
	
  

	
  

Byron Marcelo Hidalgo Zambrano 
 
Residence in the Netherlands: Utrecht 
Dutch residence number (with work permit): Please request it to:  
contact@seafoodmatter.com 
Nationality: Ecuadorian 
Mobile: +31684557662 
E mail: contact@seafoodmatter.com  

 

PROFESSIONAL PROFILE 
 
Over 20 years experience in quality, food safety and sustainable management of seafood products in the main 
seafood producing countries: Fisheries and Aquaculture (specially shrimp, tilapia, salmon, seriola/cobia and 
tuna). As a trained Lead auditor in seafood traceability, seafood processing audits, chain of custody and SA8000 
social criteria; imparting and training at different levels in the seafood supply chain globally (seafood processing 
workers, supervisors, fishermen, observers, government, seafood company managers and directors, retailers, 
university and NGOs). Coordinator of sustainable subjects in 8 Pacific countries, responsible for overseeing 
training programmes, documentation management and performance with fishing companies, carrier companies, 
processors and observers’ programme that belong to the Parties to the Nauru Agreement (PNA). Responsible for 
capacity building on MSC CoC Group standard for: WCPFC, FFA, SPC, MINRA, NORMA, FFA, NFC and 
NFA. Implementing procedures and policies in the seafood supply chain to create change and improvement in 
the value chain. 

Marketing experience within European market, Canada, South Africa and Australia; planning and training 
retailers regarding sustainable fisheries and aquaculture suppliers. 

COUNTRIES OF WORK EXPERIENCE 

Americas: Ecuador, Colombia, Peru, Honduras, Nicaragua, The United States of America, Canada. 
Oceania: Australia, Republic of Marshall Islands, Federated States of Micronesia, Papua New Guinea, 
Republic of Palau and Republic of Fiji. 
Asia: Australia, Philippines, Taiwan, Singapore, Indonesia, China, Russia, Vietnam, India, Thailand, Republic 
of Maldives and Japan. 
Africa: Mauritius Islands, South Africa 
Europe: Austria, Spain, Denmark, Czech Republic, Portugal, France, Germany, Belgium, Greece, Italy, The 
Netherlands, Norway, Finland, Sweden, Turkey, Switzerland, Lithuania, Estonia, Serbia and The United 
Kingdom. 

PROFESSIONAL EXPERIENCE 

Director of Sustainability                                         July 2016 – currently 
FISHING INDUSTRY ASSOCIATION (FIA) PNG Port Moresby, The Republic of Papua New Guinea 

• Sustainability director, responsible of the PNG FIA responsible sourcing policy (RSP) as well as the 
implementation and communication. To connect the tuna stakeholders globally with PNG FIA 
members and share PNG FIA Mission, Vision and RSP. Participate in several stakeholders, 
conference and meetings on behalf of PNG FIA – www.fia-png.com/about-us 

Director and Co-founder                                           April 2020 – currently        
ON-BOARD SOCIAL ACCOUNTABILITY (OSA), NEW ZEALAND  

• OSA will use its unique on-board social accountability expertise, management systems, and 
assessment and capability building tools to ensure that leading fishing companies, makert players, 



	
  

	
  

mayor buyers, NGOs and RFMOs, are able to ensure decent and dignified working conditions through 
adopting global best practices and implementing the OSA model and management system – 
www.osainternational.global 

Science & Standards Coordinator                    March 2018 – June 2020 
Aquaculture Stewardship Council (ASC) Utrecht, THE NETHERLANDS  

• Standards coordinator, responsible of standards review, farm’s technical support, sourcing matters in 
the tropical species and participating in several stakeholders meetings (ASC farm P2, ASC feed 
standard) and working groups worldwide (GGGI, AQUA-LIT, Seafoodtaskforce, Mangrove & 
Wetlands, Marine litter & Gear, GSSI, FAO) on behalf of ASC – www.asc-aqua-org 

Strategic partner (seafoodmatter)                               October 2016 – currently 
TERRA MOANA LTD, NEW ZEALAND  

• Terra Moana is an Innovative sustainability advisory company offering research, policy analysis, 
project management, valuation, collaboration, facilitation, and business development services for 
oceans and fisheries issues – www.terramoana.co.nz 

Associate (seafoodmatter)            March 2015 – December 2017     
MARINE CHANGE, HONGKONG  

• Part of the technical advisor’s team of Marine Change which is a specialist advisory firm. It focus on 
investments in Asian seafood companies committed to sustainable and financially rewarding business 
opportunities that contribute to social and environmental benefits – www.marinechange.com 

Lead Assessor Traceability   (seafoodmatter) 
ACCREDITATION SERVICES INTERNATIONAL, GERMANY             June 2014 – February 2018  

• Part of the lead assessor team of Accreditation Services International which is the sole provider of 
accreditation services to the Forest Stewardship Council (FSC), the Marine Stewardship Council 
(MSC) and the Aquaculture Stewardship Council (ASC). As an international organization with a focus 
on environmental sustainability, Accreditation Services International’s expertise ensures that audits 
towards these schemes are conducted with competence and consistency, no matter where they take 
place - www.asi-assurance.org 	
  

• Responsible for ASC farm assessments audits and ASC CoC audits worldwide. 
• Responsible for MSC CoC audits worldwide. 
• Technical	
  expert	
  for	
  Tuna	
  fisheries	
  assessments	
  and	
  tuna	
  CoC	
  assessments.	
  
• Data	
  analysis	
  for	
  ASC	
  farm	
  assessments	
  reports.	
  
• Until	
   now	
  more	
   than	
   150	
   ASC	
   farm	
   head	
   offices,	
  MSC	
   Group,	
  MSC	
  multisite,	
  MSC	
   CFO	
   and	
  MSC	
   single	
   CoC	
  

assessments	
  and	
  
• 50	
  ASC	
  farms	
  including	
  social	
  aspects	
  (SA8000	
  and	
  BSCI)	
  in	
  the	
  farms.	
  

Seafood Advisor / Owner - Founder                                June 2014 – currently     
SEAFOOD MATTER, THE NETHERLANDS  

• Owner / advisor in quality, food safety, social responsibility, sustainability, traceability/ CoC, 
responsible sourcing matters in the Seafood Supply Chain – www.seafoodmatter.com 

Product Integrity Manager 
SUSTUNABLE & PACIFICAL, THE NETHERLANDS                  January 2010 – May 2014  

• Responsible for environmental-sustainable/fisheries, food safety and, quality and social aspects related to 
the product in the tuna supply chain. 

