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ever with only the Faroe Islands left out 
of the agreement—the Faroese position 
that the quota sharing arrangement 
should be changed to reflect today’s ter-
ritorial distribution of the species was 
again dismissed. While the EU, Norway, 
Russia, and Iceland agreed on a joint ar-

rangement excluding the Faroe Islands, 
the Faroese unilaterally set their 2013 
quota at 105,230 tonnes.

“During the last decade, there have 
been major changes in the distribution of 
herring in the Northeast Atlantic,” Jacob 
Vestergaard, Minister of Fisheries of the 

Faroe Islands said in a statement. “The 
distribution of herring has shifted in a 
southwesterly direction, leading to an 
increased proportion of herring feeding 
in Faroese waters during the summer. 
Herring has also been observed to feed 
in Faroese waters for a longer period 
than previously. Prolonged fishery in the 
Faroese zone has been reported for sev-
eral years, and these last years, herring 
has been fished in Faroese waters from 
May to late November. The abundance of 
herring in Faroese waters has made fish-
ing for other pelagic species increasingly 
difficult due to unavoidable by-catches 
of herring.” 

Mr. Vestergaard added: “Survey 
and fishery data clearly indicate that 
the summer distribution and duration of 
herring abundance in Faroese waters is 
higher than seen in neighboring waters. 

“However, the 5-percent Faroese 
share of the herring stock is significantly 
smaller than that of any other coastal 
state.”
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Seafood Exports FOB Value in DKK 1,000: Top 15 Species

S
ou

rc
e:

 S
ta

tis
tic

s 
Fa

ro
es

SpecieS 2008 2009 2010 2011 2012
Atlantic Salmon 816,902 1,202,648 1,338,081 1,611,891 1,821,459

North Atlantic Mackerel 174,749 174,010 280,926 709,994 826,751

Atlantic Cod 604,829 402,185 525,405 512,881 451,813
Saithe (Coalfish/Coley) 494,242 573,713 550,045 399,562 419,170
Atlanto-Scandian Herring 146,437 177,094 171,998 288,543 324,578
Blue Whiting 52,410 30,582 111,062 78,192 160,461
Ling 86,322 76,265 100,681 112,282 127,587
Northern Shrimp 116,609 102,712 90,235 86,971 102,076

Greenland Halibut 67,798 51,597 54,178 62,483 97,069

Silver Smelt (Argentine) 80,144 74,760 134,259 125,496 96,227

Haddock 171,327 99,054 101,948 68,216 62,280

Tusk 39,276 38,372 56,043 54,678 55,744

Monkfish 59,602 56,850 71,677 74,139 37,901

Redfish (Ocean Perch) 52,280 44,485 73,864 66,250 37,370

Capelin 11,688 0 11,069 23,483 34,540

Hauling in a good catch of saithe;
Headed and gutted salmon, 
fresh caught cod, fresh herring 
in chilled seawater (below).

WItH HUgE amounts 
of pelagic fish to catch—
roughly on par with record 

breaking quantities fished in 2006 yet 
more valuable this time around—parts of 
the Faroese fishing industry are busy like 
never before. Add a thriving aquaculture 
sector that has grown at high pace in 
recent years, making farmed Atlantic 
salmon the biggest selling product of the 
Faroe Islands, at an annual 1.8 billion 
dkk (241.4 million eur), representing 36 
percent of total seafood exports of 5 bn 
dkk (670.6 m eur) in 2012 figures. 

Even assuming the export figures 
for other species were to rise compara-
tively in 2013, salmon will in all likeli-
hood retain the number one spot. Back 
in 2007, cod was the single species that 
would bring in most export revenues, 
followed by saithe and salmon, which 

began to rise in earnest from 2008 and 
onwards. Since 2010, however, North 
Atlantic mackerel has represented the 
fastest growing sales, reaching 827 m 
dkk (110.9 m eur) in 2012. This year, 
meanwhile, Atlanto-Scandian herring 
and blue whiting catch and export fig-
ures are expected to rise sharply.

Now, with controversies surround-
ing the mackerel and herring fisheries, 
some industry leaders have expressed 
concern that long-term trade relations 
with the European Union and Norway 
could be in jeopardy because of Faroese 
insistence on an increased share of the 
scientifically recommended total allow-
able catch (tAC) for the two species in 
the Northeast Atlantic. 

In the case of mackerel, the Faroes 
and Iceland were left out of the NEAFC 
(North East Atlantic Fisheries Commis-

sion) coastal states agreement, with their 
demands of change in the allotment of 
quotas dismissed as unreasonable. The 
two countries thus unilaterally set their 
own respective quotas—the Faroese fix-
ing theirs at 125,852 tonnes for 2013—
amid protests from the EU and Norway.  

‘HigHer abundance’:  A similar sce-
nario unfolded concerning herring, how-

export FoB Value in Million DKK 2007 2008 2009 2010 2011 2012

Chilled seafood 1,024 1,156 1,444 1,447 1,765 1,621
Frozen seafood 1,674 1,601 1,685 2,145 2,215 2,733
Salted seafood 456 451 335 426 455 400
Smoked seafood 39 27 12 7 0 1
Dried seafood 474 228 170 191 122 189
Canned seafood 15 7 8 8 9 0
Otherw. conserved seafood 138 88 27 71 37 44
Other seafood products 3 4 0 3 0 23
Seafood products total 3562 3681 4298 4603 5,011

Other products 234 784 424 399 798 480
Total 4,057 4,346 4,105 4,697 5,401 5,491

Seafood Exports by Quantity and Value / Total Exports by Value and Product Category (exclusive of services and intellectual property)

Export of Fish by Quantity and Value
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In the Faroe Islands, bumper season in pelagic fisheries and 
salmon farming outshines current decline in domestic groundfish 
fisheries—while the reopening of old distant-water fishing 
grounds promises relief for struggling vessels.

Salmon Farming, 
Pelagic FiShing 
overtake 
groundFiSh 
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Since last year, the Faroese have in-
vested heavily in upgrades to help make 
sure they can efficiently catch, process, 
store and move large amounts of fish— 
replacing older and smaller vessels with 
newer and larger, expanding harbor fa-
cilities, and doubling the country’s cold 
storage capacity.

dry salting?  Difficulties in the 
groundfish business, meanwhile, have 
surfaced in recent years as fishermen 
have caught less while at the same time 
market prices have been falling in line 
with declining purchasing power in key 
markets.

Few will argue that much of the 
conditions experienced have to do with 
the ongoing financial crisis which erupt-
ed in 2008. 

As for decline in the domestic 
groundfish f ishery, important com-
mercial fish stocks such as haddock and 

saithe have showed signs of weakness 
with low recruitment while cod, however, 
appears to be in better shape lately.

Other explanations for the woes in 
the domestic whitefish sector have also 
been voiced, one being that some of the 
fleet categories are overcrowded and 
thereby lead to destructive competition 
among fishing boats; another, that the 
abundance of pelagic species, most nota-
bly mackerel, may have caused a decline 
in groundfish.

The latter idea was put into question 
after the announcement that scientific 
research at the Faroe Marine Research 
Institute (Havstovan) had found no 
proof of any direct correlation between 
the current state of groundfish stocks 
and the abundance of mackerel. The be-
lief remains buoyant, however, that some 
significant correlation may still exist in 
this connection, whose causality is yet to 
be scientifically demonstrated. 

Meanwhile, the notion appears to 
be vindicated by the Ministry of Fish-
eries that the number of ocean going 
long liners and trawlers with fishing 
licenses limited to Faroese waters has 
grown beyond economic and ecologi-
cal viability. A decision has thus been 
made to award 3,200 tonnes of cod in 
the Flemish Cap—an international area 
located east of Newfoundland and Lab-
rador, Canada—to domestic trawlers and 
longliners.

The news brought back memories 
from the old days when the Faroese used 
to fish in those regions using the clas-
sic conservation method known as dry 
salted—for which there is still a market 
today, according to industry insiders. 

“If you’re going to the Flemish Cap, 
you either equip your boat with freez-
ing facilities—or you opt for dry salting, 
much like in the early days,” one vessel 
owner told public radio station ÚF.

