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NERGARD

Securing the Future
of Nergard Through
Profitability and Growth

Nergérd is a fully integrated seafood
company, covering the entire value
chain from harvesting to processing
and global sales. Operating from
facilities north of the Arctic Circle,
we supply high-quality seafood to
markets worldwide.

Our portfolio includes a wide range
of seafood products across whitefish,
pelagic species, and shellfish. Various
whitefish species are processed

into salted and dried fish, fresh

fish, value-added products from our
modern filleting factory, as well as
frozen headed and gutted products
for further processing. Our main
whitefish species are cod, saithe,
haddock, redfish, and Greenland
halibut.

In the cold, pristine waters of the
Barents Sea, our cold-water prawns

C
D

develop their characteristic sweet
flavour. Supported by a modern
trawler fleet, we ensure efficient
operations, premium freshness,
and compliance with the highest
environmental standards.

We also offer premium snow crab
clusters, carefully cooked and
sustainably sourced from the Barents
Sea. Through strict quality control
and extensive expertise, we deliver
products that meet the highest
standards of taste, texture, and food
safety. Our pelagic portfolio includes
a wide range of products from herring,
mackerel, and capelin, such as whole-
round fish, fillets, flaps, and roe.

Certifications

Sustainability and responsibility
are at the core of our operations.
Nergard holds a group-wide
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33

CERTIFICATED

MSC certification, ensuring full
traceability and responsible sourcing
of wild-caught seafood.

Our fillet factory in Senjahopen

is BRC certified, meeting strict
international standards for food
safety and quality. Together with
our sales operations, the facility is
also certified according to ASC and
GLOBALG.A.P,, reinforcing our
commitment to transparency

and quality throughout the value
chain.

At our facility in Veergy, we produce
fish oil and fish protein concentrate
(FPC) from marine co-products. The
facility is certified by both FEMAS
and MarinTrust, ensuring safe,
sustainable, and responsibly sourced
feed ingredients.

Sergya
Nergard Sgraya AS

2 Tromsg

Nergard AS - Head office
Nergard Seafood AS - Sales
Nergérd Havfiske AS

Senja
Nergard Fisk AS
Nergard Sild AS

4 Veray

Lofoten Viking AS
Lofoten Biomarine AS

5 Alesund

Global Fish AS

Flore
Global Florg AS

LOCATIONS & GLOBAL EXPORT
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*— Whitefish, pelagic and shellfish export

The Arctic Circle
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Nergard Sgraya
Fresh & salted
whitefish

THE NERGARD GROUP

Nergard Seraya is a modern whitefish
producer, focusing on cod and saithe.
We supply high-quality products to
both fresh and salted fish markets
worldwide. Located close to some

of the richest fishing grounds in the
Barents Sea, the company has excellent

access to raw material. Combined
with strong expertise and efficient
processing, this provides a solid
foundation for delivering reliable
quality to customers across global
markets.
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Nergard Fisk
Whitefish
& pelagic

THE NERGARD GROUP

Nergard Fisk AS is a central part

of the Nergard Group’s operations

on Senja, with production facilities

in Gryllefjord, Senjahopen and
Grunnfarnes. The company processes
species such as cod, saithe, haddock
and Greenland halibut, and also
produces herring. In Senjahopen,
Nergard operates both a fillet

factory and pelagic production.

The fillet factory mainly produces
vacuum-packed cod, haddock and
saithe portions, and the facility is
certified according to BRC, ASC and
GLOBALG.A.P. standards. Senjahopen
also forms an important part of the
Group’s pelagic value chain, where
both raw materials and residual raw
materials are further utilised within
the Group’s production.




Lofoten
Biomarine

Lofoten
Biomarine
Fish oil and
FPC

PART OF THE NERGARD GROUP

Lofoten Biomarine, located in Veroy,
produces fish oil and fish protein
concentrate (FPC) from marine co-
products at its new zero-emission
facility. These climate-neutral products
are used as sustainable ingredients,
primarily in salmon feed.

FPC is a liquid alternative to fishmeal,
produced by evaporating water to
create a nutrient-rich concentrate. It
contains valuable proteins and fats, and
can enhance both the taste and colour

of salmon compared with soy-based

feed ingredients, for example. Fish

oil is the company’s most valuable
product, where the content of omega-3
and other fatty acids is a key quality
factor.