• Assuring the quality of frozen tuna and canned products (canned tuna, tuna in pouches and crabmeat). 
Implementation of international norms (traceability, FIFO, HACCP, MSC-CoC, code of conduct for 
responsible fisheries, IUU, etc). Through supplier’s audits, evaluation of finished products and providing 
assistance in the improvement of food processing 



	
  

	
  

• Supporting clients in the European countries with an on-line tracking system (traceability system) and 
through technical advices and consultancy regarding sustainable and social policies. 

• Provide consultancy/training for stakeholders in Greece, Finland, Norway, Germany and Belgium on 
SUSTUNABLE’S concept (free school – FAD-free tuna (Fishing Aggregating Device)) 

• Within PACIFICAL, responsible for Chain of Custody of MSC fishery in the Parties to the Nauru 
Agreement countries (Papua New Guinea, Republic of Marshall Islands, Republic of Palau, Federated 
states of Micronesia, Republic of Solomon Islands, Nauru, Tuvalu and Kiribati www.pacifical.com	
   

• Communicate and train on MSC’s standard concept for fishery and the MSC Chain of Custody standard to 
stakeholders in European countries and fishing companies, PNA governments, observers’ regional’s 
programme and tuna facilities in the PNA countries 

• Provide training to stakeholders on the various eco-labels available in the market and the advantages of the 
MSC as an eco-label 

• Implement SA8000 norms at suppliers’ factories, a project within the PNA tuna facilities funded by the 
Forum Fishing Agency (FFA). Development of the project and budget management 

• Monthly product evaluation / designing product specification in our office in the Netherlands 
• Inspecting our products, auditing and carrying out research with the stakeholders in Thailand, Philippines 

and Papua New Guinea (tuna canning factories) 
• Since November 2011, Coordinator for the MSC CoC (Chain of Custody) of the Parties to the Nauru 

Agreement implementation and certification process. The certification was granted on 18th of April 2013 
for the fishing operation 

 
Project Manager (Sustunable) 
THUNNUS INDIGO MARINE (Frozen and precooked tuna loins operation), INDIA    
Atuna group               July 2009 -  December 2009 
 
• Designed and implemented a HACCP system in small fishing vessels and factories, from the reception at 

the port to the loading container, implemented and validated fluorometer technique in the first histamine 
lab in India (tuna fish chemical evaluation) 

• Budget control for suppliers and fishing operation 
• In Cochin and Chennai (Madras): Responsible over project and factories operations, advising the general 

managers, supporting the Quality Assurance Manager and Production Manager in the processing of tuna 
fish (production, food safety and quality issues) 

• Mapping the tuna fishermen villages (suppliers) from the east to the west coast of India through 
Kayakumari in the south. 

• Designed and implemented a traceability system from the catch to the packing (manuals & procedures) 
• Trained managers, supervisors and operators in all aspects related to food safety, traceability, chain of 

custody, GMP and HACCP for tuna fish processing and its supply chain. 
• Educated and trained local fishermen and fishing agents on proper on-board fish handling and unloading 
 
Global Quality Assurance Auditor  
TRIMARINEGROUP (www.trimarinegroup.com ) 
South America                                                  April 2004 - September 2008 
 
• Inspected and authorized corrections in the process line of pre-cooked tuna loins, canned and pouch tuna 

in several tuna processing facilities in Ecuador, Colombia, Peru, Italy, China and Mauritius Islands 
(Africa). Lived in these countries over a period of 2 - 5 months 

• Worked with the Quality Manager and Production Manager in each tuna plant and inspected standard of 
products for sale to Italy, France and USA where it is finally canned   

• Controlling recovery – yield (loins) in associated factories 



	
  

	
  

• Audited the traceability labelling-system (from sea to packaging) in all finished products (canned tuna and 
pouch tuna), assurance non IUU tuna is entering in the tuna supply chain. 

• Assisted in temperature distribution and heat penetration studies of canned and pouch tuna in several 
plants in Ecuador and Colombia. Worked with the Quality Manager and Production Manager in each plant 
and analysed ways to improve their yields and product quality in their process 

• Prepared and implemented HACCP and monitored the QC system so as to adhere to the international 
standards 

• Experienced in processing, packaging and export of tuna in different product forms (loins, pouches and 
cans) 

• Followed up costumer complaints on tuna products (cans, pouches and pre-cooked frozen loins) 
• Performed internal GMP and HACCP audits  
Assisted the sales department in product inspection and improvements, as well as communicating and 
addressing quality issues with clients in Europe and in the United States www.trimarinegroup.com/	
  
 
Plant manager 
Pure Water 
Ecuador                                                            April 2002 - January 2004 

• Coordinated with Procurement, Production, Quality Control, Shipment, Sales and Administration 
departments etc. for operations in Manabí Province, Ecuador 

• Designed and implemented Good Manufacturing Process (GMP) with a daily monitoring chain to ensure 
aseptic conditions in order to have products of first quality in all presentations 

• Designed and implemented a traceability system for the finished products 
• Monitored stocking of finished products through a racking system and dispatched by FIFO system 
• Participated in  ISO 9000 as a Assistant Project Leader 
• Designed and set up the microbiology’s laboratory for internal control 

Quality Assurance Manager 
FRESMAR (Fresh and frozen fish) 
Ecuador                                                      March 1999 - April 2002 

• Experience in processing, packaging and export of fish and shrimp with added value in different products 
for European and North American markets 

• Managed the process together with the Production Manager, controlling the workers and working 
conditions in the process; inspecting and authorizing corrections in the process 

• Planned for seafood freezing and experience in blast freezer production 
• Comprehensive management experience of professional teams and individuals 
• Participated in the project to improve the Quality System (GMP, SSOP, HACCP, ISO9000:2000) of the 

company 
• Carried out the standards of the products for exports of fresh and frozen fish to the USA and the European 

markets for more than 32 different seafood species 
• Performed internal audits of GMP, traceability, and HACCP 
• Managed and improved the traceability system for fresh and frozen products 

Quality Assurance Supervisor 
FRESMAR (Fresh and frozen fish) 
Ecuador                     June 1998 - February 1999 

• Worked extensively with processing and packing of different product forms of more than 40 Pacific fish 
species and shrimp. 



	
  

	
  

• Designed EU seafood processing plant as per EU norms 
• Directly inspected fresh and frozen fish processing and every facility of the company (around 30 different 

Pacific species), verifying its work conditions and reporting to the Quality Assurance Manager 
• Responsible for histamine and organoleptic laboratory and supervising Technologists for microbiological 

and organoleptic analyses of raw material and finished products 
• Involved in on-line inspection during processing and packing. 

