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v Quality .
| Sclentific research shows quite clearly that the lcelandic fishing - f 2 ‘
Quality assurance grounds are virtually free from pollution and that lcelandic | f \
---------------------- { seafood is wholesome and nutritious. This is due to the country's — A - -
Industry remoteness from industrial nations, its small population and T— ‘ : "
""""""""""" occupational structure. Mo country, however, Is an island when it e T » b
- comes to ocean pollution, and industrial waste from different oo : !
. Pollution and threats parts of the globe can gradually spoll the fishing grounds. ey -il:':,?-n-;--_-_{:;"?; qf-";'
S = 'S
S | lceland is volcanic in nature and situated on the mid-Atlantic T i
______________________ ridge. It is surrounded by the North Atlantic Ocean and bordering Sy :
s Tracability on the Arctic and temperate areas as defined by oceanographic ; y F _é
and climatic criteria. lceland is also surrounded by strong Eany -
» Further information atmospheric and oceanic currents which have a fundamental a4 1 w?:f""
influence on its marine environment. A close watch on the whole .

area is therefore important for safeguarding the cleanliness of
lcelandic waters and, consequently, the wholesomeness of

Fresh cod tails rea . for packin
lcelandic seafood products. dy pa 9

Photo: Bjarni Eiriksson
Monitoring of the Morth Atlantic Ocean and the Arctic environment
is under the auspices of international programmes and |lcelandic seafood has also been studied extensively by lcelandic scientists.
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LOGO OF ORIGIN CERTIFICATION SEAFOOD INDUSTRY NEWS AND MEDIA ABOUT IRF

lceland Responsible Fisheries at ICEFISH 22-24 September

Iceland Responsible Fisheries (IRF) is participating in ICEFISH 2011,
promoting the IRF programme, the certification and the ...

Haddock, Saithe and Golden Redfish enter certification process

Encouraged by the successful cutcome and market recognition of certified
lcelandic cod, three more Icelandic fisheries have ...

lcelandic Fisheries Exhibition 22-24 September

lceland Responsible Fisheries will host a seminar on responsible fisheries
and market trends on 22 September 2011 at 15.00 ...

Cod Suppliers

Find a supplier of lcelandic cod
that has the Chain of Custody
Certificate.

Application

Stakeholders in the Icelandic
cod fisheries value chain can
apply for Chain of Custody
Certification from the
independent Certification Body.



CERTIFICATION

Certified fisheries

Certification bodies
Chain of Custody

Application process

Use of certification
mark
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United Kingdom

Company

Border Laird
Cumbrian Seafoods Ltd.
Einhamar Seafood ehf
Fiskkaup ehf

Frima nv

Frostfiskur

Marz Seafood
Ny-Fiskur ehf

Pittman Seafoods n.v
Rammi hf

Samherji hf

Sealord Caistor Ltd.
Setraco NV

SIAlL ehf

lceland

Country
United Kingdom
United Kingdom
lealand
lceland
Belgium
lceland
lealand
leeland
Belgium
lceland
leeland
United Kingdom
Belglum

lralann

Belgium

Type Of Operation
Secondary processing
Secondary processing
Fishing, Primary processing
Primary processing
Secondary processing
Primary processing

Sales and marketing
Primary processing

Sales and marketing
Fishing, Primary processing
Primary processing
Secondary processing

Sales and marketing
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SEAFODD

Fresh, Frozen and Salted Seafood Products

lceland Seafood International iz a worldwide sales and marketing
company founded in 1932. We specialize in quality seafood
products harvested from sustainable sources,

A Long Heritage A Bright Future

—

'ﬁhhaw been around since Environmental awareness
1832 and bulld on our national inspires us 1o harvest anly from
heritage as a fishing nation sustainable sources.

Committed to quality,
driven by passion

e 08 0)
lcelandic Fisheries Exhibition 2011
The 10th kelandic Fisheries Exhibition will be held from the 22-24
September 2011.This leng running event which started in 1984, has
grown to become the largest commerclal fishing exhibition in the north
and is held every three years.
hitpsfwww . icefish.isfaboutus
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Iceland Seafood” es el bacalao de Islandia

LOgIN | HEQISIEr | S8 Map | 184 cloud |
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Buscar

Laempresa El bacalao de Islandia Marcasy productos Nutricién y recetas Interesa saber

PRODUCTO DESTACADO

Migas de bacalao de ppm—

MARCAS

=2

ISLANDIA

Istandia® i
armengel
Productos

ol Nar

"En 1932

Islandia Esqueixada de bacaldo creamos el

Refrescante tradicion,
Las Migas de Bacalao de Islandia proceden exclusivamente de la
ventresca del bacalao de primera calidad. Nunca se obtienen de
recortes o restos. Se caracterizan por su color blanco, su grosor
homogéneo, no llevan piel ni espinas. Se trata de un producto

Reservar los trozos mas grandes de |las migas bacalao para Bacalao de
decorar. Cortar la cebolla, los pimientos y los tomates en daditos 1al
¥ mezclar bien con las migas de bacalao mientras se afiade el ISlandla

"buenisimo” segln nos han dicho personas que entienden de aceite. Echar sal y pimienta al gusto y dejarlo todo en el bol

bacalao y de comer bien. Tan sélo hay gue descongelarlas para durante 2 horas...
poderlas comer. También se pueden cocinar rebozadas en harina, e Leermas
incluso comao base para bufiuelos, croquetas y brandada.

