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ABOUT US

Who We Are

Best

o *> Aquaculture
Practices.
Global Global Seafood Alliance Best Aquaculture Practices
® The Global Seafood Alliance (GSA) an international A division of GSA, BAP is the world’s most
sea fOOd nonprofit organization dedicated to advancing comprehensive third-party aquaculture
responsible seafood practices worldwide through certification solution, with standards
A L L I A N C E - education, advocacy and demonstration. Through encompassing the entire production chain,
the development of its Best Aquaculture Practices including processing plants, farms, hatcheries and
(BAP) and Best Seafood Practices (BSP) certification feed mills. Additionally, the program addresses
standards, it has become the leading standards- every key element of responsible aquaculture,
setting organization for seafood. including environmental responsibility, social

accountability, food safety, animal health and

welfare and traceability.

ABOUT US LOGO OVERVIEW OBTAINING THE LOGO LOGO SPECS ON PACK USAGE OFF PACK USAGE CONTACT
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ABOUT US

BAP Standards

Environmental
Responsibility

Compliance with standards that address
such issues as habitat conservation, water

quality and effluent management.

{:} Traceability

4
~ s

ABOUT US LOGO OVERVIEW

Animal Health
& Welfare

Best practices in animal husbandry,

addressing such issues as disease control.

|
1 BAP has a chain-of-custody traceability process

that's an integral part of the program

OBTAINING THE LOGO LOGO SPECS

BAP Logo Use Requirements Issue: 2.7 Effective Date: 29-August-2023

ON PACK USAGE

(@)

Food
Safety

Assurance that no banned antibiotics
or other chemicals are used and that all
approved chemical treatments are carried

out in a responsible manner.

OFF PACK USAGE CONTACT

Social
Accountability

Ensuring producers are following best
practices in human rights, labor laws, and

employee health and safety.



LOGO OVERVIEW

A Look Towards
the Future

Since its inception in 2002, we've worked to build BAP into what
it is today — the most comprehensive aquaculture certification

program in the world. Over 150 retail and food-service operators

Best
Aquaculture

Practices.

worldwide are endorsers of the BAP program, and they are talking
to their customers about responsible seafood. Consumers are
more interested in knowing where their food comes from and
how it is sourced. Given the increased awareness surrounding

responsibility, we understand the need to make our program more

visible to consumers. One way to communicate the BAP brand and

program is through the logo. In an effort to update the BAP brand,
we've created a logo that better reflects our connection to GSA,
speaks to our continuous improvement in the industry, and can be

displayed clearly on product pack, online and in print.

ABOUT US LOGO OVERVIEW OBTAINING THE LOGO LOGO SPECS ON PACK USAGE OFF PACK USAGE CONTACT
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LOGO OVERVIEW

Logo Ownership

Global Best

> Aquaculture
ASSIaAfNOCOEd Practices.

The Global Seafood Alliance owns all right, title and

interest in and to the trademark "Best Aquaculture
Practices Certified”, and BAP logo design.

ABOUT US LOGO OVERVIEW OBTAINING THE LOGO LOGO SPECS ON PACK USAGE OFF PACK USAGE CONTACT
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®

Sign First!

The Certification Agreement must be
signed if any entity wants to use the
BAP logo. - See page 7.

®

Using the BAP logo improperly or in

a way that misrepresents a product

or products and the BAP program

is prohibited and will be treated as
trademark infringement. GSA reserves
the right to take legal action against

any party that does not adhere to the
requirements outlined in this document.
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OBTAINING THE LOGO

How to Receive BAP Logos

Are you a BAP-
certified producer?

(This means your certificate expiration date has not
passed and you are listed on the BAP website on the
certified producers list.)

«®

Are you a
BAP endorser or
other user?

- @®

ABOUT US LOGO OVERVIEW

OBTAINING THE LOGO

Step One

The Certification Agreement, which is part of
the application process and includes how the
logo may be used, must be signed to attain
certification. In addition, your star status
should be maintained and updated on the
BAP website by updating your linked facilities
under “Source Links” within the “My Profile”
section of the BAP portal.”

Obtain a high-definition vector file of the BAP
logo by emailing:
logos@globalseafood.org.

LOGO SPECS

BAP Logo Use Requirements Issue: 2.7 Effective Date: 29-August-2023

ON PACK USAGE

Step Two

Once all of your paperwork has been
submitted and approved, you can obtain

a copy of the BAP logo by sending a request to
logos@globalseafood.org. Be sure to include
your BAP number, which logo(s) you are
requesting and if you need a specific file type.

