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Dobling til USA i fjor
-Norsk sjgmateksport til USA
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USA- vart fjerde storste laksemarked
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Ehe New JJork Times .
i Americas

WORLD | U.S. N.Y./REGION BUSINESS TECHNOLOGY | SCIENCE  HEALTH | SPORTS | OPINION

AFRICA  AMERICAS ASIA PACIFIC EUROPE MIDDLE EAST

BRAIN TRAINING GAMES
+ Get Started Training Today!

Chile’s Antibioties Use on Salmon Farms Dwarfs That of
a Top Rival’s

Published: July 26, 2002
: P SIGN IN TO
RECOMMEND

;-'&SU'NCIGN, Paraguay — Chile used almost 350 times more &
antibiotics in its farmed salmon in 2008 than Norway, its chief

TWITTER

El sicH IN TOE-

competitor and the largest salmon producer in the world, according MAIL
to official data from both countries. = PRINT
B ReFRINTS

Chile’s Economy Ministry revealed this month that Chile used almost
718,000 pounds of antibiotics in 2008 and more than 850,000 DES':ARE

pounds in 2007.

CrAZY HEART

Based on information published by the Norwegian Institute of Publie wr};;t.. EETTHEATERS

Health, that was about 346 times the amount of antibiotics Norway

Facing Deadly Fish Virus, Chile Introduces Reforms

By ALEXEl BARRISHUE O
Publizhed: September 3, 2008

Correction Appended

RIO DE JANEIRO — With a deadly wirus threatening its fish farms,
Chile has introduced measures to improve the sanitary conditions of

its salmon industry and reduce the levels of antibiotics used to treat

the fish.

@, Enlarge This Image  Chile exports more salmon to the
United States than to any other
country besides Japan, but it has
drawn sharp eriticism from

recent menths as a virus has killed

bacterial fish ailrents.
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millions of itz salmon. The illness, infectious salmon
anemia, or 1.5.A., continues to spread, underscoring
the crowded conditions of Chile's fish farmes and oths

sanitary concerns are giving rise to a variety of fung.
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Wild or farmed?

CNN: "Bytt til Canadisk eller aller helst vill laks”

&

Diet and Fitness
Expert

Dr. Melina
Jampolis
Physician Mutrition
Specializt

They say that wild salmon is best, but what if yvou can't always get wild salmon? |s it
zafe to eat farm-raised or do you just not est it 7 | zee farm-raised from Canada and
always think mavhe that's better, but iz ity

Expert answer

Hi Adrienne. This is a great gquestion as many people are confused about
salmoan consumption, which may lead them to eat less and miss out on all
the terrific health henefits, especially when it comes to heart health.

The American Heart Association recommends eating fish, especially fathy fish
suUch as salmon, at least twice aweekto ensure wou get plenty of hean-
healthy omega 3 fatty acids. Fresh or farmed: Dr. Jampolis revisits her
answel

To get a few maore answers faryou, | consulted Jane Haulihan, seniar vice
president far research of the Environmental Working Group, & nonprofit
arganization that has examined this subject in detail. She told me the
following:

"Mearly all salmon Americans eat are farm-raised -- grown in dense-packed

pens nearocean shores, fed fish meal that can he polluted with toxic PCHE ) o
cheicals, awash in excrerment lushed outto sea and infused with pr f'S'k - N{lfff
antibiotics to combat unsanitary conditions. Some salmon are raised on ' @

farms that use mare sustainable methods, butyou can't tell from the



Norsk Laks med 15% andel av laksemarkedet
- USAs import av oppdrettslaks

Rund vekt Fersk hel Fersk filet Fryst filet Fryst hel Totalt Leverand;arlands;mb&
Jan-nov 2008 2009 2008 2009 2008 2009 2008 2009 2008 2009 2008 2009
Chile 862 564 108438 60392 25612 22269 591 1095 135503 84320 55 % 36 %
Canada 71028 67781 7709 6103 124 499 42 48 78903 74431 32 % 31 %
Norge 152 138 3165 26110 2648 7816 2056 2394 8021 36458 3 % 15 %
Storbrit. 9106 12425 2526 6645 2 16 0 0 11634 19086 5% 8 %
Feergyene 2304 9549 390 1031 0 0 0 0 2694 10580 1% 4 %
Kina 0 0 0 29 8426 8358 19 0 8445 8387 3% 4 %
Polen 0 0 0 1460 255 0 0 0 255 1460 0 % 1%
Andre 367 767 468 484 110 719 0 0 945 1970 0 % 1%
Totalt 838197 912247 122696° 102254"  37177" 39677 2708" 3537 246400 236692 100 % \ 100 %
Produktandel 34 %" 39 % 50 % 43 % 15 %" 17 % 1%" 1% 100 % 100 % \ y

g
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Norsk Laks historisk dyrere enn chilensk, men...
- Importpris, USA

10,22 USD/kg, nov09
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13% prisgkning pa oppdrettslaks i supermarkedene

