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Rastoff fra lineflaten

.Muligheter.i.etablerte kanaler.for fersk fisk




Linefanget fisk

« Foretrukket rastoffet i mange markeder
* Hay og jevn produktkvalitet
« Oppnar bedre priser enn fisk fanget med andre redskaper
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Torskemarkedet

« Torskemarkedet
« Konvensjonelle produkter (saltfisk og klippfisk)
* Fryste produkter
» Ferske produkter

« Rastoff fra lineflaten har i hovedskak veert kanalisert til
« Konvensjonelle produkter
* Fryste produkter

« Markedsendringer apner muligheter for ombordfryst rastoff fra -
lineflaten i etablerte kanaler for fersk f|sk | | )
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Agenda

Markedsendringer i i britiske supermarkedskjeder
» Brettpakkede produkter av torsk
» Betjente fiskedisker
« Bakgrunn for observerte markedsendringer
« Markedsendringer gir nye utfordringer
« Hvordan har forbruker reagert?
« Fokusgruppeundersgkelser
« Smakspraver
« Merking av fisk til forbruker
« Hvordan er situasjonen i andre markeder

. A “Nofima
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Presentasjonen er basert pa resultater fra prosjekter finansiert
av Fiskeri- og havbruksnaeringens forskningsfond (FHF)
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Brettpakkede torskeprodukter

Marks & Spencer
« 2003
« 2005
« 2010

—_ S JNofima
05.04.2011 Linekonferansen, Malgy Mars 2011 6 3 :



never frozen.;

2 COD

' No skin or bone

FILLETS

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

SPENCER

2 Fresh Cod FllletS
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COOKING, CARE & STORAGE

This product is raw fish and must be cooked
according to the cooking instructions.

As size and thickness of fish may vary, please note
that larger, thicker pieces will take longer to cook.
Remove all packaging

For best results oven bake.

Preheat oven, Place product on foil

Dot with butter and season with salt and pepper to taste
Wrap product loosely in foil and place on baking tray.

Typical Values Per100g
Energy kJ 335
kcal 80
Protein g 183
Carbohydrate g Nil
of which sugars g Nil
Fat g 0.7
ofwhich saturates g 0.1
Fibre g Nil
Sodium g 0.06
Equivalent as salt g 0.1

GUIDELINE DAILY AMOUNTS

Domestic grills vary. The lo"owmg isa gmde only
Preheat grill to medium. Coat fillets lightly in seasoned flour
Place product directly on base of gnill pan

Dot with butter. Tum once duri ng cookir g

))))

Do not reheat. ]

7
J

Freeze on day of purchase
Use within one month
Defrost thoroughly before use

Although extra care has been taken
to remove all bones, some smal
ones may remain

ded by nutrition prof I for average adults

Per 100g Woman Man
Calories 80 2000 2500
Fat g 0.7 70 95
Salt g 0.1 5 7
Packed in the UK with
North East Atlantic cod.
© Marks and Spencer plc
PO Box 3 30(»5, UKBBO11FE
CH99 9QS 2000 EC

M 0177 627 S

find out more

www.marksandspencer.com

for the love of

food...

Mofwfrahoodhcaugmhﬁn 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. It is 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 Dake in buttered foil. ".J

Serve with grilled tomatoes, garlic mushrooms and some

buttery mashed potatoes.



