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“                     WORLD WISE FOODS IS 
AMBITIOUS. EMBEDDING 
SUSTAINABILITY ACROSS 

OUR WHOLE BUSINESS MATTERS. 
SUSTAINABLE PLUS UNSUSTAINABLE 
DOES NOT EQUAL SUSTAINABLE.” 

John Burton,  
Chairman and Chief Executive 
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Putting sustainability at the heart of how World 
Wise Foods does business is merely a matter of 
common sense. Food for Thought captures the 
longstanding commitment I have to making sure 
our success is built on conscious choices to do 
business in a way that has positive long-term 
social, economic and environmental impacts. 

Environmental sustainability is my 
passion. I first became involved in 
clean and green pole and line tuna 
fishing in the Solomon Islands in the 
1980s. Over 35 years later, World 
Wise Foods continues to maintain its 
position as a leading global supplier 
of pole and line tuna. 

One-by-one fishing methods have 
unrivalled environmental credentials 
and deliver a positive social impact. 
I am committed to supporting 
traditional fisheries commercially, 
and as Chairman of the International 

Pole and Line Foundation (IPNLF). 
This plan reflects my personal 
agenda to source all our raw 
materials sustainably.  

People are central to World 
Wise Foods’ success; I take our 
responsibility very seriously to 
ensure human rights are respected 
and we account for our progress in 
our modern slavery statement. We 
do not believe ethical audits are 
effective enough at spotting issues, 
so we work closely with our supplier 
partners to keep striving towards the 

high standards set out in our human 
rights policy. 

Closer to home, I appreciate the 
great loyalty and commitment of all 
our staff. Together we drive World 
Wise Foods’ thriving, growing 
business, and I endeavour to 
look after all our employees like 
extended family.

“OUR LONG-TERM 
SUPPLY CHAIN 
RELATIONSHIPS 

BUILD TRUST, TRUST 
LEADS TO TRANSPARENCY 
AND OUR SUPPORTIVE, 
COLLABORATIVE APPROACH 
NOT ONLY ADDS VALUE FOR 
OUR SUPPLIER PARTNERS, 
BUT ALSO DELIVERS RESULTS 
FOR OUR CUSTOMERS”

“OUR CUSTOMERS 
EXPECT US TO DELIVER 
CONSISTENTLY HIGH-

QUALITY PRODUCTS AND 
PROTECT THEIR BRAND VALUES. 
WE CAN DELIVER THIS BECAUSE 
WE PUT RELATIONSHIPS FIRST, 
BOTH WITH CUSTOMERS AND 
SUPPLIER PARTNERS – AND THIS 
APPROACH SETS US APART”

SUSTAINABILITY IS AT THE HEART  
OF HOW WE DO BUSINESS

http://ipnlf.org
http://ipnlf.org
https://worldwisefoods.co.uk/responsible-sourcing/
https://worldwisefoods.co.uk/responsible-sourcing/
https://worldwisefoods.co.uk/responsible-sourcing/
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Our customers are, quite rightly, 
placing increasing demands upon 
us to deliver consistently high-quality 
products and protect their brand 
values. We can deliver this because 
we put relationships first, both with 
customers and supplier partners – 
and this approach sets us apart. 

I have been working with many 
of our suppliers for over 25 years. 
To us they are more than suppliers;  
they are partners. Our long-term 
supply chain relationships build trust, 
trust leads to transparency and our 
supportive, collaborative approach 
not only adds value for our supplier 
partners, but also delivers results for 
our customers.

We are an ambitious company with 
a progressive agenda: we want 
to lead the way on sustainable 
and responsible sourcing, and 

challenge our supplier partners 
to engage and respond to all its 
complexities. We don’t sit back and 
wait for others to take the lead. We 
continue to explore and advocate 

for best practice – whether that’s 
sustainability standards for fisheries, 
or beyond audit approaches at 
supplier partner sites. 

We are a family-owned business 
so are not under shareholder 
pressure to maximise profit at the 
expense of sustainability. We will 
invest whatever it takes to deliver 
the ambitions set out in Food for 
Thought. I look forward to updating 
you on our progress in a year’s time. 

 

John Burton
Chairman and Chief Executive 
World Wise Foods

“WE ARE AN 
AMBITIOUS 
COMPANY WITH 

A PROGRESSIVE AGENDA: 
WE WANT TO LEAD THE WAY 
ON SUSTAINABLE AND 
RESPONSIBLE SOURCING”
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SOURCING GLOBAL PRODUCTS  
WITH INTEGRITY
OUR APPROACH

Being a sustainable business 
is a moving target, so we 
are committed to continuous 
improvement. 

Our core mission is to work with 
supplier partners to provide high-
quality food products which exceed 
our customers’ expectations. 
Between 2020 and 2023, Food for 
Thought priorities and actions will be 
embedded within this mission.

“OUR SUPPLIER 
PARTNER 
RELATIONSHIPS ARE 

CENTRAL TO ACHIEVING OUR 
AMBITIONS. OUR PRIORITIES 
DIRECTLY CONTRIBUTE TO 
OUR ABILITY TO DELIVER 
HIGH-QUALITY PRODUCTS 
AND EXCEED CUSTOMER 
EXPECTATIONS FOR THE  
LONG TERM.”

OUR PRIORITIES 

Our Food for Thought priorities 
have been determined by 
an end-to-end supply chain 
assessment. We identified 
risks, impacts of our business 
and our customers’ priorities. 
We also considered potential 
opportunities and our 
leverage to deliver change.  

Our assessment led to two priority 
areas: 

Sourcing with integrity – our raw 
materials, and ensuring the people in 
our supply chains are valued.

Embedding sustainability across our 
business – minimising any negative 
impact on the environment and using 
resources responsibly.

These priorities directly contribute 
to our ability to deliver high-quality 
products and exceed customer 
expectations for the long term and 

our supplier partner relationships are 
central to achieving our ambitions. 

At World Wise Foods, our sustainable 
business priorities are not just 
additional targets. They are at the 
heart of how we do business and 
will make a direct contribution to  
our long-term growth and success.  
For example:

• Ensuring the long-term 
sustainability of fish stocks ensures 
the future of fishing communities as 
well as the future of our business. 

• Addressing human rights risks 
means the rights of people who 
work in our supply base are 
respected. 

• Developing packaging solutions 
meets our commitment to use 
resources responsibly, improves 
recyclability and enables our 
customers to meet their  
packaging targets.  
 

