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Rise in CO2 in the atmosphere

Our lifetime 400 kyrs to today
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400 ppm has been reached last year ïthe first time in 3 Million
Before Homo habilis was roaming around
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IPCC WGII Chapter 6 Ocean systems

Ecological impacts of warming

Temperature 1960 ς1981                                1988 - 2005
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IPCC, WGI, AR4

The other CO2 problem ïOcean 
acidification
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ÅHuman societies depend on marine 
ecosystem services

ÅSome predicted changes: 
geographic distribution, abundance, 
calcification, 

6

Biological impact of ocean acidification ï

things we love and things we love to eat
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Brodie et al 2014 Evolution and Ecology

Maerl beds around the UK ïhabitats for 
things we love eating 