This medium flavoure) fish
has a large flaking texture

15 Oct £15.99

0.342Kg £5

m




0D LO
Fry, grill, bake or poach - NUTRITION GDA [ IMPORTANT
FOR BEST RESULTS BAKE TYD*C’]‘ values pec100g] acut This ptoducl Is
As size and thickness of fish may vary, - raw fish and
please note that larger, thicker pieces will take Energy kJ %0 must be cooked
Jonger to cook. Energy keal 90 | 2000 according to E
OVEN Protein 18.8g | 459 the cooking R
Ramove all packaging. Preheat oven. Carbohydrate 0,3g | 2309 instructions. ISR T 3
Place product on foi. Dot with butter and season ofvhchsugas | 049 | 90g Although extra :
with salt and pepper to taste, Wrap product loosely o 150 | 70 care has been
in foil and place on baking tray. g | 199 taken to remove
of which saturates| 1.0g | 209 all bones, some
[ 1s0c Fant6sic 75F Gas’ fllree % | 2ig S
Sodium 0.06g | 249 M
- | Equivalentassalt | 0.20g| 6
01517mm3 : : = gy Aspartofa 0 a
GOA = Guideling daly amount healthy ol auy Q0K all V) d
Do not reheat. WS balanced diet 2 Ner o 0 D03 pecia
DISPOSAL you should elected by M&S. O
STORAGE ;‘“ “:1"335“ e bast of the dally catch and fillete
jons 0
Suitable for freezing. PACK hs?woa s and for outstanding qua
This product may have been frozen and
retuned to chill temperature, ' : : .
Further freezing will not affect quality. Packed in Scotland with cod caughtin
Freeze on day of purchase the North East Atlantic, 2000 UK
Use within one month. ’ © Marks and Spencer plc BB 011
NOT CURRENTLY PO Box 3339 Chester CHI9 908 EC

Defrost thoroughly before use.
RECYCLABLE marksandspencer.com



1 Pick your fish and chose
Dl

Z Wl put i in e oven resdy bag

3 Just pop 2 o e oven!







Markedsendringer

 Tint fisk har fatt innpass i en etablert kanal for fersk fisk

* Ferskhet er erstattet av fangstredskap (hook and line) og
baerekraft (sustainability)

« Gir muligheter for autolineflaten og ombordfryst rastoff
« Sveert mange eksempler pa linefanget rastoff

NV “)JNofima
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Norsk fangst av torsk etter redskap i 2009, fryst rastoff
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Bakgrunn for observerte endringer

« Varierende kvalitet og tilgang pa fersk torsk i lgpet av aret
« Hvordan lgse denne utfordringen?

« Tinte produkter akseptert av supermarkedskjedene | perioder
med liten tilgang pa fersk fisk

o/ ‘JNofima
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Stor fleksibilitet

« Britiske innkjgpere og produsenter av brettpakkede produkter
tar beslutning om valg av rastoff

« En slik situasjon gir en stor fleksibilitet i valg av rastoff
— Fersk fisk
* Filet
 HIG
— Fryst fisk
 Filet
« HIG

* Ingen sammenheng mellom tidligere behandllng av rastoffet O
(ferskt eller fryst) og utsalgspris -

» Profittmaksimering styrer valg av réstoff
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Fortrinn til fryst (tint) rastoff

 Tint rastoff er tilgjengelig hele aret

« Fisken kan fryses ned nar kvaliteten er pa topp

« Tint fisk gir grunnlag for lavere transaksjonskostnader
— Redusert svinn sammenlignet med fersk fisk
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Utfordringer

* @kt konkurranse
— Stillehavstorsk (gadus macrocephalus)
— Fersk torsk (gadus morhua)
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Cod (Gadus morhua or Gadus macrocephalus)
fillets, skin on, bone in,
Oven: + Remove all pachgm » Place on a baking tray in the centre
§ ofa oven 180°C/350°F/Gas Mark 4 for 15-22 minutes.

' times according to your particular oven. (For fan assisted
ovens cooking times should be reduced). » All appliances vary, these
are quidelines only. » Check food is piping hot throughout before

serving,
» Not suitable for cooking from frozen.
monﬁmng guidelines:  Freeze on day of purchase. Use within one

Defrost: » Defrost thoroughl¥ for a minimum rf 10 hours in a
refrigerator. IMPORTANT: If food has thawed, do not refreeze.
Caution: * This product will contain bones.

Storage: + Keep refrigerated. » Once opened, use immediately. » This

4 - _ product may have been Elreviously frozen and has been restored to chill LS ' n
fl? 4 4 Wil  temperature under carefully controlled conditions. It s still suitable for SRS A" B G 0/, Sty o i AR §
A ,‘“ 2 .\ PN  home freezing, » Use by: see front of pack. r\i o RIS A LAY AL .‘ VEA M
A ‘ \f 4 k‘ 0 Additional inf~: nation: N, A 1 e "h | m )
- X N"tﬂ}lon Atmieal o Packanad in a neatsetive o g e LG BT &

‘ Stogev (eep refrigerated. » nce oped, s imme‘di'at“elyThis
product may have been previously frozen and has been restored to hil
temperature under caretully controlled conditions. t s stil suitable fo

§ home freeting, Use by see front o pack.