OFF PACK USAGE CONTACT

Step Three

Incorporate the BAP logo into the design of
your packaging or other materials using the
guidelines outlined in this document. You do
not need to receive a final approval from GSA to
use the BAP logo, provided the guidelines in this
document are adhered to.

Logo Policing:

GSA has a logo-policing program and reserves
the right to take legal action against any party
that uses the BAP logo improperly or without
sighing the BAP Agreement.


mailto:logos%40globalseafood.org?subject=
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LOGO

Logo Anatomy

Has a horizontal parent version for improved

readability and brand recognition

Includes a fish that points to the name and
is moving forward, as we move forward with

changes in the industry

Has a subtle check in the fish, which speaks to

the third-party auditing process

Resembles an eye, which speaks to the attention
to detail in the auditing process and our eye on

the future

Has an acronym version that is clearly visible

on product pack, in print and online

ABOUT US LOGO OVERVIEW

BAP Logo Use Requirements Issue: 2.7 Effective Date: 29-August-2023

OBTAINING THE LOGO
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Best
Aquaculture

Practices.

LOGO SPECS ON PACK USAGE OFF PACK USAGE

>BAP

CERTIFIED

CONTACT
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LOGO

Logo Variations

BAP Logos

Best
> Aquaculture

Practices. C;

Parent Logo Parent Fish Mark Fish Avatar

>BAP

CERTIFIED

CERTIFIED

BAP Certified Acronym Logo 4-Star Certified Call Out Logo

(This may be used both on or off pack) (other variations are available for off pack use)

ABOUT US LOGO OVERVIEW OBTAINING THE LOGO LOGO SPECS

BAP Logo Use Requirements Issue: 2.7 Effective Date: 29-August-2023

Logos That May Be Used on Packaging

Best Best
*Y> Aquaculture *> Aquaculture
Practices. Practices.

* Processor

* Farm

CERT # P12345
bapcertification.org

2-Star Designation Logo

Best
*> Aquaculture
Practices.

* Processor

* Processor
CERT # P12345

bapcertification.org

>BAP

CERTIFIED

Acronym Logo

1-Star Designation Logo

Best Best
*> Aquaculture *> Aquaculture
Practices. Practices.

>BAP

CERTIFIED
CERT # P12345

* Processor * Processor

< 3 0
N N N
* Farm by * Farm by * Farm N
-8
Y Hatchery E Y Feed E Y Hatchery il
w w 5 i
o v Y Feed 8 Acronym Logo with

Certification Number

bapcertification.org bapcertification.org

bapcertification.org

3-Star Designation Logo 3-Star Designation Logo 4-Star Designation Logo

ON PACK USAGE OFF PACK USAGE CONTACT



LOGO

Star Logo Anatomy

The BAP program recognizes product from associated or integrated BeSt

facilities with a “star-based” ranking system. Star status is assigned when A lt

the processing plant and associated farm(s) have attained certification, q uacu ure
|

a 2-star designation. Associated hatcheries and feed mills attain BAP Practlces

certification to reach the 3-star or highest 4-star designation.

Best Best
*> Aquaculture *> Aquaculture
Practices. Practices.

* Processor * Processor
CERT # P12345 * Farm

CERT # P12345
bapcertification.org

bapcertification.org

Star Designation status * Processor

T
¢
(2
Farm N
The BAP certification number indicates which Best Best
Bs *> Aquaculture *> Aquaculture
processing plant the product originated from and can 3+ Practices. Practices.
be traced on the BAP website. Only one processing - * Processor = * Processor 2
‘g . . . m * Farm E * Farm E
plant certification number is permitted on the Sl * *
U * Hatchery E * Feed E

BAP logo.

bapcertification.org bapcertification.org

Our website: www.bapcertification.org

¢ bapcertification.org

ABOUT US LOGO OVERVIEW OBTAINING THE LOGO LOGO SPECS ON PACK USAGE OFF PACK USAGE CONTACT
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http://bap.gaalliance.org/find-certified-facilities
http://www.bapcertification.org
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LOGO

Minimum Sizes

To best represent the BAP logo across
various applications, we've provided you
with a guide to minimum size requirements.
These minimum size requirements are based
on the width of the “fish mark.”

In certain applications, such as web
favicons* or giveaway items, such as
branded pens, the BAP logo size may need
to be smaller. The smaller usage must be

approved by the BAP marketing team.

*A favicon is a small icon used in browser tabs that identifies the

business or website.

