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ABOUT THIS REP ORT
Sekkingstad’s ESG & Impact Report details our
environmental, social and governance (ESG)
targets and policies. Data in this report covers the
Group's business operations up to June 20th 2022.
For this report, we have leveraged the advice and
guidance of an independent organisation, Hatch
Blue, which is a global venture and innovation
company specialising in sustainable seafood. With
the support of Hatch Blue, we have identified issues
to prioritise and how to effectively communicate
our ESG goals and targets to our stakeholders. We
will continue to evaluate these topics in the future
and, accordingly, our ESG disclosure may evolve
over time.

ESG report

LET TER FR OM OUR
CEO
Pink is the new green
Sekkingstad was founded in 1923, in a time when
sustainability just came naturally. The amount
of people, the number of cars and quantity of
airplanes where all different from today. You only
reaped what the nature gave, and it would always
give you more than what you needed.
The social responsibility would often stop with your
family or the local community. The world was too
big to grasp.

introducing the most sustainable ways to produce,
pack and distribute our product.
This report shows that we have a substantial
impact on our value chain today but it also shows
the great potential for improvements and what
we can achieve for the future. We speak from the
heart when talk about “frozen is the new fresh”.
We speak from experience when we tell you that
quality is in the details, also regarding sustainability.

Sekkingstad’s history is a story of trading with what
the nature was providing and making the world
your local community. Always looking at new
possibilities, innovations and putting nature and
commerce hand in hand.
100 years after Konrad Sekkingstad started the
company, we still feel young. Young because we
work with a product that still is at the start of its
journey. Young because we are putting all our
effort into new solutions, and young because we
partner with customers who expects us to be the
best.

We feel excited about our customers and would
like to express our gratitude for the support in our
sustainability work. Our goal is to be in the forefront
in bringing the most sustainable salmon products
to the market. We want to make a difference were
we can. This report help us to prepare for the next
step and to bring new clients onboard our family.
Clients committed to make a difference, and to
strive towards introducing the greenest salmon to
the consumer. That is why PINK is the new GREEN
for us.

Salmon is one of the most sustainable food sources.
If the feed is made sustainable, if the transport is
smart and if the products are eaten instead of
thrown away.
We are committed to make a difference trough
our impact on the value chain. We will do so
by reducing the footprint trough “the Hav-Line
Method”, by reducing our use of materials and by
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THE SEKKINGSTAD GR OUP
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Company history and
development
The Sekkingstad Group is a family company with a
long history in the production, sales and marketing
of sustainable seafood. Innovation, commitment
and competence are deeply ingrained in our
ethos, and have made the company a leading
supplier of high quality farmed Norwegian salmon
and trout.
Our factories are located close to our sales
office, which allows for hands-on and efficient
communication, better quality control and more
flexibility. This enables us to specialise in niche
production and customised deliveries, giving us a
unique position in the market.

sekkingstad.no
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Serving close to 700.000 meals of salmon every day, all year around
The Sekkingstad Group is a proud supplier of healthy and sustainable seafood products. At our processing
facilities in Norway and Denmark, we produce close to 700,000 meals of salmon and trout to customers
worldwide, every single day of the year.
Our suppliers of farmed seafood respect fish welfare and utilise responsible environmental farming
practices to supply us with the highest quality of sustainable and healthy seafood. Our processing facilities
in Norway and Denmark produce the highest quality salmon and trout for the processing industry, retailers
and wholesalers worldwide.

Sekkingstad
Gruppen
Trient AS
100% eiet

Skagerak
Salmon AS

Sekkingstad
AS

Brands
AS

Skagerak
Processing AS

100%

100%

100%

100%

Fjord Processing
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49%

Skaganeset

Skagerak Salmon
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LET TER FR OM OUR OWNER
Old, but fit as a fiddle
My grandfather, Konrad Sekkingstad, started our family seafood business. His wife, my grandmother Kornelia,
used to say “Havet tar og havet gir” meaning “the ocean takes, and the ocean gives”. They should know.
They lost their oldest son, Odd, at sea. They knew that the sea can be cruel, but also generous, giving us
lots of healthy and delicious food.
Sekkingstad’s main products were initially wild salmon and lobster. Today we mainly sell farmed salmon ranging from whole fish to ready-to-eat products. Finding new products and ways of doing things has always
been essential. Konrad was innovative and he liked to challenge existing ways of doing things. “Why” and
“why not”, I’ve been told, were some of his favourite words. “Impossible” was not in his vocabulary.

If changes are needed, you need to change.
Be good to the changes and the changes will be good to you.
Remenber, changes will come, with or without you.
Bård Sekkingstad
Owner and 3rd generation
100 years ago efficient use of scarce resources and reuse was a necessity for my ancestors to survive.
Frugality and efficiency in using what they had was a lifestyle. Today, upscaling is an important part of
the wanted Circular Economy. Changing our food system to one based on the principles of the circular
economy is one of the most powerful things we can do to tackle climate change and build biodiversity. We
can achieve this and provide healthy nutritious food for all.
Many high-tech solutions are offered to save the planet. That is good, but in addition, I think we can learn
from the time when people did more with less. It is said that the necessary changes will be very costly.
That is probably true, but I think some old fashioned frugality both can save costs and also help to drive
sustainability.
An increased focus on sustainability is a big opportunity for Sekkingstad and our customers. Salmon is a
popular product, which is farmed sustainably, but there is also room for improvement. Combining old
fashioned values with new technologies can put us in the forefront with our salmon. And we must never
stop asking “why” or “why not”.
Changes hurt and people rarely like them. But, as the owner, I am proud of, and fully committed to, the
group’s ambitious sustainability targets and strategies.

Bård Sekkingstad

Owner
Sekkingstad Group

sekkingstad.no
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A responsible and sustainable food business
Norwegian aquaculture success is founded on the country’s clean and cold fjords - providing the ideal
environmental conditions for farming salmon and trout. Our coastal locations in Norway and Denmark
provide us with easy access to the fjords where these fish are farmed.
Our seafood history, combined with an innovative and an entrepreneurial business culture, enables us to
promote healthy and safe production at every stage of the supply chain. In Norway, each fish farm must
have a licence to operate and be located in an area that protects the environment and native fish stocks.
We have set strict environmental and food safety criteria for all of our fish farm suppliers, to ensure the
highest quality of salmon and trout products.
All fish are sourced from farms that are located in pristine water. Every farm is sited in an appropriate location
to avoid any possibily negative impact on the fish environment. All of our suppliers have high standards of
excellence and strict safety guidelines that guarantee the health and welfare of every fish - from hatching
through to harvest - ensuring that our customers enjoy the best-quality salmon available, every time. Our
fish have ample space to
swim and grow in a clean
environment.
We
can
guarantee at least 97.5%
water to every 2.5% fish
in the pens, ensuring the
highest standards of fish
welfare. All our farmers
are strictly monitored to
ensure
environmentally
responsible practices and
our traceability system
provides our customers
with
full
transparency
throughout
our
supply
chain.
We have full control of the
detailed history of our fish,
providing full transparency
to our customers across the
supply chain. We ensure
that our salmon are only
fed sustainable fish feeds
and have a strict policy of
zero use of antibiotics in our
products.
Photo: Norwegian Seafood Council

sekkingstad.no
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Space to swim
With 97.5% water to
2.5% salmon in each
facility, our fish have
the space they need
to swim and grow. A
typical net is between
25-40m deep, with a
diameter of 30-60m.

