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for green
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The Explorer is Norways official platform showcasing green and sustainable solutions with
the goal to match international businesses with Norwegian companies

The Explorer

from EVN AS

Sustainable offshore fish farming

Norwegian technology for sustainable aquaculture

FISHGLOBE AS

Closed fish farms for more
sustainable marine aquaculture

AA @ theexplorer.no
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= Norway

The Explorer

Searching for aquaculture

MMC FIRS

Systems for ensuring gentle
and sustainable fish handling

Ocean Indt

FISHGLOBE AS
Closed fish farms for more
sustainable marine aquaculture

URCHINOMICS NOI

Restoring coastal ecosystems
by ranching urchins

Hybrid technology cuts fuel
costs, noise and pollution for
aquaculture

C-FEEDAS
Turning COz into superior
starter feed for aquaculture

Industries

FJELL TECHNO! GROUP AS
Producing fertiliser from dried
wastewater

Ocean Industries

MacBook Pro

T it e

EVNAS
Sustainable offshore fish
farming

NAVIAQ AS
Streamlining fish farm

maintenance with all-in-one
software

N

Innovasjon
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MMC First
Process
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The Explorer :

Systems for ensuring gentle
and sustainable fish handling

MMIC First Process provides unique system solutions for handling
live fish, improving fish welfare and reducing biomass loss in fish
farms and pelagic fisheries.

n fish farms and by
g many steps before they
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The Explorer My profile

Good fish or bad fish?
Maritech Eye can automate
the answer

Maritech Eye™ provides objective, automated assessment of fish
quality at industrial speed. “This is the world’s leading industrial
solution capable of scanning fish below the surface. It’s a game-
changing innovation for sustainability in seafood.” says Per Alfred
Holte, VP Technical Solutions at Maritech.

Maritech Eye™

Get in touch

Per Alfred Holte
T Solutions

At a glance

fish for quality and identifies blood
E sh can be
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The Explorer My profile

AMOF-Fjell fishmeal plant
turns trawler waste into
profitable fish products

The AMOF-Fjell fishmeal plant converts fish waste to valuable
nutritional products on board fishing trawlers. “The world needs
more marine protein and nutrients. Our compact plant helps to
increase the yield of these much-needed products,” says @rjan
Jansen, Project Manager at AMOF-Fjell Process Technology.

AMOF-Fjell

Get in touch

@rjan Jansen

mof-fiel.com =

The AN s Ip sing plant produ
rs. Thi

High-quality fishmeal and fish oil

rawling pr
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AMOF - FJELL PROCESS TECHNOLOGY
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amof-fiell.com







Sustainable energy source — Aquaculture

Lars Wasa Andersen Segment sales manager ( Aquaculture )


mailto:Lars.andersen@no.abb.com
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 Norway has about 1000 fish farms
along the coast

* 57% ofall fish farms in Norway

have power from shore (Power
generated by hydro power)




2000KVA

N

Personnel boat
®

DC400V
150KVA

Electrical service boat
o

100 - 200KVA
Charging/operation
L

1000 - 10 000m
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I Converters

22KV
400V ®
Power Management System
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Running the World
Without Consuming the Earth o e




Runa Haug Khoury
CEO, AION by Aker BioMarine

Barcelona, 25 April 2022
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~ Circular Economy in practice ¢

How we create value for retail, HORECA and the
seafood industry from ocean industry plastic waste



Plastic is a good material
- that urgently needs to be

[ 11] &

282 mmT' of plastic waste is of which only ~15% is recveled ..and mechanically recycled raw ..making circularity the only
produced worldwide every yetar.... y it ycied.. material is 80% less pollutive than viable long-term solution
virgin...