EN NUTRICION ¥ RECETAS INTERESA SABER
EL CONSEJO NUTRICION Noticias de ISLANDIA

La pesqueria de bacalao de
Cémeo desalar el bacalao Bacalao Telandis chiisne ol Cortificads de

La salazdn del bacalao as un proceso congelado
que se utiliza desde antiguo y que ha Todoslos
permiltido |a perfecta conservacion de productos Fisheries™ es emitido por Global Trust
sus cualidades mucho tiempo congelados de Certification, una organizacin
después de su captura. ICELAND internacional Independiente, que

A A AT O e

Pesca Sostenible
El certificado “lcelandic Responsible

Nuestro
compromiso
con ka
Moticias del sector

Se prevee aumento de la Cuota
de bacalao en Islandia

Islandla podria estar preparandose
para aumentar las cuotas de
captura de algunos de sus
principales especies, incluldo el
bacalao, en los praximos afios



ICELANDIC

ABOUT =+ CSR =+ FINANCIALS + NEWS

* MEDIA

Like the sea, Icelandic
Group stretches from the

shores of Iceland to

every corner of the world

lcelandic Group is an International company with a rich history that spans seventy
years in lcelandic Fisheries. It has grown and strengthened throughout the years
and Is now a network of independent manufacturers and marketing companies,

each operating In own market in America, Europe and Asla.

Search

Contact Us Sitemap

[slenska %

Click PLAY and experience a day in the life of lcelandic Group

News
Here you can read our latest news News

Location - lceland
New CEO of leelandic Group
The Board of Directors of lcelandic Group has hired Mr.
Larus Asgelrsson as the CEO of the Company. Mr,
Asgeirsson has extensive experience from the Icelandic
and International business community,

+ Read more

Location - lcaland
New board of directors of Icelandic Group
A new board of directors was elected at the annual general
meeting of lcelandic Group on 7 September. The members
of the new board are:

+ Read more

Location - lcaland
Completion of sale of lcelandic Group operations in
France and Germany

lcelandic Group has finalized completion of an agreement
to sell the company's operations in France and Germany to

- wiimm af lmssnmbnes lod hes Maafla oo

lcelandic Group around the World
Click on the dots to see the menu

« lcelandic
China

» lcelandic
MNorway

« lcelandic
Unitad Kingdom

s lcelandie Group
lceland

« lcelandic
Spain

» lcelandie
Usa

» lcelandic
Japan

» lcalandic
Thailend



Home - Products - Wellness - Recipes - Store Locator

= restaurant

71 Sustainability
[ | We are committed to meet
consumers’ needs without

jecpardizing the ecosystem for
future generations.

Store Locator

Find a store near you to
purchase lcelandic® Brand

seafood products. -

Our Products

lcelandic® \
Brand products ‘_@ .
have been P ‘
available in \‘ =
restaurants for :
over 60 years,

and now we bring that same guality to your
home. Find out mare about our full line of
seafood products.

Wellness

Fish and shellfish are an
. important part of a well balanced
diet. Find out more about the

benefits of this high-protein, low-
fat food,

Contact Us - About Us - Fishing Game - Foodservice Site - Privacy Notice - Sales Agent Access

Copyright 22011 lcelandic USA, Inc. All rights reserved.
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Artikel direkt bestellen  SchrifigriiBe: [=] Kontakt  Merklisie (0)

iesorest s 0

Kataloge MNewsletter Rezepte Erndhrungsberatung Ihre Vorteile So geht's lhre Fragen
Q Versandkostenfrei v

—{ bofrost*/

Frische 8 Genuss tiefgekuhlt direkt ins Haus

Produkte bestellen

I Empfehlungen Startseite = Produkte = Fisch

Neu bei bofrost” Seite 1 e Bezahlung
acriiiaa . . erst bei Lieferung v
1 Fisch pur/mariniert
Fisch 1-14 von 14 Artikeln Umtausch-
Fisch pur/mariniert Garantie /
Fisch paniert
Fischzubereitungen
l Gefligel
] Feisch
Beilagen Kabeljaufilet, naturbelassen Rotbarschfilet, naturbelassen Tilapia, natur

