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HAS BECOME IMPERATIVE FOR 
SEAFOOD PROCESSORS IN 
2020, AS THEY WORK TO KEEP 
BUSINESS HUMMING ALONG 
– AND PERSONNEL SAFE –  IN 
THE PRESENCE OF AN ONGOING 
GLOBAL PANDEMIC.

The COVID-19 crisis has changed 
the way seafood products are 
developed and traded, prompting 
the industry to explore new 
terrain and shape new protocols. 
SeafoodSource’s Seafood 
Processing Insider magazine 
features some of these leading 
efforts, honing-in on key markets 
such as Alaska, where seasons  
have been spared thanks to 
ingenuity and flexibility at the 
processing level. 

Equipment innovations, value-add 
strategies, virtual brand-building, 
production pro-tips, and more 
are also highlighted in this guiding 
resource, which we hope will  
serve to inspire and enlighten  
your processing path forward  
amid the uncertainty. 

See why trusting the process 
has never been more sound 
advice, especially when it comes 
to seafood, than in the present 
moment. 

MADELYN KEARNS 
Editorial Project Manager, 
SeafoodSource

INSIDER LETTER
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SQUEEZING ALASKA’S 
SEAFOOD PROCESSORS

Overcoming serious doubts,  
Alaska’s salmon processors  
managed to squeak out a season  
this summer – but it came at a cost.
According to a McDowell Group report, processors spent as much as USD 
50 million (EUR 42.4 million) on COVID-19 protocol compliance, which 
included moving workers into Alaska early for quarantine, putting them 
up in hotels for their quarantine period, flying them on chartered planes, 
food costs, and paying for significant coronavirus testing and personal 
protective equipment, as well as security to ensure closed campuses. 
In a few cases, companies had medical professionals embedded on-
site in remote locations to ensure care to their employees (and to 
limit any potential spread of coronavirus that would have crippled the 
functionality of the facility).

“Our biggest challenge in 2020 was safely staffing our plants,” OBI 
Seafoods Public Affairs Manager Julianne Curry told Alaska Public Media. 
“It was a huge lift to get all employees tested, transported, quarantined, 
and fully-integrated into each of our plants all while observing a closed 
campus and all COVID-related protocols and doing it all with very little 
time to plan and prepare for the summer salmon season.”

Pacific Seafood Processors Association Vice President of Alaska 
Operations Nicole Kimball said several of her members – a group that 
includes Trident, Peter Pan, and Alaska General Seafoods – spent at least 
USD 10 million (EUR 8.5 million) each on COVID-19-related costs.

3

“ IF THE FIRST GOAL OF THE SEASON WAS TO MINIMIZE 
THE SPREAD OF THE CORONAVIRUS, ALASKA’S SEAFOOD 
PROCESSORS LARGELY SUCCEEDED.”

IN FOCUSBy Cliff White

INSIDER LETTER
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“As we learned new information about 
the virus, we had to change protocols – so 
constantly evolving situation, protocols, 
information – in order to stay most up-to-
date on how it’s likely transmitted, the scale 
of asymptomatic cases, how long someone 
will test positive even after they’re no longer 
contagious,” Kimball said. “All those things 
were constantly kind of in flux.”

While there were 13 percent fewer 
employees needed to fill spots in Alaskan 
processing facilities this summer due to social 
distancing requirements being enforced 
on processing lines, the total was still 
significant. Testifying in front of the U.S. Senate 
Commerce Committee on 29 July, Silver Bay 
Seafoods CEO Cora Campbell estimated this 

year’s seasonal employee count at 18,000.
“These are significant and unique costs 

due directly to COVID-19, but they are 
necessary in order to operate, and protect the 
food supply chain, the workforce, and Alaska 
communities,” Campbell said in her testimony. 
“The industry is taking on these costs out of 
pocket at the same time we are facing severe 
disruption in key markets and multiple pre-
COVID cost burdens.”

If the first goal of the season was to 
minimize the spread of the coronavirus, 
Alaska’s seafood processors largely 
succeeded. While there were several 
outbreaks among seasonal employees – OBI 
Seafoods, Copper River Seafoods, American 
Seafoods, Alaska Glacier Seafoods, and 
Kwik’Pak were among the companies that 
experienced cases, sometimes dozens 
– generally, the precautions taken by the 
industry paid off as the disease remained 
confined to the workforce and didn’t spread 
into local communities.

But some processors may be questioning 
whether all the trouble and expense was 
worth it, as lower prices combined with a 
distressed global economy and supply chain 
issues to drive down profits.

Note: July 2020 data is preliminary. *The total is a sum of the three regions reported Processing employment 
outside of these regions is not reported in DOLWD’s monthly employment estimates.  
Source: Alaska Department of Labor and Workforce Development.

 Seafood Processing Employment in July by Alaska Region, 2016-2020 

2014 2015 2016 2017 2018 2019 2020

Southeast 4,800 4,800 3,300 3,300 2,800 2,900 2,200

Gulf Coast 4,600 5,000 5,100 4,800 4,500 4,900 4,100

Southwest 10,400 9,100 11,700 10,700  11,200 11,400 10,400

Total* 19,800 18,900 20,100 18,800 18,500 19,200 16,700

“But some processors may be questioning whether all the 
trouble and expense was worth it.”



5

While the McDowell Group report found 
Alaska’s harvest volume was not significantly 
impacted by the pandemic, smaller salmon 
runs and lower prices delivered a double-
whammy to processors already reeling from 
the added expenses the coronavirus added 
to their bottom lines. Add in disruptions to 
foreign trade due to global lockdowns and 
fewer international flights, and lower demand 
in the domestic market for fresh fish, and the 
result was sockeye prices falling by around 
50 percent this year in Bristol Bay. Halibut and 
Pacific cod harvest values also declined, the 
McDowell report found, while pollock prices 
remained stable. And companies were unable 
to perform as much value addition as usual, 
dealing another blow to their product mix and 
their bottom lines.

One company that got lucky this season 
was Silver Bay Seafoods, as a long-term 
commitment to automation and maximizing 
plant efficiency likely saved the company 
millions of dollars this year in expenses on 
COVID-19 compliance.

“Silver Bay greatly leveraged new 
potential of technology to achieve higher 
levels of automation, reducing labor costs 

by 50 percent versus 
competitors [pre-
coronavirus],” Larsen Mettler, who served as 
Silver Bay Seafoods’ chief financial officer from 
2016 until August 2020, told SeafoodSource. 
“This enabled us to create new product forms 
and be much faster than our competitors.”

Some of the best moves made by Silver 
Bay, which Mettler said helped build the 
company into a powerhouse in the hyper-
competitive and oversaturated Alaska 
seafood processing scene, included the 
introduction of high-quality tunnel freezing 
technology and a shift away from heavy 
reliance on canning. Higher-efficiency cutting 
machines also helped deliver significantly 
greater recovery of product, Mettler said.

“Our competitors were using 75 to 80 
percent of their fish, while Silver Bay was 
using 90 to 95 percent,” he said. “That helped 
us find and create new markets, both for 
traditional product, but even more so for 
products like oil and feed.”

That preemptive investment in 
technology, accomplished over the past 
four years, positioned Silver Bay well for the 
extreme lurches the seafood market has 

undergone since the coronavirus reached 
pandemic-level.

“The technology we introduced brought 
the industry up as a whole, and did force 
competitors to step up and at least pay 
fisherman more on margins,” Mettler said. 
“But it came from looking at areas where 
technology could be applied and specifically 
by looking at our big costs and pain points 
taking a hard look at how we could improve. “

While COVID-19 brought some pain to 
all of Alaska’s seafood companies, it also 
provided one major upside, Mettler noted, as 
a rush on retail products allowed companies 
to run through a backlog of inventory, 
including  shelf-stable products like cans and 
pouches and frozen portions, which were 
“completely depleted.”

“That demand throughout the retail 
market, particularly at front end of COVID,  
meant that inventory that was there got 
swept out,” he said. “That was important as 
a lot of products had been backed up for the 
last couple of years. And it was particularly 
important for companies going into fresh and 
foodservice – it’s no secret that companies 
that were delivering to those markets had to 
find alternatives.”

Companies that were able to quickly pivot 
to retail and to online sales did best, Mettler 
said.

“I don’t think that’s just a coronavirus 
thing,” he added. “I think we’ll continue to see 
that happen.”

The competitive advantaged gleaned 
through innovation likely extends to COVID-19 
safety protocols. While most companies 
improvised and made do this summer, if 
the coronavirus crisis extends into another 
season, firms best able to contain their 
COVID-related costs will be best-positioned to 
succeed.

Curry said OBI Seafoods is already bracing 
for additional COVID-19 state and federal 
safety requirements and more comprehensive 
best practices in 2021. She told Alaska Public 
Media the current mandate issued by the 
state to the seafood industry is 10 pages long, 
but a as-yet-unpublished updated draft is 29 
pages long.

“It’s safe to say that the processing sector 
will be seeing an increase in protocols in 
2021 and that COVID is far from over for our 
industry. We anticipate that our COVID-related 
costs will be just as high, if not higher than last 
year,” she said. 

“ SILVER BAY GREATLY LEVERAGED NEW POTENTIAL OF TECHNOLOGY 
TO ACHIEVE HIGHER LEVELS OF AUTOMATION, REDUCING LABOR 
COSTS BY 50 PERCENT VERSUS COMPETITORS [PRE-CORONAVIRUS].”

