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SUMMARY AND RECOMMENDATIONS

The consultancy project “Development of Brand Name Strategies by Producer
Groups” is an activity of the Fisheries Sector Programme Support Phase 2 (FSPS II)
— Post-Harvest and Marketing Component (POSMA), which is based at the Ministry
of Agriculture and Rural Development in Vietnam and funded by DANIDA.

The study was carried out between July and September 2007, with field work taking
place in seven provinces, i.e. Ca Mau, Binh Dinh, Thua Thien Hue, Nghe An, Ben
Tre, An Giang, Quang Ninh. In addition, interviews were held with stakeholders in
Hanoi, Haiphong, and Ho Chi Minh City.

The focus of the study was on shrimp, tuna, and fermented products. To some
extent, pangasius and clams were also covered.

During the first phase of field work in July 2007 it became apparent that the main
issue related to the branding of Viethamese seafood products was of an institutional
nature. The majority of companies met, small or large, have already established their
own brand names and are promoting them in one way or another. As a
consequence, they are not keen on giving these up, and in light of this, the following
options have been explored:

e At national level, a trademark or seal of quality guaranteeing high quality
seafood (i.e. shrimp or tuna) from Vietnam. This would allow exporters to
keep their own brands but use the national quality mark if they meet the
requirements. At the request of stakeholders, international case studies have
been prepared using material based on Greenland, Ireland, Scotland, and
Norway.

e At provincial level, in particular for producers of fermented products, it seems
appropriate to envisage some form of geographical indication distinguishing
between provinces having a reputation for certain traditional products, but
allowing producers to keep their brand. Given that associations at that level
are barely existent, the provincial Department of Fisheries would have to take
the lead on almost all aspects. International case studies have been prepared
using Arbroath Smokie (A Scottish Speciality Fish Product), Black Forest
Ham from Germany, and French wine as examples of how designation of
origin and geographical indication is used in Europe.

e The promotion of organic, environmental and ethical certification was
identified as a third option, in particular for those fisheries planning to target
this niche market. Whilst some producers in Ca Mau Province have been
certified as organic by SIPPO/Naturland/IMO others are also interested but
are unclear as to how to obtain certification. At the same time, the Marine
Stewardship Council (MSC) is preparing a clam fishery in Ben Tre province
for certification. As yet, there seems to be no national body coordinating
ethical and organic certification, and acting as a recognised information
provider in this respect.

In view of this the establishment of a Fisheries Products Branding and Certification
Scheme (Figure 1) is being recommended, and has been discussed at a national
stakeholder workshop in HCMC on 12 & 13 September 2007.
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Figure 1: Fisheries Products Branding and Certification Scheme discussed at Stakeholder Workshop in HCMC on 12 & 13 Sept. 2007
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As outlined in Figure 1, The Fisheries Products Branding and Certification Scheme
would be based on the following key elements:
e Legal framework
Supervisory and Accreditation Authority
Independent inspection bodies
Producer associations
Individual companies

The legal framework provides the overall legal environment within which to operate
(e.g. Intellectual Property Law, including sections on trademarks and geographical
indication), and takes into account other organisations with which to coordinate, e.g.
National Office for Intellectual Property, under the Ministry of Science and
Technology, and the National Trademark Programme, under the Ministry of Industry
and Trade.

A Supervisory and Accreditation Authority would be at the centre of the scheme. This
Authority would have to be:

e Independent, also financially

¢ Neutral and unbiased

¢ Sufficiently powerful to take action and enforce rules

e Technically competent

The question therefore was, where should the Supervisory and Accreditation
Authority be based, i.e. at the Ministry, or should it be an independent third-party
body, or form part of an Association (e.g. VASEP).

The other elements of the scheme and their functions are self-explanatory and
shown in Figure 1.

Suggested national branding scheme

Feedback following the workshop suggests that a national branding scheme might
take a form similar to that of the Irish model “Atlantic Fare”. This system, which
incorporates a mix of state and private sector involvement in management of the
scheme, is believed to be best suited for Vietnam. In this case the state entity
manages the “hard” quality assurance aspects through a quality mark scheme, whilst
the promotional and other “soft” aspects are managed by the industry. —i.e. a mix of
public and private entities run the scheme. Figure 2 below suggests how this
arrangement might be structured for a notional “Viet-Fare” equivalent to the Irish
scheme.
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Fig 2: “Viet-fare” an indicative quality brand for Vietham seafood
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Essentially this would mean “hard” quality assurance managed by NAFIQAVED (i.e.
state) and “soft” image, ethical certification and promotional issues managed by
VASERP (i.e. private). There would be a quality mark — probably a generic Vietnamese
mark that covers all seafood products. This would preferably be a distinctive mark
that reflects a positive aspect of Vietnam’s culture — e.g. perhaps a “lotus” logo as
used by Vietnamese Airlines.

One key advantage of this approach would be that it plays to the strengths of the
organisations involved and avoids duplication. NAFIQAVED already undertakes
quality and HACCP inspections and compliance testing as part of its role as
Competent Authority for EU seafood exports. VASEP, on the other hand, is well
established as a promotional and lobbying body for the Vietnamese fish and seafood
industries.

In sum, many of the activities the scheme would require are already undertaken by
existing organisations. Additional activities may be required, though, and for
NAFIQAVED these might include wider contamination testing, chain of custody
certification and incorporation of small producers into the scheme through clubs.


http://www.scottishsalmon.co.uk/mediacentre/releases/2004/190504a.asp
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Fig 3: Indicative Vietnamese quality assurance scheme
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Figure 3 suggests how the quality assurance element of this scheme might be set up.
This is based upon the generalised structures described for EU paradigm schemes
from the case studies, but has been adapted to reflect the current institutional
arrangements in Vietham. It also reflects the structure of the overall scheme
described in Figure 2. What should be stressed, though, is that it is indicative —
provided to assist Viethamese institutions and organisations to define the final
version of a scheme that best suits their aspirations and circumstances.

As for the implementation of a quality assurance scheme, the following critical path

can be envisaged:

e Stakeholders buy into the concept (to some extent achieved at national
consultation workshop in HCMC on 12 & 13 September 2007)

Launch scheme;

Feasibility study for setting up and funding quality assurance scheme;
Set up scheme, establish board, train staff;

Appoint / train independent inspection bodies;

Promote the scheme to producers and buyers;

Continue implementing, expanding and promoting scheme;
M&E activities to clearly understand and promote value of branding,

10
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Geographical indication for small-scale processors

Since there is little institutional back-up support for fisheries related geographical
indications at present, it appears necessary that a relevant structure is put in place.
This can take the form of Protected Geographical Indication (PGI) or Protected
Designation of Origin (PDO). In this context, it is important to:

o Identify an overseeing authority at national level, in accordance with the law
on intellectual property;

Establish an entity to manage the scheme;

o Decide departmental responsibilities at provincial level, and prepare
guidelines for the implementation of the scheme in the provinces;

¢ Identify and accredit independent inspection bodies that have the relevant
expertise to audit enterprises wishing to participate in the scheme;

o Ensure that established rules and regulations are respected by enterprises
that join the scheme and those that remain outside (i.e. currently,
enforcement of trade mark related rules appears to be lacking);

e Undertake capacity building measures that are required to achieve the above
points.

Product descriptions need to be established, involving members of the processing
communities, and should cover:

e Processing steps to be respected (i.e. steps that are not confidential and on

which the processors can agree);

e Geographical features (i.e. areas where production and processing take place
— most likely this should be based on provincial borders, possibly with the
option that there is an additional indication of a location that has a reputation
for quality products — e.g. Best Quality Fish Sauce from Nghe An Province
plus name of district or commune where it has been produced);
Physical attributes of product (e.g. product colour or weight);
Chemical features (e.g. minimum protein content, maximum water content);
Microbiological information (e. g. maximum presence of bacteria);
Biological details (e.g. species, varieties used for processing);
Organoleptic characteristics (e.g. flavour, odour).

Given that traditional seafood processor associations are barely present on the
ground (perhaps with the exception of Phu Quoc Island) it seems important that the
Department of Fisheries takes the lead, with POSMA support, to form and strengthen
voluntary associations and register a number of smaller enterprises that have passed
an inspection test. Only once associations are better established will they be able to
play a stronger role in the application process and fully cover registration and
inspection fees. In the short-term, they are likely to require support in this respect.

Processors should be given the choice to join the PGI/PDO scheme
¢ on an individual basis (e.g. Best Quality Fermented Shrimp from Thua Thien
Hue — Home made by Co Ri enterprise), or
e as a group of processors who agree to work together (e.g. Best Quality Fish
Sauce from Nghe An — Home made by Dien Chau Women's Group).

Those processors, who have decided to join the scheme, need to meet the

requirements (e.g. quality standards, processing techniques, geographical rules) that
have been established at national and provincial levels. At the same time, in

11



Development of brand name strategies by producer groups — Final report

particular small-scale processors need to become better organised. The starting
point should be common denominators, e.g. constraints faced by all of them, and
which they could tackle as a group. Also, the scheme should be voluntary — those
who wish to stay outside should be able to do so.

If a group has chosen a product which they want to produce or market as a village
group, the following steps are necessary:

e If it hasn't been done so already, the group needs to register, establish its
constitution, and elect leading members (e.g. President, Treasurer,
Secretary);

e The group needs to agree on those activities they want to do together and
those they want to continue to do individually;

e The group and its individuals need to establish a business plan, which
includes production, branding, and marketing aspects (an appropriate format
is required for this);

e The group needs to undergo inspection so that they can obtain a certification
(e.g. Protected Designation of Origin);

e The group has to agree on a brand name for the product;

After all the planning — the group members have to carry out the actual production,
marketing, and follow-up activities, bearing in mind that:

e The product always needs to be of good quality (including appearance, taste,
shelf-life, etc);

e The product needs to be well packaged (e.g. packaging material, consumer
information, appearance);

e The product needs to be marketed through well identified distribution
channels - e.g. through shops, supermarkets, agents; (perhaps several
groups can get together and hire shops in the main cities, where processed
fish products can be sold);

e Advertising material needs to be prepared (e.g. leaflets, television adverts,
visits to trade fairs, bearing in mind that continuous supply of good quality
products is the best advertisement for the brand);

¢ Monitoring and evaluation by the group of sales figures and consumer
perception.

Based on the findings from the field survey it is envisaged that for a start a
geographical indication scheme will primarily target the domestic market. This is
because currently the bulk of fermented fish products is destined for this market, and
the quality of traditional small-scale processing often does not yet meet international
standards. Nevertheless, areas that have a reputation for very good quality can also
apply for international schemes (e.g. for example, applications for the registration of
PDOs or PGIs can be made directly to the European Commission).

12
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Environmental, social and organic certification

Producers and processors /exporters in areas that have a natural comparative
advantage (e.g. Nam Can District of Ca Mau Province, which has large mangrove
forests) are interested in organic certification in order to target this growing niche
market (e.g. European Union, North America). Similarly, in Ben Tre Province a clam
production scheme was encountered, which was getting prepared for certification by
the Marine Stewardship Council (MSC). At the same time, some officials are of the
opinion that organic or eco-labelled products may fetch a higher price but also have
much lower productivity, and, as a result, are economically less interesting.

Given the interest of some producers and processors in ethical and organic labelling
it appears appropriate to take the following measures:

e Set up a coordination and information centre. The centre would have the
following tasks:

0 provide oversight in matters related to environmental, fairtrade, and
organic certification of fisheries products;

o liaise with international certification bodies and inspection agencies;

0 act as a recognised information provider (e.g. on standards,
procedures, certification agencies, costs involved);

0 organise capacity building measures for Viethamese stakeholders
including producers and processors of fisheries products, and
certification companies;

0 accreditation of national and international certification bodies.

