Humans have
been ]cisiiing
for thousands
of years, but
in the last few
decades, we
have created
JEeciinoiogies that have dlowed us to fish deeper,
further, and more eﬂ“icientiy than ever. As a resut,
commer-cidl icisiwing has caused dramatic fuctuations
in fish popuiotions that could lead to a totdl
coiicpse in their numbers and the entire ocean
ecosystem. As the demand for sediood continues
to increase, the oniy solution to prevent the
destruction of the oceanic environment is

sustainable sedfood.

Sediood that is fished or farmed in a manner that

does DOJE jeOPOPdiZQ tiﬁe |ong—ter*m str*uctur“e Oﬁd

i:UﬂCtiOﬁ Oic tiWOt ecosystem

Sedood is either wild cougiit or farmed.
Farmed sediood is from , the process
of breeding, r‘oising, and iiorvesting fish or shelfish

in ponds, lakes, rivers, or the ocean. Hdlf of the

sedfood eaten worldwide is farmed todcy.

Wild cougiwt sedood comes from

that use Fisiiing methods such as purse
seining, bottom trowiing, |on9 |ining, and 9i||rietting,
some of which are iiigiiiy detrimentdl to the ocean
ecosystem and causing iiuge collaterd domoge to

the environment.

to fish a body of water to an

extent that it upsets the ecoiogicoi baance of the
ecosystem. It is reported that /5% of fisheries are
ﬁsiwing at or over copocity

occidentoiiy ccpturing diferent species
while icisiiing for a speciﬁc species. By cateh is
inevitable; when JEecimicpes used are so efective ot
coptur*ing all species, sea turtles, doipiiiris, seq
otters, sharks, sea birds, etc. getting cougiit in

nets Gﬁd dPOWﬂiﬂg become a common occurrence.

Scientiic
research has found that bottom trcwiing is one of

the most destructive human actions to oceans, as
it drogs and kils vast amounts of cordls, fish,
sponges, ete. oiong the bottom foor. Kiiiing essentidl
species of an ecosystem, such as cordl, is
destr*oying entire habitats for hundreds of diferent
creatures.

Acpocuitur*e farms have
diiﬁcuitiy with poiiutonts, nutrients, chemicdls, and
piiormoceuticcis that seep into sur‘r‘ounding
environments and ciicnge the naturd biochemical

bcicnce oictiwe system.

UC Santa Cruz is committed to providing
sustainable food products to students ts so tiiey

may erjoy delicious, fresh, and iiecitiiy medls. In

order to reach the Red Food Commitment of $0%
Redl food i:)y 2020, signed i:)y the Chancellor in
20I, the Food Systems Working Group has
worked with UCSC Dining and a myricd of NGOs
to find the most sustainable and local sedfood

sources. At least D0% of the sedood in the ciining

i\OiiS iWOS been COUgiﬁt in an eCOiOgiCOiiy SOUI’]d

manner.




What can I do to help?

FUI’] ]COCJESI

More information on sustainable
sedlood at these websites:
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Fducation and Engogement Series

WHAT IS
SUSTAINBLE
SEAFOOD?




