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Workshop on sustainability and 
responsible sourcing of 

fishmeal and fish oil

Copenhagen October 25th 2019



Welcome
Views from the fishmeal sector

Johannes Palsson, 
President EUfishmeal



Sustainability Workshop October 2019 

Why talk about sustainability and responsible sourcing
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Why talk about sustainability and responsible sourcing

• Our industry is central in the value chain – upstream - downstream

• Wish to engage in dialogue – understand and discuss the many different perceptions of our
indsutry

• Common challenges require common solutions. We wish to be part of the solutions.

• Engagement from industry is central 

4



Sustainability Workshop October 2019 

Why talk about sustainability and responsible sourcing

The EAT-Lancet Commission - world leading researchers in nutrition, health, sustainability and 
policy from across the globe. Focus on final consumption (healthy diets) and sustainable food
production. Fish – wild catch and aquaculture is is central in both
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FAO and the Sustainable Development Goals
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FAO and the Sustainable Development Goals



Fishmeal is a dried marine powder that
holds several nutritional qualities, which
makes it very attractive as a protein 
supplement in feed for aquaculture and 
agriculture

Fishmeal

Fish oil is 100 % marine oil and have a high
content of very essential omega 3 fatty
acids. Fish oil is mainly used for the 
production of feed for farmed fish and as 
refined fish oil for human consumption (fish
oil capsules)

Fish oil



EUFISHMEAL

The association of European fishmeal and 
fish oil producers

• Denmark 

• Faroe Islands 

• Iceland 

• Norway 

• United Kingdom

• Ireland 

• Germany

• France

• Spain

Total of 28 factories
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http://www.eufishmeal.org/


Raw material received in 2018 
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Trend in abundance and harvest rate 
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Yield lost by overfishing (red) and 
underfishing (yellow)

From Hilborn and Costello 2017. Marine Policy. The potential for blue growth in 

marine fisheries yield, profit and abundance of fish in the ocean.
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The climate impact of fisheries and 
aquaculture

Study by Hilborn et.al.
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The climate impact of fisheries and 
aquaculture

Nofima
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The climate impact of fisheries and aquaculture



The role of aquaculture?

“..in terms of efficiency, fish in aquaculture systems are 

very efficient converters of feed into protein – in fact 

far more efficient than most terrestrial livestock 

system.”

Feeding fish with fish:

FIFO (Fish in: Fish out) for the conversion of wild feed fish to 

farmed salmon is 1:1.22 (2015 ratio), showing that farmed

salmon now produce globally more consumable protein than

is used in feed

For all fed aquaculture, the FIFO is 0.22:1 (2015), or 1:4.55 

(i.e. every kilogram of wild fish supports the production of 

4.55kg of farmed fish)

Source: IFFO



100 kg of feed

produces:

65 kg 

salmon

20 kg 

chicken

13 kg 

pork

1.2 kg 

lamb

Vegetable

proteins

Vegetable

oils

Marine fish

proteins

Marine fish

oils

The yield is measured as edible meat

Using 100 kg of feed for fish production in aquaculture is an 

efficient and optimal use of both plant and marine proteins and 

oils.

Yield of 

meat in kg

or or or



For potential consumers of small pelagics, it 
increasingly comes down to what you want to eat 

or maybe consume no fish at all

This fish …

…or have it 

converted to 

this one
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Thank you all 
for coming

I look forward 
to an 

interesting day
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