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1. Quality and cool-chain management

The supply chain from catch to consumer:

The ”pelagic fish chain for canned products”

Information flow

Product flow

Vessels Tran-
sport Factory Tran-

sport
Super-
market ConsumerWhole-

saler
Tran-
sport
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Basic conditions:

Fast and gentle catch handling
Pre-chilling – use ice all year around
Changed working procedures and attitudes   
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Onboard – and on shore:  
Intact cool-chain
Solutions for both small and big vessels

Payment for Quality?
Is quality rewarded (for the fisherman)?
Scheme for Quality payment

Chain communication: 
What do the buyers want?
Do all fishermen and producers know? 
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An example:
Herring chain survey

From the North Sea to marinated herring 
in jars
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Distribution centre 

for a 

Supermarket chain

Herring chain

Second factory

Pickled herring 
fillets in jars

First factory

Filleting and 
brining

Fishing vessels Transport

Transport Transport

Transport Supermarket
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Distribution centre 

for a 

Supermarket chain

Second factory

Pickled herring 
fillets in jars

First factory

Filleting and 
brining

Fishing vessels Transport

Transport Transport

Transport Supermarket 

250-800 tons Unique colour
Unique batch number

Tank trucks

Pallets with barrels
Unique batch numberUnique batch number

SSCC number
pallets

Re-label with own unique labels
Pallets with name

Single jar with batch no.
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2. Increased value by “Story telling”

“Story telling”: Selected information for the 
end consumer. For a limited high value
consumer segment. 
Examples:

Origin of product (Riga is already used) 
Fisherman's vessel  and  family
Production story
Sustainability
To make a “Unique” product description – The story
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The high value segment consumer wants:

Safe and High Quality products - is a default 
condition

An extra “quality” can be added – the  story

Are “high end“ canned products an option?
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Story 
Telling
Provide stories to 
selected consumer 
segments

Story telling in perspective :

Quality 
assurance

Food safety, 
Certification ISO, IFS
EU law 178/2002

Traceability
Unique numbers
Connections 
A tool to transfer 
information

Market 
research

Identify high value 
consumer groups

Optimal

Trustworthy

Story!
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3. Freeware: Pelagic Information Program – PIP

For pelagic vessels only

- To document the catch and quality
- Overview of previous catches on the vessel
- Trustworthy information for the buyers
- Also a planning tool for the vessels  
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Catch in each tank/container
Catch position/date/time
Temperature records
Quality samples 
Traceability

Pelagic Information Program – overview catch
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Pelagic Information Program

Catch samples, quality, size grades

Overview previous catches 
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Pelagic Information Program

On the vessel:
Planning fishery from historic catch
Collect all data with one program 

On shore:
Improved information
- easy overview of different qualities
- independent of the vessel
Same information format from all vessels
-data can be transferred to production systems

Is being developed at the moment and will be 
available from www.Eurofish.dk in 2010 
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8. Lithuania
9. Norway
10. Romania
11. Spain
12. Turkey
13. Poland*
14. Hungary*
*Signed but not 

ratified

1. Albania
2. Bulgaria
3. Croatia
4. Denmark
5. Estonia
6. Italy
7. Latvia

Member CountriesMember Countries

4. Background information Eurofish
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PublicationsPublications

New Aqua guide in the end of 2009!New Aqua guide in the end of 2009!
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PublicationsPublications
The latest market studies available at www.Eurofish.dkThe latest market studies available at www.Eurofish.dk
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Key areas:
All aspects of “post harvest” fisheries and aquaculture
• Markets and trade
• Aquaculture
• Food safety and quality assurance

Activities:
• Workshops and conferences
• Market and sector studies/surveys
• Transfer of know-how though training 
• Promotion of consumption of seafood
• Organisation of business to business meetings

ProjectsProjects
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Thank you for your attentionThank you for your attention

Contact: Marco Thorup FrederiksenContact: Marco Thorup Frederiksen
EE--mail: Mmail: Marco.Frederiksen@eurofish.dkarco.Frederiksen@eurofish.dk
Tel +45 333 777 69Tel +45 333 777 69


