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Agenda

« Utviklingen fra ferske til tinte torskeprodukter i britisk og europeisk
dagligvarehandel

» Bakgrunn for markedsendringer

» Konsekvenser og muligheter for norsk fiskerinaering
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Utvikling innen brettpakkede torskeprodukter

o Eksempler fra kjgledisken til Marks & Spencer (UK)
— 2003
— 2005
— 2010
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Marks&Spencer 2003

‘fI‘EShf SR

I'lever frozen LR -never frozen.

| FISH FROM

2 COD -

FILLETS | 21 m z\. m:\

lF No skin or bone 13 ‘W \“ 288
~ Chunky fillets of moist —
and succulent cod, ::\CCF.T'L 3.48

just ready to cook.
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Marks&Spencer 2005
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PACK
PRICE
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0"01778

NO SKIN
OR

BONE
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Marks&Spencer 2005 (bakside)
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Marks&Spencer 2010

rine Caught
-..A-W'f

This medivum flavoured fish

has & large flaking texture

g LUNTILASE BY | g
15 Oct ] £15.99

e T

0342 Kg ‘ £ 5.47

m

REATY 10 oo 0 10T
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Marks&Spencer 2010 (bakside)

-~
oD LO
Fry, grill, bake or poach - NUTRITION GDA B IMPORTANT
FOR BEST RESULTS BAKE Typicalvalues  [por100p] ook This product is
As size and thickness of fish may vary, Enoray K %0 raw fish and
pleas note that larger, ticker pieces willtake Ll misst be cooked ‘
Jonger o cook. Energy kcal 8 | 2000 according 1o Ao
OVEN Protein 1889 459 the cooking 2 il
j Remove all packaging. Preheat oven. Cabohydrate | 039 | 230g instructions. . S g
| Place product onol. Dot wih buterand season I whichsugars | 039 | 90g Athough extra
with salt and peppe to taste, Wrap product loosely care has been
in foil and place on baking tray. fal 159 | 709 taken o femove
of which saturates| 1.0g | 20g all bones, some
[ 1o0c Fantesc ars Gess lFe 03g [ 24g sl s
Sodum 0.06g | 249 .
-17 mi fvalent as sat | 0:
01517mms Equvaentassalt [ 020g| 69 Tt Sol ' ¥
{RIx usne (R IO healthy
oJotIwce W= balanced de,
ou should
STORAGE DISPOSAL Z.al at !egst
0
I 1 STOMG.E PACK 2 portions of
Suitable for freezing. Sufable for eezig zporions o AR
Th- Od l h b f P d This product may have been frozen and
IS proguct ma ave been rozeﬂ d retumed to chill temperature. . 3 " -
P ' y Further freezing wil not affect quality. ' ﬁ°:W£:TE$:!m2£BCBUQNlIH
relumed 10 Ch|" lemperalure. Freeza on day of purchase. ; ¢ North East Atlantic. UK
F nh { ' " t ﬁ t I Use within one month. : %ﬁeagtsandSDencelp!c b BEE((];H
Iy, Defrost thoroughly before use. NOT CURRENTLY x 3330 Chester CHO9 908
urther freezing will not affect quality st throughly P
Freeze on day of purchase.
Use within one month.

Defrost thoroughly before use,
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Utviklingen | Storbritannia

Tint fisk er i ferd med a erstatte fersk fisk

Skifte hos de starste aktgrene
— Tesco
— ASDA
— Sainsbury’s
— Marks & Spencer

Differensieringsstrategi, fokus pa fersk fisk
— Morrisons

Nor-fishing 2014 1



Nederland
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Sverige
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OPPBEVARING

Kjeslevare til 0-4 °C,
Produktet har vaert frosset,
Bor ikke fryses pa nytt,

19.08.2014 Nor-fishing 2014
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BASlI.IKUM OG PASTA

mmm:m er gjiennomstekt
servering. For flere oppskrifter www ithesaucyfishcono

INGREDIENSER l

Torsk (88%), tomat, redvinseddik, vann, granne oliven (granne oliven, |
vann, salt, melkesyre), olimolh ‘tomatpure, Parm

solterket !ovml (solterket tomat, konsentrat av tomat, solsik

olivenolje, salt, oregano, hvitiek, ﬁtromyro) sitronsaft, griliet tomat,
hvmlkspuri bnllilmm ult sort pepper.

For allergikere: Inneholder melk.

NARINGSINNHOLD OPPBEVARING
Pr. 100 g: Energi 342 kJ, Kjelevare til 0-4 °C,
81 kcal, protein 15,5 o Procluktet har vaert frosset,
karbohwv-i-—* i Bor ikke fryses pa nytt.

