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SUSTAINABLE FISH  
SOURCING POLICY

World Wise Foods supplies our customers with 100% 
responsibly sourced fish. We are passionate about fishing 
methods that preserve ocean biodiversity for future generations.

1. INTRODUCING WORLD 
WISE FOODS

We work closely with our customers to 
ensure we meet their requirements for 
price and quality and enable them to 
achieve their own commitments to source 
sustainable seafood for their consumers. 
We are a leading global supplier of 
Marine Stewardship Council (MSC) pole 
and line tuna. 

World Wise Foods engages directly with 
our supplier partners to ensure that all fish in 
our supply chain is caught responsibly. We 
recognise the importance of independent 
third-party standards for wild caught fish 
and support supplier partners to achieve 
these – our role in the “first to market” pole 
and line MSC certified tuna from Indonesia 
to be sold in Europe is one example of this. 

Responsibly sourced fish is critical to our 
business. We are committed to long term 
marine sustainability and work closely with 
the International Pole & Line Foundation 
(IPNLF) to promote one-by-one tuna 
fisheries led by our Chairman and 
Chief Executive, who is also the current 
Chairman of the IPNLF.

Our commitment to source fish sustainably 
contributes to our corporate commitment 
to the United Nations Sustainable 
Development Goal 141 “Life below water” 
which includes providing access for 

sustainably managed small-scale fisheries 
to marine resources and profitable markets. 
We also contribute to this by working 
collaboratively with competitors, customers 
and NGOs to secure the long-term 
sustainability of oceans through a number 
of industry wide initiatives.

2. POLICY SCOPE  
AND OWNERSHIP 

This policy covers all fish products2 
sourced by World Wise Foods – at 
the time of writing this includes 
tuna, salmon, sardines and 
pilchards. 

This policy has been approved by the 
World Wise Food board and has the 
full support of senior management. 
Implementation is the responsibility of 

every member of staff and is led by  
our Chairman and Chief Executive  
who oversees policy decisions, and 
ensures they are implemented throughout 
the business.

3. THE CONTEXT:  
OCEAN ECOSYSTEMS

Oceans contain key natural 
resources that are integral to 
the future sustainability of the 
planet. They provide over three 
billion people with their primary 
source of protein, and provide 
employment for over two hundred 
million people through fisheries3. 
However, the deterioration of 
coastal waters through pollution 
and acidification is directly 
negatively affecting small scale 
fisheries4.

World Wise Foods is committed to 
playing our part in ensuring marine 
ecosystems are protected for future 
generations by only sourcing fish 
from fisheries that are well managed, 
have healthy stocks and by using 
fishing methods that minimise negative 
environmental impacts.

WORLD
WISE
FOODS
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5. HOW WE DELIVER ON 
THESE COMMITMENTS 

5.1 Catch Methods that 
Safeguard Sustainable Ocean 
Ecosystems

World Wise Foods is committed 
to sourcing 100% of our tuna 
responsibly from fishers using 
one-by-one catch methods7. All our 
tuna is caught using one-by-one 
methods which use one hook and 
one line, to catch tuna one at a time. 

We are passionate about these catch 
methods for their environmental and 
social sustainability credentials; 

• One-by-one methods are highly 
selective – the bycatch of non-target 
species is minimal. Research has 
shown that pole and line tuna fisheries 
have bycatch rates of under 0.4%8. 
Rates as low as 0.02%9 have been 
observed in the Maldives 

100% 
OF OUR TUNA IS CAUGHT USING 
ONE-BY-ONE FISHING METHODS

4. OUR COMMITMENTS TO SOURCE FISH SUSTAINABLY

World Wise Foods will:

• Ensure 100% of our tuna is caught using one-by-one fishing methods 

• Source 100% of our fish using responsible fishing methods5 from fisheries that 
are MSC certified or Fisheries in Transition6 (FIT); these may for example be in the 
process of MSC certification, or in a credible Fishery Improvement Project (FIP)

• Not purchase any fish caught within the boundaries of a marine protected area

• Not trade in endangered or critically endangered species 

• Not purchase any tuna caught by vessels that are listed in each Regional Fishery 
Management Organisations’ (RFMO) Illegal, Unreported or Unregulated (IUU) 
vessel list

• Ensure 100% of our fish is traceable from catch to consumer

• Continuously assess human rights risks in our supply chains, taking action to ensure 
human rights are upheld both by supplier partners and on-board fishing vessels

