The utilization of side stream from

salmon industry
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Whole cod w Viscera 10 - 35 kg

~ Head with collar 28 kg
Gutted cod 100 kg

r M DD[:_> Back bone 15 kg
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Fillet skin- & boneless 48 kg Belly flap 3 kg
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Headed cod 72 kgw

Cut-offs 4 kg
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Export value (FOB) and price per kg of product

1300 . . 30
o Unit price kr (FOB)/kg export 8
1100 = FOB (billion kr) 'E" 25
5
o 900 o
2
=
2 700 15
.g
500 10
- I I I I s
100 l 0
bac? 600% . \\mb b§ §g\s cob ,f,i& @S’ 8};@ st" &‘@ ‘é”\
SPCAIE CP G N & &
PR S S < A4 & R & &
& & & & & '\cb & \';“ S
Q\\w @% J& & PO & y N
> S & ¥ & & o
S 4% A ) & R <
& & F N N W
§ ¢ < < & & :&\@5

SN, (Statistics Iceland, 2014)
: % UNIVERSITY OF ICELAND

—"’.3;” bf FACULTY OF FOOD SCIENCE AND NUTRITION

vt



1/29/2018

Nutraceutical

Pharmacy

-‘,Q‘”'_"r,

§ ~C35%  UNIVERSITY OF ICELAND

3%;2 of FACULTY OF FOOD SCIENCE AND NUTRITION
it

Takk fyrir

& 1,

;(_ . UNIVERSITY OF ICELAND

3%;2 of FACULTY OF FOOD SCIENCE AND NUTRITION
it