-manedlige priser pa fersk sjomat

US$/lb
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Oppdrettslaks fortsatt godt posisjonert i ferskdiskden

- Pris fersk fisk november 2009
$16,00

$14,00

$12,00

$10,00

$8,00

USD/Ib

$6,00

$4 !Jﬂm]

$2,00

Eksportutvalget for fisk | Nﬁiﬁ;E

od.no

Source: Fresh Look Marketing, Inc./The Food Group



6,5% nedgang i laksesalget siden sommeren 2009

- 4 ukers omsetning av fersk oppdrettslaks i supermarked
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”Quite simply, people dont know how to cook fish”

Ernaeringsfysiolog, National Fisheries Institute
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www.salmoninseconds.com

\
"\:-1-" i o
N ‘ o e b NORGE.
Norwegian Salmon. Suprisingly Simple. Py

SALMON IN SECONDS. SIMPLE WAYS TO PREPARE, SERVE AND ENJOY NORWEGIAN SALMON.

HOW TO FURCHASE

d HOW TO PREFP

o HCwW T 20k
-'_':'WJ'

o OWHY NORMWEGLAN

m RECIFE LIERAEY




COOKING LIGHT &
NORWEGIAN SALMON

Horway's unigua coastline boasts claar ardic waters that make Nowegian Sdmon
famous for is guality tasts and raturaly refined flavor,

Morvegian Salmenis an important sow o of vitarming and minerals, is rich in
banaficial Omega-s fatty acids, s good for tha haart and circculation, and can
counber cartain kinds of cancar. Mot only is Momegian Salmon delicious and
mdritious, bt bis also varsatie and sasy to make ary night of tha week!

Covking Light Executive Chif Billy Strymkowski gives thame Morwagian Salmen
recipes tha Tested & Recommended Sl of Approval Prapara with confidenca!

ADYERTISEHEMT

ERCs M SUGa R ROSSTED
MOFEG &M 56 LMOM %ITH

Pl PLE B USTR RD DL Sa CE
SERE: 4

4 [ECurcE] MORS ETe M SaLmiTn FILETS
W CuP EEDwr Sutal

T TaELESPOOM CEMCESD Buse PEPFER
W TEASPCOH RDSHER 58T

2 TaELESPOOIME Ourek Di

W4 CuPaLLrsTuRs L ssPLE STRUP

W4 CuPGRe MY e Ts D OR Drjom
3 THELESPOOIME CwmORFED FRESm DiLL

Prahat ovren qo0 dagress.

Coimibing brown SUgaL crackad back peppar and
kxsharsalt in a bowl Micwal.

Fub the Moraegian Salmon ki wikhtha
brown sugar miciurg, making suna b g all of
the miture. Lt stand far.g minuegs in e
refri ger aior coverad Kghityw ith plastic wrap.

omibing tha maple syTup, musiard and frash &1
nasmal I'I'INI'EIIM =gk asice,

gl tha botiom of'a badd ng pan with+ lablaspoon
ol ol Placs Sl micn Mkt in tha pan and drizde
with remaining oiva od.

Eikd faraa minuies or until cooksd 0o desind
Rmpsraun.

Famovg from baking pen and dnzzk = monw ih

maplka mstard dil sace.
o
NG —

FasT amD EasSy CioPPiM O 5Ty LE
MOFVECIAM 58 LMON

TERET 4

4 [EoumCE] MoRw EGwe SsowOn FILLETS
1 TaBLESFOOME vl O

1 CuDvED FRESH Ca lurd, SuCED

| CUPCHOFFED wHITE MRS

1 CURT CWOFRED TOMATORS FERSm
Wi CuR BOUCHLT CWORRED Ae BSLET
W1 TEASPOOM CFUSHED RED FRRRER

1 CuBCuss palE

Pra-neak a |argd skilkt, 200 oiiva oil and swirl 1o
oat battom of pan.

Add garicand ook for appraimately 2 minuies
or uniil skghiy brown.
Add onions and ook for 2 minubas.

A4 ramaining ingrediants and s mmEran ow
fior  minuies.

Place Horwegian Saimon fikais on bop oftomatn
midura and overwith §d

Cook for & MUk o untl simon i moked
thraugh be the centsr.

CRISPY MORYES 1AM SaLMO N
PeliLe MESE wITH ROSSTED LEMON
TERVES: 4

4 JEOuMCE] MOBYEGWwrM SaLwdn FILETS
Wi CuPaiL PuRRDISE FUOuE

I EOCE, SCRmliED

1 CuPS ReAED [WFs MESE-STTLE FARAOCALWES]
| CuRCwOPEED FEESH BaRSLET

1 TeNLESROOwS CARCAred, OFIED

Vi CuPCReTRD FeAMESAH CHEESE

T TeBLESREOOwS Calued, minCED

FTY LA 1. T LT ST

Wi CuP Ol S PORCCORG

Pre-heak ovan 1o 400 Egnas.

Mix panksy parshy, omgang parmesan and
Fanic tnguther in one bowl
Flaza scram bled sggs and four in fwo bowis.

