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Executive Summary

In 2009, BLOOM Association Hong Kong (BLOOM HK) commissioned the Social Sciences

Research Centre of The University of Hong Kong to conduct the first comprehensive

sociological study, surveying over 1,000 Hong Kong residents to find out the Hong Kong

peoplebds attitudes and behaviours whelated it came t
products. This piece of researched marked the first chapter in a decade-long study to

observe and monitor the trends and changes in how shark fin is consumed in Hong Kong.

The 2009/10 study was proposed to add a dimension to the understanding for local

consumption, allowinginsi ght from the consumersdé perspective
was to set a baseline that would allow for comparison with future research, and to inform

conservation action and efforts. The study was repeated in 2014/15, and then again in

2019/20. Comparisons between the findings across the three survey years show largely

positive changes across time that leaned towards a more conservation-oriented tendency

among Hong Kongbs citizens. They spnoolaineed, f or i ns
consumption of shark fin, increasing acceptability of removing shark fin soup from banquet

menus where the dish was conventionally seen as essential, a decreasing willingness to

consume species threatened with extinction, and consistently high support for government

action for shark and wildlife protection.

The 2019/20sur vey had furthermore sought to understan
two additional topics: sustainable seafood and i
area coverage. On both topics, responses once again indicated a tendency towards

conservation-oriented outcomes. These encouraging findings show a preliminary support

from Hong Kongés public, and demonstrate the pot
Hong Kong in the coming years i for example, to popularize sustainable seafood in the

market or to establish greater protection for the local marine wildlife.

Congruent with findings in the previous surveys, education about marine life, conservation,
ecosystems, or nature in general stood out once again as an area for potential improvement.
Such education will be important in helping the public to understand why conservation effort
is significant, how they can move towards more environmentally conscious behaviour, and
inform future conservation strategy formulations. For instance, for many respondents of the
2019/20 survey claimed they would not feel comfortable with knowingly eating a fish species
that was endangered, however it is not clear that respondents are equipped with the
knowledge on what species are actually endangered, and how often they may come across
these species in their daily consumption patterns.

Overall, despite encouraging findings, it may be difficult at this stage or based solely on this
research initiative to tell whether or not Hong Kong has truly established a new norm or trend
that will last. It is hoped that the effort put into understanding the shark fin and related
consumption and trade in Hong Kong, as well as shark conservation and education work, will
continue into the future.
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REPORT HIGHLIGHTS

.  New @nsumptionpractices

Percentage of respondents who consumed shark fin soup in the 12 months leading
up to the survey has fallen from 72.9% in 20080 to 33.1% in 2019/20 . As much as
53.9% of respondents have reportedigecreased consumptiorsince 2014/15, and a
further 15.2% havestopped consumption entirelymostly for environmental reasons.

Pagesl10 -14

II.  Time and place matter

Consistent with 200910 and 2014/15 6 ndings, shark fin soup is rarely eaten at
home, andweddingsare still by far the mosttcommonlynamed occasion for eating
shark fin soup in restaurantsWhen consumed, shark fin soup mosta@nmonly
appears as part of a set menu rather than ordered separately, however in 2020
52.9% of respondents stated that they
Pages 5 - 16

lll.  The next lesson is sustainability

Acceptability forexcludingshark fin soup from weddingss consistently high when
compared to 2014/15 . While respondents were happy to suggest a variety of
alternative dishesto shark fin soup in banquet menus, several suggestions also
included foods involving species witBustainahility concerns

Pages 17 - 19

V. Education is key

Respondents are persistently holdinfalse beliefsabout sharks, such as
overestimating fatalities caused by sharks each year, and underestimating the
number of sharks killed for human use. These befs indicate the need for continued
education of the general public.

Pages20 6 21

V. Ready for more

Consistent with findings in 201415 , results suggest that a high percentage of
respondents areunwilling to consume threatened speciesand a portion of
respondents are aware that some other marine resources such as sea cucumber ol
fish maw were also problematic. In line with these beliefsyer 90% of respondents
find providing onlysustainable seafoodat government functions, wedding banquets
and corporate banquets acceptable. Furthermore, as many as 64.9% of responden
are willing to pay some premium for sustainable seafood.

Pages 2 - 27

VI. Support for HK Government action

The Hong Kong government consistently received the highest votes as the most
important stakeholder for shark protection. Not restricted to sharks, the majority of
respondents also showed support for the government iadkling the broaderillegal
wildlife trade, as well as increasing the size dflarine Protected Areas (MPAsN the
local level.