Note: (1) Million metric tonnes (mmT)
Source: McKinsey Analysis (2021)
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...by turning own waste streams into
new circular products in your

Principal plastic waste
streams

Circular Pallets




...or by directing own waste streams into

Principal plastic waste Circular products within
streams HORECA & retail




AION is a Norwegian tech & impact company that pioneers
Circularity As A Service in industrial plastics

3 AION A
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Through AION we will close the tap on industrial plastics by
creating circular closed loops for our customers

Circularity As A Service (CaaS)

Customer integration Partner network

Material offtake . .
and return Plastic waste || Value chain

management | orchestration

Plastic waste from
industry (marine or other)

Granulation with
mechanical recyclers

Logistics
@,ﬂ AION LOOP g
Circular .
) ._ || Traceability
Productin use by plastic and ESG KPIs New products with increasing

AION's customers products inclusion of recycled material




AION LOOP collects and analyzes data to secure ,
documented and

‘4,";} I

Impact Estimator

Substituting your
| Distribution Boxes

with

1 O 3 5 4 AION lﬂiti,

rag me!

o

Total effekt Per loop Batch kontroll Ny batch Loop
oppsummering oppsummering pa site bestilling rapporter

0%
I <e

Traceability Documented ESG KPIs Circularity insights

> AION




Want to talk about circularity?

SR &

Reduced Co2 Less waste Less plastics



Thank you!
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Blue Food
Assessment

&

Healthy people,
healthy planet:
Opportunities
and risks for
seafood

Building healthy, equitable and sustainable food systems

N/
nsplash

Credit: Lisheng Chang




Problems
connected to our
food systems

Food production accounts for 3/4 of our use
of freshwater, 40% of land and accounts for
roughly 25% of the world’s greenhouse
gases

Food production is 80% of biodiversity loss

> Half of world’s population struggles to
access healthy foods




Target 1 — Healthy Diets

2500 kcal/day
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Whole grains
Rice, wheat, corn and other

Tubers or starchy vegetables
Potatoes and cassava

Vegetables
All vegetables

Fruits
All fruits

Dairy foods
Whole milk or equivalents

Protein sources

Beef, lamb and pork
Chicken and other poultry
Eggs

Fish

Legumes

Nuts

Added fats
Unsaturated oils
Saturated oils

Added sugars
All sugars

Macronutrient intake
grams per day
(possible range)

232

50 (0-100)
300 (200-600)
200 (100-300)
250 (0-500)

14 (0-28)
29 (0-58)
13 (0-25)
28 (0-100)
75 (0-100)
50 (0-75)

40 (20-80)
11.8 (0-11.8)

31 (0-31)

Caloric intake
kcal per day

811

39

78

126

153

30
62
19
40
284
291

354
96

120



Target 1 — Healthy Diets
2500 kcal/day

Health boundary

-100% ... _

-~ ~

L L L LL™

Protein sources
Beef, lamb and pork

1
I
Global : Chicken and other poultry
S 4
\\\ Fish
\\\ D o ,1' 153%

-~ -
-------

Macronutrient intake
grams per week
(possible range)

100 (0-200)
210 (0-420)
90 (0-175)

+ 210 (0-700)

510 (0-1500)



Blue foods can
support public

health

@1

Small pelagics

Clams, Mussels, Oysters

Large pelagics

Aguatic mammals

Salmonids

Carps

Beef

Cephalopods

Lamb

Crab, Lobster, Crayfish, Shrimp

Veal

Tilapia & other Cichlids

Goat

Cods

Chicken

Pork

IPEESEFEVEERARLY.

Omega-3
(DHA+EPA)

Vitamin
A

Land food
Aquatic food

0% 50%

i
JIRIAE
1B

Vitamin Calcium lodine Iran Zine
Bi2

% of recommended nutrient intake
100% or greater




Findings

Blue foods can support sustainability

Environmental performance of blue foods. Nature 597, 360-365 (2021)

Assessed 75% of species produced globally

Farmed bivalves and wild-caught small
pelagic fish = lowest greenhouse gases

Farmed salmon, trout, fed carps, catfish and
tilapia perform similarly or better than chicken

Wild fish to produce a kilogram of farmed fish
declined by 85%

50% less land/water use with increased yield




Article

Environmental performance of blue foods

Misc. diad
Misc. marine
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Recommendations

Five actions
for food system
transformation

Report of the Blue Food Assessment:
bluefood.earth/policy

5. Commit to human
rights in policy and
practice

-l

4. Recognize and
support the central role
of small-scale actors

1. Manage blue foods
as an integral part of
food systems

2. Identify and reform
policies and practices
that impede transformation

VY

3. Protect and harness diversity
for nutrition, accessibility, and
environmental sustainability



Introduction

Blue foods and thelir diversity, done
right, can contribute to food systems
that are healthy, diversified, equitable,
and environmentally sustainable.



