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A subsidiary to the
Varoin Group

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

A Investments in different industries and
geographical locations on the Faroe Islands
through the yearg though seafood remains
central to the groups activities

A Today, with a modern pelagic fishing fleet of 4
vessels, the group holds the largest pelagic quota
on the Faroe Islands
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About Varoin Pelag

A Vardin, Delta Seafood and Kimbil founded the
pelagic processing plant, Vardin Pelagic, in 2011 555

A Wanted total control of the value chain from catch
to distribution ¢ total vertical integration

A Bought the old vacant fishing factory in Tvaroyri

A Production started in August 20%2an was a
success

A Plans were made from the start for further
processing of valuadded products out of Blue
Whiting and rest raw materials
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Disastestruck

A Major setback on June 9th, 2017, when a fire
destroyed the factory and put all ongoing projects
on hold
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A Opportunity to think new regarding handling of rest .
raw material to preserve status as food grade

A Allocated 900 m2 for surimi production and 1400 m2
for protein & oil production

A Factory building prepared for green sustainable
energy- heated with waste heat and sea water heat

pump

A Aesthetics of the factory building a main concern
because of proximity to historical site & residential
areac architect involvement

A Pelagic production resumed in August of 2018 in the
new and improved processing plant.
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. The need for more fIéxibilitjf In the existing production

. Fresh raw materialﬂ]d managi
food grade ingredie

. Production of Blue WAhitin fow [ umption
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Fishing vessels

Qdd size

Damaged fish
Mot best quality

e« VVHole fish for freezing

Cut fish for freezing
. HG, flaps, filet deli cut
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We need more flexibility in the
production to be able to utilize the raw

material available to us

Inweighed 2021, Kg 2022, Kg 2023, Kg

Blue Whiting 17.817.301 24,826,201 4,946,581
Capelin 4.096.556 4.193.759 7.391.336
Herring 46.390.014|  42.254.255|  31.137.889
Mackerel 43.492.774|  34.565.296 20.317.263
Total 111.797.646| 105.839.511|  63.793.069
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A Currently the handling of rest raw material is
limiting the production because of the
logistics¢ becoming increasingly challenging

uuuuuuuu

A > 800 roaetankers transported each yearto ~
and from Vardin Pelagic by road and
passenger ferry with rest raw material
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A Strategic location close to the fishing grounds of
the Northeast Atlantic.

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

A Management plan for raw material quality
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A Potential in value adding BW for human
consumption

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

A Because EPA/DHA is 420 %, our product
needs to stand out in other ways

A Falls under the current trend towards huma
consumption products

BW can be produced for HC

A Lack flexibility in the production to fully utilize
our quota
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a4 VWHole fish for freezing
i Cut fish for freezing . S
Fishing vessels “—p HG, Raps, filet, deli cut Mince, Surimi, other

0dd size

Damaged fh A Usage of thdresh raw materialthat is
available to ug trimmings and whole
fish in larger quantities

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

A More flexibility to the use oBlue
Whiting after grading

Produckon og fish ol & A More stable work yeasround
proteins on Tvaroyr
- Current
B New production
= Silage VA RD I N
Bl stops PELAGIC




-
1. Requirements for the factory
2. Managing potenﬂalg:%' acts
3. Preparing for the gre Sition |
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Main requirements i Quality by design
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Tl OU 2 NE must be approved as food contact materials

Aadzad KI @S I OSNIIFAY Tt SkHygienit desigh Aleguipentishoddibé madyl 2
I O0O2YY2RI US *ft dzOu dzl y A yzl fyrﬁléslﬁ{r@anaieﬁé\\hEMK 0KS &SI NJ
K okdzA 2 LJ? N‘]L u 7‘ 2y bt NBEALRALAY Srodutsmust meet legal requirements

AhR2YANY I ASYSyd LI Iy for food (microbiology, contaminants, etc.)

A{ K2NII NBOSYOuAz2y UGAYS 2F LINRRdzOU

VARDIN
PELAGIC




Managing potential
environmental impacts
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1. Odour
A Raw material quality management plan

A Managing foul air & emission mapping
A 60-meter chimney

2. Noise
A Noise mapping of worst scenario &

planning / building accordingly

3. Dust
A Managing bulk shipments of protein

T T e e ~

4. Wastewater handling
5. Light pollution to neighbors

6. Appearance of factory
A A minimum of outdoor installations

A Height of buildings and tanks
A Building facade

7. Preparing for the green energy transition
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1. Case study

2. The fundamentals

3. Quality/ handlingof raw material
4. Odour

5. Equipment challenges
6. Controlsc biological, hygiene
/. Process control SCADA traceability

The devil Is In the details
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United Fish Products, Aberdeen

Built in 1977 by RHM at a price of 7 mill £ (25 mill £1n 2024 1)
Odour problems and guality problems from day one
Enforcement noticeg get rid of smell or close ( 1979 )

Sold to the fish merchants in 1980for 600,000 £ ( 10 % )

198083 ¢ change of management with focus on

1. Improve quality of raw mat

2. Process controt odour / product / energy costs

3. Special products ( increased profitcontrol of UK factories in 1990)

. Sold in 1994 for 29 times the 198€rice

VARDIN
PELAGIC



= ,,g:z:r -

= ——— _.---'.4f'r _,_ _..—c

MdD 2 2 R yé)\aKézdzNJ O y2AaS3E 2R2dzNJ
HA dzLJLI2 NO Ay 3 {0 KSnd 22008 3 I\E@@(S(Vdd}i@\ (B
o VUSANI GA2Y 2F FSSR YR FT22R 2

Pal

n#élyd G2 6S | LINI 2F 0KS UGNBYR
p&t ¢glyida 42 oS lFy2y3ad 0KS 0Sa
cxt FOOSLIa Ad gAatt aGF1S GAYS i
TEt Ada y20 | YAaaAzzys odzi gt yi

VARDIN
PELAGIC



R = 0 D =

Quality of raw material

Odour

Bacteriological

Hygiene

Product - including contaminants

Mechanical breakdowns - prevention / cure

Noise, effluent ( not covered here)
CCP- HACCP
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1. Report on time and temp of fish in the tanks in the boaisat
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 3C room to maintain the temp low
5

6

. Able to pump out of one silo into anotheg and add acetic acid
. Monitoring of temperatures before and after raw material silos
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No maintaccess

no sampling points
no inspection

no cleaning
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