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ABSTRACT 
 

The rising strain on fisheries, marine ecosystems, biodiversity and seafood supply chains has made the 

sustainable use of marine resources a major global problem. The role of seafood restaurants as downstream 

actors capable of influencing sustainable seafood procurement and consumption has received relatively little 

attention, despite the fact that sustainable fisheries and seafood production has been the subject of much 

research. The significance of seafood restaurants in encouraging sustainable marine resource utilisation is 

examined in this comprehensive literature review, which also highlights the main practices, procedures, 

difficulties, theoretical stances and research gaps in the body of current literature. The Preferred Reporting 

Items for Systematic Reviews and Meta-Analyses (PRISMA 2020) standards were used in conducting the 

review. Using predetermined search terms pertaining to seafood restaurants, sustainable seafood and marine 

resource utilisation, responsible sourcing, certification, traceability, consumer behaviour and sustainable 

restaurant practices, pertinent literature was methodically found thru major academic databases. Pre-

established inclusion and exclusion criteria were used to screen the studies, which were then critically 

evaluated for methodological quality and synthesised using descriptive and thematic methodologies. Overall, 

the research identifies seafood restaurants as significant market intermediaries that have the capacity to link 

sustainable consumption with ethical seafood production and directly support the accomplishment of 

Sustainable Development Goal 14. 
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1. INTRODUCTION 

According to the Food and Agriculture Organization, marine ecosystems are among the most important 
natural resources on Earth because they promote human well-being and global economic growth by 
supplying food, livelihoods, biodiversity conservation and ecosystem services(FAO, 2024). Concerns 
over overfishing, habitat degradation, unreported and unregulated (IUU) fishing, marine pollution and 
the detrimental effects of climate change on ocean ecosystems have made sustainable marine resource 
use a global priority(FAO, 2024). The United Nations established Sustainable Development Goal (SDG) 
14: Life Below Water in recognition of these difficulties, with the goal of conserving and using oceans, 
seas and marine resources for sustainable development(Lee et al., 2016). 
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                               In addition to providing animal protein to billions of people and sustaining the 
livelihoods of millions working in fisheries and aquaculture, the seafood business is crucial to global 
food security, nutrition, employment and international trade. However, the strain on marine fish supplies 
has increased due to the rising demand for seafood worldwide, which is causing biodiversity to decline 
and endangering the long-term viability of marine ecosystems.There is an urgent need for responsible 
production and consumption practices throughout the seafood value chain, since about 37.7% of the 
world's fish stocks are exploited beyond biologically sustainable levels(FAO, 2024). 
                            Sustainability initiatives have recently expanded to include downstream stakeholders 
including processors, retailers, wholesalers and food service businesses in addition to the fishing and 
aquaculture industries(Bush et al., 2013). Because they directly link fish suppliers with end customers 
and have a big impact on seafood consumption and purchase patterns, seafood restaurants have a special 
place among these stakeholders. Seafood restaurants can discourage the consumption of overfished or 
endangered marine species while promoting demand for ethically caught seafood through their 
procurement decisions, menu design, sourcing policies and customer communication(Roheim & Zhang, 
2018). One of the best methods for advancing sustainable fisheries and marine conservation is ethical 
seafood sourcing. Restaurants are increasingly using certified fish items with ecolabels from 
organizations like the Aquaculture Stewardship Council (ASC) and the Marine Stewardship Council 
(MSC), which guarantee that seafood has been produced or harvested in accordance with accepted 
environmental standards(Burns et al., 2024). Through ecologically conscious business practices, seafood 
restaurants support sustainable marine resource utilization in addition to procurement. These include 
adopting eco-friendly packaging, cutting back on single-use plastics, increasing energy and water 
efficiency, decreasing seafood waste and putting circular economy ideas into practice to optimise 
resource efficiency across restaurant operations(Macarthur & Heading, 2019). 
 

2. RESEARCH QUESTIONS 

RQ1: What are the major research themes and trends in the literature concerning seafood     restaurants 
and sustainable marine resource utilization? 
RQ2: What organizational, supply-chain and technological mechanisms enable or constrain restaurants' 
adoption of sustainable seafood practices? 
RQ3: What theoretical perspectives have been used to explain sustainable seafood consumption, 
restaurant procurement and seafood sustainability and how can these perspectives be integrated into a 
unified Framework? 
RQ4: What are the major empirical and methodological gaps in the existing literature and what research 
priorities emerge for strengthening the role of seafood restaurants in sustainable marine resource 
utilization and SDG 14? 
 

3. RESEARCH METHODOLOGY 

              The Preferred Reporting Items for Systematic Reviews and Meta-Analyses (PRISMA 2020) 
standards were followed in the conduct of this systematic literature review(Page et al., 2021).PRISMA 
minimizes selection bias and improves the repeatability of review results by offering a clear and 
consistent methodology for discovering, filtering, assessing and synthesizing pertinent literature. By 
methodically reviewing published research from the fields of hospitality, fisheries, sustainability, 
environmental management and supply chain, the review sought to synthesise the body of information 
addressing the role of seafood restaurants in supporting sustainable marine resource utilization. 
 

4. RESEARCH GAP IDENTIFICATION 

No. Research gap Evidence-based interpretation 
Supporting 

literature 

1 Underrepresentation of seafood 
restaurants in marine 
sustainability research 

A large share indicates that seafood 
sustainability research has focused on 
consumers, fisheries, aquaculture, 

(Donlan, Sorice, 
Contreras-Drey, et 
al., 2022) 
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processing, or supply chains rather than 
restaurants. Recent restaurant study has 
identified seafood restaurants as an 
underexplored venue. 
 

2 Limited empirical research 
linking restaurant procurement to 
marine conservation outcomes 

A large proportion would suggest a 
misalignment between restaurant purchase 
decisions and measured marine resource 
outcomes. Existing research shows that 
restaurant procurement can impact seafood 
sourcing, but the link to conservation 
results has not been thoroughly 
investigated. 
 

 

3 Limited research on restaurant-
level circular-economy practices 

A large share would indicate that seafood 
circular-economy research is still focused 
on fisheries, processing and production 
byproducts rather than downstream 
restaurant operations. 

(Cooney et., al 
2023) 

4 Limited integration of consumer 
behaviour and restaurant 
procurement 

A large percentage would indicate that 
organisational purchasing and consumer 
demand are primarily researched as 
distinct phenomena, leaving the process by 
which customer choices are converted into 
restaurant purchase inadequately 
addressed. 

(Fang et al., 2024) 

5 Insufficient research on restaurant 
adoption of seafood certification 

A large percentage would suggest that the 
organisational adoption process in 
restaurants has received less attention in 
certification studies than customers, 
fisheries, or seafood markets. 
 

(Fang et al., 2024) 

6 Limited evidence from 
developing and emerging seafood 
markets 

A large percentage would support study in 
settings like India and other developing 
seafood markets and suggest that current 
findings have limited regional 
transferability. 

 

7 Limited longitudinal research A large percentage would support study in 
settings like India and other developing 
seafood markets and suggest that current 
findings have limited regional 
transferability. 

 

 

Research gaps were identified through comparison of the frequency, geographical distribution, 
methodological approaches, theoretical perspectives and substantive focus of the included 
studies.Particular attention was given to: 

• Underrepresentation of seafood restaurants in marine sustainability research. 

• Limited empirical research linking restaurant procurement to marine conservation outcomes. 

• Limited research on restaurant-level circular economy practices. 

• Limited integration of consumer behaviour and restaurant procurement. 

• Insufficient research on restaurant adoption of seafood certification. 

• Limited evidence from developing and emerging seafood markets. 

• Limited longitudinal research. 
 
 
 



     

 

 

  

  
1996 

Chinnu Rajan & Manjula K G : The role of seafood restaurants in promoting sustainable marine resource 

utilization ; A systematic literature review 

INTERNATIONAL JOURNAL OF INFORMATIVE & FUTURISTIC RESEARCH 
ISSN (ONLINE): 2347-1697 

VOLUME 14||ISSUE 01||SEPTEMBER 2026 

 

IJIFR/202609158/1401010 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

• Search Process 
Figure 1: PRISMA 2020 Flow Diagram for the Systematic Literature Review 

A comprehensive and systematic literature search was conducted across multiple international scientific 
databases to identify relevant peer-reviewed publications. The primary databases included Scopus, Web 
of Science and Google Scholar. These databases were selected because they provide extensive coverage 
of research in hospitality management, seafood studies, marine science, sustainability, environmental 
management and supply chain management. 

