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Norsk eksport av sjomat 2008
Storste markeder







Norge er sjomat, Sjemat er Norge

| hvilken grad assosierer du fglgende produkter med Norge?

Base: Kjennskap til Norge
------------------------------------ uj'nlllllllIlllllllllllIllIIIIIIIIIIIIIIIII.....

Skipsverft/shipping §
Kunst |
Fredsrmegling
Treprodukter/mebler §
Kunsthandverk
Kultur §

Teknolog §

Design

Landbruks produkter §
Arkitektur §




2006: 27 millioner maltider norsk
fisk verden rundt HVER DAG




Globale mattrender

Helse
Livsstilsykdommer, kosthold, aldrende befolkning

Tilgjengelighet/bekvemmelighet

distribusjon, nye produkter, nye matvaner, endret
husholdning

Kvalitet/nytelse
mattrygghet, sporbarhet, smak, ferskhet




2009: Fra hgykonjunktur til
lavkonjunktur

“The ”go-go” years of 2003-2007 are
over,

replaced by the "go-slow”
years of 2009 and beyond”

Robin Bew, chief economist, Economist
Intelligence Unit




. Dette vil vi bruke mindre penger pa....

Spise ute pa restaurant 43
Drikke/pub besgk 43
Take away/hurtigmat
Kino
Musikk konserter/festivaler
Teater
Korte ferier utenlands (inntil 5 netter)
Korte reiser utenlands (inntil 4 netter)
Korte ferier i UK (inntil 5 netter)
Leie DVD
Tema parker/attraksjoner
Korte reiser i UK (inntil 4 netter)

Treningssenter

Sports arrangement — inkl. rugby & fotball
Heritage sites/nasjonalparker
Museum/ gallerier

AN
, NORGE.

Matvarekjgp




009: Produktenes rasjonelle verdi blir
viktigere — "kjerneprodukt”

Jeg og min familie

Andre mennesker og
dyr/naermiljg

Okologisk

Miljg/omverden

Baereknaft

Energiforbruk




efore, the sky was the limit. Now the pocket is the limit. People are
more careful, they don't take the best of the best as before, they pick
the next one after.

50-pound bottles of Deutz champagne have been replaced by cheaper
bubbly, while sea bass and salmon are in more demand than oysters
and lobster*

Nicolas Dreyfus, caterer based in West London.
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Marks & Spencer, UK: Plan A,
because there’s no plan B!

Plan A.

Five years.

Five commitments.
One world.

100 things to change.

@ Climate Change.
f:} Waste.

;ﬁ Sustainable Raw Materials.
Q@ Fair Partner.

i®} Health,




Fokus pa lokal/nasjonal mat-

sesong
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Mange opphav

GREEN, GREEN ) GREEN GREEN GCREEN
GBLACKS BLACK BLACK. &BLACK BLACK BLACK

ORGANIC ORGANIC T ORGANIC ORC ORGANIC

Milk Chocolate Milk Chocolate Milk Chocolat Dark Cho

C

100g €

GREEN CREEN. @88 GREEN B GREEN GREEN
GEBLACK” BLACKS S &BILACKS S 8 ,L’J,J,\,\_&L\ sBLACK®

ORGANIC ORGANI( ORGANIC ORGANI . ORGANIC ORGANI(

Dark Chocolate Dark Chocolate b 3 Dark Chocolate Dark Chocolate Dark Chocolate Dark 85% C

Only Green & Black’s offers such a rich selection of the very
finest white, milk and dark chocolate. Great, until it comes

to deciding which of the exquisite range to try next.
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Laksekategorien utvides

COMPARING SALMONS Fact.

It’s good for you.

COLOR i FLAVOR TEXTURE | Seafood is a sensible dietary
1 | ! choice for anyone concerned
SAKLI:gN gl pink | very rich | oL ‘al.)out staying heal'thy. Nutr-
| | i itional content varies between
e e a4t s species, but fish are generally
CoHo o mild | flaky | a good source of protein and
SALMON : ‘ ! often low in saturated fat and
————————e—— ' — - S— cholesterol. Many fatty fish
SOCKEYE | : | (like salmon) are a good source
SALMON red ; rich softand tender | of omega-3 fatty acids, which
iy o | ) S R 3 studies show promote heart |
| and mental health. Eat smart
| FARM RAISED translucent coral | rich, subtly sweet firm and moist to stay smart!
| SALMON ‘ |
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Frysedisken?




