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Standards for sustainable fishery on mullet 

and sea bass  
- version April 2006 - 

 

The Waddengroup intents with her “Waddengoud” label to provide consumers with a 

broad assortment of sustainable products from the Wadden Sea region of guaranteed high 

quality. This document contains the standards for “certified sustainable products from the 

Wadden Sea fishery”. Only locally produced and processed products qualify for the 

Waddengoud label. KRAV fishery standards
*)

 were used as the basis to develop standards 

for the sustainability criteria of the label. The Waddengoud label will be given to 

fishermen working according to these standards and premises. The Waddengroup inspects 

premises and compliance of the standards or appoints a third party to do so. If inspection 

shows that standards are not fully complied with, it will be indicated which shortcomings 

were observed and within which period they have to be amended. 

 

The rules for Waddengoud fishery on thick lip, thin lip and golden mullet with gill net and 

seine (Chelon labrosus, Liza ramada en Liza aurata) and sea bass (Dicentrarchus labrax) 

are presented below. The Wadden Sea itself, the rules and laws that are in force in this 

area and the fishery are all very dynamic. Hence, once a year the Waddengroup will 

evaluate the Waddengoud certified fishery to identify if standards need to be adjusted to 

new developments in the area and fishery, to new laws and regulations or to new scientific 

insights.         

 

General 

1. At all times the operations and the fishery are in line with the conditions as mentioned 

in the fishery licence and with the laws and regulations in force in the area. 

Regulations include the local fishery plan (“visplan”). 

2. The fishing boat meets the legal obligations to fish within the 12 miles zone (engine 

power maximally 300 hp, length of the boat maximally 24 meters). Besides this the 

maximum tonnage allowed is 80 tons. All boats must meet the locally enforced safety 

requirements. 

3. When there are good reasons to assume that the fish stock is under threat of being 

exhausted, the Waddengroup may decide to stop the Waddengoud fishery. The 

Waddengroup will base her judgement always on the latest available information. As 

information on stocks of mullet and sea bass in the Wadden Sea are scarce, the 

Waddengroup may consult external experts and sources like the Proper Fish Guide 

(De Goede Visgids) from the North Sea foundation (Stichting de Noordzee). 

4. Little is known about the stocks of mullet and sea bass in Dutch waters. Fishermen 

will co-operate as much as possible and reasonable to research that contributes to 

increased knowledge about the biology, the size of the fish stock and the fishing 

pressure on the stocks of these species. 

5. Each participant in the Waddengoud production chain will strive to minimize energy 

consumption. This applies to the fishery (fishing as efficient as possible) and transport 

(fishing, processing and storage preferably as close to the Wadden Sea as possible). 

However, it should be noted that food safety and quality issues may be overriding in 

the choice of place to process the fish. Fuel consumption by fishermen and transport 

by truck (food miles) will be documented and evaluated annually. 

                                                 
*)

 KRAV Fishing Standards, July 2004. 
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Fishery 

6. Mullet and sea bass can only obtain the Waddengoud label if they are caught in the 

Wadden Sea or in the North sea area less than one nautical mile from the coast of the 

Wadden Islands. (In this context, the uninhabited flats like Noorderhaaks, het Rif, 

Simonszand, Rottumerplaat and Rottumeroog are also considered Wadden Islands.) 

Also mullet and sea bass caught less than one mile from the coast between Den Helder 

and the south end of the Hondsbossche Zeewering at Camperduin can qualify for the 

Waddengoud label. 

7. Only mullet and sea bass caught less than 60 hours before the boat enters the harbour 

can qualify for the Waddengoud label. 

8. The fishery only takes place with a single seine or gill net with a minimal mesh size of 

110 mm. 

9. Driving (putting up) the fish is only allowed if it takes place by walking in the water or 

by quietly travelling with a small boat. It is allowed to use a stick to hit on the water. 

Shouting or “speed boating” is never allowed. Disturbing sea birds or seals is 

explicitly prohibited under all circumstances. 

10. Nets have to be hauled within 6 hours after putting them in the water. Nets staying 

longer in the water have to be inspected and fish have to be removed at least once 

every six hours. In pre-season (before June the 1
st
) nets have to be inspected and 

emptied at least once every 8 hours. 

11. At all times the fishermen will proceed in such a way that the well-being of the fish is 

harmed as little as possible and time elapsed between catching the fish and removing it 

from the net will be kept as short as possible. It is advised to remove fish only alive 

from the net if it is by-catch that can be returned to the sea alive.  

As soon as a practically feasible method comes available which by scientific research 

has been identified as having less impact on the well-being of the fish, the 

Waddengroup will include this method in its standards. Experiments with alternative 

methods of killing the fish are only allowed if the Waddengroup authorizes the 

fisherman to do so. 