- .

WWWw. THESAUCYFISHCO NO
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Norske fartgys landinger av torsk etter maned
| perioden 2000-2008

Jan Feb Mar Apr Mai Jun Jul Aug Sep Okt Nov Des

M Havfiskeflaten M Kystflaten
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Hvorfor tint fisk foretrekkes

* Forutsigbar
— Tilgjengelig hele aret
— Kort leveringstid
— Enkel logistikk
— Feerre uforutsette hendelser
— Kvalitet

e Mindre svinn

o Bkt profitt i hele verdikjeden
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Ravare

Produksjon

Emballering Produkt

v

Fersk torskefilet
(Gadus morhua)

\ 4

Pakking pa Brettpakket

brett

torskefilet (loins)

\ 4

Fersk slgyd og hodekappet
torsk (h/g)
(Gadus morhua)

Filetering

Fryst filet
(Gadus morhua)
(Gadus macrocephalus)

Fryst slgyd og hodekappet
torsk (h/g)

(Gadus morhua)

(Gadus macrocephalus)

Tint filet
(Gadus morhua)
(Gadus macrocephalus)

Tid

17




Tesco 2010

Cod (Gadus morhua or Gadus macrocephalus)
Meis.slnnmbone?;

03King4ra?In the centre
e or 15-22 minutes.

* Adjus nmesatcom” ng toyour partlcular oven. (For fan assisted
ovens cooking times should be reduced). » All appliances vary, these

are quidelines only. » Check food is piping hot throughout before

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

Befmst Defrost thoroughly for a minimum ef 10 hoursina
gerator. IMPORTANT: If food has thawed, do not refreeze. 3 |

Caubw. This product will contain bones. B RS L

Storage: * Keep refrigerated. » Once opened, use immediately. » This gl | ,‘ T

product may have been Prewg}frozen and has been restored to chill LY b : '\

Stmge'Kee figerated, Oce opened i unmednately o Thi
mayhave been previousy frozen and has been estored to chil
temperature under carefulycontrolled conditions. i st uitable fo

lmefreezma o llse by e ront ofnack
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Tre mulige scenarioer

1. Ferskt rastoff som fileteres, fryses, tines og selges kjglt (enkeltfryst)
 Foredling neert fangststed (Norge og Island)
 Eventuelt Polen

2. Fryst rastoff som tines, fileteres og selges kjglt (enkeltfryst)
 Foredling neert utsalgsstedet (Storbritannia, Nederland etc.)
« Starre eksport av fryst slgyd og hodekappet fisk

3. Fryst rastoff som tines, fileteres, fryses, tines og selges kjalt
(dobbeltfryst)

 Foredling i Kina/Polen/Baltikum/Storbritannia
« Starre eksport av fryst slgyd og hodekappet fisk
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Potensielle konsekvenser for norsk fiskerinaering

» Tinte produkter kan true videreforedling i Norge
 Arsak er fortrinnene ved produksjonen av tinte produkter i utlandet

— Neerhet til sluttbruker/marked
— Lave arbeidskraftkostnader
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Muligheter for norsk fiskerinaering

« Utnytte vare fortrinn
— Neerhet til et farsteklasses ferskt rastoff

» Differensieringsstrategier
— Ferskt rastoff
— Tint rastoff
— Enkelfryst
— Frozen at sea/fresh frozen
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Effekt av merking av fisk

m Fresh never frozen

E Frozen at sea

® May have been frozen

m May have been frozen, but were defrosted at

optimal conditions for your convenience
Suitable for home freezing

Freshness Quality Taste Nutritious
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Hva med forbrukerne?
Evaluering av tilberedt torskefilet uten informasjon

m Fersk linefanget
m Tint linefanget

* Signifikant

Liker Lukt Smak Utseende
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Evaluering av tilberedt torskefilet
med informasjon om at fisken er fersk eller tint

m Fersk linefanget
m Tint linefanget

* Signifikant

Liker Lukt Smak Utseende
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Kunnskapsbehov

« Mangler kunnskap om hvilke ravarealternativer som er best egnet
til produksjon av tinte fiskeprodukter

— Enkelt/dobbelfryst?
— Tine filet eller tine hel torsk og filetere?

« Hvordan kan norskprodusert fersk eller tint filet differensieres |
markedet?

— Frozen at/by sea
— Norsk FERSK torsk
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Oppsummering

Tint torsk har fatt innpass i etablerte kanaler for fersk fisk fordi

den lgser supermarkedskjedenes utfordringer med kjalte
fiskeprodukter

— Forutsigbarhet
— Svinn
— Profittmaksimering

Hvilke konsekvenser vil dette fa for norsk torskesektor?
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