IN FOCUS

– Larsen Mettler



The arrival of the COVID-19 pandemic 

in the beginning months of 2020 forced 

much of the world to reimagine its vision 

for the year, and even the decade. 

Sequestering to help contain the spread of the deadly 
coronavirus quickly became the norm, resulting in the 
scaling back of business and personal travel as well as social 
gatherings worldwide. Coincidentally, global industries 
have had to redefine the ways in which supply chains 
and stakeholders connect, an obstacle that the seafood 
segment has countered with digital ingenuity. 

For example, Seafood Expo Asia, an annual seafood trade 
show produced by Diversified Communications, announced 
in September that its 2020 event will take place online as a 
three-day “Seafood Expo Asia Reconnect” experience from 
17 to 19 November. The Global Aquaculture Alliance’s annual 

GOAL Conference also went the 
digital route, offering Zoom-enabled 
presentations and panel discussions 
to participants’ computer screens 
from 6 to 8 October. Meanwhile, 
Seafood2030’s Virtual Sustainability 
Forum, held in September, covered 
an array of seafood conservation 

topics for attendees to listen to from the comforts of their 
separate, digital offices.

Companies within the seafood processing segment 
have also turned to online spaces to engage with their 
clients and keep business humming during a time when 
on-site visits are far and few between. Two seafood 
processing manufacturers shared their experiences with 
SeafoodSource using web-based tools to continually 
engage the industry throughout one of its most turbulent 
years yet.

EXPO FROM THE SOFA
In April, food processing equipment manufacturing 

company Marel devised a new plan to connect and convene 
with customers via its live, virtual expo event following the 
cancelation of the 2020 edition of Seafood Expo Global/
Seafood Processing Global, which was set to take place in 

2020 | SEAFOOD PROCESSING & EQUIPMENT GUIDE

IN FOCUS By Madelyn Kearns

Connecting during COVID:
Seafood processing  

equipment developers  
going virtual

THREE-DAY “SEAFOOD EXPO RECONNECT” 
TRADE SHOW 17 TO 19 NOVEMBER 2020
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Photo credit – Marel

https://www.seafoodexpo.com/asia/
https://www.seafoodexpo.com/asia/
http://www.volkenterprises.com/products/temperature-indicators/#
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Brussels, Belgium. During 
the online event, salmon 
and whitefish processing 
experts from Marel 
“walked participants 

through the virtual booth layout, pointing out key features of the solutions 
on display, as they would have done in Brussels,” the company said. 

Magnús Ólason, the business manager for Marel’s fish division, 
said that even though planes were grounded earlier this year, internet 
connections were taking off like never before. As such, it was prime time 
for the company to roll out the concept of “exhibitions from your sofa.”

“When the organizers canceled the event this year, Marel decided 
to bring its Brussels expo stand to life in an innovative online format. All 
flights were canceled, but internet connections were flickering brighter 
than ever,” Ólason told SeafoodSource. “Marel created an interactive 
virtual booth for the event, so that participants could walk around and 
explore key features of the solutions on display for themselves. The booth 
ran virtual demos of simulated raw materials, as well as included links to 
traditional videos and other resources.”

The food processing innovator will be leveraging the internet once 
more in October with its Digital Whitefish ShowHow event, which will 
highlight automation – currently an area of great interest for seafood 
processors, Ólason noted.

“[Digitial] events have not stopped for Marel. We have continued to 
focus on live events and have our Digital Whitefish ShowHow coming 

up in October, where we will focus on unparalleled automation in fish 
processing. We will have sessions over a two-day period at different times 
to accommodate time zones on a global level,” Ólason said. 

While automation has long been on processors’ radars, it’s gained 
more prominence lately, Ólason noted.

“Automation capabilities have been resonating with the seafood 
industry during this time more than we have seen in the past,” he 
added. “We have seen a lot of attention on our portion cutters and 
filleting machines. Marel offers a wide range of solutions for high-speed 
production of fixed weight or fixed length products. The high precision 
performance of our I-Cut 11 results in minimal giveaway, providing excellent 
profit opportunities. We have different options for filleting, covering both 
whitefish and salmon species. All of these solutions are efficient, flexible, 
and highly automatic and can significantly improve yield for processors.”

Marel has dabbled in digital simulation and extended reality (XR) over 
the years, incorporating those tools into its innovation, sales, training, and 
marketing practices. 

“In 2020, the company’s XR team became integral to Marel’s role 
in understanding exactly how the COVID-19 challenges would affect 
operational and strategic decision-making in the food processing 
industry, and then how Marel would help processors respond to those 
challenges,” Ólason said. 

Organizing virtual demonstrations has become a natural process 
for the company and has helped guide its development work from the 
design phase onward. 

“During the design phase, virtual tools make it possible to use 
machines as building blocks and optimize product flows. Entire layouts 
in VR can give customers a better understanding of major installations, 
long before equipment is delivered, to see how the integrated solution 
will work, and to make use of resulting insights for preparation purposes,” 
Ólason said. “The demand for this type of virtual experience has grown in 
recent months, and is expected to keep growing even when all COVID-19 
distancing measures have been reversed.”

For training purposes, VR techniques also come in handy for Marel 
and its seafood processing partners.

“One of the big advantages of creating virtual layouts, especially for 
complex, high-volume installations, is that training can also take place in 
VR ahead of installation,” Ólason said. “For fish processors, this means 
employees gain a working knowledge of the set up in order to hit the 
ground running after installation.”

Any fine-tuning and rearranging can be done by Marel “at the touch 
of a keyboard, thus avoiding expensive and time-consuming rebuilds,” 
Ólason added. “In fact, well before the sales process, Marel increasingly 
uses engineering applications of VR in manufacturing in order to speed up 
the innovation cycle and reduce the cost of installations for its customers.”

The digital efforts being implemented now by Marel and others within 
the seafood processing paradigm are expected to have impacts far into 
the future, according to Ólason. 

“Marel has pressed fast-forward on some of its hi-tech initiatives this 
year in order to meet the needs of the fish processing industry during the 
global COVID-19 lockdown. From online demos to virtual service tools, 
the adaptations made in this new landscape will alter the way the industry 
operates for years to come,” he said. 

The human element remains a key component to the firm’s business, 
Ólason noted, even as the company delves deeper into the digital and 
automation spheres. 

“Even in advanced factories with high levels of automation, people 
are key. As well as performing any manual processes, it’s the people 
who maintain the equipment, meet sales people to discuss upgrading 
operations and retailers to discuss new products, attend trade shows to 

“EVEN THOUGH PLANES WERE GROUNDED 
EARLIER THIS YEAR, INTERNET CONNECTIONS 
WERE TAKING OFF LIKE NEVER BEFORE. AS 
SUCH, IT WAS PRIME TIME TO ROLL OUT THE 
CONCEPT OF ‘EXHIBITIONS FROM YOUR SOFA.”

Photo credit – Marel
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keep up with technology, and host service people 
from their equipment and software providers,” he said.

This year has reiterated the importance of having a presence and 
partners worldwide, Ólason added. “With all this technology, it’s still 
the people on the ground that matter most. The first half of 2020 has 
underlined the importance of having strong partners with a global 
presence,” he said. “When someone from the seafood processing 
industry talks about connectivity, they’re usually referring to the inherent 
advantages of sophisticated software and interconnected equipment. 
High levels of connectivity make processing solutions intelligent, making 
it easier for processors to meet customer orders quickly and precisely, 
achieve full traceability and maximize the use of the valuable raw material. 
As a world leader in fish processing technology, Marel offers all this. But just 
as importantly, Marel people connect with people in the fish processing 
industry. We value that connection.”

REORIENTATION 
Nieuwpoort, Belgium-based MARELEC has never lost sight of the need 

to maintain strong connections. In fact, the COVID-19 pandemic has only 
served to reinforce this notion for the company, which develops portion-
cutters, graders, industrial weighing marine flow scales, and production 
management software.

MARELEC has worked closely with its distribution partners throughout 
the COVID-19 crisis, it told SeafoodSource, a practice that has kept business 
agile.

“During the COVID-19 pandemic, we have kept in very close contact 
with our exclusive distributors worldwide, who were allowed to travel 
within their countries to visit customers,” the company said. “Certain 
countries were hardly affected and business in fish processing continued 
more or less as normal. In other countries, foodservice was more affected 
compared to retail, who invested to optimize production and efficiency. 
We had many demands for portion cutters, mainly for salmon, to add 
value by portioning to fixed weights. Where we would normally have been 
traveling together to visit customers and to work out the projects face-to-
face, we supported our distributors now through video calls.” 

Such partnerships have proven crucial for MARELEC’s business rhythm 
during uncertain times.

“Not being able to travel did not stop us to 
work out detailed projects on aquaculture graders 
or graders on board of fishing vessels. Production 
of the fish graders and portioning machines in our 
factory in Nieuwpoort continued as scheduled. 
Luckily, we can rely on the engineers and technical 
staff of our distributors to install and to commission 
the equipment in those areas where we were facing 
restrictions to travel,” MARELEC said.

Alongside its digital distribution partnership 
arrangements, the company also launched a set 
of virtual showrooms in September in an effort to 
continue engaging protein suppliers from afar. The 
showrooms feature MARELEC’s next generation food 
processing solutions for customers to explore from 
their desktops. 