Biologist / Production manager 
El Ojal  
Shrimp farm  
Ecuador                                                    September 1997 - May 1998 
 
• Managed 120 Ha of shrimp ponds (14 ponds) 
• Managed the water quality and other parameters, re-filling; the fertilization programmes, as well as 

managed inspection of shrimp (diseases) weekly and medicating when needed 
• Shrimp dissection and pathological tests, phytoplankton and zooplankton control,  water analysis, 

inspecting water quality parameters i.e dissolved oxygen, ammonia, nitrites & nitrates, pH, Secchi  disc, 
etc. 

• Controlling biomass weekly; maintaining and improving the survival rate up to 40% 
• Supervised shrimp production: post larvae acclimatizing room, seeding, rearing in ponds (feeding per 

stages, growth control & data, water fertilization, water parameters control, disease control, water 
displacement, mortality & survival rates), harvesting and soil conditioning 

 
 
Shrimp broodstock management - Thesis student 
Centro Nacional de Acuicultura e Investigaciones Marinas 
Ecuador                  October 1996 - July 1997 
 
• Research part of the INVE feed improvement project 
• Studied the effect of nutritional composition of Artemia enriched in the reproduction of Penaeus vannamei 
• Daily control of quality and quantity of spawners; quality of eggs and survival rate 
• Metamorphosis control from eggs, zoea, mysis until post larve 
• Amino acids content 
• ANOVA and ANCOVA analysis (biostatistics) of the results 
 
Production Supervisor - internship 
Shrimp hatchery facility  
Ecuador                     January - May 1995 
  
• Metamorphosis control (Nauplia, Zoea, Mysis and Post larvae- PL 12) 
• Feeding schedule and growth rate control 
• Massive and intensive algae cultivate for feeding 
• Chemical and physical parameters control 
 
 
 
 
 
 
 
 



	
  

	
  

EDUCATION 

Msc (Food Science and Technology) 
Finished 1st year  
September 2008 - July 2009  
Faculty of Biosciences Engineering, Inter-University Programme 
Ghent University and Katholic University of Leuven 
Belgium 

Diploma/ Degree  in (Postgraduate in INTERNATIONAL TRADE) 
Completed in November 2000 
Escuela Superior de Postgrado 
Business Administration 
Guayaquil, Ecuador 
 
BSc (Aquaculture) 
Completed in August 1997 
Faculty of Maritime Engineering and Sciences of the Sea, and National Centre of Aquaculture and Marine 
Research (CENAIM ) 
Escuela Superior Politécnica del Litoral (ESPOL) 
Guayaquil, Ecuador 

 

TRAINING OBTAINED 
 
 
• Maritime Welfare Program – MARE-WELL, “Supporting Seafarers in Stressful times” (Psycho-social & 

occupational health and safety/ international regulations). World Maritime University – Sweden. 02 of 
November 2020 

• Sustainable Assessment (including Life Cycle Assessment) and Social Acceptance of the Aquaculture 
industry. Mediterranean Agronomic Institute of Zaragona; Zaragoza - Spain. 24-28 of February 2020. 

• 7th Annual European Environmental law forum “Environmental law for transitions to Sustainability, 
Circular economy, climate change, water resource management and sustainable biodiversity, Utrecht 
University, Utrecht – The Netherlands 28th – 30th of August 2019 

• Addressing abandoned, lost or discarded fishing gear, DG MARE, Brussels – Belgium 02 of July 2019 
• European Maritime day, Blue circular economy: Marine Litter: Gaps, barriers, solutions and & innovation, 

by AQUA-LIT project, Lisboa – Portugal 16 – 17 May 2019 
• Joint FAO/WHO Expert Meeting and Stakeholder Consultation on carry-over from feed to food on 

unavoidable and unintended residues of approved veterinarian drugs, Rome – Italy 07 January 2019 
• Voluntary Sustainable Standards Governing through landscape approaches workshop, Wageningen 

University, Amsterdam – The Netherlands 01 of November 2018 
• Sustainable Supply Chain Initiative (SSCI) public consultation meeting workshop (Gender, 

discrimination, human rights), Geneva – Switzerland 03 of October 2018  
• ISEAL Alliance – Sustainability Standards Essentials training workshop, London – The United Kingdom 

04 of May 2018. 
• Marine Stewardship Council standard – Seaweed farming and labour issues, MSC London – The United 

Kingdom 19 of October 2017. 
• Aquaculture Stewardship Council standard – Seriola/ Cobia farming and Chain of Custody, ASC Tokyo – 

Japan. 05 – 07 of April 2017. 
• ISO17065 awareness training, Buckinghamshire, The United Kingdom 24 – 25 of January 2017 
• Aquaculture Stewardship Council standard - Shrimp farming and Chain of Custody, Bangkok – Thailand. 

09 – 11 of June 2015. 
• Marine Steawardship Council Lead auditor Chain of Custody training (MSC CoC and Group CoC), on-

line, Utrecht – Netherlands. 28 of August 2014. 
• ISO9000:2005 Lead Auditor (IRCA registered), New castle – England. 23 – 27 of June 2014 



	
  

	
  

• Aquaculture Stewardship Council standard - Trout farming and Chain of Custody, University of Stirling – 
Scotland. 16 – 18 of June 2014 

• Aquaculture Drugs and US Regulations Training Module for International Producers. Joint Institute for 
Food Safety and Applied Nutrition; FDA. Webinar, 22 of October 2013. 

• ISO19011:2011 Certified Internal Auditor; Wewak - Papua New Guinea. 15 – 16 April 2013. 
• Auditing for fire safety in the SA8000 and BSCI systems; SAI certification. Webinar, 08 of March 2013. 
• Seafood Processing: Modern Technologies and New Product Development. Mediterranean Agronomic 

Institute of Zaragona; Vigo - Spain. 4-8 of February 2013. 
• Implementation, Management and Auditing of Social Compliance Systems. Port Moresby - Papua New 

Guinea, 3-6 October 2012. 
• SA8000 Advanced Auditor, SAI certification. Hamburg-Germany, 23-25 of May 2011. 
• SA8000 Introduction of Social Accountability to Auditor, SAI certification, Istanbul-Turkey, 01-05 of 

November 2010. 
• Workshop in New Technology for Retorts (tuna in pouch and canned tuna), FMC-JBT FoodTech, Sint 

Niklaas-Belgium. May 6, 2009. 
• Workshop in Tomorrow´s Technology Today, FMC-JBT FoodTech, Sint Niklaas-Belgium. April 28, 

2009. 
• Implementation of ISO 22000:2005 Food Safety Management for Tuna Industry. Mauritius Standards 

Bureau, Dr. Namrata Wakhaloo, Moka-Mauritius Islands. June 25-26, 2008. 
• New Pre-requirements to the Implementation of HACCP Plan - AIB, American Institute of Baking 

(www.aibonline.org) Quito-Ecuador, April 18-20, 2007  
• Organoleptic and Sensory Training (tuna products), SEAFMAN-TRIMARINE Manta-Ecuador, February 

16, 2007 (8 hrs) 
• Double Seam Quality Control in Canned Tuna, FADESA Guayaquil-Ecuador, November 22-24, 2006 

(18hrs) 
• Better Process Control School and Principles of Termic Process Control; Universidad de Puerto Rico, 

Mayaquez, Instituto de Inocuidad de Alimentos para las Ameritas Manta-Ecuador, August  01-04, 2006 
(32hrs). 

