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Current seafood traceability tools and services can take advantage of

novel blockchain technologies to obtain a wide range of data making

sustainable seafood practices more visible to consumers. SEA2SEE

project fil ls in existing seafood traceability gaps through development

and demonstration of an innovative end-to-end blockchain-based

traceability platform throughout the seafood value chain as well as

professional and consumer applications to increase trust and social

acceptance of sustainably fished and farmed seafood.

Knowing where your seafood comes from: SEA2SEE
enters its final year with purpose and progress

As SEA2SEE sails into its final year, the momentum is
stronger than ever. 2025 has been marked by reaching
significant milestones, promising work with our demo sites
and high-level engagement across the seafood traceability
ecosystem.

Signature events for the blue community, such as the
European Ocean Days and the UN Ocean Conference (UNOC),
helped elevate the conversation around sustainable seafood
and ocean stewardship, providing visibility opportunities for
SEA2SEE activities and results. Within the collaborative
environment of the EU Cluster for Food Traceability and
Trust, SEA2SEE co-hosted a pivotal webinar spotlighting the
evolving legal landscape for seafood traceability - an
important context for the project’s blockchain-based
innovations implementation and subsequent market uptake.

On the ground, along with the professional Apps SEA2SEE is
now developing for the industry stakeholders, the
blockchain-based platform is undergoing live testing
with users in Greece, Portugal and Spain, with real-world
data flowing through the system. Equally exciting is that the
final touches on the consumer-facing app are complete and
ready to support all use cases of the project.

Consumer engagement and ocean literacy initiative
continued on full power, with the launch of the second
edition of our Massive Open Online Course (MOOC),
designed to guide learners through the complexities of
responsible seafood consumption. In parallel, the
Seastainable Kitchen Recipe Book brought a flavorful twist
to sustainability, linking traceability to the everyday choices
of consumers.

This issue dives into the highlights of the past six months
and previews what’s ahead as we approach the final stretch.
From pilot sites progress to policy developments and public
outreach, SEA2SEE consortium continues to chart a course
toward transparent, trustworthy and sustainable seafood
systems.

Enjoy the read, and don’t forget to follow us on social media

or visit our website to stay connected.

WHAT WE HAVE BEEN UP TO

SEA2SEE LAUNCHED THE SECOND EDITION OF ITS FREE
OPEN ONLINE COURSE ON SEAFOOD LITERACY AND
VALUE CHAIN

A look inside 🤓 

Check out the dedicated MOOC page we created on our website to learn more.

 

6th Consortium Meeting online: Moving towards a
Sustainable Seafood Future

In late March 2025, the SEA2SEE consortium gathered for its 6th management
meeting, marking an important moment in the project's lifespan. Held virtually,
the meeting focused on reviewing ongoing activities and addressing technical
challenges, with partners sharing progress on their respective Work Packages,
highlighting achievements, delays, and necessary adjustments to ensure
smooth implementation.

Continue reading

 

Seafood Expo Global Barcelona – a focal point for the
worldwide seafood industry and stakeholders

Between May 6 and 8, 2025, the city of Barcelona hosted the annual Seafood
Global Exposition, bringing together thousands of professionals from across
the global seafood value chain. From fishers and aquaculture producers to
retailers and policymakers, the event was a convergence of expertise, a stage
hosting powerful debates about the future of the seafood industry. With
hundreds of stands displaying new seafood products and a full program of
expert-led conferences, this year’s edition highlighted both the urgent
challenges and the transformative potential of the sector. SEA2SEE partners
and friends were also there, gathering knowledge and tuning in with the latest
trends in the sector.
 

The key takeaways: 

Traceability is non-negotiable anymore
Data verification is a critical piece of the dialogue
Consumers want sustainability but not at any cost 
Carbon reduction in wild fisheries: progress but still few answers 
Aquaculture has a role in ecosystem restoration 

 
The shift is clear: companies no longer ask if traceability is needed,
but how best to implement it. 

Read more

SEA2SEE Traceability Platform for the Seafood
Sector
A Stakeholder Engagement Workshop
 

SEA2SEE partner Ethic Ocean organized a Stakeholder Engagement
Workshop in February at FERRANDI, Paris!

The event brought together key industry experts to discuss traceability issues in
the seafood sector - the fishing and processing perspective, marine
resources sustainability and digital solutions for transparency.