Both products are shipped in bulk

by sea rather than by road. Lofoten
Biomarine is certified by FEMAS and
MarinTrust. The raw material (silage)
is preserved with formic acid and
requires no additives, resulting in clean
and efficient production.

>
LOFOTEN VIKING

Lofoten Viking
Quality
Norwegian
seafood

PART OF THE NERGARD GROUP

Lofoten Viking, also based in Veeray,
produces pelagic fish, stockfish, and
white fish for human consumption.
Close proximity to the fishing grounds
helps secure freshness and high raw
material quality.

The company’s pelagic production
includes species such as herring,
mackerel, and capelin, while its

stockfish is made from skrei caught
during its annual migration from the
Barents Sea to Lofoten. Lofoten Viking
is also one of the largest exporters of
stockfish to the Italian market.

Lofoten Viking processes seafood from
the Barents Sea and the Norwegian
Sea, with a strong focus on high-quality
raw materials and sustainable sourcing.
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Global Fish
Premium
pelagic
seafood

PART OF THE NERGARD GROUP

Global Fish is a leading Norwegian
processor and exporter of pelagic
seafood, with mackerel, herring,
capelin, horse mackerel, and roe from
herring and capelin among its core
products.

With efficient processing and close
proximity to key fishing grounds, the
company ensures rapid handling from
catch to production, helping preserve
the freshness, quality, and natural taste
of the fish.

From its modern facilities, Global
Fish supplies pelagic products to
international markets, with a strong
focus on Asia and Europe.

By combining advanced processing
technology with industry expertise,
the company delivers consistent
quality, flexible product formats,
and reliable supply tailored to
customer needs.

KIME AKVA’
>V

KIME Akva
High quality
Snow cod from
aquaculture

PART OF THE NERGARD GROUP

Following the footsteps of the salmon
industry, conventional aquaculture
provides fresh high-quality cod 52
weeks a year. Snow cod from KIME
Akva is farmed under ideal natural
conditions, in the cold, clear waters

of the Norwegian Arctic. As the value
chain for cod farming from broodstock
to harvesting is now established, KIME
Akva is rapidly increasing its volumes
to meet the demands of the market in
Europe, but also in SE Asia and USA.

With a firm texture, pure white meat,
and a mild, clean taste the Snow cod is

1"

appreciated by chefs and quality-
conscious consumers.

In collaboration with our strategic
partners and R&D, the farmed cod is
produced with a strong focus on animal
welfare and sustainability, providing
growth in rural areas and a low impact
on the environment. Farmed cod also
benefits from gentle handling, resulting
in a visually attractive and premium
product. We are GLOBALG.A..P-
certified. ASC certification is in
progress.




Pelagic

Nergard is one of Norway’s leading pelagic
producers, operating three modern factories
strategically located for efficient production

during the pelagic season.
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PELAGIC

H e I’ri I‘I g Clupea harengus

Norwegian spring-spawning herring spawns in the southern
Norwegian Sea and migrates northwards to feed in the Barents Sea.
It is a versatile and nutritious fish enjoyed around the world in a
variety of forms, including fresh, marinated, smoked, and preserved
products. We offer whole-round herring, fillets, flaps, as well as
gilled and Matjes herring, produced at our facility in Florg.

H e I’ri I‘I g roe Clupea harengus

Premium herring roe from the North Atlantic, harvested in
season for peak freshness. Naturally rich in protein, omega-3s,
and antioxidants, it is ideal for sushi, toast, salads, eggs, and
other dishes. Sustainably sourced and quickly frozen to preserve
quality.

Capelin/Capelin roe Mallotus villosus

Capelin is a small pelagic fish from the Barents Sea. It is enjoyed
both grilled and dried, while its roe, known as masago, is widely
used as a garnish for sushi and other seafood dishes.

Mackerel

Scomber scombrus

Atlantic mackerel is a flavourful and nutritious oily fish, rich in
omega-3, vitamin B12, and high-quality protein. Sustainably caught
in the North Sea, Skagerrak, and Norwegian Sea, it has a firm texture
and high fat content that make it ideal for grilling, smoking, canning,
or fresh use. A healthy and versatile choice for a wide range of
seafood products.