¢ Decide if Vietnamese labels (e.g. eco-labels) should be developed or if it is
more appropriate to subscribe to globally recognised labels.

e Build capacity of Vietnamese inspection firms. As a result, they should be
able to act as counterparts of international agencies and prepare Vietnamese
seafood producers and processors at least until pre-assessment stage (i.e. up
to certification). The inspection firms have to be independent (i.e. free of
conflicts of interest).

e Take into account the findings of the regional workshop on certification
schemes for capture fisheries and agquaculture, which was organised by the
Asia-Pacific Fishery Commission (APFIC) in Ho Chi Minh City in September
2007.

e Promote potential scheme to producers, processors and other relevant
parties. This involves the identification of relevant issues for the target
markets in concert with exporters.

e Itis important that certification procedures (and related costs) take into
account the size of the stock and the level of data that can realistically be
expected to be available. In particular, a more flexible and less costly
approach is required if the fishery is relatively small.

13
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1. INTRODUCTION

1.1 Background

Vietnam'’s fisheries and aquaculture sectors has undergone rapid development
during the last two decades. It is estimated that the sector accounts for approximately
3% of the GDP and that it provides employment for up to four million people
(FAO/World Bank, 2005).

The rapid increase in fisheries production is reflected in Table 1, which indicates a
total production of about 3.7 million tonnes and exports of the order of US$ 3.3 billion
in 2006. Nevertheless, despite the rapid increase of exports, it is important to
remember that most fisheries and aquaculture products are consumed on the
domestic market (FAO/World Bank, 2005).

Table 1: Fisheries production in Vietham

2000 2001 2002 2003 2004 2005 2006
Total 2,003,700 | 2,226,900 | 2,344,940 | 2,854,800 | 3,073,600 | 3,432,800 | 3,695,927
(tonnes)
Capture 1,280,590 | 1,347,800 | 1,380,108 | 1,865,000 | 1,923,500 | 1,995,400 | 2,001,656
(tonnes)

Agquaculture 723,110 879,100 964,832 998,300 1,150,100 | 1,437,400 | 1,694,271
(tonnes)

Exportvalue | 1,402,170 | 1,777,486 | 2,022,821 | 2,199,600 | 2,397,000 | 2,650,000 | 3,310,032
(US$ 000)

Source: Ministry of Fisheries

The consultancy project “Development of Brand Name Strategies by Producer
Groups” is an activity of the Fisheries Sector Programme Support Phase Il (FSPS 1)
— Post-Harvest and Marketing Component (POSMA), which is based at the Ministry
of Agriculture and Rural Development in Vietham and funded by DANIDA.

Following contract signature by the Danish Ministry of Foreign Affairs, the study
started on 2 July 2007 and lasted for 12 weeks. Ulrich Kleih and Nigel Peacock (NRI
Fisheries Associate) are NRI's named project staff. In addition, Mr Ngo Hung and Mr
Tran Cong Ich of the Hanoi based consulting firm Lacoms Ltd are the project
consultants who have been directly contracted by POSMA in Vietnam.

The project focused on shrimp, tuna, and fermented seafood products (e.g. fish
sauce and shrimp paste). Whilst shrimp and tuna were primarily analysed from an
international export perspective, fermented products were analysed in the context of
the domestic market. Also, it ought to be mentioned that during the last two years,
attempts have been undertaken to establish a brand name for Viethamese pangasius
/ catfish, which were still ongoing as of July 2007.

The project ought to be seen in the wider context of efforts by the Government of
Vietnam to establish brand names not only for seafood producing and trading
companies but also other sectors of the economy. Although seafood exports from
Vietnam (VN) have seen high growth rates during the last decade, there are still
sometimes question marks about quality — e.g. shrimp exports to Japan have
declined in recent months as a result of more stringent quality checks in that country
and antibiotics found in shrimp from VN.
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1.2 Methodology

The timeframe of the study was July to September 2007. Field survey work was
carried out in July and late August / early September.

The provinces visited during the course of the study include: Ca Mau, Binh Dinh,
Thua Thien Hue, Nghe An, Ben Tre, An Giang, Quang Ninh. In addition, interviews
were held with stakeholders in Hanoi, Haiphong, and Ho Chi Minh City.

As already indicated, the focus of the study was on shrimp, tuna, and fermented
products. To some extent, pangasius and clams were also covered during visits to
An Giang and Ben Tre, respectively.

The methodology was based on Value Chain Analysis, focusing on the following key
elements:

e Semi-structured interviews using checklists to cover the following topics:
Overview of value chain and different sub-channels;

¢ Identification of stakeholders, including the driving forces, and small-scale
entrepreneurs in the chain;

e Impact of the fish processing sector on employment creation and poverty
reduction;

e Analysis of issues related to branding of seafood products, including
stakeholders’ perceptions and institutional options.

A checklist used for the semi-structured interviews is attached in the annexes.

Preliminary findings were presented at a stakeholder workshop on 12 & 13
September 2007 in Ho Chi Minh City, which was organised by POSMA and Lacoms
Ltd. The Consultants prepared presentations and handout material for the workshop
(see Annexes).

According to the terms of reference, the following main outputs were expected from
the consultancy:

e Product 1: An assessment of current products marketed by Viethamese
producers, particularly with raw material sourced from SMEs (i.e. poorer
producers)

¢ Product 2: Identification of those species and raw material sources where
productive advantages exist and appear to offer potential for the development
of branded products

e Product 3: A strategy for increasing market penetration of Vietnam branded
products in key existing and new markets

e Product 4: Provide technical input to a two-day national stakeholder workshop
for up to 100 participants, for consideration of the findings of the Consultancy

e Product 5: A consultancy report presenting products 1 — 3.
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2. SURVEY RESULTS
2.1 Organisations involved in the fisheries sector

2.1.1. Ministry of Fisheries / Ministry of Agriculture and Rural
Development

Until July 2007, the Ministry of Fisheries had the overall responsibility of the fisheries
sector in Vietham. As such it was in charge of fisheries policy and its
implementation. In August 2007, it was amalgamated into the Ministry of Agriculture
and Rural Development.

2.1.2. NAFIQAVED

The National Fisheries Quality Assurance and Veterinary Directorate (NAVIQAFED)
is the national centre for fisheries inspection and responsible for issuing seafood
hygiene and health certificates for consignments destined for the international
market. It is the Competent Authority for Vietnamese seafood exports to the
European Union (EU), which requires a certificate for each consignment. As such
they are responsible for quality assurance at processing level and are in charge of
issuing qualifying companies with export licenses. The requirements of other
countries vary. For products that are traded on the domestic market, the Ministry of
Health is responsible for quality assurance (FAO/World Bank 2005).

NAVIQAFED has about 400 staff based at their headquarters in Hanoi and
approximately 600 staff in various fish producing provinces throughout the country.
Inspection fees to be paid by processing companies are as follows: 1* inspection:
US$150; 2" and subsequent inspections: US$100.

There are problems with exports to Japan over antibiotics residues which have been
detected in Viethamese consignments of shrimp and squid. As a result, some
companies have been affected by a ban. Japan doesn’t require traceability. Some
problems were also reported over exports to Russia which were related to micro-
organisms found in consignments from Vietnam.

NAVIQAFED are not involved in certifications related to BMP, GAgP (Good
Aquaculture Practice, COC (Code of Conduct), or eco-labelling. “Standard of
Vietnam” is voluntary, however a new law is being prepared proposing mandatory
standards for fish processing factories.

There are attempts to build a traceability system in Vietham, however there are

difficulties due to the large number of small-scale fishermen and aguaculture
producers involved in the industry.

2.1.3. NADAREP

The National Directorate of Aquatic Resources Exploitation and Protection
(NADAREP) is in charge of managing marine fish stocks. This is primarily through
the licensing of boats, and not through catch limits.
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2.1.4 VASEP

The Vietnam Association of Seafood Exporters and Producers (VASEP) is a non-
governmental organization, founded on June 12th 1998 based on the principles of
volunteerism, autonomy and equality*. VASEP's members include leading
Vietnamese seafood producers and exporters and companies that service the
seafood sector. The main roles of the association are to promote the growth of
Vietnam's seafood industry and to facilitate the smooth export of Viethamese
seafood products internationally.

VASEP provides Vietnam’s seafood industry with market information, and organizes
trade-promotion and training activities. In addition, it assists its members in seeking
financial and technical assistance from various sources to upgrade quality standards
and add value to their seafood products.

VASEP's members comprise the majority of the Viethamese seafood establishments
that have been approved by the EU Commission to export to the EU. Many other
members have HACCP in compliance with US FDA standards, allowing them to
export their seafood products to the US market and others.

15904 ) .
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Figure 4: VASEP Members’ Export value compared to Total Export Value
Source: Information on website www.vasep.com.vn on 17 August 2007

VASEP are members of:
¢ Intergovernmental Organization for Marketing Information and Technology
Advisory Services for Fishery Products in Asia and Pacific Region
(INFOFISH)
United States National Fisheries Institute (NFI)
ASEAN Aquaculture Federation (AAF)
Vietnam Chamber of Commerce and Industry (VCCI)
Seafood Industries Association Singapore (SIAS)

Since 2005, there have been attempts to establish a brand name for pangasius and
to register a logo to this effect. As of July 2007, these attempts were still on-going
and the latest proposal was being considered by the Executive Board of the Ministry
of Fisheries.

! Information on website vasep.com.vn on 17 August 2007
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VASEP sees the Norwegian salmon industry as a successful international case study
in that they have managed to enter the Japanese and Chinese markets with their
sashimi products. As a result, VASEP expressed interest in seeing how the
Norwegian Seafood Export Council functions (i.e. its set-up and operational side).

VASEP has had contacts with the Marine Stewardship Council (MSC) in that MSC
has given presentations at VASEP. Also, there is a MoU between the VN Ministry of
Fisheries and MSC. Apparently, no fisheries have been MSC certified in Vietham, as
of mid-2007. A new MoU has been put in place with WWF in July 2007 to provide
assistance.

In sum, VASEP are considered a success story in that they have been very
successful in fulfilling their mandate as a promotional and lobbying body for the
Vietnamese fish and seafood industries.

2.1.5 VINAFIS

The Vietnam Association of Fisheries (VINFIS) has a very broad mandate, in that it is
expected to cover the following:

o Development of the fishing sector nationwide in general and in each province;

o Promotion of government policies and to ensure compliance of rules and
regulations in order to protect fisheries resources and the environment;

e Extension, including technology transfer and training in all aspects of fishing
activities, including processing and service activities;

e Mobilisation of individuals and organisations in the fishing sector (capture
fisheries, aquaculture, processing, and logistic service). Legal representative
for its members and their communication channel to the government.

Source: IFM (2002)?

ZIFM (August, 2002) An analysis and assessment of the Vietnam Association of Fisheries
(VINAFIS), Final Report (STOFA) to Ministry of Foreign Affairs and Danida.
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2.2 Shrimp value chain

2.2.1 Production

In value terms, shrimp is the principal seafood export from Vietnam. Exports of frozen
shrimp during the first six months of 2007 were of the order of 58,644 tonnes (- 5.6%
compared to the same period in 2006), worth US$ 578.9 million (+2.7%).

The shrimp producing provinces visited during the course of the survey include, Ca
Mau, Binh Dinh, Thua Thien Hue, Nghe An, Ben Tre, and Quang Ninh. Ca Mau is the
country’s principal shrimp producing province, which is underlined by total seafood
exports of US$ 576 million in 2006, most of which was shrimp, in particular penaeus
monodon (black tiger shrimp). As a consequence, this section particularly draws on
findings from Ca Mau, although data from other provinces have also been taken into
account.

There are three levels of shrimp farming in Vietnam, distinguished by output intensity

Extensive 0.5 tonne/halyear — no inputs and tidal water exchange only;
Semi Intensive 1-2tonnes/halyear;

Intensive 5-6 tonnes/halyear for penaeus monodon (black tiger shrimp);
Intensive 15-20tonnes/halyear for penaeus vannamei (white shrimp).

Vietnam remains one of the few major black tiger shrimp producers, this accounting
for 80-90% of total farmed shrimp output. The production of Penaeus vannamei is
increasing though, mainly in the more saline waters in mid to Northern Vietnam. They
are bringing in disease though (esp. WSSV). Concentrating on black tiger production
is allowing Vietnam to get higher prices than those for smaller penaeus vannamei,
and they are leaders in this field (vs Bangladesh and India — the other two major
black tiger shrimp producers). Black tiger shrimp production still depends upon wild
caught gravid females - these costing $600 each.