RUNAVÍKFAROE
ISLANDS

SCRABSTER

GLASGOW

HEATHROW

BOLOGNE

FAR
EAST

USA

Kongshavn 1   /   FO-600 Saltangará   /   Faroe Islands   /   Tel +298 66 87 00   /   freshlink@freshlink.fo   /   www.freshlink.fo

Runavik - Scrabster - Runavik
Twice a week - fastest way to UK
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coD, HaDDocK, SaitHe 2008 2009 2010 2011  2012

Atlantic Cod 605,102 402,894 527,483 516,444 451,813
Chilled whole 33,596 35,604 57,462 41,451 24,296
Frozen whole 683 426 10,339 5,194 5,006
Chilled fillets 16,270 19,923 19,877 24,194 35,510
Frozen fillets 237,324 151,153 213,805 200,109 191,640
Salted fillets 175,800 95,583 111,143 151,394 78,900
Salted split 133,793 96,404 112,504 91,409 91,971
Other 7,635 3,801 2,353 2,691 24,490

Haddock 172,423 99,349 102,108 68,216 62,280
Chilled whole 70,365 51,378 64,086 48,376 30,776
Frozen whole 90 73 1,268 4,290 2,170
Frozen fillets 77,136 38,566 30,351 13,746 14,603
Other 24,831 9,332 6,403 1,804 14,730

Saithe (Coalfish) 494,412 574,727 550,746 400,298 419,170
Chilled whole 10,348 28,420 17,500 15,730 6,523
Chilled fillets 40,338 32,339 34,585 29,536 61,310
Frozen fillets 384,736 440,906 420,149 287,290 295,465
Salted fillets 26,141 38,374 48,728 49,912 0
Other 32,849 34,688 29,785 17,830 55,872

SHriMp, otHer 2008 2009 2010 2011  2012

Northern Shrimp 116,609 102,712 90,235 86,971 102,076
Frozen shell on 115,810 102,710 90,124 86,971 19,214
Canned 331 2 110 0 0
Other 468 0 0 0 82,863

Other 829,393 707,126 909,314 802,060 843,463
Chilled whole fish 175,248 175,135 199,134 187,753 126,079
Frozen whole fish 95,888 57,956 139,931 115,552 135,030
Other chilled fillets 18,179 9,856 10,343 7,345 6,643
Frozen fillets 34,292 32,518 18,628 23,668 35,268
Other salted fillets 112,710 100,191 147,068 158,134 174,799
Whole, other conserv. 12,808 2,190 33,578 25,403 34,040
Frozen fish, n/spec. 83,787 74,300 75,929 68,591 60,937
Dried fish meal, feed 165,029 79,936 113,460 41,509 67,288
Other fish products 131,452 175,044 171,244 174,106 203,379

FarMeD SalMon, trout 2008 2009 2010 2011 2012

Atlantic Salmon 824,419 1,203,595 1,338,081 1,617,283 1,821,459
Chilled whole 547,364 796,801 803,161 1,113,741 1,282,705
Frozen whole 40,826 68,587 69,508 26,508 40,018
Frozen fillets 213,274 303,505 423,931 428,702 447,138
Smoked fillets 0 0 26 0 0
Other 22,956 34,702 41,456 48,332 51,599

Rainbow Trout 138,618 175,082 69,954 8,724 195
Chilled whole 13,814 48,320 43,865 1,356 0
Frozen whole 124,731 123,149 24,851 7,368 0
Other 73 3,613 1238 0 195

Faroese Seafood Exports FOB Value in DKK 1,000

pelagic SpecieS 2008 2009 2010 2011 2012

Blue Whiting 52,199 30,582 118,807 78,216 160,461
Frozen, fillet or split 0 638 794 32 3,503
Whole, otherw. cons. 50,048 17,530 8,160 117 0
Other 4,151 12,415 109,854 78,068 156,957

Atlanto-Sca. Herring 152,085 190,615 265,928 291,323 324,578
Chilled whole 100,770 142,879 146,938 76,282 22,099
Frozen whole 4,377 931 60,238 143,075 256,796
Frozen fillets 13,551 31,598 12,898 8,390 45,590
Other 33,388 15,207 45,854 63,576 93

NE Atlantic Mackerel 174,749 185,115 320,669 733,067 826,751
Chilled whole 113,905 77,130 38,583 216,809 1,929
Other 60,844 107,985 282,086 516,259 824,822

Source: Statistics Faroes

As for blue whiting, however, an agreement was reached 
with the joint quota totaling 619,000 tonnes, of which the 
Faroese are allotted 154,614 tonnes; the quota has increased 
with the recovery of the blue whiting stock—a trend that 
looks set to continue.

logistical cHallenges:  For the Faroese, all of this 
means that 2013 is looking gigantic in the pelagic business 
as three species will be caught in high quantities. Throughout 
the year, the islanders are expected to fish just about 300,000 
tonnes of mackerel, herring and blue whiting, overwhelm-
ingly most of it in Faroese waters. 

Then there are possibly hundreds of thousands of tonnes 
of blue whiting to be caught by foreign vessels in the same 
waters—a large chunk of the joint international quota is 
likely to be fished here—and the implications are enormous. 
How many modern, high-capacity fishing vessels will it take 
to bring all of that fish in? Unlike seven years ago, most of 
the fish will now be processed as human grade food—will 
two land based factories and two pelagic fishing vessels fitted 
with a factory do the job? And how about ports, shipping, 
and logistics—will the Faroese be able to handle it all, do 
they have sufficient cold storage capacity, for example?

“Yes, the amounts will be very large,” Mr. Vestergaard 
told the Faroe Business Report, “and hopefully we will be 
able to handle it without problems. We do of course have 
fishing vessels fitted with processing factories and we have 
two highly efficient factories on shore. The question remains 
whether it will be necessary to have motherships at the fish-
ing grounds to accommodate the pressure and complement 
the existing infrastructure.”

Faroese fish farming pen.
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cent Faroese share of the herring stock 
is significantly smaller than that of any 
other coastal state.

“The desire of the Faroe Islands to 
renegotiate the allocation of this stock 
has been made clear to the other parties 
at negotiations in October 2011 and was 
most recently reiterated at the coastal 
states negotiations in October and 
December 2012 and again in London 
on 23 January 2013. The Faroe Islands 
therefore deeply regret that the other 
coastal states have not been willing to 
consider the Faroese position, but rather 
have chosen to exclude the Faroe Islands 
from an arrangement for 2013.”

Hardball:  When we asked Mr. 
Vestergaard whether the Faroese are now 
to expect sanctions from Norway or the 

EU, he maintained his f irm stance. 
“Sanctions or not,” he said, “we find it 
peculiar that just because we happen to 
have differing views on the joint man-
agement of a fish species, some people 
seem so eager to discuss coercion and 
sanctions. 

“It used to be different—you could 
have differences in such issues without 
generally affecting bilateral trade rela-
tions. We may hardly ever share the same 
views on everything, nor should we nec-
essarily do so. This is about economic 
interests and negotiation, as the Nor-
wegians would know. They themselves 
left the joint arrangement not long ago, 
demanding an increase in their share 
from 57 to 70 percent of the tAC.”

Meanwhile Atlanto-Scandian her-
ring, unlike North Atlantic mackerel, 

has traditionally not been of high eco-
nomic importance for the EU. 

“The EU would have more interest 
in the mackerel fishery,” Mr. Vestergaard 
noted. 

“For the Norwegians, both mackerel 
and herring are important. Suppose the 
EU and Norway work together to pres-
sure the Faroe Islands to change posi-
tion. Regardless, we are not willing to 
accept the unfair sharing arrangement 
of earlier times. We are fully able to fish 
the amounts that we have responsibly 
decided to allocate to our fleets in our 
own home waters; and we can process 
the catch and bring it to market, too.”

Jacob Vestergaard, Minister of Fisheries; pelagic fishing vessels pair trawling (opposite).

Ministry of Fisheries 
Bókbindaragøta 8  
PO Box 347, FO-110 Tórshavn

www.fisk.fo 
fisk@fisk.fo 
Tel.: +298 353 030 
Fax: +298 353 035

Minister of Fisheries: Jacob Vestergaard

The Minister of Fisheries is responsible 
for fisheries and maritime affairs, 
including marine resource management, 
marine research, fisheries inspection, 
marine safety and rescue. 

The Minister is also responsible for 
agriculture and emergency services. 

Policies and regulations are coordinated 
and implemented by the Ministry of 
Fisheries and its associated agencies. 

Permanent secretary: Rógvi Reinert

General secretary: Katrina Michelsen

Department of Fisheries 
Director: Andras Kristiansen

Agencies: 
• Faroe Marine Research Institute 
 (Havstovan) 
• Faroe Islands Fisheries Inspection  
(Fiskiveiðieftirlitið)
• Maritime Rescue and 
Coordination Center (MRCC)
• Faroese Emergency Management and 
inspection Agency (Tilbúgvingarstovnur)
• Agriculture Agency (Búnaðarstovan)
• Equal Pay Office  
(Trygdargrunnur Fiskivinnunnar)

IN tHE WAkE of this year’s in-
ternational negotiations on the joint 

management of the Atlanto-Scandian 
herring fishery in the Northeast Atlan-
tic, the Faroe Islands decided to set their 
own catch quota in line with what they 
consider their rightful share of the rec-
ommended total allowable catch (tAC). 
Fixing it at 17 percent of the advised 
tAC of 619,000 tonnes, the Faroese—
ready to fish just about 105,000 tonnes—
thereby allotted themselves a significant 
rise compared to, in their view, an out-
rageously low 5-percent share.

Predictably, Norway and the Eu-
ropean Union were quick to condemn 
the unilateral move of the Faroese while 
calling for sanctions against the Faroe 
Islanders, whom the Scottish fisheries 
minister accused of “ jeopardizing the 
future of vital fishing stocks.”

So what’s next—do the Faroese 
fear the specter of sanctions, and why 
this sudden increase of their share? We 

asked the Minister of Fisheries of the 
Faroe Islands, Jacob Vestergaard, and his 
answers may certainly help explain the 
situation from a Faroese point of view.

Earlier, the Faroese had outlined 
their position in a statement issued by 
Mr. Vestergaard, stressing the point that 
their share of the catch quota had been 
too low for too long, as the Atlanto-
Scandian herring is found increasingly 
in Faroese waters.