• Search Strings 
("Seafood restaurant" OR "Fish restaurant" OR "Seafood dining") (("seafood restaurant" OR "fish 
restaurant" OR "seafood dining" OR restaurant OR "food service") AND ("sustainable seafood" OR 
"responsible seafood" OR "seafood sustainability") AND ("marine resource*" OR "marine conservation" 
OR "marine biodiversity" OR "sustainable fisheries") AND ("sustainable procurement" OR "responsible 
sourcing" OR traceability OR "eco-label" OR certification OR "circular economy" OR "food waste")) 
             Because Sustainable Development Goal 14 and sustainable seafood systems are becoming 
increasingly important worldwide, the search was restricted to papers released between 2010 and 
2026.Reference management software was used to eliminate duplicate records after the database search. 

Identification of studies via databases and registers 

Id
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(n = 691) 

Records excluded** 
(n =78 ) 

Reports sought for retrieval 
(n = 613) 

Reports not retrieved 
(n =278 ) 

S
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Reports assessed for eligibility 
(n =335 ) 

Reports excluded: 
Not directly related to 
sustainability (n =114 ) 
Methodological irrelevance (n 
=120 ) 
Not connected with seafood 
restaurants (n =55 ) 
 

Studies included in review 
(n =46 ) 
 

In
cl
u
d
e

Records removed before 
screening: 

Duplicate records removed  
(n =38 ) 
Records marked as ineligible 
by automation tools (n =23 ) 
Records removed for other 
reasons (n =4 ) 

Records identified from*: 
Databases (n = 756) 

Registers (n =0 ) 
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Abstracts and titles were separately vetted in accordance with the predetermined qualifying 
requirements. Articles that satisfied the inclusion requirements were evaluated in full. The four steps of 
the PRISMA 2020 framework—Identification, Screening, Eligibility and Inclusion—were adhered to 
throughout the whole research selection procedure. 

• Inclusion and Exclusion Criteria 
Explicit inclusion and exclusion criteria were established prior to the literature search to ensure 
consistency and transparency during study selection. 
Inclusion Criteria 
Peer-reviewed journal articles. 
Articles published between 2010 and 2026. 
Publications written in English. 
Studies focusing on seafood restaurants, hospitality, seafood procurement, sustainable seafood 
consumption, marine resource utilization, seafood certification, seafood supply chains, or sustainable 
restaurant practices Empirical, conceptual, review and mixed-method studies relevant to the research 
objectives.  Studies examining environmental, economic, social, or managerial dimensions of seafood 
sustainability. 
Exclusion Criteria 

• Conference proceedings. 

• Editorials. 

• Book reviews. 

• Magazine articles. 

• News reports. 

• Non-English publications. 

• Grey literature. 

• Theses and dissertations. 

• Studies unrelated to seafood restaurants or marine sustainability. 

• Duplicate publications. 

• Data Collection 
A standardized data extraction form was developed to ensure consistency during the review process. The 
following information was extracted from each selected article: 

• Author(s) 
• Year of publication 
• Country of study 
• Research methodology 
• Sample characteristics 
• Key variables 
• Theoretical frameworK 
• Major findings 
• Research limitations 

 

Table 2: Evidence-extraction matrix of the studies applied 

No Author Country Method Sample Theory 
Main 

variables 

Major 

findings 
Limitation 

1. 
(Wessells et 
al., 1999) 
 

USA/Europ
ean seafood 
context 

Discrete 
choice/con
sumer 
preference 
analysis 

Seafood 
consumers
/househol
ds 

Consumer 
preference 
theory; 
stated 
preference 

Species, 
ecolabel, 
certifier, 
household 
characterist
ics, WTP 

Consumers' 
seafood 
preferences 
are affected 
by ecolabel 
and product 

Older study; 
consumer 
rather than 
restaurant 
focus; limited 
direct evidence 
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attributes; 
certification 
can generate 
preference/v
alue. 

on restaurant 
procurement. 

2 
(Brécard et 
al., 2009) 

Europe 

Economet
ric 
consumer-
demand 
analysis 

European 
consumer 

Environme
ntal/green 
consumer 
demand 

Environme
ntal 
attitudes, 
ecolabel, 
seafood 
demand, 
socio-
demograph
ics 

Demand for 
eco-labelled 
fish is 
influenced 
by consumer 
characteristic
s and 
environment
al 
preferences. 

European 
setting; 
consumer-level 
rather than 
restaurant-level 
evidence; 
limited supply-
chain 
perspective. 

3 
(Bush, et al., 
2013) 

Internationa
l/global 
MSC 
context 

Conceptua
l/theoretic
al analysis 

MSC 
certificatio
n 
system/lite
rature 

Sustainabili
ty 
certification
/governance 

Credibility, 
accessibilit
y, 
continuous 
improveme
nt, 
certificatio
n 

MSC 
certification 
faces a 
tension 
between 
credibility, 
accessibility 
and 
continuous 
improvement
—the 
“devil's 
triangle.” 

Conceptual 
rather than 
restaurant-level 
empirical 
evidence. 

4 
(Bush et al., 
2013) 

Global 
Aquaculture 

Perspectiv
e/commen
tary 

Aquacultu
re 
certificatio
n systems 

Certificatio
n/governan
ce 

Certificatio
n, 
sustainabili
ty, 
standards, 
accessibilit
y, 
credibility 

Certification 
can 
contribute to 
sustainability 
but must 
address 
credibility, 
accessibility 
and 
implementati
on 
challenges. 

Broad 
aquaculture 
focus; not 
specifically 
restaurants or 
marine 
conservation 
outcomes. 

5 
(Macarthur 
& Heading, 
2019) 

Global 
Conceptua
l/report 
synthesis 

Circular-
economy 
evidence 

Circular 
Economy 

Resource 
efficiency, 
reuse, 
regeneratio
n, waste, 
emissions 

Circular-
economy 
strategies can 
reduce 
resource use 
and 
environment
al pressure 
through 
regenerative 
and 
restorative 
systems. 

Not seafood-
restaurant 
specific; largely 
conceptual/syst
em-level 
evidence. 

6 
(Roheim & 
Zhang, 2018) 

Global 
sustainable 
seafood 
market 

Market/lit
erature 
synthesis 

Seafood 
market 
evidence 

Sustainable 
consumptio
n/market 
transformati
on 

Certificatio
n, 
consumer 
demand, 
market 
developme

Sustainable 
seafood 
markets 
evolved 
through 
interaction 

Limited 
restaurant-level 
empirical 
evidence; 
market-level 
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nt, 
sustainabili
ty 

among 
consumer 
demand, 
certification 
and market 
institutions. 

focus 

7 
(Roheim & 
Zhang, 2018) 

Seafood 
market 

Empirical 
econometr
ic analysis 

Seafood 
market/pr
oduct 
observatio
ns 

Certificatio
n and 
product 
differentiati
on 

Sustainabili
ty 
certificatio
n, 
substitutabi
lity, price, 
product 
differentiati
on 

Sustainabilit
y 
certification 
affects 
market 
positioning 
and product 
substitutabili
ty. 

Product/market 
focus; does not 
directly 
examine 
restaurant 
procurement 
decisions. 

8 
(Costello et 
al., 2020) 

Global 

Scenario/
model-
based 
synthesis 

Global 
fisheries 
and 
aquacultur
e evidence 

Sustainable 
food 
systems 

Seafood 
production, 
fisheries, 
aquaculture
, food 
security, 
sustainabili
ty 

Seafood can 
make an 
important 
contribution 
to future 
food 
systems, but 
expansion 
must be 
environment
ally 
sustainable. 

Global/system-
level analysis; 
does not isolate 
restaurants as 
actors. 

9 
(Blomquist 
et al., 2020) 

Sweden/Bal
tic Sea 

Economet
ric/price-
premium 
analysis 

Baltic Sea 
cod 
market 

Certificatio
n/consumer 
valuation 

MSC 
certificatio
n, price 
premium, 
certificatio
n 
suspension 

Eco-label 
certification 
can generate 
price 
premiums 
and 
removal/susp
ension of 
certification 
affects 
market 
valuation. 

Focused on one 
fishery; market-
level evidence 
rather than 
restaurant 
procurement. 

10 
(Cantillo et 
al., 2020) 

Internationa
l 

Systemati
c literature 
review 

Studies 
using 
discrete 
choice 
experimen
ts 

Consumer 
choice 
theory 

Species, 
price, 
origin, 
certificatio
n, 
sustainabili
ty, 
consumer 
attributes 

Consumer 
preferences 
for finfish 
are 
multidimensi
onal and 
frequently 
depend on 
price, species 
and 
sustainability
-related 
attributes. 

Review 
aggregates 
heterogeneous 
studies; limited 
restaurant-
specific 
evidence. 

11 
(Page et al., 
2021) 

Internationa
l 

Methodol
ogical 
systematic
-review 
guideline 

Systemati
c-review 
methodolo
gy 

PRISMA 
2020 

Identificati
on, 
screening, 
eligibility, 
inclusion, 
reporting 

Provides 
standards for 
transparent 
reporting of 
systematic 
reviews and 
meta-

Methodological 
guideline rather 
than 
substantive 
seafood study. 
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analyses. 

