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* Ingreased health
awareness

» Aging population

* Food as medicine

Health

» Natural and oraganic food

* Functional food

* Nutraceuticals

* Fun and entertaining

e Ethnic and exotic

“whatever, whenever, wherever”

Pleasure

* Premium and prestigous

 Comfort

Food Trend

 More DINK housholds

* Price conciousness of
lower income consumer

 Demand for premium products

* Declining food
expentiure share

» Hectic lifestyle

e Growing number of
working women

» Meal solutions instead of
traditional meal ingredients

 Less culinary knowlegde

 Smaller housholds
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Information- database - total chain

Feed: content of contaminants — effects on
health
|nformation - correct

Information on fish health, quality of raw
material and health of consumers




Naering/fodur er mikilvaeg allt fra byrjun...

Lifun og gasdi lirfaafyrstu stigum eldisins
V Oxtur og vaxtarhradi
Naaingarskortur

Heilbrigoi/gukdomar
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Veenlegar eldistegundir

i islensku fiskeldi
Radstefna Fiskeldishops AVS okt 2004

Porskur

L uoda Styring gaeda og

Blelkja feskleika |

L ax

Y sa, hlyri, sseeyra, sandhverfa, krasklingur,
hitakagrar tegundir o.fl.
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Eldisfiskur sem markfaedi

e Eftirlit med adskotaefnum i gegnum foour

e Hollusta nagingarefna
Fita & fitusyrur
Protein & peptio — og amindsyrur ?

vitamin, steinefni o.fl.
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Fatty acid composition of oils

13,7

22,0

16-56

Capelin [Soybean |Rapeseed |Anchovy

FA % % % %
14:0 7,5 7.4
16:0 12,5 11,0 3,0 17,4
16:1 9,4 0,5 10,5
1,0 4,0 1,0 4,0

11,6




Lysi

Eldisporskur sem omega 3 verksmidja -
- ekki vandamal, heldur nyir méguleikar!

Quality: fresh
Safety: controlled contaminants
Composition: omega 3 content
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Adskotaefni i islenskum sjavarafuroum

Kvikasilfur

Dioxin

/— Mork ESB fyrir sérgreindar tegundir, hér karfa og steinbit

Mork ESB
Mork ESB

Gullkarfi
Steinbitur
Graluda
Saltfiskur
Djupkarfi
porskur
Humar
Ufsi
Reekja
Ysa

Horpudiskur
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Adgerdarmork ESB
Graluda
Djupkarfi
Steinbitur

.‘ Humar

.\ Gullkarfi

_‘ Reekja

| porskur, SV-mid

| Ysa, NA-mid

] Horpudiskur
Ufsi

| porskur, NA-mid

| Ysa, SV-mid

Saltfiskur
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Foodur fyrir porsk
Soya-olia i stad fiskoliu (40%)

e Ekki dhrif a voxt fisksins (2 kg),
afrakstur eda geedi flaka

e Ekki mislitun a lifur

e Breytingar a ymsum edliseiginleikum védva
sem hrdefnis - en jafnvel haerri
gedaflokkun m.t.t. 6rveruvaxtar

e Breytt samsetning fitusyra i lifur (og vsava)
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~—| Filleting of gutted haddock

e Production
”' of protein
Pae) - | isolate
Cut-offs
Single frozen / fresh fillets — Protein
|solate

Injection | with salt
or isolate| + salt

Frozen and chilled products
«Control fillets — untreated

«Salt injected

*Protein and salt injected
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PEPPA

Protein utilization and efficiency in fish

Fiskimjol og 50, 75 og 100% soyam ol
(ad vidbeettum naudsynlegum aa)

Um 50% af préteinum fisksins i védva
V63vi - aukid magn plontupréteina i fodri:

e Markteek aukning heildarmagns frirra aa
e Marktaek aukning heildarmagns naudsynlegra aa

Lifur - aukid magn plontupréteina i f63ri:
e Ekki munur a heildarmagni frirra aa
e Marktaekt minna magn nauédsynlegra aa
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