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Agenda

« Utvikling | kategorien brettpakkede torskeprodukter
« Betjente fiskedisker

« Hva har skjedd og hvorfor?

 Hva med forbruker?
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never frozen.;

2 COD

No skin or bone

FILLETS

- Chunky fillets of moist
and succulent cod,
just ready to cook.

ofra| ssee
E

SUITABLE FOR | MICROWAVE
FREEZING OR OVEN
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This product is raw fish and must
be cooked according to
guidelines. As size and thickness
of fish may vary, please note that
larger, thicker pieces may take

COOKING, CARE & STORAGE

Use within one month.
Defrost thoroughly
before use.

Freeze on day of purchase.

longer to cook.

| — e OO
Microwave ovens vary.

Preheat oven. Remove packaging.

Zlace on oiled foil. P
eason with salt and pepper.

Dot with butter. Pepp

been taken to remove
all bones, some small
ones may remain.

Although extra care has

Close foil loosely over product.
Place on a baking tray.

2 Ourfresh cod is fished

* the Atlantic, then
airfreighted to the UK
within hours of landing.

The fillet wil.l.becﬁ; to ﬁake
when coc_fi" C

The following is a guide only.
Remove outer film and pad.
Cover with microwaveable film.

Cod’slarge, succu'e

=Y ac

- or baked with

to haddock.

from the deep waters of

1d

i Mediterranean vegetables.
Makes a great alternative

Pierce film. Cook on full power.

prm———

After cooking leave to stand for 1
minute. Two or more packs will
require longer cooking time.
Check that product is foipinﬁ hot
before serving. The fillet wi begin
to flake when cooked.

Do not reheat.

in a protective

Packaged

Typical Values Per 100g:
Energy 335kJ/80kcal -

Protein 18.3g - Carbohydrate Nil,

of which sugars Nil - Fat 0.7g,
of which saturates 0.1g -
Fibre Nil - Sodium 0.06g
Equivalent as salt 0.1g.

D

Fish caught in the

North East Atlantic
Packed in the UK.

© Marks and Spencer plc

Baker Street London
prEngn s W1U 8EP 2000
EC
www.marksandspencer.com
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2 Fresh Cod Flllets

SUITABLE FOR
FREEZING



COOKING, CARE & STORAGE

This product is raw fish and must be cooked Typical Values Per100g
according to the cooking instructions. 335
As size and thickness of fish may vary, please note Energy ::" 80
that larger, thicker pieces will take longer to cook.
Remove all packaging Protein g 18.3
Carbohydrate g Nil
For best results oven bake. of which sugars g Nil
Preheat oven. Place product on foil Fat 0.7
Dot with butter and season with salt and pepper to taste 9 ;
- F s ofwhich saturates g 01
Wrap product loosely in foil and place on baking tray. >
Fibre g Nil
Sodium g 0.06
Equivalent as salt g 0.1

GUIDELINE DAILY AMOUNTS

Defrost thoroughly before use

Although extra care has been rake'v r

M 0177 627 S

find out more

WWW.marksandspencer.com

to remove all bones, some small
ones may remain

ded by nutrition prof is for average adults
Domestic grills vary. The fo"owmg isa gu»de only - - -
Preheat grill to medium. Coat fillets lightly in seasoned flo Per 100g Woman Man
Place product directly on base o‘ grill pan
Dot with butter. Turn once during cooking Calories 80 2000 2500
Fat g 0.7 70 95
Salt g 0.1 5 7
Do not reheat. Packed in the UK with
North East Atlantic cod
© Marks and Spencer plc
Freeze on day of purchase . UKBBO11FE
Use within one month CH99 905 ;.;m EC

for the love of

food...

deﬁuhoodbcauynhtho deep,
icy cold water around Iceland. -
We work in partnership with the best boats and fishermen who
pride themselves on catching the finest cod every day. Itis line
caught, not trawled, which means that there is less damage to
the fish therefore maintaining quality, texture and colour. The
cod is then hand filleted and flown daily to the UK ensuring |
fantastic freshness. Olafur Bjornsson fishes cod for Marks and
Spencer: “Icelanders have a passion for fish which is passed
down for generations. For this reason we ensure that we fish
sustainably which means care for the environment
goes hand in hand with managing fish stocks.”

to make this even more

special...