No use of
antibiotics

Sea lice managed
organically

Since the 1990s, we’ve
decreased our use
of antibiotics to zero
while our production of
salmon has increased.
Since 1998, over 20,000
samples of salmon
have been tested for
consumption traces
of drugs - with none
found.

While lice occur
naturally in the sea,
using «cleaner fish»
helps to reduce the risk
of our salmon getting
infected.

Fresh flowing water

Free from PCBs

Despite aquaculture
being a major industry
in Norway, only 0,5%
of our sea is used
for salmon farming.
Our farms are always
located where there
are good currents so
that there is always
fresh water flowing
through. In addition,
the locations are
closed for at least
3 months after
every generation of
salmon is farmed, so
that the seabed is
naturally cleaned. The
enclosures are also
drained and cleaned
completely before
once again being filled
with young salmon.

We check 11,000
salmon per year for
harmful substances.
Our salmon’s PCB,
dioxin and heavy metal
levels are all well below
EU limits.

What our salmon eat
To make the most of our resources, our suppliers of salmon and trout only use feed from sustainable stocks
of fish that are not suitable for human consumption. The salmon feed includes vegetable oils to reduce the
strain on limited marine resources. The salmon convert the vegetable oil to energy and store the omega-3
fatty acids. This means the levels of omega-3s in Norwegian salmon are far higher than your recommended
daily intake. In fact, because it tends to be fattier, farmed salmon can contain more of the healthy omega3s than wild salmon.

50%

19%

17%

11%

1%

2%

Vegetable protein
& carbohydrate

Vegetable oil

Fishmeal

Fish oil

Fish protein
concentrate

Other
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VALUE CHAIN
Our salmon and trout are first farmed in land-based freshwater units before they are released into marine
farms. It is a long and careful process to make sure the salmon go through all of their natural stages of
development. They are kept in the sea until they reach four to six kilograms. This takes approximately
14-22 months. The farms are placed in deep fjords, with a natural flow of cold sea water that is high in
oxygen.
Traditionally the transportation of live fish to harvesting plant is done by special vessels called well boats.
The salmon are placed in a holding pen before stunned and slaughtered.
As an alternative to the traditional harvest method we also use our specialized harvesting vessel,
Norwegian Gannet. Norwegian Gannet slaughters the salmon at the farm and transports it directly to our
facility in Denmark to be packed. Less handling reduces stress for the fish and improves animal welfare,
biosecurity, quality and reduces environmental footprint.
All transport must be approved by the Norwegian Food Safety Authority (FSA), and staff with a good
knowledge of animal welfare and the needs of salmon must be present throughout the journey.
Slaughter of salmon is strictly regulated by the Aquaculture Operations Regulations, and the FSA
is responsible for monitoring the slaughterhouses, to ensure the quality of the finished product is not
affected, whether the slaughtering takes place at our slaughterhouse on land or on boat.
Regulations are also in place for the transport of processed seafood to consumers worldwide. It is
important that the food is not exposed to changing temperatures or other factors that affect the quality
of products. To ensure the highest quality of our seafood products, we make sure that the temperature
is close to zero during transport, and that the salmon are packed with ice in boxes, keeping them cool
during transport.
From our processing facilities, around 20% of our fresh seafood exports are sent by air to overseas markets.
The remainder goes to Europe using a combination of rail, road and boat transport.
Together with our fish farmers, Sekkingstad has full control of the value chain: from production, to sourcing,
to harvest, to processing, to sales and distribution.

sekkingstad.no
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OUR VALUES
Food safety

Environmental impact

We can assure all our customers that it is safe
to eat seafood sold by Sekkingstad Group. We
are thoroughly monitored and controlled by a
number of regulations throughout the supply
chain – from fjord to fork. Our internal auditing
systems are in compliance with the FSA, making
sure that our seafood is safe and of good quality.

Fish from Sekkingstad must be produced,
slaughtered and transported so that the activities
generate the least possible pollution. Processes,
suppliers and solutions that provide the least
possible pollution shall be prioritised whenever
possible.

Animal welfare

Sustainability

Fish from Sekkingstad must be produced,
transported and slaughtered under conditions
that safeguard the animal's welfare in the best
possible way. The fish must be farmed under
conditions that are as close to natural as possible.
Furthermore, the transport of live fish and the
slaughter of fish must take place in a gentle
and efficient manner so that the fish avoid any
unnecessary pain, fear or discomfort

Fish from Sekkingstad must, as far as possible, be
produced, slaughtered and transported under
sustainable conditions. Renewable resources
must be used where possible, and energy use
must be optimised. Processes, suppliers and
solutions that are most sustainable should be
prioritised whenever possible.

sekkingstad.no
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STAKEHOLDER ENGAGEMENT
Our stakeholders
We prioritise creating value for each of our stakeholders, and also understand that our relationship with
each key stakeholder impacts the success of our business. The dynamic relationship we have with each key
stakeholder is described below.
Employees:
Sekkingstad creates a safe working environment that empowers employees to grow and find purpose in their
work. We support a highly diverse and inclusive working environment. Our employees provide the expertise
and experience we need for our business to succeed.
Owner:
Sekkingstad’s steady supply of farmed salmon and trout, coupled with a strong market demand for healthy
and sustainable proteins, provides a reliable business to minimise risks and improve returns. Our owner directly
drives our strategic ESG priorities and execution.
Suppliers and partners:
Sekkingstad’s ambition to upcycle waste using circular economy principles allows suppliers and partners to
further enhance their own sustainability goals. Our suppliers and partners provide vital expertise, inputs and
solutions that ensure the success of our business and align with our sustainability ambitions.
Local communities:
Our processing facilities are vital assets to support local economic growth and offer local employment
opportunities. These communities enable us to operate our business and we provide social and economic
support in return.
Customers:
Sekkingstad is setting high sustainability standards and supporting our customers with opportunities to further
reduce the climate footprint of our supply chain. Our sustainability agenda drives the strategy and direction
of our business, investments and operations.
Governments:
Sekkingstad acts as an example of how our business can work in conjunction with governments to achieve
smart and fair industry regulations. Regulations and legislation put into effect by governments and local
authorities directly impact our operations and drive our efforts to comply with environmental regulations set
by the government.
NGOs:
Sekkingstad works in close partnerships with NGOs and human rights organisations to ensure social and
commercial validation. Industry-specific NGOs provide valuable knowledge and research to continuously
improve our sustainability practices across our supply chain.

sekkingstad.no
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SUPP ORTING A MORE SUSTAINABLE
FOOD SYSTEM
According to the UN’s Food and Agriculture Organization (FAO), a sustainable food system (SFS)
is one that delivers food security and nutrition for all in such a way that the economic, social
and environmental bases to generate food security and nutrition for future generations are not
compromised. This means that it is profitable, has broad-based benefits for society and a positive
or neutral impact on the natural environment. A sustainable food system lies at the heart of the
United Nations’ Sustainable Development Goals (SDGs). For the Sekkingstad Group, these work as
our guiding sustainability principles, across our supply chain.

