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SUSTAINABLE SEAFOOD FOR ALL

Our oceans provide us with tremendous
and often unseen economic, social

and cultural benefits. They act as a

vast highway for commerce, provide

a place for reflection and recreation

and, importantly, supply us with food.
Unfortunately, unsustainable fishing
and irresponsible farming practices have
left fish stocks dangerously depleted and
ecosystems altered, thus jeopardising a
number of marine species.

WHAT MUST BE DONE TO
PROTECT AND IMPROVE OUR
MARINE RESOURCES?

Currently, the ocean’s resources are
being depleted faster than they can be
replenished. The UN Food and Agriculture
Organization (FAO) has estimated that
globally, 57% of fish stocks are optimally
exploited, 35% are overfished or in crisis
and 7% are underfished.

To exacerbate this, the ocean is warming
from human-induced climate change
leading to further crises such as coral
bleaching from ocean acidification

and melting of the polar ice, as well as
increased pollution is placing additional

stress on vulnerable marine species
and ecosystems. One way to protect
our oceans is by protecting areas which
create sanctuaries for fish stocks to be
replenished. Second, it is necessary to
reduce fishing pressure on depleted
species by procuring a diverse range

of sustainable seafood. Third, the use
of less destructive fishing practices is
important to avoid habitat degradation
and incidental catches known as bycatch
(the unintended capture of marine
species, not targeted by fishers).

WHAT IS WWF DOING ABOUT IT?

For the last 20 years, WWF’s Southern
African Sustainable Seafood Initiative
(WWPF-SASSI) has been making waves in
the seafood industry. Through consumer
awareness initiatives, WWF-SASSI has
empowered and equipped South Africans
with an easy-to-use sustainability guide
to enable informed seafood decisions.
WWF-SASSI also works proactively

with the seafood sector to ensure the
protection of vulnerable species and

the prevention of irresponsibly caught/
farmed fish from entering the market.
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HOW DID WWE-SASSI START?

In 2002, the seed of the idea was
planted when a marine biologist
noticed many “no sale” species
being sold at a street fish market

in Durban. She realised that the
general public were not aware of
the sustainability status of seafood
as they were likely unaware of the
specific species of fish they were
actually buying. Here began the
concept for a scientific way to educate
consumers and more easily identify
marine species, through a simple
“traffic light” seafood list which
became commonly known as the
“SASSI” green, orange and red lists.

WHAT ABOUT THE SUPPLIERS
AND SELLERS OF SEAFO0D?

In 2015, WWF initiated the
voluntary WWPF-SASSI Retailer/
Supplier Participation Scheme.
John Dory’s was the first member
and soon after it included major
retailers and suppliers who all
committed to sustainable seafood
targets. Each year, an annual
report is released to show each
participant’s progress against their
own self-set seafood targets.

Turn the page for a refresher on
what WWF-SASSI IS and IS NOT...
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DRIVING SUSTAINABLE ACTIONS IN THE SEAFQOD SECTOR




WHAT WWE-SASSI IS NOT...

WHAT IS WWF-SASSI?

An emotive public campaign to encourage people
to stop eating seafood altogether

An engaging science-based initiative to inform seafood
consumers to enable sustainable seafood choices

€ The trendy lingo of a chosen few

While the concept is sassy by name and design,
SASSI — or correctly as its full name of WWF-SASSI —
is NOT just a mis-spelt adjective or a trendy phrase.

A\ WWF-SASSI approved *
A\ WWF-SASSI endorsed *
A WWF-SASSI friendly *

* These terms
DO NOT exist.

@ The traffic light of choice

WWF-SASSI lists popular seafood options according
to their science-based, ecological, sustainability status.
This considers species, catch/farming method, country
of origin and the associated environmental impacts.
>@» WWF-SASSI green-listed = best choice
»@>» WWF-SASSI orange-listed = think twice
>@» WWF-SASSI red-listed = avoid altogether

€3 Anecolabel for seafood

WWF-SASSI is NOT a certification scheme, seafood standard
or ecolabel logo that can be placed on signage, menus or
seafood products. There is no audit that can assure this.

Q A conservation initiative for our oceans

WWF-SASSI empowers players in the seafood supply
chain to drive positive and sustainable changes for our
oceans through making a sustainable seafood choice.

€ A seafood sustainability certificate
WWPF-SASSI does NOT - and cannot — audit and certify

any seafood products or related businesses as sustainable.

Sustainability and species’ status are regularly changing.

@ A sustainable seafood guide

WWF-SASSI uses the best available science on the
biology, harvesting and origins of popular marine
species on the South African market to determine their
sustainability and colour rating. Species assessments are
done annually for new species appearing on the market
and on a 3-5 year cycle for species that are already listed.
The final colour status of a species verified and assured
by an independent expert panel review.

€ A stamp of approval for sourcing seafood

WWEF-SASSI does NOT endorse seafood-selling
businesses, it supports businesses through the structured
WWF-SASSI scheme.

* Businesses cannot use the WWF-SASSI logo anywhere.

Any business may say “x <seafood species> is found
on the WWF-SASSI green/orange/red/ list” and are
welcome to advise their customers to consult the free-
to-use tools such as the WWF-SASSI app or website.
Key message: You have a choice. Make it sustainable.

@ A voluntary scheme for seafood vendors

WWF-SASSI enables its retailer/supplier scheme
participants* to make public, time-bound sustainable
seafood commitments.

*The official WWF-SASSI Retailer/Supplier Scheme
participants are allowed to use the WWF-SASSI logo —
or partnership badge on specific communications.

Scheme participants are encouraged to state

“In partnership with WWF-SASSI, we strive towards
sustainable seafood procurement. Always consult the
WWEF-SASSI list, via the website or app, to see what is
green-listed. You have a choice. Make it sustainable.”

€ An auditing body

WWF-SASSI does NOT audit, rank or grade the
stores, facilities or seafood offerings of its retailer/
supplier participants.

@ Independent partner assessments

WWPF-SASSI conducts an analysis and assessment of
participants’ self-provided data to determine their progress
towards their public sustainable seafood commitments.

€ Anindustry watchdog

WWF-SASSI does NOT prosecute for illegal seafood
sales, however, it does encourage responsible retailers and
consumers to whistle-blow on the illegal sale of species.

0 An industry enabler

WWF-SASSI improves sustainability practices by
supporting the industry with WWF-SASSI training
which provides guidance on transparency, labelling,
traceability and responsible procurement.

WWE-SASSI does the work for you - check out our list and make a sustainable choice.

wwfsassi.co.za

Working towards lasting, positive
outcomes for people and nature in the
places where we work and from priority
environmental challenges we focus on.

FOR NATURE. FOR YOU. wwf.org.za
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