Summary

For more information

Access our research Read our action briefs
bluefood.earth/science bluefood.earth/policy
Download the Report of the BFA Join us on Twitter

bluefood.earth/policy @BlueFoodFutures
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every day
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11t century

Stockfish, our first export



1816

«Fisheries are, and hopefully will continue to be,
Norway’s most important gold mine»
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1946

The world’s first minister of fisheries
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1989

Fishing in Lofoten had to pause
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Important seafood trends going forward

6] ¥ @

——>
New sales Sustainability / Transparency
channels Responsibility
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Health and Convenience The demanding
wellness consumer

NORWEGIAN SEAFOOD COUNCIL



¢ | want to eat food that's good for me
and my family and that | feel good
about eating

OOOOOOOOOOOOOO Top food trends for 2018, Innova Market Insights



Summary

| I

Consumers will have great power

NORGES SJOMATRAD

!

Seafood must have a minimal
environmental footprint

Sustainability is perceived differently



Sustainability for me is related to: Ethical Fishing/Catching methods, processing/production, transport,
quota regulation/control/laws preserving species/do not overfish, medicines/antibiotics, animal welfare

Sustainability for me is related to: Environment /environmentally friendly/gentle on nature, no
pollution/not harmful to the environment

8%
£3%
58%
52%
49%
i 4%
% 41%
38%
B%
5%
%
1% 14%
Global Brazil China France Germany Italy Japan  Portugal  South Spain Sweden Taiwan Thailand UK us
Korea
SEAFOOD COUNCIL Base: n=14001 Ipsos
Sustainability for me is related to: Good product guality etc.
7%
%
e %
2%
"% =%
%%
1%
- 10% oo o
2 %
Global Brazil China France Germany Italy Japan  Portugal  South Spain Sweden Taiwan Thailand UK us

Korea

SEAFOOD COUNCIL Base: n=14001 Ipses
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38%
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1% 5%
1 2%
Glebal Brazil China France Gemmany Italy Japan  Portugal  South Spain Sweden Taiwan Thailand UK us
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SEAFOOD COUNCIL Base: n=14001 L

Huge difference in the perception of sustainability -

and what it means to the consumer
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HIGH LEVEL PANEL for

A SUSTAINABLE
OCEAN ECONOMY

&£ (...) The ocean could supply over six times more food than it does today. This
represents more than 2/3 of the edible meat that the FAO* estimates will be
needed to feed the future global population.

£€ (...) eating more seafood can play a large part of the solution to the world™s
climate challenges.

NORWEGIAN SEAFOOD COUNCIL * The Food and Agriculture Organization of the United Nations



Commissioned by

A SUSTAINABLE BLUE PAPER

OCEAN ECONOMY

The Future of
Food from theSea

LEAD AUTHORS
Christopher Costello, Ling Cao and Stefan Gelcich

CONTRIBUTORS:
Miguel A Cisneros-Mata, Christopher M. Free, Halley E. Froehlich, Elsa
Galarza, Christopher D. Golden, Gakushi Ishimura, llan Macadam-Somer,
Jason Maier, Tracey Mangin, Michael C. Melnychuk, Masanori Miyahara,
Carryn de Moor, Rosamond Naylor, Linda Ngstbakken, Elena Ojea, Erin
O'Reilly, Giacomo Chato Osio, Ana M. Parma, Fabian Pina Amargos, Andrew
J. Plantinga, Albert Tacon and Shakuntala H. Thilsted

oceanpanel.org
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The world is scrambling to go green

