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Susan: Thank you very much. So if you think this is a slippery topic you're right because I know you’re being asked to eat more fish. Your doctors tell you that it's healthy, it's good for you. We should be giving Omega 3 to our children because it's good for their brains and so on and so forth. So I know it's going to be difficult but I'm here to say that if we're worried about the planet and the oceans we actually need to think very carefully about eating less fish and being careful about the fish we eat.
This is from a family holiday. We all imagine that eating fish is like this, you go out and you throw a hook in the sea and you come up with something and you're so excited and proud, it's wholesome, it’s clean, it's fresh. We don't catch fish like this anymore, we're catching fish with big boats and we're going far out into the ocean, in places that we didn't use to go. We're getting fish from places we didn't use to get them and we're eating more fish than ever. There's more people in the world, we're causing pollution in the ocean, we're transforming the oceans and this is something we have to be careful about. We're taking enormous amount of fish out of the sea, 150 million metric tonnes per year, but also the kinds of fish we're catching are different. For example, south of Australia here we catch a fish called the orange ruffy, it's a deep sea fish, it's very slow growing and they can grow to live 150 years old. We're eating these things and I would suggest that we should not eat anything that's older than our great grandmothers.

We used to fish with a hook from the sea, from the seashore or paddle about in a canoe. There were times when we had the rigour ships and sailboats that go a certain distance from shore, but nowadays we are fishing commercially with fleets that use enormous amounts of oil. There's so much oil being used to fish the oceans that the combined oil consumption of the fishing fleets of the world, is the same as one of the 20 largest industrial nations in the world. So the amount of oil we're using to get our fish is large and increasing because as we fish out stocks close to shore, we're going further and further out. Now the amount of oil that we use for catching fish does depend on the kind of fish. So the fish that school, the anchovy and herring we can get them for about 50 litres per metric tonne, but fish like swordfish, sole, flounder, tuna, prawns, we're spending 2,000 litres of oil to get a tonne of those fish. So if you think carefully about which fish you're eating you might be able to reduce your carbon footprint, for example.

The other thing that's happening is that these large fishing fleets are fishing in ways that damage the ocean.  This picture here is of a trawler, so a trawler is a boat that drops its net to the seafloor and drags it along the seabed. What that does is it destroys the seaweed, shatters the coral and damages the habitat where the baby fish hatch out. I think you can see that this is a downward spiral. We have less fish because we're damaging the place where fish are born and grow and we are at the same time pulling in more and more fish so that those stocks are decreasing. We have technology now where we use fish finders, sonar and radar where we can spot schools of fish that we used to not be able to find so in a way we're cheating. And in some cases we fish with long lines which are long strings that we drag behind the boat with hooks on them and seabirds and other animals come along and get those fish and they are being killed. So another bad news story about the way we eat fish is something called bycatch. Bycatch are the fish you catch that you don't want to catch when you're trying to catch some other fish and sometimes they're not fish, sometimes they're albatrosses. We're causing enormous damage to our seabirds and albatrosses; many in cases endangered species because they're being caught by the long lines that we drag behind our boats. We're catching sea turtles and octopus and squid, dolphins, sharks, rays, and in many cases bycatch are the juvenile fish of the fish we're chasing, so that we're pulling in the babies and throwing them away because they're too small to sell and then harvesting the fish that we want to sell but the next year when we go back there aren't as many as there used to be. So this is a very sad and sorry tale of environmental hardship. When we destroy certain species of animals in the ocean, we get environmental consequences, so for example algal blooms show up when you destroy the muscle beds. Jellyfish plagues are on in Asia right now where the fishermen there are pulling in net after net of jellyfish to get just a few fish and that's because the fish that they are eating are the ones that ate the baby jellyfish and there goes another vicious cycle. And the outcome is bad for the fisherman. Fishing communities are devastated when stocks collapse. The north Atlantic cod fishery is a very classic example. When people, Europeans, came to North America, that north Atlantic cod fishery was just so abundant they said you could almost walk across the ocean for the cod that were there and that fishery supported Canadians, North Americans and Europeans for hundred ... over a hundred years. There seemed to be no end to the number of cod.
In the 1950s we started using better technology to get out there further, we were fishing further from the shore, we were fishing deeper 'cause we had nets that could go deeper and we were fishing year round instead of just going out when the seasons were kind to us. At that point the fish stock started to decline and in the 1990s, the early 1990s, the Atlantic cod fishery collapsed. That meant that they caught less than 1% of the stocks that they were used to catching and the Canadian government shut down the cod fishery. Forty thousand people lost their jobs. Communities across Newfoundland and North America have not recovered and here's the real bad part. The cod fishery has not recovered. We're more than 20 years later and we have not seen the cod fishery recover from those times of our fishing and this is a cautionary tale, a fairly sad one.