Pages B -31
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INTRODUCTIC

The 2019/20 survey marks the 10t easily available in the local market.

year for the study on shark This is not too surprising, as Hong

consumption habits and attitudes in Kong is nonetheless conventionally

Hong Kong. Since 2009/10, surveys one of the key consumption markets

have been conducted at 5-year and trade hubs for shark fin-related

intervals (2009/10, 2014/15, and products, with the significance of

2019/20), providing regular updates on consumption practices rooted as a

the shark fin consumption status in symbol of wealth and growth from

Hong Kong. poverty. As the cityods ¢

through the 1970s, eating shark fin

Within the decade between 2009/10 soup i a luxury seafood dish

and ?019/20’ Hong Kor.lg has ma?'e previously available only to the rich -

tcofr:sgderacblie i)r())/ggesss 'nsdedr:::tgw f o r(jgl;é(l)hr ecame populanzed (Phipps,
i ) fie" d h aé erslpemally

pro_d ucts. For instance, as many 6}3_47 essential in celebration banquets i

major hotels have established policies particularly, in weddings. With such

to remove shark fin f“?m Ehelr auspicious customary roots, it is no
rest aumenus, eithed completely surprise that the market has survived

or only served upon aden%ﬁh?ehu%tmr?carﬂpalgns in the

specific request (Shea, 2019). In 2013, past decade. Preliminary results of a
the Hong Kong government took the study on the species composition of

lead in publicly announcing that shark sharks sold as shark fin in one of Hong
fin will no longer be served in official Kongds major dried seafc

events, for sustainability reasons spread over two districts in Hong Kong
(Government_ of Hong Kpng SAR, (including Sheung Wan and Sai Ying
2013). Even in addressing illegal shark Pun), revealed more than 70 shark
fin-related imports, local authorities and ray species (Fields et al., 2018).
haye stepped up enff)rcement,. and Shark fin imports, while showing signs
seizures of 40.+ metric tons of |Ileg§IIy of decline, averaged at 6,316 metric
traded.s.ha.rk fin have bgen made since tons per year from 2010 to 2019 (CSD,
j[he ofﬂqal |mplementat|oq B 2020). Although official trade data
mternatlo_nal trade regu!aﬂons on shows that a large proportion of the
commercial shark species (under imported products are then re-

CITES ' the Conveptlon on exported, it is difficult to understand
International Trade in Endangered based only on such data the local

Species of Wild Fauna and Flora) in appetite for shark fin.

November 2014 (Government of Hong

Kong SAR, 2020; Alberts, 2020). This is one of the key reasons why the
shark consumption habits and
attitudes surveys were launched in
2009/10. Through the sociological

Even with this progress, however,
shark fin-related products remain




surveys, it is possible to gain insight
from the perspective of consumers,
adding a new dimension from which to
understand the nature and extent of
local consumption.

In each survey year, questions are
specifically designed to understand

two key areas for shark fin-related
consumption in Hong Kong: habits and
attitudes. Habits refer to consumption
practices, such as how often survey
respondents are having shark fin-

related products, which products are
most popular, and in what occasions

are they most likely to consume shark
fin soup. Attitudes
perceptions and values associated

with the practice of shark fin
consumption, such as whether they

feel discomfort with consuming
endangered species, how acceptable
they find the removal of shark fin-

related products from occasions where
shark fin is conventionally consumed
(such as from weddings), and
respondent so |
government action towards
sustainability goals. The questions are
repeated for each survey year, in order
to allow for direct comparison to reveal
changes and trends across time. The
findings provide a snapshot of Hong
Kong for the study year, and a
reference for informing future
conservation efforts as well as offering
a comparison between survey years to
monitor changes and trends.

evel

Additional questions were also
included in the 2014/15 and 2019/20
surveys that focused on related marine
resources or conservation issues
relevant to the time, to give further

insight on feelings about marine-
related conservation issues. The
2014/15 survey included a series of

guestions |l ooking at
consumption of humphead wrasse

(Cheilinus undulatus) i an IUCN-
Endangered fish species consumed in
Hong Kongods |live reef

market i and support for government
decisions to eliminate shark fin (among
other foods with associated
sustainability issues) from official
banquets. In 2019/20, additional
guestions sought to provide some
insight on the areas of béche-de-mer
(or sea cucumber)

rc&éuﬁmﬁtionfavﬁ?areﬁegs%op ondentso

conservation needs, openness to
sustainable seafood, support for
government effort to combat wildlife
crimes in Hong Kong, and support for
the establishment of greater marine
protected areas in Hong Kong.