12 
(Weiland et 
al., 2021) 

Global 
Conceptua
l/policy 
analysis 

SDG/2030 
Agenda 
literature 

Sustainable 
Developme
nt 
Goals/transf
ormative 
governance 

SDGs, 
transformat
ive change, 
governance
, 
sustainabili
ty 

SDGs 
require 
transformativ
e 
institutional 
and 
governance 
changes 
rather than 
isolated 
interventions
. 

General SDG 
focus; no direct 
seafood-
restaurant 
empirical 
assessment. 

13 
(Council, 
2022) 

Global 

Standards/
framewor
k 
document 

MSC 
fisheries 
certificatio
n system 

Sustainabili
ty 
certification 

Sustainable 
fishing, 
ecosystem 
impact, 
stock 
status, 
governance 

MSC 
standards 
establish 
requirements 
for 
sustainable 
fisheries and 
traceability/c
ertification. 

Standard rather 
than 
independent 
empirical 
research; 
certification 
outcomes 
depend on 
implementation
. 

14 

(Donlan, 
Sorice, 
Contreras-
drey, et al., 
2022) 

Chile 

Empirical 
restaurant 
study; 
choice-
experimen
t approach 

Restaurate
urs/restaur
ant 
decision-
makers 

Sustainable 
seafood 
adoption/or
ganizational 
decision-
making 

Restaurant 
context, 
seafood 
sourcing, 
sustainabili
ty, 
traceability, 
restaurateur 
preferences 

Restaurant 
context and 
decision-
maker 
characteristic
s influence 
support for 
sustainable 
seafood; 
restaurants 
can act as 
important 
market 
intermediarie
s.  

Chile-specific; 
cross-sectional; 
limited 
longitudinal 
evidence; does 
not directly 
measure marine 
conservation 
outcomes. 

15 
(Lee et al., 
2016) 

Global 
Policy/ind
icator 
analysis 

SDG 
indicator 
framewor
k 

SDG 
framework 

SDG 
indicators, 
implementa
tion, 
monitoring, 
sustainabili
ty 

Effective 
SDG 
implementati
on requires 
measurable 
indicators 
and 
monitoring 
mechanisms. 

General SDG 
study; not 
seafood-
specific and not 
restaurant-
level. 

16 
(Mellett et 
al., 2023) 

Ireland/Spai
n and 
internationa
l seafood 
value chains 

Systemati
c/framewo
rk review 

Seafood 
waste/valu
e-chain 
literature 

Circular 
Economy 

Seafood 
waste, by-
products, 
valorisation
, resource 
recovery, 
circularity 

Seafood by-
products and 
waste can be 
transformed 
into feeds, 
food 
ingredients 
and value-
added 
products; 
circular 
approaches 

Strong value-
chain 
perspective but 
emphasis is 
processing 
rather than 
restaurant 
operations; 
limited 
restaurant-
specific 
empirical 



     

 

 

  

  
2001 

Chinnu Rajan & Manjula K G : The role of seafood restaurants in promoting sustainable marine resource 

utilization ; A systematic literature review 

INTERNATIONAL JOURNAL OF INFORMATIVE & FUTURISTIC RESEARCH 
ISSN (ONLINE): 2347-1697 

VOLUME 14||ISSUE 01||SEPTEMBER 2026 

 

IJIFR/202609158/1401010 

can reduce 
resource 
pressure.  

evidence. 

17 
(Chaudhary 
et al., 2024) 

Internationa
l 

Systemati
c literature 
review 

Food-
traceabilit
y studies 

Consumer 
trust/inform
ation 
processing 

Traceabilit
y, 
transparenc
y, 
consumer 
trust, 
information
, 
technology 

Traceability 
can improve 
transparency 
and 
consumer 
confidence, 
while 
technological 
and 
institutional 
barriers 
affect 
adoption. 

Food-wide 
rather than 
seafood-
restaurant-
specific; 
limited direct 
evidence on 
restaurant 
procurement. 

18 
(Ceballos-
Santos et al., 
2025) 

Internationa
l/global 
seafood 

Critical/re
view 
analysis 

Seafood 
ecolabel 
literature 

Certificatio
n/sustainabi
lity 
governance 

Ecolabels, 
sustainabili
ty, 
certificatio
n, 
consumer 
information 

Ecolabels 
can support 
sustainable 
seafood 
markets but 
face 
shortcomings 
related to 
credibility, 
interpretation
, coverage 
and 
implementati
on. 

Review-level 
evidence; 
limited 
restaurant-
specific 
empirical 
testing. 

19 
(Fang et al., 
2024) 

China/US 
research 
context 

Consumer 
choice 
experimen
t/economi
c analysis 

Seafood-
restaurant 
consumers 

Consumer 
choice/WT
P 
framework 

Eco-
labelled 
restaurant, 
seafood 
sustainabili
ty, WTP, 
consumer 
preferences 

Consumers 
demonstrate 
preferences 
and 
willingness 
to pay for 
eco-labelled 
seafood 
restaurants, 
providing 
evidence that 
restaurant-
level 
sustainability 
attributes can 
influence 
demand.  

Consumer-side 
evidence; does 
not directly 
measure 
restaurant 
adoption/procur
ement 
behaviour or 
marine 
outcomes. 

20 
(Lokugamag
e et al., 2024) 

Internationa
l 

Meta-
analysis 

Previous 
sustainabl
e-seafood 
WTP 
studies 

Consumer 
valuation/
WTP 

WTP, 
sustainabili
ty, 
ecolabels, 
consumer 
characterist
ics 

Sustainable 
seafood 
attributes can 
command 
consumer 
willingness 
to pay, 
although 
WTP varies 
across 
contexts and 
product 

Secondary 
evidence; 
heterogeneity 
among primary 
studies; limited 
restaurant-
specific 
analysis. 



     

 

 

  

  
2002 

Chinnu Rajan & Manjula K G : The role of seafood restaurants in promoting sustainable marine resource 

utilization ; A systematic literature review 

INTERNATIONAL JOURNAL OF INFORMATIVE & FUTURISTIC RESEARCH 
ISSN (ONLINE): 2347-1697 

VOLUME 14||ISSUE 01||SEPTEMBER 2026 

 

IJIFR/202609158/1401010 

attributes. 

21 
(Burns et al., 
2024) 

Global/MS
C context 

Stakehold
er 
consultati
on/review 

Stakehold
ers 
involved 
in MSC 
standard 
review 

Stakeholder
/governance 
theory 

Stakeholde
r 
participatio
n, 
certificatio
n, 
standards, 
credibility 

Effective 
stakeholder 
consultation 
is important 
for legitimate 
and credible 
sustainability
-standard 
development. 

Focused on 
certification-
standard 
governance 
rather than 
restaurant 
procurement or 
consumption. 

22 
(Hazırbulan 
& Çetinkaya, 
2025) 

Turkey/AS
C 
aquaculture 
context 

Assessme
nt/compar
ative 
analysis 

Rainbow 
trout 
aquacultur
e 

Sustainabili
ty 
certification
/environme
ntal 
managemen
t 

ASC 
certificatio
n, water 
quality, 
environme
ntal 
manageme
nt 

Certification 
can be 
associated 
with 
environment
al-
management 
requirements 
and 
improved 
attention to 
water-quality 
issues. 

Aquaculture 
rather than 
restaurants; 
certification 
focus; limited 
consumer/resta
urant evidence. 

23 
(Pascual & 
Benito, 
2025) 

Internationa
l 

Systemati
c literature 
review 

Restaurant 
sustainabil
ity 
literature 

Sustainable 
restaurant 
practices 

Energy, 
food waste, 
water, 
procureme
nt, green 
practices 

Restaurant 
sustainability 
is 
multidimensi
onal, 
including 
resource 
efficiency, 
waste 
management, 
sustainable 
procurement 
and 
environment
al practices. 

Restaurant 
literature is 
fragmented; 
seafood-
specific and 
marine-
resource 
outcomes 
remain 
insufficiently 
developed. 

24 
(Turkson et 
al., 2025) 

Global fish 
supply 
chains 

Systemati
c literature 
review 

27 studies, 
2008–
2024 

Digital 
transformati
on/traceabil
ity 

Blockchain
, IoT, 
RFID, 
traceability, 
transparenc
y, 
compliance
, 
sustainabili
ty 

Digital 
technologies 
can improve 
traceability, 
transparency, 
supply-chain 
communicati
on, 
regulatory 
compliance, 
cold-chain 
management 
and 
sustainability
.  

Research 
remains 
fragmented; 
limited 
restaurant-level 
implementation 
and limited 
evidence 
connecting 
digital 
traceability to 
actual marine-
resource 
outcomes. 