The company said processors can think of the 
platform “as an all-year round virtual trade show where you can see our 
total scope of supply in operation.” There are different showrooms for 
different industries, including seafood, MARELEC said. Virtual showroom 
visitors use their cursor to travel throughout the plant, clicking on the various 
equipment and machinery to access a list of specifications and features.

“We have simulated complete lines consisting of multiple machines 
showing how the product enters the line, how it is processed, and the 
final product leaving the line as an end customer package,” MARELEC said. 
“The design of the showrooms is exactly like a food processing plant or 
on board of a fishing vessel, where the customer can recognize his own 
environment. So as a visitor, you decide where to go and what to see 
in detail by clicking and dragging the cursor through the plant. This has 
been very well-received by our customers and potential customers as 
it shows the entire lines that we design and sell. We are getting a lot of 
positive feedback.”

Moving into the future, the firm said it believes a blend of in-person 
meetings and digital dealings will deliver the most fulfilling path forward 
for seafood processors when conducting business.

“Like most companies, we have learned – due to the circumstances 
– to re-orientate certain actions. The future will be a healthy mix of what 
we can offer virtually and how we used to work before to promote and to 
service our customers in seafood processing. The frequency of traveling 
for a specific project might decrease as we all are getting more and more 
used to meeting via a screen. But still, we look forward to visiting the plants 
and to listening face-to-face to the specific needs of the processors to 
adapt the lines according to their specifications. We see a strong and 
trustful relation with our customers as a very important fact and this 
relation can be built better when meeting ‘in the flesh,’” the company said.  

MARELEC said it’s been fielding interest for a variety of its innovations 
during the better part of 2020, including its new MARELEC IV (Intelligent 
Vision) technology, which uses the company’s artificial intelligence 
software to recognize different fish species being fed over a processing 
belt to sort them accordingly. 

“This replaces the work of operators, eliminates errors, requires a 
smaller footprint, and increases the speed of the line. These advantages 
versus manual specie selection is much appreciated by the seafood 
processors who already have the system in operation. It puts them in a 
very competitive position,” the company said. 

“THE FUTURE WILL BE A HEALTHY MIX OF WHAT WE CAN OFFER  
VIRTUALLY AND HOW WE USED TO WORK BEFORE TO PROMOTE  
AND TO SERVICE OUR CUSTOMERS IN SEAFOOD PROCESSING.” 

“THE DESIGN  
OF THE 
SHOWROOMS 
IS EXACTLY 
LIKE A FOOD 
PROCESSING 
PLANT OR ON 
BOARD OF A 
FISHING VESSEL.” 

   – MARELEC

   – MARELEC



GRADING & WEIGHING

TRIMMING & CUTTING

END OF LINE PACKING

RAPIDFISH SOFWARE

VALKA CUTTER

AUTOMATION CUTTING EDGE TECHNOLOGY

Fish processing with more accuracy, 
less waste and higher yield

STATE OF THE  
ART SOLUTIONS

  valka.isvalka.is

https://pardot.valka.is/l/575533/2020-10-15/5r9gb6


12 2020 | SEAFOOD PROCESSING Insider

IN FOCUS By Madelyn Kearns

PROCESSING WITH  
KVARØY ARCTIC  
– SALMON HOT DOG  
DEVELOPER AND ALL-AROUND 
AQUACULTURE ENTHUSIAST 

CONSIDER its newfound status as the first 
aquaculture company in the world to invest 
in both traditional and land-based salmon 
rearing. Up until this year, the Norway-
headquartered firm exclusively used open-
ocean net-pen farming to raise its fish – now 
the company is tapping into both sides of the 
coastline courtesy of its Arctic Seafarm project.  

Coastally-located about 30 minutes south 
of Kvarøy Arctic’s headquarters, the land-based 
Arctic Seafarm facility will have its construction 
commence this fall, with the site capable of 
producing up to 15,000 metric tons of fish 
annually, according to the company. The 
recently-formed Kvarøy Smolt will supply the 
stock that will eventually be harvested at the 
facility by Kvarøy Arctic and then sold in the 
U.S. by 2023, SeafoodSource reported in June.

Kvarøy Arctic’s tendency to think outside the 
box – or net-pen – has seeped into its product 

development and processing strategies as 
well. With prompting from Stranda, Norway-
based Platina Seafood, which produces fine 
foods with Norwegian salmon cuts, Kvarøy 
Arctic helped to create and launch a new line 
of frozen salmon hot dogs and salmon burgers 
this summer for sale across the U.S. According 
to Kvarøy Strategic Development Officer 
Jennifer Bushman, once the Kvarøy Arctic and 
EatSalmon/Platina teams creatively converged, 
the difficult challenge became achievable. 

“Once we began to collaborate, we were off 
and running,” Bushman told SeafoodSource in 
July. 

SeafoodSource interviewed Bushman 
recently to discuss how Kvarøy Arctic’s 
expansive approach to all things seafood 
applies to its processing methods and 
aspirations, and what 2021 has in store for its 
rapidly-growing aquaculture enterprise. 

Norwegian company Kvarøy Arctic thrives  
on testing limits.
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SeafoodSource: How does seafood processing factor 
into Kvarøy’s investment and innovation strategies? 

BUSHMAN: Processing is a significant part of what we 
are focused on each and every day.  We have spent over 
three generations perfecting the way in which to raise the 
most sustainable salmon possible. We impart the best in 
fish husbandry in an effort to make sure that the fish we 
raise has had the best life possible. It takes nine months 
to raise the fish from egg to smolt, then another nearly 
two years until harvest. It only takes one wrong move 
at processing to lose years of investment. That is why 
we work hand-in-hand with our harvest and processing 
partners. We have invested in our own equipment when 
necessary for these lines, as well as our own team of QC 
experts, to ensure that everything is done as close to our 
specifications as possible.

SeafoodSource: What kind of processing trends have 
informed the company’s latest product developments, 
such as its salmon burgers and hot dogs?

BUSHMAN: At Kvarøy Arctic, we had always planned to 
produce an innovative value-added line.  The question 
was the timing. Top of mind for us was the need to create 
a line that could better utilize the trim and off-cuts of 
our salmon. We were motivated by the creativity that the 
EatSalmon team brought to the problem. We wanted 
to create a delicious and nutritious line of burgers and 
dogs. One that would connect with an iconic item in the 
American diet, but that would also bring access to our 
salmon – access in vulnerable communities that need 
nutritious fish and seafood products. We are so proud of 
the fact that you can get an entire weekly recommended 
allowance of [omega-3 fatty acids] in one 100-gram 
Kvarøy Arctic burger or dog. The fact that they are 
affordable means we can stretch into retailers that would 
normally not be able to offer our fresh or frozen salmon.

Kvarøy Arctic salmon burgers and dogs are offered 
frozen and have a year-long shelf life. They are the perfect 
pantry item for anyone that wants a dinner on the table 
in minutes that includes fish and seafood. Frozen really is 
the new fresh. 

SeafoodSource: What are some of the key features of 
Kvarøy’s “best-in-class” freezing technology? 

BUSHMAN: We believe that with the increasing demand 
for fish and seafood, best-in-class freezing technology 
is essential. We have seen a huge spike in demand for 
a variety of frozen specs as we came into market this 
year. We work closely with our processor to produce 
environmentally sustainable IQF sides and portions that 
are reliable, durable, and extend shelf life. This plate 
freezing technology helps to minimize ice crystals and 
maintain quality. The appearance, texture, and aroma 
of the fish is so good that many customers will comment 
that they cannot tell the difference between our fresh 
salmon and the frozen. 

This is essential to us. We want to ship more 
fish over the water than by air to reduce our carbon 
footprint. Plus, with best in class freezing technology, we 
have very low waste. In the case of the burgers and dogs, 
we freeze our trim and off-cuts. This is then shipped 
to Stranda, Norway for production as needed at the 
EatSalmon plant. The hot dogs are 60 percent trim and 
the burgers are 75 percent – an amazing way to return 
income to the farm that would have otherwise been 
considered a loss.

SeafoodSource: Are there other processing 
innovations that are helping to expand Kvarøy’s 
business?

BUSHMAN: Yes! Film. We need to be able to produce 
with best-in-class, branded film. We have a line we 
are launching in a meal-kit program. Hundreds of 
thousands of pounds of portions, double-packed in 
8-ounce portions, in 10k OTR film. The antimicrobial 
films and their place in the processing system are 
exceptionally important as we broaden both our retail 
frozen and skin-pack products.

SeafoodSource: What can expect from Kvarøy heading 
in 2021?

BUSHMAN: We will have at least two more flavors 
launch with the burgers and dogs. [There is also] a 
large announcement on the product innovation side 
that we cannot speak about yet and a sustainability 
announcement that has been in the works on the 
farm for months. We will have broken ground on our 
land-based flow-through farm, which will come into 
production in 2023.  From the market side, we will 
be announcing a strategic partnership with a large 
foodservice company and a new campaign aligning 
fishers and farmers. 
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“ SEAWELL 
TECHNOLOGY 
IS ESPECIALLY 
EFFECTIVE WITH 
FROZEN-TO-
FRESH SEAFOOD.”

 – CHRISTA BIGGS, APTAR 
FOOD + BEVERAGE

ATLANTA, Georgia-based Aptar Food + 
Beverage spent over two decades developing 
food protection solutions and propriety active 
packaging systems for fresh produce before 
it turned its attentions to seafood a few years 
back.