Lightly season the cod fillets with salt and
cracked black pepper and bake in buttered foil.

Serve with grilled tomatoes, garlic mushrooms and some

buttery mashed potatoes.




This medium flavoured fish
has & large flaking texture
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Marks & Spencer

2 cod loin fillets
Our sustainably sourced cod

IS delicius baked in the oven

This medium flavored fish

has a large flaking texture



0D LO
Fry, grill, bake or poach - NUTRITION GDA IMPORTANT
FOR BEST RESULTS MKE I“ ol values per 1000] A This r)((,(ju-‘o‘ i
As sizo and thickness of fish may vary, v a0 raw fish and
ploase note that largor, thicker pleces will take iy : must bo cooked
longer to cook. Enpegyy keal 00 | 2000 according o
OVEN Protein 18891 450 tha cooking AR
Remaove all packaging Prehoat oven Carbotryeirato 039 | 2309 instructions (R ity
Placo product on fod. Dot with butter and $eason olwhchsuaus | 030 | 90g Although extra '
with salt and pepper 10 taste, Wrap product Kosely Pt T | 700 care has been
in foil and place on baking tray. b . ) taken 10 remove
of which saturates| 1.09 | 209 all bones, some
B 190°C Fan165°C 375°F Gas5 ™o 039 | 249 o {;*jﬂﬂ' 5 Mmay
Sodum 0,060 ] 240 e

0 15-17 mins Equvalentas st |020g| 89
Aspartof o

GOA » Gucoing caly amount haalth ' ou aud Q0K alil o d
walthy
Do not reheat, WIS balanced diet, 2 0 g Doa
you should alactag 5S, U -
DISPOSAL gioon
STORAGE ';f'n o past 0f tne gaily caich @ -
Suitablo for freezing PACK Rab 2t and for outstanding qua
This product may have been frozen and
retumed 1o chill temperature '
Further froezing will not affect qualty, Packed In Scotiand with cod coughtin
Froeze on day of purchase. tho North East Atlantic. 2000
Usa within 0na month, : O Marks and Sponces pic
Defrost thoroughly before use, NOT CURRENTLY PO Box 3330 Chester CHI9 8035
RECYCLABLE marksandspencer.com
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(Gadus morhua or Gadus macrocephalus . e o i - \
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Oven: + Remove ail « Place on bakng in the cen . ; ’
ofa oven 130°C/350°F/Gas Mark 4 for Sllmm R “ 8\
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ovens cooking times should be reduced). » All appliances vary, these - o g\

are guidelines only. » Check food is piping hot throughout before ' o T ’*
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Sainsburys

Line caught
Cod loin

skinless & boneless
chunky

L_ I 162¢ o |
|17 MAR | 0.268 15.99
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lcolanduc, Norvmgxan and Faroesd coasts, The size
C afish {uces cf .r;'r,“" ne WHIFR ate tedaal fay
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| Nutrition in ormatlon

Typic s! valied tsteamed a3 pet tions) Per 100 Enerqy 350 L) Jlt-!' Proteln
8.6q" Carbolydrate all of which sugars nil; Fat 0,99
nil, S 10.29

0800 636262

Ingredients

Cod.

b Allergy advice
¥ Contains fish,

We care...