• 1st Global Quality Assurance Workshop, TRIMARINEGROUP Manta-Ecuador, February 13-16, 2006 
(32hrs) 

• Improvement in the Competitiveness of the company with ISO Norm 9001 Manta-Ecuador 2nd of July 
2003 (6hrs) 

• GMP in the Food Industry. Ecolab Co Guayaquil-Ecuador, September 12-14, 2002 (24hrs) 
• Label Handling, Corpei – USDA Guayaquil-Ecuador, November 21, 2000 (4hrs) 
• Development and Implementation of Good Manufacturing Practices and Hazard Analysis Critical Control 

Points (HACCP),  FEDEXPORT and SWISSCONTACT, Manta- Ecuador, at Fresmar Co Ltd (Long liner/ 
fresh and frozen fish processor) – 8 months 

• GMP: Sanitizing and Disinfection processes, Sotomayor and Associates, Manta-Ecuador, 1 December, 
     1999 (8 hrs) 
• Auditing of Quality, Ecuadorian Association of Exporters (FEDEXPORT), Manta-Ecuador, 25 – 26 

November, 1999 (16 hrs) 
• Quality Assurance Systems, Ecuadorian association of Freshfish Exporters (ASOEXPEBLA), Manta-

Ecuador, September 11, 1999 (40 hrs). 
• Microbiology of the 21st Century Applied to Seafood Products, Adiqmat Manta-Ecuador, April 14, 1999 

(8hrs) 
• Elaboration and Application Procedures for HACCP Manual for Seafood Products and 
     Standard Operating Sanitary Procedures, Subsecretaria de Pesca del Ecuador, Manta-   
     Ecuador, August 06, 1998 (8hrs) 
• Hazard Analysis Critical Control Point, Bureau Veritas Quito-Ecuador, July 24, 1998 (8hrs) 
• II Course Nutrition and Feeding of Aquatics Species. CENAIM Guayaquil-Ecuador, November 28 - 

December 01, 1995 (40hrs) 
• Interpersonal Relations Workshop, ESPOL Guayaquil-Ecuador, August 23-24, 1995 
 



	
  

	
  

 

 

TRAININGS CONDUCTED 
 
Internal Auditing Course, In accordance with ISO 19011:2018 – Guidelines for auditing management systems. 
Auditing labour on-board – fishing vessels, case study Aquaculture and seafood processing. Australian 
Conservation Foundation - Melbourne, Australia. 25 – 26 November 2019 
 
Marine litter and Fishing gear (Ghost gear – IUU related) management, risk and solutions. Fishing Industry 
Association (FIA), Lae city, Papua New Guinea. 10 – 11 September 2019 
 
Internal Quality Auditing Course, In accordance with ISO 19011:2011 – Guidelines for auditing management 
systems. Auditing labour on-board – fishing vessels. Austral Fisheries personnel and internal auditors.  Port 
Louis, Mauritius Islands. 14-16 April 2019 
 
Social Issues in the Tuna Supply Chain. Seafoodsource.com – webinar. June 2017 
 
MSC Group Chain of Custody for the PNA Fishery: Training, for capacity building to trainers of trainers. At 
the Western Central Pacific Fisheries Commission (WCPFC) office. Phonpei - Federated States of Micronesia. 
February 2013. Attending by: 
• Western Central Pacific Fisheries Commission (WCPFC) representatives 
• Secretariat of the Pacific Communities (SPC) representatives 
• Forum Fisheries Agency (FFA) representatives 

 
MSC Chain of Custody for the PNA Fishery: Training, designing manuals and procedures. Coordinator of 
the MSC (Marine Stewardship Council) Chain of Custody Implementation. Capacity building at the 
following Observer programs: 
• National Fisheries Authority (NFA) and National Fishery College (NFC) / Morobe Province and New 

Britain Province - Papua New Guinea. March 2013 
• Marshall Islands Marine Resources Authority (MIMRA) / Majuro - Republic of Marshall Islands. 

November 2012 
• National Oceanic Resources Management (NORMA)/ Phonpei - Federated States of Micronesia. March 

2013 
• Secretariat of the Pacific Communities (SPC).  Port Louis – Papua New Guinea. March 2013 
• Forum Fisheries Agency (FFA). Port Louis – Papua New Guinea. March 2013 
• National Fisheries Agency (NFA) Port Moresby – Papua New Guinea. March 2013 

 
CONSULTANCIES 
 
 
• Tuna expert reviewer: Seafood Slavery Risk Tool (SSRT) of Tuna producer countries (processing), 

Monterey Bay Aquarium - The United States. October 2020 
 
• Social assessor for the At Sea benchmark tool: Sustainable Supply Chain Initiative (SSCI), Geneva – 

Switzerland. August 2020 
 

• Peer reviewer: United Kingdom Seafood Innovation Fund for Sustainable Fisheries and Aquaculture - 
The Centre for Environment, Fisheries and Aquaculture Science (CEFAS), The UK, July 2020. 
 



	
  

	
  

• Gap Analysis Report, Assessment and implementation of Marine litter and Fishing gear for the Fishing 
Industry Association (FIA) of Papua New Guinea. June – July 2019. 
 
• Lead consultant: Gap Analysis, Assessment and implementation of the code of conduct for the 
responsible sourcing (social accountability onboard – ILOC188) in Tuna fish fleet - Terra Moana Ltd / 
Fisheries Industry Association (FIA) of Papua New Guinea. June – December 2019 
 
• Member of the Technical committee of: Premios Latinoamerica Verde – a Sustainable Initiative. April 
2019 
 
• Report: Peer reviewer: Monterey Bay Aquarium – Seafood Watch annual report 2018 for net pens and 
raceways of Trout fish. October 2018. 
 
• Team member / Lead consultant: Implementation and Audit of the code of conduct for the responsible 
sourcing – A social accountability management system for labour on-board in a Toothfish fleet - Terra Moana 
Ltd / Austral Fisheries, Australia. October 2018 – May 2019 
 
• Lead consultant: Workshop of the Marine Stewardship Council (MSC) fishery and Chain of Custody 
Standards certification for the Fishing Industry Association and National Fishery Authority of Papua New 
Guinea. Manila – Philippines. September 18th 2018 
 
• Fishery consultant: for the fishery assessment, Fishing Industry Association (FIA). To get the Marine 
Stewardship Council (MSC) certification for sustainable sourcing of tuna fish (Katsuwonus pelamis and 
Thunnus albacares) from Papua New Guinea. June 2018 – June 2020. 

