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Building a food grade marine 

ingredients plant in the Faroe Islands
EFFOP Biennial Conference, June 6th 2024



1. A look inside our company today 

2. Concept for the new factory

3. Design criteria for the new factory 

4. Identifying challenges & risk assesment w. Helge 
Korsager

5. Forefront in supporting the Varðin Pelagic ambitions 
w. Jette Kristensen / Haarslev Industries

Overview



VARÐIN PELAGIC

!ƴ ƛƴǎƛŘŜ ƭƻƻƪ ƛƴǘƻ ƻǳǊ ŎƻƳǇŀƴȅ



A subsidiary to the 
Varðin Group

ÅVarðin was founded in 1985, originally as a fishing 
company, starting with one vessel

ÅInvestments in different industries and 
geographical locations on the Faroe Islands 
through the years ςthough seafood remains 
central to the groups activities 

ÅToday, with a modern pelagic fishing fleet of 4 
vessels, the group holds the largest pelagic quota 
on the Faroe Islands



About Varðin Pelagic

ÅVarðin, Delta Seafood and Kimbil founded the 
pelagic processing plant, Varðin Pelagic, in 2011

ÅWanted total control of the value chain from catch 
to distribution ςtotal vertical integration

ÅBought the old vacant fishing factory in Tvøroyri

ÅProduction started in August 2012 ςan was a 
success

ÅPlans were made from the start for further 
processing of  value-added products out of Blue 
Whiting and rest raw materials 



Disaster struck

ÅMajor set-back on June 9th, 2017, when a fire 
destroyed the factory and put all ongoing projects 
on hold



.ŀŎƪ ǘƻ ǘƘŜ ŘǊŀǿƛƴƎ 
ōƻŀǊŘ

ÅOpportunity to think new regarding handling of rest 
raw material to preserve status as food grade 

ÅAllocated 900 m2 for surimi production and 1400 m2 
for protein & oil production

ÅFactory building prepared for green sustainable 
energy - heated with waste heat and sea water heat 
pump

ÅAesthetics of the factory building a main concern 
because of proximity to historical site & residential 
area ςarchitect involvement

ÅPelagic production resumed in August of 2018 in the 
new and improved processing plant. 





Concept for the new factory

1. The need for more flexibility in the existing production

2. Fresh raw materials and managing quality suitable for 
food grade ingredients

3. Production of Blue Whiting for human consumption

4. Integration with filleting factory and Varðin fleet

5. Food grade factory



FRAMLEIÐSLUGONGDNeed for more flexibility

We need more flexibility in the 
production to be able to utilize the raw 
material available to us 



Handling rest raw material is a challenge

ÅCurrently the handling of rest raw material is 
limiting the production because of the 
logistics ςbecoming increasingly challenging

Å> 800 road-tankers transported each year to 
and from Varðin Pelagic by road and 
passenger ferry with rest raw material



Fresh raw material supply

ÅStrategic location close to the fishing grounds of 
the Northeast Atlantic. 

ÅRaw material is (mostly) suitable for food grade 
ingredients, making it possible to integrate the 
new factory with the existing production

ÅManagement plan for raw material quality



Blue Whiting for human consumption

ÅPotential in value adding BW for human 
consumption

ÅBlue Whiting is of the cod family, with lipid 
composition similar to cod ςmaking the fish 
oil interesting in the food and nutraceutical 
business

ÅBecause EPA/DHA is 18 ς20 %, our product 
needs to stand out in other ways 

ÅFalls under the current trend towards human 
consumption products 

ÅLack flexibility in the production to fully utilize 
our quota 

BW can be produced for HC 



FRAMLEIÐSLUGONGD
Integration with filleting 

factory 

ÅMore flexibility to the existing pelagic 
production to add as much value as 
possible, by sending the material to the 
most profitable route 

ÅMore flexibility to the use of Blue 
Whiting after grading

ÅUsage of the fresh raw material that is 
available to us ςtrimmings and whole 
fish in larger quantities

ÅMore stable work year-round 

Current 

New production

Stops



Design of the factory

1. Requirements for the factory

2. Managing potential environmental impacts

3. Preparing for the green transition

4. Exterior appearance -ά¢ƘŜ ±ƛŜǿέ



Åaŀƛƴǘŀƛƴ ǘƘŜ ǎǘŀƴŘŀǊŘǎ ǎŜǘ ǿƛǘƘ ǘƘŜ ŦƛƭƭŜǘƛƴƎ 
ŦŀŎǘƻǊȅ 

Åaǳǎǘ ƘŀǾŜ ŀ ŎŜǊǘŀƛƴ ŦƭŜȄƛōƛƭƛǘȅ ƛƴ ŎŀǇŀŎƛǘȅ ǘƻ 
ŀŎŎƻƳƳƻŘŀǘŜ ŦƭǳŎǘǳŀǘƛƴƎ ƴŜŜŘǎ ǘƘǊƻǳƎƘ ǘƘŜ ȅŜŀǊ 
κ ōǳƛƭǘπƛƴ ƻǇŜǊŀǘƛƻƴŀƭ ǊŜƭƛŀōƛƭƛǘȅ

ÅhŘƻǳǊƳŀƴŀƎŜƳŜƴǘ Ǉƭŀƴ

Å{ƘƻǊǘ ǊŜǘŜƴǘƛƻƴ ǘƛƳŜ ƻŦ ǇǊƻŘǳŎǘ

Main requirements ïQuality by design

ÅAll equipment surfaces in contact with product 
must be approved as food contact materials

ÅHygienic design ςAll equipment should be ready 
for washing and disinfection. 