I Suppen & Eintdpfe

, , * % % % % (3) % % %k %k k(1) % % % % % (2)
I Fertige Gerichte 1000g 1000g 7500
I Asiatische Kostlichkeiten 16,95 € |i”El 15,95€ [i“E| 13,95€ |i_”E|
(1000 g = € 19,93)

I Schlemmer-Meniis =
Qualitat, Verantwortung und

I Bizza Nachhaltigkeit: Das ist es, was
das bofrost*Fischsortiment
I Pasta & mehr ausmacht.
Mehr (ber den Fisch von bofrost®

i I Snacks

I Backwaren

|
' I Obst Alaska-Seelachsfilet, Schellfischfilet Pangasiusfilet
i naturbelassen



= = ||« Free Shipping |
= - e — . e - | 2 ¥ _ onorders over $119 | =
L= & - i = S = - - 1 ~  $25flat rate on all others_:'llr-:__;

ANDERSON SEAFOODS LR ALl

One Bite and .ﬂuu'” Be H‘cn*’-‘bl.’

HOME ABOUT US FRESH SEAFOOD FROZEN SEAFOOD m ENTREES REWARDS REVIEWS RECIPES

| my aceount | specialevents | track shipping | quality guarantee | shipping | login

5 hoP N oWl
Albacore
All Other
Cauviar Page:12
| r"—7 > ‘;
Galley Combo .
Halibut
Lobster Tails
Mahi-Mahi
Ono
Opah
Salmon
Scallops
Seabass
Shrimp
Swordfish
Tuna

Why Buy
From Us?

Fijian Opah i1k il Halibut

Price: $21.83

Price: $34.53




=INICIO = QU.’ENI:S SOMOS = RECETAS + ENLACES = CONTACTO

Actualmente su cesta contiene
< . Importe total » 0,00 €

T 1 |
//_" J'_‘ i IDENTIFICATE O REGISTRATE
986 20 00 33

' SUSCRIBETE Y GANA. |

Elige uno de nuestros 9 Acepo i Pokica e
SURTIDOS intr:jr::l:in\ail

SUSCRIBIRSE

CLIENTES
PROFESIONALES
Usuario:

i SURTIDO DE PESCADOD
PARA NIROS
PARA GOURMET

PARA DIETA | !
PARA Expion VIEIRA DEL PACIFICO EN MEDIA COLAS DE RAPE GRANDE
PARA NOVATOS CONCHA Y ﬂ'lsf.i'lle'Ir::;I:!'ETIOS

PARRILLADA DE PESCADO COMPRAR COMPRAR
10,20 € rrecio final 17,00 € rrecio final la cadena de frio

LQUIERES MA

[ roesroameron |

NUESTRA TIENDA

# INICIO

i QUIENES SOMOS

i COMO COMPRAR
- : NUESTROS PROCESDS FILETES DE BACALAD GALLINETA (REDFISH)

R




Forsida Saga Godthaab Verslun Hafa Samband

Heimsending og/eda askrift

Verd a flutningi

Uppskriftir

Karfa
Varuheiti Magn Verd
Samtals D,- kr.

¥sa

Ysa rodlaus 1 kg. Y¥sa ro8laus 500 gr.

Flokdur: ¥sa Flokkur; Ysa

Magn | pakdmingu: 1 kg,

Rodlaus/beinlaus

Magn | pakkninga: 500 gr

Rodlaus/beinlaus

Verd: 1100,- kr.

Baeta i kirfu i

Verd: 550,- kr.

Baeta i korfu (B

Eyda

Afram @J

Ysuhakk 1 kg.
Flokdum Ysa
FROSIB DG
VACUMPAKEKAD

Y¥suhakk 500 gr.
Flokkan: Ysa

FROSIE OG
VACUMPAKKAD

Hreint ysuhalkk
Or ¥SUFLOKUM

bl hatir ot i bas
bwi sem bu wilt og
ir verda dyrindis
bollur eda kdattar.

Verd: 1150,- kr.

o
Baeta i kirfu

Hreint ysuhalkk
Or YSUFLOKUM.
bl hastir it i bad
bwi sem b wilt og
ur verda dyrindis
baollur eda kiattar

Verd: 575,- kr.

ok

Baeta i kérfu “



Vefur taekifeeranna

Islenskur sjavarutvegur nytir vefinn adallega til ad
kynna sig fyrir fagadilum.

Margt vel gert en lika margt sem meetti gera
betur.

Vefverslun med ferskt og frosid sjavarfang beint
til neytenda er i vexti.

Teekifaeri nuna ad fikra sig inn a pann markad.
Forsendur: Ga0i, Gott verd, baegindi og Traust



