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Organisation and MH Group Management team

ALF - HELGE AARSKOG
Chicf Exeecutive Officer

IVAN VINDHEIM ANNE LORGEN RISE

Chicf Financial Oficer HR Global Director

KRISTINE GRAMSTAD @YVIND OALAND

Communication Director ReéeD Global Director

Flsh Feed Farming S@'@S&marketing OLA BRATTVOLL MARIT SOLBERG BEN HADFIELD

C0O Farming COO Fish Feed

Global R&D and Technical supports all BUs and the complete value chain
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Guiding principles and ambitions

SUPPORT COMMERCIAL GROWTH
= Explore opportunities
= Ensure sustainable development

PRODUCT PLANET

IMPROVE OPERATIONAL '

PERFORMANCE SECURE REPUTATION
Improve fish performance
Reduce feed cost
Reduce diseases and mortality
Reduce downgrading and improve
yield

Improve and maintain safe food
Improve and maintain premium
product quality

Secure and maintain fish welfare
Reduce environmental footprint

Global R&D and Technical supports commercial growth, improve operational performance
and secure corporate reputation
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Laksebransjens utfordringer innenfor
kvalitet og teknologiutvikling
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Laksebransjen ingen utfordringer innen kvalitet og teknologi utvikling

Denmark links 12 listeria deaths to pork
sausage
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Hvilke faktorer kan gi stgrst utfordringer?

Farlig bakterie funnet i norsk
oppdrettslaks

ikke spise oppdre

Spiller pa folks helse og falelser
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Laksebransjen i Norge er utsatt

Norwegian salmon links to 50 deaths
in Asia and Europe
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Norwegian Salmon er et brand som alle i den norske laksebransjen er en del av
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Sammen sikre laksebransjen
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Vi ma sammen sikre og videreutvikle brandet ‘Norwegian Salmon’
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Sammen sikre laksebransjen

Ambisjoner, visjoner
og malsetninger

Individuelt
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Felles grunnelementer pa plass

| Alle |
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Sammen sikre laksebransjen

Ambisjoner, visjoner
og malsetninger
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Teknologi kn
Global Gap til holdbarh
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Produksjons utstyr (hygienisk design)  Rengjgringsutstyr/CIP Lusemiddel/medisinbruk

e ‘Vidundermiddel’ L EPA + DHA
HISteria mono. Teknologi Miljzgitter Pinnebein (pre-rigor)

14



I

marineharvest

Fokus

1. Sikre kontroll pad de omradene som kan gi starst fall hgyde for Norwegian
Salmon.

2. Kontinuerlig forbedringsprosjekter pa de omradene som er kritiske.

3. Oppleering og implementering.
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