“In particular,” the minister said, 
“given the obvious changes in the dis-
tribution of the herring stock in recent 
years, and the fact that the relative shares 
between the coastal states have never 
been satisfactory, the Faroe Islands can 
no longer accept a sharing arrangement 
that allocates the Faroe Islands a mere 
5 percent of the total allowable catch.”

Handling tHe pressure:  He add-
ed: “During the last decade, there have 
been major changes in the distribution 

of herring in the Northeast Atlantic. The 
distribution of herring has shifted in a 
southwesterly direction, leading to an 
increased proportion of herring feeding 
in Faroese waters during the summer. 
Herring has also been observed to feed 
in Faroese waters for a longer period 
than previously. 

“Prolonged fishery in the Faroese 
zone has been reported for several years, 
and these last years, herring has been 
fished in Faroese waters from May to late 
November. The abundance of herring in 
Faroese waters has made fishing for other 
pelagic species increasingly difficult due 
to unavoidable by-catches of herring.

“Survey and fishery data clearly 
indicate that the summer distribution 
and duration of herring abundance in 
Faroese waters is higher than seen in 
neighboring waters. However, the 5-per-
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With Atlanto-Scandian herring increasingly abundant in Faroese 
waters, the Faroese—blocked from renegotiating their catch share—
set their own quota for very good reason, according to Minister of 
Fisheries Jacob Vestergaard.

FaroeSe take on    herring
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ments as well as adding new business—
she will help catch and handle more 
pelagic fish during high seasons, produce 
frozen-at-sea fillets along with Jap-cut 
redfish, and offer whole frozen whitefish 
for processing on shore as well as catch-
ing, boiling and freezing northern 
shrimp. 

As an added bonus, the Akraberg 
is fitted with electricity driven winches, 
which saves on fuel consumption and 
emission.

“With the Akraberg, we will have 
much more of a choice because the fac-
tory is larger and allows for more flexibil-
ity,” the Framherji team said. “Accom-
panying the replacement of Vesturvón, 
we have acquired one of a few available 
shrimp fishing licenses and quota. The 
thinking is that the northern shrimp 

business could be about to recover as 
the market price slowly increases.” 

As part owner in a leading processor 
and exporter of fresh and frozen white-
fish products, and shareholder in the 
Faroe Islands’ largest cold storage facility, 
Framherji clearly has a vested interest in 
the supply chain for whitefish processing 
and cold storage. Yet undeniably, there is 
also a socioeconomic dimension where 
Framherji wants to make a difference 
by helping the local economy, the team 
members underscored.

“The fact that the Vesturvón has 
seen its best days and no longer fully 
meets our requirements is the main rea-
son why we decided to sell it and buy 
the Akraberg. But we also note that the 
volumes of landed whitefish have fallen 
and the supply to factories on shore has 

become low and irregular. That should 
be a concern for anyone living in a com-
munity like the Faroe Islands and we 
want to do something about it. A good 
supply of whole frozen whitefish could 
help the situation. 

“So now it will be possible to make 
our fishing business more diversified, 
plus we can provide seafood processing 
plants on shore with more raw fish.”

Framherji
Karvatoftir 4, FO-530 Fuglafjørður

framherji@framherji.fo 
Tel.: +298 200 700

Managing Director: Anfinn Olsen

Owner and operator of fishing vessels.

Factory trawler:  
‘Akraberg’ (2,968 GT)

Pelagic trawlers/purse seiner:  
‘Fagraberg’ (2,832 GT)

Longliner:  
‘Stapin’ (466 GT)

Frozen-at-sea: Whole round gutted or 
filleted cod, haddock, other groundfish;  
‘Jap cut’ redfish; northern shrimp.  
Fresh chilled: Whole round gutted 
or filleted cod, haddock, other 
groundfish. Pelagic: Herring, 
mackerel, blue whiting, capelin.  

Partly owned subsidiaries: 
Faroe Origin — fishing, seafood processing 
Bergfrost — cold storage facility

UK seafood trading company:  
Seagold, Hull

The Akraberg, while still named Odra;
Fagraberg heading to shore (below).

AS PARt OF tHE replacement 
of filleter/freezer Vesturvón by 

the Akraberg—a larger and more mod-
ern and versatile vessel set for delivery 
this summer (2013)—fishing company 
Framherji is looking to broaden its busi-
ness base and help secure the supply of 
raw material to seafood processing plants 
located on shore in the Faroe Islands.

By adding sea frozen whole white-
fish as well as northern shrimp to its 
existing pelagic and whitefish busi-
ness activities, Framherji says it seeks 
to strengthen its position and increase 
its client base in a period of increasing 
uncertainties in the marketplace. 

We sat down with managing part-
ner Elisabeth Eldevig and operations 
manager Símin Pauli Sivertsen for an 
outline of the company’s plans. 

“You have economic turbulence in 
Europe while at the same the output 
from the domestic Faroese whitefish 
fisheries has been low in the last couple 
of years,” they said. 

“We decided to make this move now 
because Vesturvón is getting older and 
more expensive to maintain. We have 
also considered that Framherji should 
develop a more diversif ied revenue 
base, which will be made possible with 
Akraberg. This will give the company a 
higher degree of choice and flexibility 
when it comes to dealing with the mar-

ket. So it’s about extending the existing 
business without losing focus on pelagic 
fishing and sea frozen fillets of whitefish.”

The 87 meter long Akraberg—for-
merly the Odra, registered in germany—
offers a range of operational advantages. 
Besides the capacity to fillet and freeze 
whitefish, which the Vesturvón has been 
very successful at throughout the years, 
the newer Akraberg can process redfish 
as well, besides freezing whole fish; and, 
along with a shrimp boiler, she is fitted 
with two RSW (refrigerated sea water) 
tanks for fresh pelagic fish.

Framherji’s business has long been 
largely centered on two solid legs: one, 
large amounts of inexpensive pelagic fish 
and two, pricey frozen-at-sea fillets of 
whitefish. There is also the smaller el-
ement of whitefish caught by longliner 

and landed whole round fresh in the 
Faroes. 

to support this business model, 
Framherji owns and operates three fish-
ing vessels: Pelagic trawler Fagraberg, 
factory trawler Vesturvón—just being 
replaced by the Akraberg as this publica-
tion goes to press—and longliner Stapin.

In the whitefish department, the 
trend has been downward lately with 
slightly falling market prices overseas for 
sea frozen fillets and plummeting prices 
at home for fresh caught fish. The pelagic 
business, on the other hand, has been 
booming, with mackerel, herring and 
blue whiting set for domestic catch and 
landing in very high quantities.

diversifying:  The Akraberg is ex-
pected to make life easier in both depart-

Framherji diverSiFieS into   Whole Frozen
Complementing its business in 
pelagic fishing and sea-frozen 
fillets through adding northern 
shrimp and whole round frozen 
fish—Framherji replaces 
filleter-freezer Vesturvón 
with newer, larger and more 
versatile Akraberg.

mailto:framherji@framherji.fo
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“Business development happens 
continuously and incrementally,” Mr. 
Rasmussen noted. “Staying ahead of the 
curve in itself requires a constant effort 
to develop, to improve and to innovate; 
and it’s a very big job. You have to do ev-
erything to keep your people motivated 
to continue and continue…”

He added: “We are considering a 
few products in the context of identi-
fying new markets. For example, fish 
oil—we understand that the freshness 
and quality of the oil that we offer is 
superior to most of what is available on 
the market today. So the question is re-
ally, what is the right market for such 
high-quality fish oil? Considering this, 
we are going to investigate, as a first step, 
what the implications would be of hav-
ing certification for processing fish oil for 
human consumption. Second, we want 
to look into what it would mean for us to 
get further involved in the manufacture 
of fish oil products, whether that would 
be the right way to go for us, at which 
time, and so on.” 

‘We remain optimistic:’  While the 
Norðborg’s fish offal processing plant is 
currently certified for delivering ingre-
dients for salmon feed, acquiring the 
certification needed for producing food 
for humans may not necessarily require 
additional investments on board the ves-
sel, according to Mr. Rasmussen.

Some bureaucracy, on the other 
hand, will be unavoidable.

“From what I understand,” he said, 
“an upgrade of this sort, as far as con-

cerns the Norðborg, will mostly relate to 
documentation—registration processes, 
procedures, reporting, and so on. The 
existing equipment as such is not an is-
sue in this regard, as far as we know at 
this point.” 

At present the Norðborg’s fishmeal 
factory—which processed as much as 
3,713 tonnes of fishmeal and 2,580 
tonnes of fish oil in 2012—is managed 
by a single person. The factory is highly 
automated and computerized, in line 
with every department of the ship and 
its operation, which again is intercon-
nected with a management system run 
from the offices on shore.

“When it comes to adding new rou-
tines for reporting and such, we hope 
our It system will help make things 
run smoothly. Fortunately, the system 
that we have in place already allows for a 
great deal of customizing and adjustment 
and there is an awful lot of data pass-
ing through it. The system was designed 

with the ability to add functions with 
relative ease; so hopefully, the need for 
added paperwork will not be too over-
whelming.” 

Meanwhile with economic crises 
hitting markets around the world, pros-
pects are generally less bright for busi-
ness, Mr. Rasmussen warned. “People 
in Western Europe have lower purchas-
ing power now compared to earlier and 
the same trend is seen elsewhere, which 
means our sales may decrease in the 
months ahead. Yet we remain optimistic.”