2.2.2 Stakeholders

Figure 5 shows the stakeholders involved in three shrimp sub-chains:
e Traditional chain
e Industrial chain
¢ Organic chain

The first chain consists of the traditional chain which is based on small-scale
aquaculture producers and fishermen. Agents (i.e. small and larger-scale
intermediaries) play an important role in this chain, in that it is estimated that about
70% of aquaculture shrimp and 90% of capture shrimp are passing through this
channel. The remainder is directly sold by the producers to the processing factories
which are at the same time in charge of exporting the final product to overseas
markets.

Although they still supply the bulk of raw material that goes into exports, the
importance of the traditional chain appears to be declining when compared to the
industrial chain. For example, some export companies have been encountered that
have started intensive shrimp farming in large ponds during the last few years. The
objectives behind this move are twofold, namely:
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(a) to increase productivity, in that far higher yields are possible, when compared
to traditional farming methods (e.g. yields of 22 tonnes of penaeus vannamei
per hectare were reported by one company in Quang Ninh Province).

(b) better quality control of the supply chain, in that the export companies can
directly control the inputs used for shrimp production. This reduces the risk of
diseases and the use of antibiotics.

A third chain is based on certified organic shrimp production and export to niche
markets in Europe and the US. The case study presented below is based on shrimp
production in a mangrove forested area of Ca Mau Province.

The shrimp processing and exporting firms are the driving force in the shrimp export
chain, and in direct contact with overseas buyers. In addition to them, agents also
play an important role in that they have an assembly function and provide a crucial
link between small-scale aquaculture producers or fishermen, and the processing
factories. In some cases, smaller intermediaries collect the shrimp from producers
and pass it on to large-scale agents who then sell to the factories. For example, there
are 300 main agents and about 1,000 smaller ones active in Ca Mau province.

There are mixed opinions as to whether or not agents exploit fishermen and
producers. To some extent this may be due to a lack of understanding of all the
marketing costs they incur, and the role they play as credit providers. Whilst it is often
claimed that producers have to go through certain market agents with whom they are
locked into contractual obligations, some market observers have encountered
producers who have relative freedom as to the point of sale of their products
(personal communication: Paul Nichols). The increasingly easy access to mobile
phones appears to have played a facilitating role in this respect. Nonetheless,
despite changes in the value chains, for the time being traditional small-scale
producers still rely heavily on agents for the sale of their products.

2.2.3 Income and employment

Shrimp is the main export product for some provinces (e.g. black tiger shrimp from
Ca Mau) and therefore very important for employment. For example, in Ca Mau
Province there are 27 processing factories belonging to 21 companies. It is estimated
that on average each of the larger companies would employ about 3,000 people,
whilst smaller enterprises would employ 700 each. The workers in the processing
factories earn about US$100 per month.

Agents also create employment. For example, a large agent encountered in Ca Mau
City would employ 22 full-time workers, and about 100 on a part-time basis for jobs
such as sorting the raw material, packaging, etc.

2.2.4 Organisations — the example of organic shrimp production

The production of certified organic shrimp in Ca Mau province provides an example
of a producer organisation, which is based on a State company in charge of forest
protection and aquaculture production. Company 184 covers a total area of 6,475 ha
(forest covers 70% and water 30%), and is responsible for 1,140 farmers, 800 of
whom are certified as organic producers. The company has 36 management and
extension staff.

Company 184 and their farmers obtain support and certification through three
European based organisations:
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o SIPPO (Switzerland): Financial support;
¢ Naturland (Germany): provides organic standard and certificate;
e |MO (international): Inspections.

Each farmer has about 3 hectares, and the shrimp species grown include black tiger
shrimp (40%), white shrimp (20%), and pink shrimp (40%). Although they have been
into shrimp production since 1994, it was only in 1999 that international consultants
have suggested to start organic shrimp production due to good production conditions
in the area. The company would like that all the farmers are certified organic. If the
remaining 340 farmers can ‘increase’ their forested area then they will also be
recognised as organic.

The net income of organic shrimp farmers is estimated to be of the order of VND 23.8
million per hectare per annum. This is based on the following calculations:
o Gross income: 300kg/ha x VND 100,000/kg = VND 30 million per hectare per
annum
o Costs: VND 6.2 million per hectare, of which
o Pond preparation and maintenance: VND 3 million per hectare
0 Seed: VND 1.2 million per hectare
o0 Depreciation: VND 2 million per hectare.
¢ Netincome: 23.8 million VND per hectare per annum, or VND 71.4 million per
3—hectare farm. In addition, farmers obtain VND 4 million p.a. for forest
products (i.e. mainly mangrove wood).

Company 184 supply their shrimp to CAMIMEX which processes and exports the
product. As for prices, on top of the VND 100,000 per kg paid by CAMIMEX,
Company 184 and their farmers obtain an additional 20% price premium from
Naturland, which is split between company management (5%) and farmers (15%).

Company 184 and their farmers have managed to gradually increase their production
from 17.5 tonnes of organic shrimp in 2002, to 131 tonnes in 2005, and 331 tonnes in
2006. They expect a similar result for 2007.

According to the management of Company 184, the advantages and benefits of
organic shrimp production are as follows:
o Protection of the natural habitat, i.e. the mangrove forest;
e No more feed is required, because the shrimp eat natural material (e.g.
plankton);
e Organic shrimp production is less risky, since lower investment is required,
and also shrimp mortality rates are lower.
e Organic shrimp production gives them higher benefits in the longer term,
since production is possible over many years;
» However, other stakeholders argue that there are no economic
benefits from organic production because yields tend to be 50% lower
and the price premium is only about 20%;

As for challenges, as indicated, Company 184 would like to have all their farmers

certified organic. Also, their certificates are currently valid only for one year, and they
would like to have this extended to two years.

2.2.5 Markets

As shown in Table 2, Japan and the US are the main markets for Vietnamese shrimp
followed by the EU, Canada, Australia, and South Korea.
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Table 2: Exports of Frozen Shrimp from Vietnam (Jan — March 2007)

Markets Volume Value Volume Value
(Tonnes) (US$ million) (compared to (compared to
same period of | same period of
2006 (%) 2006 (%)

us 5,287 74.694 -24.1 -10.0
Japan 7,764 69.918 -23.4 -10.5
EU 2,930 21.898 -27.7 -21.1
Canada 1,050 13.053 40.5 80.2
South Korea 1,567 12.106 76.1 90.7
Australia 949 10.314 -30.6 -11.1
ASEAN 928 10.752 104 193.6
Others 2,896 24.125 29.7 30.9
Total 23,369 236.858 -12.9 0.3

Source: General Department of Vietnam Customs; in VIETFISH Magazine Issue 3, May /
June 2007.

According to exporters, the following are key criteria in the main shrimp export
markets:
e Japan: quality (freshness); good supply management; sustainability to some
extent but low priority;
e EU: quality; organic/eco-labelled products preferred in some countries;
e US: Quality, sustainability also to some extent;
e China: price is main factor; substantial quantities exported to this market go
through informal channels, i.e. without quality controls;
e South Korea, Taiwan, Hong Kong: price is important but also quality is
becoming more important.
More information on export volumes, values, and buyers’ criteria is contained in the
section on international markets in the inception report (Annex 3).

2.2.6 Quality

The comparative advantage of black tiger shrimp from Ca Mau is its quality — i.e.
colour, taste and size. According to exporters, overseas buyers prefer it more than
black tiger shrimp from countries such as Thailand, Indonesia, or Bangladesh.
Apparently, there is a 20% price premium for eco-shrimp; however, productivity was
reported to be 50% lower compared to standard production.

There have been quality related problems faced in some export markets (e.g. Japan)
due to more stringent quality controls in these countries and antibiotics residues
found in shrimp from Vietnam. This explains slightly reduced export volumes
compared to 2006 and more or less stagnating values.

There have been knock-on effects at provincial and company levels due to reduced
shrimp exports to Japan. For example, some processing companies had to reduce
the quantities of raw material purchased, which has led to lower producer prices in
some areas. Also, many of the shrimp exporting companies have diverted their
exports onto other markets (e.g. EU, US, other Asian countries).

2.2.7 Branding related issues

Individual export companies have well established brand names (e.g. CASES,
SEANAMICO, INCOMFISH, SEAPRODEX, AQUAPEXCO). In addition to their
company brand name, companies such as INCOMFISH have brand names for
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different products (e.g. “Shrimp One”, “Saigon Pacific”, “Leader Fish”, and “Uncle
Hundreds”), which they sell to customers around the world. The company also sells
products under the customers’ brand name (Source: INCOMFISH Marketing
brochure).

At the same time, some exporters feel that European buyers prefer their own brand
names, which inhibits the development of Viethamese brands. According to
exporters, in Japan they can sell in boxes with their own name and logo on it.

Stakeholders at provincial level (e.g. Association of Fisheries Producers and Traders,
together with Department of Fisheries) have been working on brand name strategies
for their respective provinces but have faced problems due to a lack of rules, and the
fact that companies are not keen on giving up their brand names.

Stakeholders in some districts (e.g. Nam Can of Ca Mau Province) would like to have
their own district-wide brand name because of special features such as black tiger
shrimp from mangrove forests. For example, one processing company has
requested MoFi to ask NAFIQAVED to give them a certification in this respect.
However, apparently NAFIQAVED has difficulties to accept the slogan “natural
breeding” because they are unfamiliar with the concept and cannot control it.
NAFIQAVED only has the mandate to check on food safety and quality (i.e. they are
the Competent Authority). To some extent, this reveals a lack of coordination and
information flow at national level, as far as environmental certification and labelling
are concerned. In this particular case the processing company did not know which
route to take in order to obtain environmental certification.

Some companies lack funds to promote their brand names, or are not sufficiently
aware of the need to advertise their brands in order to make them better known in
their target markets and increase market shares. At the same time, the majority of
export companies appear to be fully aware of the need to have certifications to
support their brand. At present, the majority of these certifications® are quality related
with some being mandatory in certain markets. Relevant assessments are usually
undertaken by international inspection firms such as SGS or Bureau Veritas, which
all have offices in Vietnam.

® For example: ISO (International Organization for Standardization), BRC (British Retail Consortium),
IFS (International Food Standards), HACCP (Hazard Analysis Critical Control Point), SQF (Safe Quality
Foods), and Halal (Food certified as Muslim — approved).
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Figure 5: Shrimp Value Chains
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Mangrove Forest in Ca Mau Province

Seafood Processing Factory in Ca Mau Province
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2.3 Tuna value chain
2.3.1 Production centres

Vietnam’s main tuna producing provinces include Khanh Hoa, Binh Dinh, and Phu Yen.
Although quantities of tuna exported are relatively small compared to shrimp and
pangasius, there have been significant increases of export quantities and values during
recent years.

Table 3 provides an overview of the export quantities and values between 2000 and
2006, indicating that tuna exports were 44,822 tonnes in 2006, worth about USD 117.1
million. The main export markets for tuna products in 2006 were USA (40.7%), Japan
(16.6%), New Zealand (9.6%), Germany (5.3%), and Taiwan (3.4%). (Source: MoFi —
Dept. of Planning and Finance).

Table 3: Vietnam Tuna Exports, 2000 — 2006

Year 2000 2001 2002 2003 2004 2005 2006
Quantity 5,912 14,476 20,735 17,362 20,784 28,580 44,822
(tonnes)

Value 22,976 58,593 77,463 47,723 55,055 78,402 | 117,133
(000 US9)

Source: Ministry of Fisheries — Department of Planning and Finance; NB: Values have been
rounded

The following information is primarily based on interviews and discussions in Binh Dinh
Province, which is the main tuna producing province visited during the field survey.

2.3.2 Products

According to the Department of Fisheries of Binh Dinh, the total fish production in the
province is about 100,000 tonnes, and the annual tuna production is of the order of 3000
— 4000 tonnes (70% yellowfin, and 30% big-eye). In addition, there are 12,000 tonnes of
skipjack caught. As for big-eye and yellow-fin tuna there are mainly two types of
products produced here, i.e. fresh / sashimi (10 — 15%), and smoked or frozen products
(about 85%).

