


THE ISSUE: WE ARE  
RUNNING OUT OF SEAFOOD!

Did You Know?

The Problem in Hong Kong What we need to do
Urgent and collective 
conservation action and 
trade regulations need 
to  be enforced 

It is time to change the 
way we consume, buy, 
catch and farm seafood

To help us make the 
right seafood choice, 
labels/logos and 
adequate information 
need to be available at 
the point of purchase 

With fish stocks 
rapidly declining and 
demand rising, a world 
without seafood is 
on the horizon!

110 million tonnes of fish are 
pulled from the ocean each 
year, equivalent to nearly 10 
million Hong Kong trams

Each Hong Kong person 
consumes 65.5kg of 
seafood on average every 
year. That is 4x higher 
than the global average

Almost 90% of seafood 
consumed in HK is 
imported  (currently 
between 20 and 30,000 
metric tonnes of Live 
Reef Food Fish) as 
compared to the local 
catches in 1950’s, because 
local waters have been 
depleted

The mislabeling of 
seafood in some local 
markets leads to cheaper 
fish being priced and 
sold as more expensive 
species

Millions of animals, such 
as dolphins, die each year 
because of nets and lines 
used by poorly managed 
fisheries. Sustainable 
seafood is caught in ways 
that avoid this

Farmed fish is not 
necessarily sustainable 
or healthy, depending on 
how it is produced

Eating seafood 
without knowing 
where it is from 
is a health risk

Surveys show 
almost half of 
Hong Kong’s 
consumers would 
pay a price premium for 
a product they know is 
environmentally friendly

110,000,000
tonnes 10,000,000

Hong Kong restaurants, 
supermarkets and 
wet markets have a 
responsibility to offer 
sustainable seafood

Let’s ensure the younger 
generation, realise 
sustainable consumption 
is important for their 
future
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The fish we eat are 
getting smaller. 
Many of these are 
juveniles that have 
had no time to 
reproduce

Surveys show that: 

66% of consumers cite 
lack of information at the 
point of purchase as the 
main barrier to purchasing 
sustainable seafood

More than 50% of
consumers have never 
heard of sustainable 
seafood

The environmental impact 
of seafood is perceived 
to be less important in 
purchase decisions than 
taste, freshness, nutrition 
and price

Most seafood is 
purchased at wet markets, 
but it’s hard to tell what 
is sustainable and 
consumers don’t tend to 
trust vendors

We need to eat less live reef fish, and 
allow those threatened species to grow 
and reproduce, so our children and future 
generations can enjoy what we do today. 

80% of live groupers, 
several of which are at 
risk of extinction, either 
now or in the near future, 
are still being sold at 
Hong Kong’s wet markets
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