
Consumer Power Needed to Help Solve 
the Lobster Crisis By FINSA  reporter 19 January 2022 
 
 

 

 

 

 

 
 
 

 
 
 
 

 
Consumers can and should demand to see valid lobster catch documentation 
when ordering - whether it's at a restaurant, from a fishmonger, online, or 
from a roadside market. Photo: Supplied 

For South Africans, west coast rock lobster forms part of our 
rich cultural identity. It’s an iconic product and for us to 
continue to enjoy the resource,  Serge Raemaekers from 
ABALOBI says that we’ve all got to dive in to solve the issue 
together. So how do we do that? By ensuring that if you 
purchase lobster (or any seafood for that matter), that it is 
legal, and fully traceable. Consumers can and must do their 
part to demand to see valid lobster catch documentation when 
ordering – whether it’s at a restaurant, from a fishmonger, 
online, or from a roadside market. 
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We’ve all seen the headlines – and the photographs – of poachers arrested at 
roadblocks or following a tip-off, with hundreds, if not thousands, of lobster – 

often undersize – confiscated. 

West coast rock lobster, once a widespread, abundant resource, often enjoyed 
on the braai (barbecue) on a hot summer’s day, is nowadays it’s a highly 

sought-after, scarce marine resource. It commands a premium price locally 

and as well as internationally due to most of the stock being exported. 

Serge Raemaekers from ABALOBI, a pioneering South African social enterprise 

striving to uplift small-scale fishing communities, says that at the heart of the 
issue is the extensive, unsustainable level of illegal, unreported and 
unregulated (IUU) fishing. This is contributing to a dire situation for the 
legitimate small-scale fishers scrabbling to make a living to keep food on their 

families’ tables.   

Consumers can do more 

So how can the issue of IUU fishing be resolved? One way says Raemaekers is 

to ensure that if you purchase lobster (or any seafood for that matter), that 

the lobster is legal, and fully traceable. 

Consumers can, and must demand, to see valid lobster catch documentation 

when ordering – whether it’s at a restaurant, from a fishmonger, online, or 

from a roadside market. 

Ahead of the 2021/22 season, the Department of Forestry, Fisheries and the 

Environment (DFFE), lowered the total allowable catch (TAC) and set individual 

quotas for rock lobster for most small-scale fishers at just 35kg. 

Down from 87kg in the previous season, the reduced quota intended to 

address the overfished resource and ungovernable illegal trade. But at the 
same time this left little hope on the horizon for the numerous small-scale 

fishing communities that rely on fishery for their livelihood, says Raemaekers.  

Commercial West Coast Rock Lobster Fishers Can Take More, Says CAF 
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Déjà vu. Justification for West Coast Rock Lobster TAC Shouldn’t be a Surprise 

Cleaning up the fishery 

He says urgent steps need to be taken to work alongside the various fisher 

communities to address the penetration of organised crime into their fishery. 

This include the misreporting of catches at the point of landing, recognition of 
legal catches and transparent supply chains, and a  reduction of  reliance on 

the lobster fishery in support of species that are more abundant. 

“Small-scale lobster fishers are caught in a vicious circle: they are painfully 
aware their resource is shrinking but the lucrative market for lobster remains, 

unlike that for other species, which command lower prices,” he says. 

The technology solution 

ABALOBI has worked alongside local fisher communities to co-develop 
technology that connects fisherfolk directly with the consumer market. It 

enables fully traceable, premium quality, local seafood harvested responsibly 
using low-impact fishing methods to be supplied directly to chefs and home 

cooks via a fair and transparent digital marketplace. 

Consumers purchasing fish on the platform are guaranteed a diverse and 
seasonal basket of species celebrating and honouring what the sea has to offer. 
This often includes many lesser-known species that are undervalued, but rich 

in flavour.  

Lockdown Lessons. Building Resilience in Small-scale Fishing Communities                
Raemaekers says South African consumer pressure will go a long way to help 
force out the illegal trade and contribute to the overall rebuilding of the 

resource and the  fishery, with small-scale fishers at the helm. 

“Supporting our local, small-scale fishers is just another step in the bigger 
drive to support small, family owned South African business – especially in the 

pandemic-driven economic reality in which we all are currently operating.” 
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Read more about the west coast rock lobster fishery: 

Following the West Coast Rock Lobster Tale. The Policy Paper Trail Begins… 

Following the West Coast Rock Lobster Tale. The Right to a Right… 

Following the West Coast Rock Lobster Tale. The Basket of Species Mirage… 

Following the West Coast Rock Lobster Tale. From Dispossession to 

Repossession 

                                                            ………………………………… 