Baerekraft

reenpeace & the Marine Conservation Society
anked us the top UK retaler for respongide




[ Scottish

Responsibly sourced “~—
Smoked salmon (Onty. |
sandwich pack Sainsbury's }

Thinly sliced sswoked Scottist

Baerekraft
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Samvittighet

the big knit

Koaping okder pecple wor this winter
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Wiaste watching

Awareness of the environmenta! impact of consumerism has never been higher - except
when it comes to food. Now, a new campaign is seeking to encourage thrift and prevent
overbuying, a habit that not only costs money but also contributes to climate change

HEPORT @Y RICHARD JOHNSON

What kind of kitchen waste smells the worst?
“Definitely raw spoiled chicken,” says Dr Wlliam
Rarhie. “It's bad enough to make anyone want to
turn and run.” He would know. As the world's
leading ‘garbologist’, he's been trawling through
dustbins for 30 years. But he’s no crank.
Leading corporations want to hear what this
man-in-a-respirator has to say After all, kitchen
waste is an indicator of consumer behaviour. We
are what we throw away - however bad it smells
As Dr Rathje analysed my kitchen waste, it
made me think: | was thrawing away too much.
We all do, according to the not-for-profit
organisation Waste & Resources
Action Programme (Wiap) and the
Prudential Soggy Lettuce Report,
which revealed that the average
Briton throws away £424 in food

cach year. That's £20 billionworth  Since the end

Producing, transporting and storing food uses
energy If we were able to halve food waste, the
production of CO; equivalents would be cut by
15 million tonnes every year. If the waste ends up
in landsill and rots without axygen in a bag, it
releases methane, another greenhouse gas that's
a big contributor to climate change.

Thank fully, our best chefs agree with the
Love Food, Hate Waste message. After all, more
waste equals less profit. On the family farm back
in Ireland, Richard Corrigan would kill his own
pigs and use everything, from the blood to the
trotters. The only time I've seen him lose his
temper was when a sous chef
used the leaves of fresh chervil
and threw away the mots.

“Good housckeeping is what
1 think it used to be called,” says
Michel Roux. “In this age of

of unused food annually of rationing, convenience foods, the art of how
~more than three times our food has o keep waste to almost nothing
spending on intcrnational aid. has gone. Alot of young chefs
When I was asked to help with beenplentiful. . i clue. Breases of chicken

Wiap’s Love Food, Hate Waste
campaign, which lsunched late

Throwing it 8WaY  and portioned fish are ordered to
doesn't seem

save time and wage costs. So the

last year, I couldn't say no. Afterall,  sych a big deal  skillsare no longer required to use

T am part of the problem.

Asa food writer, | often throw
out things I've been sent o try
~ unusual stir-fry sauces with gofi
berries, for instance. Then there
are the Buy One, Get One Free products that
I never get round to using up. | am buying too
much. I blame the supermarkets. But then
I blame them for everything. I have to start
accepting responsibility for my actions.

We used to. During the Second World War,
thrift cquated with virtue and food was
4 'munition of war’. We were exhorted to work
wonders with Spam and dried eggs. But since
the end of rationing and the advent of intensive
farming, food has been plentiful - and cheap.
Throwing away food docsnt seem such a big deal

38 WAITROSE FOOD ILLUSTRATED

the by-products, This, I may add,
is not the case at Le Gavroche."
Since being involved in the
campaign, | have learned to truse
myself, and my sense of smell
more. | don't abuse a use-by date, but I treat
best-before and sell-by dates as guidel Iy
After all, supermarkets can't help bue cater for
ageneral public that's poorly educated about
food. 1 now have a thermometer for my fridge,
helping to keep the temperature at the upper
end of  1-5°C range, where food still stays
fresh, I'm a more thoughtful cook, making the
most of leftovers (and that doesn't just mean
bubble and squeak). Dr Rathic would be proud.

For more information, see lovefoodhatewaste.com.

ILLUSTRATION 8Y ROBERT HUNTER

Classic
leftovers
And how to

reuse them

« STALE BREAD Feed the
birds? Forget it. Mal
breadcrumbs a

* SOGGY VEGETABLES
Most vegetables can go

into a soup - as can

sauce and gravy

* VEGETABLE PEELINGS
Ask around (onling
newsgroups are great)

for anyone who could use
the peelings as feed for
chi s or pigs. | found
ane farmer who now
feeds his goats with three
33-gallon waste bns’
XMPOSt & woek.

then use in a stir-fry with
e9g. peas and ham.

* MASHED POTATO Mix
with herbs and salmon or
tuna for quick fish cakes.
* OVER-RIPE FRUIT

Most fruits can be made
Into ice cream or sorbet

Vi kaster mat
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Globale mattrender
- mot 2015

Naturlig

V 4 1

o e Tilgjengelighet/
- bekvemmelighet

Functional food

Godt vs darlig fett
_ Fersk

Opprinnelse

Lokal mat

Formater/Porsjoner

Autentisk, unikt Premium

Etnisk innflytelse

Kvalitet/nytelse

(Kilde: EFF, Just-food, ACNielsen, TNS)



NB merkejungel - forsikring eller

usikkerhet for forbruker?