2.3.3 Stakeholders

In total there are approximately 63,000 fishermen in the province, working on about
6,000 off-shore fishing boats. About 700 boats are for tuna catching (mostly long-liners).
Although the average capacity of the boats was reported to be of the order of 60 - 90 hp,
some fishermen were encountered who own boats with a capacity of 100 - 160 hp. It is
estimated that about 10 fishermen are employed as labourers on one boat.

There is a scheme to form groups of tuna fishermen, with each group having 4 — 6
boats. They have been formed recently, and don’t seem to be well established, as yet.

Natural Resources Institute, UK 27 Lacoms Ltd., VN
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Apparently there were groups in the past which have stopped functioning, and now new
ones are being formed (110 in total). When asked about collective marketing by groups
of fishermen, they stated that fishing was their main business and they did not have
much time to market their catch.

In sum, the tuna fishermen face the following constraints:
¢ Relatively small boats which limits their radius and catch;
e Lack of capital to expand fleet of bigger boats;
e Lack of preservation technology on boats (e.g. freezing equipment); this affects
guality, and limits market for fresh tuna products (e.g. sashimi)
e Lack of organisation (i.e. groups are relatively new);
e Competition from other provinces.

There are five processing factories in the province, which process tuna but also other
fish and seafood. They are the driving forces in the chain, which take risk (i.e. in the form
of investments) and provide the link with export markets. They are also in charge of
assuring the quality of products exported to other countries.

In addition, there are about 7 — 8 agents in the province that provide the link between
small-scale tuna fishermen and processing factories. In addition to their assembly
function, they also have a function of credit provider in the fishing communities. Agents
are often portrayed in a negative light by market observers and analysts. To some extent
this may be due to their market power and the fact that fishermen reportedly have to go
through them to sell fish to processing factories, but it may also be the result of a lack of
understanding of all their functions (e.g. credit provision in the absence of banks willing
to lend money to the fishing sector). It can be concluded that agents will always have a
role to play as long as small-scale fishermen are not sufficiently well organised to
collectively market larger quantities of products directly to processing factories. This is
reinforced by the agents’ role as credit providers to fishermen, and in some cases to
processing firms in which they also have stakes.

Local Government covers a range of services ranging from Department of Fisheries
(DoFi) to harbour authorities in cities such as Quy Nhon. The Department of Fisheries
lacks equipment to estimate tuna stocks. As a result, they can only analyse production
figures on an ex-post basis without understanding the underlying trends in stock levels.

Although part of the harbour area has been modernised, it has been reported that a
capacity increase is needed (e.g. to be able to deal with increased quantities of products
traded through the port by Laos or the nearby mountainous provinces in Vietnam).

Some of the boat owners encountered in Binh Dinh Province were interviewed about
costs and turnover of their enterprises, however due to the time available for data
collection, the picture remained somewhat sketchy. As a result, figures collected by a
team in a major tuna port further south are used for illustration. Nguyen Thi Kim Anh,
Dang Thi Ngoc Tram and Ola Flaaten* have carried out a case study on turnover and
production costs of tuna long-liners in Nha Trang City, based on 2004 and 2005 data.
According to the study, the average investment capital of a well-equipped long-liner was

4 Nguyen Thi Kim Anh, Dang Thi Ngoc Tram and Ola Flaaten (2007), Turnover and production costs of
ocean tuna long-liner fleet in Nha Trang City — A Case Study; pp28 — 31, in Vietfish International, Issue 3,
May/June 2007; Magazine of the Vietham Association of Seafood Exporters and Producers.
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about VND 444 million (by the end of 2004), of which ship cover investment was VND
196 million. The annual fixed costs were about VND 58 million in 2004, compared to
VND 61 million in 2005. The increase was mainly due to higher repair costs and interest.
The average variable costs in 2004 were VND 527 million, compared to 579 million in
2005. Mainly higher fuel costs (+ 32%) but also increased costs for bait were responsible
for the increase.

Compared with total annual costs of about VND 640 million in 2005, the average
turnover of tuna long-liners was VND 727 million in 2005 (+ 4.1% compared to 2004) in
Nha Trang. As a consequence, the average profit margin was about VND 87 million in
2005 (down from VND 113 million in 2004). Furthermore, financial analysis showed that
the group of boats of a capacity of 90 — 140 hp had the highest profits and return on
equity (RoE) compared to boats of a smaller or larger engine size.

According to Dr Nguyen Van Khang, Head of Fishing Technology Department at the
Research Institute for Marine Fisheries (RIMF) in Haiphong, the technology used by the
tuna fishing fleet in Vietnam is out of date (e.g. preservation equipment). He mentioned
that modern Japanese boats with a capacity of 700 — 800 hp are available but only a few
of them are in use so far. Apparently, a few years ago there was an off-shore
programme to modernise the fleet which wasn't very successful. He suggests that if a
support package was more comprehensive (i.e. including credit, technology, and
training), fishermen might be better able to buy and use these larger boats. When asked
about the possibility of a small group of fishermen buying such a boat, he agreed that
this was an option.

Figure 6: Tuna export value chain (Binh Dinh example)
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2.3.4 Markets

Export markets depend on the type of product. For example, whilst frozen seafood
products from Binh Dinh province may be predominantly exported to the EU, US, and
Asian countries, dried products are mainly exported to the latter®.

For example, one company visited in Quy Nhon would sell 70% to Europe, 20% to the
US and 10% to Asian countries. The company sells frozen fillets, steaks, loins, seafood
skewers, and also some sashimi. According to the company director, product
diversification and increased value addition have played a positive role in increasing
turnover from about US$ 3 million in 2002 to an estimated US$ 10 million in 2007. The
internet and e-mail play an important role in the company’s marketing activities.

The market criteria for fresh tuna (sashimi) were summarised as follows:
e Japan
0 High prices are paid for good quality (very fresh product);
o0 Preferred size is about 30kg with head;
0 Catching and preservation methods are important.

0 Buyers ask for large volumes;
0 Smaller-size tuna preferred (i.e. about 25kg);
o0 HACCP regulations need to be respected.

0 Some countries (e.g. Netherlands) look for environmental sustainability.

Lack of preservation technology and the resulting poor quality of raw material was
indicated as a major constraint for the tuna fishery in Binh Dinh Province. As a
consequence, in addition to local purchase of raw material, the company also buys fish
from other provinces or imports from countries such as Thailand, South Africa and
Indonesia.

Sashimi grade, fresh tuna fetches a much higher price on the international markets but
small-scale fishermen don't have adequate preservation technology to meet the
requirements. The company could export larger quantities of fresh tuna if the supply of
good quality raw material was available.

2.3.5 Branding related issues

According to the Binh Dinh Department of Fisheries (DoFi), brand name development is
difficult because every company wants their own brand name. DoFi would like to have
their own brand name in the Province, with support from the Ministry and VASEP.

At the same time, private processors suggest that first of all preservation and quality
need to be improved as a pre-requisite for a branding exercise. Also, the private sector

° According to Vietfish Magazine (Issue 3, 2007), China & Hong Kong, South Korea and ASEAN countries

were the principal buyers of dried seafood from Vietnam during the first three months of 2007. Other
important markets include Russia, Taiwan, Japan, and the US. In particular, exports to Russia have
increased significantly compared to 2006.
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indicated that a tuna brand name should be developed for the whole country, and not
just for the province. There is agreement that institutional aspects are important in that
respect, and the Government has a role to play. A tuna brand logo should convey a
message of “freshness” (i.e. bright, appealing colours are important).

According to Dr Nguyen Van Khang of RIMF, a national tuna brand is preferable given
that there are no provincial differences between species and products. Also, he suggests
that a brand name scheme with related quality criteria is likely to push up standards and
technology in the industry.

Quy Nhon harbour, Binh Dinh Province
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2.4 Fermented products value chain
2.4.1 Production centres

Vietnam has a long tradition in processing fish and seafood into traditional fermented
products. Phu Quoc Island is arguably the best known centre of one of these products,
(i.e. fish sauce/nuoc mam), which has led to the formation of numerous companies,
some of which are large-scale.

Other centres, primarily along the long coastline of Vietnam, include Thua Thien Hue,
Nghe An and Quang Ninh Provinces. Within these provinces it is often coastal districts
or communes that have developed a reputation for good quality products. However,
contrary to Phu Quoc, the enterprises in these provinces have remained in the majority
of cases at small-scale level. This includes family-run micro-enterprises to medium-size
fish sauce factories.

2.4.2 Products

The survey has concentrated on fermented products, including the following:
fermented shrimp (Tom Chua),

fish sauce (Nuoc Mam),

fruit / chillie / fish mix (Mam Ca),

fermented small shrimps (Mam Ruoc) and

fish sauce cooked with fruit (Mam Nem).

Whilst the production of fish sauce and fermented shrimp has a long tradition, some of
the other products are relatively new. Some of the small-scale processors are
experimenting with the products, in order to create new mixes and flavours (e.g. cooking
fish sauce with fruit). Apparently, the demand for these new products is increasing in
consumption centres such as Hue City.

2.4.3 Stakeholders

Figure 7 outlines the stakeholders involved in the production and marketing of fermented
fish products. Usually, the fish or shrimp is bought directly from the fishermen without
involving agents. It then enters different channels, depending on whether the processor
is the producer of a semi-processed product or the final product, and whether the
enterprise is micro, small, or medium-scale. As mentioned above, the enterprises
encountered range from household run businesses to medium-scale factories such as
Van Phan fish sauce factory in Nghe An Province.

Semi-processed products (e.g. fermented shrimp) may be produced in a rural coastal
area, and then sold to a processors or trader in a city such as Hue, where the final
product is prepared. The final products are sold in a variety of outlets including shops,
market stalls, and catering sector. Obviously, those processors and traders, who are
based close to a large city have an advantage compared to processors located in more
remote areas far from consumption centres.
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The production of fermented fish products is dominated by women, and in most cases,
the family enterprises encountered are being run by women. As for fish sauce factories,
the management may be in the hands of men, but women also play an important role in
the production process.

Figure 7: Value Chain of Fermented Fish Products
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The stakeholders involved in processing have acquired their knowledge mainly through
three different routes:
e Their parents have passed on the knowledge and tradition of fish processing to
the next generation (i.e. often from mother to daughter);
e A processor may have worked in a factory or for another processor and then
started her own business; and
e Some processors apparently have started from scratch during the last one or two
decades and slowly developed their business.

Natural Resources Institute, UK 33 Lacoms Ltd., VN



Development of brand name strategies by producer groups — Final report

When asked about the dominant forces and leading players in the value chain, the
processors’ responses may have been influenced by the size of their business. In
particular, smaller processors would argue that agents (i.e. traders) and consumers are
the driving forces in the system. On the other hand, large factories based in the South of
Vietnam (e.g. Phu Quoc Island) are also able to influence the value chain through their
marketing strategies (e.g. price setting and distribution system).

2.4.4 Organisations

At present, processors and traders of fermented fish products are not organised in
associations. Apparently, there have been a few attempts to organise processors in
some locations into groups (e.g. near Hue City, and in Dien Chau District of Nghe An
Province), however it was reported that these attempts were not very successful. The
reasons given for the lack of associations include lack of time to meet, disputes, and
competition between processors. Nevertheless, some enterprise owners also said that
they cooperate well with other processors despite the absence of an association.

Unsurprisingly, the processing methods and recipes used for certain products are
closely guarded secrets, and processors are not keen on sharing them with other
villagers or competitors. As for group organisation, it seems important to distinguish
between those processing steps that are common knowledge (i.e. the basic steps), and
those that are business secrets. It will be easier to agree on and set standards for those
steps that are known to the majority of stakeholders.

2.4.5 Raw material

The raw material for the products is in most cases locally procured, depending on the
local production conditions. For example, whilst fish sauce from Phu Quoc is primarily
made from anchovies, fish sauce in Nghe An Province is made from fish caught by
bottom trawling plus some anchovies. Although the fish often originates from local
production, sometimes raw material is also bought from other provinces. According to
processors, the type of raw material used influences colour and flavour of the end
product. For example, fish sauce is Southern Vietnam is darker and sweeter, whilst in
Northern Provinces it is more yellowish and less sweet.