25 
(Xue-Lønmo 
et al., 2026) 

Global 
Systemati
c literature 
review 

99 
publicatio
ns, six 
databases, 
2018–
2025 

Blockchain 
adoption/sta
keholder 
theory 

Blockchain
, 
traceability, 
trust, fraud 
prevention, 
sustainabili

Blockchain 
may improve 
transparency, 
traceability, 
fraud 
prevention, 

Research 
emphasis 
remains 
supply-
chain/technolog
y oriented; 
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ty, 
stakeholder 
adoption 

compliance 
and trust 
across 
production, 
distribution, 
market and 
governance 
stakeholders.  

restaurant-level 
adoption and 
measurable 
marine 
conservation 
effects remain 
underdeveloped
. 

26 
(Sajeev & 
Joshy, 
2026b) 

Kerala, 
India 

Household 
survey; 
TRANSR
EG 
regression 

399 
consumers
, survey 
conducted 
in 2020 

Consumer 
behaviour/d
emand 
analysis 

Fish price, 
sensory 
perception, 
source, 
availability, 
safety, 
consumptio
n frequency 

Fish price 
was the 
strongest 
determinant; 
sensory 
perception, 
fish source, 
availability 
and 
perceived 
safety also 
significantly 
influenced 
consumption.  

Household 
consumer focus 
rather than 
institutional 
restaurant 
buyers; does 
not examine 
restaurant 
procurement, 
supplier 
relationships or 
restaurant 
sustainability 
practices. 

27 (FAO, 2024) Global 

Global 
statistical/
report 
synthesis 

Global 
fisheries 
and 
aquacultur
e data 

Sustainable 
fisheries/fo
od systems 

Fisheries 
production, 
aquaculture
, 
consumptio
n, 
sustainabili
ty, food 
security 

Seafood 
remains 
important to 
global food 
systems, 
livelihoods 
and nutrition, 
while 
sustainability 
challenges 
require 
improved 
management 
and 
responsible 
production. 

Global 
aggregate data; 
insufficient 
restaurant-
specific 
evidence and 
limited sub-
national Kerala 
evidence. 

28 
(Johnstone, 
2023) 

OECD/inter
national 
environmen
tal 
governance 

Policy/leg
al review 

OECD/en
vironment
al 
governanc
e evidence 

Environme
ntal 
governance/
SDG 
governance 

Environme
ntal policy, 
governance
, 
sustainable 
developme
nt 

Effective 
environment
al 
sustainability 
requires 
coordinated 
policy and 
institutional 
governance 
mechanisms. 

General 
environmental-
policy focus; 
no direct 
empirical 
evidence 
concerning 
seafood 
restaurants. 

29  Italy 

Hedonic 
pricing + 
random 
utility 
model 

Retail 
seafood 
consumers
; canned 
tuna 
purchases 

Consumer 
choice / 
revealed 
preference 

CSR 
certificatio
n, 
environme
ntal 
certificatio
n, social 
certificatio
n, price, 
income, 
age, WTP 

Environment
al and social 
CSR labels 
increased 
consumer 
preference; 
environment
ally certified 
tuna 
commanded 
higher 

Retail rather 
than restaurant 
context; canned 
tuna focus; 
does not 
examine 
restaurant 
procurement. 
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prices. WTP 
increased 
with income 
and 
decreased 
with age.  

. 

5. METHODS AND DISCUSSIONS 

Thematic synthesis and descriptive analysis were used to examine the chosen studies. 
Publication patterns, regional distribution, research methodology, journal outlets, commonly used 
theories and dominating research themes were all summarised using descriptive analysis. 
Thematic synthesis was carried out using Thomas and Harden's (2008) methodology. At first, each 
study's results were coded line by line. Following the grouping of similar codes into descriptive 
categories, higher-order analytical themes were included. Twelve main ideas surfaced from this iterative 
process: 

• Sustainable marine resource utilization. 
• Sustainable seafood procurement. 
• Seafood certification and eco-labels. 
• Consumer awareness and sustainable seafood consumption. 
• Seafood restaurants as sustainability intermediaries. 
• Traceability and supply chain transparency. 
• Sustainable restaurant operations. 
• Circular economy practices. 
• Sustainable seafood supply chain collaboration. 
• Consumer willingness to pay. 
• Challenges to sustainable seafood restaurant practices. 
• Future research directions. 

 

Table 3 : Evidence- based Managerial Implications 

Evidence/gap 

identified 
Implication 

Recommended 

action 
Stakeholder 

Expected 

outcome 

Supporting 

source/citation 

Customers are 
worried about 
the health and 
quality of fish 
and restaurant 
owners say 
they could be 
prepared to 
pay for 
sustainable 
seafood that 
has been 
tracked. 
 

Through 
consumer 
communication 
and 
procurement, 
restaurants may 
affect the 
demand for 
sustainable 
seafood. 
 

When choosing 
seafood for your 
cuisine, consider 
sustainability, 
freshness, quality 
and traceability. 
 

Restaurant 
managers 

Increased 
consumer 
confidence 
and a rise in 
the demand 
for seafood 
that is 
supplied 
ethically. 
 

(Donlan, Sorice, 
Contreras-Drey, 
et al., 2022) 

Seafood 
consumption is 
significantly 
influenced by 
price, but it is 
also influenced 
by quality, 
availability 
and safety. 

Instead of 
concentrating 
just on 
environmental 
characteristics, 
sustainable 
seafood plans 
must take 
economic 

Create menu 
pricing and 
sourcing methods 
that strike a 
balance between 
cost, 
sustainability and 
seafood quality. 
 

Restaurant 
managers 

Continuous 
demand for 
fish and 
increased 
commercial 
viability. 
 

(Sajeev & 
Joshy, 2026a) 
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 accessibility 
into account. 
 

Customers 
may show their 
willingness to 
pay for 
sustainable 
seafood and 
eco-labeled 
restaurants by 
appreciating 
sustainability 
information. 
 

Restaurants may 
be able to 
generate market 
value by 
sustainability 
features. 
 

Prior to 
implementing 
sustainability 
premiums, assess 
consumer 
demand and 
properly convey 
genuine 
sustainability 
qualities. 
 

Restaurant 
managers 

Potential cost 
advantage 
and 
uniqueness 
of 
sustainable 
seafood 
products 
 

(Fang et al., 
2024) 

Certification, 
provenance, 
safety and 
traceability 
information 
can affect 
customer 
preferences 
and premiums, 
according to 
data from 
seafood WTP 
research. 
 

Instead of being 
only compliance 
tools, 
certification and 
traceability may 
serve as market 
signals. 
 

Verified 
certification and 
traceability 
details should be 
included in 
purchase and 
communications 
with customers. 
 

Restaurant 
managers & 
certification 
bodies 

Greater 
information 
transparency 
and perhaps 
greater 
consumer 
WTP. 
 

(Cantillo et al., 
2020) 

The realisation 
of anticipated 
price 
premiums in 
real markets is 
not always 
ensured by 
certification. 
 

Restaurants and 
certification 
organisations 
shouldn't 
believe that 
accreditation 
inevitably 
results in 
increased 
demand or 
costs. 
 

Track the real 
response from 
customers and 
explain the 
particular 
advantages that 
certification 
offers. 
 

Certification 
bodies & 
restaurant 
managers 

More 
accurate 
evaluation of 
the market 
worth of 
certification. 
 

(Blomquist et 
al., 2020) 

Supply chains 
for seafood 
may encounter 
issues with 
information 
exchange, 
fraud, 
traceability 
and 
transparency. 
 

All along the 
seafood value 
chain, 
traceability 
needs to be 
improved. 
 

Keep track of 
species, origin, 
supplier, 
movement and 
pertinent 
handling details 
and provide 
downstream 
purchasers with 
verified 
information. 
 

Suppliers & 
restaurant 
managers 

Increased 
trust, 
openness and 
authenticity 
of seafood. 
 

(Xue-Lønmo et 
al., 2026) 
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6. THEOROTICAL APPLICATION 

N
O

 

Theme 

Dominant 

Theories 

Adopted 

Practical 

Implications 
Major Findings  

Representative 

Sources 

1.  
Sustainable 
Marine 
Resource 
Utilization 

Sustainable 
Development 
Theory; 
Ecosystem-
Based 
Management 
Theory; Triple 
Bottom Line 
(TBL) 

Governments 
should improve the 
administration of 
fisheries; eateries 
should support 
sustainable seafood 
consumption and 
match their 
sourcing practices 
with SDG 14 aims. 

To ensure the long-term 
availability of marine 
resources, sustainable marine 
resource utilization requires a 
balance of societal welfare, 
economic growth and 
ecological preservation. 
Achieving SDG 14 
necessitates stakeholder 
collaboration, ecosystem-
based fisheries management 
and Blue Economy strategies. 

