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Norway’s success formula marineharvest

excellence in seafocd

* Long sheltered coastline with
temperate water (Gulf Stream)
and 90 000 km2 within the sea
boundary

« Visionary, innovative, hard
working and dedicated people

e Willingness to invest
« Political support
e Strong regulations

« Good collaboration between
research, regulators and industry

o Steady growth in market demand
for salmon (5-10% annually)

988 grow-out licenses




40 years of technology development
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A fast growing industry e e i
Norwegian salmon farming growth Global volume split per region (2008)
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Salmon is the No.1 farmed animal in Norway  marineharvest

excellence in seafocd

Total production of meat and fish in
Norway (slaughter weight tonnes)*

* Annual production 800.000 tonn,

close to 3 times that of meat >

production 800 000

« Represents 4 billion meals/year o0 000

o 23.7 billion NOK in export value in N
500 000 ————— ]

2009 (2.9 billion €)

. 400 000

» Creates close to 20 000 jobs w00l
(including supplier industry). Most

of them in rural areas on the coast 2°°°®

 Trend towards increased local 100,009

0

processing (value adding)

Meat incl poultry Salmon and trout

1 Production B Largest producers

03.06.2010 * Gross slaughter weight for industry. Data for largest producers is net weight (estimate) for 2009.
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Trend towards third party certification marineharvest

excellence in seafood

 Label Rouge Fresh Salmon
 Label Rouge Smoked

« BRC BE.C

« GlobalGap o

 1SO 14001 and 9001 _
International

PGl (Protected Geographical Indication) Organization for

Standardization

 Code of Good Practice (Scotland)
 Freedom Food (Scotland)

« GAA BAP

 Aquaculture Stewardship Council (ASC)

(under establishment)

GLOBALG.A.P.

A ™ O ~1 ° Aquaculturle
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For some, existings standards are not £

marineharvest

good enough
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Conndtable, Findus, Labeyrie, Carrefour and the MEC join forces to promote certified
sustainable seafeod

25 Janusary 2010
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Governments establish strategies for 1o
sustainable aquaculture production e

 Genetic interaction and

escapes
e e Pollution and emmisions
A FHLEEY WO dan Bavirorimeniaily oslAImanie
Morwegian Aquaculture Industry ° Dl S ease

e Area utilisation
e Feed and feed resources
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Openness and transparency Is a must marineharvest

excellence in seafood

Sustainability Report 2008

marineharvest

exeallenz min seatnsn

10



. : A
WWEF state that fish farming can be K4
sustainable i s i

"Farmed fish is an excellent source of protein and, when produced
well, helps protect the environment. | am totally convinced that
aquaculture is the most sustainable way to feed the world.”

Jose Villalon
Director
WWEF Aquaculture Program
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WWEF has initiated the Aquaculture Dialogues marineharvest

excellence in seafocd

Recognizing the need to continue to engage a broad and diverse
group of people in the development of standards for responsible
aquaculture, WWF has initiated eight roundtables, called
Aquaculture Dialogues. More than 2,000 people -- farmers,
conservationists, academics, government officials and others --
are participating in the Dialogues. They are creating standards
that will minimize the key negative environmental and social
Impacts for the following 12 species: shrimp, salmon, abalone,
clams, mussels, scallops, oysters, Pangasius, tilapia, trout, Seriola
and cobia. When finalized, the standards will be given to a new
organization, the Aquaculture Stewardship Council, that will be
responsible for working with independent, third party entities to
certify farms that are in compliance with the standards.

Aguaculture
Stewardship
Council
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The Salmon Aquaculture Dialogue marineharvest

excellence in seafood

 The Salmon Aquaculture
Dialogue (SAD) is a multinational,
multi-stakeholder, and science-
based forum

 The goal of the Dialogue is to
credibly develop and support the
Implementation of measurable,
performance-based standards
that minimize or eliminate the key
negative environmental and
social impacts of salmon farming,
while permitting the industry to
remain economically viable
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How is SAD governed?
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A Steering Committee guides the
Dialogue process and serves as
the decision-making body of the
Dialogue

The organizations represented on
the Steering Committee are
WWEF, the Coastal Alliance for
Aquaculture Reform (CAAR),
Fundacion Terram, the
Norwegian Seafood Federation
(FHL), the Pew Environment
Group, Canadian Aquaculture
Industry Association (CAIA),
SalmonChile, Skretting, and
Marine Harvest
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When will the standards be completed? marineharvest

excellence in seafocd

Draft standards planned to be
posted for public comment by end
of June 2010.

Complete suite of standards
expected finalised by end of 2010
and will be handed over to the
ASC
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Key areas under discussion in the SAD marineharvest

excellence in seafood

* Minimising negative impacts on
wild salmonids by minimising
escapes and transfer of disease
and parasites (sea lice) from
farmed to wild salmonids

* Minimising discharge from farms
(chemicals, medicines, feed waste)
In order to maintain healthy water
and sea bed conditions

 Reducing the dependency on
marine feed raw materials

* Improving social standards

* Reducing conflicts with other
stakeholder groups (indigenous
people, wild fish interests, etc)
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Going forward
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We must continue to reduce our
dependency on fishmeal and fish oil Ml bt

Inclusion levels of marine ingredients in
Salmonid diets
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Reduce escapes
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Establish new tools for sea lice control marineharvest

excellence in seafocd

e Vaccines
 Feed additives
* Breeding

« \Wrasse

A

i

marineharvest

: Al Sites | & acvanced Search
e i swalud . .

Hanie = Wews fram Caraniafs > Marins Haiwest starms up hallan wrasse farming

Marine Harvest starts up ballan wrasse farming

Marine Harvest Morway intensivates its offorts towards preventing and
contradling sea lice and has Fwasted NOK 8 million in a8 resaarch project which
is deveoping technigues for farming ballan wrassa,

‘Wrasse has proven to be a successful
bisdogical ool to reduce the number of sea lice
on farmed salmon. Marine Harvest MNorway
wishes o extend e use of ballan wrasse o
Ha sites Bs b reduces the peed for medicinal
deloiting and consequent’y the risk of
razistant liee deve aprment.

The salar wiasse project wil take place in
Sygarden, cutside Marine Harvest
Marway will invest NOK 8 millkon this year and
hies a yaady mvesiment lmit of MOK 10 millien ¢ver the mext thres Years, The
company hopas to be able to start defvery of farmed ballan wiasse in 2011,
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Improve our understanding of how the size of a -
fish farm relates to the magnitude and spatial W
extent of its benthic impacts e

e in seafood




Maintain the perception of salmon as a 1o
tasty and healthy, omega 3 rich product Ml bt
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