The increasing human population, coupled with rising wealth, fuels the demand for more ocean-derived
food from aquaculture. According to FAO, by 2050 global demand for seafood is expected to almost
double and roughly 500 million tonnes of protein will be needed to feed every human on the globe. With
terrestrial ecosystems already pushed to their production limits, the ocean has the largest potential to help
supply this demand. Over the last two decades, seafood production from wild fisheries has stagnated,
while the amount provided from aquaculture - the farming of aquatic animals and plants - has tripled.
Since 2016 aquaculture has superseded wild fisheries as the main source of seafood for human consumption
and its share is projected to increase in the future. Farmed fish are better at converting feed into protein
than terrestrial animals, farming in the ocean allows for three-dimensional food production, which allows
more protein to be harvested from the same aerial footprint. This enables the ocean to provide billions
with nourishment at a lower environmental footprint.
Aquaculture is one of the fastest growing protein production systems in the world and is expected to
grow at about 5% annually over the next five years. The increasing importance of sustainability from
consumer, legal and regulatory perspectives is a key driver of our sustainability strategy. Through this our
group will continue to increase our innovation efforts, with the aim to reduce our carbon footprint across
our supply chain.

The Blue Food Assessment
Highlighting the benefits of ocean food production to support a more sustainable food system
The Blue Food Assessment originated from a need to better understand the role of blue foods in
global food systems and management solutions. It is an international joint initiative that brings
together over 100 scientists from more than 25 institutions around the world. The Stockholm Resilience
Centre at Stockholm University and Stanford University’s Center for Ocean Solutions and Center on
Food Security and the Environment are lead science partners and EAT is the lead impact partner.
https://bluefood.earth/

sekkingstad.no
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Global Wild catch production vs Aquaculture production
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Source: World Bank; Fish to 2030 : Prospects for Fisheries and Aquaculture.
Agriculture and environmental services discussion paper; no. 3.
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Source: World Bank; Fish to 2030 : Prospects for Fisheries and Aquaculture.
Agriculture and environmental services discussion paper; no. 3.
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Societal and environmental challenges with our current food system:
The food system is a major driver of environmental change, emitting a quarter of all greenhouse gas
(GHG) emissions, occupying half of all ice-free land, and being responsible for three quarters of global
consumptive water use and eutrophication. However, it still fails to meet global nutrition needs, with 820
million people lacking sufficient food, and one in three people overweight or obese.

Oceans face an unprecedented set of environmental challenges
Globally, the percentage of wild fish stocks that are at biologically sustainable levels has decreased
from 90% in 1974 to 65.8% in 2017. As human populations grow and middle classes increase, demand for
seafood is expected to increase dramatically, putting even greater pressures on these systems.

Agriculture is a major driver of climate change and biodiversity loss
Agriculture production systems are posing significant threats to ecosystems. More than 40% of the Earth’s
land is utilised for agriculture, and the sector accounts for more than a quarter of global carbon emissions
– equal to the emissions from all forms of transportation globally. Eighty percent of freshwater habitat loss
is attributable to agriculture, and farms are a major source of nitrogen run-off into coastal waterways,
each of which exacerbates climate change.

Reducing food system GHG emissions is central to meeting global
emission targets
An important climate mitigating action is to shift dietary patterns towards lower-carbon food products.
This includes eating less meat and dairy generally, but also substituting high-impact meats (e.g. beef and
lamb) for low carbon protein sources like seafood, chicken, or eggs. Overall, animal-based foods tend
to have a higher footprint than plant-based ones. The production of each kg of lamb or cheese emits
more than 20 kg CO2-equivalents. Poultry and pork have lower footprints but are still higher than most
plant-based foods, with each kg emitting 6 and 7 kg CO2-equivalents, respectively.

sekkingstad.no
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Beef (beef herd)

60 kg

Pig Meat

7.2 kg

Poultry Meat

6.1 kg

Fish (farmed)

5.1 kg

Tofu

3 kg

0 kg

Land use change

10 kg

Farm

20 kg

Animal feed

30 kg

Processing

40 kg

Transport

50 kg

Retail

Packaging

Source: Ritchie, Roser (2020, 2021) ourworldindata.org;
Fry, Mailloux, Love, MIlli, Cao (2018) ourworldindata.org;
Alexander, Brown, Arnes, Dias, Finnigan, Moran, Rounsevell (2019) Global Food Security

On the public perception side, there is a growing awareness of how farmed seafood is a climate-smart
form of agriculture. Farmed fish produce far fewer greenhouse gases per unit of food compared to
other animal protein production sources. Looking at the per capita sources of protein, fish and seafood
constitute a small proportion.

Improving our climate
Reducing GHG emissions from food production is one of the key areas that the group has identified as
our greatest sustainability contribution. We have set a long-term goal to reduce GHG emissions in our
supply chain and to set targets aligned with the attempt to limit global warming to 1.5 degrees Celsius
above current levels.
As a global supplier of farmed salmon and trout products our business operations are supporting
a more sustainable food system and our efforts are focused on increasing awareness of how frozen
farmed seafood is a climate smart choice for consumers, providing tasty and healthy seafood products
worldwide.

sekkingstad.no
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Sekkingstad´s contribution to EU´s climate objectives

Substantially
contribute
to at least one of the
six environmental
objectives as defined
in the Regulation

+

Do no significant
harm
to any of the other five
environmental
objectives as defined
in the proposed
Regulation

+

Comply with
minimum safeguards

Screening Criteria (SC) - indicators that monitor and measure the business environmental performance
of the addressed environmental objectives
Do No Significant Harm (DNSH) - indicators that monitor and measure the negative impact of the action
regarding the unaddressed environmental objectives
The European Parliament and the Council established that for an economic activity to be Taxonomyaligned, the activity should be carried out “in alignment with the OECD Guidelines for Multinational
Enterprises and UN Guiding Principles on Business and Human Rights, including the International
Labour Organisation’s (‘ILO’) declaration on Fundamental Rights and Principles at Work, the eight
ILO core conventions and the International Bill of Human Rights”. Where applicable, more stringent
requirements in EU law still apply.

sekkingstad.no
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Sekkingstad is positioned
to make a substantial
contribution and not cause
harm to the achievement of
the following EU taxonomy
targets through the outlined
environmental objectives:

Climate change awareness has created a shift in demand for
lower emission foods. Seafood has a smaller carbon footprint than
other animal production systems. With a growing population the
world needs food, and ocean-based diets can make an important
contribution to increasing global food production. However,
although seafood is considered as a healthy and sustainable source
of protein, existing and emerging operations need to be done in a
responsible and sustainable manner.

Climate change mitigation:

Sekkingstad is producing high quality products from farmed salmon
and trout that have highly efficient feed conversion ratios (FCRs)
and produce among the lowest greenhouse gas emissions of all
animal proteins, which will help limit the increase in temperature to
1.5 degrees Celsius globally.

Climate change adaptation

We are using low emission transportation solutions, including ships
and trains, to replace trucks. We aim to upcycle more waste to be
reused in the food value chain and reduce the use of plastics to
further limit greenhouse gas emissions from our supply chain.

Sustainable use and
protection of water and
marine resources:

All our discharges and waste are monitored, regulated and treated
to control pollution within regulated thresholds. We are planning the
upcycling of by-products, and are working on projects involving
production - and processing - of low trophic species like seaweed to
reduce our impact on marine resources.

Transition to a circular
economy:

Sekkingstad is applying circular economy principles to upcycle and
reuse waste from our business operations. Together with strategic
partners in our supply chain we are creating new circular value
chains.

Pollution prevention and
control:

Sekkingstad operates under strict environmental regulations from
the Norwegian Environmental Department and has initiated several
monitoring plans to ensure that our operations never exceed the
environmental limits set by the authorities.