Business as usual is no longer an option

=  More than 70 countries, accounting for about
90% of global GDP
=  More than 5.000 companies world wide

=  More than 450 banks in 45 countries

W«

SPAREBANKEN VEST



The Foundations for
Sustainable Finance

1. EU TAXONOMY
/ \

2. DISCLOSURES 3. TOOLS
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SPAREBANKEN VEST
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I Green Asset Ratio (GAR)
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ESG risk carries an increased financial and regulatory risk

Banks can play a pivitoal role in developing sustainable seafood

Credit risk

Market risk

Liquidity risk

Non-financial risk

Operational risk

Loss resulting from defaults

/ .
L —3 Trading loss
/ //
/
S 4
// // . s> ab
Loss due to liquidity shortage
//,/ /’/
/ P &
/:// /’/
ol Loss due to operational failures

Bt | oss of basis for business model

\

Business/Strategic risk

Reputational risk

Loss of reputation

W«



Sustainable debt remains highly relevant despite geopolitical
and economic turmoil

2022Q1 Nordic Sustainable Bond Supply

14%

/ 12% |,
10%
how essential it is to implement the Green Deal

d
i B B ox : S |
15 B % . and its Farm to Fork and Biodiversity Strategies.”
10 ] /
= N I
0%

0
2017 2018 2019 2020 2021 2022YTD

45
40
35

“the crisis in Ukraine is yet another reminder of

30
25

EURbn equivalents

wn

Sustainable Bonds as share of total

N Q1 s Q2 e Q3 e Q4

Source: Bloomberg and Nordea
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Sustainable seafood can contribute in ensuring food security in a
low-carbon future

Seafood as a carbon-efficient source of protein
GHG emissions per edible weight (kg CO2/kg edible)

About 1/37 of Global GHG
emissions stem from the food
system and high emission assets
need to be ramped down

&

2.2 kg*

Source: SINTEF (2020) Greenhouse gas emissions of S
Norwegian seafood products in 2017.

*White fish here includes cod, haddock and saithe

SPAREBANKEN VEST

W«



ESG challenges need to be adressed to realise the full potential of

blue foods

. %
Land use (3
£ ]

N and P
Disease emission
spread

Freshwater use

Aquaculture

Genetic
pollution

Antibiotic Resistance

: : Stock/species
Fish-derived :
resources depletion M
Q GHG release Megafauna
< @ by-catch
‘-"l e VL (|
Toxic % ‘ @ A— L]

emission Coodwes / \*. Vs i
Plastic Infrastructure & w

alterations | M
o~ poIIution resources
b < N
Si;a;i‘ir : Capture
Lo host fisheries
EnergY_ @;?4 fishing
consumption
Invasive
species By-catch

trawling
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Sustainability is a key to future competitiveness

Money saved
from efficient
production

Climate
impacts on
production

Climate
regulation
or tax

Local &
international
regulators

Supply chain mapping
streamlined & opportunities
for ESG improvements IDed

Seafood
companies

Loss of finance

Ha

Finance /
lenders

Premiums for low
carbon products

Retailers \

Seafood as
climate solution

Loss of demand from
lower footprint products
and from perceived
‘greenwashing’

Low footprint
competitors

Risks climate action mitigates

Opportunities climate action unlocks

Tesco commits to net zero
emissions from its supply chain and
products by 2050

24 September 2021

o New ambition is In line with UN aspiration of keeping global warming below 1.5C

e Retaller also sets out Group-wide net zero target of 2035 for its own operations, In line with
its UK ambition

o Tesco will set out plans on how to cut emissions from all key emission sources

e Call to action to suppliers to work with Tesco to achieve this target

O cbjecllics
AND PERFORMANCE

Our 2020 goal:

50%

of fish sold under the Carrefour brand
(and for national brands in the traditional
section) will come from sustainable
fishing by the end of 2020.
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HOW FISH FEED HELPED STOP DEFORESTATION IN BRAZIL

SKRETT N@

Leif Kjetil Skjeeveland, manager sustainability and public relations, Skretting Norway




WE DID IT!