(Costello et al., 
2020);(FAO, 
2024); 
(Weiland et al., 
2021);(Johnsto
ne, 2023) 

2. Sustainable 
Seafood 
Procuremen
t 

Sustainable 
Supply Chain 
Management 
(SSCM); 
Stakeholder 
Theory; 
Resource-
Based View 
(RBV) 

Restaurants should 
prioritise certified 
suppliers, create 
sustainable 
procurement 
practices and form 
enduring 
relationships with 
ethical fishers. 

 The most significant way that 
seafood restaurants support 
sustainability is via 
responsible buying. Market 
incentives for sustainable 
fisheries are created by 
procurement choices 
involving certified seafood, 
local sourcing, seasonal 
species and supplier 
collaborations. 

(Bush et al., 
2013);(Roheim 
et al., 
2018);(FAO, 
2024);(Council, 
2022) 

3.  Seafood 
Certificatio
n and Eco-
labels 

Signaling 
Theory; 
Information 
Asymmetry 
Theory; 
Institutional 
Theory 

Restaurants can 
encourage suppliers 
to earn 
sustainability 
certificates, educate 
customers about 
eco-labels and 
display certification 
emblems on menus. 

Seafood traceability, 
customer confidence and 
ethical sourcing are all 
enhanced by certification 
programs like MSC and ASC. 
However, accessibility issues 
and certification fees continue 
to be obstacles for small-scale 
fishing. 

(Roheim et al., 
2018);(Council, 
2022));(Hazırb
ulan & 
Çetinkaya, 
2025); 
(Ceballos-
Santos et al., 
2025) 

4.  Consumer 
Awareness 
and 
Sustainable 
Seafood 
Consumpti
on 

Theory of 
Planned 
Behavior 
(TPB); 
Consumer 
Behaviour 
Theory; Value-
Belief-Norm 
(VBN) Theory 

Restaurants should 
run awareness 
campaigns, train 
staff to convey 
sustainability 
messaging and 
include 
sustainability 
information on 
menus. 

Purchasing sustainable 
seafood is greatly influenced 
by consumer understanding. 
The desire to pay for 
sustainable seafood is 
positively impacted by menu 
labelling, environmental 
education and sustainability 
communication. 

(Wessells et al., 
1999);(Brécard 
et al., 
2009);(Fang et 
al., 2024b) 

5. 5. Seafood 
Restaurants 
as 
Sustainabili
ty 
Intermediar

Stakeholder 
Theory; 
Service-
Dominant 
Logic; 
Institutional 

In order to support 
sustainable species, 
improve supplier 
cooperation and 
integrate 
sustainability into 

By influencing menu 
selections, seafood demand 
and ethical purchasing, 
restaurants serve as a bridge 
between seafood farmers and 
customers. In addition to 

(Bush et al., 
2013); (Roheim 
et al., 
2018);(Fang et 
al., 2024) 
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ies Theory branding efforts, 
restaurant 
management should 
revamp their menus. 

promoting biodiversity 
conservation, promoting 
underutilised species helps 
lessen fishing pressure on 
fragile populations. 

6,  
Traceability 
and Supply 
Chain 
Transparen
cy 

Supply Chain 
Transparency 
Theory; 
Transaction 
Cost Theory; 
Dynamic 
Capabilities 
Theory 

Restaurants should 
use digital 
traceability tools, 
confirm supplier 
details and increase 
procurement 
process 
transparency. 

Seafood authenticity, food 
safety, transparency and 
customer trust are all 
enhanced by digital tracking 
systems. Blockchain, QR-
code systems and digital 
documentation are examples 
of emerging technologies that 
support sustainable seafood 
procurement. 

(Chaudhary et 
al., 
2024)(Turkson 
et al., 
2025);(FAO, 
2024) 

7.  
Sustainable 
Restaurant 
Operations 

Triple Bottom 
Line (TBL); 
Natural 
Resource-
Based View 
(NRBV); Green 
Operations 
Theory 

Restaurants should 
embrace sustainable 
packaging, cut back 
on single-use 
plastics, increase 
resource efficiency 
and put 
environmental 
management 
systems in place. 

Food waste reduction, energy 
conservation, water 
efficiency, plastic reduction, 
eco-friendly packaging and 
environmentally conscious 
culinary procedures are all 
components of sustainable 
restaurant operations. These 
methods minimise their 
negative effects on the 
environment while lowering 
operating expenses. 

(Macarthur & 
Heading, 
2019);(FAO, 
2024);(Pascual 
& Benito, 
2025) 

8.  Circular 
Economy 
in Seafood 
Restaurants 

Circular 
Economy 
Theory; 
Industrial 
Ecology; 
Resource 
Recovery 
Theory 

To limit landfill 
disposal and turn 
seafood waste into 
value-added goods, 
restaurants should 
work with the 
recycling and 
seafood processing 
businesses. 

By producing fish oil, 
collagen, animal feed, 
fertilisers and bioactive 
substances, circular economy 
methods promote the value-
adding of seafood waste. 
These methods minimise 
pollution in the environment 
while optimising resource 
efficiency. 

(Macarthur & 
Heading, 
2019); (FAO, 
2024);(Pascual 
& Benito, 
2025) 

9. Sustainable 
Seafood 
Supply 
Chain 
Collaborati
on 

Stakeholder 
Theory; 
Network 
Theory; 
Relational 
Exchange 
Theory 

Restaurants should 
build enduring 
connections with 
their suppliers, take 
part in cooperative 
sustainability 
projects and 
improve 
information 
exchange across the 
fish supply chain. 

 Sustainable seafood systems 
require efficient cooperation 
between fishermen, 
processors, suppliers, 
certification organisations, 
governments, non-
governmental organisations 
and dining establishments. 
Information sharing and 
strategic partnerships improve 
supply chain resilience and 
sustainability 

(Bush, et al.' 
2013);(FAO, 
2024);(Chaudh
ary et al., 2024) 

10.  Consumer 
Willingness 
to Pay 
(WTP) 

Theory of 
Planned 
Behavior; 
Signaling 
Theory; 
Perceived 
Value Theory 

To support 
premium pricing 
and increase 
patronage, 
restaurants could 
use sustainability 
certifications and 
menu 

Customers are becoming 
more inclined to spend more 
for certified seafood and eco-
labeled dining establishments. 
Sustainability communication 
improves perceived quality, 
purchasing intention and trust. 

(Brécard et al., 
2009);(Fang et 
al., 
2024a);(Lokug
amage et al., 
2024) 
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7. FUTURE RESEARCH DIRECTIONS 

Priority 
Demonstrated 

research gap 

Future research 

question 

Recommended 

methods 

Expected 

contribution 

1-Very High There is no 
empirical data on 
how seafood 
restaurants support 
responsible use of 
marine resources 
and sustainable 
seafood 
consumption. 

RQ1: How do 
seafood 
restaurants affect 
the ethical use of 
marine resources 
and sustainable 
seafood 
consumption? 

Mixed methods; 
restaurant survey + 
interviews; 
SEM/regression 

Identifies 
restaurants' 
institutional role in 
accomplishing 
SDG 14, 
especially the 
appropriate use of 
marine resources. 
 

2-Very High Insufficient 
knowledge of the 
variables 
influencing 
restaurants' 
acquisition of 
sustainable 
seafood 
 

RQ2: What 
aspects affect 
eateries' choices to 
buy fish that is 
supplied 
sustainably? 
 

Quantitative survey; 
multiple 
regression/PLS-SEM 

Determines the 
factors that 
influence 
sustainable buying 
from an 
institutional, 
customer, supplier, 
quality and 
economic 
perspective. 
 

3-High Inadequate data 
about customer 
demand and 

RQ3: Are 
customers of 
restaurants 

Discrete choice 
experiment/contingent 
valuation + survey 

Demonstrates the 
benefits of market-
based incentives 

communication as 
value propositions. 
 

11.  Challenges 
to 
Sustainable 
Seafood 
Restaurants 

Institutional 
Theory; 
Contingency 
Theory; 
Diffusion of 
Innovation 
Theory 

Restaurants should 
engage in staff 
training and 
supplier 
development 
initiatives and 
policymakers 
should offer 
financial incentives 
and certification 
assistance. 

High procurement prices, 
erratic fish supply, restricted 
certified seafood availability, 
little consumer knowledge, 
lax regulatory backing and 
poor staff training are some of 
the main obstacles. Small and 
medium-sized eateries are 
particularly affected by these 
limitations. 

(Ceballos-
Santos et al., 
2025);(FAO, 
2024);(Pascual 
& Benito, 
2025) 

12. 12. Future 
Research 
Directions 

Stakeholder 
Theory; 
Dynamic 
Capabilities 
Theory; 
Sustainability 
Transition 
Theory 

Researchers should 
develop 
interdisciplinary 
models integrating 
procurement, 
restaurant 
operations, 
consumer 
behaviour, supply 
chain management 
and marine 
conservation to 
support evidence-
based decision-
making. 

