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A fish is more than
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Technology development 
and relevant competence 
in fishery and processing.



Fishermen and factory formen in 
«From vessel to market» project

Target group: Fishermen from various membervessels

Goal of project:

• Connection between fishermen and value chain on land

• Build motivation to use more of the raw material

• Knowledgebuilding markets/exchange experiences

Gathering 1: Innovation and development – Ålesund

Gathering 2: Visit market and seafood trade show –
Barcelona
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Growing segments and markets

• PET FOOD workshop/ idelab – 07 april
• Opportunities and barrieres for seafood and marine 

ingredients in pet food. 

• 1-days activity including lectures and workshop

• Felleskjøpet, Orivo, Aker Biomarine, Fish4dogs, AM 
Nutrition, Passion4feed

• Ambition
• Increase market insigth

• Identify project possibilities for members within the segment





Sustainable
Innovation

Accelerate Growth 
in the Bioeconomy

Increase Circularity

More sustainable food production, 
both in Norway and in the world, 
through Norwegian innovations, 
solutions, technology and products

Better utilization of bio mass

Increase the degree of processing
of marine and land-based
biological raw materials in 
Norway

utilization

100%

LAND MEETS OCEAN



What about the market?



From bulk to consumer
products

«Satsningen krever økt kompetanse, FoU 
aktiviteter og behov for et større faglig nettverk, 
noe vi håper NCE Blue Legasea og deres 
medlemmer kan bidra med.» 



Herring roe  - from dietary
supplements to pharmaceuticals

https://www.dropbox.com/s/9evrsvwgs3a5k4g/My%20Video%201.mp4?dl=0&fbclid=IwAR17IMwuH6ozoU2EUEZ-IrQ032Ucpdm0EqXHO2CYLbOoS7d74Vx9vkGftMk


What about
herring milt? 





Thanks for your attention! 


