Tran 1

S.O.S: Save Our Seas!

Education and Outreach on Sustainable Seafood and Marine Conservation

Problem definition: Humans have been fishing for thousands of years, but in the last few decades, new technologies have allowed us to fish deeper, further, and more efficiently than ever to meet the increasing demand of consumption. As a result, commercial fishing has caused dramatic fluctuations in fish populations that could lead to a total collapse in their numbers and the entire ocean ecosystem.  
Goal statement: I want to inspire students, faculty, staff, and community members, of all cultural and socioeconomic backgrounds, to take the initiative to discover where their food is coming from.  I wish to educate the public on the importance of sustainable food systems for the environment, our health, and human rights, through looking at a food system that we are arguably the most detached from: the ocean. 

Objective: Educate the campus and local community on sustainable seafood and ocean conservation by the end of the Spring 2013 quarter.

1. Create a speaker panel of different stakeholders to discuss solutions to problems caused by the fishing industry on Wednesday, May 22nd, 2013 from 5-7pm.
I want to create an open space for professionals and experts in the field of sustainable seafood to come together to:

· Examine the current state of our oceans (What are the current largest problems within the ocean and are they all human caused? How has the fishing industry and anthropogenic use affected the ocean in the last 60 years?) 

· Anticipate solutions to the problems caused by seafood consumption (overfishing, ecosystem degradation, pollution).  Is farming/aquaculture a viable option? Does eco-labeling empower consumers to create legitimate change? What can the general public do to also enact change?
· Educate and inspire the community to enact change for a sustainable food system Bring together many different people with different knowledge’s, marine biology students, environmental studies majors, fishermen, Santa Cruz locals, professors, and activists to learn and look optimistically towards innovations and solutions for the future.
Stakeholders involved: 

1. Scientists: Wallace J. Nichols: “Research Associate at California Academy of Sciences and co-founder of OceanRevolution.org, an international network of young ocean advocates, SEEtheWILD.org, a conservation travel network, GrupoTortuguero.org, an international sea turtle conservation network, and LiVBLUE.org, a global campaign to reconnect us to our water planet. He has authored and co-authored more than 50 scientific papers and reports and his work has been broadcast on NPR, BBC, PBS, National Geographic and Animal Planet and featured in Time, Newsweek, GQ, Outside Magazine, Fast Company, Scientific American and New Scientist, among others.”
2. Fishermen: Fishermen from Faces of California Fishing: “Faces of California Fishing shares the real life stories and people behind California's fishing communities.  You can support their work, and the local economy, by choosing high quality, sustainably harvested, delicious California-caught seafood.”
3. Policymakers: NOAA representative or Zdravka Tzankova: UCSC professor in environmental science, policy, and management whose focus is in: “assess[ing] the democratic and conservation implications of private environmental and resource governance initiatives, particularly the implications of non-state market based governance (NSMBG) initiatives such as eco-labeling and other forms of direct and indirect targeting of key actors along the supply chain…eco-labeling initiatives in fisheries and aquaculture, their interaction with more traditional, state-led policy and regulatory initiatives, the implications of such interactions for ultimate conservation outcomes; also, the conservation value added (or value subtracted) by increasingly widespread non-state, market-based governance initiatives in fisheries and aquaculture.”
4. Non-governmental Organizations: Third-party certifier, Monterey Bay Seafood Watch: “Seafood Watch raises consumer awareness through our pocket guides, website, mobile applications and outreach efforts. We encourage restaurants, distributors and seafood purveyors to purchase from sustainable sources. Seafood Watch recommendations are science-based, peer reviewed, and use ecosystem-based criteria. Since 1999, we've distributed over 40 million pocket guides, our smartphone application has been downloaded nearly a million times and we have close to 200 partners across North America, including the two largest food service companies in the U.S.”
Measureable Results: 

· I will have a completed UC Santa Cruz sustainable seafood guide for the campus by the end of the quarter.

· I will have hosted at least one sustainable seafood event on campus to raise awareness for students.