Overall, findings of the 2019/20 survey
indicated that respondents leaned

o ftowards pegucimgtshark finrsoup
consumption, and attitudes favoured
the protection of species threatened
with extinction. These trends were
already observed in the 2014/15
survey, and the 2019/20 survey
indicated that such trends were
maintained. Notably, the findings also
suggested that many respondents held
beliefs about marine resources that
were incorrect. For example, some
respondents bel.
could grow back after being cut off.
These findings demonstrate that, while
awareness raising is important and
can be effective, there is also a need
for continued education about the facts
behind awareness raising campaigns.
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METHODOLOGY

Both 2014/15 and 2019/20's surveys are a repetition of the survey conducted in
2009/10. For this reason, the methodology of the 2009/10 survey will be explained
here, followed by updates made in 2014/15 and 2019/20.

Please contact the authors of this report to access the original questionnaires for all

years.
The 2009/10 Survey

Over 1,000 telephone interviews with
Hong Kong residents were
successfully completed by the
HKUSSRC between December 2009
and January 2010. The interviews
were carried out in Cantonese, English,
or Putonghua. Interview questions
were standardized by a pre-designed
guestionnaire.

Questionnaire design

To initiate the process of survey
design, four focus groups were set up
for consultation and to help explore
observable habits in the consumption
of shark fin and other shark-related
products in Hong Kong. Each group
represented specific segments of the
public, including elders, wedding
planners and restaurant managers,
housewives, and secretaries (with
experience of organizing corporate
events).

Based on the outcomes from the
discussions of the 4 focus groups, a
guestionnaire of 69 multiple choice,
close ended, and open-ended
guestions was put together in a
combined effort by BLOOM and the
HKUSSRC. Apart from 5 questions
relating to the personal information of

interviewees, all remaining questions
were designed around four distinct
categories: habits, knowledge,
perception and attitudes.

These translated into questions that
surrounded the topics of:

a. Frequency of and occasions for
consuming shark fin and other
shark-related products,

b. Feelings towards eating shark fin
soup,

c. Willingness to limit personal shark
fin consumption and acceptability
of reduced consumption in social
contexts,

d. Understanding of conservation
issues surrounding shark
consumption,

e. Perception of existing shark
conservation efforts (e.g. by Hong
Kong government, NGOs, etc), and

f.  Support for increased government
effort on issues of shark and
marine conservation.

The questions were designed in both
English and Chinese. Options of 'don't
know', ‘can't remember', and 'no
opinion' were made available to
respondents who may feel
uncomfortable with answering the
listed questions, or if they did not




understand what was asked (Converse
and Presser 1986, De Vaus 2002).
The option of 'others (please specify)'
was also offered for unprecedented
answers and to specify a set of
substantive choices (De Vaus 2002,
Krosnick and Presser 2010).

Questions with an assigned five-point
rating scale (i.e. strongly agree,
somewhat agree, neither agree nor
disagree, somewhat disagree, and
strongly disagree) were used to
evaluate the level of importance and
interviewees' agreement according to
the statements made (Likert

1932, Clason and Dormody 1994,
Gliem and Gliem 2003). Statements
with both positive and negative
dimensions were also used in the
guestionnaire to detect a respondent's
tendency to acquiesce, or providing
affirmative responses to the
statements regardless of the question

content (Winkler et al. 1982, Ross et al.

1995).

Survey sampling

The entire survey process, from
sampling through to results analysis,
was conducted and overseen by the
HKUSSRC.

Random sampling of interviewees was
drawn and generated from the latest

English residential directory at the time.

Each number was tried, and if
unanswered, was tried at least 3 times
before being classified as a
'noncontact’ case. This method yielded
a total of 1,029 successful, computer-
assisted telephone interviews.

Respondents were all Hong Kong
citizens, who were adults of age 18 or
above. There were representatives of
various ages, levels of education and
occupations.

In view of the demographic distribution
differences between the current survey
and the actual Hong Kong population,
weighting was applied to gender and
age group in order to make the results
more representative of the general
population according to the C&SD
(2014) demographic data.

The 2014/15 Survey

When the study was repeated in
2014/15, the HKUSSRC utilized the
same methodology as described for
the 2009/10 survey. Between 17
September and 71" November 2014,
over 1,000 telephone interviews were
successfully completed. Weighting for
gender and age group was also
applied, according to the C&SD (2014)

Quality Control

"All SSRC interviewers were well
trained in a standardized approach
prior to the commencement of the
survey. All interviews were conducted
by experienced interviewers fluent in
Cantonese, Putonghua and English.

The SSRC engaged in quality
assurance for each stage of the
survey to ensure satisfactory
standards of performance. At least
5% of the questionnaires completed
by each interviewer were checked by
the SSRC supervisors independently.”

(HKUSSRC, 210)




demographic data.

Some questions from the original
guestionnaire were updated based on
2009/10 results, so that irrelevant
guestions may be removed and topics
that became relevant in the five years
since the first survey may be included.
For example, one section enquiring
respondents’ opinions on the Hong

Kong government's decision to remove

shark fin, bluefin tuna and black moss
dishes for all official banquets in 2013
was added to the 2014/15
guestionnaire.