An announcement made by the firm in July 
indicates that the decision to venture into the 
new protein market has already started paying 
off. As of this summer, Aptar Food + Beverage’s 
SeaWell Protective Packaging System – a 
“first-of-its-kind active packaging solution,” 
designed specifically to preserve seafood 
freshness and quality from sea to table – has 
been launched into more than 3,800 U.S. retail 
store locations.

Featuring integrated technology capable of 
absorbing excess fluids that would otherwise 
accumulate around seafood proteins, the 
SeaWell system works to stave off product 
breakdown and improve shelf life, effectively 
solving some of processors’ longest-held 
problems, according to Aptar Food + Beverage 
Food Protection Vice President and General 
Manager Neal Watson.

“For years, the industry has sought 
measures to improve the freshness and shelf 
life of shipped seafood, as well as ways to 
improve consumers’ experiences,” Watson 
said. “SeaWell helps solve the challenges 
seafood distributors face. We are excited to be 

partnering with 
major industry 
players to expand 
the use of SeaWell 
packaging 
to provide a 
safer, more 
reliable option 
for increasing 
seafood consumption across the globe.”

Within the SeaWell suite are its patented 
trays, which integrate wells within the design 
that house “a proprietary blend of direct 
food-contact-safe absorbent materials.” 
SeaWell pouches, meanwhile, are the newest 
entrant to the range, and are featured on 
SeafoodSource’s Digital Product Showcase. 
Like the trays, the SeaWell pouches work to 
extend seafood shelf life and enable expanded 
distribution, according to Aptar. Shellfish and 
other hard-shell offerings such as whole crabs, 
claws, legs, and crawfish are ideal for SeaWell 
pouch packaging, the company added. 

Both SeaWell solutions are available in a 
variety of sizes, and can be used with fresh  
and frozen seafood, Aptar confirmed. 

Inspiration for the complete SeaWell 
Protective Packaging System came from 
Aptar’s extensive past honing its craft in 
other markets, the company recently told 
SeafoodSource.

“Aptar has been providing absorbent tray 
technology for fresh cut fruits and vegetables 
for over 20 years, serving the largest names in 
the produce industry,” Christa Biggs, business 
development manager for Aptar Food + 
Beverage – Food Protection, said. “In recent 
years, we have had new technologies in the 
pipeline looking to solve protein challenges. 
Seafood, like fresh-cut produce, has high 
liquid content which creates unique food 
safety and shelf-life hurdles. We went to work 
leveraging our designs and technologies 
to find a new packaging solution for this 
market.”

When developing SeaWell, the company 
set out to create a system to offer seafood 
consumers a more effective and attractive 
alternative to the protein’s traditional 
packaging configurations.

“With SeaWell, our customers can 
manage/eliminate high amounts of liquid 
more effectively than with traditional 
diaper pads. The SeaWell technology, in 
combination with the tray design, allow for 
cleaner handling, better presentation, shelf 
life extension, and expanded distribution 
reach for our customers. SeaWell technology 
is especially effective with frozen-to-fresh 
seafood, allowing seafood to be packed, 
frozen, and thawed in the same package 
because the excess liquid from thaw/purge is 
locked into the wells and separated from the 
product,” Biggs explained. 

The firm was also mindful of sustainability 
and curbing food waste when creating its 
current SeaWell solutions – two themes it will 
continue to heed heading into 2021. 

“We are committed to sustainability and 
the reduction of food waste,” Biggs said. “We 
are targeting the development of products 
that will address these items throughout 
the supply chain and are continually seeking 
feedback from our customers and the seafood 
market, in general, to guide our development 
efforts where they are needed most. New 
product launches at major retailers have 
provided the confidence that we are indeed 
accomplishing our mission of both reduced 
waste and reduced mark-downs on key high 
value items. This is the foundation for our 
research efforts and we look forward more 
sustainability focused developments in the 
future.”

Aptar Food + Beverage is part of 
AptarGroup, Inc., a designer and manufacturer 
of a broad range of drug delivery, consumer 
product dispensing, and active packaging 
solutions. Headquartered in Crystal Lake, 
Illinois, AptarGroup has 14,000 dedicated 
employees in 20 countries.  

SEAWELL ACTIVE PACKAGING SYSTEMS 
FOR SEAFOOD SEEK TO SOLVE  
LONG-HELD PROCESSOR PROBLEMS  
By Madelyn Kearns
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CERMAQ Canada announced in September 
that it had purchased a new mechanical sea 
lice removal solution for use at saltwater farm 
sites on Vancouver Island, focusing on the 
sites at Discovery Islands and the Broughton 
Acrchipelago.  

The purchase follows the successful use 
of the Hydrolicer at the company’s operations 
on the West Coast of Vancouver Island. Sea 
lice are a well-known problem for ocean-based 
salmon aquaculture, with companies spending 
millions each year to try and prevent sea-lice 
related losses.

The purchase, according to Cermaq 
Canada Managing Director David Kiemele, 
is part of the company’s ongoing push to 
eliminate the need for chemical solutions for 
sea lice.

“As a company, we made the global 
commitment to move to prevention, and 
non-chemical means of treating for sea lice 
as our first lines of defense. Over the last few 
years, Cermaq has partnered with a company 
– Sea Farm Innovations (SFI), based in the 
Faroe Islands - on the development of a new 
technology, similar to our Hydrolicer,” Kiemele 
said.

The new system is entirely chemical free 
and uses pressurized water to remove the lice.

“The SFI System uses only pressurized, 
ambient-temperature ocean water to remove 
sea lice and eggs using directional spray. 
No chemicals or medications are used for 
the treatment and the system captures the 
removed lice and eggs for disposal on land 
following treatment,” Kiemele said.

The system, according to Cermaq, will be 
able to process 200 metric tons of fish per hour 

CERMAQ PURCHASES NEW  
CHEMICAL-FREE, PORTABLE  
LICE-REMOVAL TECHNOLOGY
By Chris Chase

under ideal conditions.
“The fish are brought into the SFI System 

through the intake pump, where they then 
travel to the gravity controlled flushing 
chamber. The system has a patented flushing 
technology that loosens, then removes sea 
lice from the fish. The system does a great job 
of removing lice, while still being gentle on 
the fish,” Cermaq Canada Innovation Director 
Brock Thomson said. “The short treatment 
duration – about 0.2 seconds per fish – is also 
important to note as this creates minimal 
stress, which also helps to support better 
welfare for our fish.”

Where the new technology differs from the 
company’s existing Hydrolicer is its portability, 
allowing it to move between farm sites.

“The system is significantly more compact 
than the Hydrolicer, and it will be on a vessel, 
which means our employees will be able to 
travel between farm sites without the use of a 
tug boat,” Kiemele said.

The new system, according to Cermaq, 
cost roughly USD 14 million (EUR 11.7 million) 
for both the lice-removal system and the vessel 
on which the system will be mounted. It is 
scheduled to arrive in the area it will be used in 
early 2021.

In advance of the technology’s arrival in 
Canada, it will be trialed at the company’s 
Norwegian operations to ensure it is ready for 
use before it is inspected in Canada to verify 
that it meets safety standards, among other 
regulations.

“We have used this technology at our farms 
in Chile with good success and we are excited 
to bring it here to our Canadian operations,” 
Thomson said. 

“THE SFI SYSTEM 
USES ONLY 
PRESSURIZED, 
AMBIENT-
TEMPERATURE 
OCEAN WATER TO 
REMOVE SEA LICE 
AND EGGS USING 
DIRECTIONAL 
SPRAY. ”

  DAVID KIEMELE,  
CERMAQ CANADA

NORWAY’S Lerøy Seafood Group has 
contracted with U.K.-based IQF equipment 
developer Starfrost to incorporate a new 
freezing system into its operations: the Helix 
spiral freezer.

According to Starfrost, the Helix spiral 
freezer “has enabled the seafood processor to 
increase production of its fish fillet products 
by more than 30 [percent],” it said in a press 
release.

Increased demand for its products 
prompted Lerøy to begin the search for new 
IQF technology geared toward the seafood 
industry. The company said it specifically 
looked to invest in freezing equipment that 
would allow it to up the production capacity at 
its facility in Melbu, Norway.

Starfrost, which installed a spiral freezer 
for Lerøy over 18 years ago, was a natural pick 
for the Norwegian seafood processor and its 
fish fillet processing line, the company said. 
The modern spiral freezer being installed by 
Starfrost is a leap forward in “design, efficiency, 
and ease of maintenance,” the firm said. 
Compared to the freezer it’s replacing, the Helix 
has a 50 percent larger belt area and has “been 
designed to operate with the same fan power,” 
Starfrost said, translating to a significant 
increase in product output, “with zero increase 
in energy use,” for Lerøy.

STARFROST 
SPIRAL FREEZER 
BOOSTS LERØY’S 
FISH FILLET 
PRODUCTION  
BY MORE THAN  
30 PERCENT
By Madelyn Kearns

CREDIT - STARFROST

CREDIT - CERMAQ
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“LERØY’S NEW 
SPIRAL FREEZER 
HAS BEEN 
MANUFACTURED 
AND INSTALLED 
TO FREEZE 1,100 
KILOGRAMS 
PER HOUR OF 
VACUUM-PACKED 
FISH FILLETS.”