• Guarantee that all claims of responsible and sustainably sourced fish on our 
product packaging comply with the Sustainable Seafood Coalition (SSC)  
Codes of Conduct

• Support the long-term sustainability of ocean ecosystems by actively engaging 
in strategic partnerships and industry wide initiatives
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• Depending on location, one-by-one 
fishers catching tuna may or may 
not use anchored Fish Aggregating 
Devices (aFADs)10. Observer studies 
in the Maldives show bycatch for 
free school pole and line fishing only 
increased from 0.02% to 1.5% when 
fishing around aFADs11 

• Focusing on catching schooling fish 
just below the surface also contributes 
to the long-term sustainability of 
fisheries as fewer non-targeted fish, 
including immature and undersized 
fish, are caught

• The simple fishing gear used for 
one-by-one methods does not 
interact with marine habitats and 
is not typically abandoned, lost 
or discarded, thereby minimally 
contributing to marine pollution

• Smaller vessels tend to be used for 
one-by-one methods. They therefore 
do shorter trips and the short time 
between catch and landing helps  
to control histamine levels and 
product quality

Purse seine methods can have bycatch 
rates of up to 10% for discards alone 

– using purse seine methods around 
FADs (compared to free school fishing12) 
increases bycatch by up to three times. 
This includes vulnerable species such as 
sharks, sea turtles, juvenile target and 
non-target species13. 

The negative impacts of this fishing 
method on the sustainability of tuna 
stocks, and ocean bio-diversity, are 
intensified by the scale of purse seine 
fishing – in 2018 over 530,000 tonnes 

of tuna were caught this way in the 
Indian Ocean, over four times the 
amount caught using pole and line 
methods14. The one-by-one methods 
used by fishers make an essential 
contribution to the low bycatch levels 
that are required to ensure the long-term 
sustainability of the fishery.

For our salmon, pilchards and sardines 
we will only accept the use of other 
fishing methods where the maturity of the 
fish15, or nature of the fishing habitat16 
mean one-by-one fishing methods are 
not possible. It is an expectation that 
the associated fishery uses appropriate 
fishing gear (i.e. net size) to ensure 
their fishing methods are as selective as 
possible. To ensure the sustainability of 
fisheries where one-by-one methods 
are not used, supplier partners must 
demonstrate that stock levels are being 
controlled and maintained.

5.2 Ensuring Responsible 
Fishery Management

At time of writing over 90% of our 
fish (by volume) is MSC certified. 
We source our fish from fisheries 
that are MSC certified or Fisheries 
in Transition (FIT) – these may 
for example be in the process of 
MSC certification, or in a credible 
Fishery Improvement Project (FIP). 

Purse seine 
total catch: 530,000 tonnes

Bycatch 0.4%

Bycatch volume

Pole & line 
total catch:  

132,333 tonnes

“TOTAL PURSE SEINE BYCATCH VOLUME = 40%  
OF TOTAL POLE & LINE CATCH VOLUMES” (2018)

Purse seine 
53,000 tonnes

Pole & line 
529 tonnes

Bycatch up to 10%

“THE ONE-BY-ONE METHODS USED BY FISHERS CATCHING 
OUR TUNA MAKE AN ESSENTIAL CONTRIBUTION TO THE 
LOW BYCATCH LEVELS THAT ARE REQUIRED TO ENSURE 

THE LONG-TERM SUSTAINABILITY OF THE FISHERY”

FISHING METHODS

Catch method: Pole & line Catch method: Purse seine

INDIAN OCEAN BYCATCH (2018)
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To encourage the development of one-
by-one small scale fisheries we will 
consider sourcing tuna from Fisheries in 
Transition (FIT) who are outside these 
parameters. This would only happen 
after an assessment of the sustainability 
of fish stocks17, and where the fishery 
was able to demonstrate that it was 
proactively moving towards engaging 
in a credible FIP or achieving MSC 
certification. 

World Wise Foods will not source  
from vessels that are listed in each 
RFMO’s IUU vessel list – these vessels 
undermine the sustainability of fisheries. 
We only take fish from vessels registered 
with local authorities – robust vessel 
registration processes help to ensure 
that illegally caught fish do not enter our 
supply chain. 

