becoming MSC certif ied. “I 
talked to a fishery that was cer-
tified a few years ago, and their 
administrator said they used to 
spend all the time in the fall with 
their marketing,” said Coughlin. 
“They really had to go out and try 
to sell their fish and get custom-
ers. But the first season that they 
were MSC certified, they just had 
to answer the phone. The demand 
was so high that they were 
getting contacted from all over 
the world wanting MSC-certified 
tuna. That is the type of market 
benefit. When new markets open 
up, in some cases there are price 
premiums.” 

MSC on Campus
In addition to creating sustain-

able standards for fisheries, MSC established standards for 
schools to become Chain of Custody certified. 

To be certified by the MSC, a dining program must be able 
to prove that the seafood comes from an MSC-certified supplier 
and is stored apart from non-MSC-certified seafood. MSC’s 
“Chain of Custody” certificate is good for three years, subject 
to annual audits.

Notre Dame University and The University of California, 
Berkeley (UC Berkeley) are two of several colleges and uni-
versities that have been certified. 

“At Cal Dining, we understand the importance of social 
responsibility and our role as foodservice professionals to 
sustain, and even help replenish, the resources that we use,” said 
Shawn LaPean, executive director of dining for UC Berkeley’s 
Housing and Dining Operations. “It is our duty to continuously 
find ways to improve our services by providing nutritious food 
without harming the environment. We are happy to add the 
MSC ecolabel alongside our other certified sustainable efforts.” 

“Cal has taken an important step,” said Coughlin. “The 
more institutions and fisheries and retailers that are certified 
sustainable, the more we know fish are going to be around for 
future generations.”

Chuck Davies, UC Berkeley’s associate director of residential 
dining, said the Chain of Custody process was straightforward. 
“Once we had our MSC sourcing in place, getting certified was 
pretty easy,” he said. “This is a tremendous way to educate our 
students and turn them into valuable buyers down the road.”

“We’ve gotten interest from other colleges and universities,” 
said Coughlin. “We’ve really just ramped up that program. The 
interest we see on campus from the students is just tremendous. 
There are all of these programs for greening the campus and 
project teams. This is just a natural. I have mentioned it person-
ally to a couple of college and university presidents who just 

said, ‘We’re in. What do we do?’ 
It just makes too much sense.” 

An independent agency 
does the certif ication. “We 
have people on our team we 
call outreach people,” she said. 
“They will help to explain what 
is involved in the certifications, 
help connect them with a list of 
independent certifiers they can 
choose, walk them through the 
process and help find suppliers 
of sustainable seafood.” 

DeCesare said that it was 
easy for Berkeley to become 
certified. “Colleges and univer-
sities already have fairly sophis-
ticated systems for dealing with 
food, which is simply a matter of 
matching it up and making sure 
it followed that chain in terms of 
the MSC,” he said. “In the vast 
majority of cases, it is actually 
quite straightforward.” 

Coughlin added, “They were 
really pretty easy to do, and I 

think that is just because they have these systems in place for 
food safety issues, HAACP certification, and there is a lot of 
regulation around food to begin with, so an auditor auditing 
against the MSC standard really doesn’t need to replicate a lot 
of that. They just need to see it, and it just needs to be demon-
strated that the fish can be tracked and is not co-mingled with 
fish that is not certified.” 

Schools that become MSC certified can partner marketing 
efforts with the organization. “They can simply download lots of 
different graphics,” she said. “As long as they get our approval, 
they can customize that for their needs and logos. It makes it 
really easy not only to get certified, but also to promote that 
fact to the student body and faculty.” 

The MSC program takes the worry out of it for everyone in 
the supply chain all the 
way down to the person 
eating the seafood, 
Coughlin noted. “We put 
a lot of effort into main-
taining the credibility of 
the eco-label and to make 
sure that when people see 
it, they have assurance 
that a lot of work has 
gone into making sure 
that fish they are consum-
ing is sustainable.

“Retailers and food-
service operators can feel 
confident featuring that 
item on the menu if it is 
from an MSC-certif ied 
fishery.” —OCH
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Fish n’ Dip: Cape Capensis Tempura with Carrot Bell Peppers Slaw 
and Ancho Chipotle Aioli from UC Berkeley. 

Grilled Miso-glazed MSC-certified Cape 
Capensis with Garlic Bok Choy and 

Sesame Noodle Salad from UC Berkeley.




