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https://data.asc-aqua.org/pcapr2024/FarmStandardV0.4DraftConsultationApril2024.pdf
https://asc-aqua.org/the-new-asc-farm-standard/
https://data.asc-aqua.org/pcapr2024/JapaneseFarmStandardIntroConsultationApril2024.pdf
https://data.asc-aqua.org/pcapr2024/JapaneseAlienSpeciesDeckConsultationApril2024.pdf
https://data.asc-aqua.org/pcapr2024/JapaneseWaterQualityDeckConsultationApril2024.pdf
https://data.asc-aqua.org/pcapr2024/JapaneseEnergyUseDeckConsultationApril2024.pdf
https://data.asc-aqua.org/pcapr2024/JapanesePreGrowOutDeckConsultationApril2024.pdf
https://data.asc-aqua.org/pcapr2024/JapaneseWorkingHoursDeckConsultationApril2024.pdf
https://data.asc-aqua.org/pcapr2024/JapaneseSlaughterDeckConsultationApril2024.pdf
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