World Wise Foods will not source fish 
from marine protected areas – we 
support the principle of creating these 
reserves and recognise the contribution 
they make to restoring the health of 
marine ecosystems. MSC certification, 
and the one-by-one catch method 
ensures minimal bycatch of Endangered, 
Threatened or Protected species (ETPs) 
such as dolphins or turtles. The other 
species we source do not come from 
dolphin habitats. Where bait is used it is 
included under principle two of the MSC 
fishery standard; World Wise Foods also 
includes a review of the sustainability 
of bait catch methods in our annual risk 
assessment for all non-MSC certified 
fisheries. 

World Wise Foods does not trade in 
endangered or critically endangered 
species. We conduct an annual 
risk assessment of the species and 
fisheries we source from, and new 
fisheries before supply commences 
in line with the SSC guidelines18. We 
will only source from fisheries that 
can demonstrate they are sustainably 
managing19 stock levels and are taking 
proactive steps towards improvement.  
As part of our risk assessment we  
review data from reputable external 
sources20. 

5.3 Investing in Small Scale 
Fisheries

World Wise Foods believes that 
small scale one-by-one fisheries 
offer the most environmentally 
sustainable and socially 
responsible ways to catch tuna. 
One-by-one fisheries are very 
people-centric and are also often 
intrinsically linked to the culture 
and traditions of the communities 
they are connected to, 
contributing to cultural identity.

In many developing economies one-
by-one fisheries make a significant 
contribution through the generation of 
foreign exchange from international 
trade, and the generation of employment. 
For example the Maldivian one-by-one 
tuna fishery employs 55 times more crew 
per tonne of harvest than an industrial 
purse seine fishery.21. One-by-one 
methods also provide a model which 
sustains fish stocks and fishery dependent 
livelihoods into the future. 

World Wise Foods is committed to 
supporting the development of small-
scale fisheries through investing in 
projects that improve their long-term 
sustainability. 

5.4 Upholding Human Rights 
in our Supply Chains

World Wise Foods recognises 
the human rights risks identified 
in seafood supply chains, in 
particular those relating to 
modern slavery. We work with 
our supplier partners to identify 
and mitigate these risks – our 
policy positions and approach to 
working on human rights issues 
are outlined in our Responsible 
Sourcing Code of Practice for 
Supplier Partners and our Human 
Rights Policy. 

We will continue to proactively engage 
with industry wide dialogue to improve 
on-board transparency in our supply 
chains. Our Modern Slavery statement 
captures progress against our targets.

5.5 Minimising Food Waste

The processing of ambient fish 
products is inherently low in food 
waste as 100% of the fish is used. 

The non-edible parts of the fish, or any 
part of the fish that does not meet quality 
standards for our products is processed 
into by-products including pet food, fish 
oil, fish meal and animal feed.

5.6 Ensuring Traceability 

World Wise Foods can ensure 
traceability of our products from 
catch to consumer – all of our 
products can be sourced back to 
country of origin, the group of 
fishing vessels which caught the 
fish, FAO region, landing location 
and fishing method used.

Where supplier partners process one-by-
one caught tuna alongside other catch 
methods or species for other customers, 

Purse seine employment

1 figure = 55 people

Pole & line employment

EMPLOYMENT BY FISHERY TYPE FOR 
EQUAL VOLUME OF TUNA CAUGHT

https://worldwisefoods.co.uk/responsible-sourcing/
https://worldwisefoods.co.uk/responsible-sourcing/
https://worldwisefoods.co.uk/responsible-sourcing/
https://worldwisefoods.co.uk/responsible-sourcing/
https://worldwisefoods.co.uk/responsible-sourcing/
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traceability is ensured through MSC 
chain of custody certification, third 
party audits and our own assessments 
of traceability systems through supplier 
partner visits and risk assessed 
traceability tasks. Traceability of the 
goods once under the ownership of 
World Wise Foods is verified via MSC 
Chain of Custody certification.

5.7 Ensuring Transparency 

We recognise the growing 
importance of transparency to 
consumers. Full details on where 
we source our fish can be found on 
our website – this includes the FAO 
region, species, fishing method, 
MSC/FIP status, supplier partner 
and processing sites. 

In addition, as members of the SSC 
we guarantee that the use of the terms 
“responsibly sourced” and “sustainably 
sourced” on our product packaging are 
governed by the SSC Codes of Conduct. 

5.8 Collaborating for 
Continuous Improvement

World Wise Foods recognises 
that there are systemic, industry 
wide issues in the seafood sector 
that cannot be addressed by 
individual companies alone. 
We actively collaborate with 
customers, competitors, NGOs 
and industry groups to identify 
and address issues. 