ABOUT US LOGO OVERVIEW OBTAINING THE LOGO

BAP Logo Use Requirements Issue: 2.7 Effective Date: 29-August-2023

Print Minimum

Best
* > Aquaculture
Practices.

Digital Minimum

Best
* > Aquaculture
Practices.
LOGO SPECS ON PACK USAGE

>BAP

‘CERTIFIED

OFF PACK USAGE

Best
:Aquaculture
Practices.

* Processor

CE

CONTACT

RT # P12345

bapcertification.org

= 0.39inch/ 1.0 cm

= 30px at /2dpi

11



LOGO

Clear Space

To best represent the BAP logo across B A |:) |_Og 0S
various applications, we require using

a standard of “clear space”, which aids in

legibility across various usages. Best N ®
> Aquaculture > BAP
Practices. 7 cermirie

For the various BAP logos, the distance of

clear space should be equal to or greater than

the width of the corresponding “X" width,
indicated in the diagrams. This space is de-

scribed as the distance between the middle

of the fish eye and the tip of the fish. N :Best
z *>:Aquaculture
7 Practices.

* Processor
CERT # P12345

bapcertification.org

ABOUT US LOGO OVERVIEW OBTAINING THE LOGO LOGO SPECS ON PACK USAGE OFF PACK USAGE CONTACT
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Off-Pack Logo Alternatives
®

The BAP logo was designed to be used BAP LOgOS Reversed ........................... e FORDIGITAL USE ONLY.
in reverse color against black and our Do not use these alternative versions on-pack.

signature blue color (see next page for

details on specific color values).

Best
nimum sizing appl > Aquaculture *
The same minimum sizing applies to these q

alternative logos. Be careful when using the PraCtlces @

minimum size on print, as certain printing

techniques can “flood” the white area of Parent Logo Parent Fish Mark Fish Avatar
the logo, causing it to lose fidelity. To be

safe, you may want to print larger than the

minimums stated on the previous page.

>BAP

CERTIFIED

BAP Acronym Logo

ABOUT US LOGO OVERVIEW OBTAINING THE LOGO LOGO SPECS ON PACK USAGE OFF PACK USAGE (ofo] hy.Yeu |

C;
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LOGO

Logo Translations

The BAP logo Is available in several language
options. Contact logos@globalseafood.org
with your translation requests.

ABOUT US LOGO OVERVIEW OBTAINING THE LOGO LOGO SPECS

C,

BAP Logo Use Requirements Issue: 2.7 Effective Date: 29-August-2023

ON PACK USAGE

Best
*> Aquaculture
Practices.

Processor

. L
* Conditionnement g @) Planta de Proceso
7 S F
arm
* Ferme = v Centro de Engorda
L
= B Hatchery
* Ecloserie E Laboratorio de Larvas
- L Feed
* Aliments (v Alimentos

bapcertification.org bapcertification.org

Best Best
*Y> Aquaculture *> Aquaculture
Practices. Practices.

Y Processor T $ % * IITIH
* FarmEm 25 C V& 1
X Hatchery &1 &5 6 * Mg
Y Feed [F%I™ v Y RTIE

bapcertification.org bapcertification.org

OFF PACK USAGE CONTACT

Best
*> Aquaculture
Practices.

CERT # P12345

CERT # P12345

Spanish

Japanese

14
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LOGO

Color & Font

CMYK, PMS, RGB, HEX BAP Primary Blue Brand Font

Utilizing these colors consistently on both
print and web applications, will create a Museo Sans is our primary typeface, chosen to reflect the boldness

cohesive brand experience. and impact of BAP.

CMYK 97,73, 3,0

Pantone 2935C

RGB 0, 84, 164 _
Best HEX #0055A4 Headline - Museo S:ns 900 )
*> Aquaculture Headline in Use
Practices.
BAP Black
Small Subhead - Museo Sans 900 (Caps)
SMALL SUBHEADER IN USE
Best CMYK 100, 100, 100, 100
o Aq uaculture Pantone Black 6 C Body Copy - Museo Sans 300
Practices RGB 0,00 Lorem ipsum dolor sit amet, consectetur adipiscing elit, sed do
HEX #000000 eiusmod tempor incididunt ut labore et dolore magna aliqua. Ut enim
ad minim veniam, quis nostrud.
ABOUT US LOGO OVERVIEW OBTAINING THE LOGO LOGO SPECS ON PACK USAGE OFF PACK USAGE CONTACT
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LOGO

Incorrect Logo Usage

Th l thi d trat Beft S Best Best
€ examptes on tnis page aemonstrate ' 'Aqdalcuuure @ piacu ture @ Iégé.gfcué:ure
incorrect usage of the BAP logo. / Practices