RUD, NORWAY-BASED Nortek Group has 
provided the U.S. National Science Foundation, 
as well as scientists from the Commission for 
the Conservation of Antarctic Marine Living 
Resources (CCAMLR), with state-of-the-art 
technology to help them estimate krill biomass 
in the Southern Ocean.

Nortek provided a suite of moorings 
equipped with Signature100 acoustic Doppler 
current profilers (ADCPs) and gliders, which 
were deployed in waters near the Antarctic 
Peninsula last year in order to get a more 
accurate estimation of the regional krill fishery.

“The Southern Ocean has seen some 
significant changes over the last few decades. 
With the climate crisis, waters are warming, 
losing oxygen and salinity, and acidifying – all 
putting pressure on krill. The region has also 
seen an increase in commercial fishing directed 
at krill. For the management body charged with 
managing the Southern Ocean, CCAMLR, it’s 
a balancing act between allowing a fishery to 
take enough krill to allow it to be commercially 
viable and leaving enough for predators to 
eat – and letting enough krill survive to keep 
reproducing – all under rapidly changing 
conditions,” the company said in a press 
release.

Nortek is a maker of acoustic Doppler 
instrumentation, including ADCPs and 
Doppler velocity logs (DVLs), which are used 

for subsea navigation. It also offers real-time 
data collection and support. The Norwegian 
firm has subsidiaries in the United States, the 
United Kingdom, China, Japan, Australia,  
Brazil, France, and the Netherlands.

The Nortek equipment used by CCAMLR in 
studying the krill biomass is an integrated ADCP 
and an echosounder in one device, meaning a 
smaller number of technicians are needed to 
maintain and deploy them. The instrument’s 
ability to collect large amounts of data over 
several months (around 100 GB per instrument) 
means ‘fewer trips out to what is a very remote 
part of the planet,’” the company said.

“Multiple simple moorings like the ones we 
have designed for this program generate near-
complete time series of biological conditions 
in the vicinity of fishery areas, albeit at fixed 
locations. The gliders, although slow-moving, 
can provide the spatial context from which to 
interpret the mooring data – and can sample 
over months for a fraction of the cost of ship-
based research,” said Christian Reiss, a fisheries 
scientist at NOAA’s Southwest Fisheries Science 
Center, who is part of a team whose research in 
the Antarctic supports CCAMLR’s management 
decisions.

Historically, krill surveys typically took place 
in the austral summer, which is also when all 
commercial krill fishing took place. However, 
“fisheries are now spending more time in the 

SCIENTISTS DEPLOYING NORTEK 
TECHNOLOGY TO ESTIMATE KRILL 
BIOMASS IN ANTARCTIC WATERS
By Cliff White

The freezer also boasts a clean in place 
(CIP) system, performing automated cleaning 
and sanitizing protocols throughout the 
freezing process, Starfrost explained.

“Latest advancements in Starfrost’s CIP 
technology enables a substantial reduction of 
water usage whilst achieving the highest levels 
of hygiene standards,” the company said.

Lerøy Seafood Engineering Manager 
Ronny Holen said the innovative new addition 
to its processing practices aligns well with the 
company’s plans for increasing innovation in 
its processing capabilities.

“As a world-leading seafood processor, 
bringing innovation to the seafood market 
is always a top priority at Leroy Seafood 
Group. When we required more capacity 
of our seafood products, it was a great 
opportunity to invest in a new freezing system 
that featured the latest in IQF technology, 
bringing benefits to both our business and our 
customers. We trust Starfrost as experts in the 
field of freezing and were keen to work with 
the team again to support our latest project,” 
Holen said.

Holen said Lerøy required a spiral freezer 
that would enable it to increase output of 
its frozen fish fillets, and a quick installation 
process “to ensure we were ready to begin 

production in time 
for the seafood 
season.”

“Starfrost 
delivered on 
each one of our 
requirements and 
we are extremely 
satisfied with the 
performance of the 
spiral freezer which 
has streamlined 
processes at our 
facility,” Holen said. 

“Starfrost exceeded all expectations and we 
were impressed with the service delivered to 
us and commitment to the project. Starfrost 
engineers ensured production was ready 
within a very strict and short timeframe, whilst 
delivering exceptional standards of health and 
safety throughout the installation.”

Lerøy’s new spiral freezer has been 
manufactured and installed to freeze 1,100 
kilograms per hour of vacuum-packed fish 
fillets. It also features IQF airflow technology, 
“which delivers consistent freeze to the 
seafood products, providing Leroy Seafood 
Group with optimum product quality and 
maximum freezer performance,” Starfrost 
said. 
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Antarctic, and have moved into other areas not 
covered by the surveys,” according to Reiss.

Specifically, China has vowed to double 
its krill-fishing activity over the next four years, 
and Norwegian krill-fishing firm Aker Biomarine 
is also scaling up. This heightened activity 
means it’s even more important to determine 
the ramifications of interactions between 
predators, fisheries, and krill, such as how 
fast krill come back into an area once a fishery 
has removed them, and how much overlap 
between fishery and predators occurs,  
Reiss said.

“If fisheries are targeting krill in the same 
places used by predators, then fishing a small 
amount of krill could have a bigger impact on 
predators than if a larger amount of krill were 
fishing elsewhere,” Reiss said. “As fisheries 
are starting to harvest krill resources to feed 
the world’s population, this must be done 
in a sustainable manner, based on accurate, 
scientific observations.”

From a management perspective, defining 
what is amount of fishing is sustainable requires 
having data at appropriate time and space 
scales, which is where Nortek’s autonomous 
technology is playing a role, Reiss said.

“Because the research will operate over 
many years, calibration and a standardized 
setup prior to deployment have been 
essential,” he said. “[Year in, year out], if one 
instrument measures 10 grams of krill, the 
other one should be measuring 10 grams of krill 
for the same amount of acoustic energy that 
comes back. That standardization becomes 
critical to understanding the amount of krill 
that is in the system.”

Reiss said the 
Signature100 ADCP 
has proven efficient 
at identifying krill as 
they move throughout 
the water column and 
with currents.

“The data we’ve 
collected so far has 
been very high-quality 
data, with a good 
signal-to-noise ratio. 
That’s allowed us to be 
confident that we can 
move forward with estimating the krill biomass 
that is critical to our work,” Reiss said.

Reiss said the project should be finished in 
the next two to three years.

“The data we have collected with these 
instruments will be used by CCAMLR to 
understand all manner of interactions between 
krill, their predators and the fishery,” Reiss  
said. 

“THE INSTRUMENT’S 
ABILITY TO 
COLLECT LARGE 
AMOUNTS OF 
DATA OVER 
SEVERAL MONTHS 
MEANS ‘FEWER 

 TRIPS OUT TO 
 WHAT IS A VERY 
 REMOTE PART OF 
 THE PLANET.’”

  – NORTEK

KINGSEY FALLS, QUÉBEC, Canada-base Cascades, a developer of eco-friendly recycling, packaging, 
and hygiene solutions, has created a thermoformed cardboard tray made from recycled material 
for North American fresh food packagers who utilize automated equipment.

The company said the tray is the first 100-percent recycled and recyclable packaging solution 
of its kind, and was developed with a circular economy approach and eco-design principles. 
Composed of fibers sourced predominantly from “post-consumer sources certified ‘recycled’ 
under the Forest Stewardship Council (FSC) standard,” Cascades said in a press release.

“In addition, [the tray] is designed with a patented water-based coating that protects it from 
moisture without compromising the recyclability of the cardboard. Unlike traditional containers 

coated with a thin layer of plastic or other non-recyclable coatings, this food tray is easily 
recyclable and can be placed in the recycling bin. Its SurfSHIELD water-based coating also helps 
preserve the integrity and freshness of food, reducing food waste,” the company explained.

The Cascades Fresh packaging tray is the latest in the firm’s innovative range first launched 
in 2019. The solution’s thermoforming gives it “an optimal design for automated 
food packaging without compromising on equipment performance,” Cascades 
said. The company has tested the tray’s rigidity to ensure its compatibility with 
automatic unstacking and high-speed machinery.

“Its large stacking capacity speeds up filling and optimizes 
transport and storage. This tray is thus on the leading edge of the food 
market with its design combining efficiency and respect for resources,” 
Cascades said.

According to Cascades Specialty Products Group President and 
Chief Operating Officer Luc Langevin, the company’s newest invention 

proves that eco-friendliness and performance don’t have to be mutually 
exclusive.

“We have always believed that eco-responsibility and performance 
can go hand in hand. This innovative product accomplishes both: It is a 
high-performance solution for food packaging, which at the same time helps conserve resources. 
Our goal is to pursue, along with our customers, a large-scale transformation of food packaging for 
the benefit of the environment,” Langevin said.

Cascades confirmed that meat, poultry, fish, fresh fruit, and vegetable food producers are best 
suited to use the tray. 

CANADA’S CASCADES DEVELOPS 
100-PERCENT RECYCLABLE CARDBOARD 

TRAY FOR FRESH SEAFOOD
By Madelyn Kearns

“ WE HAVE ALWAYS 
BELIEVED 
THAT ECO-
RESPONSIBILITY 
AND 
PERFORMANCE 
CAN GO HAND  
IN HAND. ”

  – LUC LANGEVIN, CASCADES
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GLOBAL finfish aquaculture technology 
developer Gael Force Group has launched a 
new integrated range of HD camera products 
under its SeaSight brand.