Existing studies remain 
fragmented across fisheries, 
hospitality, marketing and 
sustainability disciplines. 
Future research should 
examine digital traceability, 
artificial intelligence, 
blockchain-enabled 
procurement, circular 
business models, 
sustainability performance 
measurement and restaurant 
contributions toward SDG 14 
using integrated theoretical 
frameworks. 

(FAO, 
2024);(Ceballo
s-Santos et al., 
2025);(Pascual 
& Benito, 
2025); (Fang et 
al., 2024a) 
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willingness to pay 
for certified or 
sustainable 
seafood in dining 
establishments 
 

prepared to pay 
more for verified, 
traceable and 
responsibly 
produced seafood? 
 

for sustainable 
seafood 
 

4-High 
 
 
 
 
 
5 -High 

Limited evidence 
relating seafood 
traceability with 
restaurant 
purchase decisions 
and consumer trust 
 
Although digital 
technologies like 
blockchain are 
often suggested, 
there is still a lack 
of evidence about 
the real obstacles 
to their adoption in 
seafood supply 
chains. 
 

RQ4: How does 
digital traceability 
effect restaurant 
procurement 
decisions and 
customer trust in 
seafood? 
 
RQ5: What 
organisational, 
technological and 
financial aspects 
influence seafood 
companies' use of 
blockchain and 
traceability? 
 
 

SEM/PLS-SEM + 
experimental or 
scenario-based design 
 
 
 
 
TOE framework; survey 
+ PLS-SEM; qualitative 
interviews 

Explains if 
traceability may 
improve trust, 
openness and 
sustainable fish 
markets. 
 
 
 
 
 
Transitioning from 
conceptual 
advocacy to 
evidence-based 
adoption study in 
blockchain 
research 
 
 

 

8. CONCLUSION 

Due to their position between seafood producers and customers, seafood restaurants have the ability to 
impact supply-chain connections, consumer choices, sourcing methods and seafood demand, making 
them a significant but comparatively understudied player in sustainable marine resource utilisation. By 
implementing ethical supplier selection, traceability, certification, local sourcing, seasonal sourcing and 
long-term supplier relationships, restaurants may help the protection of marine resources thru sustainable 
seafood purchase, according to the literature. Eco-labeling and certification can lessen information 
asymmetry and boost customer trust in seafood that is supplied responsibly. Thru eco-labels, staff 
advice, sustainable menu design, environmental information and the promotion of seafood species that 
are better for the environment, restaurants may further influence customer behaviour. Food waste 
reduction, energy and water efficiency, plastic reduction and eco-friendly packaging are examples of 
sustainable restaurant operations that can lessen the environmental effects of food service operations. In 
addition to increasing resource efficiency, circular economy methods offer chances to turn marine waste 
and byproducts into valuable resources. However, research on fisheries, hospitality, marketing, 
consumer behaviour and environmental sustainability is still dispersed and seafood restaurants as direct 
contributors to marine conservation have received little empirical attention. Therefore, integrated models 
that look at sustainable procurement, supplier connections, traceability, consumer behaviour, circular 
economy practices and quantifiable marine conservation results should be developed in future study. 
Overall, by linking sustainable seafood production with sustainable consumption and promoting the 
long-term protection and responsible use of marine resources, seafood restaurants have a great deal of 
potential to assist Sustainable Development Goal 14. 
 

9. REFERENCES 
[1] Blomquist, J., Bartolino, V., & Waldo, S. (2020). Price premiums for eco-labelled seafood: Effects of 

the MSC certification suspension in the Baltic Sea cod fishery. European Review of Agricultural 

Economics, 47(1), 50–70. https://academic.oup.com/erae/article-abstract/47/1/50/5304654 



     

 

 

  

  
2010 

Chinnu Rajan & Manjula K G : The role of seafood restaurants in promoting sustainable marine resource 

utilization ; A systematic literature review 

INTERNATIONAL JOURNAL OF INFORMATIVE & FUTURISTIC RESEARCH 
ISSN (ONLINE): 2347-1697 

VOLUME 14||ISSUE 01||SEPTEMBER 2026 

 

IJIFR/202609158/1401010 

[2] Brécard, D., Hlaimi, B., Lucas, S., Perraudeau, Y., & Salladarré, F. (2009). Determinants of demand 
for green products: An application to eco-label demand for fish in Europe. Ecological Economics, 
69(1), 115–125. https://www.sciencedirect.com/science/article/pii/S0921800909003061 

[3] Burns, P., Polidoro, B., Jardim, E., McElroy, D., McGregor, E., & Wood, N. (2024). Defining best 
practice in global stakeholder consultations: lessons learned from the marine stewardship council’s 
fishery standard review. Marine Policy, 167, 106238. 
https://www.sciencedirect.com/science/article/pii/S0308597X24002367 

[4] Bush, S. R., Toonen, H., Oosterveer, P., & Mol, A. P. (2013). The ‘devils triangle’of MSC 
certification: Balancing credibility, accessibility and continuous improvement. Mrine Policy. 

[5] Bush, S. R., Belton, B., Hall, D., Vandergeest, P., Murray, F. J., Ponte, S., Oosterveer, P., Islam, M. 
S., Mol, A. P. J., & Hatanaka, M. (2013). Certify sustainable aquaculture? Science, 341(6150), 1067–
1068. https://www.science.org/doi/abs/10.1126/science.1237314 

[6] Cantillo, J., Martín, J. C., & Román, C. (2020). Discrete choice experiments in the analysis of 
consumers’ preferences for finfish products: A systematic literature review. Food Quality and 

Preference, 84, 103952. https://www.sciencedirect.com/science/article/pii/S0950329320302214 
[7] Ceballos-Santos, S., Martínez-Ibáñez, E., Laso, J., Bala, A., Fullana-i-Palmer, P., Margallo, M., & 

Aldaco, R. (2025). Ecolabels and sustainability in the seafood sector: Key elements of the debate and 
shortcomings. ACS Environmental Au, 5(4), 330–341. 
https://pubs.acs.org/aeacc4/article/5/4/330/3764454 

[8] Chaudhary, A., Sharma, R., & Vemireddy, V. (2024). Consumer perspectives on food traceability—
A systematic literature review and future research agenda. International Journal of Consumer 

Studies, 48(6), e13101. https://onlinelibrary.wiley.com/doi/abs/10.1111/ijcs.13101 
[9] Cooney, R., de Sousa, D. B., Fernández-Ríos, A., Mellett, S., Rowan, N., Morse, A. P., ... & Clifford, 

E. (n.d.). A circular economy framework for seafood waste valorisation to meet challenges and 

opportunities for intensive production and sustainability. 392, 136283. 
https://doi.org/https://www.sciencedirect.com/science/article/pii/S0959652623004419 

[10] Costello, C., Cao, L., Gelcich, S., Cisneros-Mata, M. Á., Free, C. M., Froehlich, H. E., Golden, C. 
D., Ishimura, G., Maier, J., & Macadam-Somer, I. (2020). The future of food from the sea. Nature, 
588(7836), 95–100. https://doi.org/https://doi.org/10.1038/s41586-020-2616-y 

[11] Council, M. S. (2022). MSC fisheries standard. Version, 3, 26. https://www.thai-
frozen.or.th/Content/Images/Insights-file/Regulations/2022-09-12--22-22-573.MSC-Fisheries-
Standard-3.0-with-tracked-changes.pdf 

[12] Donlan, C. J., Sorice, M. G., Contreras-drey, F. J., & Oyanedel, R. (2022). Restaurateurs ’ context , 
decisions  and views on supporting sustainable seafood : Insights from Chile. Frontiers in Marine 

Science, November, 1–12. https://doi.org/10.3389/fmars.2022.1009130 
[13] Donlan, C. J., Sorice, M. G., Contreras-Drey, F. J., Oyanedel, R., Avila-Thieme, M. I., & Gelcich, S. 