LU
N,

Lavt fettinnhold

Fra Maildivene

!

0030

| : Delfinvennlig
m" c i Uten bein

Ernazeringsinnhold

Oppbevaring

)VA Suitable for
TAE home freeziv’,
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Cabillaud de Norvege
Le savoureux pbiSson gui a de I'avenir !
% *\
i
u__.

Farticabbrmment apprécid peer 2 chak biaache of dalicadersant Sesidodie, I cabiland est
1'vn des pokssors les plus abandants ee Narwige. § ect on offat 2ods rapanda &ams tout | 'ocian
MNlrfoue-Nord o, condaieensnd aex ibies reques, 53 popalelion saguente Famée o
asnée groe b @ gestion respomsable of dusabie des phcheries - afn e bes oladeations &
venr ptsent, elles aemsd of pendat lorglernps, syroures fe Cabillond de Norvege. .,

Plus d'informations et d'idédes recettes sur

www.cabillaud-de-norvege.com
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...aujourd’hui et pour longtemps

G n'ed pves deman guee bes posssons de Norvépe maovipreer ont sur
- nos bables 1 les Morwdotens en savent oueslopee chose oo ds y
> veidlend s queotidien |
S 2
* Cortes, sverses 21000 KIMETes g2 oM etl3 qualbedesss eqy mriol-
Jerement Moides, [MpWles & passonnaysss, 13 Nawge béndice d'n
emdrcanEmant madime enspionel Palabanent osdate de oste
ghenozetdes respn S biES QUi i nconbant, desiet aqgaes fachdie
B3 pays dans une diranche adive aln de qarntir dars 1e Bmps Fabon-
dano2 ekl3 drersidedes possans qui OSPRAEE dans 985 e,

Cestand quelkes acdaurs defndushiedela pichadeNonegesesatlings

un cotededéontdogie pemetant datEindreces obyedds | respadt das quo

tas 3fin depamiaitne ke repoundiement des popuktions, lttecatre ki péche

ilégake promotion &t Wiksala demahodes depiche et de goduslon respec-
s es de fenwonnament...

Diebos EES, 13 9ndoade 02 13 Ma 3 3530ré B SISELanos 625 PEChEurs na W
Qiens : un Eédans hatage Quik sait Frouchanant 0&oss § pésena afin 7a) pou-
Wo¥ tran sneltreles richesses ebles vaaurs aux odndations Mbures...
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Gront ljus for Norsk Torsk
fran Barents hav.

Du har sakert last spaltkilometer om den utrotningshotade torsken, Men det galler
inte all torsk. Varldens storsta bestand av torsk finns | Barents hav och den far nu
grént ljus fran Varldsnaturfonden®. Bestandet ar livskraftigt och fisket hallbart. Det
har skedde naturligtvis inte dver en natt, utan det ar resultatet av manga ars arbete.

Jobbet med att stoppa det illegala fisket har varit framgangsrikt och mangden
lekmogen torsk dr stérre an pa manga ar. Sa nu kan du med gott samvete valja
torsk fran Barents hav.

Bra recept pa Norsk Torsk, hittar du pa var hemsida www.norskfisk.se.

Norsk Torsk. Kép den med gott samvete.
www.norskfisk.se

“Konsumenterna kan sntligen med gott somvete valia torsk fran Barents hav, skriver WWF | 5in pressre-
lease. Du kan 13sa bela texten pd: http://www.wwhse/press/122290 -minskning-a leg

tors P
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Overordnet mal

1 Norsk fiskerinaering har som mal & ha en ledende
posisjon som beerekraftig forvalter av lovlig fanget
fisk.

1 Markedet skal veere trygg pa at fisk fra Norge skal veere
lovlig fanget og komme fra bestander som beskattes
pa en beerekraftig mate.

] Norsk fiskerinaering ma pa en offensiv mate mgate
markedets krav til informasjon og dokumentasjon pa
dette omradet. Det er viktig at Norge ikke gjar seg
avhengig av ett bestemt system for slik
dokumentasjon. N




Strategi

1. Utvikle en "Norsk Igsning” som skal
dokumentere at fisken er lovlig fanget og
kommer fra beerekraftige bestander

2. Fortlgpende vurdering av behov og nytte for
tredjeparts sertifisering av ulike fiskebestander




Status

SEl - MSC godkjent

Reker — KRAV og Friends of the Sea godkjent
NVG sild — i sgknadsprosess for MSC 28.047
Nordsjgsild — i sgknadsprosess for MSC 29.047
Makrell — | sgknadsprosess for MSC 29.047

Torsk - i sgknadsprosess for KRAV ok og MSC
sommer/hgst 09

1 (Norsk Igsning )

O O OO O [

1 (Sporingsprosjekter og klimaregnskap)