Avoid the following:
1. Stretching the logo

2. Using inappropriate colors 4 5 6

Aquaculture

Best / .
clear space. A}Acult re Practices
& Bes?. Seafsod Source

Adding shadow to the logo Acjuaculture
Practices

3. Placing the logo into shapes without the appropriate o @ Best

Changing the placement of the text
Adding additional text to the logo
Placing the logo on busy photographs

Resizing the elements /

© ® N o v »

Changing, or replacing the font

®

Usage of the BAP logo with, or in close proximity to,

Best Best
* Y /quaculture * Aquaculture
7 Practices Practices

statements implying facilities are meeting specific food
safety criteria is not permitted.

ABOUT US LOGO OVERVIEW OBTAINING THE LOGO LOGO SPECS ON PACK USAGE OFF PACK USAGE CONTACT

C,

BAP Logo Use Requirements Issue: 2.7 Effective Date: 29-August-2023



LOGO

Incorrect Usage . .
of Star Designation Logo

* Processor
* Hutchery
* Farm
* Feed

The examples on this page demonstrate Special Requests:

incorrect usage of the BAP logo and If you have a request to use the logo in a

* Prucessor

CEXT # P54321
<ERT # P12345

CERT # P12345
CERT # P12345

corresponding star designation. In way that does not comply with this guide,

addition to the examples on the previous please contact logos@globalseafood.org

page, please avoid the following. with your request. It will be reviewed by our 5 2
program integrity team and may require a

Do not: term of use agreement if permitted.

1. Add multiple certification numbers to one logo

2. Add or remove stars designations

Best
*y Aquacult
Practicg

Email us with your special request

3. Include more than one star designation logo on H Precessor
* rarm
one product * % Processor . CERT #P12345
<
]
. N
Hechery a @ IB\gﬂ:agultur
* F 3+ Practlces

> Farm i

o Y Processur

* Feed I(‘)‘ * Hat.nery

Y "arm

& Feed Mill
bapcertification.org —

ABOUT US LOGO OVERVIEW OBTAINING THE LOGO LOGO SPECS ON PACK USAGE OFF PACK USAGE CONTACT
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ON PACK USAGE

On-Pack Overview

Processors, farms, hatcheries and feed
mills are permitted to use the BAP logo
on packaging. There are a few options
available that producers may choose from

when using the BAP logo on pack.

With all options:

e Consumer-ready packaging must contain a BAP logo
with the certification number clearly listed on the

package.

e If raw material from BAP certified processing plants
is used, the certification number must be of the
processing plant where the last transformation of the

product occurs.

ABOUT US LOGO OVERVIEW OBTAINING THE LOGO

BAP Logo Use Requirements Issue: 2.7 Effective Date: 29-August-2023

Option 1

ATLANTIC
SALMON

GARLIC CRACKED PEPPER

KEEP FROZ NET WT. 16 D7 453.6 GRAMS

LOGO SPECS

ON PACK USAGE

O

The star designation logo can

be used without a certification
number as long as the number is
listed clearly on the package.

Nutrition Facts

Serving Size 1 patty (113g/doz)
Servings Per Container &

ATLANTIC
SALMON

BARLIT CRACKED PEPPER

Amount Per Serving

Calories 200 Calories from Fat 130

% Daily Valus®

Total Fat 15g =%
Saturated Fal 5§: . 26%
Trans Fat 1,9 -

Cholesterol 46mg 16%

Sodium 130mg -

Total Carbohydrate 3g
Dietary Fi‘l:.ver 1g
Sugars 1g

Protein 13g j

5%
%
5%

Vitamin A 4% - VilamnC 0%

Calgium 0% - lron8%

KEEP FROZEN
COOK WITH CARE

Rquacult
*> Aquaculture

Practices

ss0r

NET WT. 16 0Z 453.6 GRAMS

BAP CERTIFICATION NUMBER
P12345

COUNTRY OF ORIGIN - CANADA

OFF PACK USAGE

CONTACT

BAP certified producers cannot claim

or use 2, 3, or 4 star designations on the
product pack unless 100% of the farmed
seafood ingredient in the final product

is from, and traceable to 2, 3, 4 star BAP
certified producers

Best
*> Aquaculture
Practices.

Best Best
*> Aquaculture *> Aquaculture
Practices Practices..