 
 
 
 
 
 
 
 
 
 
 
 
 

• We recognise the challenge but 
also see the opportunity. We are  
optimistic and ambitious. Being 
a sustainable business has value 
beyond savings and profits. 

There are genuine benefits for 
customers, supplier partners and the 
people in our supply chains. So this 
plan is central to the continued success 
of our business, and we are excited 
about the future.

“WE RECOGNISE 
THE CHALLENGE 
BUT ALSO SEE THE 

OPPORTUNITY. WE ARE 
OPTIMISTIC AND AMBITIOUS. 
BEING A SUSTAINABLE 
BUSINESS HAS VALUE 
BEYOND SAVINGS AND 
PROFITS.”
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HIGH-QUALITY INNOVATIVE PRODUCTS:  
WAITROSE COOKS’ INGREDIENTS RANGE 

Social media and online content enable 
consumers to be better informed about world 
food trends than ever before. During 2017, 
kimchi was gaining exposure as part of the 
rise of popularity of Korean fusion food. 
Consumers liked its versatility and contribution 
to good digestive health. 

In October 2017, having spotted this 
rising consumer trend, World Wise Foods 
presented a range of products from our 
Southeast Asian supplier partners to Waitrose 
for their Cooks’ Ingredients range. Waitrose 
went on to launch 15 of these in October 
2018 including a number of break-through 
products such as Sambal Oelek Paste and 
Korean Kimchi Paste, putting Waitrose ahead 
of the market trend curve.

OUR KPIs: STRONG SUPPLIER 
PARTNER RELATIONSHIPS

OUR KPIs: EXCEEDING CUSTOMER EXPECTATIONS

Investment in supply base 
relationships ensures our supplier 
partner performance scores are met

Our annual reduction target for 
complaints per million units sold is 
achieved

100% of on-pack claims are 
verifiable through analysis or third-
party certification

66% new products developed and 
launched with customers remain on 
shelf for a minimum of 13 months and 
have been replenished within 13 
months from launch

EXCEEDING OUR CUSTOMERS’ EXPECTATIONS
Listening to our customers’ needs and understanding their requirements is at the 
heart of our relationships. Many of our retail customers have been sourcing 
with us for more than 10 years, appreciating our extensive range and customer 
service. We do much more than supply our customers with products. We 
prioritise food safety and the management of product complaints. All of our on-
pack claims are verifiable. Our benchmarking, research into the global retail 
market and consumer trends enable us to support our customers to develop 
products with the consumer in mind. 
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DELIVERING HIGH-QUALITY PRODUCTS
World Wise Foods supplies more than 70 million units each year to retail 
and manufacturing customers globally. Our supplier partners enable us to 
source high-quality raw materials and the best varieties for our products. Our 
growing range of oriental sauces and pastes are a great example of how 
local knowledge delivers specialist products for customers. Our team of food 
technologists, product developers and chefs drive the culture of innovation 
that delivers year-on-year growth in our range of products and packaging.

LONG-TERM SUPPLIER PARTNERSHIPS
World Wise Foods is a business built on relationships. We do not work 
with our supplier partners in a transactional way; we partner with them to 
build openness and transparency. We go beyond an audit focus; we set 
out clear expectations in our supply agreements and Responsible Sourcing 
Code of Practice and monitor performance closely. We identify areas for 
development together, and provide support from our UK and Bangkok 
offices. Our relationships are for the long-term, so we value all aspects 
of supplier partners’ operations and are invested in their success. This 
partnership approach is unique, and all stakeholders in the supply chain 
benefit. Not only do strong partnerships deliver high-quality products for our 
customers, they put sustainability at the heart of how we do business.
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MEASURING AND DEMONSTRATING  
OUR PROGRESS 
We are committed to transparency 
and will report our progress annually 
on our website against the progress 
indicators below. Our website is 
also home to key documents which 
outline how we work with integrity; 
these include our Supplier Partner 
Responsible Sourcing Code of 
Practice, Human Rights Policy and 
Sustainable Fish Sourcing Policy. 

Accountability for the delivery of the 
KPIs in Food for Thought sit within 
our governance structure. Each KPI 
has a lead Senior Manager and 
progress is reported quarterly by 
the Senior Management team to 
the Chairman and the Board, at the 
Board of Directors meeting. Day-to-
day oversight sits with our Sustainable 
Sourcing and Ethical Trade Manager. 

As part of our commitment to 
transparency we will continue to 
publish our modern slavery statement 
alongside a report that captures where 
our products are sourced from. 

We value the contribution women 
make in the workplace and from 2020 
onwards will produce an annual 
gender pay gap report. We pay our 

taxes in the right places at the right 
time and expect our investments to 
align with our sustainable business 
agenda. We will demonstrate this 
through our annual tax disclosure. 

HOW WE DEFINE PROGRESS: OUR KPIs
Just starting out: New KPIs, or areas where we are still 
establishing the data needed to track progress

Progress needed: More action required to meet our target

Good progress: On target

Achieved: Target met, or if the action is ongoing it is being achieved 
continuously 

ACCOUNTABILITY FOR 
DELIVERING OUR KPIs

Annual Public Report

Chief Executive and Board – 
Quarterly progress review

Senior Manager – KPI leads

Day-to-day oversight: 
Sustainable Sourcing and 

Ethical Trade Manager

“AT WORLD WISE 
FOODS, OUR 
SUSTAINABLE 

BUSINESS PRIORITIES ARE 
NOT JUST ADDITIONAL 
TARGETS. THEY ARE AT THE 
HEART OF HOW WE DO 
BUSINESS AND WILL MAKE 
A DIRECT CONTRIBUTION TO 
OUR LONG-TERM GROWTH 
AND SUCCESS.”

https://worldwisefoods.co.uk/responsible-sourcing/
https://worldwisefoods.co.uk/wp-content/uploads/2020/03/World-Wise-Foods-Responsible-Sourcing-Code-of-Practice-for-Supplier-Partners.pdf
https://worldwisefoods.co.uk/wp-content/uploads/2020/03/World-Wise-Foods-Responsible-Sourcing-Code-of-Practice-for-Supplier-Partners.pdf
https://worldwisefoods.co.uk/wp-content/uploads/2020/03/World-Wise-Foods-Responsible-Sourcing-Code-of-Practice-for-Supplier-Partners.pdf
https://worldwisefoods.co.uk/wp-content/uploads/2020/04/WWF-005-Human-Rights-Policy-English.pdf
https://worldwisefoods.co.uk/wp-content/uploads/2019/12/WWF-sustainable-fish-policy-1219.pdf
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SOURCING RAW MATERIALS SUSTAINABLY 

