
 
 
Tasmanian Seafoods launches the world's first MSC-certified dried sea cucumber retail pack 

Tasmanian Seafoods is proud to announce the launch of the world's first Marine Stewardship Council 
(MSC) certified sustainable dried sea cucumber consumer pack, marking a significant milestone for 
both the global seafood industry and environmentally conscious consumers. 

Harvested by hand from the pristine waters of Western Australia, Deepwater Redfish (Actinopyga 
echinites) is regarded as one of Australia's premium sea cucumber species. Prized for its thick flesh, 
rich umami flavour and excellent texture, it is highly versatile and ideally suited to soups, hot pots, 
braised dishes and stir-fries, making it a favourite ingredient in Asian cuisine. 

The Western Australian Sea Cucumber fishery became the first sea cucumber fishery in the world to 
achieve MSC certification in 2019. Now, in 2026, Tasmanian Seafoods celebrates another world first 
with the launch of the world's first dried sea cucumber consumer product carrying the internationally 
recognised blue MSC ecolabel. 

The Marine Stewardship Council (MSC) is the world's leading independent certification and 
ecolabelling program for wild-caught seafood. Its rigorous environmental standards recognise fisheries 
that are sustainably managed, helping to protect fish stocks and marine ecosystems for future 
generations. 

Sea cucumber has become increasingly scarce in many parts of the world as wild stocks have declined 
due to overfishing and growing global demand. Now, for the first time, consumers can choose a 
premium Australian wild-caught sea cucumber sourced from an independently MSC certified 
sustainable fishery, providing a responsible choice for those who value both exceptional quality and 
sustainability. 

"We commend Tasmanian Seafoods for its leadership in bringing sustainably sourced sea 
cucumber to consumers. This launch demonstrates how seafood businesses can respond to 
growing consumer demand for products that combine quality, traceability and environmental 
responsibility, while supporting fisheries committed to sustainable fishing practices." Anne 
Gabriel, MSC Program Director – Oceania and Singapore 

"Sustainability is at the core of everything we do. When we can offer consumers a premium 
Australian wild-caught product sourced from an MSC-certified sustainable fishery, that's 
exactly where we want to be. It's a great outcome for our customers, our industry and our 
oceans." Mr Darvin Hansen, Managing Director Tasmanian Seafoods 

The Tasmanian Seafoods Dried Australian Sea Cucumber 500g pack is now available in selected 
Costco Australia stores, with international market launches planned for later this year. 

For more information on the Marine Stewardship Council (MSC) visit: MSC Australia and New Zealand | 
Marine Stewardship Council 
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