We are committed to advocating for  

the promotion of one-by-one tuna fishing 
methods and small-scale fisheries both 
directly, and through our partnership 
with IPNLF. 

Alongside our strategic partnership with 
IPNLF, we are also active members of the 
SSC, SEA Alliance, Global Tuna Alliance 
(GTA), Seafood Ethics and Common 
Language Group (SECLG) and Food 
Network for Ethical Trade (FNET). We 
are committed to working with the MSC 
to ensure a high standard of sustainability 
in MSC approved fisheries.
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ENDNOTES

1 https://sustainabledevelopment.un.org/sdg14

2 Some of our products include small percentages of fish derivatives 
(e.g. shrimp paste). The volumes of these raw materials, and the 
way they are sourced by our supplier partners are different to the 
fish products included in this policy. Fish derivatives (e.g. shrimp 
paste) are therefore included within our work with supplier partners 
on the responsible and sustainable sourcing of priority ingredients 
and fall outside the scope of this policy.

3 https://www.un.org/sustainabledevelopment/oceans/

4 https://www.un.org/sustainabledevelopment/oceans/

5 Our definition of responsible fishing methods is in line with 
the Sustainable Seafood Coalition (SSC) codes of conduct: 
https://www.documents.clientearth.org/wp-content/uploads/
library/2015-09-16-sustainable-seafood-coalition-codes-of-
conduct-ssc-en.pdf

6 A FIT is as defined by WWF. Any FIT we source from will be 
included in our annual risk assessment in line with SSC guidelines. 
As with all fisheries we source from we would complete our 
assessment of the sustainable management of fish stocks, a review 
of any National Management Plan and gauge level of commitment 
to continuous improvement.

7 One by one methods include pole and line, handline and troll 
– http://ipnlf.org/what-we-do/resources/what-is-one-by-one-
fishing/ 

8 Handline and tuna pole and line have the lowest levels of bycatch 
for tuna fisheries. Bellido, J.M., Santos, M.B., Pennino, M.G. et 
al. Hydrobiologia (2011) 670: 317. https://doi.org/10.1007/
s10750-011-0721-5

9 Results from observer study in the Maldives of pole and line free 
school fishing, Miller (2017)

10 A FAD is a floating device in the water that fish are naturally 
attracted to. Anchored FADs are man-made and aim to attract fish 
to one set location. Drifting FADs float freely and may be man-
made, or natural (made from objects drifting at sea)

11 Results from observer study in the Maldives of pole and line free 
school fishing, Miller (2017)

12 While there is no formal scientific definition, the distance to 
constitute free school fishing is advised to be at least five nautical 
miles from FADs and floating objects. This is significantly more than 
the definition of one nautical mile currently being applied under 
some classifications of “FAD free” tuna which has limited scientific 
basis (The Impossible Task for Free School Verification: Can 
“associated sets” exist in the western Indian Ocean?” M. Shiham 
Adam, Adam Baske, R. Charles Anderson)

13 (Ariz et al. 1999, Hallier et al. 1999, Fonteneau et al. 2000, Anon. 
2006). N, https://www.wcpfc.int/system/files/WCPFC-SC6-
2010-FT-IP-03_PS_bycatch_mitigation.pdf

14 IOTC 2018 Data, pole and line tuna catch (132,333 tonnes), purse 
seine catch (534,081 tonnes)

15 For example, sardines or pilchards

16 For example, wild Alaskan salmon

17 Indicators of the sustainable management of fish stocks would 
include a combination of the impact of the catch method (i.e. 
low impact one-by-one methods) and a review of any National 
Management Plan alongside the level of positive participation 
in a RFMO (which is gathering data to contribute to regional 
assessment models, and championing conservation and 
management measures).

18 These risks assessments include the legality of fishing operations, 
biological status of specific fish stocks, fishery management 
practices and the wider environmental impacts of the fishing 
activity. All fisheries are assigned a low, medium or high risk score 
as per the definitions in the Sustainable Seafood Coalition Code of 
Conduct. 

19 See reference 17 above 

20 As part of our risk assessment we review external guidance such 
as the Marine Conservation Society’s Good Fish Guide and the 
Monterey Bay Seafood guides

21 http://ipnlf.org/resources/ipnlf-documents/document/social-
responsibility