* Processor * Processor § * Processor "
N =

Y Farm Y Farm b Y Farm E
*

CERT # P12345 Y Hatchery £ Y Hatchery *
& &
o Y Feed ]

Stickers are permitted on product

packaging under the following

conditions:

e The stickers adhere to sizing guidelines
(see Sizing Guide here)

e The stickers are plastic

e The stickers remain adhered to the
packaging and do not fall off

18



ON-PACK USAGE

On-Pack Continued

Option 3 Option 3

Option 2

BAP Cert No. P12343

LOT# 394829-AC
PRODUCT OF CANADA

www bapcertification.org

e For producers who would prefer not to use the star

designation logo on pack but would still like the AT LA N T I c
certification number on the logo, the BAP Acronym SAL M o N

Logo with the Certification Number is available.

Nutrition Facts
Serving Size 1 patty (113g/doz)
Servings Per Container 6

Amount Per Serving

Calories 200

ATLANTIC
SALMON

GARLIC CRACKED PEPPER

GARLIC CRACKED PEPPER

KEEP FROZEN
COOK WITH CARE

Option 3

e For those producers who would prefer not to use
the star designation logo on pack and would like the

certification number separate from the logo, this is BAP
L ]

permitted as long as the certification number is clearly CERTIFIED
CERT & PLZIA45

BAP Cert No. P12345

LOTH 394829-AC
PRODUCT OF CANADA
www_bapeertification.org

listed on the package.

KEEP FROZEN NET WT. 16 07 453.8 GRAMS

CERTIFIED
CERT # P12345

EP FROZEN NET WT. 16 DZ 453.8 GRAM:

ABOUT US LOGO OVERVIEW OBTAINING THE LOGO LOGO SPECS ON PACK USAGE OFF PACK USAGE CONTACT
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ON PACK USAGE

On-Pack
Continued

When using the BAP logo on cans or

non-square packaging:

e The “front” of the package is considered the area
where the product name and description is clearly
labeled. The “back” of the package is considered
the area where the supporting text and nutritional

information can be found.

O

Any of the three options displayed
on pages 18-19 are able to be used

on cans as well.

ABOUT US LOGO OVERVIEW OBTAINING THE LOGO

BAP Logo Use Requirements Issue: 2.7 Effective Date: 29-August-2023

Front of package

LOGO SPECS

ON PACK USAGE

OFF PACK USAGE

Back of package

CONTACT

Nutrition Facts

Serving Size 1 patty (113g/40z)

Servings Per Container 6

Amount Per Serving

Calories 200 Galories from Fat 130

Total Fat 15g el
Saturated Fat 5g 26%
Trans Fat 1g

Cholosteral 4611 IR =

Sodium 130mg 5%
Total Carbohydrate 3g 4
__ Dietary Fiber 1g 5t
__ Sugars 1g

Protein 13g

IHGRENENTS: FARN RATSED MUSSELS. SALT. CATRIC ACID.

rrrrrrrr

20



ON PACK USAGE

Processors

BAP certified processors may use the
BAP logo on master cases and/or
consumer-ready packaging.

Processors may use BAP 2, 3, and 4 star
designations on product packs only when
the final product is from, and traceable to, 2,

3, and 4 star BAP certified producers.

ABOUT US LOGO OVERVIEW

C,

OBTAINING THE LOGO

*

1-Star Logo

Product produced by a BAP-certified

processing plant

* *

2-Star Logo

Product produced by a
BAP-certified processing plant and
BAP-certified farm(s) only

* Kk X

3-Star Logo

Product produced by a BAP-certified
processing plant, BAP-certified
farm(s) only and BAP-certified
hatchery and/or feed only.

* %k Kk

4-Star Logo

Product produced by a BAP-certified
processing plant, BAP-certified
farm(s) only, BAP-certified hatchery
only and BAP-certified feed only.

BAP Logo Use Requirements Issue: 2.7 Effective Date: 29-August-2023

LOGO SPECS

Best
*> Aquaculture
Practices.

* Processor

CERT # P12345

bapcertification.org

Best
*> Aquaculture
Practices.

* Processor

* Farm

CERT # P12345

bapcertification.org

Best
*> Aquaculture
Practices.

Y Processor <
* Farm E
I*
Y Feed E
['T}
o

bapcertification.org

Best
*> Aquaculture
Practices.

* Processor

* Farm

* Hatchery

* Feed

bapcertification.org

CERT # P12345

Best
*> Aquaculture
Practices.

Best
*> Aquaculture
Practices.