Participants discussed traceability and sustainability issues in the seafood
sector and digital solutions for better transparency. The talks enjoyed the
interest of cooking students, chefs, stakeholders and media, who also had the
chance to get familiar with an exclusive demo of the SEA2SEE consumer app
"Spotlight". The presentations were followed by a remarkable cooking
demonstration with little-known but sustainable species.

SEA2SEE officially endorsed as part of the United Nations
Ocean Decade

SEA2SEE consortium is proud of its official endorsement as part of the United
Nations Decade of Ocean Science for Sustainable Development’s 2025 list of
actions. This global initiative drives scientific collaboration and innovation to
support the sustainable management of ocean resources.

SEA2SEE’s work directly contributes to the Ocean Decade’s goal of protecting
marine ecosystems. By improving access to reliable sustainability information,
SEA2SEE empowers consumers and industry stakeholders to make informed
choices contributing to responsible fishing and aquaculture practices.

This endorsement reaffirms SEA2SEE’s commitment to enhancing seafood
traceability and sustainable practices.

DISSEMINATION OF RESULTS

Bringing the Blue to the Spotlight. SEA2SEE and partners
at the European Ocean Days 2025
 

For a second consecutive year, SEA2SEE Project was presented with a digital
poster during the 3rd Annual Mission Ocean and Waters Forum during the
European Ocean Days 2025.

Three days featuring a series of interconnected sessions on core topics such
as sustainable blue economy, fisheries science, ocean restoration, blue
investments and stakeholder engagement.

SUBMON and WWF Portugal proudly participated in the 3rd Annual Mission
Ocean and Waters Forum - a fantastic opportunity to join forces with leaders in
marine conservation.
 

We are proud of WWF Portugal who have been recognised with an award from
Mission Ocean and Waters for their outstanding work in protecting our oceans.
Their dedication and innovative approach inspire us to continue pushing for
healthier, more resilient marine environments.
 

SEA2SEE project presented at One Ocean Science
Congress, Nice, FRANCE

SEA2SEE project partners from SUBMON team, Juanita Zorrilla Pujana and
Mireia Corbera Serrajordia, had the opportunity to present various actions
within the project aiming to enhance seafood literacy. Because preserving the
Ocean starts with understanding it. Their talk was entitled “ 𝐓𝐫𝐚𝐜𝐞 𝐚𝐧𝐝 𝐓𝐚𝐬𝐭𝐞:
𝐚𝐜𝐭𝐢𝐨𝐧𝐬 𝐭𝐨 𝐢𝐦𝐩𝐫𝐨𝐯𝐞 𝐬𝐞𝐚𝐟𝐨𝐨𝐝 𝐥𝐢𝐭𝐞𝐫𝐚𝐜𝐲 𝐚𝐧𝐝 𝐫𝐞𝐬𝐩𝐨𝐧𝐬𝐢𝐛𝐥𝐞 𝐜𝐨𝐧𝐬𝐮𝐦𝐩𝐭𝐢𝐨𝐧”

SEA2SEE held a side event at the 2025 UN Ocean
Conference, Nice  

 

As the global community gathered for the third United Nations Ocean
Conference (UNOC3), SEA2SEE Project staged a compelling side event
titled “Digital Tools and Seafood Value Chains: Between Innovation and
Reality Check” at The Alphabet Theater in Nice on June 12, 2025. The panel,
prompted by the European Union’s drive for sustainable seafood governance,
unpacked the opportunities, challenges, and roadblocks facing the digital
transformation of Europe’s seafood industry. The discussion was organized in
collaboration with EVERYFISH, TITAN and FISHEUTRUST projects and
brought together experts from the sector.

The event made us specifically reflect on traceability in fisheries and the
challenges associated with digital innovation adoption, especially in the case of
artisanal fisheries. What came clear at the end was the evident need to
collaborate in the co-creation of context-sensitive solutions to foster shared
responsibility across the entire seafood system. The technology tools are
coming up already; today, we should ensure they are usable, inclusive, and
effective in practice, especially for those who are often left out of large-scale
innovation frameworks.

SEA2SEE partner NAYS presenting project results at the
1st Hellenic Scientific Conference on Aquaculture in
Greece

 

The 1st Hellenic Scientific Conference on Aquaculture (ELESY) took place
in Athens, Greece, from May 16 to 18, 2025, bringing together more than 250
participants from academia, industry, and government. Organised in
collaboration with the Hellenic Aquaculture Producers Organization and
supported by leading sectoral companies and the Ministry of Rural
Development and Food, the event marked a significant milestone in
strengthening the connection between research and aquaculture production in
Greece.