INTRODUCING  
WORLD WISE FOODS

2019/2020

>91 
million

units supplied to 
our customers

24 
SUPPLIER 
PARTNERS

>165 
ON-SITE 

SUPPLIER 
PARTNER 

VISITS

We promote healthy 
eating through reduced 

fat, salt and sugar 
product options 
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WE SOURCE 
FROM 14 

COUNTRIES

WE SUPPLY 
TO 10 

COUNTRIES

70% 
of our supplier 

partners have been 
with us for more 
than 5+ years

32 
new products 

launched for our 
customers 

41 staff  
in our UK office, 

2 staff in our 
Thai office

We supply products 
suitable for plant-
based diets and 
promote meat 

alternatives in our 
product recipe 

suggestions
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Population growth, climate 
change and changing diets are 
pushing our planet’s resources 
to the limit. Our business began 
with the sustainable sourcing 
of fish and we are committed to 
applying the same principles to 
sourcing all our raw materials. 

Challenges in the global food 
production system are complex, so 
we take seriously our responsibility 
to understand the environmental and 
social impacts of our supply chains. 

We do this by working with our supplier 
partners on their sourcing models, and 
by collaborating to deliver industry-
level change. Through this, we will 
contribute to the UN Sustainable 
Development Goal 15, Life on land. 

ENSURING AGRICULTURAL 
PRODUCTION HAS A POSITIVE 
ENVIRONMENTAL IMPACT 

More than 200 of the raw 
materials in our products 

come from farms. We believe 
it’s important for agricultural 
production to have a positive 
impact on the environment, 
both on the farm itself and for 
surrounding communities. 

Within World Wise Foods’ supply 
base there are many different 
agricultural sourcing models. Each 
model presents different challenges,  
as well as opportunities to influence 
farm practices. 

Our supplier partners engage at 
farm level to ensure they receive the 

SOURCING WITH INTEGRITY:  
OUR RAW MATERIALS

“WE ARE COMMITTED 
TO SOURCING 
ALL OUR RAW 

MATERIALS SUSTAINABLY, 
BEGINNING WITH OUR 
PRIORITY RAW MATERIALS. 
TODAY, OVER 45% OF THESE 
ARE INDEPENDENTLY VERIFIED 
AS SUSTAINABLY SOURCED.”

PRIORITY RAW MATERIALS

Coconut Pineapple Tropical fruits Tomato

Peanuts Sugar Rice Herbs & spices

Soya Cashews
Fish derivatives in 

recipe products Tuna and salmon

https://www.undp.org/content/undp/en/home/sustainable-development-goals/goal-15-life-on-land.html
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best quality produce. A growing 
number are certified to locally or 
internationally recognised standards, 
such as GLOBALG.A.P/GRASP, 
organic and Fairtrade. Today, over 
45%1 of our priority raw materials (by 
volume) are independently verified as 
sustainably sourced.

Our risk assessment identified a set of 
priority raw materials. We considered 
environmental, human rights2 and raw 
material integrity3 risks, alongside our 
customers’ perspectives on ingredients 
of concern and the volume/value of 
each raw material in our business. We 
track new raw materials continuously 
and review our risk assessment every 
six months. 

We have assigned each priority 
raw material a target, to address the 
sustainable sourcing challenge(s) 
associated with that ingredient. 

For example, a detailed mapping 
of our Italian tomato supply chains 
identified that our supplier partner’s 
sourcing model in northern Italy is 
significantly lower risk for human rights 
issues than in the south – but more 
can still be done to strengthen worker 
voice at farm level. For coconut, our 
supply chain mapping has identified 

notable levels of traceability to farm 
level in an industry known for complex 
multi-country supply chains. Our  
next step here is to work towards a 
system that verifies good practices  
at farm level. 

We are committed to sourcing all  
our raw materials sustainably, 
beginning with our priority raw 
materials. Our ability to deliver this 
ambition is rooted in our relationships 
with supplier partners, accreditation 
bodies and industry groups  
alongside our commitment to protect 
resources for future generations. 
As part of our commitment to 
transparency we will continue to 
disclose the source of all our products 
on our website.

“OUR SUPPLIER 
PARTNERS ENGAGE 
AT FARM LEVEL TO 

ENSURE THEY RECEIVE THE 
BEST QUALITY PRODUCE. 
A GROWING NUMBER 
ARE CERTIFIED TO LOCALLY 
OR INTERNATIONALLY 
RECOGNISED STANDARDS, 
SUCH AS GLOBALG.A.P/
GRASP, ORGANIC AND  
FAIRTRADE.”

OUR KPIs: SOURCING RAW 
MATERIALS SUSTAINABLY

OUR KPIs: AN OPEN 
BUSINESS, COMMITTED TO 

TRANSPARENCY

Our planned actions for the 
responsible and sustainable 
sourcing of priority raw materials 
are delivered on target

Our supply chain transparency 
report is published annually on our 
website

https://worldwisefoods.co.uk/responsible-sourcing/
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“SOURCING FROM ONE-
BY-ONE FISHERIES IS 
FUNDAMENTAL TO 

OUR BUSINESS BECAUSE WE ARE 
PASSIONATE THAT THEY ARE NOT  
ONLY ENVIRONMENTALLY 
SUSTAINABLE, BUT THEY MAKE  
A SIGNIFICANT CONTRIBUTION  
TO LOCAL COMMUNITIES”
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PROTECTING OUR OCEANS  
FOR FUTURE GENERATIONS 

World Wise Foods is passionate 
about fishing methods that 
preserve ocean biodiversity 
for future generations. We 
support our supplier partners, 
engage with key stakeholders, 
and provide direct support at 
fishery level. We do all this to 
secure environmentally and 
economically sustainable small-
scale fisheries for the long term.

Oceans contain natural resources that 
are vital to the future sustainability of 
the planet; they provide employment 
for more than 200 million people 
through fisheries.4 However, the 
deterioration of coastal waters 
through pollution and acidification is 
damaging small-scale fisheries.

We source all our tuna responsibly 
from fishers using one-by-one catch 
methods.5 The simple fishing gear  
used does not interact with marine 
habitats and is rarely discarded.  
One-by-one fishing is also highly 
selective; low bycatch rates 
directly contribute to the long-term 
sustainability of fisheries. 