Protection and restoration of
biodiversity and ecosystems:

We set strict environmental standards for our suppliers to ensure that
our fish are farmed under conditions that are not harming marine life
and ocean ecosystems.

sekkingstad.no
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CONTRIBUTION TO UNS
SUSTAINABILIT Y GOALS
Farmed salmon and trout present an opportunity to provide nutritious proteins with lower environmental
burdens than terrestrial livestock. This is in line with the SDGs to improve nutrition (Goal 2), to ensure
sustainable consumption and production (Goal 12), and to sustainably use marine resources (Goal 14).
For the group, contributing to the social SDGs is of equal importance, and we are supporting educational
opportunities and providing local communities with clean water to improve health and economic
development across the world.
Sekkingstad contributes to a number of SDGs, but we have prioritised those where we can have the
greatest impact:

SDG

Sekkingstad’s Group contribution

ZERO HUNGER

Sekkingstad’s production and global supply of sustainable seafood will help
meet growing population needs for increased availability of nutritious and
sustainable protein.

GOOD HEALTH AND
WELL BEING

According to health authorities, a healthy, balanced diet should include at
least two portions of fish a week. Farm-raised trout is a rich source of omega-3
fatty acids, protein, minerals and vitamins. Working with The National Food
Institute in Denmark to develop nutritious and affordable food solutions for the
health institute sector.

QUALITY
EDUCATION

Supporting community initiatives in Uganda and Tanzania to improve socioeconomic development with clean water and help families to escape poverty
and provide equal education opportunities for girls and boys.

DECENT WORK
AND ECONOMIC
GROWTH

Creating jobs and economic growth in communities in Norway and Denmark;
contributing to indirect social and economic development in the communities
of our foreign employees; and through our community water initiatives in Africa.

sekkingstad.no
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SDG

Sekkingstad’s Group contribution

INDUSTRY,
INNOVATION AND
INFRASTRUCTURE

By pioneering new innovative transportation methods with the cutting-edge
slaughtering vessel Norwegian Gannet, enabling direct delivery from ocean
farms to our processing facilities, Sekkingstad is contributing to progress,
development and innovation in the food supply chain. This can significantly
reduce carbon emissions from aquaculture production.

RESPONSIBLE
CONSUMPTION
AND PRODUCTION

Sekkingstad produces high quality salmon and trout products, free from
antibiotics and other medicines, and pollutants. Efficient use of natural
resources during fish production and reduction of food waste in our supply
chain contribute to specific food waste reduction targets.

CLIMATE ACTIONS

Aquaculture has one of the most resource efficient, environmentally sustainable
carbon footprints in animal protein production. Sekkingstad’s use of renewable
energy sources, and our long-term commitment to transport most of our fish
to long distance markets on alternative low carbon transportation methods
contributes to decreased emissions.

LIFE BELOW WATER

Fish farming in Norway is under the strictest environmental regulations in the
world, and our suppliers are dedicated to responsible and sustainable fish
farming practices to ensure protection of wild populations of marine species
from escaped fish, parasites and disease pressures. Our suppliers are only using
certified fish oil sources in their feeds. Our slaughtering boat is not transporting
live fish and is a 100% closed system. This improves biosecurity significantly.

sekkingstad.no
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APPR OACH TO A SUSTAINABLE
BUSINESS
Promoting consumption of lower carbon protein production
Stopping climate change is the UN’s SDG No. 13. For our group, it is therefore important to document the
climate footprint of the salmon farming industry.
Aquaculture supports the transition to healthier food systems that are more diversified and environmentally
sustainable. Farmed Atlantic salmon and rainbow trout are considered more sustainable compared to
beef, pork, sheep and other animal-based proteins. Per kilogram of food (edible weight in the case
of salmon), the average farmed salmon generates 5.1 kgCO2eq, compared to 60 kgCO2eq for beef
(Table). The reason is that terrestrial livestock, especially cattle, produce large volumes of methane, while
fish are more efficient in terms of their Food Converstion Ratio (FCR) compared to other animal proteins

sekkingstad.no
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5.1
3

GHG emissions, kg CO2-e
per kg edible product 1,2

6.1
7.2
60
160
149

PROTEIN

Freshwater consumption,
litre per kg edible product 1,2

660
1,796
1,451
4.9
3.5

Land use, m2 per kg edible
product 1,2

12.2
17.4
326.2
1.2 - 1.5
0.27 - 0.35

Feed conversion ratio 3,4

1.7 - 2.0
2.7 - 5.0
6.0 - 10.0
25%
47%

Calorie retention 3,4

27%
16%
7%
28%
72%

Protein retention 3,4

37%
21%
13%

Salmon
(sea-based farming)

Tofu
(soybeans)

Chicken

Pork

Beef

Resource efficiency in terms of feed use and freshwater consumption for salmon, chicken, pork and beef.
Protein resource efficiency is expressed as “Protein retention”, which is a measure of how much animal food protein is
produced per unit feed protein fed to the animal. Salmon has a high protein retention compared to other animal protein
resources. Salmon has a high energy retention compared to pork and beef. The main reason why salmon convert protein
and energy to body muscle and weight so efficiently is because they are cold-blooded and therefore do not have to use
energy to heat their bodies. They also do not use energy standing up like land animals.

Source: [1] Hannah Ritchie and Max Roser (2021) - “Biodiversity”. Published online at OurWorldInData.org,
[2] Hannah Ritchie and Max Roser (2020) - “Environmental Impacts of Food Production”. Published online at OurWorldInData.org,
[3] Fry JP, Mailloux NA, Love DC, Milli MC and Cao L. 2018. Feed conversion efficiency in aquaculture: do we measure it correctly?.
Environmental Research Letters. 13(2):024017,
[4] Alexander P, Brown C, Arneth A, Dias C, Finnigan J, Moran D and Rounsevell MD. 2017. Could consumption of insects, cultured
meat or imitation meat reduce global agricultural land use?. Global Food Security. 15:22-32.
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We have set a goal to start reporting the carbon emission values in our supply chain. The group has
engaged with the Terraverre Foundation to identify science-based targets where we can have the most
impact in reducing our climate footprint. For this report, we are relying on the calculations that have
been made by the independent research organisation SINTEF, which has evaluated the overall climate
footprint of the Norwegian aquaculture industry, once the final product has been delivered to a selection
of markets.