 
• Trainer: Marine Stewardship Council Fishery and MSC Chain of Custody awareness training. To: 
National Fisheries Authority (NFA), Port Moresby – Papua New Guinea. 30 – 31 April 2017. 
 
• Consultant (Subcontractor): Designing of the Group chain of custody for: The Mahi Mahi  (Coryphaena 
hippurus) supply chain in Peru. The Peruvian Marine Program / WWF Peru. December 2016  
 
• Coordinator / Project Manager: for the fishery assessment and the Chain of custody certification, RD tuna 
fishing PNG Ltd. To get the Marine Stewardship Council (MSC) certification for sustainable sourcing of tuna 
fish (Katsuwonus pelamis and Thunnus albacares) from Papua New Guinea. July 2016 – June 2017. 
 
• Team member / Lead consultant: Gap Analysis and Assessment of the code of conduct for the responsible 
sourcing (social accountability onboard – ILOC188) in Toothfish fleet - Terra Moana Ltd / Austral Fisheries, 
Australia. September – November 2016 

 
• Peer review: Social policy of Pacifical c.v (www.pacifcal.com). Code of conduct for the responsible 
sourcing onboard tuna fish fleet – Parties to the Nauru Agreement. September 2016 

 
• Peer reviewer: The blue Economy Challenge: Creating a blue revolution for aquaculture, Australian Aid. 
July 2016 www.theblueeconomychallenge.org 

 
• Technical reviewer: Modernization of Kukup Seacage Farming -Pontian, Marine Change. Johore, 

Indonesia. July 2015 www.marinechange.com 
 
• Technical reviewer: of aquaculture and wild caught ESG metrics to Marine Change. July 2015 
www.marinechange.com 
 
• Analysis of competitive positioning of the Tuna Processing Industry in Thailand. Responsible for the            
technical description of production, processes, working conditions and local advantages of the Thai Industry as       
part of this document; by LUCA (www.lucasciencehub.com) to CEIPA (Ecuadorian Chamber of Tuna   
Processors’ Industry). November 2014 to February 2015. 



	
  

	
  

 
• Follow up of SA8000 standard on social accountability. Training, manuals and  
       procedures in Social Accountability in the Parties of Nauru Agreement Countries (Forum  
       Fisheries Agency project). PNG companies are ready for applying to the certification  
       process of SA8000 after this follow up. 

• PAN PACIFIC FOODS, Pre-cooked frozen tuna loins factory. Republic of Marshall  
          Islands. October 2012 

• FRESCOMAR, Frozen tuna factory. Papua New Guinea. February 2013 
• FRABELLE, Tuna cannery (pre-cooked frozen loins and cans). Papua New Guinea.  

         April 2013 
• INTERNATIONAL FOOD CORPORATION (IFC). Sardine and tuna cannery Papua New    

         Guinea. April 2013 
• SOUTH SEAS TUNA. Pre-cooked frozen tuna loins factory. Papua New Guinea. April  

          2013 
 
• MSC chain of custody for the PNA fishery: Training, designing manuals and  
       procedures and auditing fishing vessels for members of the Parties to the Nauru  
       Agreement. Coordinator of the MSC (Marine Stewardship Council) Chain of Custody  
       implementation ( From October 2011 to November 2013).  

• PAN PACIFIC FISHING, Majuro. Republic of Marshall Islands. April 2012 
• FRABELLE FISHING, Lae city.  Papua New Guinea. April 2012 
• FRABELLE FISHING, Manila.  Philippines. April 2012 
• FCF FISHING, Kaoshiung.  Taiwan. April 2012 
• TRIMARINE, Singapore.  Singapore. April 2012 
• THAI UNION MANUFACTURING. Bangkok, Thailand. April 2012 
• MAJESTIC SEAFOODS, Lae city, Papua New Guinea. April 2013 

 
• Self-assessment of SA8000 standard and BSCI; social accountability. Training, manuals and 

procedures in Social Accountability in the Parties to the Nauru Agreement Countries. (Founding by 
Forum Fisheries Agency project - FFA) 
• PAN PACIFIC FOODS, Pre-cooked frozen tuna loins factory. Republic of Marshall Islands. 

November 2011 
• FRESCOMAR, Frozen tuna factory. Papua New Guinea. November 2011 
• FRABELLE, tuna cannery (precooked frozen loins and cans). Papua New Guinea. November 2011 
• INTERNATIONAL FOOD CORPORATION (IFC). Sardine and tuna cannery Papua New Guinea. 

November 2011 
• SOUTH SEAS TUNA. Pre-cooked frozen tuna loins factory. Papua New Guinea. November 2011 
• RD-TUNA. Tuna cannery (pre-cooked frozen loins and cans). Papua New Guinea. November 2011 

 
• Diagnosis, implementation and assessment of SA8000 standard and BSCI; social accountability. 

Training, manuals and procedures in Social Accountability in the Parties to the Nauru Agreement 
countries and Chain of Custody evaluation of existing documentation in tuna processing factories. 

• PAN PACIFIC FOODS, Pre-cooked frozen tuna loins factory. Republic of Marshall Islands. March 
2011 

• FRESCOMAR, Frozen tuna factory. Papua New Guinea. March 2011 
• FRABELLE, tuna cannery (pre-cooked frozen loins and cans). Papua New Guinea. March 2011 



	
  

	
  

• INTERNATIONAL FOOD CORPORATION (IFC). Sardine and tuna cannery Papua New Guinea. 
March 2011 

• SOUTH SEAS TUNA. Pre-cooked frozen tuna loins factory. Papua New Guinea. March 2011 
• RD-TUNA Canners. Tuna cannery (pre-cooked frozen loins and cans). Papua New Guinea. March 

2011 
 

• Diagnosis and assessment of the code of conduct for the responsible sourcing in the Ecuadorian tuna 
supply chain (social aspects, sustainable aspects, traceability components). CEIPA (Ecuadorian 
Chamber of Tuna Processors’ Industry). November 2011. 

 
• Design and implementation of Standard Sanitation Operation Process (SSOP), Good Manufacturing 

Process (GMP) and Hazard Analysis in Critical Control Point (HACCP)  & Traceability Manuals, 
according to FDA and EU norms for : 
• GEOAQUATICS,  fresh and frozen tuna fish factory. India 2009 
• ALLIED EXIM FOODS, Pre-cooked frozen tuna fish factory. India 2009 
• NIRSA, Fishmeal and fish oil factory. Ecuador 2007. 
• TRANSMARINA,  Frozen fish factory. Ecuador 2006. 
• BILBOSA,  Shrimp and Loin tuna fish factory. Ecuador 2004. 
• SAN ROQUE, Fresh fish factory. Ecuador 2004. 
• PROMAROSA,  Fresh and Frozen seafood factory. Ecuador 2003. 
• TRANSFOODS, Frozen and Fresh fish factory. Ecuador 2002. 