As for the production of fermented shrimp, processors prefer pink shrimp from brackish
water aquaculture. Although marine shrimp may also be used, it reportedly is of lower
guality due to poor preservation, and the time spent until the product reaches the point of
processing. As a result, the shell of the shrimps is already thick and fermentation takes
considerably longer — e.g. pink shrimp from the lagoon in coastal Thua Thien Hue
Province may take 20 days to ferment whilst poorly preserved marine shrimp may
require up to 60 days.

Processors tend to pay the suppliers of raw material immediately when the fish or shrimp

is purchased. By and large, no shortage of raw material was reported, although some
processors complained about fluctuating prices of raw material.
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2.4.6 Quality

Processors are aware of the importance of good quality ingredients to achieve good
guality final products. In addition to fish or shrimp, this also includes other inputs such as
salt and rice. For example, one processor reported that she only uses good quality
ingredients from one trader, who she knows and who she can trust.

The quality of the product clearly influences its shelf-life. For example, according to the
manager of Van Phan fish sauce factory, a low quality product would have a shelf-life of
3 months whilst high quality sauce can be kept for about a year, and superior quality for
up to 4 years.

Some processors suspect that traders add chemicals or salt to the product in order to
extend shelf-life, although it is recognised that this may be detrimental to consumers’
health. By and large, the bulk of production and trade of fermented fish and seafood
products appears to take place with little or no quality control. Apparently, this has led to
consumer weariness about products they are not familiar with.

One company reported that about 10 years ago they had received technical assistance
from the Ministry of Fisheries to improve their production. Unfortunately, the technology
was not appropriate and the quality of the product (i.e. fish sauce) suffered. In particular,
product quality deteriorated when temperatures were high.

Quiality related constraints can also hinder small enterprises from expansion. For
example, one owner of a relatively successful family business reported that she would
like to expand her production but problems with quality control and hygiene are holding
her back.

2.4.7 Employment and income generation

Undoubtedly, processing of fish and shrimp into fermented products generates
employment and income in rural communities. Whilst some of the smallest business
units are primarily run by families, those that have been able to expand require a small
number of full-time staff and a larger number of seasonal part-time workers. For
example, one of the larger family run businesses in Thua Thien Hue Province would
employ 4 full-time workers and 15 — 20 part-time workers. Another one, which produces
about 35 — 40 tonnes per annum, uses 8 workers. As already indicated, the majority of
business owners and workers are female. As for larger production units such as a fish
sauce factory, these may employ 50 — 100 staff and workers — for example one factory
visited employs 60 people, about half of whom are working in the sales department.

The example of Nghe An, where an estimated 5000 workers are employed in about 500
family run businesses, illustrates the importance of the industry for rural development
(Source: Nghe An Department of Fisheries).

When asked about income and profits, unsurprisingly processors were somewhat
reluctant to give full details. At the same time, it may also be possible that this was due
to lack of accounting and book keeping in the enterprises. Nevertheless, one processor
estimated her annual turn-over to be of the order of VND 100 million, leaving her family
with an annual net income of approximately VND 40 million (i.e. USD 2,500). She
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employs five labourers. Another small-scale entrepreneur estimated her profits to be of
the order of 20% of the capital used for raw material and processing.

2.4.8 Markets

There were contrasting views regarding the market of fermented fish products. For
example, processors in Thua Thien Hue, where a wider variety of products appear to be
produced, seemed quite optimistic about the market outlook and their future sales.
Different factors may influence this. In particular, the existence of a large consumption
and tourist centre in the form of Hue City plays a positive role. In addition to local
consumers, products from this area are also sold to tourists from other parts of the
country and Vietnamese living overseas. The fact that processors in Thua Thien Hue
Province produce a range of speciality products that are not competing head on with
products from large-scale production (e.g. fish sauce) puts them in a favourable position.

On the other hand, small-scale fish sauce producers in Nghe An seem to be struggling
to compete in their own province, let alone other parts of the country. It was reported,
that fish sauce from the South is now also being sold in this province. As yet, most of the
fish sauce produced in Nghe An is also sold in this province. For example, Van Phan
reportedly sells 90% of their output in the Province, whilst 10% is destined for Hanoi.
The company sells about half of its production through agents, and the other half
through company sales staff.

Small-scale producers in Nghe An find it more difficult to know the final destination of
their products. For example, processors would reply that 70% of the output is sold to
consumers whilst 30% goes to traders. Apparently, some consumers prefer products
made in the village, in particular if the village has a reputation for good quality (e.g. Phu
Hai). Nevertheless, small-scale fish sauce producers in provinces such as Nghe An are
at a disadvantage in that the majority of villagers produce the same product and on top
of that they face competition from factories which may be based within or outside the
province.

Table 4: Comparison of Products and Markets

Province Products Markets
Speciality products, mainly Markets in Hue City, which is
Thua Thien Hue produced by small-scale important consumption and tourist
entrepreneurs, e.g. centre (i.e. festivals);
fermented shrimp (Tom Chua), In addition, the products are sold to
fruit / chillie / fish mix (Mam Ca), other parts of the country and
fermented small shrimps (Mam Vietnamese overseas. Small
Ruoc) and fish sauce cooked with | amounts may also go to
fruit (Mam Nem). neighbouring countries (e.g. Laos)
Traditional fish sauce (Nuoc For the time being, the main market
Nghe An Mam), which is produced by a few | for fish sauce from here is Nghe An
middle-sized factories and many Province, with relatively small
small-scale household amounts going to other parts of
businesses. Northern Vietnam. There is
competition from other parts of the
country.
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2.4.9 Business constraints

Capital, quality, and market related issues where mentioned by the processors of
fermented products as the main constraints to expanding their business. As for markets,
it is important to remember that speciality products that have a niche market are doing
relatively well, whilst traditional mainstream products such as fish sauce are more
difficult to sell by producers in areas that are relatively far from consumption centres.
Also, in some cases, stakeholders appear to confuse branding issues with wider
marketing related issues, such as distribution strategy or advertising.

Both quality and market issues are also covered above, and will therefore not be
covered here again in more detail (see related paragraphs above).

Although lack of capital was mentioned by several small-scale entrepreneurs as a
constraint to their business, some were able to obtain loans from the Agricultural Bank
and from the “Poor People Bank”. For example, one processor reported that she had
obtained a total loan of VND 170 million from these banks. She had to get organised in a
small group of five people who were in a similar position. The Local Government has
helped her to prepare a business plan and obtain the loan on favourable terms (i.e. 0.8%
interest per month). In addition, the District Government has assisted her to buy
equipment and register her trade mark about four years ago. The same processor said
that she could borrow more capital if she wanted to expand her business but would have
to prepare a feasibility study.

Other issues which were not directly mentioned, but which may prevent businesses from
expansion, could include the lack of book-keeping and strategic planning. Many of the
enterprises are traditional family-run businesses which may thrive until they reach a
certain limit. These entrepreneurs are likely to require some training in business
development in order to expand their businesses.

2.4.10 Branding related issues

Several small enterprises were encountered which have developed their own brand
name and logo. In particular, processors of speciality products near Hue City seem quite
dynamic as far as branding is concerned. Medium-scale fish sauce factories also tend to
have their own registered brand but family businesses operating at village level in Nghe
An Province are unlikely to have one.

The registration process to obtain a brand name is as follows:
e Processor has to apply for support from the District;
District agrees with concept;
e Trade mark registration in Hanoi at the National Office for Intellectual Property,
which belongs to the Ministry of Science and Technology.

Details of laws, institutions, and practical steps involved in branding are outlined in Box 1
below.

Understandably, the owners who already have their own brand names are not keen on

giving them up in order to become a member of a group scheme. In fact, the majority of
small-scale processors who were interviewed would prefer to sell under their own family
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or brand name. Nevertheless, there may be some processors who simply do not have
the capacity to develop their own brand and logo. For them the only option would be
either to get organised in a small group of businesses who are in a similar position, or
continue to sell through their traditional network of agents. The latter includes the selling
of semi-processed products to agents who then produce and sell the final product using
their own brand.

Several of the processing enterprises which have their own brand names have been
relatively successful in attracting free advertising (e.g. on local television or through
newspaper articles). Also, they participate in regional or national trade fairs, where some
of them have succeeded in winning medals. In addition, the companies have their own
advertising material such as leaflets or banners. However, despite these efforts, the
company owners or managers would also admit that their advertising efforts are not
systematically planned and carried out.

Brand imitations were reported, in that a successful brand name may be copied by
another business after a slight modification of the name in order to sell a similar product,
but of inferior quality, on the market. This points to problems with trade mark law
enforcement. Although the owner of the so damaged enterprise may be aware of the
problem, it would be too costly and time consuming for her to take legal steps.

Protected geographical indication (or designation of origin) at provincial level is an option
to be considered to protect processors from imitations, promote products, and at the
same time enhance their quality. Processors met during the survey are agreeable to the
idea as long as the related rules and regulations are followed by all stakeholders.
Although much of the implementation of such a scheme would take place at provincial
level, it would require coordination and guidance from the centre.

In sum, the above would leave small-scale processors of fermented fish products with
the following three options:

e Processors that have developed their own brand and logo could continue to sell
on an individual basis, using geographical indication or designation of origin as
additional certificate to be obtained from the Local Government following a
successful inspection of the enterprise.

o Those processors that find it difficult to develop their own brand and logo could
be encouraged to organise themselves into groups that can sell their products
using a collective name. The groups would also be eligible to obtain protected
geographical indication provided their products meet the requirements.

e Those processors who prefer not to participate in the above schemes have the
choice to continue processing and marketing their products using their traditional
networks of customers. As highlighted above, this may include producers of
semi-processed products which are sold to other processors or agent who
prepare the final product.
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Box 1: Laws, institutions, and practical steps involved in branding

The following laws re relevant in relation to trademarks and brand names:
e Law on Intellectual property;
e Decree No. 63/CP dated on October 24, 1996;
e Decree 06/2001/ND-CP dated on February 01, 2001 by the Government

The following institutions are dealing with trademark matters:

Ministry of Science and Technology;

¢ National Office of Intellectual Property;

o Market control force (in case of infringement)

e Economic Police (in case of infringement and having signal of crime)

The general steps for filing registration of a trademark (by large or small companies) /
collective mark, involve the following:

Conducting pre-search

e Filing application at National Office of Intellectual Property

e Publication

e Registration (After paying grant fee)

The time frame of examination is 10 months counted from the date of filing. Trade mark
registration Certificates shall have the validity beginning on the granting date and expiring at the
end of 10 years counted from the filing date and renewable indefinitely for consecutive terms of
10 years.

The following documents are required:

Sample of mark

List of goods covering the trademark

Information concerning applicant (address, name)

The rule on using trademark (in case of collective mark)

The same steps have to be followed by large or small companies if they want to apply for trade
mark or brand name registration. Groups of small-scale producers can apply for a trade mark and
the steps are also the same.

Steps to be followed and documents required by companies or associations if they want
to apply for geographical indication / designation of origin of their products:

Steps which have to be followed by companies or associations if they want to apply for
geographical indication / designation of origin of their products are the same as the steps applied
to trademarks.

Documents required:
e The name or sign that is the geographical indication;
e The product bearing the geographical indication;
e Description of peculiar characteristics of the product;
e The map of the geographical area corresponding to the geographical indication.

The time frame for examination of an application for geographical indication is 6-8 months.
Geographical indication registration Certificates shall have indefinite validity beginning on the
grant date. Companies, associations or groups of producers can file the application by
themselves or authorize an Intellectual Property Representative.
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Than Van, branded fermented seafood products,
Small-scale family enterprise, Phu Vang, TT Hue

Bottling of fish sce tLVan“Phan fish sauce féctory
Dien Ngoc District, Nghe An Province
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Fémented fish processing, family business
Dien Chau Commune, Nghe An Province
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2.5 Other value chains and schemes

2.5.1 An Giang — Pangasius case study

The following summarises the information obtained during the course of the field trip to
An Giang Province, which is considered the pangasius capital of Vietham:

Pangasius exports from Vietnam are a major success story, and companies are
expanding rapidly;

Over 100,000 people are employed in fisheries sector in the province, with about
20,000 in the processing sector;

There has been a move away from river based aquaculture towards pond
aquaculture;

Companies prefer more integrated production of pangasius to be able to control
guality of raw material; as a result there are fewer traders left in the system;
There are fewer small-scale producers in the chain, and there is a trend to larger
production areas (e.g. 10 hectares and more), leading to very high land prices in
the province

Yields of 300 tonnes of basa per hectare per season have been reported;
Processors, who are also the exporters, are organising aquaculture farmers into
clubs of about 20 producers; this is expected to facilitate extension and quality
control, as well as supply of raw material.

