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A Look Ahead

* How will we eat fish and seafood in the
U.S. over the next 3-5 years?

e Where will we eat it?

 What are the opportunities to shift us
away from wild capture towards
responsible aquaculture?

e What does it all look like on the other
side of COVID19?
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Fish and Seafood Consumption Search for new proteins and

increasing diversity of animal

POiSEd tO Increase in the U.S. proteins are drivers
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alternatives is declining...along

I Fish and Seafood are Now Interest in plant-based
the Preferred Replacements with actual rate of growth
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Replace meat with fish / seafood [N 47%

Include smaller portions of meat within
meals

Replace meat with poultry | 429

D 6% 02018

Replace meat with plant-based foods GGG 37% < down 16% since 2018
Go meatless for certain meals |GGG 238%

Go meatless certain days of the week || INEGEGNGEGEG 26%

Try vegetarian meat alternatives [N 23% < unchanged

Go completely meatless [N 11%



Types of Fish
and Seafood

We don’t have to maintain
the current offer!




Favored Fish
are Shifting
Below the
Surface
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Favored Fish
are Shifting
Below the
Surface
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12 Oyster Oyster Oyster Oyster Cod Cod Cod Tilapia Oyster Oyster
13 Tilapia Tilapia Tilapia Tilapia Oyster Oyster Oyster Oyster Tilapia Tilapia WIEJEMN AhiTuna  AhiTuna AhiTuna AhiTuna
14 Squid Squid Squid Squid Squid Squid Squid Squid Squid Squid | AliEl Octopus Octopus Octopus
15 Prawn Prawn Prawn Prawn Prawn Prawn 1000 AhiTuna AhiTuna AhiTuna Octopus Squid Squid Squid
16 Catfish Ahi Tuna Octopus Octopus [EREETIE] Tilapia Tilapia Tilapia
17 Catfish | Catfish | Catfish | catfish |A'P2<Ore
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18 Snapper = Snapper acore acore acore Ahi Tuna acore acore [o]a(JJIJM Prawn Prawn Prawn Prawn Prawn Prawn
Tuna Tuna Tuna Tuna Tuna
Alb Alb Alb Alb
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Tuna Tuna Tuna Tuna Tuna
21 Octopus Octopus Octopus Octopus Octopus FSRAPPER SShAPPEr SSRappers SSAapper SSAapPer SSHappers SSnappery BSnappers SShappery SSnapper




The New Wisdom:
Ocean Health and
Our Health are

Connected through
Fish and Seafood




Extremely concerned Not concerned
0% 20% 40% 60% 80% 100%

| |
Mercury 15%

Plastic contamination 17%

Consumer

Concerns
About Ocean Radiation 22%

Health are

Heavy metals 17%

Usage of slave labor 24%

Preventing
Increased Antibiotic use 21%
Consumption

Overfishing 21%
Humane treatment 24%

Bycatch 25%

Farmed seafood 33%
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Key Findings

* Women are especially concerned
and skeptical about how fish is
produced and less accepting of
any production practice than
men.

Preference for wild erodes with
age. Gen Z has less established
preference for wild. Gen X is also
lower.

People who try to eat healthy are
less likely to prefer wild fish.




Amazingly High
Receptivity

for cultivated seafood among consumers for
a product that doesn’t exist on market.

* Ocean health recognition may be major
driver.

* Increasing awareness of ocean health
issues and COVID19 contamination issues
can further shift purchasing decision
makers and consumers away from wild fish
and towards cellular (and advanced
RAS/self-contained recirculating
aquaculture).
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There is No

Seafood




Clean Label

Matters
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COVID Effects on How We Get Food

Year-over-year change in seated restaurant Year-over-year foot traffic growth (2020 vs. 2019)
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COVID19 has

Reshaped
How We Buy Fish
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And Our

Preferences for
“Cooking.”
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Turning Interest
into Growth for

Ready to Serve
Products
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