0‘C0636'5’ [Vl www Saiasberys.co.uk
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_sprinkling with herbs and lemon crumbs, serve with leron
wedges and parsiey. )

How to store arnd coox
Use by- s=< rront of paCis,

“eep refrigerate~

For mormum ireshr.ers - store at jess thaa 5°C and consume wilhin
24 hours

This product has been previously frozen - do not , cirseze.
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from chilied

1 Preheat oven to the reguired temperature - >, 2 Remove all
packaging. 3 Place the fish foil to form a parcal. 4 Place on a baking
tray in the centre of the oven and coo¥ (o 25-30 mmuies.

To griill

1 Pre-heat grill to a moderate heat. 2 Remo. n - ~~v=ging. 3 Place the
fish onto the base of the grili pan. 4 Brush the tcp v« the iish with oil or
bulter. S Place the grill pan in the middle position in the 20l Cook
without turning for 1S minutes.

To poach

1 Remove all packaging. 2 Place the fish in a pan wi h milk or
water to cover. 3 Bring to the boil and simmer qe:t:;‘ fecsntot‘aqm;:\‘::teg.
To shallow fry

1 Rernove all packaging. 2 Coat the fish lightly in flour. 3 Heat 10m! of oil in
a frying pan over a medium heat. 4 Gently lower the fish into the hot oil.
5 Cook for 10-12 minutes, turning cccasionally.

To steam

1 Bring a pan of water to the boilon a medium heat. 2 Remove all
packaging. 3 Place the fish on a plate and cover with foil. 4 When the
water is boiling, place the plate on top of the pan. S Continue to cook on a
medium heat for 20-24 minutes

As the natural thickness and size of the fish and the performance
of cooking appliances may vary, these are guidetlines only. Always
check that the product is piping hot before serving.
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Brettpakkede produkter

 Stor variasjon i tidligere behandling av rastoffet
* May have been previously frozen
* Previously frozen
* Ingen informasjon
* Fresh, never frozen
« Fokuset pa ferskhet har forsvunnet
« Starre fokus pa beerekraft og fangstredskap

—————————————— JfNofima



Brettpakkede produkter

 Tint fisk har fatt innpass i etablerte ferskfiskkanaler
(supermarkeder).

« Endringene skjer i alle de store kjedene slik som Tesco (31 %),
ASDA (17 %) og Sainsbury's (12 %)

« Morrisons (12 %) har differensiert seg med a bruke genuint
ferske produkter (som aldri har veert fryst)

* (% = markedsandel av det totale dagligvaremarkedet).

——— JfNofima



Hvordan ser det ut | ferskvaredisken?

 Waitrose

« Tesco

« ASDA
Morrisons

ﬂNofima
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1 Pick your fish and chsose
gt wtter

Z Wel put i oe oven resdy bag
3 Juat pop 4 o the oven!
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L All fish on our
counter is fresh
and never
frozen
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100% os the tume!



Bakgrunn for markedsendringer

« Aktagrene i verdikjedene opplevde en varierende og uforutsigbar
tilgang pa ferske torskeprodukter i perioder av aret (sommer)

« Hvordan lgse denne utfordringen?
« Leverandgrer fant det hensiktsmessig a forsgke tinte produkter
« Akseptert av kjedene etter vareprgver

—————————————— JfNofima



| everandgrer

« Selvstendige gkonomiske aktarer
« (Seachill, The Seafood Company, Cumbriand, Sealord)
« Avgjoer hvilket rastoff som skal brukes (ferskt eller tint)
« Ingen sammenheng mellom tidligere behandling av rastoffet og
utsalgspris
 Profittmaksimering styrer valg av rastoff (samme pris i butikk)
« Lavere rastoffpris gir starre marginer
« Substitusjon hele aret

—————————————— JfNofima



| everandgrer

« Mange produktalternativer for innkjaper;
» Fersk filet
* Fryst filet
» Slgyd og hodekappet fisk
« Tint fisk gir (ofte) lavere transaksjonskostnader;
* Mindre svinn
» Enklere logistikk
» Feerre uforutsette hendelser

—————————————— ﬂNofima



Supermarkedskjedene

 Stabilt og forutsigbart utvalg av alle fiskeprodukter hele aret,
som bidrar til stagrre Isnnsomhet