We are passionate about sourcing 
from one-by-one fisheries; it’s 
fundamental to our business. These 
fisheries are not only environmentally 
sustainable, they make a significant 
contribution to local communities. 
They maintain traditional ways of life 
and cultural identities. They generate 
foreign exchange and are a significant 

source 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.6

Our Sustainable Fish Sourcing Policy 
commits us to source all our fish – 
currently tuna, salmon and sardines/
pilchards – from fisheries that are 
well-managed, have healthy stocks 

“WORLD WISE 
FOODS SUPPLIES 
OUR CUSTOMERS 

WITH 100% RESPONSIBLY 
SOURCED FISH; WE ARE A 
LEADING SUPPLIER OF MSC 
POLE AND LINE TUNA”

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

Purse seine 
total catch: 530,000 tonnes

Bycatch 0.4%

Bycatch volume

Pole and line 
total catch:  

132,333 tonnes

Purse seine 
53,000 tonnes

Pole & line 
529 tonnes

Bycatch up to 10%

INDIAN OCEAN BYCATCH (2018)

https://worldwisefoods.co.uk/responsible-sourcing/
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and use fishing methods that minimise 
negative environmental impacts. 
We help our supplier partners and 
fisheries to improve, and recognise 
the importance of MSC certification 
for market access for the fisheries we 
source from. At present, 94% of our fish 
is MSC certified.7 

World Wise Foods is committed to 
sourcing all fish products sustainably 
and is a key industry stakeholder 
advocating for sustainable sourcing. 
To deliver this, certification schemes 
must be robust, and we recognise 
there is work to do here. We 
will continue to encourage the 
development of standards that 
promote leading sustainability and 
human rights practices in fisheries.

We will also advocate for the credible 
labelling of fish products. All our 
packaging claims of “responsibly” or 
“sustainably” sourced are governed 
by the Sustainable Seafood Coalition 
(SSC) Codes of Conduct. We 
disclose the source of all our fish on 
our website, and can trace all our fish 
from catch to customer. 

We are invested in transforming our 
sector for the better. We actively 
participate in the Seafood Ethics 

Action Alliance (SEA Alliance) and 
sit on the Steering Group of the SSC 
and Global Tuna Alliance. We are 
also part of the Indonesian Coastal 
Fisheries Tuna Forum, and the Indian 
Ocean, European, Bangkok and 
Indonesian Tuna Conferences.

Industry collaboration is key to us 
achieving Sustainable Development 
Goal 14 which requires us to conserve 
and sustainably use the oceans, seas 
and marine resources for sustainable 
development. We are playing our 
part through our commitment to small-
scale fisheries, and through the work 
of our strategic NGO partner, the 
International Pole and Line Foundation 
(IPNLF), chaired by our Chief 
Executive.

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 methods 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)

• 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

OUR KPIs: SOURCING RAW 
MATERIALS SUSTAINABLY

100% of our fish products are 
compliant to our Sustainable 
Fish Sourcing commitments as 
outlined in our Sustainable Fish 
Sourcing policy

https://www.sustainableseafoodcoalition.org/codes-of-conduct/
https://www.sustainableseafoodcoalition.org/codes-of-conduct/
https://worldwisefoods.co.uk/responsible-sourcing/
https://sdgs.un.org/goals/goal14
https://sdgs.un.org/goals/goal14
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SUPPORTING 
FISHERS: IMPROVING 
FISHING EFFICIENCY 
WITH HIGH-POWER 
BINOCULARS

In the Maldives, fishermen 
traditionally follow bird 
activity around schools of 
tuna to identify where to fish. 
Spotting birds from a distance 
saves fishermen time and fuel, 
reduces the environmental impact of each trip and increases the chances 
of a successful catch. To encourage efficient fishing practices, World Wise 
Foods worked with the IPNLF to install bird radars and distribute 100 
specialist high-power binoculars to fishers.

SUPPORTING FISHERIES: LAUNCHING THE FIRST MSC 
CERTIFIED POLE AND LINE TUNA FISHERY IN INDONESIA

After a two-year project, World Wise Foods’ supplier partner PT Citraraja 
Ampat (PTCA) became the first MSC certified pole and line tuna fishery in 
Indonesia. PTCA operates within a unique fishery with 35 locally owned 
pole and line vessels. In 2018, our specialist consultant worked with the 
Indonesian Ministry of Marine Affairs, the Western and Central Pacific 
Fisheries Commission (WCPFC) and Sorong Polytechnic to put in place 
MSC requirements. PTCA now successfully supplies the UK and European 
retail and food service markets with MSC certified canned tuna.

CROSS-INDUSTRY COLLABORATION: INTERNATIONAL 
POLE AND LINE FOUNDATION (IPNLF)

The IPNLF uses research and advocacy to develop, support and 
promote one-by-one tuna fisheries. The Foundation aims to increase market 
demand, and deliver socio-economic benefits to coastal communities. It 
plays a critical role in empowering and strengthening fishermen to engage 
directly with policy issues that affect their livelihoods.

Our Chief Executive John Burton was a founding 
member of the IPNLF in 2012. He continues to support 
the Foundation as their Chairman, engaging key 
stakeholders at national and industry levels. World 
Wise Foods’ strategic partnership with the IPNLF is one 

way we ensure voices of fishers are heard at industry level, and coastal 
communities benefit from their ocean resources.

SUPPORTING SUPPLIER 
PARTNERS: INNOVATIONS 
IN DIGITAL TRACEABILITY

In 2018 we supported our  
supplier partner, MMP in Thailand 
and ThisFish, to develop bespoke 
software to digitally trace fish 

throughout the supply chain, from receipt to dispatch of finished products. 
It’s the first system of its kind in Thailand. Known as Tally, the software gives 
MMP access to real-time data, so staff can monitor production trends, 
significantly reduce time to run traces and become more efficient across 
the facility. 

https://www.youtube.com/watch?v=6g_Qdcq63UI&t=114s
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SOURCING WITH INTEGRITY:  
OUR PEOPLE
ENSURING PEOPLE IN OUR 
SUPPLY CHAINS ARE VALUED

World Wise Foods is 
committed to ensuring all 
workers in our supply chains 
are treated with dignity, and 
that their human rights are 
respected. We support the UN 
Guiding Principles on Business 
and Human Rights. 

Working within international supply 
chains is challenging. Their complexity 
can lead to reduced visibility, making it 
more difficult to identify and influence 
how well people are looked after at 
factory, farm or fishery level.  For every 
level of our supply chain, we have one 
simple principle on human rights: the 
fair and equal treatment of all workers 
is essential.

UPHOLDING HUMAN RIGHTS 
IN OUR SUPPLY CHAINS 

It is our responsibility to do everything 
we can, and act intentionally, to ensure 

all people are treated fairly and equally.  

