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WESTERN AUSTRALIA ENHANCED GREENLIP
ABALONE FISHERY

The Western Australia enhanced greenlip abalone fishery is a well-
managed and sustainable fishery in accordance with the Marine
Stewardship Council (MSC) Fisheries Standard.

CERTIFICATE VALIDITY: 06.06.2022 to 05.06.2027

This independent certification assessment was conducted on behalf of

Rare Foods Australia Limited
Lot 331 Leeuwin Road
Augusta, Western Australia 6290

UNIT OF CERTIFICATION:
The scope of this certificate is limited to the following

SPECIES: Greenlip abalone
(Haliotis laevigata)

GEOGRAPHICAL AREA: Flinders Bay, Western Australia. Indian Ocean,
Eastern FAO Area 57

METHOD OF CAPTURE: Hand Collection

FISHING FLEET/ Vessels authorised by Rare Foods Australia
Limited
OPERATORS: Fishers authorised by Rare Foods Australia

Limited and fishing in the enhanced greenlip
abalone fishery in Flinders Bay, South Coast of
Western Australia.

Frick, 06.06.2022

Peter Jossen Ueli Steiner
President of Board of Directors Director
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This certificate No. MSC-QI-0036 for operator number AUS-020 is valid until the issue of the new certificate, but will expire no
later than 05.06.27. The validity of this certificate shall be verified on http://msc.org. This certificate is only valid in combination
with the attached schedule. This certificate remains the property of g.inspecta GmbH and shall be returned or destroyed, including
all copies or reproductions, if requested by g.inspecta GmbH. g.inspecta GmbH reserves the right to revoke this certification.
Changes are subject to penalty under the criminal code. The declared operator has submitted his activities under control, and
meets the requirements laid down in the above-mentioned standard.
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FISHERIES CERTIFICATE SCHEDULE

Fishers and vessels authorised by Rare Foods Australia Limited.

CHAIN OF CUSTODY

Only greenlip abalone caught in the manner defined in the Unit of Certification
shall be eligible to enter the Chain of Custody. Chain of Custody should
commence when product arrives at the processing facility at the Augusta
marina. Chain of Custody will be required for the processing facility at which
point the product shall be eligible to carry the MSC logo. There are no
restrictions on the fully certified product entering further chains of custody.
The Western Australia enhanced greenlip abalone fishery does not require its
own chain of custody certificate.

This certificate No. MSC-QI-0036 for operator number AUS-020 is valid until the issue of the new certificate, but will expire no
later than 05.06.27. The validity of this certificate shall be verified on http://msc.org. This certificate is only valid in combination
with the attached schedule. This certificate remains the property of g.inspecta GmbH and shall be returned or destroyed, including
all copies or reproductions, if requested by g.inspecta GmbH. g.inspecta GmbH reserves the right to revoke this certification.
Changes are subject to penalty under the criminal code. The declared operator has submitted his activities under control, and
meets the requirements laid down in the above-mentioned standard.

Accredited by ASI for certification against voluntary sustainability standards
a S I ASI-ACC-041 - g.inspecta GmbH

Ackerstrasse 117 ¢ 5070 Frick e Switzerland ¢ Phone +41 (0)62 8656300

accredited

www.bio-inspecta.ch

ASI-ACC-041

www.bio-inspecta.com.au



http://www.bio-inspecta.ch/
file:///C:/Users/SJG/AppData/Local/Microsoft/Windows/INetCache/Content.Outlook/EPEVTVC9/www.bio-inspecta.com.au