The Rasmussen brothers with their 
father, all of whom are partners in 
business—left to right, Jón, Bogi, 
Kristian Martin, Eyðun;
Christian í Grótinum (right);
Working in the Norðborg’s hold (bottom).

tHE PEOPLE at Hvalnes—also 
known as Christian í grótinum, 

the klaksvík-based owner and operator 
of ‘Norðborg’—made a bold move a few 
years ago when they decided to build 
the world’s most advanced fishing vessel 
of its kind.

A highly versatile pelagic trawler 
designed for maximum resource utiliza-
tion, the wonder first arrived in klaksvík 
in May 2009, steaming all the way from 
the shipyard in Chile where she had been 
built at the price of a whopping 250 mil-
lion dkk (33.5 m eur). 

Four years on, the wisdom of this 
business idea is becoming clear to anyone 
who may have questioned its viability at 
the outset. With sales reaching a record 
275 m dkk (37 m eur) in 2012, the vessel 
is bringing in—on a yearly basis—gross 
revenues at a value roughly on par with 
the size of the investment. 

Profits of recent years have enabled 
the family business to keep a fleet of 
two pelagic fishing vessels. to replace 
its older predecessor of the same name, 
the ‘Christian í grótinum’ was bought 
in early 2013 at the price of 150 m dkk 

(20.1 m eur). Previously known as the 
‘kvannøy’, this is a modern Norwegian 
factory vessel, now expected to further 
expand the business model associated 
with the Norðborg.  

Don’t be fooled by the unassum-
ing style of managing director Eyðun 
Rasmussen, one of the brains behind 
the design of the Norðborg. When 
asked about the development and fu-
ture of the business, he says they are 
looking into the possibility of upgrad-
ing the Norðborg’s fishmeal and fish oil 
production.

Four YearS oF SucceSS 
and counting
As 2012 sales hit a record 275 million dkk (37m eur), the Norðborg continues to prove her worth after four years of 
operation—with the owners considering to take fish oil for salmon feed to the next level: health food for humans.

Christian í Grótinum 
Klaksvíksvegur 77, FO 700 Klaksvík

www.cig.fo 
cig@cig.fo 
Tel.: +298 207 000 
Fax: +298 475 610

Managing Directors:  
Kristian Martin Rasmussen 
eyðun Rasmussen 
Directors:  
Jón Rasmussen 
Bogi Rasmussen

sales & Marketing: Pól Huus sólstein

Fishing vessel owner and operator, 
exporter of seafood and fish meal. 
species: herring, mackerel, horse 
mackerel, capelin, blue whiting.

Combined purse seiner/pelagic trawlers: 
Norðborg KG 689 (2,351 GT) 
Christian í Grótinum KG 690 (1,920 GT) 

http://www.cig.fo
mailto:cig@cig.fo
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tighter supply chains,” Mr. Rasmussen 
said. “When it comes to offering good 
choice and ensuring reliable delivery, 
we have a long and proud tradition; but 
when rising client demand started to 
exceed our supply capacity some years 
ago, we realized that we had to think 
outside the box. 

“We knew we had to go beyond the 
Faroe Islands and Iceland for sourcing, 
we set up a company in Denmark for 
trade within the European Union, and 
we worked out plans to combat the mo-
nopoly like situations that were occur-
ring in some markets. So we teamed up 
with producers in Scotland and were able 
to increase and stabilize our supply and 
secure the position of strength that we 
have built over the years. After contacts 
were established with seafood companies 
in Norway, we became able to trade in 
larger quantities.”

Working with Faroese salmon pro-
ducer HiddenFjord has proved fruitful, 
according to Mr. Rasmussen.

“In the last couple of years we have 
helped introduce the HiddenFjord brand 
in California and in China and the 
market reception has been exceptional. 
People are very excited about the brand 
so we are working hard to keep up with 
demand. This is a top quality product 
which we believe has a huge upside po-
tential.”

‘Keep developing’:  Landshandilin 
has over 25 years of unbroken history in 
the seafood trade and the company has 
developed an expertise in providing 

fresh and frozen fish products to markets 
around the world. 

“We’ve been in this business for 
more than 25 straight years and we ship 
thousands of tonnes of salmon, saithe, 
redfish and other species per year to mar-
kets in Europe, Russia, North America, 
Asia and elsewhere. We’ve learned a 
great deal during this period, but things 
change constantly so we are perpetual 
students of the trade.  Remaining active 
in marketing and promotional activities 
is very important so we participate every 
year at industry events such as the Euro-
pean Seafood Exposition and the China 
Seafood & Fisheries Expo.”

Not long ago, karen Lee joined 
Landshandilin as a sales representative. 
With fluency in both Mandarin Chinese 
and English, Ms. Lee has helped the 
sales team gaining an edge in markets 
such as China, taiwan and Vietnam as 
well as the Arab golf and South Africa, 
while at the same time helping consoli-
date the company’s positions in germany 
and the U.S.

“We offer fresh fillets and portions 
as well as other variables of most com-
mercial species found in the northeast 
Atlantic and our ability to deliver has 
been further enhanced in the last few 
years with a broadened supplier base. 
Most of our clients have been with us 
for a long time and they trust us because 
of our reliability. Product quality is an 
integral part of it and has therefore been 
at the core of our philosophy throughout 
the years, yet the volumes that we ship 
have generally become larger.”

Niclas Rasmussen, also managing 
partner in the family owned business, 
takes care of finance, accounting and 
export insurance. 

“I would say we’ve seen a very posi-
tive development in the last few years,” 
he said. 

“I think it has to do with the fact 
that we’ve perfected a number of opera-
tional processes but part of it, of course, 
is also the way we expanded our sourcing 
base and the strengthening of our sales 
team. If there’s anything we’ve learned, 
it’s that we need to continue to adapt to 
change and keep develop the business to 
stay competitive.”

Left to right, Niclas Rasmussen,  
Karen Lee, Finn Rasmussen;
Partial view of Landshandilin’s head- 
quarters in Tórshavn (opposite, bottom);
Farmed Atlantic salmon (right);  
Wild caught Atlantic cod (bottom right).

Landshandilin 
PO Box 17, FO-110 Tórshavn

www.landshandilin.fo 
lanhan@post.olivant.fo 
Tel.: +298 311 385 
Fax: +298 313 556

Managing owners:   
Finn Rasmussen — sales Director 
Niclas Rasmussen — Finance Director

sales Manager: Karen lee

independent trading company with 
more than 25 years of experience in 
seafood. Fresh fillets, portions and other 
variables of cod, saithe, redfish, Atlantic 
salmon, and most other commercial 
species found in the Northeast Atlantic. 

Delivery worldwide.

For example — fresh:  
Atlantic salmon, Arctic char,  
saithe (coley/Boston bluefish),  
redfish (ocean perch),  
turbot, halibut.  
Frozen: Atlantic salmon

At LANDSHANDILIN, a sea-
food trading company headquar-

tered in tórshavn, there is a new sense 
of optimism. Recent developments have 
seen the company broaden its supplier 
base into Norway and the United king-
dom alongside Iceland and the Faroes, 
while at the same time its sales and mar-
keting functions have been strengthened 
amid fears that the independent seafood 
trade is under threat. 

According to managing partner 
Finn Rasmussen, shipments to China 
and other parts of the Far East as well 
as the West Coast of the United States 

have increased markedly in the last few 
years. It took considerable efforts, how-
ever, to move the business away from de-
pendency on domestic supplies and reach 
a more mature stage with a transnational 
web of suppliers across the North At-
lantic region.

“traditional seafood traders have 
come under pressure from industry 
consolidation and a general movement 
toward fewer and larger entities with 

landShandilin:  
in For raPid groWth
With sales of fresh products for the Far East and the U.S. increasing at record pace, long time seafood trader 
Landshandilin expands its regional sourcing base while strengthening its global market reach.
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expect from the project to gain the abil-
ity of making a specification of require-
ments regarding the sort of equipment 
that will be needed for offshore fish 
farming in the Faroes.”

 As part of the project, two fish 
farming cages will be placed out to sea 
during this summer, complete with 
cages, nets, mooring systems and more 
along with load cells and other measur-
ing tools—however, containing no fish.

lumpfisH against lice:  While un-
deniably, there will be logistical draw-
backs associated with keeping fish farms 
further out to sea, the advantages that 

come with higher rates of water renewal 
and lower frequencies of sea lice infec-
tion shouldn’t be underestimated: re-
duced delousing costs plus increased 
competitiveness through improved prod-
uct quality. 

As it turns out, the Faroese aqua-
culture industry is ahead of its competi-
tion when it comes to fish farming in a 
rough natural environment.

“Other countries have large shel-
tered sea areas with 2.5m waves seen as 
extreme conditions for testing equip-
ment,” Mr. Petersen said. “In the Faroe 
Islands, 5m in the winter is not unusual 
in the fjords and we also know that the 
equipment used here does withstand 
such conditions. What we are doing now, 
however, is raising the bar further by go-
ing offshore while nonetheless staying in 
relatively shallow waters.”

Among the questions: Will in-
creased water renewal rates influence the 
marine environment such as to reduce 
the risk of pollution, improve fish health, 
or make salmon less affected by sea lice?

Meanwhile a new weapon designed 
to keep down the parasitic population 
infesting farmed salmon has emerged: 
lumpfish (Cyclopterus lumpus), a promis-
ing cleaner fish that seems to thrive on 
eating sea lice off the back of Atlantic 
salmon.

