





<

REHEZ
NKRIEH
[ B 4831 |

Eight Good Reasons
To Eliminate Shark Fin
<% From Banguet Menus
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In 2010, BLOOM completed the most comprehensive research ever into shark
consumption habits and attitudes in Hong Kong. The key findings of the survey
can be found on page 12.

In light of this research into cultural attitudes in Hong Kong, and the growing
shark conservation movement worldwide, Eight Good Reasons To Eliminate
Shark Fin From Banquet Menus sets out the case for removing shark fin from
Hong Kong menus.

This leaflet is aimed at Hong Kong’s hospitality industry, as shark fin is most
often consumed at banquets held in restaurants and hotels.

Positive action by the hospitality industry will most likely have the greatest
impact on saving the ocean’s most enduring predator: the shark.
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1. Hong Kong is ready for change

In the most comprehensive research ever on cultural attitudes toward shark fin consumption in
Hong Kong, seventy-eight percent of respondents said they would accept not being served
shark fin soup at a wedding banquet. People in Hong Kong are forward-looking and adaptable,
willing to change, the embodiment of Asian modernity. Hong Kong is Asia's World City, and its
businesses are the region's trendsetters. It shows Asia the way forward and others follow.
Taking the lead to save the ocean's greatest predator from extinction should be no exception.

Although shark fin has only relatively recently become widely available, it is coveted as a
cultural tradition and defended by those against a ban on this basis. However, cultures around
the world evolve and change with time. There is much evidence of this throughout history.
Given declining shark populations, the lack of sustainable shark fisheries, and the importance
of sharks to the marine ecosystem as well as coastal communities, it is natural that as we
increase our knowledge and understanding, such a tradition can and should be let go.
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As far back as the Song Dynasty (960-1279), shark fin
soup was the . In the 1970s, the
dish became available to ordinary citizens as a result
of the global intensification of shark fishing efforts and
the arrival of new wealth to Hong Kong. At this time,
rice mixed with shark fin became a popular dish.*
The Cantonese idiom or literally
“eating rice with shark fin” is now
a metaphor for a person’s wealth.
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2. Sharks are on the fast track to extinction

Sharks have been around for at least 400 million/years/and so far have survived five mass
extinctions. They have seen the rise and fall of dinosaurs, but now overfishing driven by
consumer demand for shark fin soup threatens their very existence.

The Facts

¢ Over one-third of oceanic pelagic shark species are at high risk of extinction.i

¢ In the Mediterranean, some large predatory sharks have declined by as much as 99%
since the 19th century.i

¢ In the Gulf of Mexico, small coastal sharks declined by as much as 90% over 30 years
between 1972 to 2002.

e Scalloped hammerhead, great white and thresher sharks have declined by over 75%
in 15 years in the Northwest Atlantic.”

* The spiny dogfish has declined by over 95% in the Northeast Atlantic and in some areas,
the leafscale gulper shark has declined by 80 to 90% in just three years."

* Research indicates that shark catches are massively underestimated and underreported:
they may be 3-4 times higher than official figures."
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Scientists estimate that up to
sharks are killed every
year to support the global shark fin
market. That’s up to per
minute or around

per day.
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3. Sharks are inherently vulnerable to overfishing

There is a paradox in the apparent strength of sharks and their inherent vulnerability. Most are
long-lived, slow-growing and reach sexual maturity late, as late-as twenty to twenty-five years
or even older. Gestation periods can vary from less than thr: )ee months to-aslong as twenty-two
months. Moreover, many sharks have few offspring and reproduce infrequently. For example,

the dusky shark, which is at high risk of extinction, is thaught t6 give birth only once e\?ery three
years. Small litter sizes exacerbate vulnerability. Great white sharks, which are equally threatened,

are also not so mighty when it comes to reproduction. Females give birth to between two to
seventeen live pups. Consequently, many sharks S|mply cannot reproduce quickly enough to|
recover from high fishing pressure. ‘