Ldd:itsanal inf. natian:
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Utfordringer

« Konkurranse fra andre ravarekilder
« Stillehavstorsk (gadus macrocephalus)
» Fersk fisk
« Starre forhandlingsmakt for britiske innkjgpere
— Relativt fa aktarer styrer et stort marked
« Endringer i markeder skaper muligheter for differensiering
* Morrisons tilbyr kun genuint ferske fiskeprodukter

VA “f)Nofima
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All fish Oon our
counter is fresh
and never
frozen
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lvordan har forbruker reagert?

* Fokusgruppeundersgkelser
— Liten eller ingen kunnskap om endringene i kategorien

« Forbrukers helhetsinntrykk av ferske og tinte torskeprodukter
— Uten informasjon
— Med informasjon

NV “)JNofima
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Helhetsinntrykk av fisken 1-7

Fersk, uten informasjon Fryst, uten informasjon

S ‘JNofima
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Helhetsinntrykk av fisken 1-7
7 -
6 .

51
’ 5
5 - 4,8
4,3
4 .
3 .
2 .
1 -
0 A T T T
Fersk, uten informasjon Fryst, uten informasjon Fersk, merket fersk Fryst, merket fryst '
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Merking

» Marks & Spencer 2003
» "fresh, never frozen”
 Marks & Spencer 2010
* "may have been frozen”
 Tesco 2010
 "suitable for home freezing”
e Ombordfryst linerastoff
* "frozen at sea” o
« Hva forventer forbruker nar fisken er merket ,,sfl'i"kt?
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How do you think fish is when it is labelled:

7 -
6
5 -
® Fresh never frozen
E Frozen at sea
4 m May have been frozen
m May have been frozen, but were defrosted at
optimal conditions for your convenié;pce
2 Suitable for home freezing
2 .
1 - ..
Freshness Quiality Taste Nutritious .
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Tint fisk har fatt innpass i flere markeder

Sverige
Nederland
« Tyskland

_ S JNofima
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filet / Cod fillet

/ Fresh

isch

Kabeljau
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Kabeljauwfilet

(lijngevangen)
INGREDIENT: Pacitische ibeljauw ( Gadus macrocephalus
vangstgebied Sulle Oceaun FAO 067,vis uit duurzame visserij
vangstinethode. njnvisserij).

ALLERGENEN: V.
BEREIDINGSWIiJZE. Haal de vis uit de verpakking. De vis

droogdeppen «n op smaak brengen met zout en peper.
KOEKENPAN: Verhit boter of olie op een niet te hoog vuur.
Wentel de vis door bloem. Bak de vis in ca. 2 minuten om

en om totdat de vis mooi bruin is.
OVEN: Voorverwarmen op 180°C. Smelt ca. 60 g boter in een

schaal en voeg de vis toe met wat water. Afdekken en in

12 minuter gaar stoven.
MAGNETRON:(£.0 W) Leg de vis in een schaal met iets boter

Afdekken en in 3 minuten gaar laten worden.

Verpakt onder b« scheimende atmossfeer
Ondanks zorgvuldig fileren kan er onbedoeld een graatje in

de vis zijn achtergebleven.
Dit is een ontdooid product en kan niet opnieuw

worden ingevrorein.
Voedingswaarden per 100 gram
Energie: 375 kJ/89kcal

Eiwit: 18,3 g

Koolhydraten: 0,0 g

Sulkers: 0.0 g

Totaal vet: 1.7 g

Verzadigd vet: 04 g
Voedingsvezel: 0,0 g

Natrium: 0,10 g

aper atuur maximaal 7°C




Loic, poissonnier
et mousquetaire

;?" Noix de pétoncles
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Tourteau vivant
ISsu d’une pache
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Avslutning

« Markedsobservasjoner viser at tint rastoff har fatt innpass i
etablerte kanaler for fersk fisk i flere europeiske markeder

« Fangstredskap og baerekraft har erstattet fokuset pa ferskhet
« Nye muligheter for ombordfryst rastoff fra lineflaten

* "Frozen at sea” oppfattes som bedre enn "may have been
previously frozen” av forbruker

SV “Nofima
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