(2022). Restaurateurs’ context, decisions and views on supporting sustainable seafood: Insights from 
Chile. Frontiers in Marine Science, 9, 1009130. https://www.frontiersin.org/journals/marine-
science/articles/10.3389/fmars.2022.1009130/full 

[14] Fang, Y., Gao, Z., & Zhang, X. (2024a). Is there a demand for eco-labeled restaurants : Consumer 
preference and willingness to pay for eco-labeled seafood restaurants ABSTRACT. Aquaculture 

Economics & Management, 0(0), 1–25. https://doi.org/10.1080/13657305.2024.2368782 
[15] Fang, Y., Gao, Z., & Zhang, X. (2024b). Is there a demand for eco-labeled restaurants: Consumer 

preference and willingness to pay for eco-labeled seafood restaurants. Aquaculture Economics & 

Management, 28(4), 552–576. 
https://www.tandfonline.com/doi/abs/10.1080/13657305.2024.2368782 

[16] FAO. (2024). World Fisheries and Aquaculture. https://lapsset.esg-smartboard.com/wp-
content/uploads/2024/06/State-of-World-Fisheries-and-Aquaculture-June-2024.pdf 

[17] Hazırbulan, S., & Çetinkaya, O. (2025). Assessing ASC certification in rainbow trout aquaculture: 
Implications for water quality and environmental management. Agriculture, Forestry and 

Aquaculture: Theory, Methodology and Practice Edıtors Prof. Ali Musa Bozdoğan, Ph. D. Prof. 
Nigar Yarpuz Bozdoğan, Ph. D., 166. https://avesis.bilecik.edu.tr/yayin/353b00f2-281d-4288-9233-
8f71b6118216/comparative-analysis-of-arima-ann-and-lstm-models-in-agricultural-commodity-
price-forecasting-a-data-driven-approach-for-sustainable-agriculture/document.pdf#page=167 

[18] Johnstone, I. (2023). Organisation for Economic Co-operation and Development (OECD). Yearbook 

of International Environmental Law, 34(1), yvae026. https://academic.oup.com/yielaw/article-
abstract/34/1/yvae026/7905385 

[19] Lee, B. X., Kjaerulf, F., Turner, S., Cohen, L., Donnelly, P. D., Muggah, R., Davis, R., Realini, A., 
Kieselbach, B., & MacGregor, L. S. (2016). Transforming our world: implementing the 2030 agenda 
through sustainable development goal indicators. Journal of Public Health Policy, 37(Suppl 1), 13–



     

 

 

  

  
2011 

Chinnu Rajan & Manjula K G : The role of seafood restaurants in promoting sustainable marine resource 

utilization ; A systematic literature review 

INTERNATIONAL JOURNAL OF INFORMATIVE & FUTURISTIC RESEARCH 
ISSN (ONLINE): 2347-1697 

VOLUME 14||ISSUE 01||SEPTEMBER 2026 

 

IJIFR/202609158/1401010 

31. https://link.springer.com/article/10.1057/s41271-016-0002-7 
[20] Lokugamage, I. P., De Silva, W. N., & Aanesen, M. (2024). Consumer willingness to pay for 

sustainable seafood: A meta-analysis. Journal of Food and Agriculture, 17(2). 
https://jfa.sljol.info/articles/10.4038/jfa.v17i2.5308 

[21] Macarthur, E., & Heading, H. (2019). How the circular economy tackles climate change. Ellen 

Macarthur Found, 1(3), 1–71. 
https://content.ellenmacarthurfoundation.org/m/3eac8667edd240cc/original/Completing-the-picture-
How-the-circular-economytackles-climate-change.pdf 

[22] Mellett, S., Cooney, R., Baptista, D., Sousa, D., Fern, A., Rowan, N., Morse, A. P., Hayes, M., Laso, 
J., Regueiro, L., Hl, A., & Clifford, E. (2023). A circular economy framework for seafood waste 

valorisation to meet challenges and opportunities for intensive production and sustainability. 
392(February). https://doi.org/10.1016/j.jclepro.2023.136283 

[23] Page, M. J., McKenzie, J. E., Bossuyt, P. M., Boutron, I., Hoffmann, T. C., Mulrow, C. D., 
Shamseer, L., Tetzlaff, J. M., Akl, E. A., & Brennan, S. E. (2021). The PRISMA 2020 statement: an 
updated guideline for reporting systematic reviews. Bmj, 372. 
https://www.bmj.com/content/372/bmj.n71.short 

[24] Pascual, M., & Benito, J. A. D. (2025). Green revolution: a systematic review of sustainable practices 
in restaurants. Applied Food Research, 101331. 
https://www.sciencedirect.com/science/article/pii/S2772502225006365 

[25] Roheim, C. A., Bush, S. R., Asche, F., Sanchirico, J. N., & Uchida, H. (2018). Evolution and future 
of the sustainable seafood market. Nature Sustainability, 1(8), 392–398. 
https://doi.org/10.1038/s41893-018-0115-z 

[26] Roheim, C. A., & Zhang, D. (2018). Sustainability certification and product substitutability: 
Evidence from the seafood market. Food Policy, 79, 92–100. 
https://www.sciencedirect.com/science/article/pii/S0306919217300994 

[27] Sajeev, M. V, & Joshy, C. G. (2026a). Determinants of Fish Consumption in Kerala: Insights from 
High Frequency Consumers. Fishery Technology, 63, 259–272. https://softi.org.in/pdf/2026-63-2-
10.pdf 

[28] Sajeev, M. V, & Joshy, C. G. (2026b). from High Frequency Consumers. 63(April), 1–14. 
https://doi.org/https://doi.org/10.56093/ft.v63i2.156844 

[29] Turkson, C., Cromwell, J., Yamoah, F., & Dora, M. (2025). Digital technologies for traceability and 

transparency in the global fish supply chains: A systematic review and future directions. 
https://aru.figshare.com/articles/journal_contribution/Digital_technologies_for_traceability_and_tran
sparency_in_the_global_fish_supply_chains_a_systematic_review_and_future_directions/28695167 

[30] Weiland, S., Hickmann, T., Lederer, M., Marquardt, J., & Schwindenhammer, S. (2021). The 2030 
agenda for sustainable development: transformative change through the sustainable development 
goals? Politics and Governance, 9(1), 90–95. 
https://www.cogitatiopress.com/politicsandgovernance/article/view/4191 

[31] Wessells, C. R., Johnston, R. J., & Donath, H. (1999). Assessing consumer preferences for 
ecolabeled seafood: the influence of species, certifier and household attributes. American Journal of 

Agricultural Economics, 81(5), 1084–1089. https://www.jstor.org/stable/1244088 
[32] Xue-Lønmo, K., Fagerstrøm, A., & Ljusic, N. (2026). Blockchain’s impact on key stakeholders in 

the seafood supply chain: a systematic review. Frontiers in Blockchain, 9, 1616018. 
https://www.frontiersin.org/journals/blockchain/articles/10.3389/fbloc.2026.1616018/full 

 
[33] Blomquist, J., Bartolino, V., & Waldo, S. (2020). Price premiums for eco-labelled seafood: Effects of 

the MSC certification suspension in the Baltic Sea cod fishery. European Review of Agricultural 

Economics, 47(1), 50–70. https://academic.oup.com/erae/article-abstract/47/1/50/5304654 
[34] Brécard, D., Hlaimi, B., Lucas, S., Perraudeau, Y., & Salladarré, F. (2009). Determinants of demand 

for green products: An application to eco-label demand for fish in Europe. Ecological Economics, 
69(1), 115–125. https://www.sciencedirect.com/science/article/pii/S0921800909003061 

[35] Burns, P., Polidoro, B., Jardim, E., McElroy, D., McGregor, E., & Wood, N. (2024). Defining best 
practice in global stakeholder consultations: lessons learned from the marine stewardship council’s 
fishery standard review. Marine Policy, 167, 106238. 
https://www.sciencedirect.com/science/article/pii/S0308597X24002367 

[36] Bush, S. R., Toonen, H., Oosterveer, P., & Mol, A. P. (2013). The ‘devils triangle’of MSC 
certification: Balancing credibility, accessibility and continuous improvement. Mrine Policy. 

[37] Bush, S. R., Belton, B., Hall, D., Vandergeest, P., Murray, F. J., Ponte, S., Oosterveer, P., Islam, M. 
S., Mol, A. P. J., & Hatanaka, M. (2013). Certify sustainable aquaculture? Science, 341(6150), 1067–
1068. https://www.science.org/doi/abs/10.1126/science.1237314 



     

 

 

  

  
2012 

Chinnu Rajan & Manjula K G : The role of seafood restaurants in promoting sustainable marine resource 

utilization ; A systematic literature review 

INTERNATIONAL JOURNAL OF INFORMATIVE & FUTURISTIC RESEARCH 
ISSN (ONLINE): 2347-1697 

VOLUME 14||ISSUE 01||SEPTEMBER 2026 

 

IJIFR/202609158/1401010 

[38] Cantillo, J., Martín, J. C., & Román, C. (2020). Discrete choice experiments in the analysis of 
consumers’ preferences for finfish products: A systematic literature review. Food Quality and 

Preference, 84, 103952. https://www.sciencedirect.com/science/article/pii/S0950329320302214 
[39] Ceballos-Santos, S., Martínez-Ibáñez, E., Laso, J., Bala, A., Fullana-i-Palmer, P., Margallo, M., & 

Aldaco, R. (2025). Ecolabels and sustainability in the seafood sector: Key elements of the debate and 
shortcomings. ACS Environmental Au, 5(4), 330–341. 
https://pubs.acs.org/aeacc4/article/5/4/330/3764454 