SEA2SEE was represented by our partner NAYS through a poster presentation
during the event. Titled ‘Blockchain technology in the context of traceability
of seafood products: a use case in sea bream aquaculture’, the poster
showcased progress obtained within the framework of the project, a
collaborative effort of NAYS, Tilkal, and Smartwater Planet.
 
Read full story

SEA2SEE VISIBILITY

 

SEA2SEE among the leading projects in growing the blue
economy

We are thrilled to share that in synch with the launch of the pioneering EU
Ocean Pact, the European Research and Executive Agency published a news
article “Blueprint for blue waters: EU-backed research protecting &
restoring our oceans” on how EU-funded projects are leading the change in
biodiversity preservation, growing the blue economy, and strengthening coastal
communities. The article features SEA2SEE project in the context of boosting
the EU’s Blue Economy.
 
Read the article

 

Small-Scale Fisheries in Focus: Traceability, Safety and
Market Access – CCMAR, Portugal

On May 26, 2025, SEA2SEE partner Gisela Costa from the University of
Aveiro, Portugal, participated as a speaker in the seminar “Digital Traceability
and the New EU Regulation”, held at CCMAR – University of Algarve,
Campus de Gambelas, Faro.

The hybrid event gathered around 30 participants, in-person and online,
including researchers, industry representatives, NGOs and students. Based on
her work within SEA2SEE, Gisela presented preliminary findings from ongoing
interviews with seafood sector experts, including their perceptions of benefits
and challenges related to digital traceability in the fisheries context.
 

Read the full story

KNOWLEDGE HUB

SEA2SEE commitment to providing valuable insights for our audience drives us
to craft informative and educational articles. We explore the core of blockchain
technology and its role in seafood traceability, emphasize the industry's need
for traceability, discuss the circular economy's impact on our oceans and
promote seafood literacy to empower consumers to make sustainable seafood
choices.

Blockchain for Seafood Traceability: Addressing
Challenges and Unlocking Opportunities

Our project has been investigating how blockchain technology can enhance
seafood traceability through identifying the main barriers and incentives for
blockchain adoption in fisheries and aquaculture.
 
To assess the challenges and opportunities of blockchain traceability, a
systematic literature review was conducted, and 15 relevant publications were
identified and analysed, focusing on blockchain applications in seafood value
chains. The research categorized 17 incentives and 12 barriers to
implementation, providing a structured approach to understanding blockchain’s
potential impact on the seafood sector. Additionally, six case studies were
reviewed to illustrate real-world applications and sector-specific challenges.
 
Continue reading for key findings, conclusions and future steps.

 

Enhancing Seafood Traceability through Blockchain:
Stakeholder Insights and Survey Findings

This article builds upon the first one, incorporating feedback from 36 key
stakeholders across Portugal, Spain, France, and Greece, including producers,
processors, distributors, policymakers, and researchers. Surveys were
conducted to assess industry perspectives on the feasibility and impact of
blockchain-based traceability solutions. The results complement earlier
literature reviews and case studies, providing a comprehensive understanding
of the challenges and opportunities.

Survey participants reinforced the potential benefits of blockchain, naming
improved traceability, regulatory compliance, fraud prevention, and consumer
trust as major incentives. Many viewed blockchain as a critical tool for ensuring
transparency in seafood supply chains and enhancing sustainability practices.
 
Continue reading

NETWORKING FOR CAPACITY BUILDING

 

Traceability on the tide: EU sets a new course for the
future of sustainable seafood

As part of the webinar series organized by the recently established and growing
EU Cluster for Food Traceability and Trust, SEA2SEE hosted a webinar on April
3, 2025 dedicated to the new legal framework of seafood traceability.   
The online event, which couldn’t have come at a more timely moment, brought
together over 80 stakeholders from across the European seafood value chain.
With the EU’s revised Fisheries Control Regulation entering into force, the
session set out to explore not only what the new rules will mean in practice but
also how we can help ensure that no actor is left behind in this transition.

Watch the recording on SEA2SEE channel on YouTube.

Are you passionate about sustainable ocean conservation, digital
transformation in the seafood sector, and empowering consumers by co-
creating transparency throughout the seafood value chain?
 

Forward the SEA2SEE project’s newsletter to friends and colleagues to
inspire people and spread the message of sustainable seafood in the EU. 
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Read more about SEA2SEE activities and objectives

Click for recipes

Watch the video

SEA2SEE is social. Let’s stay in touch!
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