Said Regin Arge, a PhD student 
at Fiskaaling: “We have established 
best practices for the entire process 
from hatching lumpfish eggs, to grow-

ing larval fish to fry, juvenile and adult. 
The idea is to introduce a good number 
of lumpfish into fish farms but first we 
need to identify the right type of lump-
fish individuals. Because these fish are 
highly individual and some are found to 
be just as interested in salmon feed as in 
sea lice. So we will use DNA selection 
to sort that.”

Managing Director 
Kristian Petersen;
Surveying a fish farm  
(opposite, bottom);
Inspecting salmon for  
sea lice (bottom right).
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WHAt DOESN’t kill you makes 
you stronger. That old saying has, 

if anything, long applied to the situa-
tion of the Faroese fish farming indus-
try. Less than a decade ago, things didn’t 
look rosy for an industry beset with fish 
health problems and plummeting profits. 
The cure came through tougher legal and 
regulative environment combined with 
industry consolidation.

Years later, the big success story is 
making a new set of challenges appear 
on the horizon. As statutory require-
ments put strict limitations on the use 
of sea areas for aquaculture to minimize 
pollution on the seabed and prevent dis-
ease from spreading between fish farms, 
production of Atlantic salmon could be 
about to hit a ceiling.

But again, the Faroese are not tak-
en by surprise by the specter of a space 
crunch. Accordingly, Fiskaaling—the 
Aquaculture Research Station of the 
Faroes—is heading two scientific re-
search projects aimed at determining 
the viability of moving fish farms further 
out to sea. While one of the two proj-
ects is focused on how to optimize fish 
farming equipment for weather and sea 

conditions offshore, the other will look 
into how offshore aquaculture affects the 
micro environment of fish farming nets 
as well as fish behavior, fish health and 
fish welfare. 

Both projects are related to other 
research projects that Fiskaaling partici-
pates in, one of which concerns ecologi-
cal ways to combat sea lice in fish farms, 
while another is about mapping and 
simulating the movements of waves and 
currents in the sea around and among 
the Faroe Islands.

“The thing is, offshore can be a very 
different place compared to inshore,” 
said Fiskaaling managing director 

kristian Petersen. “This may seem more 
or less obvious when it comes to sea and 
weather but in the context of moving fish 
farms further out to sea, there are a num-
ber of industry relevant questions to in-
vestigate in detail. For example, to what 
extent will standard equipment work out 
there—will it withstand the enormous 
forces applied to it in the winter? And 
how about the fish, how will they react 
to an environment that differs from that 
of fish farms in more protected areas?”

“The enquiry is quite simple,” Mr. 
Petersen added. “It’s about whether it’s 
possible for the Faroese aquaculture in-
dustry to expand in the future. So we 

Limited availability of sheltered 
sea areas may force salmon farmers 
to take their cages offshore—in 
the process raising product quality 
through higher water renewal 
rates, according to the Aquaculture 
Research Station of the Faroes.

in aquaculture, WaveS oF 
challenge and SucceSS

Fiskaaling  
Aquaculture Research Station of the Faroes 
Við Áir, FO-430 Hvalvík

www.fiskaaling.fo 
fiskaaling@fiskaaling.fo 
Tel.: +298 47 47 47 
Fax: +298 47 47 48

Managing Director: Kristian Petersen

Fiskaaling — Aquaculture Research 
station of the Faroes — seeks to provide 
an active research environment in order 
to improve the knowledge base and help 
ensure the quality of aquaculture. 

in our focus on international research 
we collaborate with other research 
institutions, domestic and foreign, and 
work closely with the fish farming industry.  

examples of current projects:
•	 Proteoglycans (PGs), glycosaminogly-
cans (GAGs) and collagen in the connec-
tive tissue of fish muscle;
•	 The effect of fish protein/peptides on 
blood pressure;
•	 Controlling plankton production in 
basins/ponds;
•	 Genetic studies of Faroese cod stocks;
•	 Open ocean fish farming;
•	 Quality of aquaculture products and 
feeds;
•	 Resuspension of sediments impacted 
by fish farm wastes.
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situated further out to sea, which again 
presents a challenge of its own. But we 
like to push the envelope to make sure 
our product is the best available in the 
market.”

‘naturally raised salmon’:  The 
Faroe Islands’ legislative and regulative 
environment has played an important 
part in ensuring salmon welfare, protect-
ing farmed fish from disease and other 
pressures through strict allocation man-
agement to control where and how fish 
are farmed and for which duration of 
time.

Meanwhile many believe the added 
strains put on aquaculture equipment 

in rough weather is becoming less of an 
issue in the Faroes, following years of 
ongoing development with suppliers of 
equipment taking an active role along 
with the industry and the Aquaculture 
Research Station of the Faroes.

Other challenges include parasites 
such as sea lice, a common problem in 
fish farming. 

“What we have done lately is simply 
extending the period before the fish are 
transferred to sea to make sure they are 
bigger and more resistant to parasites 
once they are transferred. In the latest 
cohorts the individual fish weighed as 
much as 500 to 600 grams at the point 
of transfer. It took an extension of the 

facilities on shore but the results look 
promising.”

As for harvesting, HiddenFjord 
were the first company in the world to 
invest in a fully mobile harvesting sys-
tem that stuns and bleeds the salmon 
humanely to eliminate stress and secure 
the highest possible product quality.

“Again, fish welfare is extremely 
important for quality,” Mr. Hansen said. 

“For example, our salmon have been 
completely free of antibiotics since the 
early 1990s, and the density in our on-
growing pens is kept below 15 kilograms 
per cubic meter. All this is part of what 
qualifies HiddenFjord as a sustainable 
producer of naturally raised salmon.” 

HiddenFjord 
luna Pf, PO Box 29, FO-510 Gøta

www.hiddenfjord.com 
info@hiddenfjord.com 
Tel.: +298 662 100

Chief executive Officer: Atli Gregersen  
Managing director: Regin Gregersen

sales Manager: Óli Hansen 
sales Assistant: Jóan Petur Joensen

Faroese producer of farmed Atlantic 
salmon. Fully integrated process from 
roe hatching and on-growing of juvenile 
fish to delivery of complete product.

HiddenFjord superior salmon: 
Fresh gutted, head-on. 
Color 15/+ 
All sizes 1-9/+ kg. 
Packing in polystyrene boxes  
Approx 22 kg. 
Possibility of supplying salmon 
packed in returnable bins.

HiddenFjord sushi Grade salmon: 
Fresh gutted, head-on. 
special selected salmon suitable for sushi. 
Packing in polystyrene boxes  
Approx 22 kg.  
All sushi Grade salmon is gill tagged. 
special sushi Grade labeled 
polystyrene box.

Social change Seen to 
BooSt Salmon BuSineSS

HiddenFjord fish-farming pens; processing Atlantic salmon (opposite bottom).

WHEN BOB DYLAN recorded 
The Times They Are A-Changin’ in 

the early 1960s, few would expect that 
the song would become an internation-
ally acclaimed anthem for social change 
in the broadest sense. 

Half a century on, you won’t be 
surprised to hear a representative for a 
Faroese salmon producer explain such 
change as a major driver of demand for 
their product—a demand that is seen 
growing exponentially in urban China, 
and at healthy pace in less populated 
parts of the United States.

“There is an explosive growth in 
the large urban centers of China,” said 
Hidden Fjord sales executive Óli Hansen. 

“In Shanghai and Beijing and a number of 
other major cities, sushi bars have began 
to pop up in downtown shopping malls. 
The young people enjoy it and salmon is 
very popular, so we see a huge market 
potential there.”

Of interest to suppliers of premium 
salmon is of course the rising buying 
power of a rapidly growing Chinese 
middle class.

In more established markets, such 
as the U.S., HiddenFjord is likewise op-
timistic on its outlook.  

“The large population centers on the 
U.S. east and west coasts have long had 
sushi bars and seafood restaurants that 
serve salmon. On the other hand, there 
is an upward trend in health food and 
our product should be seen as a healthy 
food choice.  However, if you go to some 
of the less densely populated areas in the 
Mid West and the South, salmon is vir-
tually non-existent on many restaurant 
menus and is not something that home 
chefs are very much aware of either. to 
us that means there is a great opportu-
nity in developing the U.S. market for 
premium salmon.”

While market development was 
taken to new levels with the introduction 
of the HiddenFjord brand a few years 
ago, the owners have long experience in 
the business and are among the leading 
fish farmers in the Faroe Islands. Their 
uncompromising approach to product 
development and quality has been widely 
known for a number of years, with fish 

welfare taking center stage.  Much in line 
with ongoing scientific research in the 
Faroe Islands, HiddenFjord have been in 
the forefront when it comes to pushing 
fish farms further out to sea.

“We participate in research projects 
that focus on various aspects of product 
quality and fish welfare,” Mr. Hansen 
said. 

“The idea is that, generally, the fur-
ther we get away from shore and out into 
the open ocean, the cleaner the water 
and the higher its oxygen content. Ac-
cording to our own observations, the 
fish look healthier for the same reason. 
On the other hand, the fish farms be-
come less accessible in the winter when 

As demographic and socioeconomic trends in urban China 
and rural America drive up demand for Atlantic salmon, 
HiddenFjord remains committed to catering to the higher 
end of the market by focusing on product quality.
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have continued to do so, setting the 
tAC for 2013 at 619,000 tonnes; that’s 
154,614 for the Faroese, who have decid-
ed, however, to trade roughly half of the 
tonnage with the Russians for the right 
to catch groundfish in the Barents Sea.

