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OOD ADVENTURE
THE SEEKERS OF HIGH QUALITY

AND HEALTH
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VICKY GREEN SAMUELSEN GUNNAR H@LLAND
CEO & CO-FOUNDER SR BUSINES'S DEVELOPMENT
MANAGER

TORGEIR HAUSKEN
OPERATIONS ENGINEER &
CO-FOUNDER

CHRISTIANNE FENES
SUPPLY CHAIN MANAGER &
CO-FOUNDER
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NORWEGIANS

DON’'T EAT THIS, THE CHINESE LOVE IT!
BUT...
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Market Size

SEA CUCUMBER

$5.25B USD

270 000 tons

e

26% WILD

74% FARMED

China produced
200,000 tons via
aquaculturein
2017

LOBSTER

170 000 tons

ABALONE

$3.3B USD ¢1.68 usD

150 000 tons
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Highest Level of Quality
Throughout Our Supply Chain

Ensures we produce a Grade-A
product.

Sales through select distributors
customers trust in their home
markets.

Premium Quality
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Quality Tested by Experts

v' ATop 10 Master Chef from Beijing
v A Michelin star chef in Norway

v" Dr. Matthew James Slater- international sea
cucumber scientist

v" Nofima quality testing
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Wild, Red, Prickly

Important for Chinese customers
because:

Wild = Precious

Red = Good Fortune, Happiness,
Joy

Prickly (Spiky) = Most expensive
and appealing

Premium Branding

Via storytelling leveraging Norway’s
Viking heritage






The Challenge

“China is now the largest consumer of seafood products in the world, and by one estimate,
in 2030 China will account for up to 38 percent of the consumption of global food fish”



AND LET US CREATE VALUE TOG
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