Figure 8: Pangasius value chain — An Giang Province
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Brand name related issues in the case of pangasius can be summarised as
follows:

e As for branding, basa exporters have preferences similar to shrimp exporters in
that they would like to keep their brand names, which are well developed. In
particular, these are trade brand names (i.e. they are known to the buyers but not
necessarily to consumers in overseas markets)

e Basa processors are aware of the need to have certifications (e.g. HACCP, BRC,
Halal, IFS) in order to back up their brands

e Exporters acknowledge the usefulness of a national brand or quality mark but are
not keen on the extra costs and burden, especially if buyers don't ask for it

e They agree that a brand name scheme should be run by an independent body to
avoid bias. Associations are voluntary and don’'t have power to enforce rules.

2.5.2 Clam scheme in Ben Tre

In Ben Tre Province a clam scheme was encountered, which was being prepared for
Marine Stewardship Council (MSC) certification in September 2007. The co-operative
has 1,700 members who produce clams on 900 hectares. According to the Vice Director
of the co-operative, the annual net profit was VND 2.8 million per member in 2006. The
co-operative has its own brand name, i.e. Fisheries Co-operative Rang Dong.

The Vice Director of the co-operative is hopeful that the assessment by the inspection
firm in September 2007 will be successful and that they will be able to use the MSC
logo. They have plans to set up an association with a processing company to use the
MSC label for exports. If the certification is successful, it can be expected that the MSC
logo will strengthen the brand of the Fisheries Co-operative Rang Dong.

When a fishery decides to participate in the MSC programme, it first selects an
accredited certification body to provide the independent assessment. A fishery
evaluation is a two-phase project that first involves a pre-assessment of the fishery and
then a full assessment. Once a fishery is certified, a chain-of-custody for the products
made from certified fish must be evaluated and certified (this includes processors,
traders, etc) — this provides proof that a product sold under the MSC eco-label originates
from a certified fishery (Phillips et al, 2003)°.

Three principles of the MSC certification process:

e Principle 1: Stocks — A fishery must be conducted in a manner that does not lead
to over-fishing or depletion of the exploited populations and, for those
populations that are depleted, the fishery must be conducted in a manner that
demonstrably leads to their recovery. (Louis Botsford in Philips et al, 2003)

¢ Principle 2: Effects of Fishing on the Ecosystem — Fishing operations should
allow for the maintenance of the structure, productivity, function and diversity of
the eco-system (including habitat and associated dependent and ecologically
related species), on which the fishery depends; (Trevor Ward; in Philips et al,
2003)

6 Eco-labelling in Fisheries — What is it all about ? Edited by Bruce Phillips, Trevor Ward, and
Chet Chaffee, Blackwell Publishing, 2003, ISBN 0-632-06422-6
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¢ Principle 3: Management systems — The fishery is subject to an effective
management system that respects local, national and international laws and
standards and incorporates institutional and operational frameworks that require
use of the resource to be responsible and sustainable. (Bruce Phillips, in Philips

et al, 2003).

Medley and Nichols (2003) caution that eco-labelling procedures (and related costs)
should take into account the size of the stock and the level of data that can realistically
be expected to be available. In particular, if the fishery is relatively small and located in a
developing country, a more flexible and less costly approach is required.’

" Paul Medley and Paul Nichols; Case Study 3: The Thames Herring Drift-net Fishery; pp136-
144; in Phillips et al (2003).
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3. BRANDING OPTIONS

3.1 Introduction

e The Inception Report (see Annex 3) discussed branding options, distinguishing
between export brands aimed at consumers and those targeting traders who supply
these markets. However during the field surveys it became apparent that branding
(trader branding especially) has already been well developed by commercial players
in Vietham and so this is not the central issue for this assignment. It is institutional
support for the plethora of brands (which apparently every operator wants to set up)
that is required.

e This meant that our initial view that the study was concerned with helping
commercial operators to devise brands needed to be re-orientated. It is actually the
back-up systems that can provide blanket guarantees of quality, for example, that
are the priority —i.e. brand support schemes.

e The target products for this assignment are tuna, shrimp and fermented seafood.
Tuna and shrimp are mostly exported whilst fermented products (fermented shrimp &
fish sauce) target domestic consumers and possibly some regional neighbouring
countries. From the branding perspective the product range then splits into two:
with tuna and shrimp export-marketed as “national” products whilst the fermented
products are sold locally as “regional” items. Different approaches are required in
each case.

e A serious generic problem in Vietnam’s seafood export markets has arisen recently:
contamination by antibiotic residues. This is a quality issue and one that needs
urgent attention as it has already damaged the Japanese market for Vietnamese
shrimp, for example. There are also problems with Pangasius in the USA. ltis a
national rather than a company-specific issue, and this highlights the need for an
effective independent national overarching response. There is also a political
dimension in that contamination is providing those who wish to frustrate Vietnamese
exports with a useful tool to do so (eg the Catfish farmers of the Southern USA)

e The preliminary conclusion was that, taken together, this all points to the need for an
independent “brand support” authority of some sort that maintains the broad
“Vietnamese seafood brand” to the benefit of all players in the industry.

e Consequently, what POSMA needs is guidance on how to structure this brand
support entity. Key questions that this poses are:

0 What form should the entity take - a quality standard guarantor (kite mark or
quality label), an inspectorate or some alternative arrangement?

0 Where should this entity reside — within the private sector (eg VASEP) or the
public sector (eg the Ministry of Fisheries’ NAFIQAVED as the food hygiene
competent authority) or perhaps the Department of Science & Technology
which is responsible for standards)?
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o What would such an institution need to do — set standards, select member
firms, maintain inspection and disciplinary systems etc?

0 What are the practical steps required to achieve this?

0 Which technical areas should be covered by the scheme — hygiene and
contamination (antibiotic & heavy metal) obviously - but also ethical
(sustainability, fair-trade) or organics?

0 Might this agency take on an intermediary role between international
standards organisations (eg ACC, MSC, Naturland) and Vietnamese
producers?

e A preliminary analysis of Vietnam’s seafood export performance identified the
EU (and wider Europe) as the most promising prospect for branding
campaigns — both for its growth potential and for its receptiveness to some
brand-orientated issues. The subsequent analysis then tends to be EU-
orientated, but not exclusively so.

These questions became the priorities for preparation for the Hanoi stakeholder
workshop, and so determined the subsequent research undertaken for this assignment.
In short, the key task has become the devising of an appropriate structure and
operating parameters for a brand-support institution. Or more, accurately, this task
is to present a set of credible options for such an approach to the Stakeholder Workshop
so that delegates can take the process forward on the basis of a fully informed view.
That is the main purpose of this part of the report.

e The analysis starts out by assessing the broad potential within the branding
arena, first rehearsing ideas already set out in the Inception Report (Annex 3),
and subsequently highlighting aspects most relevant to Vietham'’s situation.

e Relevant precedents elsewhere provide the obvious guidance, with European
seafood systems seen as especially pertinent. Other food sectors can also
provide relevant examples. Understanding these key paradigm brand support
schemes has then been a priority.

¢ Alongside this, prospects for linkages with international accreditation agencies
are considered as an alternative approach

e Based upon the findings of these inquiries, indicative options for Viethamese
brand support systems are devised
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3.2 Branding

It became evident during preliminary field work that whilst there has been extensive
development of private corporate brands in Vietham there appears to be a lack of back
up to ensure that the brands “keep their promise”. The task here is to devise a strategy
that will address this situation especially regarding the quality/hygiene area where
problems have arisen recently.

Our original Inception Report briefly explored the nature of brands from a theoretical
perspective in order to set the scene. This section starts by expanding upon this so as to
establish a sound base for defining potential options for Vietnam.

3.2.1 The branding context

Before attempting to define relevant options for Vietham, some preliminary discussion is
merited regarding the nature of a brand and what its development entails. This section
accordingly starts by considering some underlying general aspects, starting with the
guestion of what a brand actually is.

What is a brand? A brand tends to be thought of as a product, a logo, a name, even a
distinctive form of packaging. In fact it is none of these things (although they can all
contribute). A brand is actually something that resides in the collective consumers mind
—and is fundamentally a form of recognition — recognition that a given item is an
acceptable or better response to a given need. The wider the recognition, and the more
hard-wired the message — the stronger the brand. Attaining this recognition — brand
building — is the issue. Seen from this perspective, there are at least two types of brand:

e Consumer brands are widely recognised “household nhame” brands that depend
upon widespread advertising and promotion. This tends to be hugely expensive to
both build and to maintain. Image is crucial and media coverage, association with
celebrity, product placement etc. are all essential brand-building tools. Indeed in
some cases the actual substance of the product is far less important than the image
(eg designer-label items). The very high cost of brand building results from the need
for regular use of TV and other major media, though this can be targeted (eg
women’s magazines, newspapers food sections for seafood) to help reduce these
high costs

e Trade brands are much narrower concepts, targeted very specifically on those
within the industry. This means that only a few hundred or at most, thousands of
people need to be influenced rather than millions. The focus is accordingly much
tighter, concentrating upon technical rather than image based aspects. Furthermore,
the cost is of course far lower. The publicity vehicles employed tend to be industry-
orientated, eg the trade press, seafood trade fairs and expos, targeted brochures
and literature and direct approach to traders etc.

The distinction between trade and retail branding is partially a function of the stage along

the value chain that is involved. Trade brands target the stages in the value chain that
precede sale to the end user- whilst consumer brands target the end user of course.
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Understanding the value chain is then important for this study, and this is one reason our
proposal focused on this.

Indirect branding There are other approaches. One of current relevance is to link into a
campaign by a major player in OECD markets. This can involve providing a “story” that
matches the consumer preoccupations that major players are responding to in their
markets. An example of this is the promotion of Viethamese pangasius as a new
sustainable healthy fish product, the story here being one of resource sustainability
(farming versus over-stretched wild stocks) as addressed by Young's current basa
goujons campaign. The Vietnamese catfish producers benefit through having their
product widely advertised in the UK market at little cost to themselves, although the
name highlighted is of course the UK company footing the bill.

An alternative and probably more relevant example is the use of international
certification body’s brands by subscribing to them (and meeting their criteria and
standards). The Marine Stewardship Council (MSC) and Aquaculture Accreditation
Council (ACC) are important examples, concerned with sustainability.

Generic branding where a product rather than an individual company is promoted
is also highly relevant here. Where a number of similar small players are involved, this
allows a joint approach from which they all should benefit. There are risks in that some
members may not be able to support the brand adequately, and fail to meet the
“promise” made, so letting down their partners. However, given adequate discipline, this
coupled with the trade approach mentioned above may prove to be the most cost
effective option for the stakeholders addressed by this study. The need for quality
standards and systems to ensure reliable adherence within the group is obviously
paramount in this case.

A variant of this is national branding where a product group from one country (or
region) is branded by nationality, irrespective of the individual product specification or
producers. In this case the products would be seafood sold under a Viethamese brand —
as is practised by Norway, Ireland and Scotland amongst others.

3.2.2 Potential Branding Options for Vietnam

Preliminary enquiry in Viethnam has highlighted a number of issues that the branding
strategy needs to address. These fall into two categories — those related to quality and
those responding to consumer/buyer perceptions. Priority aspects of both are dealt
with in turn below.