World Wise Foods has identified three  
groups of people in our supply chains 
who are more vulnerable to the risk of 
exploitation. They are migrant workers, 
women and young workers/child labour. 

Each level in our supply chain requires 
a different approach to ensure human 
rights are protected, so we focus on 
three areas: 
• supplier partners’ factory sites
• fishing vessels and farms
• storage and distribution providers

Supplier partners:
We carried out a human rights risk 
assessment, which considered factors 
such as local reported human rights risks, 
the presence of vulnerable workers and 
supplier partner ways of working. As a 
result, we identified a group of suppliers 
as higher priority for engagement in the 
area of human rights. These are all in 
countries which score as high risk in the 
Food Network for Ethical Trade (FNET) 
risk assessment tool. 

We are clear about the standards we 
expect in our supply chains and have 
captured these in our detailed Human 
Rights Policy and Responsible Sourcing 
Code of Practice for Supplier Partners. 
All our supplier partners commit to 
these standards.

Our Human Rights Policy includes 
specific provisions required for 
vulnerable groups, including recruiting 
responsibly. We are working towards 
implementing ethical recruitment in our 
supply chains by 2025 and  support 
the Institute for Human Rights and 
Business’ (IHRB) Dhaka Principles for 
Migration with Dignity. Our policy also 
encourages supplier partners to be 
responsible, responsive employers who 
promote an open, positive working 
culture including effective worker 
representation and worker voice.

Our policy provides a framework 
for discussions with supplier partners 
about human rights. We do not believe 
ethical audits are always effective, so in 
2019 we assessed 47% of our priority 

suppliers using this policy. Where 
needed, we support supplier partners 
directly or resource external support. 
We know best practice is a moving 
target, so we monitor progress and  
seek to create a culture of striving 

“We support the Dhaka 
Principles for Migration with 
Dignity. They provide us with  
a framework to understand 
and address the many 
challenges facing migrant 
workers and those who recruit 
and employ them.” (Diagram: IHRB)

https://www.unglobalcompact.org/library/2#:~:text=Guiding%20Principles%20for%20Business%20and%20Human%20Rights%3A%20Implementing,adverse%20human%20rights%20impacts%20linked%20to%20business%20activity.
https://www.unglobalcompact.org/library/2#:~:text=Guiding%20Principles%20for%20Business%20and%20Human%20Rights%3A%20Implementing,adverse%20human%20rights%20impacts%20linked%20to%20business%20activity.
https://www.unglobalcompact.org/library/2#:~:text=Guiding%20Principles%20for%20Business%20and%20Human%20Rights%3A%20Implementing,adverse%20human%20rights%20impacts%20linked%20to%20business%20activity.
https://worldwisefoods.co.uk/wp-content/uploads/2020/04/WWF-005-Human-Rights-Policy-English.pdf
https://worldwisefoods.co.uk/wp-content/uploads/2020/04/WWF-005-Human-Rights-Policy-English.pdf
https://worldwisefoods.co.uk/wp-content/uploads/2020/03/World-Wise-Foods-Responsible-Sourcing-Code-of-Practice-for-Supplier-Partners.pdf
https://worldwisefoods.co.uk/wp-content/uploads/2020/03/World-Wise-Foods-Responsible-Sourcing-Code-of-Practice-for-Supplier-Partners.pdf
https://worldwisefoods.co.uk/wp-content/uploads/2020/04/WWF-005-Human-Rights-Policy-English.pdf
https://www.ihrb.org/dhaka-principles/
https://www.ihrb.org/dhaka-principles/
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OUR KPIs: ENSURING PEOPLE  
IN OUR SUPPLY CHAINS  

ARE VALUED:

OUR KPIs: STRONG 
SUPPLIER PARTNER 

RELATIONSHIPS:

OUR KPIs: AN OPEN 
BUSINESS, COMMITTED 

TO TRANSPARENCY:

Supplier partners in high-risk 
locations demonstrate year-
on-year improvement in 
compliance with our Human 
Rights Policy

Supplier partners 
demonstrate measurable 
progress towards embedding 
responsible recruitment 
practices by 2025

Risks in our transport and 
logistics supply chains are 
assessed in collaboration 
with supply chain partners 
by April 2021

All suppliers are committed 
to working towards our 
Responsible Sourcing COP 
for Supplier Partners

Our modern slavery 
statement is published 
annually on our website

for better – we expect more than 
compliance to minimum standards. 

Internally, ethical performance of all 
suppliers is scrutinised quarterly. Each 
supplier partner has a senior manager 
responsible for improving performance 
scores, and progress is reported at 
board level. Our annual progress to 
address risks is reported within our 
modern slavery statement. 

Fishing vessels and farms:
Our targets around priority raw 
materials include farm- and vessel-level 
projects around human rights risks. 

Practices on vessels and farms can be 
easily hidden in global supply chains, 
so our focus is critical to ensure end-
to-end visibility of human rights. 

We are committed to understanding how 
farm sourcing models of our priority raw 
materials impact the environment, people 
and product. For example, a 2019 
assessment revealed that our northern 
Italian supplier of tomato products had a 
sourcing model focused on sustainable 
supply, and good environmental and 
people practices. In this high-risk industry, 
our supplier partner’s collaborative 
working with stakeholders in the supply 
chain differentiates them from their 
competitors and promotes good practice 
at farm level.

We are actively involved in the 
growing discussion about effective 
monitoring of human rights practices 
on vessels and we are trialling 
approaches in our source fisheries. In 
the Maldives, working collaboratively 

with key stakeholders in our highest 
volume fishery has given us unique 
insight. We’ve identified opportunities 
to work further to drive best practice at 
fishery, rather than vessel level.

Effective grievance mechanisms for 
fishers and farm workers are essential, 
and ‘worker voice’ has a critical role 
to play. Worker voice pilots with our 
supplier partners have shown that workers 
expose issues not identified by audit. 
We will continue to work with industry 
stakeholders in FNET and the SEA 
Alliance to identify best practice models 
at farm and vessel level and to trial worker 
voice mechanisms in our supply chains. 

Storage and distribution:
Modern slavery risks occur in all areas 
of supply chains. Shocking cases 

in the UK and overseas have been 
identified in storage and distribution 
networks, often linked to the use of 
sub-contracted, invisible labour. We 
are committed to identifying any 
human rights risks in collaboration with 
our storage and distribution partners. 
Together, we will put in place any 
systems required to mitigate the risks. 
We are an active member of the FNET 
working group specialising in this area. 