Today, there are no sustainable shark fisheries managed according to the ecosystem- based‘
management principle. A shark fishery only meets sustainability criteria with extremely Iow
catch levels, which challenges economic viability. S/

pZ //
As with other long-lived, slow-growing, vulnerable species, there is a strong econemic incentive to
“mine” these resources — for short-term gain — rather than exploit them sustainably. Procurement
of these resources is therefore neither environmentally nor socially responsible. N
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of the fins auctioned in the

Hong Kong market come from
listed as
(Critically Endangered,
Vulnerable, Threatened or Near
Threatened) by the IUCN.X
See page 16 for
the full list.
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4. Sharks play a key role in marine ecosystems D

As top predators, sharks keep marine ecosystems in balance and maintain biodiversity.
Scientists warn of the negative cascading effects of sharks disappearing from the marine
environment.i Research has shown that overfishing of sharks in the Atlantic Ocean, for
example, led to an eight-fold increase in their prey, the cownose ray, which then fed on bay
scallops. This led to the collapse of the scallop fishery.i

Healthy and productive oceans are fundamental to our survival and well-being. The livelihoods
of 200 million people worldwide are tied to them and over one billion people depend on the
oceans for a primary source of protein, many of these in the developing world. Indeed, sharks
are an important source of protein for coastal communities throughout Asia and Africa.

Declines in shark populations, driven by the consumption of shark fin soup, are impacting
communities already struggling with declining fish stocks. The United Nations has warned of
a global collapse of fish stocks by 2048, if action is not taken to stop overfishing. Numbers of
top predators such as salmon, tuna, swordfish, cod and sharks have already declined by more
than ninety percent in just fifty years.
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Because shark fins command a significantly higher market price than shark meat, many
fishermen slice the fins off at sea, throwing the shark — often/still alive — overboard. This
practice is known as “finning.”

Should fishermen be allowed to throw ninety-five percent of their catch overboard? Although finning
is illegal in some countries, legal loopholes and the high value of the trade fuel illegitimate and illegal
fishing practices. It is therefore not surprising that eighty-five percent of people surveyed by
BLOOM express support for banning the import of shark fins into Hong Kong.

When we eat, serve or buy shark fin, we are encouraging/reckless and often illegal practices
because there is no way to trace the origin of sharks caught and the method of capture. Thus,
serving shark fin may undermine the high ethical and /moral standards of an in
emphasizes honesty, fairness and integrity. - B
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Shark fins can fetch up to

per kilo.X
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6. Industry leaders should be in the vanguard
of environmental and social responsibility

Hong Kong’s luxury restaurants and hotels are industry leaders, renowned for providing
exceptional service to their customers. Fulfilling environmental and social responsibility
commitments are an important aspect of this service.

Restaurants are the main setting for the consumption of shark fin soup in Hong Kong. The
dish is most often consumed as part of a set menu and fewer than one in ten customers order
the dish a la carte. As a result, many customers are not actively choosing to eat the dish and
the majority of people surveyed by BLOOM indicate that they would be comfortable with its
exclusion from a wedding banquet.

To maintain their reputation as leaders of the service industry, Hong Kong’s top hotels and
restaurants have the opportunity to advance the conservation of sharks globally. The impetus
now lies with the industry to act.
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(77D 7 = Vzane are the for which
A ( \ / \ international trade is monitored under
’,’; A \\ [/ CITES (Convention on the International
S~ | Trade in Endangered Species) Appendix Il.
All other shark species remain

s unprotected in Hong Kong.
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7. Hong Kong people are open to alternatives

The majority of people surveyed by BLOOM are open to alternatives to shark fin soup.
Two-thirds say they are uncomfortable eating endangered fish and overtwo-fifths have already
thought of an alternative dish to replace shark fin soup.