(1) The quality imperative —a guality assurance scheme

o There is clearly a crucial need to reassure export markets concerning the quality of
Vietnamese seafood

e In particular, this concerns antibiotic contamination of seafood — especially
farmed items currently. Tests in OECD markets are getting both more sensitive and
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more stringent and problems here are beginning to threaten Vietnam’s export trade.
Histamine contamination of tuna is another key issue here

¢ The need to bring effective discipline regarding quality standards throughout
the industry is particularly pressing and devising mechanisms to achieve this will be
paramount

¢ This implies that what is required is an external entity to impose discipline with
both authority and technical competence whilst being demonstrably free of both
conflicts of interest and favouritism.

o The key questions that this then poses are (i) what form should this entity take, (ii)
where should the entity reside — ie within the public or private sector (iii) should
the entity be “stand-alone” or located within another organisation such as
VASEP or Nafigaved.

e There is also the matter of whether this should this be a sector or segment
orientated system? le should it cover Viethamese seafood generically or be
segmented to address basa, shrimp, tuna etc as separate groups

e Thisis likely to be primarily export trade-focused, as it is OECD importers who
are most concerned about a quality guarantee system. The exporters’ customers
respond to the exporters’ own brands and so whilst this initiative does require
promotion to the trade, no expensive consumer brand building by Vietnamese
producers is necessarily required

This is perhaps the most pressing issue, but it is not the only one. There is a fast
expanding range of issues that can be loosely grouped as consumer concerns. There
are two key categories here: on one hand the broad “ethical” group which includes
environment, sustainability and “socio-economic justice” and on the other hand, healthy
eating (eg organics and GMOSs). There can be overlap between these categories — for
example, some organic labels demand that a number of environmental standards must
be met to achieve organic certification

The branding implications of these consumer perceptions are dealt with below

(2) Consumer perceptions — ethical and health labelling

The essential distinction between these issues and those concerned with quality
mentioned above is they are driven by consumer perceptions. Whilst quality is a
distinct and measurable “hard” concept, the degree to which reality actually underpins
these “soft” categories is often questionable. For example, organic products can be
completely indistinguishable from their non-organic alternatives, even with advanced
analytical techniques. Ethical labels can be even more tenuous because there is
frequently confusion in the customer’s mind as to what they actually signify. Broad
concerns about the environment and global poverty appear to be the principal drivers,
but little focused thought is involved. Consumer perception is then the critical factor,
but this has a fully coherent reality of its own as far as the trade is concerned, and
thus the need to address it seriously.
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However, the approach differs here because of the lack of measurable absolutes.
Process rather than product is what defines these categories and thus the need for
certification bodies able to assess the processes involved. The central issue here is
then how should Vietnam respond to ethical and related certification. Box 2 lists some of
the key issues that currently fall into this category

Box 2: Consumer perception brands relevant to Viethamese seafood
Ethical labelling (issues of conscience ie the consumer’s mind):

e Environmental: eg
0 Sustainable aquaculture: arguments supporting this include cultured
seafood taking pressure off wild stocks, so generating a sustainability benefit.
An alternative story is production of low protein feeders such as basa so as
not to create an indirect drain on marine resources through use of fishmeal.
o Sustainable wild fisheries: eg fisheries certified as exploiting the resource
sustainably under an enlightened management regime
o Environmental impact: Also a “best practice” aquaculture issue, preserving
mangroves and reducing pollution in outflow water key determinants of
acceptability
e Socio-economic justice:
o0 Employment generating fair incomes for poor communities, especially in
remote dispersed rural communities where alternatives are limited
0 Social justice — eg protection against exploitation by the powerful —
preventing abuse of land rights or use of child labour.
o Fair trade — ensuring that primary producers receive a fair proportion of the
end-price.
o Other: animal welfare: increasingly a concern for northern EU consumers with key
issues being crowding during rearing and humane slaughter procedures (eg for
farmed salmon)

Health labelling (concern about family health ie the consumer’s body)

e Organic aquaculture where production follows established organic principles - eg
organic shrimp such as Camimex’s “bio shrimp” certified by Germany’s Naturland
and supported by SIPPO. There is also organic basa now available from Agifish &
Afiex. There is also often an overlap between organic and environmental labels (see
above)

o GMO-free. Genetically modified organisms are banned from the EU food chain and
of much concern to consumers globally. They are normally banned from organics
anyway, but are an issue in their own right in some OECD markets

These various sets of branding criteria have a number of implications for the Viethamese
seafood industry. Chief amongst these are the following questions that they pose:

o Which of the “perception brands” should the Viethamese seafood industry
pursue, if any? This is a question of which markets are targeted and the particular
preoccupations in these markets — especially the EU and US markets where both
ethical issues and organics are growing in importance
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¢ Should Vietnam set up its own certification body(ies) or subscribe to emerging
globally recognised systems? The former approach would entail high start-up
costs, especially for the gaining of wide acceptance in OECD target markets.

e The alternative - “borrowing” the credibility of international ethical or health
labels would obviously be far cheaper, but would mean accepting the criteria of the
leading international accreditation entities and achieving the standards they set. And
these may not reflect the particular situations faced by Vietham'’s producers.

e This could involve a domestic or international approach: ie should Viethamese
organisations act as agencies for the international certification organisations or
should these organisations act directly to certify Viethamese producers and
processors?

e Either way, there could be a key role for a Viethamese liaison/intermediary to
ensure that the industry is adequately policed. This again raises the question as to
where such a function could be located: should it be within relevant private or public
sector institutions? Should it be combined with the quality assurance scheme or a
stand-alone entity? Roles that such a domestic entity might assume could be multi-
function: eg coordination, information provider and pre-assessment (up to
certification stage) prior to eventual involvement by international agencies.

What adds complication to decision making in this regard is the plethora of organisations
involved in certification. Boxes 2 and 3 below list some of the more relevant of these —
firstly listing entities concerned with ethical labels (Box 3) and subsequently those
dealing with health and quality (Box 4).

Box 3: Key ethical labelling organisations relevant to Viethamese seafood

e Aquatic environment certifiers (Eco-labels)

o0 Aquaculture Certification Council (ACC) is the certifying body for the BAP (Best
Aquaculture Practices) program of the Global Aquaculture Alliance (GAA) emerging
as perhaps the most widely recognised aquaculture certifier covering environmental
issues (pollution, mangrove destruction). The ACC also covers two other areas —
fairtrade/ethical and contaminants including antibiotics — of particular relevance here.

o Friend of the Sea is a new certification body whose remit is largely confined to the
Mediterranean (Italy, Portugal) and the USA. Its USP is the claim to certify both wild
fisheries and aquaculture products within a single all embracing system, covering
sustainability and environment

0 Marine Stewardship Council (MSC) is currently the leading certifier of wild marine
fisheries for sustainably managed exploitation. Key MSC requirements are
adherence to their Sustainable Fishery Standards and maintaining a clear Chain of
Custody that links retailed product to the original (certified) fishery. MSC has a global
remit but currently does not cover aquaculture, nor has any immediate plans to do so

o Seafood Choices Alliance is a global sustainable seafood trade association
founded in the USA in 2001. SCA promotes sustainability through market forces,
linking the commercial world to conservation through sourcing from sustainable
capture fisheries and aquaculture

0 Local alternatives: there are also national schemes such as the Responsible
Fishing Scheme of Seafish, the UK’s National Fishing Industry Authority. This
certifies fishing vessels as using environmental responsible methods
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Other ethical certification bodies and related entities

(0}

Environmental Justice Foundation (EJF) links environmental issues to human
rights, with a mission to protect environments and the people critically dependent
upon those environments.

Fairtrade Labelling Organisations International (FLO) is an independent body that
licences a consumer label (the Fairtrade mark) to producers certified by the Fairtrade
Labelling Organisations International (FLO). This guarantees that primary producers
in developing countries receive a fair proportion of the end price — ie one which more
than returns sustainable production cost. Seafood is not covered as yet

ECOCERT is a French certification body accredited by COFRAC (the French
Committee for Accreditation) to EN 45011/ISO 65 standards. It covers organic foods
and other agricultural products as well as quality/safety and fair trade

RSPCA: the UK Royal Society for the Prevention of Cruelty to Animals who take an
interest in farm practices and represent the more responsible element of the animal
rights movement.

The organic movement is developing a coherent legal basis and now has arrangements
in each major OECD region. This is most advanced in the EU where it has become part
of mainstream EU legislation, and is being developed in the USA. Here acceptance of
organics has lagged behind the EU but this is changing. The USDA (US Department of
Agriculture) has institutional responsibility for organic certification within a system that is
seemingly opting for state rather than private sector oversight. These arrangements are
summarised below, as are their Japanese equivalents.
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European Union: organic standards have a legal basis embodied by Regulation

(CEE) 2092/91. EU organic schemes must adhere to the general terms of this
regulation, which sets standards that certifiers (mostly private firms) must adopt.
Only products certified in accordance with this regulation can be deemed to be
organic and display official organic labels in the EU. EU Organic Standards for
aquaculture embody: no GMO or artificial pigment inputs, use of sustainable feed,
limited use of agrochemicals, prophylactics and veterinary pharmaceuticals, low
stocking densities and minimised environmental impact.

USA: The USDA monitors US organic production under the Organic Seal system of

National Standards for Organic Crop & Livestock Production & Handling.
Aquaculture is not included as yet though the USDA National Organic Program
(NOP) aims to develop a National Organic Aquaculture Standard by 2009

Japan also has an organic standard — termed the JAS standard which is
administered by the Ministry of Agriculture Forestry & Fisheries (MAFF).
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Box 4: Key health & quality labelling organisations

e Organic certifiers:

(0]

Agriculture Biologique AB (France) is the main national organics
standard/certifier. There is also Aquabio (France) a specifically organic fish
farming body and Qualite-France who also certify to the French organic
standard whilst ECOCERT is mentioned above.

BioErnte (Austria)

BioGro (New Zealand)

BioSuisse (Swiss) the organic standards agency in Switzerland, backed by
Swiss Import Promotion Programme (SIPPO)

Debio (Norway)

Demeter (Global)

Irish Organic Farmers & Growers Association (IOFGA Ireland) now
involved in aquaculture products

Naturland Verband (Germany) the German organic standards which has
worked on fish culture since1995 including that of shrimp since1999

KRAV (Sweden)

Red Label (Denmark)

Soil Association (United Kingdom)

e Quality certifiers

(0]

Label Rouge: French guarantor of exceptional quality mostly applied to
agricultural products but now encompassing aquaculture. High quality is
important but flavour is crucial for this gourmet orientated standard
EUREPGAP The Good Agricultural Practices standard of the Euro-Retailer
Producer Working Group (Eurep) is a very broad supermarket-backed
retailers initiative covering value, quality assurance, employee health &
safety, environmental standards & ethical trading with emphasis upon
traceability. Originally concerned with Dutch and British horticultural imports it
now has its offices in Germany. Since 2004 EUREPGAP has also operated a
specific Integrated Aquaculture Assurance standard (I1AA)

Tartan Quality Mark: of the Scottish Salmon Producers Organisation which
now represents some 95% of all salmon farmed in Scotland and is tied in to
Scottish salmon’s EU Protected Geographic Indicator (PGI) status and its
Label Rouge accreditation. The Code of Good Practice for Scottish finfish
aquaculture (CoGP) is a key standard

Red Tractor: The mark of the Assured Food Standards (AFS) which is a
guarantor of food quality from UK producers owned by “the food chain” ie
farming bodies (National Farmers Union) processors and retailers.

BRC Global Food Standard is the food quality assurance system of the
British Retail Consortium which is the major body representing British
retailers. It acts for retailers as a guarantor of quality of food (and to help limit
legal liability for negligence). The BRC’s “\” mark is becoming a global
standard for producers/processors supplying major retailers

UKAS: The UK Accreditation Service - a senior government body which
grew out of the DTI's Food From Britain campaign and has become the
oversight organisation for UK certification services
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The schemes listed above all depend upon OECD based organisations. However, there
are also precedents for the alternative — ie a Vietnamese national standard. Examples
include:

The new Malaysian Aquaculture Farm Certification Scheme (Skim Penssijilan
Ladang Akuakultur Malaysia, SPLAM) set up under the Malaysian Department of
Fisheries. This recognises good aquaculture practitioners (GAgP) and their use of
environmentally friendly methods according to standards set by DoF. Key objectives
are (i) to meet domestic and international food safety standards, (ii) to ease the
process of gaining SPS (sanitary and phyto-santiary) certificates by member farms
and (iii) to reassure consumers of the quality and safety of aquaculture products.