With this turn of events, the blue 
whiting fishery is again fast becoming an 
attractive option for pelagic fishing fleets. 
The fact that the species is increasingly 
fished in Faroese waters makes Vónin 
look perfectly located to serve pelagic 
vessels from multiple countries—only a 

few hours steaming away from the fish-
ing grounds.

Last year Vónin took over three-
quarters of Strandby Net, a Danish gear 
manufacturer with net lofts in Strandby 
as well as in Skagen, Denmark’s larg-
est hub for the pelagic fishing industry. 
The move further strengthened Vónin’s 
ability to supply fishing gear to vessels 
anywhere. In other overseas markets, the 
company already has a strong foothold in 
greenland and in Canada while growing 
rapidly in Norway.

Vónin
Head Office: 
Bakkavegur 22, FO-530 Fuglafjørður

www.vonin.com 
info@vonin.com 
Tel.: +298 474 200 
Fax: +298 474 201

Managing Director: Hjalmar Petersen

Developer and manufacturer of fishing 
gear and aquaculture equipment for the 
international markets. Reseller of related 
products. Advice, service, repairs.

Offices: Faroe islands, Norway,  
Greenland, Canada, Denmark. 

Own net lofts and warehouses in 
Fuglafjørður, Tórshavn, Norðskála,  
Nuuk, sisimiut, Aasiaat, illulissat,  
Port-de-Grave, Honningsvåg,  
Tromsø, Finnsnes, svolvær, Rørvik,  
strandby, skagen. 

Bottom trawls, shrimp trawls,  
midwater trawls, semi-pelagic trawls, 
purse seine nets, sorting grids and nets, 
trawl doors, ropes, wires, twines, chains, 
shackles, spare parts, accessories.

Nets for fish farming, float frames,  
drum net washers, mooring systems.

Vónin sales manager Søren Havmand, 
left, with Jógvan S. Jacobsen, head of 
the company’s Pelagic division; 
Production manager Sámal Olsen  
handling a mackerel trawl (opposite bottom);
Pumping in blue whiting (right);
Faroese fish farm (below).

Out of a total of ten, two fish 
farming locations in the Faroe Islands 
regularly have currents of up to 0.8 m 
per second while two other have wave 
heights of up to 8 m. As far as concerns 
equipment, the ability to withstand the 

elements is a standard requirement in 
Faroese fish farming.

today every aquaculture installa-
tion in the Faroes uses equipment from 
Vónin Aquaculture, according to Mr. 
Poulsen. “Our offerings range from 

complete solutions to component parts,” 
he said, “everything from net cages and 
floating frames to mooring systems and 
accessories.”

He added: “Everybody is talking 
about taking fish farms further out to 
sea. In the Faroes, I’m afraid we don’t 
have much choice as the available space 
in sheltered sea areas is very limited. 

“So there is much focus on whether 
our standard equipment will be robust 
enough for use offshore. Well, I’d say 
that some of the farms are already half-
way offshore and they are certainly not 
having issues with the equipment. But 
the rule of thumb is, the further out you 
go the more hostile the environment.” 

HigHer Waves, stronger  Currents no upset for faroese fisH farmers

DURINg tHE blue whiting bo-
nanza a few years ago, gear maker 

Vónin managed to build a strong posi-
tion in the market for trawls used in the 
international fishery, which largely takes 
place in Faroese waters. 

A total 2.4 million tonnes of the 
species were caught in 2006—of which 
the Faroese took as much as 312,000 
tonnes—as Vónin earned a reputation 
for producing the best blue whiting fish-
ing gear in the market, supplying not 
only Faroese vessels but others as well, 
including Dutch, Russian and Icelandic.

the blue whiting f ishery was 
brought under the regulation of the 
North East Atlantic Fisheries Commis-
sion (NEAFC) in 2007, with a total al-
lowable catch (tAC) set at 2.1m tonnes. 

Then, in the following years, the tAC 
was drastically reduced, down to virtu-
ally zero in 2011, or 40,100 tonnes. 

Now with the blue whiting stock 
showing signs of buoyancy, regulators 
began to ease restrictions in 2012, and 

FOR FISH FARMERS in Scotland 
or Norway, a wave height of 8 meters 
is rather unthinkable, not to mention 
a current strength of 0.8 m per second. 
Now go to the Faroe Islands and you 
will soon see that such conditions are 
considered nothing out of the ordinary—
that is, they are quite common during 
winter in certain locations, as measured 
in 100-hour blocks.

Extreme conditions by Faroese 
standards, is quite a different thing. Back 
in November 2011, Landsverk, the Faro-
ese Public Works Agency, recorded wave 

heights of up to 19.7 m, in fact the high-
est ever since records began in the late 
1960s—possibly the highest on record 
anywhere, according to the agency.

Even on that occasion, Faroese 
fish farms largely suffered no significant 
damages, however one installation had 
its anchorage compromised and started 
drifting.

Vónin Aquaculture manager Signar 
Poulsen said: “But such incidents are ex-
tremely rare in the Faroe Islands; I can-
not recall any other time that something 
like this happened.”

Blue Whiting revival SPellS oPPortunitY
As a leading maker of blue 
whiting trawls, Vónin is looking 
to fortify its position with the 
current rise in the international 
catch quota for blue whiting—
with other pelagic fisheries, 
notably mackerel and herring, 
set to drive demand too.

Battered by extreme weather and sea conditions in a natural environment far 
more hostile than most other places—Faroese fish farms are built to last, using 

the most robust equipment in the world, according to Vónin Aquaculture.
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though all requirements exist; so we 
continue to develop our plans and im-
prove wherever necessary. We are still 
convinced that the plant will come 
sooner or later. We have investors, both 
domestic and foreign, who are genuinely 
interested but nonetheless they seem to 
be waiting for the right moment.”

The business environment has lately 
been affected by growing political risk on 
multiple levels, ranging from domestic 
politicking on food fish and jobs, to in-
ternational controversies regarding the 
distribution of catch quota in the north-
east Atlantic. 

“Some of our potential investors 
could be worried about possible negative 
reactions in their home countries, should 
they be seen as supporting the wrong 
country in the dispute between the EU 
and Norway on the one side and the 
Faroe Islands and Iceland on the other. 
So we hope for a quick resolution of the 
issues. That would be likely to remove 
some of the psychological barriers that 
we are seeing at the moment.”

beneficial revenues:  Meanwhile 
the growing amounts of pelagic food fish 
has led to soaring demand for freezing 
and cold storage facilities in the Faroe 
Islands. 

“As far as concerns the storage ca-
pacity of Bergfrost, I understand they 
will have it increased significantly this 
summer,” Mr. Højsted said. 

“Yes,” Mr. á Horni added, “things 
look good at Fuglafjørður. We have ev-
erything that the pelagic fishing industry 
needs, whether for landing their catch, 
receiving bunker fuel, mending their 
nets, repairing mechanical or electri-
cal equipment, taking water, supplies, 
anything.”

Meanwhile Fuglafjørður’s relatively 
new bunker station is generating signifi-
cant traffic, much of it discreet and quiet.

“It’s really quick in, quick out,” the 
mayor said. “Many of the vessels are 
hardly noticed, especially if they arrive 
in the night or during the weekends. The 
fuel station is situated quite far from 

town and the time it takes to fill up the 
tanks is very short.”

the town of Fuglaf jørður has 
doubtlessly benefitted from port rev-
enues. With excellent cultural venues 
and a high number of national-league 
sports teams, the community prides it-
self on both its industriousness and its 
artistic flair.

Said the mayor: “We have been 
good at developing policy areas that 
are perhaps not immediately noticeable, 
such as sewage and wastewater manage-
ment. On the other hand, there are a 
few, more visible items, including school 
buildings, that need urgent attention.”

Harbormaster Rólant Højsted;
Mayor Sonni á Horni (bottom right);
View of Fuglafjørður (opposite, bottom).

Port of Fuglafjørður
Fuglafjarðar Havn 
Harbor Office, FO-530 Fuglafjørður

www.fuglafjordur.fo 
pof@online.fo 
Tel.: +298 444 054 or 212 054 
Fax: +298 445 154

Harbormaster: Rólant Højsted

leading pelagic fishing industry port with 
more than 1000 meters of total quay 
length; quayside depths up to 14m.  

excellent natural harbor, accessible 
in all weather conditions.

Facilities include fish meal, oil and feed 
production plant, cold storage, trawl 
and purse seine net manufacturing 
and repairs, mechanical workshops 
inc. authorized Baader processing 
machinery maintenance, electrical 
repairs, hydraulics, provisioning. 

Bunkering: MGO, HFO, blends.
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tHE NEW mayor of Fuglafjørður, 
Sonni á Horni, appears confident 

that a freezing plant to produce pelagic 
fish for human consumption will even-
tually be set up in what remains one of 
the busiest pelagic ports in northern Eu-
rope. His optimism is shared by Rólant 
Højsted, harbormaster of the Port of 
Fuglafjørður, who agrees that such a 
facility “will come sooner or later,” re-
gardless of the blow received a couple of 
years ago when such a processing plant, 
originally intended for Fuglafjørður, 
ended up elsewhere.