In the interest of yielding statistically
comparable results, however, changes
to the original questionnaire were kept
to a minimal.

The 2019/20 Survey

The 2019/20 survey replicated the
methodology applied in 2009/10 and
2014/15. Telephone interviews were
conducted from 3 November 2019 to
6t March 2020. Over 1000 successful
interviews were conducted over both
mobile phones and landlines.

Similar to what was done in the
2014/15 survey, the questions were
updated in 2019/20 to ensure that the
survey remained relevant to 2019/20,
and take into account any events that
had taken place in the 5 years since
the 2014/15 questionnaire. For
instance, some of the new questions
addresses the growing awareness and
focus on other marine resources in
Hong Kong that were related to shark
fin consumption, such as sea
cucumbers and sustainable seafood,
which also gave insight into changing

Sampling error

consumer attitudes and behaviours
towards marine-related foods in Hong
Kong.

By expert advice, some questions in
the 2019/20 survey were rephrased,
and the order of questions were
rearranged. The varying phrasing of
guestions are clearly reflected in this
report of findings.

Sampling error

In each survey year, overall sampling
error should also be taken into account.
In all survey years, the maximum
sampling error was = 3.1% at a
confidence level of 95%, for the

sample sizes of 1,029 in the 2009/10
survey, 1,030 for the 2014/15 survey,
and 1,010 in the 2019/20 survey.

Additional details are shown in the
following table, which serves as a
guide to understand the sampling error
for respective sampling sizes, before
proportion differences are statistically
significant (HKUSSRC, 2010;
HKUSSRC, 2015; HKUSSRC, 2020):

Percentage response
10%/ 20%/
90% 80%

30%/
70%

40%/
60%

50%/
50%

2019/20 +1.9% +25% +2.8% +3.0% +3.1%
(1,010)
2014/15 +1.8% +2.4% +2.8% +3.0% +3.1%
(1,030)
2009/10 +1.8% +2.4% +2.8% +3.0% +3.1%
(1,029)

Table i i Maximum sampling error by range of
percentage response at 95% Confidence level
for the 2009/10, 2014/15 and 2019/20 surveys
and showing the respective sample sizes




KEYFINDINGS

.  NEW CONSUMPTION PRACTICES

1 Shark fin soup remains, in both years, by far the most common way that shark is consumed in
Hong Kong compared to other shark-related products.

2019/20 2014/15 2009/10

Shark cartilage

Shark meat

Shark oil capsule

Shark fin soup

‘ 44.1% 72.9%

0% 50% 100% 0% 50% 100% 0% 50% 100%

Figure 1.1 17 2009/10, 2014/15 and 2019/20: consumption of different shark-related products at least
once in the 12-month period leading up to the survey

In all 3 survey years, shark fin soup remains the most common shark product consumed by
respondents when compared to shark cartilage, shark meat and shark oil capsules.

Despite the popularity of shark fin soup, however, the percentage of respondents who had consumed
shark fin soup at least once in the past 12 months had further decreased since the 2014/15 survey.
Reportedly, in 2019/20, 66.9% of respondents had not consumed shark fin soup even once in the
12 months leading up to the survey, increasing from 55.9% in 2014/15 and 27.1% in 2009/10.
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2 Taste, social status and tradition are becoming less and less important as reasons for
consuming shark fin soup.

Taste Social Status Tradition
100% - 100% - 100% -
90% - 90% - 90% -
80% - 80% - 80% -
70% - 70% - 70% -
60% - 60% - 60% -

50% - 50% - 50% -

40% - 40% - 40% - Not important at all

30% - 30% - 30% - Not so important
® Neither important

nor unimportant
B Important

20% - 20% - 20% -

10% - 10% - 10% -

m Very important

2009/10

2014/1°
2019/2C

0% - 0% - 0% -

Figure 1.21 2009/10, 2014/15 & 2019/20:i mport ance of HAtasteodo, MAsoci al
reasons for consuming shark fin soup

The 2019/20sur vey showed fewer people stating that At a:
statuso amd fteriandi tai adn sh in a big oweaei dveryfitr a
i mportanto or Ai mportanto.

The percentage of respondents stating that f#Ataste
13.7% in 2014/15 to 18.3% in 2019/20. Contrary to conventional beliefs about social status and

tradition playing significant roles in the consumption of shark finsoup, fisoci al statuso a
remained relatively unimportant reasons for consuming shark fin soup, with 37.6% and 41.3% of
respondentsst ati ng finot so i mportanto and fAnot i mportar
35. 7% and 29. 4% of respondents stating fAnot so i m
Atraditiono.
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