We know our partnership approach 
and investment in long-term relationships 
creates a safe space for our supply chain 
partners to be open with us. Supply chain 
relationships based on trust bring a level 
of transparency far beyond that which 
ethical audits provide. This trust ensures 
we can continuously improve to ensure 
people in our supply chains are valued. 

https://worldwisefoods.co.uk/responsible-sourcing/
https://www.seafish.org/article/seafood-ethics-action-alliance
https://www.seafish.org/article/seafood-ethics-action-alliance
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OUR KPIs: ENSURING PEOPLE  
IN OUR SUPPLY CHAINS  

ARE VALUED:

OUR KPIs: STRONG 
SUPPLIER PARTNER 

RELATIONSHIPS:

OUR KPIs: AN OPEN 
BUSINESS, COMMITTED 

TO TRANSPARENCY:

Supplier partners in high-risk 
locations demonstrate year-
on-year improvement in 
compliance with our Human 
Rights Policy

Supplier partners 
demonstrate measurable 
progress towards embedding 
responsible recruitment 
practices by 2025

Risks in our transport and 
logistics supply chains are 
assessed in collaboration 
with supply chain partners 
by April 2021

All suppliers are committed 
to working towards our 
Responsible Sourcing COP 
for Supplier Partners

Our modern slavery 
statement is published 
annually on our website
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BEING A RESPONSIBLE,  
RESPONSIVE EMPLOYER 

Our employees matter to us. We set 
high expectations of how our supplier 
partners look after their workers, and 
we are committed to meeting these 
ourselves as an employer. 

World Wise Foods is a family-owned 
company. We look after all our 
employees because we know that 
taking care of staff not only boosts 
motivation, loyalty and performance, it 
also creates a great place to work.

We want our employees to feel 
appreciated, engaged and confident 

in their workplace. So we strive to 
provide an inclusive environment 
where everyone feels respected. 

We are family friendly, we embrace 
diversity, and we pride ourselves on 
being an open and flexible employer. 
We help employees have a much-
desired work-life balance through 
provisions such as core hours, flexible 
working and part-time roles. We 
appreciate the loyalty and  
commitment shown by our team in  
our ever-growing business and we 
invest in employees’ development  
and well-being. 

World Wise Foods has an open-door 
culture. We encourage people to 
actively engage through our Employee 
Working Group. For example, 
proactive engagement of staff during 
our office move resulted in our new 
workspaces being well designed –  
this included the creation of a  
kitchen where our New Product 
Development team can now showcase 
products to customers.  

“WE WANT OUR 
EMPLOYEES TO 
FEEL APPRECIATED, 

ENGAGED AND CONFIDENT 
IN THEIR WORKPLACE. SO 
WE STRIVE TO PROVIDE AN 
INCLUSIVE ENVIRONMENT 
WHERE EVERYONE FEELS 
RESPECTED.”



27FOOD FOR THOUGHT: OUR APPROACH TO GLOBAL SOURCING WITH INTEGRITY (2020–2023)

Our policies capture our commitment to 
equality and diversity in the workplace. 
We are a living wage employer; we 
review our salary structure against the 
market on an annual basis and share 
in our accomplishments through an 
employee bonus scheme. 

We regularly review HR policies to 
ensure we meet and exceed industry 
benchmarks. For example, when 
our first staff member was going on 
maternity leave, a policy review led 
to the approval of a more generous 
maternity leave policy.

Our employees are proud of our 
ambitious ethical trade and sustainable 
sourcing agenda and are actively 
involved in many local causes. We 
encourage charity events and have a 
matched funding scheme to support  
fundraising efforts.

This year, through raffles, bake-offs and 
marathons, our staff have raised funds 
for FareShare, Thames Hospice, The 

Friends of Crowthorne and MacMillan 
Cancer Support.  

We also support a number of charities 
and sporting events directly. This 
year these included the Trans-India 
Challenge, which raised funds for 
award-winning NGO Goonj, and 
Synchronicity Earth, who address 
conservation challenges. 

 

OUR KPIs: AN OPEN 
BUSINESS, COMMITTED 

TO TRANSPARENCY:

Our gender pay gap is 
published annually on our 
website

“WORLD WISE FOODS 
IS A FAMILY-OWNED 
COMPANY. WE LOOK 

AFTER ALL OUR EMPLOYEES 
BECAUSE WE KNOW THAT 
TAKING CARE OF STAFF NOT 
ONLY BOOSTS MOTIVATION, 
LOYALTY AND PERFORMANCE, 
IT ALSO CREATES A GREAT 
PLACE TO WORK."
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EMBEDDING SUSTAINABILITY:  
RESOURCE STEWARDSHIP 
REDUCING THE 
ENVIRONMENTAL IMPACT 
OF OUR OWN OPERATIONS

Embedding sustainability 
across our whole business 
matters. For us, sustainable plus 
unsustainable does not equal 
sustainable. We are committed to 
making a positive contribution to 
Sustainable Development Goal 
12, Responsible consumption 
and production. 

Since 2018, World Wise Foods 
has made a number of positive 
changes to improve our environmental 
footprint and we’ve seen our carbon 
emissions reduce by 14%.8 We have 
improved recycling facilities in the 
office, switched to recycled paper 
and introduced new technologies 
to help reduce paper use. We have 
also committed to only use renewable 
energy providers, and zero waste to 
landfill services for our office waste. 

We measured our carbon footprint 

for the first time in 2019. This raised 
awareness of how our choices 
impact the environment and, as a 
result, we have aligned our policies 
to encourage more environmentally 
friendly transport choices. More 
than 95% of our carbon footprint is 
business travel (predominantly flights), 
so it is challenging to reduce this 
significantly without further changing 
our operational model. The reduction 
last year does reflect opening our Thai 
office in Sept 2018 which reduced 
travel by our technical team by more 
than 30%,9 allowing us to continue our 
work on the ground with fewer airmiles. 

Although we recognise offsetting is not a 
perfect solution, we chose two projects 
to support in 2019 to offset our carbon 
emissions and we will keep doing this to 
ensure we are carbon neutral.  

We also have an impact on the 
environment indirectly, through the way 
business partners invest our resources. 
We are developing principles to ensure 
our resources are invested in financial 

assets and services which align with 
our ethical and sustainable sourcing 
agenda. Going forward, we will review 
our financial service providers against 
these principles. We will be transparent 
about our own financial practices and 
will publish our tax declaration annually 
on our website.  