Recognizing the economic incentive to serve shark fin, the replacement with alternative dishes
presents a real opportunity for the industry to be innovative whilst maintaining revenues.
Proactive investment in sustainable alternatives will ultimately prepare industry leaders for the
eventuality of dwindling shark supplies as populations continue to crash.
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than to be killed by a shark.
On average, die of shark
attacks every year (2000-2010).x
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8. Hong Kong is the centre of the global shark fin trade

Hong Kong handles at least fifty percent of the world’s shark fin trade each year, importing from
more than 145 countries. It is probable that Hong' Kong, along with the province of Guangdong,
has one of the world’s highest consumption rates. A rather limited geographic zone in Asia is
behind the depletion of a worldwide resource, meaning a local solution can solve a global
problem.

We all care about our grandchildren. There is ample evidence for and information about the decline
in shark populations, so we cannot claim ignorance of the problem. When our grandchildren ask
us if we played a part in this ecological tragedy, we want to be able to answer: “No, we did not.”

N

Hong Kong’s hospitality industry has a central role to play as a steward of society and the
environment, by making a positive contribution to saving sharks from extinction and restoring
healthy oceans fo use and enjoyme uture generations.
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Hong Kongers back weddings without shark fin soup

In 2009-2010, BLOOM carried out the most comprehensive research ever into cultural attitudes
towards shark consumption. Here are the key findings of the Survey on Shark Consumption
Habits & Attitudes in Hong Kong:

Of 1,029 respondents:
* 89% have eaten shark fin soup at least once in their lifetime.
* 88% believe that the Hong Kong government should prohibit the sale of products
that involve killing endangered species.
® 87% order shark fin soup as part of a set menu, rather than as a separate dish.
® 85% express support for a ban on the import of shark fin into Hong Kong.
® 78% find it acceptable not to include shark fin soup in a wedding banquet menu.
® 73% have consumed shark fin soup at least once in the twelve-month period to January 2010.
® 66% are not comfortable with eating endangered fish.
® 61% say that shark fin alone does not taste delicious.
® More than half say that “tradition” is one of the main reasons for consuming shark fin soup.
¢ Just less than half say the film Jaws has influenced their attitude to sharks,
and more than 60% of these people say that sharks are scary.
* 43% have already thought of an alternative dish to replace shark fin soup.
® 34% vastly overestimate the number of people killed by sharks each year,
at more than 100 deaths globally.
* 9% believe that sharks’ fins can grow back after being sliced off.
® Only 3% had consumed shark meat and just 6% have consumed shark oil capsules
in the past year: shark fin soup is indeed the most widely consumed shark product in
Hong Kong.

This research was completed with the University of Hong Kong Social Sciences Research Center and was kindly funded by
ADM Capital Foundation.
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THE GROWING SHARK MOVEMENT: MOMENTUM & TRENDS
O Hong Kong and Asia ) Global

O June 2003: An EU Directive on the removal of shark fins onboard vessels prohibits the
removal of fins at sea, but loopholes still exist. EU countries can issue special permits to
certain vessels, which allow the practice and also permit the separate landing of carcasses
and fins.

O June 2005: Hong Kong’s children and students unite to call on Disneyland Hong Kong to
prohibit the sale of shark fin soup on its premises.

O From 2007: WWF-HK launches a corporate pledge to encourage Hong Kong companies to
become shark-free. Large companies including HSBC, Hang Seng Bank, and Hong Kong and
China Gas Company have signed up. At least 88 Hong Kong companies have pledged not to
serve shark fin soup at official banquets.

O January 2009: The Fairmont Hotel in Singapore announces the removal of shark fin soup from
its menu. The same month, Ali Baba, an e-commerce platform for small businesses, bans the
sale of shark fin on its website.

O February 2009: A local grass-roots campaign launches a Facebook group encouraging Hong
Kong people to “Say No To Shark Fin Soup.” Joined by more than 19,000 people.

O June 2009: BLOOM launches in Hong Kong with the sole objective of reducing the consumption
of shark fin in Hong Kong.