[40] Chaudhary, A., Sharma, R., & Vemireddy, V. (2024). Consumer perspectives on food traceability—
A systematic literature review and future research agenda. International Journal of Consumer 

Studies, 48(6), e13101. https://onlinelibrary.wiley.com/doi/abs/10.1111/ijcs.13101 
[41] Cooney, R., de Sousa, D. B., Fernández-Ríos, A., Mellett, S., Rowan, N., Morse, A. P., ... & Clifford, 

E. (n.d.). A circular economy framework for seafood waste valorisation to meet challenges and 

opportunities for intensive production and sustainability. 392, 136283. 
https://doi.org/https://www.sciencedirect.com/science/article/pii/S0959652623004419 

[42] Costello, C., Cao, L., Gelcich, S., Cisneros-Mata, M. Á., Free, C. M., Froehlich, H. E., Golden, C. 
D., Ishimura, G., Maier, J., & Macadam-Somer, I. (2020). The future of food from the sea. Nature, 
588(7836), 95–100. https://doi.org/https://doi.org/10.1038/s41586-020-2616-y 

[43] Council, M. S. (2022). MSC fisheries standard. Version, 3, 26. https://www.thai-
frozen.or.th/Content/Images/Insights-file/Regulations/2022-09-12--22-22-573.MSC-Fisheries-
Standard-3.0-with-tracked-changes.pdf 

[44] Donlan, C. J., Sorice, M. G., Contreras-drey, F. J., & Oyanedel, R. (2022). Restaurateurs ’ context , 
decisions  and views on supporting sustainable seafood : Insights from Chile. Frontiers in Marine 

Science, November, 1–12. https://doi.org/10.3389/fmars.2022.1009130 
[45] Donlan, C. J., Sorice, M. G., Contreras-Drey, F. J., Oyanedel, R., Avila-Thieme, M. I., & Gelcich, S. 

(2022). Restaurateurs’ context, decisions and views on supporting sustainable seafood: Insights from 
Chile. Frontiers in Marine Science, 9, 1009130. https://www.frontiersin.org/journals/marine-
science/articles/10.3389/fmars.2022.1009130/full 

[46] Fang, Y., Gao, Z., & Zhang, X. (2024a). Is there a demand for eco-labeled restaurants : Consumer 
preference and willingness to pay for eco-labeled seafood restaurants ABSTRACT. Aquaculture 

Economics & Management, 0(0), 1–25. https://doi.org/10.1080/13657305.2024.2368782 
[47] Fang, Y., Gao, Z., & Zhang, X. (2024b). Is there a demand for eco-labeled restaurants: Consumer 

preference and willingness to pay for eco-labeled seafood restaurants. Aquaculture Economics & 

Management, 28(4), 552–576. 
https://www.tandfonline.com/doi/abs/10.1080/13657305.2024.2368782 

[48] FAO. (2024). World Fisheries and Aquaculture. https://lapsset.esg-smartboard.com/wp-
content/uploads/2024/06/State-of-World-Fisheries-and-Aquaculture-June-2024.pdf 

[49] Hazırbulan, S., & Çetinkaya, O. (2025). Assessing ASC certification in rainbow trout aquaculture: 
Implications for water quality and environmental management. Agriculture, Forestry and 

Aquaculture: Theory, Methodology and Practice Edıtors Prof. Ali Musa Bozdoğan, Ph. D. Prof. 
Nigar Yarpuz Bozdoğan, Ph. D., 166. https://avesis.bilecik.edu.tr/yayin/353b00f2-281d-4288-9233-
8f71b6118216/comparative-analysis-of-arima-ann-and-lstm-models-in-agricultural-commodity-
price-forecasting-a-data-driven-approach-for-sustainable-agriculture/document.pdf#page=167 

[50] Johnstone, I. (2023). Organisation for Economic Co-operation and Development (OECD). Yearbook 

of International Environmental Law, 34(1), yvae026. https://academic.oup.com/yielaw/article-
abstract/34/1/yvae026/7905385 

[51] Lee, B. X., Kjaerulf, F., Turner, S., Cohen, L., Donnelly, P. D., Muggah, R., Davis, R., Realini, A., 
Kieselbach, B., & MacGregor, L. S. (2016). Transforming our world: implementing the 2030 agenda 
through sustainable development goal indicators. Journal of Public Health Policy, 37(Suppl 1), 13–
31. https://link.springer.com/article/10.1057/s41271-016-0002-7 

[52] Lokugamage, I. P., De Silva, W. N., & Aanesen, M. (2024). Consumer willingness to pay for 
sustainable seafood: A meta-analysis. Journal of Food and Agriculture, 17(2). 
https://jfa.sljol.info/articles/10.4038/jfa.v17i2.5308 

[53] Macarthur, E., & Heading, H. (2019). How the circular economy tackles climate change. Ellen 

Macarthur Found, 1(3), 1–71. 
https://content.ellenmacarthurfoundation.org/m/3eac8667edd240cc/original/Completing-the-picture-
How-the-circular-economytackles-climate-change.pdf 

[54] Mellett, S., Cooney, R., Baptista, D., Sousa, D., Fern, A., Rowan, N., Morse, A. P., Hayes, M., Laso, 
J., Regueiro, L., Hl, A., & Clifford, E. (2023). A circular economy framework for seafood waste 

valorisation to meet challenges and opportunities for intensive production and sustainability. 
392(February). https://doi.org/10.1016/j.jclepro.2023.136283 



     

 

 

  

  
2013 

Chinnu Rajan & Manjula K G : The role of seafood restaurants in promoting sustainable marine resource 

utilization ; A systematic literature review 

INTERNATIONAL JOURNAL OF INFORMATIVE & FUTURISTIC RESEARCH 
ISSN (ONLINE): 2347-1697 

VOLUME 14||ISSUE 01||SEPTEMBER 2026 

 

IJIFR/202609158/1401010 

[55] Page, M. J., McKenzie, J. E., Bossuyt, P. M., Boutron, I., Hoffmann, T. C., Mulrow, C. D., 
Shamseer, L., Tetzlaff, J. M., Akl, E. A., & Brennan, S. E. (2021). The PRISMA 2020 statement: an 
updated guideline for reporting systematic reviews. Bmj, 372. 
https://www.bmj.com/content/372/bmj.n71.short 

[56] Pascual, M., & Benito, J. A. D. (2025). Green revolution: a systematic review of sustainable practices 
in restaurants. Applied Food Research, 101331. 
https://www.sciencedirect.com/science/article/pii/S2772502225006365 

[57] Roheim, C. A., Bush, S. R., Asche, F., Sanchirico, J. N., & Uchida, H. (2018). Evolution and future 
of the sustainable seafood market. Nature Sustainability, 1(8), 392–398. 
https://doi.org/10.1038/s41893-018-0115-z 

[58] Roheim, C. A., & Zhang, D. (2018). Sustainability certification and product substitutability: 
Evidence from the seafood market. Food Policy, 79, 92–100. 
https://www.sciencedirect.com/science/article/pii/S0306919217300994 

[59] Sajeev, M. V, & Joshy, C. G. (2026a). Determinants of Fish Consumption in Kerala: Insights from 
High Frequency Consumers. Fishery Technology, 63, 259–272. https://softi.org.in/pdf/2026-63-2-
10.pdf 

[60] Sajeev, M. V, & Joshy, C. G. (2026b). from High Frequency Consumers. 63(April), 1–14. 
https://doi.org/https://doi.org/10.56093/ft.v63i2.156844 

[61] Turkson, C., Cromwell, J., Yamoah, F., & Dora, M. (2025). Digital technologies for traceability and 

transparency in the global fish supply chains: A systematic review and future directions. 
https://aru.figshare.com/articles/journal_contribution/Digital_technologies_for_traceability_and_tran
sparency_in_the_global_fish_supply_chains_a_systematic_review_and_future_directions/28695167 

[62] Weiland, S., Hickmann, T., Lederer, M., Marquardt, J., & Schwindenhammer, S. (2021). The 2030 
agenda for sustainable development: transformative change through the sustainable development 
goals? Politics and Governance, 9(1), 90–95. 
https://www.cogitatiopress.com/politicsandgovernance/article/view/4191 

[63] Wessells, C. R., Johnston, R. J., & Donath, H. (1999). Assessing consumer preferences for 
ecolabeled seafood: the influence of species, certifier and household attributes. American Journal of 

Agricultural Economics, 81(5), 1084–1089. https://www.jstor.org/stable/1244088 
[64] Xue-Lønmo, K., Fagerstrøm, A., & Ljusic, N. (2026). Blockchain’s impact on key stakeholders in 

the seafood supply chain: a systematic review. Frontiers in Blockchain, 9, 1616018. 
https://www.frontiersin.org/journals/blockchain/articles/10.3389/fbloc.2026.1616018/full 

 