12. The fishing gear may never remain on a dry flat. If fish from a net falling dry on a flat 

is put on board (through force majeure) the fish needs to be kept separated and can not 

be sold under the Waddengoud label. When unattended gear on dry flats is observed, 

the owner of the net will be excluded from further use of the Waddengoud label.   

13. When the fishery takes place close to concentrations of birds the fisherman will 

remain close to the net in order to immediately note birds getting entangled in the net. 

Birds will be removed from the net as fast as possible and without causing 

unnecessary stress. Birds that cannot be removed alive from the net will be stored in a 

plastic bag with ice, will be reported at the institution appointed and will be available 

until at least 3 hours after arriving in the harbour for purposes of scientific research. 

 

Processing 

14. Fish will be put on ice as soon as possible after the catch (preferably still in the fishing 

boat. 

15. Only fish with clear eyes and without outside damage can be landed and sold under 

the Waddengoud label. 

16. Treatment and processing of the fish (such as filleting and smoking) will take place on 

the Wadden Islands or in the area less than 25 km from the coast of the Wadden Sea. 

If no proper processor can be found in this area the Waddengroup may permit a 

processor outside this area. 
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17. It is not allowed to use any product for conservation of the fish, with the exemption of 

salt and smoke. It is allowed to store fish in a “protective atmosphere” when this 

consists of gasses naturally available in the earth’s atmosphere, such as nitrogen. The 

use of carbon monoxide as a protective atmosphere is prohibited. All other additives 

(taste, taste enhancers, colouring agents, water binders, etc.) are prohibited. It is 

possible to obtain exemption for the use of natural herbs and spices.    

18. It can be proved that the Waddengoud fish are kept separate from other fish, starting at 

the place of capture all the way up to the consumer. This can be done through the use 

of well distinguishable bags, boxes or tubs or they will be stored in box in which the 

labelled and the non-labelled fish are clearly separated.  

 

Registration, documentation and control 

19. Both on board of the ship and at the processing plant a protocol must be available to 

show how the Waddengoud certified fish can be distinguished from other fish. 

20. An up-to-date daily administration of the whole chain must be available, including all 

products used for cleaning, des-infection and conservation. Examples of forms to use 

can be found in the Annexes.  

21. Data on by-catches of birds (removed either dead or alive), seals, fish species from the 

‘Red list’ (such as certain salmonides, twaite and houting) and other (threatened) 

species have to be documented still on the day of catch. Data on these by-catches must 

always be available on board. 

22. The by the Waddengroep appointed inspector should always be granted access for 

inspection purposes (Note: the inspector should take into account general accepted 

social manners) to the places where Waddengoud fish is caught, stored, transported or 

processed. The inspector should also be granted access to all the administration 

regarding the fishery, the processing, the transport and the storage of Waddengoud 

fish or fish products. 

23. If nets or parts of nets remain in the sea this should be reported in writing immediately 

(for an example see the logbook) indicating among others the place where the net was 

lost and the cause of the accident. 

 

Environment 

24. On board there is an administration on each type of fuel and oil indication the date and 

amount of fuel loaded. This administration must allow for each season to calculate 

accurately the amount of fuel spend per kilogram of fish caught. 

25. Only paint and other products known to have no adverse effect on the environment 

may be kept on board (e.g. the use of anti-fouling is prohibited). 

26. On board there is a written procedure how to treat waste (such as wasted oil, filters, 

paint, etc.) and also there is an up-to-date waste logbook (afvalstoffenboekje). If 

possible use should be made of specialized waste treatment services. (In the 

Netherlands, fishermen are acquired to become member of SFAV (Stichting 

Financiering Afvalstoffen Visserij). 

27. All packing material of fish and fish products should be fit for re-usage. When 

feasible, all packing material should be biologically degradable. 

 

Quality 

28. After being landed in the harbour all fish will be controlled on quality and freshness 

by inspection of characteristics such as the colour of the gills, freshness of the eyes, 

smell and firmness of the meat. (For specifications: see the Annexes.) 
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29. After landing the fish processing and storage of the fish will adhere to the standards as 

mentioned in the annexes). 

30. De processor is responsible for testing of the product at least once a year on its 

microbiological qualities by an officially qualified laboratory. 

31. At least once a year every fishery will be evaluated and culinary tested by the 

Waddengroep. 

 

Annexes 

1) Map of the Wadden area 

2) Description of the production chain (example of a format) 

3) Logbook (example of a format) 

4) Quality control (example of a format) 

5) Processing of the fish (example of a format). 
 

 

 

*) KRAV Fishing Standards, July 2004. 