ON PACK USAGE

Acronym Logos

These logos may be used on pack
for producers who would prefer not
to use the star designation logo.
(see page 19 for details)

* Processor

* Farm

* Hatchery

bapcertification.org

CERT # P12345

* Processor

* Farm

* Hatchery

O * Feed

CERT # P12345

OFF PACK USAGE

<

o BAP
Certification L

CERTIFIED
Number CERT # P12345

Without
Certification

Number CERTIFIED

Best
Aquaculture
Practices.

* Processor

-

()

=

3
CERT # P12345

bapcertification.org

(D) Non-Feed Farms

For those instances where feed is not required at the
farm (such as with shellfish or sea cucumbers), the BAP-
certified processing plant should use a hollow feed star
provided the product is sourced from a BAP-certified
farm. This is to enable the processing plant to obtain
proper star status without implying that feed from a feed

mill is being used.

CONTACT

®

All facilities in the chain of custody must

be BAP certified in order to claim the
respective 2, 3, or 4 star designation on
the BAP logo, and cease to use the star

designation when they are not certified.

®

2-Star Example

A BAP certified processor may use

the BAP logo with 2 star designation
only when the products produced and
packed are from a BAP certified farm.

If, for example, there are five farms
supplying the BAP-certified plant,

but only one of them is BAP certified,
only the product from that one BAP-
certified farm is allowed to be claimed,
represented and sold as BAP 2 star.
The product from the other farms

that are not BAP certified shall be kept
separate and cannot be claimed in any
way as BAP 2 star (whether verbally, on
documents, or using the BAP logo).

21



ON PACK USAGE

Re-Processors

BAP certified re-processors may use the

BAP logo and 1, 2, 3, 4 star designations
provided 100% of the product is sourced
from a BAP certified processing plant using
the same star status designations. For
example, the BAP certified re-processor may
use BAP 1 star designation only if 100% of
the product labeled as BAP is sourced from a

BAP certified processor.

Preservation of star designations is dependent
upon the re-processor maintaining strict

control at all times.

ABOUT US LOGO OVERVIEW

OBTAINING THE LOGO

®

Any of the three options
displayed on pages 18-19
can be used by reprocessors.

Go to page 18

The BAP logo on the product should contain
the certification number of the facility where
the last transformation occurred. Violations of
logo use or indications of co-mingling during
BAP scheme verification activities or the third-
party audit may result in certification status

being suspended or revoked.

LOGO SPECS ON PACK USAGE

BAP Logo Use Requirements Issue: 2.7 Effective Date: 29-August-2023

OFF PACK USAGE

In order to verify traceability, the

re-processor must:

e Have arigorous supplier approval and monitoring system
and traceability system that verifies the product being

sourced is from BAP certified facilities with appropriate 2,

3 and 4 star designations.

e Have a traceability system that verifies that the product
with star designations was received directly from the
BAP-certified plant and was not handled or transformed
by any other entity in between.

e Have receiving, production, handling, packing, labeling
and storage procedures and documentary systems
that ensures that, at no point while the re-processor is
opening the boxes or processing the product, that any
product from non-BAP certified facilities is mixed in with
that from BAP certified facilities.

CONTACT

®

Raw Material?

If a processing plant is directly receiving
raw material from farms, they must apply
as a processor and not as a re-processor.
A re-processor applying for BAP
certification always receives 100% of the
product on which BAP labeling will be
applied from a BAP certified processor.
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ON PACK USAGE

Farms

BAP-certified farms may use the BAP logo
on packaging provided:

e The product is shipped directly in its whole
state or is partially transformed at the farm
(de-headed, gutted, gilled or bled). If any
transformation occurs at a processing plant,
the plant has to be BAP certified to use the
BAP logo with a 2 star designation.

®

Any of the two options displayed on page 19
can be used by farms.

ABOUT US LOGO OVERVIEW

Logos to Use

ACRONYM LOGO WITH
CERTIFICATION NUMBER

> BAP

CERTIFIED
CERT # F12345

ACRONYM LOGO WITHOUT
CERTIFICATION NUMBER*

>BAP

CERTIFIED

*This logo must be accompanied by the
certification number somewhere on the package

OBTAINING THE LOGO LOGO SPECS

BAP Logo Use Requirements Issue: 2.7 Effective Date: 29-August-2023

ON PACK USAGE

&l PO

Dill Talipia w/ Pita Bread &

i jta bread
Pickled talipia and dill cream sauce served with warm pF

Small Catfish & Ch ips &
Battered catfish,served with housemade fries and coleslav

Vinegar Vegetables

‘Seasonal vegetatles prepared in a our signature ocean brine.