ÅFinished productsmust meet legal requirements 
for food (microbiology, contaminants, etc.)



Managing potential 
environmental impacts



1. Odour 
Å Raw material quality management plan
Å Managing foul air & emission mapping
Å 60-meter chimney

2. Noise
Å Noise mapping of worst scenario & 

planning / building accordingly

3. Dust
Å Managing bulk shipments of protein

Main concerns

4.   Wastewater handling 

5. Light pollution to neighbors

6. Appearance of factory
Å A minimum of outdoor installations
Å Height of buildings and tanks
Å Building facade

7. Preparing for the green energy transition







Varðin Pelagic i fremtiden  



VARĥIN  PELAGIC

HELGE  KORSAGER



PRESENTATION

1. Case study

2. The fundamentals

3. Quality / handling of raw material

4. Odour 

5. Equipment challenges

6. Controls ςbiological, hygiene

7. Process control - SCADA ςtraceability

The devil is in the details 



CASE  STYDY

1. United Fish Products,  Aberdeen
2. Built in 1977 by RHM ςat a price of 7 mill £    ( 25 mill £ in 2024 ! )
3. Odour problems and quality problems from day one
4. Enforcement notice ςget rid of smell or close ( 1979 )
5. Sold to the fish merchants in 1980 ςfor 600,000 £ ( 10 % )
6. 1980-83 ςchange of management with focus on 

1. Improve quality of raw mat
2. Process control ςodour / product / energy costs
3. Special products ( increased profit ςcontrol of UK factories in 1990)

7. Sold in 1994 ςfor 29 times the 1980-price



FUNDAMENTALS

мΦDƻƻŘ ƴŜƛƎƘōƻǳǊ ό ƴƻƛǎŜΣ ƻŘƻǳǊ ύ

нΦ{ǳǇǇƻǊǘƛƴƎ ǘƘŜ ƭƻŎŀƭ ŎƻƳƳǳƴƛǘȅ  πƧƻōǎΣ ǊŜǾŜƴǳŜ ƎŜƴŜǊŀǘƻǊ

оΦLƴǘŜƎǊŀǘƛƻƴ ƻŦ ŦŜŜŘ ŀƴŘ ŦƻƻŘ ƻǇŜǊŀǘƛƻƴǎ

пΦ²ŀƴǘ ǘƻ ōŜ ŀ ǇŀǊǘ ƻŦ ǘƘŜ ǘǊŜƴŘ ǘƻ ƳƻǾŜ ǘƻǿŀǊŘǎ ƘǳƳŀƴ 

рΦ±t ǿŀƴǘǎ ǘƻ ōŜ ŀƳƻƴƎǎǘ ǘƘŜ ōŜǎǘ ǊŜƎŀǊŘǎ ǘŜŎƘƴƻƭƻƎȅ

сΦ±t ŀŎŎŜǇǘǎ ƛǘ ǿƛƭƭ ǘŀƪŜ ǘƛƳŜ ǘƻ ƎŜǘ ǘƻ ǘƘŜ ǘŀǊƎŜǘ

тΦ±t ƛǎ ƴƻǘ ŀ ƳƛǎǎƛƻƴΣ ōǳǘ ǿŀƴǘ ǘƻ ōŜ ŀ ǇŀǊǘ ƻŦ ǘƘŜ ŦǳǘǳǊŜ



RISK  ASSESSMENT

1. Quality of raw material

2. Odour

3. Bacteriological

4. Hygiene

5. Product  - including contaminants

6. Mechanical break-downs - prevention / cure

7. Noise, effluent  ( not covered here )

8. CCP  - HACCP



QUALITY  -  RAW  MATERIALS

1. Report on time and temp of fish in the tanks in the boats ςat 
time of approaching the  harbour

2. Possibility of diverting less satisfactory fish to silage

3. Relative small raw material tanks  ( < 4 hours production time )

4. Positioned in a 3o C room to maintain the temp low

5. Able to pump out of one silo into another ςand add acetic acid
6. Monitoring of temperatures before and after raw material silos



EQUIPMENT   1     

no maint access

no drain

ƻŘƻǳǊ

no inspection

no cleaning

no suction

heavy lids

no sampling points