Horse Mackerel

Trachurus trachurus

Horse mackerel is rich in omega-3 and known for its light flavour.
Harvested from spring to summer for peak freshness, itis a
versatile and nutritious fish, ideal for grilling, smoking, canning,
or sushi. Sustainably sourced and processed under optimal
conditions, it delivers quality, freshness, and nutritional value.

CATEGORIES

Whole-round,
fillets and flaps

Frozen

Whole-round
female and / or
male, ocean run,

roe

Whole-round

Whole-round

PACKING TYPE

Standard 20 kg
cartons,
vacuum packed
and buckets

20 kg cartons

Standard 20
kg cartons and
vacuum packed

(roe)

Standard 20 kg

cartons

20 kg cartons,
fresh frozen

SEASON

September

February

September

February

February

March

June

January

October

March

13



Fresh
& frozen

Nergard has several factories located in Northern
Norway, supplied by a large number of small
coastal vessels delivering fresh fish. The short
distance from the fishing grounds to the local
factories ensures that we deliver freshness and
the highest quality to our customers.

COd Gadus morhua

Every winter, the traditional skrei fishery takes place along

the coast of Northern Norway. This natural migration provides
access to some of the finest wild cod in the world. Sustainable
management helps ensure healthy stocks and a stable supply of
high-quality fish.

CATEGORIES

Fresh fish

Fresh fillets

Fresh loins

Single frozen

fillets / loins

Single frozen

PACKING TYPE

Packed in 10

kg and 20 kg
polyboxes

3 or 5 kg polyboxes

3 kg, 5 kg box,
200-400 g, 400 g+

Vacuum packed,
3x140 g

Vacuum packed,
2x125¢

SEASON
Mainly

Jan-April

All year

All year

All year

All year



16 FRESH & FROZEN

L]
salthe Pollachius virens CATEGORIES

PACKING TYPE SEASON

Saithe has traditionally been one of the most important species Fresh fish
caught in Northern Norway alongside cod. It remains a popular fish,
both commercially and for recreational fishing

Packed in 10 kg and May - Sept
20 kg polyboxes

Fresh loins

3 kg box, All year
150-300 g, 300 g+

portions / tails

Single frozen Vacuum packed, All year
loins 2x150 g
Single frozen Vacuum packed, All year

2x125g 3x125¢

H a d d ocC k Melanogrammus aeglefinus

Haddock is found on both sides of the North Atlantic and thrives Fresh fish
in the cold waters off the Norwegian coast. It is a popular food fish
and an important commercial species.

Packed in 10 kg and All year
20 kg polyboxes

Frozen

Palletainers All year

OTHER FRESH FISH

Redfish Halibut

Sebastes norvegicus Hippoglossus hippoglossus
The grading of redfish is -700 grams, Halibuts are graded as -4,5 kg head on
700 grams to 2 kg and 2 kg +. and 4,5+ head off.

Also, this fish is separated into fully iced Normally, halibuts are rather big and

fish for filleting in 20-25 kg, and quality in this case the grading 40 kg+ and 60+

fish for distribution in 10 kg polyboxes. head on is used. The smaller sizes are
packed in 20 kg polyboxes and the larger
ones are packed in containers. Generally
a container is around 200 kg.

The season for fishing halibut is in April
and then from September to December.

Greenland halibut

Reinhardtius hippoglossoides

Greenland halibuts gutted head off are

graded as -1kg, 1-2 kg, 2-3 kg and 3 kg+.

Greenland halibut is normally packed in
20 kg polyboxes.

The main season for fishing Greenland
halibut is June and August.
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Responsibly farmed in the cold Arctic waters of
Norway, Snow cod from KIME Akva is a healthy
source of high-quality protein — available all
year. Handled with care from harvest to delivery
to ensure freshness and a premium product.
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snOW COd Gadus morhua

Snow cod from KIME Akva is responsibly farmed and available year-
round. It has pure white meat, a firm texture, and a mild, clean taste.

Controlled production ensures consistent quality, reliable supply,
and efficient processing.