 
• Review and prepare (audit) Standard Sanitation Operation Process (SSOP), Good Manufacturing 

Process (GMP) and Hazard Analysis in Critical Control Point (HACCP) to obtain European and FDA 
Inspections approval 
• HONGZE LAKE FOOD, Tuna fish factory (precooked frozen loins factory). China 2008 
• TRANSMARINA,  Frozen fish factory. Ecuador 2006. 
• ATUNEC, Tuna fish factory  (pre-cooked frozen loins and cans). Colombia 2005. 
• GRALCO, Tuna fish factory  (pre-cooked frozen loins and cans). Colombia 2005. 
• TRANSFOODS, Frozen and Fresh fish factory. Ecuador 2005. 
• FRESMAR, Fresh and Frozen fish factory. Ecuador 2000. 

• Quality Assurance and Control Inspector (Hazard Analysis in Critical Control Point) of Frozen 
finished product Oil fish (Lepidocybium flavobrunneum) and Mahi – mahi (Coryphaena hippurus)for 
US market and European Markets in several processing facilities in Ecuador. CEPSA FISH - 
Argentina, From 2005 to 2011. 

• Quality Assurance and Control Inspector (Hazard Analysis in Critical Control Point) of Frozen 
finished product Mahi – mahi (Coryphaena hippurus) for US market in several processing facilities in 
Ecuador. CANNON FISH – UNITED STATES, From 2003 to 2004. 

 
AUDITING 

 
• Fishing Industry Association (Frabelle fishing) – Tuna fish fleet. Lead Auditor of Crew welfare & 

Labor onboard (several tuna purse seiners and tuna carriers), based on Seafoodmatter benchmark 
tool. From 28-29 of November 2019. Lae city, Papua New Guinea. 
 

• Austral Fisheries Social Corporate Responsible Policy – Toothfish fleet. Lead Auditor of Labor 
onboard (a fleet of fishing multi purpose vessels long liner and trawler), based on Seafoodmatter 
benchmark tool. From 15-16 of April 2019. Port Louis, Mauritius Islands 
 



	
  

	
  

• Thai Union Code of Conduct for the Vessel Improvement Projects – Tuna purse seiners. Subcontractor 
– Auditor of Key Traceability – London. Taiwanese Vessels looking at labor on board Issues (several 
tuna purse seiners). From 02-04 of September 2018. Kaohsiung, Taiwan 
 

• Marine Stewardship Council (MSC) chain of custody assessment for: Group CoC, multisite CoC, CFO 
(Consumer Facing Organizations) CoC and single CoC sites, more than 150 assessments worldwide in 
the Seafood sector from tuna purse seiners across landing ports in Maldives, primary processing sites 
in Asia, Africa and America until secondary processors and restaurants in Europe. From June 2014 – 
February 2018. 
 

• Aquaculture Stewardship Council (ASC) farms: Shrimp, Salmon, Trout fish, Seriola and Tilapia 
operations assessments located in Asia, America and Europe. Several compliance assessments carried 
out in the shrimp supply chain. Including the social and communities principles based on SA8000, 
more than 100 assessments (compliance and witness) from June 2014 –February 2018. 
 

• Traceability system, GMP (good manufacturing practices), HACCP (Hazard Analysis Critical 
Control Points) in tuna processing factories. 
• BA HAI (precooked frozen loins). Ho Chi Ming, Vietnam 2013 
• MAJESTIC SEAFOODS, Lae city, Papua New Guinea. April 2013 
• THAI UNION MAUFACTURING. Bangkok, Thailand. April 2012 
• PAN PACIFIC FOODS, Precooked frozen tuna loins factory. Majuro, Republic of Marshall  

Islands. March 2011 
• FRESCOMAR, Frozen tuna factory. Lae city, Papua New Guinea. March 2011 
• FRABELLE, tuna cannery (pre-cooked frozen loins and cans). Papua New Guinea. March 2011 
• INTERNATIONAL FOOD CORPORATION (IFC). (Sardine and tuna cannery), Papua New 

Guinea. March 2011 
• SOUTH SEAS TUNA. Pre-cooked frozen tuna loins factory. Papua New Guinea. March 2011 
• RD-TUNA. Tuna cannery (pre-cooked frozen loins and cans). Papua New Guinea. March 2011 
• OCEAN CANNING CORPORATION, (Tuna Cannery). General Santos, Philippines 2010 
• CENTURY CANNING, (Tuna Cannery). General Santos, Philippines 2010 
• PHILBEST, (Tuna Cannery). General Santos, Philippines 2010 
• PERMEX, (Tuna Cannery). General Santos, Philippines 2010 

 
• Traceability system and Training on Good Manufacturing Practices (introduction), HACCP course 

and supervisor’s training   
• THUNNUS INDIGO, Pre-cooked frozen tuna loins factory. India 2009 
• POSEIDON, Tuna fish  factory (pre-cooked frozen loins and cans). China 2007. 
• NIRSA, Fish meal and fish oil factory. Ecuador 2007. 
• PROMAROSA, Fresh and Frozen fish factory. Ecuador 2004. 
• FRESMAR, Fresh and Frozen fish factory. Ecuador 2001. 

 
• Design of a new frozen and hyperfrozen fish packing company, according to European Community 

norms and FDA norms. 
• TRANSMARINA , fresh and frozen fish factory. Ecuador 2007 

 
 
 
 
 



	
  

	
  

GROUP-PROJECTS (member) 
 

• Expert advisory member, Standardization Committee – NEN - Netherlands, Sustainable fishing, 
Aquaculture, fishing nets and circularity. From September 2020 – currently www.nen.nl  
 

• Advisory board member, Demo – BLUESMARTFEED, demonstration project of smart technology 
for monitoring the delivery of feed for sustainable aquaculture. From March 2020 – currently 
www.bluesmartfeed.eu  
 

• Strategic Advisory Board member, AQUA-LIT, advisor and consultant for testing and validation 
project of AQUA-LIT. From March 2020 – currently https://aqua-­‐lit.eu/strategic-­‐advisory-­‐board 

 
• Team member: Workshop of the Mediterranean Sea – AQUA-LIT, How the Aquaculture sector can 

minimise the impact of marine litter, Valencia – Spain. 4th February 2020. 
 