Clean supply chain = 1
100 % deforestion free soy



e Ny rapport bekrefter: Norsk laks X+

@he Washington Post

= C O @& edno » v ® D = B » &

E24 | = Meny Climate Solutions
Demand for meat is

Ny rapport bekrefter: Norsk laks destroying the Amazon.
kan ikke knyttes til avskoging Smarter choices at the

dinner table can go a long

Democracy Dies in Darkness

Leverandgrer av brasiliansk soya til norsk laksefor er blitt helt avskogingsfrie i
sine verdikjeder, ifglge en ny rapport. — Stralende nyheter, sier Regnskogfondet, Way to help-
og haper andre matprodusenter fglger etter.

‘We are going to be eating the rainforest in our
burgers. This is our moment as Americans to step
forward and leverage some pressure to save the
world,” one scientist said.
. ' In arguably the biggest success to date,
By Richard Schiffman

March 9, 2022 at 9:15 a.m. EST “the Norwegian salmon industry,
which supplies about half of the
world’s farmed salmon, has cut all
links to deforestation in their soy sup-
ply chains,” said Nils Hermann
Ranum, whose Rainforest Foundation
Norway helped to broker the deal. (Soy
is the main component in fish feed.)
“We now have an important producer
of protein for human consumption
that can claim to be fully deforestation

Fire consumes land recently deforested by cattle farmers Tee »
near Novo Progresso, Para state, Brazil, on Aug. 23, 2020.

Deforestation in the Amazon can seem like

a remote problem over which we have no

FAR GR@NT LYS: En ny rapport slar fast at leverandgrer av soya til norsk lakseindustri ikke kan knyttes til ulovlig avskoging i Amazonas.
@ Ueslei Marcelino / Reuters

control — but forest advocates say that’s not

true. They argue that smarter choices at the

A dinner table would go a long way toward QK

I
Publisert: 3. februar . . D IN\I |
safeguarding the world’s largest rainforest. o Midirace:cor




26. JULI 2018 DIE ZEIT N°31
Gegen Einwanderer,
Juden und Katholiken:
Der Ku-Klux-Klan

der Zwanzigerjahre

Seite 17 13

Keinen Fisch essen die Deutschen lieber als
Lachs - eine Mahlzeit mit Nebenwirkungen

TITELTHEMA
D tahrlichste Fisch der Welt
Ermordete Bauern in Brasilien, Explosionsgefahr auf Schiffen, Gift im Essen — das alles hat mit unserem Appetit auf Lachs zu tun. Eine Reportage dariiber, was passiert, S K R E T T I N G

wenn SiCh dle Menschhei[ eines Wilden Tieres bemichtigt VON THOMAS FISCHERMANN, CHRISTIAN FUCHS, ANNE KUNZE, MARIA DA LUZ MIRANDA UND STEFAN WILLEKE
a Nutreco company
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“We see this voluntary sector-wide
commitment as a benchmark to
inspire other global animal protein
sectors, as well as other markets
linked to the soy supply chain. We
celebrate together this relevant
private sector led process for the
protection of the unique Brazilian
Cerrado”

Mauricio Voivodic, Executive Director
WWIF Brazi/




A somewhat late reply to your
email below to say many
congratulations on the ongoing
attention being paid to this all-
important salmon feed supply
plece.

Thas 1s very much appreciated by
Aquascot and by Waitrose and
one sentence m your missive sticks
out for me and that 1s “This proves
that we can do more to protect the
environment by working with our
partners in Brazil, than walking
away and just boycott soy”.

We absolutely agree with this
approach so hats off to you and
your team.

Waitrose

SKRETTING

a Nutreco company



28 % footprint reduction because of raw materials

L 1,5

3,09

2018

2,66

2019 2020

Footprint Skretting feed

2021

This is mostly related to
soy from Brazil —actions
and improved data quality

Also increased use of
fishmeal, European soy
and guar meal

We can probably do
even better in the future

SKRETTIN@
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