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RESEARCHER BACKGROUND




PRIMARY RESEARCH QUESTIONS

" To what extent are professional chefs and cooks aware of
aquaculture certification logos?

®" Do aquaculture certification logos influence seafood purchase
decisions among professional cooks and chefs?

= Where do professional chefs and cooks go when seeking
information about seafood sustainability?

" How do professional chefs and cooks define sustainability?
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METHODOLOGY

= Survey target: working chefs in the USA

= Survey tool created by consultant, piloted via SurveyMonkey, validated by
GAA team, edited and approved, Friday, September 4, 2015

= Survey final pilot testing completed, Friday September 11, 2015.
= SurveyMonkey Go-Live Date: Tuesday, September 15, 2015

"= Marketing Channels:

American Culinary Federation 1000+ members, RI, Boston, Washington DC — WOM,
email

Center for Advancement of Culinary Education: National to 5,000+ chefs and
educators, email, website, WOM

LinkedIn 750+ via email and website posting

" Total Responses: N =127
® Qualified Responses: n
(as of 10,23,2015)

85
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98% OF PARTICIPANTS ARE CHEFS THAT BUY

SEAFOOD WITH 5 OF MORE YEARS EXPERIENCE?

® Q3: How many years of foodservice industry experience do you have?
m nN=85
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91% OF PARTICIPANT’S HAVE A COLLEGE DEGREE

® Q4: Do you have a college degree (associate degree or higher)
m nN=85
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OF THOSE WITH A DEGREE, 91% HOLD A DEGREE IN

CULINARY ARTS, HOSPITALITY OF FOODSERVICE

= Q5: Is your degree in culinary arts, hospitality, or foodservice?
" n=77
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80% OF PARTICIPANTS THINK SALE OF FARMED

SEAFOOD IS GROWING

= Q6: Do you believe sale of farmed seafood in commercial
restaurants is:

B Nn= 8 5 Growing

Shrinking I

Staying the
same
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WHEN SEEKING INFORMATION PARTICIPANTS PREFER

ONLINE SOURCES (43%) FOLLOWED BY VISITS TO
SOURCES, SUPPLIERS, AND VENDORS (33%)

= Q7: Which of the
following is your
first choice (the one
you would most
likely use) for
finding information
about farmed
seafood?

B n=85
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THE TOP SPECIES ON THE MENU ARE (NO SURPRISE),

SALMON, SHRIMP, AND TILAPIA WITH 31 SPECIES
REPORTED

" Q8: What are the top two seafood species (types of fish or seafood)
that you menu on a regular (weekly) basis?

" n=85
Salmon |Shrimp| Tilapia | Cod |Lobster| Sea Bass |Flounder |Scallops
52 30 10 8 5 5 5 5
31% 18% 6% 5% 3% 3% 3% 3%
Tuna — Grouper R?d‘ Crab | Haddock Sole Mahi
Sapper Fish
5 + <+ <+ 3 3 3 3
3% 2% 2% 2% 2% 2% 2% 2%
Oyster | Trout Perch |Squid | Halibut Char Pollok [Mussels
2 2 2 2 2 1 1 1
1% 1% 1% 1% 1% 1% 1% 1%
Walleye | Clams | Bluefish R.ed S\\tord Monkfish Sea'
Fish Fish Urchin
1 1 1 1 1 1 1
1% 1% 1% 1% 1% 1% 1%
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® Salmon = Shrimp = Tilapia » Cod = Lobster = Sea Bass ® Flounder = Scallops ® Tuna



SUSTAINABILITY = ENVIRONMENTAL/

ECOLOGICAL RESPONSIBILITY AND TRACEABILITY

" Q9: What terms do you associate with “sustainability” when purchasing
seafood? Select all that apply.

" n=84
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SUSTAINABILITY IS DEEMED IMPORTANT (47 %)

OR EXTREMELY IMPORTANT (39%) -

® Q10: How important is sustainability of the seafood when making your
purchase decision?

