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...the world’s finest wilderness

lies beneath the waves...
SR

Coral reefs are the nurseries of the oceans, they are biodiversity hot spots.
On some tropical coral reefs, there can be 1,000 species per m?.



The ocean is fundamental to life on earth covering nearly three
quarters of our planet. It produces more than half the oxygen that we

breathe. Yet our oceans are moving deeper into ecological crisis just at
the moment when we need them more than ever.

-Regional Director, WWF Africa
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70% of

our oxygen
comes from
the ocean.
70% of

the planet
is ocean

Consumption of fish
has increased from
9kg of food fish per
capitain 1961 to
20kg in 2015




MAPPING

OCEAN WEALTH

Coastal communities receive
multiple benefits from ocean
habitats, such as coastal
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MPAs: ~12% of the land area is protected, compared to
roughly 1% of the world ocean and adjacent seas.

We focus on a few
species placing pressure
leading to imbalance in

food webs.

Overfishing removes
fish faster than stocks are
replenished.

By the year 2100, without significant changes, more than half of the world’s marine
species may stand on the brink of extinction.



Commercial overexploitation of the world’s fish stocks is
severe, causing up to 13 % of global fisheries to ‘collapse.’
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“If we don’t manage this resource, we will be left with a
diet of jellyfish and plankton stew.” Daniel Pauly

1. Eat LESS fish
2. Purchase only with “sustainable” LABELS! Ask the

restaurants.

Marine

Stewardship
Council

3. Use Fish GUIDES to purchase fish
4. Spread the word with #WhichFishCampaign



A lot of people attack the sea,

I make love to it.”

— Jacques Yves Cousteau
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Please choose only sustainable fish



