CRUSTACEAN
WELFARE POLICY

In April 2022. the UK Animal Welfare (Sentience) Act was passed. which legally recognised decapod crustaceans (crab. lobster. langoustine
etc) as sentient animals capable of feeling pain. distress and discomfort.

Being a significant purchaser of langoustine ( Nephrops narvegicus ) in the UK. we understand the importance of humanely treating live
decapod crustaceans. and we appreciate that these animals have been included as part of this legislation. We have long recognised the
importance of humane handling practices for ethical reasons. and we are working with our supply chain partners towadrds improved welfare
of decapod crustaceans.

Whitby Seafoods sources langoustine and shrimp from multiple fisheries and aquaculture sites. which are sold to the UK retail and
foodservice markets:
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Scientific Catch Method | Sustainability
Specles Name Area or Farmed Accreditation Product!
Langoustine | Nephrops United 99% Demersal UK Nephrops MSC Scampi
norvegicus | Kingdom & | Otter Trawl Improvement Program
Irefand 1% Creel of Ireland Area 7
(FAO 27) prawn - trawl FIP
White leg Litopengeus | Mexico. India. | 100% Farmed BAP 4% or ASC Coated King
Shrimp vannamei Ecuador and Prawn & Prawn
Vietnam
Argentinian | Pleoticus Argentina 100% Twin No accreditation Bubble Bobble
Red Shrimp | muelleri (FAD 41) Demersal Trawl Iéﬁd Argentinian
rimp

"The species used in each of our products will be listed on the packaging.

Whitby Seafoods does not purchase. transport. market or sell any live crustaceans to either consumers or other businesses. this
includes both farmed and wild caught.

STUNNING AND REDUCING BYCATCH

Whitby Seafoods are collaborating with our retail customers. other industry bodies. and Optimar to research and develop technology to
improve catching and processing methods. We are contributing to an industry project to achieve the humane stunning and tailing of
langoustine on board fishing vessels. The equipment manufactured by Optimar was tridlled aboard the Golden Ray in March 2025. with
further at-sea trials to be conducted in 2026. At Whitby Seafoods. we are committed to adopting the Optimar technology when readily
available for use aboard our own vessels. which fish in the Irish Sea and the Firth of Clyde. ’
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