THE ENVIRONMENTAL 
IMPACT OF OUR SUPPLY 
CHAINS

We know the majority of the 
environmental impact linked to 
our business occurs within our 
supply chains. 

Our supplier partners have ethical 
audits which cover environmental 
impacts at factory level, and a growing 
number of farms in our supply chains 
are seeking accreditations which 
include environmental management 
components, such as GLOBALG.A.P. 

We are committed to developing more 
detailed environmental expectations of 

supplier partners at factory and farm 
level. We will equip supplier partners 
to use their sourcing decisions to work 
towards achieving neutral or positive 
environmental impacts. 

Our aim is to meet the exceptional 
standard we have set with our 
sustainable fish-sourcing practices 
so we have identified three priority 
projects where we can make a 
positive impact:

World Wise Foods is working 
with Forest Carbon to absorb 
204 tonnes of carbon dioxide by 
planting trees in the UK. This helps 
to offset our carbon footprint.

https://www.un.org/sustainabledevelopment/sustainable-consumption-production/
https://www.un.org/sustainabledevelopment/sustainable-consumption-production/
https://www.un.org/sustainabledevelopment/sustainable-consumption-production/
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1. Improve efficiency and 
environmental impact of product 
storage and distribution
World Wise Foods has two priority 
areas linked to product storage and 
distribution. Firstly, we are reviewing the 
quantity and type of packing materials 
in all trucks and containers to identify 
where we can remove, reduce or 
replace packing materials. This project 
will involve collaboration from our supply 
chain team, supplier partners and third-
party logistics providers. We will run 
transit trials to improve the environmental 

credentials of the packaging material 
used, without compromising product 
condition on arrival.

Secondly, we will continue to optimise 
the filling of containers and seek out 
the most efficient supply routes. We 
have looked to minimise the negative 
impacts of transport within our supply 
chain and where practically possible 
will utilise sea freight. We will continue 
to review both modes of transport and 
specific routing to gain efficiencies 
and further improve our footprint.

2. Optimise our use of packaging 
resources and increase recyclability 
In 2019/20, 97.4% of our packaging 
by weight was widely recyclable and 
62% of our paper-based items were 
FSC/PEFC certified.

We will continue to track the 
packaging used in our products in 
detail. 

We want to understand how much 
recycled material is used in all our 
primary and secondary packaging, so 

we can optimise our use of packaging 
resources and increase recyclability. 

We work with our customers, and 
organisations such as WRAP, to 
meet packaging commitments and to 
actively propose alternative recyclable 
solutions for current products. We are 
committed to developing innovative 
packaging solutions as part of new 
products. The packaging itself is 
important – but it also needs to 
carry accurate messaging about 
recyclability for consumers. 

Through the Gold Standard we are offsetting our carbon emissions for 
19/20 by supporting Terraclear in Laos. In Laos, over 80% of households 
must boil their water to make it safe to drink. Despite many taking this boiling 
precaution, preventable illness from drinking contaminated water is still a 
leading cause of death for children under five. But with a water filter at home, 
families can produce their own safe water every day. We have over 450 
workers from Laos in our supply chains.

DEVELOPING ALTERNATIVES TO  
BLACK CAPS ON OUR GLASS BOTTLES

When a retailer made a public commitment to eliminate plastic packaging 
containing carbon black, we approached our customers with an alternative 
colour to replace glass bottle caps. We explored different options with our 
supplier partner in Malaysia – and black caps have been removed from 11 
product lines already. That’s more than 3.2 million bottles since April 2019. 

With customer collaboration, we have the potential to replace our remaining 
6.3 million black caps with a recyclable alternative. It will save more than 3 
tonnes of black plastic each year. 

It also means new products will be developed with the recyclable alternative, 
preventing further black plastic entering the market.
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1. OUR PACKAGING RECYCLABILITY BY WEIGHT (19/20) 

 
 
2. OUR PAPER-BASED PACKAGING BY WEIGHT (19/20) 

3. OUR REPLACEMENT OF BLACK PLASTIC WITH A 
RECYCLABLE ALTERNATIVE BY WEIGHT (19/20)

WORLD WISE FOODS PACKAGING COMMITMENTS:

By April 2021 we will work with 
customers to:

• Replace black plastic with a 
suitable recyclable alternative 
(colours not containing carbon 
black) 

• Understand the percentage 
of recycled material used in 
all primary and secondary 
packaging

• Identify all avoidable or excess 
packaging and agree with 
customers to remove, reduce or 
replace this with a recyclable 
alternative

By the end of 2025 we will work 
with customers to:

• Ensure all our primary and 
secondary packaging will be 
widely recycled

• PVC, PLA or PS (EPS) will not 
be used where there is another 
suitable alternative

• All our plastic primary 
packaging will contain an 
average of 30% of recyclate 

• 75% of paper-based materials 
in primary and secondary 
packaging will be FSC or PEFC 
certified

97.4% widely recycled

0.2% check locally 2.5% are not yet recyclable

55.3% FSC certified

6.7% PEFC certified

38% Not 
currently 
certified

52.09% replaced by a 
recyclable alternative

28% in transition, to 
reach the market within 
1 month

19.91% still to be 
replaced “WE ARE COMMITTED TO DEVELOPING INNOVATIVE 

PACKAGING SOLUTIONS AS PART OF NEW PRODUCTS. 
THE PACKAGING ITSELF IS IMPORTANT – BUT IT 

ALSO NEEDS TO CARRY ACCURATE MESSAGING ABOUT 
RECYCLABILITY FOR CONSUMERS."
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Our projects have already helped our 
customers to meet their packaging 
targets, including the thinning of plastic 
Thai curry shot pots, exploration into 
lightweight glass bottles and jars, and 
replacing black plastic caps.  

3. Meet our commitment to address 
food loss and food waste  
Avoiding the waste of raw materials 
that could have been fit for human 
consumption is a challenge in all food 
supply chains. 

We are fortunate to be able to minimise 
food loss on a number of products 
due to the way our supplier partners 
process the raw material. This includes 
pineapple, coconut, tuna and salmon, 
which make up 49% of our priority raw 
materials. 

We are committed to identifying the 
greatest areas of risk in our supply chain 
relating to food loss and to work with 
our supplier partners to address these. 

Food waste is also a challenge with 
finished products. More than £13bn 
of edible food is thrown away each 
year10 and the misinterpretation 
of “best before” date coding and 
conservative “open life” guidance 
contributes to this. 

We will review the total shelf life and 
the open life of all our products to 
identify opportunities to increase these 
and reduce food waste. 