Reducing carbon emissions with low emission transportation
After fish feed, transportation is the highest contributor to CO2 emissions in our supply chain. The manner
we transport the fish from the farm to the table is vital to the CO2 calculation of our seafood. When our
fresh salmon and trout are shipped by air to overseas markets, it is the air freight that makes the biggest
contribution to GHG emissions. To reduce these, the group is testing transporting our fish by sea and rail,
rather than planes or trucks. Our goal is to have a shorter and more time-efficient supply chain, for our
seafood products to have a longer shelf life and food waste to be reduced.
We are working on short- and long-term initiatives to further reduce our carbon footprint from overseas
transportation. In the short-term we are shortening the supply chain and replacing EPS boxes with reusable
fish boxes. In the long-term, the group is investigating innovative freezing technologies to reduce our
dependence on airfreight, to reduce the need for ice and increase the volume of fish in fish boxes. This
will reduce the carbon footprint of each kilo of fish transported. As the figures from SINTEF show below,
there are huge carbon emission reductions to be made if our seafood is frozen then transported by
sea, compared to being transported fresh by airfreight. This is therefore one strategy our group wants to
develop to ensure our supply chain has the lowest possible carbon footprint.
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1) Salmon fresh gutted head on to Paris by road and ferry.
BUiM 80%
2) Salmon fresh gutted head on to Oslo by road and ferry.
BUiM 75%
3) Salmon fresh gutted head on to Shanghai by road and air.
BUiM 20%
4) Salmon frozen gutted head on to Shanghai by road and ship.
BUiM 70%
5) Salmon fresh fillet B-trim to Paris by road and ferry.
BUiM 30%
6) Salmon frozen fillet B-trim to Paris by road and ferry.
BUiM 0%
7) Salmon fresh fillet B-trim to Paris through Poland by road and ferry.
BUiM Poland 100%, Paris 30%
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1) Salmon fresh gutted head on to Paris by road and ferry.
BUiM 80%
2) Salmon fresh gutted head on to Oslo by road and ferry.
BUiM 75%
3) Salmon fresh gutted head on to Shanghai by road and air.
BUiM 20%
4) Salmon frozen gutted head on to Shanghai by road and ship.
BUiM 70%
5) Salmon fresh fillet B-trim to Paris by road and ferry.
BUiM 30%
6) Salmon frozen fillet B-trim to Paris by road and ferry.
BUiM 0%
7) Salmon fresh fillet B-trim to Paris through Poland by road and ferry.
BUiM Poland 100%, Paris 30%
0

5

10

15

20

kg CO2 e/kg edible product delivered to wholesaler
BUiM: by-product use in market.
Source: Greenhouse gas emissions of Norwegian seafood Products in 2017. SINTEF Report 2019:01505.
Text to the figures above:
As the figure above illustrates, the greenhouse gas emissions from 1 kg of salmon in shops will depend on both the mode of transport
and which market it is intended for. Not surprisingly, air freight of fresh salmon transported to Shanghai from Norway will have
significantly higher GHG emissions than a salmon transported by truck to Paris. By the time the salmon leaves the farm, the emissions
correspond to 5.1 kg CO2e / kg for salmon produced in 2017, of which 1.6 kg is attributed to land use change (LUC), primarily in
connection with the use of soy in fish feed. Furthermore, the results from the analysis show that GHG emissions from the production
and transport of the feed make up between 73 and 80 per cent of the total emissions from the salmon delivered to the store (with
the exception of salmon that are transported by air).
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Transporting more of our seafood by rail and boat
Most of our seafood products from the northern part of Norway now reach the rest of Europe by rail.
The group is using a new intermodal railway connecting the northern part of Norway with Padborg in
Denmark and from there to other European destinations. It cuts transport time by 40 per cent. The trains
travelling in both directions are estimated to remove approximately 4,000 trucks from Norwegian roads
and save around 7,000 tonnes of CO2 emissions per year.
The group has a partnership with the Hav Line Group to harvest and transport fish directly from the fish
farm to our processing facilities in Norway and Denmark. Hav Line has built the world's largest sea-based
slaughterhouse, the Norwegian Gannet. Furthermore, the world's largest packaging and processing
plant has been built in Hirtshals, Denmark, to process these fish.
Gannet is a hybrid vessel that utilises shore power, in one load it can deliver 1,000 tonnes directly from
the ocean farms to our processing facility in Denmark. This is an improvement on the traditional supply
chain of salmon from Norway, where fish are first transported by well boats, then sent by refrigerated
trucks, via a ferry from Norway to Denmark. A research paper done by CO2focus (“Analyse av energi og
klimagassutslipp HavLine AS 2016”), has estimated that the CO2 emissions from this traditional supply chain
equates to 294 grams CO2e per kg of salmon. By transporting our salmon with the “Hav Line method” “we
achieve savings” of 135 grams CO2e per kg of salmon. Meaning with 2.5 trips pr week (full capacity), all
year around, our Hav Line method is saving 17 550 tonns CO2e on an annual basis.
The main idea of the Hav Line method is to harvest fish directly from the farms before slaughtering. The
fish are then superchilled in refrigerated seawater (RSW) tanks onboard to below 0 degrees Celsius,
immediately after slaughter. The method ensures pre-packed fish arrive in Hirtshals Denmark, and the
fish can be further transported by trains to large parts of Europe. The transport emissions are much lower
compared to the traditional method, where the fish are packed at facilities in Norway, then transported
to Europe and beyond.
The Hav Line method enables us to have a much more efficient harvesting and packing process, and
the fish can reach the market faster from Hirtshals, due to the variety of transport options from there. The
method also improves fish welfare and product quality as it reduces stress in the fish. This results in fish
being delivered fresher and with a longer shelf life.
Currently offcuts and by-products from
our processing facility in Denmark are sold
and transported back to Norway for further
processing. Together with Denmark's leading
food research organisation, DTU, we are
exploring how we better utilise and upcycle
these highly nutritious raw materials into new,
affordable products for the health institution
market. By not transporting by-products back
to Norway, can could save 242 tCO2 e per
year.
Norwegian Gannet, Hav Line Group
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Reducing mortality and improving fish welfare
With the Hav Line method we are able to slaughter the fish beside the farm where they were grown.
The group has conducted a research project together with the University of Bergen (“A comparative
study on quality, shelf life and sensory attributes of Atlantic salmon slaughtered onboard a slaughter
vessel against traditional land-based facilities, 2021”). This provided evidence that this method is much
more gentle compared to transporting live fish on wellboats, reducing mortality by 2% compared to
transporting live fish to our slaughtering and processing facilities on land.

THE HAV LINE METHOD
Faster - Fresher
Scenario with 1.000 tons salmon from fishfarm to customers in Hirtshals
Fishfarm
5 hours

Wellboat
12 hours

Waiting
case

Transport
with truck
to ferry

Processing

24 hours

30 hours

8 hours

Ferry from
Norway to
Hirtshals

Arrival
Hirtshals

4 hours

Total 83 hours

Hav Line - combined vessel
22 hours: transport

11 hours: Harvesting and gutting

Hirtshals
12 hours: grading & packing

Total 45 hours

Reducing food waste
Around a third of food emissions come from food that is lost in supply chains or wasted by consumers.
Improving harvesting techniques, refrigeration, transport and packaging in supply chains and reducing
consumer waste are areas we have identified as having the greatest potential to lower our supply chain
emissions. Globally food waste contributes to 8-10% of greenhouse gas emissions.
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6% of global greenhouse gas emissions
come from food losses and waste
Emissions from food that is never eaten
accounts for 6% of total emissions

Lost in
Consumer
supply chains waste

Food eaten

Food production is responsible for 26% of global greenhouse gas emissions
Souce: One-quarter of food emissions comes from food that is never eaten: 15% of food emissions from food lost in supply chains: and 9% from consumer waste.
Data source: Joseph Poore & Thomas Nemecek (2018). Reducing food’s environmental impacts through producers and consumers. Science.
OurWorldinData.org - Research and data to make progress against the world’s largest problems.

Licensed under CC-BY by the author Hannah Ritchie.

