
Great Salt Lake Brine Shrimp Fishery

MSC-F-31592

18 April 2028

8950 MLK St N, Suite 202
St. Petersburg FL 33702
Tel:  727-563-9070
Fax: 727-563-0207

meets the Marine Stewardship Council (MSC) Fisheries Standard, 

and that the fishery is well-managed and sustainable.

Species: brine shrimp (Artemia franciscana)

Harvest method: rake, containment boom

Geographical area: Great Salt Lake, Utah, 

United States, FAO area 02

Stock: Great Salt Lake brine shrimp

Great Salt Lake Brine Shrimp Cooperative, Inc. 

dba Great Salt Lake Artemia (GSLA)

1750 W 2450 S

Ogden, UT 84401, United States

19 April 2023
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CERTIFICATE NO:

MSC-F-31592

CERTIFICATE ISSUE DATE:

19 APRIL 2023

SCHEDULE ISSUE DATE:

01 FEBRUARY 2023

MSCI 0404

Fisheries Certificate Schedule
Great Salt Lake Brine Shrimp Fishery

Client/Certificate Holders

Great Salt Lake Brine Shrimp Cooperative, Inc. 

dba Great Salt Lake Artemia (GSLA)

Management System: Several departments and boards within the state of Utah have a 
role in managing the brine shrimp fishery on Great Salt Lake which include the following: 
the Division of Wildlife Resources; Utah Wildlife Board; Regional Advisory Council, and 
Division of Forestry, Fire and State Lands. In addition, the Great Salt Lake Advisory 
Council; Great Salt Lake Technical Team; and Great Salt Lake Salinity Advisory Committee 
make advisory recommendations that may affect the fishery. 

Chain of Custody: The Client, Great Salt Lake Artemia (GSLA) maintains full 
traceability records for all product identified and sold as certified for the fishery. There 
are no risks to the traceability system because all product is harvested, processed, 
packaged, and shipped by the GSLA. The product is packaged in a consumer-ready, 
tamper proof sealed package with no risk of mixing. There are no other species harvested 
from the Great Salt Lake as only brine shrimp survive in the hypersaline environment. The 
point of intended change of ownership of product is when the customer receives the 
product. CoC is not required for the fishery and CoC begins upon sale of the product from 
the GLSA. An ecolabel or full CoC would be required if the buyer of the product from the 
GSLA wanted to sell it as MSC certified.
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