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Environmental Science & Resource Management Program

California State University Channel Islands

One University Drive    Camarillo, CA 93012

(805)437-8984 fax(805)437-8864 esrm.csuci.edu

15 February 2011

AASHE STARS Program:

I am submitting this letter in support of our California State University Channel Islands (CSU Channel Islands) STARS innovation credit application.  I am the project leader of our CSU Channel Islands effort to document and explore the sustainability of our local seafood offerings entitled An interdisciplinary approach to evaluating the sustainability of seafood options across southern California.

Our society’s increasing demand for seafood has sent marine populations and ecosystems into decline over the past century. The U.S. now consumes about 7.25 kg of seafood per capita, which represents about $69.8 billion in revenue annually. California’s per capita seafood consumption exceeds this national average.  Despite this, very little information about seafood identity, sourcing, harvest method, or aggregate sustainability is available to the general California seafood consumer. Educating our consumer base has great potential for consolidating recent achievements of fisheries management.
We are developing a transformative undergraduate curriculum here at CSU Channel Islands evaluating the sustainability of available seafood options within our local communities. Our STEM-oriented service learning, interdisciplinary research takes place primarily within a module-based curriculum to explore seafood via 5 phases:

1) field surveys of local markets/restaurants

2) lab-based interrogation of tissue samples acquired in the field

3) sustainability assessment integrating field, lab & socioeconomic data

4) communicating that information to the general public

5) expand curriculum across West Coast campuses, allowing an annual “report card” of seafood sustainability (currently we are in negotiations with NOAA’s National Marine Fishery Service to have our research integrated into their annual Pacific Coast Integrated Ecological Assessment of our region).
To gauge the sustainability and toxicity of seafood available on campus and across California, we have annually surveyed point of sale seafood at approximately 60 markets and 100 restaurants across Santa Barbara, Ventura, and Los Angeles Counties each fall since 2007. We collect socio-economic data about each item sold, purchasing a subset of these fish for subsequent analysis in our laboratories by undergraduate researchers. Tissue samples are tested for heavy metal load using atomic absorption spectroscopy and for synthetic carotenoid pigments as markers of harvest method using chiral-HPLC.  We are now developing methods to characterize the amount of heart-healthy omega-3 fatty acids.  To date, we have found 1) seafood travels an average 5,482 (± 97se) km to reach our tables, 2) transport of restaurant items utilized twice as much energy and produced at least double the emissions of carbon dioxide (2.1 ± 0.9se vs. 1.1 ± 0.5 kg lb-1) relative to market items, 3) mercury concentrations for “low risk” species such as salmon ranged between 0.05-0.98 ppm with “high risk” species such as swordfish and shark ranging between 0.05-2.67 ppm, 4) no statistical difference in the mercury content of farmed and wild-caught salmon, and 5) >90% of salmon samples were correctly reported as wild or farmed by pigment analysis.  Restaurants provided less seafood information, knowledgeable staff, and sustainable seafood, but offered more local seafood relative to markets. Lack of detailed seafood information appears to be the biggest barrier to expanded sustainable seafood purchasing.
Please feel free to contact me if I can be of any additional help or provide any additional information for this assessment.

Sincerely,
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Sean S. Anderson, Ph.D.

Assistant Professor

Environmental Science & Resource Mgmt. Prog.

California State University Channel Islands