You may think that farming fish is the go. Okay, let's not go out and catch fish from the ocean, let's go with the aquaculture stuff where we put the fish into fisheries that are inland or caged near the shore and we will raise the fish that way. Well there's a bad news story there. It turns out that in order to grow those fish we have to feed them fish and we go out and we harvest other fish, usually less sustainably in very damaging ways to feed the fish that we're farming for us to eat, so this is also not sustainable. It also causes a lot of pollution and there's a big carbon footprint transferring, refrigerating, transporting those fish. So fish farming is not the answer, folks.

I work on freshwater fish and I've been aware for some time of the decline of species in southeast Australia where I do my research, but I wasn't really aware of the marine problem until I read a book called The End of the Line, and they have since made a movie from that book which you can go and see, telling you the very sad tale about how the fish that you're eating at your fish and chip store is a different species than you used to eat 10 years ago, and it's a different species than 10 years before that. You think you're just eating fish but the fish that we used to eat has gone extinct or collapsed, is no longer viable for fishing so they've gone and got a different fish. They're still calling it the same thing in the shops. They’re lying to you. And they're not telling you about the extent of the collapse of the fisheries.
Then in 2006 there was a publication In Science by a whole bunch of scientists who did an analysis, a meta-analysis of fish stocks across the world and they made a very dire prediction, that by the year 2050 all of our current fish stocks will have collapsed. This is not a good thing, I don't want to live in a world where we can't go and get fish and I think this is the main reason why we should be eating less fish, so bad news story.

Where's the good news? The good news is you have a lot of power, you are the consumers of fish. There are many, many, many things we can do about this. We can reduce bycatch by fishing more carefully. There are very interesting technological developments to fishing nets and fishing practices that will reduce the other fish or animals that we catch, so we can change the way that we fish. We can manage our fisheries better by putting in good quotas and sticking to them. Unfortunately at the moment the tuna fishermen are arguing that they need more quotas now because they didn't have as much last year and they're talking about their own economic hardship. If they get bigger quotas now, next year will be worse for them so I'm not saying that fishermen are evil but in order to take care of our fishermen we need to manage this better. We can also eat lower on the food chain. Eat the anchovies, the sardines, the herring, don't eat swordfish and tuna because you will have a smaller carbon footprint and you'll have less impact on the sea. You can also eat freshwater fish. Here in Australia, carp are a pest; eat all the carp you want. Go for carp. Trout is an introduced species in Australia, in the freshwater systems. Have a fishing weekend with your friends, go and eat all the trout you want. Fisheries Victoria will put them back in the rivers anyway. I'm sort of anti-trout 'cause I'm worried about the native fish that they displace but that's a different topic. You can also get your Omega 3s from flaxseed oil, so I know that we all want to pop our Omega 3 tablets in the morning 'cause doctor said. There is a vegetarian alternative option for that. If you talk to your health food store they will tell you what those options are.  Flaxseed oil - grinding up flaxseeds and eating them is good for you. I like to throw them in salads. The family call my salads crunchy, it's all good. And the other thing you can do is research and ask about the fish that you're eating so I recommend the website http://www.goodfishbadfish.com.au/. They have a lot of resources there where they'll tell you which brand of tuna is more sustainable, which species of fish you can eat without harming the environment, where you should go to get your fish and when you go to the restaurant and when you go to the fish market, ask them where did this fish come from? Who caught this fish? How was it caught? How much bycatch? How much oil is being spent on the fish I'm eating? And if we all do this then the transformation I expect is that there will be fish stocks in 2050 and the world will still have fish. Thank you very much.
End of recording.
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