
All Hands
On Deck
The Jobs that Make Canadian 
Seafood Sustainable and 
Sought-After

Fisheries Science & Sustainability



From boat to plate, these 
are the people behind 
some of the most 
sustainable seafood in 
the world.

Fisheries science is 
fundamental to the 
wild-capture seafood 
industry in Canada.

Scientists and 
coordinators work hard 
to collect and analyze 
data to determine the 
health of stocks of fish 
in the ocean.



That data is used to 
help make decisions 
about how much fish 
can be harvested from 
each stock each year.

In Canada, 98% of fish 
stocks are harvested at 
sustainable levels. 
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Want to find out more?

Did you like this? Feel free to share!

Learn more about the jobs – and some of the 
real people – that work together to make 

Canadian seafood some of the most 
sustainable in the world. 
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Visit fisheriescouncil.ca/seafoodcareers