Freezing lowers carbon emissions and food waste
The group is working with our suppliers to ensure that our seafood products are of the freshest and highest
quality. Airfreight is the only method to transport chilled seafood to distant markets, but this produces
more carbon emissions than frozen products that can be shipped by rail or by boat. Frozen fish also cut
down on food waste - as a lot of fresh fish at seafood counters are disposed of after a short time if not
purchased.
Superchilling makes the use of ice redundant in cooling and storing fish and allows them to be cooled
beyond what can be achieved with ice. Superchilling effectively utilises the fish itself as a cooling medium.
The temperature can be maintained without the fish being frozen, so ice becomes unnecessary for either
storage or transport.
For Sekkingstad, the long-term goal is to increase the quality and shelf life of our seafood products, give
more security in the cold chain of fresh products, and lower production and logistics costs. Fillets become
firmer, with less tendency to flake, while rigidity and flexibility are improved to enhance quality and yield.
The extended shelf life ushers in significant changes in transporting fish to markets, meaning that fish can
be transported by sea rather than air. This represents a saving in transport costs, as well as a substantial
reduction in the carbon footprint. Approximately 20% of the overall weight in chilled salmon transport
is ice. Superchilling makes ice redundant and reduces the strain on much of the transport chain, by air,
road or by sea. The extended product shelf life brings in possibilities to ship larger volumes in containers
to replace the amount of fresh salmon and trout exported from Norway to oversea markets by air.
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Reduction of food waste with by-product use
Reducing food waste with upcycling
The circular economy and the UN’s SDG 12 address the importance of resource utilisation and the
reduction of food waste in the value chain. The group has set ambitious targets to upcycle 100% of our
byproducts and offcuts from our processing facility into new high value food products to reduce food
losses along the production and supply chain, including post-harvest losses.
The use of the by-products in the market where the salmon is exported has an impact on the climate
footprint of the individual product. The more of the by-products used, the more beneficial it is for the
climate footprint. Utilising as many of the resources as possible is important for environmental sustainability,
and new products from residual raw materials can also contribute to new value-added products and thus
economic sustainability. Sekkingstad has implemented a circular principle to our value chain, by setting
ambitious targets to reuse 100% of all by-products from our processing operations and to “upcycle” them
into new, affordable and nutritious food products for consumption higher up in the value chain.
We have entered into a partnership with Biomega, biorefining specialists for the enzymatic hydrolysis
process. Biomega uses high value waste by-products from our fish processing, together with specific
non-GMO food grade enzymes to separate the purest fractions of soluble proteins, non-soluble proteins,
oils and minerals for use in a wide variety of applications for human consumption.
Today, when filleting, the group utilises around 70% of our salmon and trout for human food products, the
rest are turned into pet food and high value fish oils. But the group has set ambitious targets to upcycle
more of these by-products for human consumption. Our processing facility in Denmark has engaged with
Denmark’s leading food research organisation, The National Food Institute, to develop new, innovative,
low cost production methods for products for the institutional health market. This is a market with high
demand for cheaper, healthier and more convenient proteins. With this initiative, the group's goal is to
provide patients with supplements that are high in omega-3, vitamin D, energy and proteins.

Example 1

Example 2

Example 3

Greenhouse gas emission (kg CO2e/kg edible yield delivered to wholesaler)
0

Processing

2

4

Packaging

6

8

Smolt production

10

On-growing

12

14

Feed - land use
change

16

Feed

18

20

Transport

Edible product
The climate footprint is given per kilo of edible product, where edible product is pure fish meat.
Example 1: Salmon fresh gutted head on to Paris by truck. By-product use in market 80%.
Example 2: Salmon fresh head on gutted to Shanghai by truck and air. By-product use in market 20%.
Example 3: Salmon frozen head on gutted to Shanghai by truck and ship. By-product use in market 70%.
Source: Winther U, Skontorp Hognes E, Jafarzadeh S, Ziegler F. 2020. Greenhouse gas emissions of Norwegian seafood Products in
2017. SINTEF Report 2019:01505.
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A CIR CUL AR ECONOMY APPR OACH
TO OUR SUPPLY CHAIN
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Smart packaging with reusable fish boxes
How we package our fish has an impact on the overall carbon emissions of our supply chain.
For fresh seafood products, expanded polystyrene (EPS) is commonly used. According to calculations by
SINTEF, based on data extracted from an Environmental Product Declaration (EPD) of fresh fish transport,
the emissions equate to 3.2 kg CO2e per EPS box. The group is now investing in new ways of packaging
and transporting our fish. Current fish packaging methods with EPS require a lot of ice. In addition to
shortening the transportation and logistics in our supply chain we are working on new climate smart ways
to package our fish. By deploying more reusable fish boxes, utilising superchilled packing of our fish with
less ice, and increasing the volume of fish in boxes we have reduced the annual number of EPS boxes
used in our supply chain by 152,592.

Reduction of plastic in our supply chain
In addition to the reduction of EPS fish boxes, reducing plastic waste from our value-added processing
can help to achieve our circular economy targets. As a user of plastic products for fish packaging we
have a responsibility to help to return them to the supply chain loop. Together with our customers we
have developed innovative VAP and packaging solutions, helping to reduce our use of plastics.

New sustainable food products from seaweed
We are committed to following the recommendations of The Ocean Panel, which highlighted that
increasing the cultivation and consumption of unfed or extractive species such as seaweeds can support
production of healthy blue food without compromising the health of our blue ecosystems.
For this reason, Sekkingstad has entered into a new partnership with seaweed processing company
Tekslo Seafood for the processing and production of new seaweed products for human consumption.
Seaweed is a part of our circular supply chain approach, as it naturally removes nitrogen from fish farms
and ocean ecosystems by incorporating it into its tissues. When we harvest the seaweed, the nitrogen it
stores is removed from the water, which can improve water quality and reduce environmental impact
levels from fish farms. Creating this circular approach provides environmental benefits to lower the
negative impact of fish farming.
Seaweeds have many health-related benefits; they are low in fat and rich in proteins, carbohydrates,
minerals, vitamins (A, C, E) and essential micronutrients (iodine, zinc, iron). They have untapped potential
as food for humans, feed for aquatic and terrestrial livestock, and fertilisers for crops.
Tekslo will be farming kelp, which has a high nutritional value and has an ability to absorb and lock away
huge quantities of carbon dioxide. Farming kelp can mitigate organic pollution, biodiversity loss and
carbon emissions associated with fish farming.
Sekkingstad will produce high quality seaweed products from the biomass and process new high value
products to be sold worldwide.
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Future Seaweed products
to be made are:
•
•
•
•
•

Seaweed – chips
Seaweed – chocolate
Seaweed and spice mixes
Fresh seaweed
Raw materials for vegan products
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CERTIFICATIONS
It is important for our customers to know that our operations and business practices are responsible. For
reassurance, our processing facilities are certified by independent bodies.

Certificate

Description

ASC

The Aquaculture Stewardship Council (ASC) was founded in 2010 by the World Wide Fund
for Nature (WWF) and IDH, the Sustainable Trade Initiative, to establish global standards
for sustainable seafood production. The ASC label only appears on food from farms that
have been independently assessed and certified as being environmentally and socially
responsible. A chain of custody certification ensures that companies selling certified
seafood have identification, segregation and traceability processes and procedures in
place.

Global
GAP

Global Good Agricultural Practices (GLOBALG.A.P.) is a standard for both agriculture
and aquaculture. The standard covers food safety, animal welfare, sustainability,
employment, and traceability. GlobalG.A.P. certification provides assurance that food
has been grown using recognized levels of quality and safety. It also ensures that it has
been produced sustainably in a way that respects the health, the environment and the
welfare and safety of workers and animals. The GLOBALG.A.P chain of custody standard
ensures that the product is sourced from GLOBALG.A.P. certified farms. GlobalG.A.P is
particularly important for customers in Europe.