Gafod (P (s

Turnsby Shrimp Scampi (C] y
Pickled talipia and dill cream sauce served with warm pita re:

Cedar Plank Salmon C]
Buttery Salmon and capers (baked), served with parm-crusted chips

Smoked Seabass &
Moist seabass, smoked to prefection and fished our signature dill sauce

Baked East Coast Oysters C]
Seasonal vegetables prepared in a our signature ocean brine.

6 Uldror's Ww

Catfish and Chips @

Buttery catfish tenders. served with homefade fries

Crispy Chicken Fingers

Hand attered chicken strips, served with chips or vegetables
Veggie Stir Fry

Seasonal vegetables lightly sauted and served with white jasime rice

Battered Banger and Chips
In-house sausage, cooked to perfection and served with chips

Lookfor the & All of the seafood we serve was sourced responsibly. @ Raﬁaculture
P

OFF PACK USAGE

$12

S14

$8

$23

$34 |

$28 ‘

$26 |

- s |

$12

$12

$15

ractices.

CONTACT

®

Retailer & Restaurant
Advertising

Where a retailer or restaurant receives
product directly from a BAP-certified
farm, the retailer or restaurant may
advertise the BAP product only under
the following conditions:

e Containers shipped directly from the
BAP certified farm to the retailer with
no other entity in between.

e Containers are sealed, show no
signs of tampering, and labeled

appropriately, including the BAP logo
shown above

e The BAP website is checked to verify

that the farm is currently BAP certified
and verify if the farm certification
number on the logo is consistent with
what is on the website.



What is Considered a Transformation of a Product?

Any change in product form from one primary product, to @

another product or other value-added forms that could :
Exception

Impact the integrity of BAP certification through the steps of

Transformation does not apply to box-

. in box-out where the product in the
altering the product forms. package is not opened, re-packed or
re-labeled and the product, packaging
and labeling remains unchanged. In such
a scenario an audit and certification of
the facility is not required. The facility
will carry forward the BAP logo on the
original packaging.

Transformation components include, but are not limited to,

traceability, food safety, and regulatory and social compliance.

ABOUT US LOGO OVERVIEW OBTAINING THE LOGO LOGO SPECS ON PACK USAGE OFF PACK USAGE (ofo] hy.Yeu |

C;

BAP Logo Use Requirements Issue: 2.7 Effective Date: 29-August-2023



C,

ON PACK USAGE

Hatcheries & Feed Mills

Hatcheries and feed mills Feed Mills
shipping directly to farms Option 2

BAP-certified hatcheries and feed mills may

use the BAP label when shipping directly to

farms provided:

e The product is packed in bulk packaging

that is properly sealed and labeled.

> BAP

CERTIFIED
CERT # M12345

e The product is shipped directly to the farm Premium

|
Fis 1_

with no facility of any kind in between. If
there is a facility between the farm and the

hatchery, the BAP logo must not be used as

this presents a break in the chain of custody.

Premium Floating Fish Feed | Size:32/4, 4mm | 40KG

ABOUT US LOGO OVERVIEW OBTAINING THE LOGO LOGO SPECS ON PACK USAGE OFF PACK USAGE

BAP Logo Use Requirements Issue: 2.7 Effective Date: 29-August-2023

Premium

Fish —
Feed-.

Premium Floating Fish Feed | Size:32/4, 4mm | 40KG

This logo must be accompanied
by the certification number
somewhere on the package.

CONTACT

®

Any of the two options
displayed on page 19 can be used

by hatcheries and feed mills.

)
— . T ———————

-
Premlum Premium Floating Fish Feed

Size

32/4, 4mm | 40KG

Lorem i met, consectetur

adipisici iusmod t in
F I =
Probiot

otic orem ipsum dolor sit fish feed

BAP Certification No:
M12345

Lot No: 338948-A4
Product of Thailand

BAP Certification No:
M12345

Lot No: 338948-A4
Product of Thailand

LU

Premium Floating Fish Feed | Size:32/4, 4mm | 40KG
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ON PACK USAGE

Tagline Options

This tagline is available to use on pack with the BAP logo. If you'd like to use different

messaging to accompany the logo, it must be approved by BAP in advance.

suitable for all methods of cooking. Fillets

Medium to firm flesh with high oil content;
are skinned and boned.

>BAP 38aP

CERTIFIED ERHTLEURE

1 Keeping Fish
Keeping Fish - inOurFuture
in Our Future 3

Keeping Fish
in Our Future

Visit our marketing toolkit for resources to help you
talk about BAP to your customers. The toolkit includes VIEW MARKETING TOOLKIT

handouts, posters, graphics for social media and more.