® n=85
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60% OF RESPONDENTS ARE FAMILIAR WITH

THE BAP LOGO

" Q11: How familiar are you with this logo
" n =285
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BUT THE BAP LOGO ONLY MARGINALLY

INFLUENCES PURCHASE DECISIONS — (41%)

" Q12: To what extent does seeing this logo on fish packaging
influence your purchase decision?

" n: 84
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RESPONDENTS ARE LESS FAMILIAR WITH THE

ASC LOGO (47%)

" Q13: How familiar are you with this logo?
" n=283
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ASC LOGO MINIMALLY INFLUENCES PURCHASE

DECISIONS — (28%)

" Ql14: To what extent seeing this logo on fish packaging influence
your purchase decision?

" n: 83
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CHEFS ARE MOST LIKELY TO FIND CONFIDENCE IN VENDORS

WHEN IT COMES TO SUSTAINABILITY (91%) AND LEAST
LIKELY TO RELY ON BRAND

® Q15: When evaluating the sustainability of seafood, what factors give
you confidence that you are buying sustainable seafood? Select all

that apply.
= N=82
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CHEFS PREFER SEAFOOD FROM NORTH

AMERICA/EUROPE (#1) , FOLLOWED BY SOUTH
AMERICA (#2) AND ASIA (#3

® Ql16: Please indicate how you would feel about purchasing
seafood from each of the following countries.

" n=83 ,
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Q16: PLEASE INDICATE HOW YOU WOULD FEEL

ABOUT PURCHASING SEAFOOD FROM EACH OF
THE FOLLOWING COUNTRIES.

"N =283
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SOME CHEFS ALWAYS CHECK FOR SUSTAINABILITY

(33%) WHILE OTHERS CHECK ALMOST EVERY TIME
(39%) OR OCCASIONALLY (25%)

" Q17: When purchasing seafood, how often do you check to see if
it has come from a sustainable source?

" n=83
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THE PRIMARY ADVANTAGE TO BUYING FARMED

SEAFOOD IS CONSISTENCY IN SUPPLY AND PRICE

" Q18: Which of the following, if any, are advantages to buying
farm-raised seafood over wild-caught seafood?

" n=83

©Dr. James E. Griffin on behalf of G.A.A.



CHEF’S PERCEPTIONS OF FARMED SEAFOQOD

REMAINS MIXED

® Q19: Do you have a positive, neutral, or negative opinion of
farm-raised seafood? Please explain your answer.

" n=83

Its necessary to keep up with demand...certainly not the best.

9/2015 1:16 PM View respondent's answers

It seems evidence supports that some species farm raising works and is better for susstainability/
envuronment and others it does not.

9/2015 11:52 AM View respondent's answers

Some farm raised seafood is essential to make it more readily available and consistent. If itis farmed
properly yOU can still get a great product.

9/2015 9:58 AM View respondent’'s answers

Personnally very mterested in Aquaculture. Feel itis neccessary for the future.

2015 12:02 PM View respondent's answers

If practices in farm raised fish are upheld i am all for it unfortunately i hear and read of horror stories
takmg place in parts of Asis

AM View respondent's answ
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Q20: WHICH OF THE FOLLOWING FACTORS DRIVE
THAT NEGATIVE FEELING? SELECT ALL THAT

APPLY.
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CHEF’S PREFER COMMUNICATION VIA A

NATIONAL ORGANIZATION (85%) WEBSITES
AND BUYING GUIDES (82%

= Q21: If you wanted communication from the seafood industry on
sustainability, food safety, sourcing information, which methods
would you be open to receiving this information from?

" n=83
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CHEF’S DO CHECK FOR COO — EVERY TIME

(51%) OR OFTEN (38%)

® Q22: How often do you check for Country of Origin Label on your frozen seafood
packaging?

" n=82
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PROCUREMENT: FOOD SAFETY TRUMPS PRICE

" Q23: When purchasing seafood from a supplier, rank each of the following in
order of importance (most important to least).

" n=83
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