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Whole fillet skinless, boneless or cut into portions- loin, center cut, tail 50%
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New processing methods

Traceability applications
Improved logistics
ii Process optimizing
k] Better handling
- Knowledge implementation / training
Filleting machines
Flow lines
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20% Production control
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Processing of Cod
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Dried heads,
Minced etc.

Marine flavours

Head with collar 30 kg

Functional fish protein

TR
Cut-offs 2 kg Calcium
'ﬂrﬂ?ﬁfmﬁm Collagen and gelatin

Back bone 17 kg
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Our fresh high quality raw materials are
mainly derived from white fish such as
cod, haddock, red fish, flat fish and cat
fish along with the much sought after
salmon and arctic char.
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Splitteq head and tongue

A delicacy

annually - which of 30% are wasted
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Medical products from fish skin
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Tissue regeneration
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NOVEL FOOD INGREDIENTS

« Use of fish proteins as functional ingredients

. Fish proteln ~ Gelation____
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The best raw materials Give the best products

Liver and products

The value Chain
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4 hours waiting time before bleeding

30 min. waiting for bleeding

Collaboration between research
institutes, seafood industry, service L0134
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Research and Innovation:Return On Investmen _

. Research and innovation company with focus on
et food and biotechnology research

international
collaboration
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