• Co-Chair of the Seafood task force advisory technical working group, Bangkok – Thailand From 
December 2018 – June 2020 https://www.seafoodtaskforce.global/aims-­‐objectives/ 

 
• Expert Advisory Council member, Global Ghost Gear Initiative (GGGI) – Assessing Ghost gear 

projects globally. From November 2019 – 2020 https://www.ghostgear.org/expertadvisorycouncil 
 

• Member of Product Provenance Project (PPP), a joined project between ASC and MSC to increase the 
transparency of the seafood supply value chain traceability. Barcelona – Spain. June – September 
2018. 
 

• Verification system group member, Seafood Task Force, multi – stakeholder group to address labor 
(including gender, discrimination, working conditions, wages) and traceability issues in the Thai 
seafood industry (Feed, Farm and fishery). Bangkok – Thailand. May 2018 – 2020 
 

• Benchmark Committee member, Global Sustainable Seafood Initiative (GSSI), multi – stakeholder 
committee member. December 2017. 
 

• Stakeholder committee member - Marine Stewardship Council, Review of Labour requirement for the 
MSC fishery standard and for the MSC supply value chain. 02 of November 2017. 

 
• Observer – Technical Advisory Board – Marine Stewardship Council (CoC, Seaweed, Labour issues, 

traceability and UoC), Marine Stewardship Council  (MSC) –  3 – 5 of July 2017 , London, England. 
 

• Tuna – wild caught Traceability advisor: Improving Fisheries Information and Traceability for Tuna 
(IFITT). From May - December 2013, Wageningen University – The Netherlands.  
 

• Marine Stewardship Council Initiative; United Kingdom. From June 2013 – July 2014, 
MOTs Project / MOTs Advisory group (www.msc.org) participating in an international and inter-
disciplinary group of the seafood supply chain experts. This project’s primary objective is to improve 
the integrity and robustness of the existing Chain of Custody (CoC) standard, by tracking volumes in 
and out for each company and ensuring that sales of MSC products are validated by both the customer 
and supplier online.  



	
  

	
  

 
• Smart Governance: Wageningen University and Netherlands Organization for Scientific Research; the 

Netherlands. November 2013. 
It is an international and inter-disciplinary group of professional in different industries focused in the 
sustainable management of the natural resources and their supply chain.  This project develops a 
framework to assess: 
1. Assessing capacities and performances 
2. Improving transparency and traceability 
3. Promoting public private synergies 

 
• Marine Stewardship Council Initiative; United Kingdom. From April 2014 to April 2016.  

Expert Steering Group; review of the Chain of Custody (www.msc.org) participating in an 
international and inter-disciplinary group of the seafood supply chain. The aim of the Review is to 
improve the consistency and credibility of the CoC Standard and traceability, while reducing costs and 
complexity for companies 
a. Support increased foodservice engagement in the MSC programme  
b. Improve the credibility and rigour of the CoC system  
c. Enhance the clarity and simplicity of requirements  
d. Achieve greater efficiencies for CoC certified companies, certifiers, and the MSC  

 
CONFERENCES 

 
Speaker: 

• Port Moresby-Papua New Guinea, National Fisheries Authority. “Product Integrity System of 
Pacifical – Group CoC on-board and verification VMS”, June 2011. 

• European Tuna Conference 2013, Brussels-Belgium, “Traceability within the Tuna Supply Chain-
New Technologies & Developments – Group CoC on-board and verification VMS” 

• Pacific Tuna Forum 2015, Nadi-Fiji, “Social responsibility in the Tuna fishing supply value chain” 
• Pacific Tuna Forum 2017, Port Moresby- Papua New Guinea “Metrics for social aspects in the 

seafood sector”  
• World Tuna Trade Conference 2018, Bangkok-Thailand, “Tuna Industry Effort to comply with SDGs: 

from the ambition to action”, May 2018 
• AQUAexpo 2018, Machala-Ecuador. “Responsible management, social and environmental of a 

Shrimp farm”, July 2018. 
• 5th Annual Global Ghost Gear Initiative (GGGI), Bali - Indonesia. “Best Practice Management of 

Fishing Gear in the Corporate Supply Chain” October 2018 
• 6th Sustainable Ocean Summit, Hong Kong - Hong Kong. “How Aquaculture Industry can minimize 

the negative Impact of the Plastic Pollution into the Ocean” and “Ensuring Responsible Management 
of Aquaculture Operations” November 2018 

• EU-Vietnam dialogue for sustainable development of shrimp production and trade, EURASTIP, 
Brussels - Belgium.  “Aquaculture Sustainable Certifications”  and “EU expectation, challenges and 
moving towards” November 2018 

• AQUAexpo 2019, Pedernales-Ecuador. “Global status of Ecolabelling and market access”, April 
2019. 

• Seawed Sustainable Summit, Bangkok – Thailand. “Marine litter and Ghost Gear in the Aquaculture 
Global Industry”, June 2019 

• Pacific Tuna Forum 2019, Port Moresby – Papua New Guinea “Labour on-board from Guidance to 
monitoring and verification”, September 2019 

• Aquaculture partner meeting of MSC and ASC, Helsinki – Finland “ASC shrimp standard status and 
development, September 2019 



	
  

	
  

• European Aquaculture Conference Berlin, Germany. “Marine litter and Ghost Gear in the Aquaculture 
Global Industry”, October 2019 

• 22nd India International Seafood Show. Kochi, Kerala – India. “Traceability in the Seafood Industry: 
Challenges and progress”, February 2020. 

• Aquaculture partner meeting of MSC and ASC, Oslo – Norway “ASC shrimp operational review and 
development”, March 2020. 

• Ocean and Coastal Governance, Wageningen University “ASC market approach, ASC shrimp 
operation review and Marine litter and Aquaculture gear Initiative”, Utrecht – The Netherlands, April 
2020 

• 2nd Summit Latinoamericano por la Sustentabilitdad de Pesca y Acuacultura, COMEPESCA. 
“Bienestar Social y Estandares Sociales en la Pesca y Acuacultura”, Lima - Peru, (on-line) 28 – 30 
October 2020 

• Regional training Workshop on Certifications, INFOFISH. “Country Experience on MSC Fisheries 
Certification”, Papua New Guinea tuna fishery certification. Kuala Lumpur, Malasya (on-line) 10 – 11 
November 2020 

• Global tuna processing industry, Southern Leyte State University (SLSU) of the Philippines, online 
guest lecture, Utrecht – The Netherlands 11 -12 February 2021 

•  Sustainable Development Goals (SDGs) in the tuna industry and its relation with Food technology 
improvements, Simposium Internacional de la Industria Alimentaria, Queretaro, Mexico (on-line) 14-
16 March 2021 
 

Participation: 
• II Congress Ecuadorian Aquaculture, ESPOL – CENAIM and Ghent University of Belgium. 

