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Innovative technology % Ao

unleashing fish waste
value potential

Wenche Uksngy, Cluster Director
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A driving force for interaction and ci

Technology development and
relevant competence in fishery
and processing
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We must use as
much as possible

Once the fish is taken out of the oceans
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OCFHF KONTALI

Mapping
since 2013

Mapping of Marine Rest raw materials
in the Norwegian Seafood industry

Goals:
« Availability
- Degree of utilization

« Application
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Development for overall degree of utilization
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Product categories based
on marine rest raw materials

Product category Level Volume / share

Human consumption

(V)
Seafood products (direct) 58000t / 13%
Cod liver oil, protein extracts, etc. (indirect)
Feed
Fish feed, pet food, fur animal feed, 314 000 t / 69%
agriculture feed
Biogas 80 000 t / 18%
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‘ : C FOOD NORWAY

Supreme seafood
from sustainable

sources
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Change the food future

We want to change the food future and the way blue
food is consumed by utilizing 100% of the catch

The challenge The solution

Global protein demand increases From food waste to human food

Limited growth potential in fisheries

63% 20%

available raw material for human consumption animal feed 100%

o
food waste human food
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480 mill kg 150 millkg 130 mill kg traditional products new products
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Good for you. Essential for our planet

C Food Norway will develop sustainable seafood based on processing of
residual raw material from wild-caught whitefish in Norway
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Head with ear bones 25%
Back 20%
Liver 10%
Leather 5%
Other 5%
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CFOOD

NORWAY

@ Flate Administrasjon//Salg//Eksport//F&U Industri
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Teknologi CFN Marked
M INNOVASJONSHUB arie

Produksjon &
produktutvikling
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«Zero emissions
of residual raw
materials»

«With that we can triple the amount of raw
material for land, all with quality for human
consumption. In short, increase quota and
resource utilization».

Tore Roaldsnes
CEO, Bluewild
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It and new technology
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Detecting
herring milk

Trained vision system to detect the herring
milk from the heap of viscera using
machine learning methods
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Detecting herring milk
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Nuas Technology

NUAS has developed a food grade
hydrolysis process that converts residual
raw material and biomass into high quality
oil, bone and protein.
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Nuas Technology

v v

Scalable First in first out

v v

Controlled process No oxidation

v v

Modular solution Energy efficient

v v

Fresh raw material
Ozon treatment
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Pilot plant with a capacity of 2 tons per hour

Hydrolysat from Protein-powder from
first test run first test run

SuMaFood 2§§
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From dietary
supplements to
pharmaceuticals
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From dietary supplements to pharmaceuticals
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Silderogn skal hjelpe prematurfodte
barn
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Den marine klynga sldr seg
sammen med forsknings-
krefteri helseforetaket.

b De vil satse tungt innen
béde medisin og helse-
kost. @rstabedrifta Arctic
Nutrition med griinder
Hogne Hallar&kervil lage {l
medisin pa egen fabrikk
innen fem &r. wneres soes.

Byggestart for ny fabrikk:

Tok farste spadetak
for ny industrisatsing

- Dette er ein merkedag. No skal vi lage gull av havets
solv, seier griinder Hogne Hallardker for han tek forste
spadetak pa legemiddelfabrikken i Hovdebygda.




A fish is
more than a fish

Diversity and complexity

Need of documentation and to deal with
regulatory limitations

Market access and competitiveness
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