—————————————— J/Nofima



TESCO

OUR NEW FISH COUNTER

Welcorme to our Fish counter. Fish counter gives you the option of
purchasing fresh fish to be delivered directly to your door, Use
our Fish Counter Option tool to easily browse our fresh fish range
and provide you with suggestions for filleting, wine matches and
reasons to buy fish,

Browse our fresh fish range, using our Fish Counter tool >

Reasons to buy fresh fish from tesco.com:

Fresh fish delivered straight to your door

: e Over 50 fresh fish and shell fish to purchase
\ . e Low in calories and packed with goodness

=h e Download and print our preparation guides

CHARLEY

NS TO EAT FISH
- ~—

"We know you love fish and
shellfish...

-..which is why we work daily
to ensure we source products
in @ Responsible manner”

Find out more abput
Tesco's sourcing policies
a‘,t Greener Living

SOURCING POLICIES

—

“Tesco take care to maintain the quality of
our fish at every stage from the boat or the
farm to our stores. s soon as the fish are
brought aboard the fishing boats or taken
from the farm they are chilled down in ice {or
ice cold water for smaller fish like mackere!
and herring) and kept at that temperature all
the way to the factory that processes and
packs our fish, To give a full range of fish al!
year some of our fish and shellfish has o be
frozen in peak condition and carefully
defrosted to preserve the flavour and texture
that we demand for our customers. The
emphasis with all our fish is on the speed of
processing in a temperature controlled
factory, and the fish is soon in a chilled lorry
on route to our store. We keep your fish in
the best possible condition to preserve the
delicate flavours and texture.”

OUR FRESHNESS STATEMENT




Fokusgruppeundersgkelser | UK

Britiske forbrukere oppfatter “chilled” som ferskt
Liten eller ingen kjennskap til endringene | kategorien

ﬂNofima



Forbrukertest | UK - forbrukers oppfatning
av tinte og genuint ferske fiskeprodukter

« Reading, England
» 136 personer, 70 % kvinner og 30 % menn
« Helt eller delvis ansvar for innkjgp av mat

« Rastoff - levendelagret (uféret) torsk. Halvparten fryst i 2 uker,
andre sendt fersk til markedet

* Prgvene ble servert kokt, naturell
* Hver runde bestod av en fersk og tint prgve

« Fgrste par uten informasjon, andre par med informasjon og
tredje par med uriktig informasjon

« Forbruker rangerte produktene pa en skala fra 1-7

JfNofima



Helhetsinntrykk av fisken 1-7

Fersk, uten informasjon

Fryst, uten informasjon

ﬂNofima



Helhetsinntrykk av fisken 1-7

Fersk, uten informasjon

1

5,1 5

Fryst, uten informasjon Fersk, merket fersk

Fryst, merket fryst

ﬂNofima



Fersk, uten
informasjon

5,1

Fryst, uten
informasjon

Helhetsinntrykk av fisken 1-7

Fersk, merket Fryst, merket fryst
fersk

Fersk, merket
fryst

4,9

Fryst, merket
fersk

ﬂNofima



Oppsummering

 Tint fisk har fatt innpass i etablerte kanaler for fersk fisk i det
britiske markedet

 Indikasjon pa at konsumentene i liten grad er klar over denne
endringen

* Lgnnsomhet og stabil tilfgrsel er drivkrefter for endring
« Tint fisk aksepteres av forbrukere
* Informasjon om ferskhet gir bedre helhetsinntrykk for fersk fisk

« Hvordan er utviklingen | andre segmenter i andre markeder?
« Hvordan vil dette pavirke norsk fiskerinaering?

« Les mer i informasjonsheftet i konferansemappen

JfNofima



Takk for oppmerksomheten.

Finn-Arne Egeness
finn-arne.egeness@nofima.no
+ 47 90 65 88 40

Nofima
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