The company announced in July that 
its SeaSight range had been “substantially 
advanced” with the inclusion of the HD 
Camera, which captures high-definition 
footage underwater. Equipped with new 
SeaSight Control software, “the full offering has 
been designed to provide salmon farmers with 
greater clarity and control, enhancing the task 
of monitoring feeding and fish activity inside 
pens,” Gael Force said.

SeaSight Control can be fully-integrated 
with the company’s SeaFeed Pellet Detection 
package, the developer added. Pellet Detection 
is capable of using clear video imagery from the 
SeaSight HD Camera, as well as “sophisticated 
detection algorithms to intelligently pinpoint 
feed pellets.” Altogether, the full system offers 
automatic control of feeding and, if opted 
for, “detection in manual mode as a visual aid 
with user defined ‘threshold’ triggers within 
SeaSight Control, offering the operator even 
more data to make informed decisions about 
their feed plans,” Gael Force said.

The navigation with SeaSight Control is 
straightforward and the HD Camera windows 
are completely scalable, allowing the user 
flexibility to define screen layout, the company 
said.

Another product debuted with the range, 
the SeaSight Double Winch, gives operators 

even more control over the mechanisms of 
the SeaSight HD Camera, permitting both 
horizontal and vertical movements.

“This offers increased control over 
its positioning throughout the pen which 
is particularly of benefit in high energy 
conditions,” Gael Force noted.

Additionally, Gael Force is launching its 
SeaSight Fixed Look Up/Down HD Camera as 
part of the range, “a perfect option for low cost 
installations,” the company said. Operators can 
view feeding activity from either a “look-up” 
fixed position or the camera can be position 
pointing downward to monitor morts at the 
bottom of the pen.

“We have invested a significant amount 
of time and effort bringing together all the 
elements of the new SeaSight range. It’s fantastic 
to see our new products and software working 
in tandem, empowering our customers to feed 
and care for their fish even more sustainably,” 
Gael Force Aquaculture Sales Manager Craig 
Graham said in a press release.

Innovation is a high strategic priority within 
the company’s five-year growth strategy, 
released in July 2020, Graham added.

“Our product development team has been 
working hard on a roadmap of new products, 
and it’s really their hard work that has allowed 
us to overhaul the range to such an extent,” 
he said. “However, we are not done there as 
there is lots more to come in the future, and 
I’m looking forward to us being able to reveal 
those to our customers in due course.” 

GAEL FORCE AIMS TO GIVE SALMON 
FARMERS “GREATER CLARITY AND 
CONTROL” VIA NEW RANGE OF HD 
CAMERA PRODUCTS   By Madelyn Kearns

TOSCA’S NEW 
REUSABLE 
PACKAGING 
SOLUTION 
OPTIMIZED FOR 
FRESH KITCHENS, 
GRAB-AND-GO 
SEGMENT
By Madelyn Kearns

A NEW reusable plastic container 
(RPC) solution optimized for shipping 
perishables has been launched 
by Atlanta, Georgia, U.S.A.-based 
developer Tosca, according to an 
August 2020 announcement from  
the firm.

The solution caters to fresh 
kitchens as well as the quickly 
expanding grab-and-go prepared 
foods and in-store meal kits segments. 
Tosca, which has been innovating 
reusable supply chain solutions 
for 60 years, said its Fresh Kitchens 
RPC is “a new, versatile option for 
food preparers and retailers” and 
is “cleaner than competitive plastic 
container alternatives and more 
durable than corrugated boxes.”

“Versatile enough for shipping 
foods and clamshell cases of all sizes, 
the crate is strong enough to protect 
from damage and spills, and purpose-
built for fast handling and uniform 
stacking,” Tosca noted in its press 
release.

Fresh kitchens, facilities where 
food is prepared and packaged for a 
variety of providers such as grocery 
stores, coffee shops, and convenience 

“ IT’S FANTASTIC 
TO SEE OUR 
NEW PRODUCTS 
AND SOFTWARE 
WORKING 
IN TANDEM, 
EMPOWERING 
OUR CUSTOMERS 
TO FEED AND 
CARE FOR THEIR 
FISH EVEN MORE 
SUSTAINABLY. ”

  CRAIG GRAHAM, GAEL FORCE
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stores, tend to use RPCs similarly to a shopping 
cart, Tosca said. They pick and fulfill daily 
orders, which can include sandwiches, fruit cups, 
vegetable trays, and more, using RPCs - a main 
motivator for Tosca in the company’s efforts on its 
latest solution.

“Tosca is already serving leading national 
grocery retailers and commercial kitchens 
nationwide, and is committed to the segment’s 
continued expansion. In 2017, prepared foods 
surged 139.5 percent over the prior year. Sixty-five 
percent of U.S. consumers 
reported eating prepared 
foods at home that were 
purchased from a grocery 
store,” the company said.

Tosca Chief 
Commercial Officer Jon 
Kalin said the prepared 
foods sector would be a 
focus for the company 
moving forward.

“This is a high-growth, 
high-speed grocery 
segment. Prepared food 
shipments run daily 
– and no two are the 
same. Retailers and food 
preparers are looking for the same thing: durable 
containers that arrive extremely clean and on-
time,” Kalin said.

The company anticipates its new offering will 
be readily embraced by the market, especially 
considering the firm’s robust food safety program 
consisting of 18 U.S. wash sites managed to ISO 
22000 standards.

“Competitor crates that arrive with adhesive 
labels on them don’t meet cleanliness standards, 
and corrugated boxes usually arrive damaged 
from spills and drips,” Kalin said. “Tosca’s Fresh 
Kitchens RPC arrives cleaner and protects the 
prepared food items inside.”

Moving forward, Tosca said it will “leveraging 
its industry-leading North American service 
network and quickly-growing fresh kitchen 
relationships” across the United States. 

BONDI JUNCTION, New South Wales, Australia-based sustainable packaging developer 
BioPak has created the world’s first custom-molded oyster tray using sugarcane, with 
the help of its industry partner Blue Harvest.

A number of seafood farmers across Australia have been working with BioPak on 
formulating solutions to single-use packaging for the aquaculture sector. Blue Harvest 
– an Australian specialist seafood marketing agency working with producers of oysters, 
prawns, mussels, and pipis – reached out to the packaging firm seeking an alternative 
to the plastic-wrapped, single-use plastic trays currently being used to sell oysters.

The resulting sugarcane solution created by the companies is comprised of 
rapidly-renewable materials that would have otherwise been burned, BioPak said. The 
company said the new trays can help the aquaculture industry avoid plastics, improve 
ocean health, and reduce the sector’s environmental footprint.

“BioPak has been really responsive to our needs; a great company to work with,” 
Blue Harvest noted in a BioPak blog post. “Not only have they provided us with an 
alternative to the plastic tray, they have worked with us 
to design a completely new solution that looks and feels 
premium, and presents our oysters in a much better way. 
The number of single-use plastic trays currently used in 
Australia to sell oysters runs into the millions, and although 
we are in the early stages of the product's launch, this has 
massive potential to slash that use.”

According to BioPak, that potential could result in the 
elimination of 1.5 metric tons of plastic from waste streams 
annually.

The trays are compostable and align with the quickly-evolving sustainable needs of 
the seafood industry, particularly where oysters are concerned, Blue Harvest said.

“Being in the seafood industry our livelihoods depend on clean and healthy 
oceans. Seafood transportation does however have its challenges, as it is a highly 
temperature sensitive product that perishes quickly after harvest,” the agency 
said in the blog post. “The solution to this has historically been using materials like 
polystyrene to provide insulation, and plastics to waterproof. We are really trying 
to turn this on its head, and the BioPak tray is a huge part of this effort. We want to 
get our products to consumers faster, more regularly, and in packaging that is either 
compostable or fully recyclable in a quality condition that is not only as good as the 
old-school packaging approaches, but better. We don’t need oyster trays that last 100 
years, as fresh oysters will be eaten within a week.”

Reception of the new trays has been positive in a number of ways, Blue Harvest 
said, with retailers, consumers, and fellow industry players all remarking on the 
packaging’s benefits.

“There has been a really warm embrace from many in the seafood industry for 
both Blue Harvest and BioPak for taking the initiative with this sustainable, premium 

“THE TRAYS SERVE 
TO CUT OUT A LOT 
OF WASTE AND 
EXTRA WORK FOR 
RETAILERS.”

  – BLUE HARVEST

“VERSATILE ENOUGH 
FOR SHIPPING 
FOODS AND 
CLAMSHELL CASES 
OF ALL SIZES, 
THE CRATE IS 
STRONG ENOUGH 
TO PROTECT 
FROM DAMAGE 
AND SPILLS, AND 
PURPOSE-BUILT FOR 
FAST HANDLING 
AND UNIFORM 
STACKING.” 

  – TOSCA

COMPOSTABLE  
OYSTER TRAYS  
MADE FROM  
SUGARCANE  
CREATED  
IN AUSTRALIA
By Madelyn Kearn
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looking packaging. We are seeing images of the product being shared via social media 
by those in the industry - both producers and customers,” Blue Harvest said. “We 

believe that the trays will not only give our customers the peace of mind that they are 
purchasing a product in sustainable packaging, but also give them confidence in the 

quality and freshness of the oysters as each lidded tray allows for minimal handling from 
the processor through to the consumer."

The trays serve to cut out a lot of waste and extra work for retailers as well, the firm 
noted.

“The packs have provided another benefit to our customers 
over and above providing a more sustainable solution. 

