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World's second-largest seafood exporter
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Individual
identity

Platform/
common
identity

The common identity

Norwegian products

Norwegian producers

Species and product types
from Norway

Seafood from Norway

The seafood nation of Norway

The “Seafood from Norway” origin
mark is a common platform, which
the Norwegian seafood industry
builds on in its marketing and

sales work. It is based on the story
of the seafood nation of Norway,
the species and the seafood from
Norway.

By increasing the familiarity and
preference for Seafood from Norway,
the Seafood Council's promotional
work is laying a good foundation for
when an individual exporter wants
to reach out with its products to
markets across the world.
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The customer should to choose Norwegian
seafood (mental availability)

The customer should be knowingly
choose Norwegian seafood (physical availability)
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The Seafood from Norway
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The for eating bacalhau (Brazil)

INDULGE (19%)

Everybody gets something they enjoy (11%)
Creates a good atmosphere during the meal (29%)

Gives me a sense of enjoyment (34%)
Gives me intense taste experience (37%)

DISCOVERY (18%)
Gives an exciting taste experience (35%)
When | want to explore new flavors (32%)

IMPRESS (10%)

Impress my guests with luxurious fish & seafood
(19%)

Makes med appear sophisticated (20%)

Allows me to show myself as an expert in fish &
seafood (22%)

Shows that | follow contemporary food trends
(13%)
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CARING TRADITION (15%)
Helps me maintain good food traditions (35%)
Helps me care for my family (20%)

Emotiona
motivation

for choosing

COD COMFORT (7%)

Makes me able to relax (13%)
Helps me create my own atmosphere of calm
and comfort (14%)

STRUCTURE (11%)
Helps me create structure in everyday life (11%)
Helps me maintain a healthy diet/eating habits (29%)

(xx%) = relative size of dimension



- Taste

BU“diﬂg the - Texture
€91 _ Quality
- Experience

WHEN DRIVER MATTERS

“A SEN" PILLAR MATTERS

Things matter!

When we are creating campaign assets, we try to « @gih

connect the points of differentiation that matters for - People/nature/sustainability
the specific specie in the market, with the specific ®9 | - Theceld, clear waters
driver that matters for the target audience in the - Craftmanship

market. - Experience
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Finding the

High

) . Species
In markets with a weak position for Product
Norwegian seafood Dish
 Growth through increasing the
preference for Norwegian
» Origin more important |
Benefits
. " — —
In markets with a strong position for S R R SO
Norwegian seafood benefits benefits
 Growth through category building - »
» Origin less important i
PILLARS

(People, Nature, Sustainability)

Origin Matters

Nature " People
matters. ‘@_’b | matter.

Norwegian
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Ads — communicating origin and inspiration
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SALMON

PERFECT
CONDITIONS




, origin vs inspirational theme

NORWEGIAN
SALMON

Made in cold
clear waters

'8 NORWEGIAN
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SALMON = clear waters
Made in cold mu
clear waters

Ovigin molfors.

NORWEGIAN SALMON

" Made in cold clear»#al@ﬁﬁ_!., VA
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NORWEGIAN
SALMON

Made in cold
clear waters
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Ovigin maffore. xxi = y o
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NORWEGIAN & NORWEGIAN
SALMON SALMON

Origin malfore.

NORWEGIAN
SALMON
2

2k -
g X
*/ SEAFOOD
£z
£

lce signs

Hanging tags
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NORWEGIAN
SALMON

Perfect in any dish

Oigin matfore.

NORWEGIAN

SALMON

Perfect in any dish

Header freezer

Roll ups
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NORWEGIAN
 SALMON
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NORWEGIAN
SALMON

Perfect in any dish
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NORWEGIAN

RED KING
CRAB

From the cold clear ;, % sé’f ‘ ‘gﬁ }&
waters of Norway

PREMIUM SEL
FROM NGRWAY

egian Red king ¢
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Origin mablere.
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BACALHAU
TRADITION



T Noruega

N

O AUTENTICO

https://www.youtube.com/watch?v=CukKX9MKxTNw
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Brazil
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Brazil

Peixe salgado e
seco da Noruega

-
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Bacalhau
da Noruega

O Auténtico

as de dessalgue

Bacalhau
da Noruega

O Auténtico

as de dessalgue

Dicas de dessalgue

Auténtico
da Noruega

Origem importa

Dicas de dessalgue
-

da Noruega

Origem importa

Dicas de dessalgue

Auténtico
da Noruega

Origem importa

Dicas de dessalgue




Bacalhau

da Noruega
o Auténtico
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Portugal

A tradicao importa

Bacalhau
da Noruega
o Autent|co

CETEI LG ELY

da Noruega 4
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Bacalhau
da Noruega
o Auténtico

A tradicao importa




ads Portugal

Bacalhau da Noruega
Saiba mais
0 Auténtico

300x600 _v3

Bacalhau da Noruega

0 Auténtico

Bacalhau da Noruega

o Auténtico

©
4+
-
o}
Q
£
o
O
1]
S
©
=
O
<

- S
" xZz &
e Sai i
Bacalhau x ,. S A ongem importa
da Noruega

o Auténtico
Bacalhau

da Noruega
o Auténtico
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#' A origem importa

Bacalhau

da Noruega
o Auténtico

A tradicao importa
A qualidade importa

A qualidade importa
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Saiba mais
A origem importa
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Print ads

Norweg
saltfish

More fish, less salt!
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Origin matters Origin matters

saltfish

More fish, less salt!

Norwegian
saltfish

More fish, less salt!

Norwegian saltfish is made by
fish caught in cold, clear waters,
then salted and dried according
to the long traditions of genuine
Norwegian craftmanship

Desalting the Norwegian saltfish,
either by cooking or soaking it in
water, reduces the salt content
by up to 76%. It's easy to make

a healthy dish with the authentic
Norwegian saltfish.

Norwegian saltfish is made by
fish caught in cold, clear waters,
then salted and dried according
to the long traditions of genuine
Norwegian craftmanship

Desalting the Norwegian saltfish,
either by cooking or soaking it in
water, reduces the salt content
by up to 76%. It's easy to make

a healthy dish with the authentic
Norwegian saltfish.

igin matters

Or

Norwegian saltfish is made
by fish caught in cold, clear
waters, then saited and
dried according to the
long traditions of genuine
Norwegian craftmanship.

Desalting the Norwegian saltfish,
either by cooking or soaking it in
water, reduces the sait content
by up to 76%. It's easy to make

a healthy dish with the authentic
Norwegian saitfish.




Coming soon! New marketing concept for

Nature and sustainability

People

Product

Food, inspiration, enjoyment

Meals, traditions and care for family



Obrigada!

SEAFOOD COUNCIL

Kari-Anne Johansen
Marketing manager, cured

kaj@seafood.no
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