The Thai quality mark termed “Thai Top Quality Product” with a “Q” logo. This
originated in the Thai agriculture sector where its focus was upon high quality and
guaranteed food safely. It is certified under ISO 9000 (quality management) and ISO
14001 (environmental management) requiring HACCP, GMP (good management
practice) and SQF (Safe Quality Food of the US FMI) to international standards and
now applied to eligible seafood. EU seafood industry feed back on this label is
instructive — whilst players question the robustness of some of the elements involved
(eg questionable freedom from conflict of interest), in practice the scheme
undoubtedly works as quality and contamination problems have greatly reduced.

In conclusion, both quality and consumer perception branding are clearly crowded and
complex fields, a complexity that is at least partially a product of the rapid recent growth
of quality, ethical and health certification. Two points that help to rationalise this
complexity are as follows:

Firstly there is a clear generic difference between the ethical and the health groups
of certification organisations. The former are mostly sector-specific, targeting discrete
parts of the industry (eg marine fisheries or aquaculture). The latter (ie organic
certifiers) are in contrast far more fragmented and are organised geographically - ie
standards tend to be national with each label recognised in its own market (eg
Naturland in Germany, Soil Association in UK) but perhaps not beyond. An
international champion might emerge (under EU pressure), as might a coordinating
body able to rationalise this dispersed network of agencies, but the problem this
poses for Vietnam is which organisation (or organisations) to choose. If an ethical
partner is sought, then the choice will depend upon the production segment involved
and the ethical issue prioritised, ie it is a technical issue. In contrast, if the choice
involves an organics partner, then this would have to reflect the key markets
targeted, ie it would require a geographical decision.

Secondly, sense can be made of the systems by identifying the three key functions
involved. These are (i) standard setting, (ii) certification of compliance with these
standards and (iii) accreditation of the certifiers. Briefly this comprises the following:

() Standard setting: defining a set of mandatory operational parameters that
achieve the defined objective — the standard — often set out as a code of best
practice that governs the process in question. Standard setters reflect specific
goals and examples include MSC, GAA or Label Rouge. Some are backed by

Natural Resources Institute, UK 55 Lacoms Ltd., VN



Development of brand name strategies by producer groups — Final report

legislation (to which they must adhere - eg quality and organic standards),
whilst others stand or fall by their reputation and relevance, eg MSC

(i) Certification of compliance requires establishing that a given operator (eg a
farmer) complies with the standard and continues to do so. Approved
specialised certifying organisations like the ACC or Ecocert undertake this role
as do global generalists like SGS (Société Général de Surveillance of
Switzerland) who can certify virtually anything tangible.

(i) Accreditation of the certifiers: there are also national and International
standards that govern the way the certifier themselves practice. Again with a
process focus, these standards define how key classes of professional activities
should be conducted. They are set by bodies such as the International
Organisation for Standardisation (ISO) or its EU equivalent (EN — European
Standards in English). The two relevant standards for certifying entities are
ISO/IEC Guide 65 and EN45011, the specific standards for certifying products.

Most of the organisations described here belong to one of the first two of these

categories. Some have dual roles, both setting the standards and certifying client firms,
ie belong to both categories (i) and (ii).
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3.3 International case studies

Some OECD countries have been addressing these issues for some time now and their
experiences can provide useful guidance. Relevant examples have been sought in
Europe because firstly Europe is seen as the most promising market for further
development and secondly because a range of successful schemes have been set up in
Europe. Two arenas are addressed below: firstly the seafood sector - for obvious
reasons - and then the wider food industry where this is instructive.

Accordingly a series of seafood case studies are set out below, with the countries
chosen on the basis of their having sizable seafood export industries. That some of
these industries have developed rapidly, driven by rapid growth of aquaculture, makes
them that much the more relevant. Norway is an important example because its seafood
trade is economically significant and, perhaps more importantly, because its export
promotion organisations are seen as highly effective. Ireland and Scotland provide
parallel examples, facing similar challenges as they developed seafood export
industries, but responding in different ways. Royal Greenland provides the alternative
perspective of a fully corporate approach.

Notably, Southern Europe countries do not figure amongst these case studies. There are
two good reasons for this — firstly this region is mostly a net seafood importer with limited
exports and so little reason to develop export branding. Secondly, where exportable
surpluses have arisen (eg from Greece’s seabass and seabream farming industry) no
coherent export branding strategy was developed and trade relied upon traditional
arrangements. The lack of such a strategy was blamed by some for the market turmoil
that Greek producers experienced as output surged soon after the millennium — perhaps
instructive in itself.

These schemes are all centred on quality assurance, and in most cases this is
embedded in a wider export promotion organisation. However, they differ in many other
ways, and so demonstrate alternative options. The way these organisations evolved
varies, and this is also instructive as it shows how industries responded to different
challenges and situations. Accordingly the analysis that follows is partially historic.

3.3.1 Norway

The FFSO —the early stages focused upon salmon

Early success in salmon farming led to Norway becoming an advance practitioner in the
development of generic seafood brands. The salmon farming industry pioneered this
with their Fish Farmers Sales Organisation FFSO (Fiskeoppdretternes Salgslag)
which had responsibility for developing the market for farmed salmon. By the mid 1980s
salmon output was enormously larger than that of traditional wild fisheries and the risk of
a price collapse was high. This made the role of the FFSO critical, a role expressed
through three central tasks:

e Coordination of production and quality assurance: setting and policing quality

grades, amassing and disseminating market intelligence and helping to smooth the
flow of fish to market so that damaging glut-led price declines were avoided
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e Regulation of first hand sale of salmon: acting as “honest broker” in salmon
transactions including setting mutually agreed minimum prices, registering approved
buyers and handling financial transactions as a guarantor of good faith

e Promotion of salmon in export markets: This focused on generic promotion of
Norwegian salmon, highlighting quality, under a national flag logo (displayed on a gill

tag)

The FFSO was in effect owned collectively by producers and traders but funded through
a levy (1.25% of sale price or turnover from both buyer and seller, totalling 2.5%). It grew
out of Fishermen’s organisations originally set up to protect fishermen by adjusting the
balance of economic power in their favour vis a vis the traders.

The NSEC — broadening the remit.

Subsequently Norway has adapted the FFSO approach by broadening its remit to cover
most if not all Norwegian seafood. They have also moved the institution towards the
public sector, so that whilst industry still covers the cost of the institution, it has come
under the aegis of the Ministry of Fisheries and has some non-industry representatives
on its supervising board.

The resulting Norwegian Seafood Export Council (NSEC), which was established in
1991 and is based in Tromsg has largely taken over the FFSO'’s role as a promoter of
Norwegian seafood domestically and globally. Funding arrangements remain the same
with the industry funding the organization through a levy on all Norwegian seafood
export sales. The organization is governed by a board selected by the Ministry of
Fisheries which reflects the Norwegian seafood industry — including primary producers
(as well as the fishermen'’s association), processors, exporters, aqua feed producers and
the fishermen’s’ trade unions.

Key tasks for the NSEC are registration of exporters, dissemination of information to the
industry, quality assurance and support for marketing Norwegian seafood nationally and
internationally again reflecting FFSO activities. Representatives have been established
in Germany, France, Spain, Brazil, Japan and China. The organisation’s key activities
are now, above all, market focused:

e Marketing: support for marketing is segmented by key product category: salmonids,
whitefish (fresh and frozen cod, haddock, etc.), prawns, traditional products (dried
and salted fish) and pelagics (herring and mackerel). The underlying brief is to
support private exporter’s initiatives in parallel to their own efforts, following
strategies led by the industry.

e Market information: NSEC acts as an information clearing house, collecting data
and disseminating analyses to the industry as well as relevant authorities and
research establishments. This involves market research as well as collecting trade
and production data.

e Market access: in a departure from the FFSO, the NSEC has taken responsibility for

ensuring that Norwegian exporters are not discriminated against by unfair trade
practices (ie levelling the playing field). NSEC oversees collection of evidence
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concerning trade distortions and non-tariff barriers: import quotas and tariff rates and
other aspects.

e Promotion. The NSEC also sees itself as a marketing agency for the Norwegian
seafood industry. This involves setting standards and seeing that they are complied
with (quality assurance), and then basing promotion upon the resulting reputation for
reliably high quality. However, this is an oversight role — NSEC has no direct
involvement in quality assurance unlike its EU counterparts.

Norway has a wealth of fisheries organisations, and an additional role of the NSEC has
been to provide a foci for engaging these organisations assistance in marketing. The
more important of these include:

The Directorate of Fisheries (Fiskeridirektoratet).

The Institute of Fisheries & aquaculture research (Fiskeriforskning).

The Institute of Marine Research.

The Seafood Federation FHL Fiskeri-og Havbruksnaeringens Landsforening)..
Debio, the Norwegian organics certifying body.

The Norwegian Institute for Water Research (NIVA).

The Centre for Research based innovation in Aquaculture Technologies (CREATE).
The National Institute for Nutrition and Seafood Research (NIFES)

3.3.2 Ireland

The development of a farmed seafood marketing organisation in Ireland lagged that of
competing countries. This was partly because the salmon farming industry was initially
dominated by some large foreign investors (Norwegian) that lacked common cause with
their Irish colleagues. However by 1986 these competitors were able to muster sufficient
support to launch the Irish Salmon Producers Group (ISPG) which was supported by the
Irish Sea Fisheries Board (BIM) and the Irish National Development Corporation.

In order to create a more consumer orientated brand, the ISPG recently devised a new
and more appealing trading name, Atlantic Fare with associated logo. This is now the
flagship brand for Irish farmed salmon and sea reared trout, including organic products.
Atlantic Fare is based in Connemara (Ireland’s west coast where much aquaculture is
based) is ISO 9001-2000 (production quality standard) accredited and is structured as a
limited liability company from a legal viewpoint. Atlantic Fare sees its remit as

e Quality assurance for its member producers and processors
Ensuring traceability for Atlantic Fare products and providing associated detailed
product information

¢ Promotion of Irish salmonids through publicity, expositions, recipe development
etc.

Where Atlantic Fare differs from some other schemes is its dependence upon a state
agency for its quality guarantor. This is the Irish Sea Fisheries Board (BIM), one of the
organisations originally involved in setting up the ISPG, who manage their own BIM
Quiality Seafood Program (QSP). This is a quality assurance standard that covers the
production chain from egg to processed end product. The QSP is independently audited
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and EN45011 accredited (the EU standard for accreditation of bodies that certify
products, which is endorsed by FSAI, the Food Safety Authority of Ireland).

The Irish Sea Fisheries Board (BIM)

BIM is an Irish state agency with a broad brief to support the whole Irish seafood
industry (including both fisheries and aquaculture) for national social and economic
benefit. Sustainability is a key concern, and services provided include advisory,
financial, technical, marketing and training. BIM is funded by government, with support
from the EU whilst some services are charged for. The BIM Quality Seafood
Programme (QSP) has become an important element of their activities, backing
producers and processors whilst targeting both traders and consumers (ie it is a national
brand designed to appeal to all players along the food chain from intermediaries to end
users). This means expressing both “hard” quality assurance messages for traders and
a “soft” perception to consumers — ie a positive Irish image, bolstered by beautiful wild
scenery.

BIM’s QSP identifies two critical issues - product safety (ie hygiene) and quality,
distinguishing between the two, and seeing consumer information as a key adjunct. In
this connection, key information concerns how and where food is produced, food safety
issues, the nutritional value of food and the welfare aspects. QSP is an umbrella
organisation which owns the Quality Seafood (QS) logo under which individual quality
assurance schemes —eg Irish Quality Salmon (IQS) — operate. These logos can be used
alongside those of the overarching organisation, Atlantic Fare, and of course the clients
own corporate logo. The system is firmly based on approved codes of practice,
tailored to the relevant product groups — eg salmon, trout, mussels - and these are
independently audited and certified by an EN45011 accredited company (IFQC Ltd).
Visibility is based on the QS logo which can only be used by accredited companies and
denotes country of product origin (as required by EU labellin