The Port of Fuglafjørður has long 
been the Faroe Islands’ undisputed hub 
for the pelagic fishing industry—a po-
sition built since the early 1960s when 
the Havsbrún fishmeal factory first 
opened for business. Over the years a 
cluster of services has developed to place 
Fuglafjørður in a league of its own, with 
several local businesses becoming top-
notch in their respective fields. Above 
all, a well-oiled collective of provid-

ers and operators has helped create an 
unmatched service infrastructure that 
attracts large number of domestic and 
foreign vessels to the port. 

Of the 766 ship calls received last 
year (2012), foreign vessels represented 
more than one-third, according to Port 
of Fuglafjørður statistics. 

Much of the traffic is related to 
the Havsbrún factory, the only one of 
its kind in the Faroe Islands to manu-
facture fishmeal, fish oil, and feed for 
farmed salmon. While many pelagic ves-
sels continue to land some of their catch 
as so-called industrial fish, the trend is in 

the direction of landing more to freezing 
plants that produce fish for human con-
sumption. As of today, two such freez-
ing plants exist in the Faroes, located at 
kollafjørður and tvøroyri, respectively. 

According to the Port of Fugla-
fjørður, there is a commercial need for 
one more such freezing plant in the 
country, considering the large amounts 
of pelagic fish that is being caught in and 
around Faroese waters. And that plant 
should be located at Fuglafjørður.

“Perhaps that freezing plant should 
have been built long time ago,” Mr. á 
Horni said. “It’s still not here, even 

FuglaFjørður StickS to
Plan on Freezing FactorY

While Fuglafjørður 
remains a leading port of 
call for the pelagic fishing 
industry—offering the 
most comprehensive service 
infrastructure in the Faroe 
Islands—the port authority 
continues to seek investors for 
a new freezing plant. 

http://www.fuglafjordur.fo
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in this particular area is such that even 
Baader themselves recommend us, both 
because they do not sell used equipment 
and because even they do not have the 
necessary expertise in-house anymore 
when it comes to repairs and mainte-
nance of such equipment.”

While most of the engineers and as-
semblers that were around in the heyday 
of the machinery that now makes up the 
used market have retired, Mr. Larsen 
himself, on the other hand, was among 
the youngest back then.

‘strict test’:  today, with more than 
25 years of experience in Baader seafood 
processing machinery, Mr. Larsen is 
believed to be one of world’s foremost 
experts in his field.

Having completed his training as 
mechanical engineer and gathered rel-
evant work experience at a local fish pro-
cessing plant in the early to mid 1980s, 
he went to Lübeck, germany, to work 
with Baader for a year. The specialist 
training and experience he received there 
made a world of difference, he said.

“It was a great experience and I 
learned many things that I would never 
have learned in the Faroes or anywhere 
else for that matter. The germans have a 
saying, ‘Ordnung muss sein,’ which liter-
ally means, ‘There must be order,’ and I 
got a whole new understanding of what 
that means.”

true to their code as laid out by 
Larsen senior, the company founder, 

who was known for his commitment 
to meticulous repair and maintenance, 
Petur Larsen employees take great pride 
in delivering top quality work.

With several Baader trained engi-
neers in the workforce, the company is in 
a unique position to handle used Baader 
machinery.

“We get calls from all around Eu-
rope, everywhere,” Mr. Larsen said. 

“I just came back from Denmark 
where I checked a filleting machine that 
is bound for France in a few days. Once 
it arrives there, either myself or someone 
else from our company will go to the lo-
cation to assemble it. We have delivered 
machinery to many places—Belgium, 
Holland, France, Sweden, Denmark, 
greenland, to name some. We work 
closely with Baader in germany to help 
them serve clients who enquire about 
used machinery.”

For Petur Larsen, servicing and 
selling used Baader machinery usually 

involves dissembling and reassembling 
the equipment to make sure it’s in good 
condition before final delivery.

“Many people may sell used equip-
ment,” Mr. Róin said. “In some cases, 
though, I’d rather not like to see such 
equipment arrive at a processing plant; 
because if you cannot ensure it’s in good 
working condition, it will spell problems.”

“We simply do not deliver unless the 
equipment is in good working condition. 
Every item has to pass a strict test and 
there are three specific levels we refer 
to in that respect—Mechanically good, 
Refurbished, or Fully Refurbished.”

Petur Larsen 
PO Box 64, FO-530 Fuglafjørður

www.pl.fo 
mail@peturlarsen.fo 
Tel.: +298 775 775 
Fax: +298 775 776

Managing Partner: Rógvi Róin

Partner: Atli larsen

Mechanical engineers and agents for 
seafood processing machinery and 
related equipment. Founded in 1971. 

specialists in Baader machinery. 

One of the world’s leading experts in used 
Baader machinery. 

Agents for: Baader, Mosca, Crosinox, 
Fomaco, euskan, Ubro systemPac,  
Volvo Trucks, Volvo Busses.

Partner Atli Larsen;
Welding at the workshop (top);
Checking a Baader 189 (right).

ASk  BAADER, a world-renowned 
manufacturer of seafood process-

ing machinery, for used equipment and 
they’ll point you to, guess where—the 
Faroe Islands. There, in the small town 
of Fuglafjørður, you’ll find the company 
Petur Larsen, long time Baader agents 
with their own workshop for repairs and 
maintenance.

Named after its founder, mechani-
cal engineer Petur Larsen, who took care 
of Baader filleting machines in green-
land for just about a decade before re-
turning home to start his own company 
in 1971, and run it for the next 36 years, 
Petur Larsen today is fast becoming a 
recognized name in the world of Baader 
fish processing equipment—not least 
used machinery. 

A niche market in its own right, 
used Baader machinery is in high de-
mand around the world, according to 
Petur Larsen managing director Rógvi 
Róin. 

“The international market for used 
Baader machinery has become signifi-
cant,” Mr. Róin said, “as many of the old 
filleting machines remain in demand.”

Baader discontinued a series of 
products for whitefish processing back 
in the 1990s to focus more on equip-
ment for salmonoids and pelagic species, 
said Atli Larsen, who, together with his 
brother Mr. Róin, took over the owner-
ship of his father’s company in 2007. 

“they came up later with a new 
generation of highly advanced and com-
puterized equipment for whitefish,” Mr. 

Larsen said, “but a good number of cli-
ents prefer the older models. Whatever 
the reason, we’re getting more and more 
busy repairing, maintaining and deliver-
ing such machinery. But mind you, we 
also provide new equipment—we’ve just 

delivered a fully computerized filleting 
line for a major fish farming company.” 

But in the international market-
place, used machinery is the company’s 
stronghold. 

Mr. Larsen added: “Our expertise 

Baader’S right-hand man  
in uSed machinerY
Whatever happened when one of the world’s top manufacturers of fish filleting machinery discontinued some popular 
products—it meant business for Petur Larsen, a leading international specialist in used Baader equipment.
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attractiveness of this area, which is al-
ready happening. Along with this great 
enterprise, the upcoming cultural project 
at the old salt warehouse will doubtlessly 
also contribute to the attractiveness of 
tvøroyri.” 

Historic Houses:  The mayor also 
referred to offshore oil and gas and the 
strategic location of the Port of tvøroyri. 

He said: “With the growing inter-
est for oil and gas exploration in the 
southern regions of the Faroese Conti-
nental Shelf, I would say that tvøroyri 
offers a well sheltered natural harbor and 
competitive services to support offshore 
operations.”

“Making long-term plans is all well 
and good but a Municipal Council must 
avoid the trap of becoming so inflexible 
as to lose the ability to make exceptions 
to the rule and push for speedier ad-
ministrative processes when important 
business is on the line. When it comes 
to port related business, tvøroyri has the 
ambition of growing at healthy pace.”

As further harbor development 
work was to get underway in the spring 
of 2013, Mr. Michelsen noted that while 
ship traffic has increased significantly 
since the opening of Varðin Pelagic, the 
port authority was determined to make 
sure operations would not be disrupted 
by infrastructure issues.

“We’re raising the bar now and that 
entails new challenges. We haven’t had 
any business disruptions so far and we 
intend to keep it that way, irrespective 
of construction work on our new harbor 
facility.”

That new freight terminal will ac-
commodate export and provide safe 

docking for vessels with a draft of up 
to 11 m.

“This terminal will make tvøroyri 
more attractive as a port of call and we 
do expect traffic to increase—that is, 
traffic directly related to Varðin Pelagic 
as well as other ship traffic.”

tvøroyri’s past as the Faroe Islands’ 
first significant fishing port and foremost 
commercial center in the late 19th to early 
20th century is not easily erased. In the 
town center close to the main harbor 
area, a group of old houses serves as a 
constant reminder of the origin of the 
Faroese fishing industry.

“This is a place where the past, pres-
ent and future meet,” the mayor said, 

“and we’re proud of it.”

Port of Tvøroyri 
Tvøroyrar Havn 
PO Box 20, FO-800 Tvøroyri

www.tvoroyri.fo 
tvhavn@post.olivant.fo 
Tel.: +298 371 055 or +298 222 509 
Fax: +298 371 418

Port Director:  Hjalgrím Vestergaard 
Harbormaster: Chris Jan Michelsen

500 meters of dock side  
with depths from 7 to 11 m alongside.  
Roll-on/roll-off ramp. 
Whitefish and pelagic processing. 

