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1 “Tier One” are supplier partners that the World Wise Foods Group purchases products from directly. “Tier Two” are those 
companies which provide product ingredients to “Tier One”. 

https://www.ohchr.org/EN/UDHR/Documents/UDHR_Translations/eng.pdf
https://www.ilo.org/global/lang--en/index.htm


  
 

 
 

• 

• 

• 

• 

 
2 Supplier partners are responsible for ensuring compliance to this code of practice by any sub-contractors providing them with 
labour (e.g. security guards, seasonal workers), or services for workers (e.g. accommodation). This can be achieved through 
internal audits – some customers may require third party audits for any providers of labour. Guidance on management of 
labour providers and worker accommodation standards are available from World Wise Foods.  
 
3 See the full policy here. A Thai translation can be shared on request. 

4 Working Hours – we recognise that in the geographic context where many of our supplier partners work ETI base code 
working hours are a challenge to meet. We expect all supplier partners to comply with local law on legal working hours and 
overtime hours. Where these currently exceed ETI standard 60 hours a week we expect supplier partners to put in additional 
provisions to protect workers. All overtime must be voluntary in principle (stated as voluntary in contracts) and in practice 
(enough notice given to workers that there is no pressure to accept overtime hours). Rest days (1 day in 7 days, or 2 days in 14 
days) must be observed and systems put in place to prevent workers from missing rest days. In addition, on request, we expect 
supplier partners to be able to provide data that identifies any correlation between long shifts and trends in accident rates, 
productivity and product quality. Some customers set specific working hours limits (e.g. 72 hours), we will inform you if this is 
the case.  
5 For supplier partners producing recipe products with multiple ingredients the requirement to trace back to source farm only 
applies if requested by customers and for World Wise Foods group priority raw materials (coconut, pineapple, mango, papaya, 
jackfruit, tomato, peanut, cashew, sugar, rice, dried herbs/spices, soya, fish derivatives, tuna, salmon) 

https://www.ethicaltrade.org/eti-base-code
https://worldwisefoods.co.uk/wp-content/uploads/2020/02/WWF-Human-Rights-Policy-English-FINAL.pdf
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6 Many retailers are making environmental commitments to become carbon neutral. To achieve this the companies in their 
supply chains will need to be measuring and reducing their carbon footprints. Measuring carbon footprint can drive efficiency 
savings in resource use (water, energy etc). 
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7 Most customers require either SMETA, BSCI or SA8000. 
8 This could be submission of an audit completed for non-World Wise Foods Group customers, remote verification of data in 
the SEDEX SAQ or a visit from the World Wise Foods group Ethical Trade Team. 
9 Recipe products are not seasonal.  
10 Customers may also request that 2nd Tier suppliers (e.g. packaging suppliers) are also registered on SEDEX 

mailto:ethicaltrade@worldwisefoods.co.uk
https://worldwisefoods.co.uk/wp-content/uploads/2020/04/WWF-005-Human-Rights-Policy-English.pdf


  
 

 
 

 

mailto:ethicaltrade@worldwisefoods.co.uk
mailto:ethicaltrade@worldwisefoods.co.uk