O March 2010: Another Facebook group calls on people to “Cut Gift Money for Shark Fin
Banquets” — asking guests to give 30% less gift money to couples who serve shark fin at their
wedding banquet, and donate this money to environmental charities. Over 9,000 fans.

O May 2010: The Hawaii Legislature passes a state bill prohibiting the possession, sale and
distribution of shark fin in the state.

O June 2010: Green Sense, a Hong Kong NGO, convinces 180 Hong Kong schools out of 1,000
to pledge not to serve shark fin soup at official functions.

O July 2010: The Hong Kong Shark Foundation launches a campaign against Citibank to cancel
a shark fin promotion across Asia Pacific. Later, Citibank pledges not to serve shark fin soup
at all corporate banquets.

(o) September 2010: A coalition of nine NGOs asks Hong Kong Chief Executive Donald Tsang to
“Please Say No to Shark Fin” and remove shark fin from government banquet menus.
Currently 3,000 fans support the initiative.

2011

O January: The US Shark Conservation Act prohibits finning at sea and any boat from carrying
shark fins without the corresponding number and weight of carcasses. All sharks must be
brought to port with their fins attached.

(o) January: Dah Sing Bank launches a promotion that offers a shark fin soup banquet as a gift for
customers taking out a loan. Due to pressure from local NGOs the promotion was scrapped
almost as soon as it was announced.

OJanuary: Rt. Hon. Audrey Eu, who supports a reduction in shark fin consumption, raises the
issue in Hong Kong's Legislative Council.

O January: The Commonwealth of the North Mariana Islands passes a bill prohibiting the
possession and sale of shark fin in the Commonwealth Islands of Saipan, Tinian and Rota,
becoming the first US territory to introduce legislation that addresses the shark fin trade.

O January: Oregon — A House bill proposes prohibiting a person from possessing, selling,
trading or distributing shark fin.

O February: California — An Assembly bill proposes making it unlawful to trade shark fin or shark
fin-related products, process or prepare it for consumption.

O February: A Washington State House and Senate bill proposes prohibiting the removal of
shark fins in Washington waters and making it unlawful to be involved with the sale or
purchase of shark fin or any shark fin-related product, and to prepare or process a shark fin or
shark fin-related product for human or animal consumption.

O March: The US Marshall Islands places a moratorium on the trade and export of shark fin.

O March: The US Territory of Guam signs into law a bill banning the possession and trade of
shark fin.

O March: Ding Liguo, delegate to the National People’s Congress of China, proposes that the
country’s top legislature ban the trade of shark fin.

O April: BLOOM releases the results of the most extensive piece of research ever carried out into
shark consumption habits and cultural attitudes in Hong Kong.
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MAP SHOWING THE ORIGIN AND QUANTITY OF IMPORTS

OF SHARK FIN INTO HONG KONG, 2009

FE O RN RED R

B =

EIRNE

(2009)

AEBMSNHEAY ERNEERA14ECHERARARERBACNEALLERIR
BRERENRE(BREER 2 SBERER)  8fF

40% of the fins auctioned in the Hong Kong market come from 14 shark species listed as at risk
of extinction (Critically Endangered, Vulnerable, Threatened or Near Threatened) by the IUCN.*"

® 545 (Blue shark)

o F53&# (Shortfin mako shark)

e 73 (Silky shark)

/5% (Dusky shark)

¢ H5/(Sandbar shark)

® B (Tiger shark)

¢ &3 (Smooth hammerhead shark)

* & (Scalloped hammerhead shark)
¢ &} (Great hammerhead shark)

* 71%& (Pelagic thresher shark)

* 7% (Bigeye thresher shark)

* 718 (Thresher shark)

¢ )& (Bull shark)

BBk (Oceanic whitetip shark)

Metric Tonnes

Cl 0-50
[ ]s1-100
| ]101-150
[ ]151-200
[ 201-250
B 251 - 300
P 301-350
P 351-400
B 401-450
B 451 - 500
B 501 - 750
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