Guayaquil, Ecuador, August 20-25, 1993 
• “Benefit Sharing: Innovating Sustainable and Equitable Management of Fisheries on Transboundary 

Tuna’s in the Coral triangle”. Wageningen University, the Netherlands: March 2011. 
• Pacific Tuna Forum, Koror-Republic of Palau: September 2011. 
• European Tuna Conference, Brussels-Belgium: April 2009, 2011, 2013 and 2017. 
• European Seafood Exhibition, Brussels- Belgium: 2008, 2009, 2010, 2011, 2012, 2013, 2014, 2015, 

2016, 2017, 2018, 2019 
• International Seafood Summit, Hong Kong: September 2012. 
• Global Tuna Conference, Vigo-Spain: September 2013. 
• Workshop next generation governance arrangements for sustainable global value chains: in search of 

transparency, traceability, legitimacy and effectiveness; Ministry of Economic affairs, Utrecht - The 
Netherlands: November 2013.  

• Global Oceans Action Summit for Food Security and Blue Growth, Den Haag – The Netherlands: 22-
25 April 2014. 

• Ocean of tomorrow projects: what results so far?  European commission, Brussels – Belgium: 27 
November 2014 

• GAP2 International Symposium: Connecting Science, Society and Policy. Barcelona – Spain. 24th – 
26th of February 2015. 

• State of Fish Stocks and the Economics of Fishing Fleets. European commission, Brussels – Belgium 
14th of July 2015 

• Pacific Tuna Forum, Nadi-Republic of Fiji. 22 – 23 of September 2015 
• 5th Annual Maastricht Symposium on Global and European Health, Maastricht University, Maastricht 

– The Netherlands. 8th of October 2015 
• Ocean of tomorrow projects: European commission, Brussels – Belgium: 11 November 2015 
• 6th European Marine Board meeting, Brussels – Belgium: 06 December 2017 
• Shrimp supply value change: Vietnamese Aquaculture Sector towards higher quality, Can Tho – 

Vietnam: 21 March 2018. 
• INFOFISH World Tuna Trade Conference 2018, Bangkok-Thailand, 28th – 30th May 2018 
• Shrimp AQUAexpo 2018, Machala-Ecuador. 2nd – 5th July 2018. 
• 4th International Symposium on Fisheries Crime 2018, Copenhagen – Denmark 15th – 16th October 

2018. 



	
  

	
  

• 5th Annual Global Ghost Gear Initiative (GGGI), Bali – Indonesia 25th – 26th October 2018 
• 6th Sustainable Ocean Summit, Hong Kong - Hong Kong 14th – 16th November 2018 
• EU-Vietnam dialogue for sustainable development of shrimp production and trade, EURASTIP, 

Brussels - Belgium.  28th November 2018 
• Mangrove research update – Stockholm Resilience Center, Stockholm – Sweden, 12th February 2019  
• Bangladesh Shrimp Market Consultation, Utrecht – The Netherlands, 26th February 2019 
• Seafood Expo North America, Boston – United States, 17 – 19 March 2019 
• MARELITT Baltic conference, European Union, Stockholm – Sweden. 20 -21st March 2019 
• European Maritime day, Lisboan – Portugal. 16th – 17th May 2019 
• Marine Litter – extended producer responsibility (EPR), DG MARE, Brussels – Belgium 2nd of July 

2019 
• 7th Annual European Environmental Law Forum, Utrecht University, Utrecht – the Netherlands 28 – 

30 August 2019. 
• AQUAexpo 2019, Pedernales-Ecuador. April 2019. 
• Seaweb Sustainable Summit, Bangkok – Thailand, June 2019 
• Pacific Tuna Forum 2019, Port Moresby – Papua New Guinea, September 2019 
• European Aquaculture Conference Berlin, Germany, October 2019 
• 6th Global Ghost Gear Initiative Advisory Council meeting Ciudad de Panama – Panama, November 

2019 
• 22nd India International Seafood Show. Kochi, Kerala – India. “Traceability in the Seafood Industry: 

Challenges and progress”, February 2020 
• Aquaculture partner meeting of MSC and ASC, Oslo – Norway “ASC shrimp operational review and 

development”, March 2020. 
• Ocean and Coastal Governance, Wageningen University “ASC market approach, ASC shrimp 

operation review and Marine litter and Aquaculture gear Initiative”, Utrecht – The Netherlands, April 
2020 
 

 
PUBLICATIONS  
 
- Effect of nutritional composition of Artemia enriched in the reproduction of Penaeus vannamei. National 
Centre of Aquaculture and Marine Reasearch (CENAIM), Ecuador- 1997. 
http://www.dspace.espol.edu.ec/handle/123456789/8614 
 

- Understanding the Social Accountability Standards in the Tuna supply chain, INFOFISH – January 
2016. 

- Traceability and Chain of Custody in the Shrimp supply chain, INFOFISH – January 2017 
- Tuna certified: FAD free and controls onboard purse seiners, INFOFISH – June 2017 
- Tuna Industry efforts to comply with the Sustainable Development Goals (SDGs), INFOFISH – July 

2018 
- How The Aquaculture Industry can minimise the negative impact of plastic pollution, INFOFISH – 

January 2019 
- Force labor and Slavery in the seafood supply chain, Slavefreetrade blog 2020 
- Several blogs on Seafoodmatter.com , Slavefree.com and media in general 

 
LANGUAGES AND COMPUTER LITERACY 

• English: Fluent 
• Spanish: Native  
• Dutch: Basic, working on getting NT2  
• Experienced with the use of MS-Office (Word, Excel, Power point, Outlook, etc). 



	
  

	
  

PROFESSIONAL AFFILIATIONS 

• International Association of Fish Inspectors Inc (IAFI), Canada 
• Member, National Geographic Society, USA 
• Member , PADI (Advanced Diver)  
• Member, Belgische federatie voor onderwateronderzoek en–sport (Belgian Federation of 

Underwater Research and Sports) 

OTHER RELEVANT EXPERIENCE 

 
Teachers Assistant Cultivation of Non Traditional Species 
School of Maritime Engineering and Sea Science (ESPOL) 
Period: October 1996 – February 1997 
 
Student Association Vice-President: School of Maritime Engineering and Sea Science (ESPOL) 
Period: June 1995 – August 1997 
 
Teachers Assistant Ichthyology 
School of Maritime Engineering and Sea Science (ESPOL) 
Period: May 1994 – September 1994 
 
Advance Diver, PADI 2006; Diver #: 0609095870 
Master Instructor Diver #: 151400 
Member of Diving Royal Federation of Belgium. 