BRC

The British Retail Consortium (BRC) first published its Global Standard for Food Safety
in 1998. Developed to help the food industry comply with UK and EU food safety laws,
it's become an internationally recognised benchmark for best practice in food safety,
quality and responsibility, with over 17,000 BRC-certified sites worldwide.The Global
Standard for Food Safety sets out requirements for how processed foods and other
products (for example, branded foods; retailer-brand foods; or ingredients used by
food service companies, caterers or manufacturers) should be made or prepared. Only
products that are manufactured, prepared or stored at the site that’s being audited as
part of the certification will apply.

Debio

Debio is a standard for organic food products in Norway. The standard ensures that
farms, processing and marketing enterprises, importers and others follow the regulations
for organic production, and meet the requirements for marketing organic products
under Debio’s Ø-label.Organic aquaculture is regulated through the EU regulations on
organic production and labelling of organic products.

Tesco
Salmonid
Farm
Standard
Version 3

This standard has been developed to outline the requirements to which producers,
growers and suppliers must comply in order to begin supplying, and thereafter continue
supplying Tesco, either directly or indirectly. The purpose is to ensure all Tesco brand
products have high standards in respect of animal welfare, food safety, quality,
provenance and responsible sourcing.
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ESG GOALS AND TAR GETS
Climate & environment
Our approach
Aquaculture products have a low carbon footprint compared to other animal proteins. Still, as a global
supplier of sustainable seafood, we are committed to reducing our climate impact. Together with our
partners, we have initiated several initiatives to reduce our carbon footprint in our supply chain. With the
Hav Line Group we have built the world's largest seabased slaughterhouse, the Norwegian Gannet, a
hybrid vessel that uses renewable shore power, replacing 50 semi-trucks for the transportation of seafood
to our customers in Europe.
Category

Sekkingstad Goals and target

REDUCING
GREENHOUSE GAS
EMISSIONS (GHG)
FROM TRANSPORT

Air transport to overseas markets is the major contributor to Sekkingstad's
total climate footprint. According to SINTEF, 40% of the total greenhouse gas
emissions come from air transportation to oversea markets in the salmon value
chain. Sekkingstad is continuously working on how we can reduce our carbon
emission value in our supply chain. By using our hybrid electrical slaughtering
vessel Norwegian Gannet we are saving up to 135 tons of CO2 per trip by
replacing more than 50 trucks. This new transportation method reduces our
carbon footprint by 17550 tons of CO2 on an annual basis. Our logistics partners
are using trucks fuelled with 24.5% biodiesel and are in compliance with Euro 6
emissions standards. We are still dependent on air transport for transportation
to overseas markets. Today around 20% of our fish are transported by airfreight.
In the long term Sekkingstad is exploring innovative freezing technologies to
replace the need for air freight with more environmentally friendly methods by
sea. This is part of our strategy to develop new climate-smart solutions to reduce
our GHG emissions, but also securing high quality seafood for our customers.

ENERGY EFFICIENCY
AND RENEWABLE
ENERGY

Sekkingstad’s operations in Norway use 100% renewable energy sources.
The company is committed to working actively to implement energy saving
solutions like solar panels and wind energy in our processing facilities to increase
the use of renewable energy for our operations in Norway and Denmark. Our
slaughtering vessel is a hybrid using renewable energy from land.

CLIMATE
ACCOUNTING

The group is committed to following best practice for climate- and energyrelated work. In addition, all our business operations shall comply with
prevailing environmental regulations, guidelines, and principles. Sekkingstad
is participating in a business programme with Terraverra Foundation to start
reporting on our climate impact and climate reduction initiatives.
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Category

Sekkingstad Goals and target

FRESHWATER

Sekkingstad has strict protocols and procedures to make sure that we never
use more water than we are allowed to. The main freshwater supply is from
municipality sources that have been assessed in accordance with water
scarcity and environmental impact on local habitats.

OCEAN

Sekkingstad is continuously monitoring our emissions in accordance with the
Norwegian Pollution Act. Continuous monitoring of the biological oxygen level
(BOF5), suspended solids, and fat in discharge water and pH levels are set
under strict environmental levels by the Norwegian Environmental Department.

Andrey Armyagov / Shutterstock.com
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Fish welfare
Our approach
Our modern and flexible processing lines enable us to have the fish processed and packed according
to customer specifications. Online monitoring and best practices ensure high quality products. Fish
from Sekkingstad must be produced, transported and slaughtered under conditions that safeguard the
animal's welfare in the best possible way. The fish must be farmed under conditions that allow normal
behaviour for the fish, to the greatest possible extent. Furthermore, the transport of live fish and their
slaughter must take place in a gentle and efficient manner so that they are exposed to the least possible
stress and suffering.

Category

Sekkingstad Goals and target

FISH HEALTH

Sekkingstad has strict policies to source from farmers that ensure zero use of
antibiotics. All of our fish products have a full certification with information
from our fish farmers which also include vaccines. We are certified suppliers in
regards to ensuring the highest welfare and quality of our seafood products,
monitoring fish welfare indicators from fish farming, through slaughtering and
processing throughout our supply chain.

FISH HANDLING

The process from the fish being alive until it is slaughtered takes only a few
minutes. At harvest stations, welfare indicators are used prior to and throughout
stunning and bleeding. All of our harvest stations use either electrical or
mechanical stunning approved by the Norwegian Food Authorities. Fish
welfare indicators are continuously monitored and recorded daily to ensure
good welfare of the fish. Our Tesco farm standard sets clear criteria to ensure
the high fish welfare and hygiene standards through our entire slaughtering
and processing operations.

FISH WASTE

Sekkingstad's goal is to be upcycling 100% of our by-products in the food value
chain. Together with partners through our value chain we have a circular
economy approach, ensuring resource efficiency and maximising utilisation of
fish waste throughout the value chain, from the collection of sludge from fish
farming, to by-products and post-harvest losses.
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Food safety and traceability
Our approach
Sekkingstad is committed to ensuring our products are safe for consumers. Sekkingstad only sources
seafood products that are antibiotic- and GMO-free and we have strict standards in regards to treatments
and feed to be used in our seafood products. Sekkingstad is committed to meet the increasing demand
for traceability, food safety and will continue to supply high quality and sustainable seafood products.
Sekkingstad holds a variety of certification standards, including Global GAP, BRC, ASC, Debio, HACCP to
ensure food safety and traceability.
Category

Sekkingstad Goals and target

TRACEABILITY

We trace all of our seafood products, which means our customers can follow
our fish from farm to fork. All of our seafood products are traceable in terms
of the use of medicinal treatments and the ingredients used in their feeds. Our
aim is to provide information throughout our supply chain to our customers
and be fully transparent about our salmon products. Our long-term strategy is
to include carbon emission values as part of our seafood traceability schemes.