Snow cod is GLOBALG.A.P. certified, with ASC certification in
progress

i

CATEGORIES

Fresh fish

Fresh fillets

Fresh loins

Single frozen

fillets / loins

Single frozen

PACKING TYPE

Packed in 10 kg and
20 kg polyboxes

3 or 5 kg polyboxes

3 kg, 5 kg box,
200-400 g, 400 g+

Vacuum packed,
3x140g

Vacuum packed,
2x125 g

SEASON

All year

All year

All year

All year

All year




Nergard has several factories located
in the area from Lofoten in the south to
Finnmark in the north, producing saltfish
from cod and saithe.

COd Gadus morhua

Cod has been salted and dried along the Norwegian coast for
centuries. While the basic principles remain the same, the
success of this premium product is built on strong traditions and
high standards of fresh fish quality.

L]
sa Ith e Pollachius virens

Saithe is a traditional part of Norwegian cuisine. Slightly grey in
colour, its flesh is firm and well suited to classic preservation
methods such as drying, salting, and smoking.

CATEGORIES

Salted

Salted, salted and
dried, backbone
in, backbone out.

PACKING TYPE

Pallets:
1000 kg / 500 kg
Cartons:

25 kg / 50 kg

Pallets:
1000 kg / 500 kg
Cartons:

9 kg/ 25 kg

SEASON

Main season
January - April

All year

21
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Stockfish

Nergard’s factories in Lofoten and Finnmark
produce stockfish naturally dried outdoors.
Rooted in long-standing traditions, stockfish
production depends on high-quality raw material
caught close to the production facilities.

COd Gadus morhua

Cod is widely valued for its taste and appearance. When
prepared, the flesh is moist, flaky, and bright white, making
it particularly well suited for stockfish production.

saithe Pollachius virens

Saithe has traditionally been an important food source for
coastal communities in Norway. Its robust texture and reliable
availability make it well suited for stockfish production and
established export markets.

H a d d ocC k Melanogrammus aeglefinus

Haddock has clean white flesh and a firm texture when fresh.
Itis well suited for drying and is widely used in traditional and
processed seafood products.

Tu S k Brosme brosme

Tusk is a lean fish from deeper Norwegian waters, valued for its
firm flesh and good protein content. It is well suited for drying
and appreciated in specialized seafood markets.

CATEGORIES

Prime grade stockfish include Ragno, Westre Magro (WM),
Westre Demi Magro (WDM), Grand Premier (GP), Lub, Bremer
(BR), Hollender (HO), Westre Courant (WC), Westre Ancona
(WA), Westre Piccolo (WP).

Second grade stockfish include Italia Grande (IG),
Italia Grande Magro (IGM), Italia Medio (IM), Italia Medio
Magro (IMM), Italia Piccolo (IP).

A grade
Packed in 25 kg cartons, and in 45 kg and 50 kg bundles.

Saithe is sorted by length 20/40 cm, 30/50 cm, 50/70 cm,
70/+cm.

Haddock is sorted by length 20/40 cm, 30/50 cm, 50/70 cm,
70/+cm.

Tusk is sorted by length 20/40 cm, 30/50 cm, 50/70 cm,
70/+cm.

23



% gutted

Nergard owns Norway’s second largest trawler
fleet, with quotas exceeding 30.000 tonnes of
whitefish and prawns. We supply both frozen-
at-sea products and fresh fish, with most of the
frozen catch delivered headed and gutted to
ensure high quality and extended shelf life.
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COd Gadus morhua

Cod is one of Norway’s most important commercial fish species.
It is valued for its mild flavour, firm texture, and strong nutritional
profile, including protein, vitamin B12, and selenium.

saithe Pollachius virens

Saithe is a versatile species from Norwegian waters, known for its
firm texture and wide range of uses. It is an excellent source of
protein and well suited for further processing.

Sebastes mentella /

REdfiS h Sebastes norvegicus

Redfish is a deep-sea species from the North Atlantic, appreciated
for its quality and versatility. It is a good source of protein,

vitamin B12, and selenium, and is suitable for a range of seafood
applications.

H a d d O C k Melanogrammus aeglefinus

Haddock is a popular white fish with a mild taste and delicate
texture. It is a good source of protein, vitamin B12, and selenium,
and is widely appreciated in a range of seafood products.