Ciredga Monwapian Salmeon Alets intha Aoug
e aggs, and e panko miciura.

Curt tha lamizns in hatfand place intha oven
upFight [cuk ik it up) for 5 Minuies oruntd e
Iemeons an caram el zad and browned. Sumound
g Ko w i Crinkded duminum f2i o kep
them from moving out of the upright position.

Haal a large sk lat and oot with oliva oil
Fiaca the: braaded salmon fillets in tha skillet and

S2AIH 1o 5, minuies onboth sides, or und browned.

Flaza saimon on @ baking shaat pan and fnish
im b ovan for 6 minues.

Senewith mesiad Rmen juica squsmad on bp.

iy Salmon
@ Visit salmoninseconds.com for rmore recipes and information about Morsegian Salmon

For mare information about Ceoking Light Tested & Recommended, visit testedandrecommended .com
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Ingen historie, ingen preferanse...
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Norwegian At Reasors we comrmmm 2
panantc Farmed Raised

Salmon Fi“ets Salmon is grown positiv imts our oceal c

y ns. Sowe buy Norwegi ic
Salmon becausa the Salmon Farmers in Norway raise Ii'bemfinJ?l::nQ%I:rlA::S[;
3 e 2N~

Blue Salmon

ediants:

Imon Fillet

umbled Blue Cheese

peration:

‘reheat oven (o 450 degrees.

slace a piece of aluminum foil wide enough

mon fillet on a cookie sheet .

spray butter on foil.

3lace fillet on foll and spray butter on top.

inkle Old Bay Seasoning on fillet:

4dd generous amount of blue cheese crumbles on top of fillet.
oil loosely over fillet leaving some space so the top of the

| does not touch fillet or blue cheese.

Place in oven and cook for approx mataly

ould fiake easily with a fork when it is done.

2 minutes prior to removing from tha oven add % to 1 cup of freq

Jeberries (based on preference)

. This dish goes great with brown rice and

raigrette dressing.

» Spray Butter
+ Old Bay Seasoning Risbnios
« Frash Blueberries iPage 4

to wrap around your

20 minutes, salmon

a salad with raspbe




Nerwegian Salmon. Naturally Superior.

Maturally refined f

Fresh from the Cold
Clear Waters of Norway

Norwegian Salmon. Naturally Superior.

MNorwegian Salmon. Naturally Superior.

-
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Preparing a Whole Side of
Norwegian Salmon:

1. Spray a sheet of aluminum foil
with non-stick spray and place
salmon skin side down.

2. Season with salt & pepper. Top
with sliced lemon and fresh dill.

3. Fold foil over the salmon to form
a tightly sealed package.

4. Bake in a 375 oven for 18-20
minutes or until opagque
throughout.

Tip: you can also cook the salmon on a BBQ grill
over medium heat for 12-15 minutes.

Visit salmoninseconds.com

Peel here for
cooking tips

¥ Salmon

Portioning a Whole Side of
Norwegian Salmon:

1. Place salmon skin side down
on a cutting board.

2. Cutinto 6 oz. portions.
Tip: measure portions by using three fingers
as a guide for size.

3. Cook immediately or wrap
individual portions tightly and
freeze for later use.

Black Pepper Crusted
Norwegian Salmon

Made with naturally fresh salmon from
the cold, clear waters of Norway.

Imon. Naturally Superior.

Black Pepper Crusted
Norwegian Salmo

o e

o0~

(&)

Ingredients

4 (58 0z) Morwegian Salmon fillets

2tep smoked or cracked black pepper
Ttsp salt

2thsp axtra virgin olive oil

Directlons:

Sprinkle Y tap of pepper evenly over flesh side of salmon and
press lightly to help adhere

Heat sauté pan over high heat

Add alive ol, reduce heat to medium and swirl oil to coat
bottorm of pan

Carefully place salman, paoper side down into pan

Sprinkle ¥ tep of salt everly over exposad side of each fillet
Cook for 2-3 minutes urtil first side is evenly brown and slightly
crisp, turn

Cook for 4-6 minutes until cooked throughto desired donenass
Remove and serve

Serving Suggestion:

Cver cooked whole wheat pasta tossed with bladk or smoked
pepper enhanced Affredo Sauce with sautéed diced red, green,
vellow bell peppers, red onion divers, and dicsd tomato

Cer a bed of mixed greens, tossed with peppercorn ranch
dressing, with halved chemy tomat oes, thin sliced red onion rings,
and bage chip croutons

Salmen, crisp bacon, lettuce and tomato sandwich on toasted
multi-grain bread spread with dill enhanced tarter cauce,

For maore recipes and tips visit salmoninseconds.com
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Fresh from the Cold
Clear Waters of Norway

Eksportutvalget for fisk Nﬂﬁ

www.seafood.no @






40% fall i importen fra Chile

Manedlig import av atl. laks til USA
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Norwegian Seafood export
- 10 largest markets
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1000 tonnes live weight
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