We will continue to donate our food 
samples to The Food Bank and will 
review how our warehouse partners 
manage any potential waste. 

MINIMISING WASTE IN COCONUT PROCESSING

Our supplier partner Merit Food Product’s approach to processing coconut 
is a great example of how 100% of the raw material can be used. There is 
minimal food loss – and the non-edible waste is also used for other purposes. 

OUR KPIs:  AN OPEN BUSINESS, COMMITTED TO TRANSPARENCY: OUR KPIs: EMBEDDING SUSTAINABILITY: RESOURCE STEWARDSHIP

Our tax declaration is published 
annually on our website

An assessment of our financial 
service providers use of World  
Wise Foods funds against our 
investment principles is completed 
by April 2021

Our sustainable 
packaging plan 
commitments are 
delivered on target

Our commitments 
which support food 
waste reduction are 
delivered on target

The commitments made 
to ensure our business 
will have a positive, 
or neutral, impact on 
the environment are 
delivered on target

fibre and hard shell are 
used as fuel to generate 
energy

coconut water 

coconut milk 
and cream 

desiccated, 
coconut 

flour and 
oil are by-

products of milk 
and cream
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COLLABORATING FOR CHANGE
World Wise Foods has ambitious ethical and sustainable sourcing 
plans. We are committed to working with our supply chain 
partners and industry stakeholders to meet our contribution to the 
global sustainable development agenda.  

Food for Thought captures our 
contribution at a global level to 
the UN Sustainable Development 
Goals, in particular Goal 8, Decent 
Work and Economic Growth, Goal 
12, Responsible Consumption and 
Production, Goal 14, Life Below 
Water and Goal 15, Life on Land.

Our approach is centred on 
relationship and collaboration. We 
actively contribute to a number of 
industry-level groups with our customers 
and peers to explore developments in 
best practice. We are members of the 
British Food Importers and Distributors 

Association and will continue to 
advocate for best practice at industry 
and fishery level in order to ensure 
positive change for the long term.

Alongside our strategic partnership 
with the IPNLF, we also sit on the 
Steering Group of the Sustainable 
Seafood Collaboration (SSC), and 
our Chief Executive sits on the Steering 
Committee of the Global Tuna Alliance. 
We are actively engaged with the 
SECLG, SEDEX, MSC, BRC and 
FNET working groups on responsible 
recruitment, worker representation and 
transport and logistics. “WORLD WISE FOODS’ STRATEGIC PARTNERSHIP WITH 

THE IPNLF IS ONE WAY WE ENSURE VOICES OF FISHERS 
ARE HEARD AT INDUSTRY LEVEL, AND COASTAL 

COMMUNITIES BENEFIT FROM THEIR OCEAN RESOURCES”

https://sdgs.un.org/goals/goal8
https://sdgs.un.org/goals/goal8
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Focus Area Current Status

1. Exceeding 
Customer 
Expectations

KPI 1 -1 Our annual reduction target for complaints per million units sold is achieved

KPI 2 Achieved 100% of on pack claims are verifiable through analysis or 3rd party certification

KPI 3 good progress 66% new products developed and launched with customers remain on shelf for a minimum of 52 weeks and have been 
replenished within 13 months from launch

2. Strong Supplier 
Partner Relationships

KPI 1 Progress Needed Our investment in supply base relationships delivers a year-on-year improvement in supplier partner performance scores 

KPI 2 Progress Needed All suppliers are committed to working towards our Responsible Sourcing COP for Supplier Partners 

3. Sourcing with 
Integrity: Sourcing 
Raw Materials 
Sustainably

KPI 1 Achieved 100% of our fish products are compliant to our Sustainable Fish Sourcing commitments as outlined in our Sustainable Fish 
Sourcing policy

KPI 2 Just starting out Our planned actions for the responsible and sustainable sourcing of priority raw materials are delivered on target

4. Sourcing with 
Integrity: Ensuring 
People in our Supply 
Chains are Valued

KPI 1 good progress Supplier partners in high-risk locations demonstrate year-on-year improvement in compliance with our human rights policy 

KPI 2 Progress Needed Supplier partners demonstrate measurable progress towards embedding responsible recruitment practices by 2025  

KPI 3 -1 Risks in our transport and logistics supply chains are assessed in collaboration with supply chain partners by April 2021

5. An Open Business, 
Committed to 
Transparency

KPI 1 -1 Our Modern Slavery Statement is published annually on our website

KPI 2 -1 Our supply chain transparency report is published annually on our website

KPI 3 -1 Our tax declaration is published annually on our website

KPI 4 -1 Our gender pay gap report is published annually on our website 

KPI 5 -1 An assessment of our financial service providers use of World Wise Foods funds against our investment principles is 
completed by April 2021 

OUR COMMITMENTS AND KPIs

Just starting out Progress needed Good progress Achieved
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Focus Area Current Status

6. We will Reduce  
the Environmental 
Impact of our own 
Operations 

KPI 1 The commitments in our Sustainable Packaging Plan are delivered on target within agreed time frames:

1.1 Good progress Our primary and secondary packaging targets are met

1.2 -1 Our targets on packing materials  for use in distribution are met

KPI 2 The following commitments which support food loss and food  waste reduction are delivered:

2.1 -1 Our products are given the maximum appropriate shelf life and open shelf life

2.2 -1 Our third-party storage and distribution providers are actively working towards reducing food loss

2.3 -1 Our suppliers partners are actively working towards reducing food loss

KPI 3 The commitments made to ensure our business will have a positive, or neutral, impact on the environment are delivered:

3.1 Progress Needed We are a carbon neutral business (scope 1, 2, 3)

3.2 Achieved We send zero office waste to landfill

3.3 Achieved We use 100% renewable energy in our office

3.4 -100% Our targets on container fill optimisation are met 

3.5 -100% Our supplier partners are actively working towards improving their environmental impact

ENDNOTES

1 Independently verified as sustainably 
sourced through MSC and Organic 
certification

2 Human rights risks at raw material level are 
identified using the Food Network for Ethical 
Trade (FNET) risk assessment tool

3 Supported by data from the Food Industry 
Intelligence Network (FIIN)

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

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

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

7 94% of fish by volume is MSC certified 
(2019/2020)

8 14% year-on-year reduction of carbon 
emissions between 2018/19 and 2019/20

9 30% reduction refers to travel distance (in km)

10 http://www.wrap.org.uk/sites/files/wrap/
Estimates_%20in_the_UK_Jan17.pdf30% 
reduction refers to travel distance (in km)
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