ABOUT US LOGO OVERVIEW OBTAINING THE LOGO LOGO SPECS ON PACK USAGE OFF PACK USAGE CONTACT

BAP Logo Use Requirements Issue: 2.7 Effective Date: 29-August-2023


https://bapcertification.org/Marketing

OFF PACK USAGE

Off-Pack Overview

The
Future
of Our
Food

Suppliers, distributors, retailers and
food-service operators that endorse
BAP, in addition to media, are permitted
to use the BAP logo for marketing B
and communications purposes and at
the point of sale. Individual product
identification is allowed at the point of

sale, but only if the retailer and food-

service operator use the BAP supporting S Riteuue
text logo.
Possible applications could include: @BAP

¢ On ice picks in fresh cases (with supporting text)

¥ Comprehensive

) ¥ Proven
e On qill tags
9 9 ¥ Trusted

¢ On restaurant menus (with supporting text)
Are you BAP certified?

The BAP logo cannot be used by

e Print or digital advertisements

e Brochures and pamphlets

» Websites and email signatures facilities for on- or off-pack applications

until they've obtained BAP certification.
» Tradeshow and facility signage

ABOUT US LOGO OVERVIEW OBTAINING THE LOGO LOGO SPECS ON PACK USAGE OFF PACK USAGE CONTACT

C; 27

BAP Logo Use Requirements Issue: 2.7 Effective Date: 29-August-2023



OFF PACK USAGE

Off-Pack IR |
Continued e (e

gw%%‘&& N R e S12 '\I

/ Pita Bread C o) \

I)jfflgifp::;; e o
fhl"f.l'ﬂp S{ﬂﬂlp-f @ ::ZF;“M?‘C:,T:.-.,@;M P
and dill ream sauce served with warm pia bread :*";ﬁg":;"" | A
Cesonl vegelalespreparedin g our sigar ocan B
ank Salmon @ |
and capers (baked), served with parm-crusted civ éfﬂg’ﬂl (W‘"‘” GW} B

Turnsby Shrimp Scampi C]

i : P i nd il crom s e i orn PR e 3
When using the BAP logo on menus, bass @ R

Cedar Plank Salmon &

i LI > o , served with parm-crusted chips
please be aware of the following: ~~ton and fished 0~ ——— e 8
'moked Seabass (S
¢ f,u;,ﬂ,mmumammmuwﬂ"ﬁ“m
- 826
Baked East Coast ()-ysh'rs. C; _
e The BAP fish mark should be placed next S s o s SR |
to menu items that contain seafood from
a BAP-certified producer GM“”WW Best
Catfish and Chips @ I oly *) Aquaculture
Butery catfish tenders, served with homefade fries hactic“u
e The menu should contain an explanatory Crispy Chicken Fingers S
Hand battered chicken strips, served with chips or vegetables

Seasonal vegetables lightly sauted and served with white jasime rice

Battered Banger and Chips i i e s U o
In-house sausage, cooked to perfection and served with chips

® Lookforthe € All of the seafood we serve was sourced responsibly. ; Reﬁsl:aculture
Practices.

fish mark means with the BAP parent logo.

ABOUT US LOGO OVERVIEW OBTAINING THE LOGO LOGO SPECS ON PACK USAGE OFF PACK USAGE CONTACT

e
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OFF PACK USAGE

Off-Pack
Continued

Any variation of the BAP logo may be used

on tradeshow booths and show signage.
Please reach out to:

logos@globalseafood.org

if you have any questions.

ABOUT US LOGO OVERVIEW OBTAINING THE LOGO

BAP Logo Use Requirements Issue: 2.7 Effective Date: 29-August-2023

LOGO SPECS

<>
Samwise

SEAFOOD

WWW.GETWISE.COM

ON PACK USAGE

<>
Samwise

SEAFOOD

OFF PACK USAGE

)
//'

) £
W

CONTACT

BAP

CERTIFIED

4 Star Certified
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Contact Us

Best Aquaculture Practices

85 New Hampshire Avenue, Suite 200
Portsmouth, NH 03801 USA

1-603-317-5225

www.bapcertification.org

Questions or concerns regarding the
use of the BAP logo?

Email us at: logos@globalseafood.org

ABOUT US LOGO OVERVIEW OBTAINING THE LOGO

LOGO SPECS

ON PACK USAGE

OFF PACK USAGE

CONTACT

BAP Logo Use Requirements Issue: 2.7 Effective Date: 29-August-2023
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