All basic services for ships calling – port 
agency, tourist office, customs clearance, 
immigration, local hospital, provisioning, 
fuel, fresh water; fish handling, 
ship repairs including mechanical, 
electrical; marine electronics; transport 
services (import, export, domestic). 

View of the new factory from the marina; 
Partial view of Tvøroyri with pelagic 
vessels docked at factory (opposite, bottom);
Jupiter landing a catch with Tróndur  
í Gøtu docked next to her (below);
The Varðin Pelagic facility (bottom right).

It tOOk ONLY a few weeks to set 
up and ready one of the world’s most 

advanced processing plants for pelagic 
food fish. The change has been profound, 
however, for the Port of tvøroyri since 
the Varðin Pelagic facility, in the sum-
mer of 2012, started commercial opera-
tions at the main fishing harbor there. 

At year end, the new factory had 
processed 37,000 tonnes of mackerel, 
herring, and blue whiting—a figure that 
is expected to double this year (2013).

While the number of ship calls has 
increased markedly, as expected, the 
boom-town effect on the community has 
exceeded expectations, according to the 
mayor, kristin Michelsen.

“The factory was running at full ca-
pacity of 600 tonnes per day already after 
three weeks,” Mr. Michelsen noted.

“They had a tight time schedule and 
some of us perhaps would have doubted 

whether all deadlines were going to be 
met. So the fact that they received their 
first load of catch already by late July was 
a pleasant surprise. 

“This could be one of the most im-
portant undertakings ever for our small 
community and people are highly ap-
preciative and supportive of the further 
development that has been announced.”

Besides a planned upgrade of the 
factory to process as much as 1,000 
tonnes per day, already implemented, 
a cold storage facility will be placed 
next to the factory, alongside 100 me-
ters of deep-water terminal and a 3,000 
to 4,000 square meter storage area for 
containers.

According to Mr. Michelsen, the 
port authority—the Municipality of 
tvøroyri—has likewise decided to im-

prove existing harbor facilities to accom-
modate the handling of whitefish in the 
area. The main whitefish processor there, 
Delta Seafood, is also involved as a con-
tractor in the Varðin Pelagic enterprise.

Mr. Michelsen added: “These are 
exciting times for tvøroyri and the 
whole island of Suðuroy. We’ve had to 
put our shoulder to the wheel but we 
can already see the first results of these 
efforts and investments. 

“We can see more commercial ac-
tivity and tax revenues are growing, not 
only in this municipality but throughout 
this island. In the harbor area the whole 
atmosphere has become more confident, 
positive and optimistic. 

“We have started producing some-
thing that brings progress and a prom-
ising future. This should increase the 

The Port of Tvøroyri is 
experiencing rapid growth 

after the new Varðin Pelagic 
fish factory opened for business 

in late 2012—with remarkable 
effect on employment and 

economy in the local and 
surrounding communities.

tvøroYri’S Pelagic BooSter

http://www.tvoroyri.fo
mailto:tvhavn@post.olivant.fo
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tHE PORt of Runavík has ad-
vanced plans to create a 124.6-acre 

(500,000m2) offshore supply base along 
with a large container dock. Considering 
the normal scale of things in the Faroe 
Islands, this is a gigantic plan that would 
catapult the area—indeed the whole 
country—into an entirely new reality. 

It would imply, for one thing, a sig-
nificant presence of the oil and gas indus-
try in the islands. For another, it would 
position the Port of Runavík squarely 
as the Faroes’ undisputed hub for the 
offshore business.

“We have served as the oil indus-
try’s port of call in connection with all 
exploration wells to date in the Faroes,” 
said harbor director tórbjørn Jacobsen, 
who is also the deputy mayor of Runavík. 

“I believe we are fit for that purpose 
as things stand now but once a commer-
cially viable discovery has been made, 
the needs and requirements of offshore 
operations will grow dramatically. We 
have reason to assume that such a discov-
ery is plausible although nobody can say 

whether it will happen within 10 months 
or in 10 years. 

“Therefore we are looking to make 
a strategic decision on this issue and do 
our utmost to align this port to a situa-
tion that is becoming increasingly likely 
to occur.”

In response to considerations of 
a commercial oil and gas discovery in 
the near or distant future, a draft de-
velopment plan has been worked out for 
the Port of Runavík in liaison with a 
leading northern European engineer-
ing consultancy. In the plan, half a mil-
lion square meters are to be dedicated 

to a new oil supply base in addition to 
200,000 m2 for a container harbor in the 
same vicinity north of the Skála shipyard.

“the development draft is to be 
tabled in the Council soon so hopefully 
we have a decision before long,” Mr. 
Jacobsen added. 

“We obviously have to start some-
where and the areas we have located are 
well suited for development with large 
stretches of uninhabited land and deep 
water along the coastline.”

more vessels calling:  Runavík’s 
vision may have seemed far-fetched a few 

runavík makeS room 
For major WorkS 

The Port of Runavík prepares 
what is to become by far the 
largest harbor development 
project ever to be carried out 
in the Faroe Islands— 
a 500,000 square meter oil 
supply base and a 200,000m2 
container storage area.

years back. today, however, the rocks 
under the seabed of the Faroe-Shetland 
Basin are widely believed to contain hy-
drocarbons in large quantities. Work to 
pinpoint the exact locations to drill in 
order to find and subsequently extract 
the reserves from the deep beneath the 
ocean floor has previously been hindered 
by a hostile natural environment as well 
as uncertainties at the political level as 
far as concerns the location of the Uk/
Faroe border. With the latest techno-
logical leaps forward and the old border 
dispute resolved, however, things are 
starting to look different.

The neighboring West of Shetland 
area, which is generally considered rough 
compared to the North Sea, has had 
three major discoveries since 1977 yet 
many years passed before field develop-
ment and production finally began. 

Exploration in Faroese territory, 
meanwhile, has only been taking place 
since 2001. The traditional reluctance of 
oil companies to get involved in the At-
lantic Margin including the Faroes may 
and should indeed be receding, at least 
on account of technical challenges posed 
by anything from weather and ocean 
conditions to the thick layers of basalt 
rock under which the hydrocarbons are 
known to reside. 

“Things are more than ever up to 
ourselves nowadays,” Mr. Jacobsen said. 

“So we want to provide the framework 
of an infrastructure for the oil industry 
that will be needed once activities kick 
into high gear. 

“At that point we will need much 
more capacity to handle an entirely dif-
ferent level of traffic and a host of other 
things.”

Ship traffic, meanwhile, has been 
increasing again in the last three years 
after dropping in 2006, 2008 and 2009. 
The source of the renewed growth, ac-
cording to Mr. Jacobsen, is a rise in the 
number of foreign vessels calling at the 
Port of Runavík. 

“We’re mainly talking about three 
categories here—freighters and factory 

trawlers from Russia and other countries 
using the port for shelter, supplies and 
repairs; offshore support vessels serving 
oil and gas exploration activities; and the 
relocation to Runavík of the freight car-
rier that operates the route between the 
Faroes and Scotland.”

Three sectors dominate the port: 
seafood, offshore support services, and 
freight forwarding. Another one, cruise 
tourism, has shown signs of progress in 
recent years. Of importance likewise are 
the bunker station at Søldarfjørður and 
the shipyard at Skála.

Harbor director Tórbjørn Jacobsen; 
Pair trawlers landing a fresh catch  
at the fishing harbor (opposite bottom);
Offshore support vessel North Challenger  
receiving service at the supply base (below).

Port of Runavík
Runavíkar Havn 
Harbor Office, FO-600 saltangará

www.runavik.fo 
havnarskrivstovan@runavik.fo 
Tel.: +298 449 449 
Fax: +298 448 920

Harbor Director: Tórbjørn Jacobsen

One of the Faroe islands’ leading fishing 
ports. situated on skálafjørður, the 
longest fjord in the Faroe islands. Biggest 
and most developed harbor on the fjord. 
The Faroes’ only offshore supply base. 

All types of vessels served. 

Total length of quays approximately 
1,700 meters, maximum depth 12 m. 

services, industry include:  
Fish handling, processing and related 
business; shipyard with 116m long 
dry dock and 1200-mt capacity 
slipway; mechanical workshops, 
electrical engineering, marine 
electronics; warehousing, cold storage, 
stevedoring, transport; provisions.

mailto:havnarskrivstovan@runavik.fo
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The Faroe Islands Fisheries Inspection monitors all fishing 
activities within the 200 mile Faroese exclusive economic zone 
(EEZ). This includes fish farming and landing of fish, shellfish 
and crustaceans within the area as well as the activities of 
Faroese fishing vessels in foreign waters. It’s our job to:

• Ensure that all Faroe Islands fishing laws and regulations are observed;

• Help Faroese and foreign vessels in need of towage or pumping assistance;

• Conduct pollution inspection and control inside the Faroese EEZ including clearing up oil pollution;

• Inspect safety equipment on vessels;

• Train cadets in navigation;

• Operate a diving school and provide for treatment of the 
bends; 

• Provide information to fishermen.

FiskiveiðieFtirlitið
Faroe Islands Fisheries Inspection

Anytime.

Expect us.
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