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ELLT HOFST BETTE I BRUSSEL 2014

= Rafraent blad sent 4@ hatti 5.000
erlenda adila

= borf fyrir ennfrekari upplysingar

= Erlendir adilar vilja fa ad vita meira : :
um pad sem er ad gerast a Islandi IS I ng e eWS
B} Krafa ne.y.tandans é 2 1 . 61dinni | KNOWLEDGE, INNOVATION AND NEWS FROM ICELAND
= Tengir saman virdiskedjuna

= Fra veidum til neyslu

« Ahuginn 4 Islandi er til stadar

= AQ vidhalda og auka ahuga a
Islenskum afurdum




UM HVAD ER FISHING

» Heimasida a ensku um islenskan
sjavarutveg
= Nyjungar

» Taekni / Framleidsla

NI
= Fullvinnsla Pl

= Snyrtivorur / Tiska w*;/;//// W -
7 i

/”, /]/ ’ W //’,

= Listinn er endalaus : e W . [} <&
= Ollu pessu midlad til erlendra adila & 0 s S
einum stad

= Engin ,,slor* sida
= Segjum ekki fréttir af aflabrogdéum




UM HVAD ER FISHING THE NEWS? (]

= Vaxandi umferd L sl e

= Nytum internetid (pad er lang-
odyrasta markadstaekid) | :

= Kynningabaeklingurinn fer i ruslid
en ekki internetid

= Okkar sjavarutvegur er
fyrirmynd annara

= Vid purfum ad lata vita af pvi gbéda
starfi sem hér fer fram

= borf fyrir sameiginlegan vettvang

* Hver er moéttokustjérinn fyrir
islenskan sjavaritveg erlendis?




TIL HVERS?

= Samkomustadur a netinu
= Midlum upplysingum
= Vekjum dhuga 4 Islandi
= Vekjum eftirspurn

= B jum upp frekari pekkingu a
oﬂgg%n ma&paéssvaeéﬁm d

= Kortleggjum parfir

= Ef vid setlum ad keppa i geedum -
purfum vid ad gera eins 1
markadsmalum

= Vid viljum:
= ,,AQ sidan verdi ykkar stadur og

areidanleq fyrir erlenda
kaupendur/neytendur*




SAMFELGSMIDLAR

= Samfélagsmidlar skila/styra umferd um
vefsidur

= Vid verdum ad vera 4 tdnum og fylgja
peirri lest

= Verdum ad kunna 4 pessa midla og vita
hvernig vid getum notfaert okkur pa til
go0ds
= Til ad vekja athygli & okkar storfum
= Facebook
= Twitter
= LinkedIn
= YouTube

= Google (leitarvélarbestun)




N ews Europe Current Innovation Tech

Icelandic ling now MSC certified Rsl/ggoo
The ISF ling fishery was certified under an MSC cost-saving system that WWW.msc.org

allows fisheries targeting multiple species to re-use up-to-date data from one
fishery assessment (the saithe fishery) in the assessment of a second retained
species from the same fishery (ling). The ling fishery will be due for
reassessment at...

JENS GARPAR HELGASON, CHAIRMAN OF FISHERIES ICELAND
WRITES:

Friendly relations with Russia

Relations between Russia and Iceland are important to both nations and have
been for a long time. During World War Il, convoys transported supplies and
weapons to the Eastern Front through Iceland. Brave seamen extended a
helping hand and often paid with their lives, even though they did not belong...

Codland Rebranded — New Website
Launched

Codland, one of the associated companies of the Iceland Ocean Cluster, has
relaunched its brand and website to reflect more clearly the company's aims
and values. Codland aims at utilizing underutilized raw material from

traditional fish processing for valuable products, such as hydrolized collagen Q

from fish skin, calcium from fish bones and omega-3...




Fishing the News

KNOWLEDGE, INNOVATION AND NEWS FROM ICELAND

Home News FishingTV Directory Events Buy Icelandic Fish About
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Air coolers

Buy Fish

Computer software
Consultants

Cutting machines

Fish processing equiment
Freezing equipment
Government organizations
Grading & sorting machines
Logistics

Maval architects & marine surveyors

Quality control ‘




Fishing the News

KNOWLEDGE INNOVATION AND NIWS FROM 2CTLAND

Home News FchingTV Disectory Events Buy lodandic Fich About
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Buy Icelandic Fish

GROUNDFISH

il

Cod Haddock

Goous Morhua Melinogrammes Acglefirus

Golden Redfish Lemon Sole

Schases Marines Microztamus Kitt

Atlantic Halibut Blue ling

Hippogioaus Mippoglossus Malva Cipteryga

Deep sea redfish

Atlantic Catfish

Greenland Halibut

Reinbard Hippoglossoicos
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FiShingTV Cooking with Siggi

Icelandic Cod: Fish and chips

1kg cod Orly Batter: 250 gr. wheat 1 egg 2 egg whites 2 dl. beer 1 dl. luke warm
water 1/2 dl. cooking oil a good pinch of sugar salt and pepper to taste French
fries of your choice. Lemon vedges and Vinegar to serve with. Make the batter:
Everything...

Ask Gudmundur about Icelandic fisheries

The human search engine in Iceland. This May the Gudmundurs of Iceland will
be taking questions from the world. Go to Inspired by Iceland Facebook and
ask questions about Icelandic Fisheries. Remember to use the
#askgudmundur.

Icelandic Red fish with bacon and omelet

250 gr. bacon 4 eggs 1 medium red fish 2 cups flour white pepper Nordur Sea
salt 4 carrots 20 gr butter 1 1/2 tbs double cream Start by filleting the fish. Put
back in cooler. Fry the bacon so its nice and crispy. Drain the fat. Dont wash
the...

Icelandic Haddock with potatos, butter and
ketchup

Icelandic: Stéppud ysa med karéflum og smjori 500 gr Haddock Broth: 1 liter
water 1 bay leave 10 white peppercorns 2 tbls appel cider vinegar salt 500 gr
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Interviews

WANT TO KNOW ICELAN







@ WWWIISHINGTHENEWS.COM