Historically, seafood retailers have had to take the plastic trays 
from their window when ordered, then wrap them in cling wrap, 

and then butcher paper, a process that takes time, causes waste, 
and leaves the product looking tacky. The handy clip-on lid that 

comes with the new tray takes all of this process out, and really does 
leave the oysters looking their best,” it said.
Blue Harvest is working with the wild-capture and aquaculture 

producers it represents to promote third-party sustainability 
accreditation from either the Marine Stewardship Council or the Global Aquaculture Alliance’s Best 

Aquaculture Practices program.
“Oyster farming is an incredibly passive style of food production, as the oysters grow from 

consuming the natural food in their environment, and don’t require artificial feed inputs, which is one of 
the main reasons we want to get the final leg of their journey to people’s homes right,” Blue Harvest said. 
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It’s hard to ignore the increasing deluge of news about algae-
based products becoming more and more prominent in the 
world of aquaculture feed. 

As global seafood output is forced to increase due to rising global demand, aquaculture has 
been touted as the go-to solution to keep seafood supplies on track. Aquaculture, however, has in the 
past had an Achilles-heel: Most conventional farmed species are carnivorous, and require fishmeal or 
fish-oil based feed to meet growth and nutrition targets. 

The sources of fishmeal and fish-oil vary from byproducts recycled at processing plants to forage 
fish such as menhaden or anchovies harvested in huge numbers. Typically, those sources are wild-
caught, and thus limited in supply. 

For the past three years, events like the Future of Fish Feed Challenge (F3 Challenge) have 
highlighted that encroaching problem, and have offered prize money to companies that can make 
a sustainable, fish-free aquaculture feed that manages to meet the nutritional needs of aquaculture 
operations. 

With the increased demand for feed, and contests like the F3 challenge, it’s no surprise that an 
increase in the adoption of algae-based aquaculture feeds has taken the concept from a potential 
solution to a commercial reality, based on the increased market penetration of the products. 

Algae-based feed companies like Veramaris have partnered with established, traditional feed 
manufacturers like Skretting to expand the penetration of algae-based products into mainstream 

FEED PRODUCTION GETS A NEW LOOK

AQUACULTURE 

AS ALGAE-BASED 
FEEDS GAIN 
PROMINENCE,  
FERMENTATION 
TANKS ARE 
REPLACING  
FISHING NETS.
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FACILITY SPOTLIGHT By Chris Chase

https://www.seafoodsource.com/news/supply-trade/rabobank-global-seafood-trade-now-worth-usd-153-billion
https://oil.f3challenge.org/
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markets – the partnership has already led to 
algal-oil fed trout being featured in French 
retailers, and Kaufland in Germany also 
agreed to sell fish fed a diet from Vermaris’s 
algal oil. 

Veramaris isn’t the only player in the 
game, either. Corbion is another company 
pioneering new algal-based feeds – AlgaPrime 
DHA, to be more specific – through 
partnerships with existing feed manufacturers 

like BioMar. As of October 2019, more than 
500,000 tons of feed sold by BioMar included 
Corbion’s algae-based products. 

The increasing success of algae-based feeds 
is also reflected in the rapid evolution of the 
F3 challenge, which has moved from a general 
challenge about producing oil-based feed, to 
this year’s “Carnivore Edition,” which has split 
the contest into three separate categories – 
salmonids, shrimp, and other carnivorous 
species, awarding prizes of USD 70,000 (EUR 
59,400) for the winner of each category. 

Algae-based feed is no longer a conceptual, 
experimental feed. Veramaris, in feed trials with 
Hawaii-based mariculture company Ocean Era, 
has managed to replace traditional fishmeal-
based aquaculture feed for algal-based feed in 
farm-raised kampachi, also known as Hawaiian 

yellowtail. According to the company, blind 
taste-tests indicated that fish weaned on the 
companies algal-oil based feed had a “more 
desirable taste compared to fish fed on a 
standard diet.”

“This is the first time – to our knowledge 
– that fishmeal and fish oil have been 
totally eliminated from the diet of a marine 
carnivorous fish, with no deleterious 
consequences,” Ocean Era CEO Neil Anthony 
Sims said. “Kampachi are a fast-growing, 
sashimi-grade fish, so this a significant 
breakthrough for the sustainability and 
scalability of marine fish farming.”

The rise of algal-based feed is resulting 
in a shift in how aquaculture feed gets the 
ingredients it includes. While pelletization of 
the feed still faces the same challenges as it 

always has – producing a feed that meets the 
correct buoyancy and nutritional standards 
in the right sizes – the earlier processes to 
produce the oil are radically different. 

That’s why companies like Corbion have 
invested in production facilities that are slightly 
different from a typical seafood-processing 
facility taking a wild-caught fish and creating an 
end product.

“AlgaPrime DHA is grown in closed 
fermentation tanks where it transforms 
renewable, sustainable plant sugars into algae 
containing omega-3 DHA rich oil,” Corbion 
Global Aquaculture Lead Chris Haacke said. 
“Our facility sits among sugar cane fields and 
is located next door to a sugar cane mill in the 
São Paulo state of Brazil, the major sugar cane 
production area in Brazil. Producing algae 

omega 3s via fermentation enables production 
at scale – Corbion’s facility has some of the 
largest aerobic fermentation tanks in the world 
and has been producing AlgaPrime DHA at scale 
for five years. This is a game changer and allows 
Corbion to supply the volume necessary to 
support the growing aquaculture feed industry.”

The main ingredients of fermentation are 
simple: Some source of plant sugars, and an 
algae that is rich in omega-3s. Algae consume 
the sugars in the fermentation tanks, and 
produce the substances that can be refined 
into the commercially-usable product. It is at a 
basic level similar to the fermentation process 
that has been used for thousands of years – 
though typically it was used historically to brew 
beer or create wine. 

The sugar source in this instance is locally-
grown sugar cane, but other products can be 
used as well. Corbion chose the location, and 
sugar, for its sustainability. 

“To safeguard our positive environmental 
and social impact, we work to ensure that our 
raw materials are sourced responsibly,” Haacke 
said. “Compared to other sugars’ sources like 
corn and wheat, the non-GM sugar cane used to 
grow AlgaPrime DHA is one of the world’s most 
productive sugar sources. Even the sugar cane 
waste is used as a renewable source of energy to 
power the sugar mill and our algae facility. All of 
this contributes to a low carbon, water, and land 
use impact for producing AlgaPrime DHA.”

The end result of the fermentation process 
is a omega-3 rich powder, or a liquid form 
where the powder is mixed with vegetable oil. 

“Both the powder and liquid formats 
can be incorporated into various feed 
formulations to help improve the nutritional 
and sustainability profile of farmed seafood,” 
Haacke said. 

Feed formulation is done alongside 
formulation partners, with extensive testing 
done to ensure the end product meets the 
feed formulator’s needs. Corbion’s objective is 
to use its R&D platform and robust production 
pipeline to create new feed solutions and meet 
the growing needs of the aquaculture industry.

“Any new feed ingredient requires 
extensive testing and applications 
development with our feed formulator 
partners,” Haacke said. “Corbion has specific 
applications expertise and works side-by-
side with our feed formulator partners to 
address issues of incorporation into the feed 
pellet to optimize for the right nutritional and 
functionality attributes. With any new feed 
ingredient, there are also logistics issues to 
address with additional storage tank capacity 
needs and rolling out adoption swiftly to feed 
production sites globally.” 

“THE RISE OF  
ALGAL-BASED 
FEED IS RESULTING 
IN A SHIFT IN HOW 
AQUACULTURE 
FEED GETS THE 
INGREDIENTS IT 
INCLUDES.”

https://www.seafoodsource.com/news/foodservice-retail/veramaris-skretting-expand-french-supermarket-penetration-of-algal-oil-fed-trout
https://www.seafoodsource.com/news/foodservice-retail/veramaris-skretting-expand-french-supermarket-penetration-of-algal-oil-fed-trout
https://www.seafoodsource.com/news/foodservice-retail/german-retailer-becomes-first-in-the-country-to-sell-algal-fed-salmon
https://www.seafoodsource.com/news/supply-trade/corbion-knipbio-score-wins-for-their-alternative-aquafeeds
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Nearly six months after it publicized 
a joint venture project to take over 

a fish-processing plant in St. Anthony, 
Newfoundland, Canada, Quin-Sea 
Fisheries Ltd – a division of Royal 
Greenland – and Clearwater Seafoods 
have announced their application 
has received a green light from the 
Newfoundland and Labrador Minister of 
Fisheries, Forestry, and Agriculture.

On 15 January, Bedford, Nova Scotia, 
Canada-based Clearwater Seafoods and 
St. John’s, Newfoundland, Canada-based 
Quin-Sea announced the formation of a 
joint venture to take over the operation 
of the St. Anthony Seafoods Limited 
Partnership shrimp plant. The new joint 
venture is intended to utilize the facility 
at a time when the shrimp fishery in the 
region has declined, and raw material 
supply has been reduced.

By Cliff White

“ THE NEW JOINT 
VENTURE WILL 
ENHANCE THE 
ECONOMIC 
VIABILITY OF THE 
ST. ANTHONY 
OPERATION AND 
BENEFIT THE LOCAL 
COMMUNITY.”