G ree n I a n d H a I i b ut Reinhardtius hippoglossoides

Greenland halibut is an Arctic species that thrives in cold waters. It
is known for its rich taste and high content of essential fatty acids
and vitamin D.

OTHER H&G  Bycatch includes halibut, catfish, and small volumes of other species.

CATEGORIES

H&G frozen

H&G frozen

H&G frozen

H&G frozen

H&G frozen

PACKING TYPE

Papersack

Carton or sack

Papersack

Papersack

Papersack

SEASON

All year

All year

Jan - Feb
May - June

All year

All year.
Occasionally
sold fresh in

summer.
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Our state-of-the-art trawl fleet produces
an exceptional range of cold-water prawns:
cooked, raw treated with antioxidants, and

raw natural. Snow crab is produced by partner
vessel Tromsbas and land factory Arctic Catch.

yd

wnysi4 sNUe :030

COId Water Prawns Pandalus borealis

Cold water prawns develop their unique sweet taste in the
pristine ice-cold waters of the Barents Sea. Our modern trawler
fleet ensures the most effective production and supreme
freshness produced according to the highest environmental
standards.

Each catch is processed immediately on board and rapidly
frozen at sea, preserving peak freshness, texture and quality.

Marius Fiskum

Ph

CATEGORIES
Cooked Shell-on

Frozen at Sea IQF

Cooked Shell-on
Frozen at Sea IQF

Cooked Shell-on
Frozen at Sea IQF

Raw block-frozen,
antioxidant-treated

Raw block-frozen,
antioxidant-treated

Raw block-frozen

PACKING TYPE

5 kg cartons
70/90, 90/120,
120/150, 150/180

5 kg cartons
40/60, 60/80,
90/120

21kg nylon bag
120/170, 150/180,
130+

8 kg in laminated
paper bag
90-120, 120-150,
90-150

1kg cartons,
70-90, 90-120

21 kg laminated
paper bag
100-150, 150-200,

200-250, 250-300,

300+

SEASON

March - Oct

March - Oct




Snow Crab Chionoecetes opilio CATEGORIES PACKING TYPE SEASON

Produced by partner vessel Tromsbas and land factory Arctic Cooked and frozen 20 Ibs January - May

Catch. clusters
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Cod liver oil

Gadus morhua

Produced at one of our facilities, cod liver oil is valued for its high
content of omega-3 and its beneficial fatty acid composition.

Cod backbones

Cod backbones from saltfish and fillet production are available
as both salted and frozen products for human consumption in
specialised markets.

Gadus morhua

Cod liver

Gadus morhua

Cod liver is mainly used for canning and cod liver oil production.
Fresh cod liver from Snow cod is available year-round, while
wild-caught cod liver is available during the Skrei season.

Cod roe

Gadus morhua
Available during the Skrei season from January to April, as sugar-

salted or frozen. Suitable for traditional Scandinavian caviar
production and paté products.

Cod milt

Packed and frozen during the Skrei season from January to April.
A product for human consumption in specialised markets.

Gadus morhua

Lumpfish roe

Cyclopterus lumpus

Salted lumpfish roe from our whitefish production. An exclusive
product available in limited volumes.

Cod tongues

Gadus morhua

A seasonal product from Skrei, caught from January to April.
Considered a delicacy in selected markets.

CATEGORIES

Qil

Frozen

Fresh or frozen

Sugar-salted or
frozen

Fresh

Frozen

Salted

Fresh

PACKING TYPE SEASON

ISO tank container Jan - April
or tanker truck

Block All year

Styropor boxes or Jan - April
frozen in blocks

Barrels or block Jan - April

Styropor boxes Jan - April
5kg

Block Jan - April

Barrels Feb - May

Styropor boxes Jan - April
5kg

Dried heads

Gadus morhua

Produced from Skrei caught from January to April. A traditional
product appreciated in selected markets.

Fish skin

Fish skin from cod, saithe, and haddock is part of our marine
co-products portfolio.

CATEGORIES

Dried

Frozen

PACKING TYPE

Container

Block

SEASON

All year

All year
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Please visit nergard.no
for our sales representatives
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