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SUSTAINABLE UTILIZATION

• Increased value – Not waste
• Meets UN-Sustainability Goals

• Raw Material
• High quality crude fish oil

• Good story - Full utilization for food
• Made from off-cuts from food grade filleting

• Consumption
• Human instead of feed for aquaculture

• Upto 2 x better utilization of nutritients
• Above 50% are “lost” during salmon´s digestion



SUSTAINABLE UTILIZATION

• Origin:
• Icelandic, Norwegian waters – N-Atlantic ocean

• Raw Material:
• Sustainable fisheries:

• Icelandic Herring MSC + IRF certified

• Fresh - Low oxidation values
• Short distance to catching areas
• Effective fishing vessels - latest cooling technology
• Produced in high tech food grade fish meal/oil factories

• Herring 
• Low in contaminants
• Low in food chain
• Thrives mainly on planktons  - Short lifespan



5-6x Increase in Product Value

• Raw materials: Crude fish oils 2,0-2,8 USD/kg

• Products: Refined fish oils 10-17 USD/kg

• Applications:
• Dietary supplements

• Food ingredients

• Healthy appetizers

• Markets 
• Human consumption

• Pet Food (high end)



New Refining Technology

• Patented Quick Winterization technology
• Issued 

• Iceland 2018

• Europe 2021

• International application process
• USA, Canada, Asia



CONSUMER PRODUCTS

• Liquid - Bottles:
• HerringOmega 

• Natural taste

• Orange taste

• Lemon taste

• AstaxOmega*

• SportsOmega

• Capsules – Blisters/jars

*Great alternative to Krill oil
Contains natural astaxanthin , healthy and effective antioxidant



BULK PRODUCTS

• Drums and containers:
• HerringOmega 

• MackerelOmega
• Natural taste

• Tailorized taste – fresh natural flavors

• AstaxOmega*

• SportsOmega

• Capsules - Softgels
• Big boxes 

*Great alternative to Krill oil - Contains astaxanthin, very effective antioxidant



Great oxidative stability 

• Up to double shelf life compared to cod liver oil (CLO)

• Keeps the good taste throughout the consumption period

• Minimized reflux - no fishy burping

• Direct application as Omega-3 ingredient for functional foods



GOOD TASTE

• Superior Taste Awards
• 2017 - 2021 

• Confirmed by
• Master Chefs & Sommeliers



WORLD WIDE MARKET

• Already available in:
• Iceland

• UK

• USA

• Asia - Pacific

• Nordic, Baltic countries
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