   – Quin-Sea and Clearwater

CLEARWATER, 
QUIN-SEA  
SEE PROGRESS WITH  
NEWFOUNDLAND JV 
PROCESSING PROJECT
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The official closure of the 
transaction was initially expected 
on 31 March, but had been delayed 

due to complications caused by 
the coronavirus pandemic. The 
Newfoundland and Labrador 
Minister of Fisheries, Forestry, 
and Agriculture’s approval of 
the companies’ application to 
transfer the processing license 
this September “allows the 
companies to move forward 
with their new JV, in which Quin-
Sea Fisheries Ltd will assume 
management responsibility for 

the plant on behalf of the new joint 
venture, St. Anthony Seafoods Ltd.,” 
the firms said in a joint statement.

“The new joint venture will 
enhance the economic viability 
of the St. Anthony operation and 
benefit the local community,” they 
said. “With this regulatory approval, 
Clearwater and Quin-Sea are now 
eager to move forward and work 
together with local stakeholders 
to ensure a smooth operational 
transition and work to position the 
plant for a successful 2021 season.”

Quin-Sea and Clearwater said 
the plant’s location on the Great 
Northern Peninsula, along with its 
experienced workforce, gives the 
facility an advantage in maintaining 

profitability at a time when the northern shrimp fishery “has declined significantly and raw material 
supply to the plant has been reduced.”

“This transaction brings together the operational expertise and market reach of two leading 
companies, better matching plant capacity to the available resource in a new joint venture company,” 
they said.

Clearwater said it sought out Quin-Sea as a partner in order to take advantage of its history of 
operating similar processing facilities in the area.

“We are pleased to bring a new partner into the St. Anthony plant who is an experienced 
Newfoundland operator that understands the importance of local commitment and local 
investment,” Clearwater Seafoods CEO Ian Smith said. “The transaction enhances the economic 
viability of the St. Anthony operation and benefits the local community.”

Quin-Sea Fisheries has been a part of the Newfoundland seafood industry for more than 30 years 
and currently operates six land-based factories across the province, including Old Perlican, Southern 
Harbour, New Harbour, Cupids Cape Broyle, and Conche. It was purchased by Nuuk, Greenland-
based Royal Greenland AS in 2016.

“This marks a good day for future seafood investments in Newfoundland and Labrador. Our new 
JV will bring a stable and long-term operation for the benefit of the partners, the employees, and 
the communities of the Northern Peninsula.” Quin-Sea Fisheries Managing Director Simon Jarding.

However, workers at Quin-Sea’s seafood-processing facility at Black Duck Cove, Newfoundland, 
which burned down in May 2019, are concerned that Quin-Sea’s investment in the St. Anthony facility 
signals it does not intend to rebuild the lost factory. The facility employed 50 to 75 workers before 
it was destroyed.

“Now you imagine, a new company for St. Anthony, and [they] take the insurance money they 
got for the plant in Black Duck Cove and and invest it in St. Anthony, and the workers in Black Duck 
Cove get nothing,” said Millie Dredge, a former employee at the Black Duck Cove facility and local 
resident, told the CBC. 

Business in Bergen: 
Inka’s new fish 
processing plant 
will soon be 
operational
By Jason Holland

Family-owned Norwegian salmon and fjord 
trout processing company Inka AS has 
confirmed that its new factory in Bergen will 
soon be fully operational.

Following a EUR 13 million (USD 15.3 million) 
investment, the 5,500 square meter facility 
is complete and now going through a series 
of tests and equipment fine-tuning, reported 
local independent newspaper Midtsiden.

The 3,000-square-meter ground floor 

includes a freezer and two Marel production 
lines. It will initially operate with 80 staff.

Oncefully operational, it will target an 
annual production capacity of around 12,000 
metric tons (MT).

Inka’s other factory, located in Os, 
produces around 40 different fresh and frozen 
products and has a capacity of between 5,000 
and 6,000 MT of finished goods.

In May last year, Inka secured a large 
contract with existing customer Seaborn AS, 
guaranteeing 13,000 MT of product orders a 
year. 

“THIS TRANSACTION 
BRINGS TOGETHER 
THE OPERATIONAL 
EXPERTISE AND 
MARKET REACH 
OF TWO LEADING 
COMPANIES.”

  – Quin-Sea and Clearwater

The facility will target 
an annual production 

capacity of around 12,000 
metric tons (MT).
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Russia’s  
Kuril Islands 
welcome new fish 
processing plant
By Ivan Stupachenko

A plant producing freshly frozen cod fillet, 
liver, and caviar – as well as halibut, grenadier, 
flounder, and navaga – was recently completed 
in the town of Severo-Kurilsk, located on 
Paramushir Island in the Sakhalin region, in 
Russia’s Far East. 

Owned by Alaid and built within the 
investment quota program, the daily capacity 
of the plant is estimated at 150 metric tons 
(MT). The plant has been outfitted with 
equipment from BAADER and Oestergaard 
A/S. The company will also produce fish oil and 
fishmeal and has the capability to scale up its 
processing capacity if demand grows. 

According to the Sakhalin region’s 

administration, construction on the plant 
started in 2018, spurred by the investment 
quota program, an incentive program 
launched by the Russian government a few 
years ago to spur Russian investors to increase 
the country’s seafood processing capacity. 
Under the program, additional quotas are 
awarded in exchange for investments into 
processing plants or Russian-built fishing 
vessels. The quotas are allocated upon the 
completion of the construction, provided the 

investor fulfilled its obligations.
Alaid, which operates four fishing trawlers in 

the Far East, also took part in another part of the 
program devoted to building a new fishing vessel, 
and has another trawler now under construction.

In the long-term, Alaid said it hopes to create 
a fishery cluster on the Kuril Islands, according 
to Leonid Petukhov, the head of the state-
funded Far Eastern Investment Agency. The 
cluster will focus on deep-processed seafood 
with high added value, Petukhov said. 

Ted Stevens Anchorage International Airport will be 
the recipient of a USD 21 million (EUR 17.9 million) 
federal transportation grant that will help fund a large 
cold-storage facility at the site, the U.S. congressional 
delegation from Alaska announced last Monday.

Plans for the site itself had already been announced, 
but the grant, which was awarded to the Alaska Energy 
Authority, was made public last week.

The facility is projected to be 190,000 square feet and 
will be a component of a larger project worth some USD 
220 million (EUR 187 million) and spanning about 715,000 
square feet, which would increase the capacity of cargo 
services using Anchorage as a stopover point. The cold-
storage portion of the facility will cost USD 90 million (EUR 
76.48 million) according to the Anchorage Daily News.

While the airport is one of the world’s busiest as a 
key refueling point, the vast majority of cargo that passes 
through Anchorage doesn’t leave the airplane while it’s 
filling up. The addition of the cold-storage site could allow 

for carriers to store and sort freight and have it distributed 
directly from Alaska without the need for a stop at another 
domestic airport, which is typically the current practice. 
The cold-storage site would also optimize storage for 
goods heading to remote locations in Alaska, according to 
U.S. Rep. Don Young (R-Alaska).

Alaska’s U.S. senators, Lisa Murkowski and Dan 
Sullivan, predicted that the cold-storage warehouse could 
provide Alaskans with more than 800 jobs during the 
construction period and more than 100 once the site is 
operational.

According to a statement issued by Alaska’s 
congressional delegation, the space would be “leased to 
third-party customers, including freight forwarders and 
cargo carriers.” The facility would also include warm and 
general storage. 

Design work on the site is expected to begin this fall, 
with groundbreaking at the site planned for the beginning 
of 2021. 

LARGE COLD-STORAGE FACILITY  
coming to Anchorage airport, thanks to new grant 
By Ben Fisher
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SOC TRANG, Vietnam-based shrimp exporter 
Fimex (Sao Ta) is planning to build a new 
shrimp processing plant in the Mekong Delta 
next year to serve its business growth.

Fimex Chairman Ho Quoc Luc told 
SeafoodSource on 10 September that the new 
factory will have capacity of 15,000 metric tons 
(MT) per year and will be constructed on an 
area of 4.3 hectares in the An Nghiep Industrial 
Park in Soc Trang Province.

Work on the new plant, which will be 
designed to produce high-quality, value-added 
products, is expected to begin in early 2021 
with a target for completion after one year of 
work.

The company plans to issue more shares to 
its current stakeholders to increase 20 percent 
of the chartered capital, which will be used to 
finance the project, Luc said.

The meeting next month will also discuss 

ways to improve 
Fimex’s shrimp-
farming capacity 
with a view to 
having more high-
quality material 
for the E.U. Luc 
said shrimp from 
Vietnam will have more opportunities in the 
E.U after the European Union-Vietnam Free 
Trade Agreement (EVFTA) entered into force 
from 1 August.

Despite the pandemic, Fimex has seen 
its business operations thrive this year. The 
company established a new company, Khang 
An Foods, which operates in aquaculture 
and processing, and farming and processing 
of agriculture products. The new subsidiary, 
which is expected to begin operations in 
early 2021, will help further develop Fimex’s 

processing capacity of shrimp.
Fimex’s processed shrimp production and 

export volumes hit all-time highs in August. 
Fimex’s processed shrimp output and export 
value also broke records in July.

The company’s business results have 
grown in line with the overall expansion of 
Vietnam’s shrimp sector this year.

Fimex has its own farms on 190 hectares 
that supply material to its processing plants 
in the region. The company also buys shrimp 
from local farmers for processing. 

New shrimp processing  
factory on the horizon for Vietnam’s Fimex 
By Toan Dao
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