FISH QUALITY

Over the course of our long history, we have developed a quality assurance
system with routines and procedures to ensure that our products are safe and
of the very highest quality. We set high standards, perform regular analyses
and conduct yearly external audits at our processing facilities. Our internal
quality control is audited and assessed by government authorities and third
party auditors to ensure that our products hold the highest standard in terms
of fish quality.
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Waste management and recycling (circular economy)
Our approach
Sekkingstad is applying circular economy principles to reduce waste in our value chain. By reducing
food waste in our supply chain we are also reducing our climate footprint. Our goal is to reduce waste
through upcycling by-products and offcuts from our processing facility to burgers, fish oils and nutritional
extracts. Together with our partners we are re-using sludge and fish waste from fish farming and fish
processing activities to be reused into high value fertilisers. Trimmings and offcuts are re-used into high
value products for human consumption. Sorting our waste for reuse, recycling and recovery will have a
positive impact on the environment through reduction of unwanted, hazardous and non-biodegradable
waste and reduce our overall climate footprint.
Category
WASTE HANDLING
AND RECYCLING

(INCLUDE REGULATIONS AND
MONITORING OF DISCHARGE)

Sekkingstad Goals and target
We have implemented strict sorting regimes in all our locations and strive,
in collaboration with our partners in waste handling, to make sure that all our
waste is handled correctly by us and the recipient of the waste. In this matter,
good cooperation with waste handling companies and the local government,
is the key to making the big changes.

REDUCE USE OF
PLASTIC

Together with our customers we are committed to reducing non-recyclable
plastic consumption. Our long-term goal is to reintroduce all of our compacted
plastic materials back into our processing lines and to only use products that
are made from recycled or fossil-free raw materials. We have reduced plastics
in our VAP processing line by 70%. Sekkingstad will initiate an action plan for
areas where the company can reduce its non-recycle plastic consumption in
its VAP and sales & distribution business operations.

WATER TREATMENT

We continue our work with water treatment and discharge. Sekkingstad´s
processing facilities are equipped with fat separators and UV light treatment.
Our discharged wastewater from our processing facilities is managed through
approvals from local governments. All our treated wastewater is discharged
directly into the sea, in accordance with permits and agreements with the
local authorities, based on analysis of the discharged water.

REDUCE FOOD
WASTE

Our goal is to utilise all of our raw material into new affordable and nutritious
products higher up the food value chain. The group is working with food
research organisations for the development of affordable, healthy and
convenient products for the health institution market.
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Serving communities
Our approach
The SDGs promote social and economic growth. Encouraging entrepreneurship and job creation are
key to the group to achieve this and to prevent forced labour, slavery and human trafficking. With these
targets in mind, serving communities lies at the core of the group’s mission to provide job opportunities
and economic growth, while contributing to the supply of healthy and sustainable food day to day.
We aim to create value for local and global communities, providing a social impact, education and
economic empowerment to families with our water and educational community initiatives in Tanzania
and Uganda.
Category

Sekkingstad Goals and target

PEOPLE IN SUPPLY
CHAIN

Our approach begins with holding our suppliers accountable for the responsible
operation of their facilities and for safeguarding the wellbeing of workers in their
facilities and supply chains. The group expects that the services and products it
purchases in our supply chain are from suppliers who act ethically, pay people
fairly, provide working environments that are clean and safe, and respect the
dignity of work.

PROVIDING JOBS
AND SOCIAL
ECONOMIC
IMPACT

Our employees are our most important resource. Ensuring the wellbeing and
economic security of our employees are important, not only to ensure stability
and competence in operations, but also to provide social economic stability

KEEPING OUR
EMPLOYEES SAFE

We work systematically to safeguard our employees’ health, safety and
working environment. Our aim is to prevent and manage work-related injuries,
illness, accidents, and fatalities in all of our operations. We have zero-tolerance
with respect to accidents. All aspects of work are covered by our health and
safety systems. We use occupational health and safety systems and standards,
in line with local regulations in each country we operate. All employees receive
health and safety training when they join us. We have dedicated HSE managers
in each factory, who are certified according to local laws. Our Supplier Code
of Conduct requires suppliers to provide a safe and healthy environment for
their workers and contractors, and minimise workers’ exposure to potential
safety hazards.

to the families of our foreign workers. The working environment in the family
business Sekkingstad AS is characterised by the values that our long history has
given us, where innovation and the ability to adapt are the pillars for future
success.
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Category
COMMUNITY
SUPPORT

Sekkingstad Goals and target
We create jobs and opportunities in local communities where we operate.
We use local suppliers as often as we can. We support "Bring Children from
the street" in building schools and have financed watersupply in Uganda. In
Tanzania we finance schools and water for local communities.

HUMAN RIGHTS
AND ETHICS

Our approach is based on the UN Guiding Principles on Business and Human
Rights. We have a responsibility to protect, respect, support and promote
human rights in all our operating regions and throughout our value chain. We
have committed to respecting all nine UN conventions on human rights. We
have a Supplier Code of Conduct, which our suppliers are obliged to follow, as
well as a know your customer (KYC) and anti-corruption policy for the group.
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GLOBAL PARTNERSHIPS FOR
SUSTAINABLE DEVELOPMENT
Sekkingstad acknowledges that the SDGs can only be realised with strong global partnerships and
cooperation. A successful development agenda requires inclusive partnerships - at the global, regional,
national and local levels - built upon principles and values, and upon a shared vision and shared goals,
placing people and the planet at the centre. We at the Sekkingstad Group, are committed to working
together in partnership to support sustainable development, in accordance with UN SDG 17.

Supporting local heroes to increase inclusivity
We support local heroes to increase the awareness of greater inclusivity in our society. We are proud
sponsors of Vegard Sørlie Krogsæther, who has cerebral palsy. When he was 10 years old he had to quit
football because it became too painful for him to continue. Vegard did not give up his passion for sports,
and started in the local Sports Shooting Club. Today he competes at the same level as fully functional at
his age. His goal is to participate in the Paralympics in 2024. Sekkingstad is very proud to be one of the
ambassadors supporting Vegard.

Ensure inclusive and equitable quality education
Education enables upward socio-economic mobility and is a key to escaping poverty. Sekkingstad
Group has been supporting several educational initiatives in Africa to help families and children out of
poverty to ensure that that all girls and boys have access to quality early childhood development, care
and pre-primary education, so that they are ready for primary school.
Sekkingstad is supporting the development of schools in Bagamoyo, Tanzania for local children. Called
Ziada School, its goal is to offer a free education for girls and boys who would not otherwise have been
able to take secondary education. The ultimate aim is to inspire individuals to realise their potential in
ways that also serve the common good. Education should not only transmit learning, but should also give
students the skills necessary to acquire and obtain new knowledge. It must be based on values such as
equality, responsibility for your actions, tolerance, dignity and respect.
The educational experience will also provide students with the courage to take on life and give them
a desire to use and develop what they learn. This is ensured through encouraging creativity, critical
thinking and an inquiring attitude. In addition, it is emphasised that students should care for nature, be
aware of the conflicts of interest that development is creating, as well as being able to act responsibly. It
is also a goal that the school must offer a health visitor scheme using volunteer nurses.
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Terravera Foundation
Terraverra Foundation is a non-profit organisation committed to drive sustainable facts and transparency
to Norwegian businesses.
Sekkingstad Group has joined the Terraverra Business Program, working together with leading R&D
partners, business partners across the aquaculture value chain and leading tech players to understand
how we can best use technology to increase the sustainability of our organisation and across the value
chain in the salmon farming industry, by measuring and reporting our sustainability efforts and progress.

Future-proofing
Sekkingstad has adopted the UN Guiding Principles on Business and Human Rights (UNGP) with a set of
guidelines for states and companies to prevent, address and remedy human rights abuses committed in
business operations.

sekkingstad.no

45

skageraksalmon.dk

Sekkingstad AS

Skagerak Salmon A/S

www.sekkingstad.no

www.skageraksalmon.dk

+47 56 31 93 00

+45 88 44 49 00

post@sekkingstad.no

info@skageraksalmon.dk

