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Disclaimer

While every reasonable precaution has been taken in the preparation of this document,
neither the author nor Marine Harvest assumes responsibility for errors or omissions, or for
damages resulting from the use of the information contained herein.

The information contained in this document is believed to be accurate. However, no
guarantee is provided. Use this information at your own risk.
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1. Introduction marineharvest

Salmon

Salmon is the common name for several species of fish of the family Salmonidae (e.g.
Atlantic salmon, Pacific salmon), while other species in the family are called trout (e.g. brown
trout, seawater trout). While several of these species are both wild and farmed, all
commercially available Atlantic salmon is farmed. Salmon live in both the Atlantic and Pacific
Oceans, as well as the Great Lakes and other land locked lakes.

Typically, salmon are anadromous: they are born in fresh water, migrate to the ocean, then
return to fresh water to reproduce.

Atlantic salmon farming started on an experimental level in the 1960s, but first became an
industry in Norway in the 680s and in Chile i

About 60% of the worlds salmon production is cultured. Cultivation takes place in large nets
in sheltered quiet waters (fjords, bays) or in tanks on land. Most of the cultured salmon come
from Norway, Chile, Scotland and Canada.

Salmon is a popular food. Consuming salmon is considered to be healthy because of the
fish's high protein and high Omega-3 fatty acids content.
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Salmonids only make up 2.3% of global seafood supply

Even with an increase in production of Atlantic salmon of more than 600% (1.25 million
tonnes wfe) between 1990 and 2008, total global supply of salmonids is still marginal
compared to most other seafood categories. The most important category is whitefish which
is about ten times larger, but consists of a much larger number of species. The non-food
category (Pelagic for reduction) is the largest with its 25% of global seafood production and is
made up of by-catch and catch for other purposes than human food, e.g. feed production for
use in aqua- and agriculture.

Comparing Atlantic salmon with some selected important species, Atlantic salmon is more
significant and somewhat larger than atlantic cod and pangasius. But compared to two of the
largest whitefish species, tilapia and alaska pollock, its only half the volume available.
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Salmonids harvest 2009 i farmed Atlantic dominates

Atlantic salmon is, by volume, the largest species of salmonids in the world. This species is mainly
farmed in North America, UK, Chile and Norway. These countries represent approximately 95 % of
the total harvest. The total supply of Atlantic salmon was in 2009 approximately 1.36 million tonnes
HOG, while the total supply of all farmed salmonids was over 2 million tonnes. There is also a
considerable catch of wild salmon in the world. There are three important wild catch species: pink,
chum and sockeye. In volume, Pink is the largest specie, with a catch of approximately 540 thousand
tonnes in 2009. The total catch quantity of wild salmon was 983 thousand tonnes in 2009.

Atlantic salmon: large fish used for several products as smoked, fresh, portions, sushi, sashimi,
ready meals etc in all the large markets for salmonids as EU, Russia, Japan and USA.

Sockeye: caught in Russia and Alaska. Most of these species are exported frozen to Japan, but
some is consumed locally in Russia and some is canned in Alaska. Sockeye is seen as a high quality
salmonid and is used as salted products, sashimi and some smoked in EU.

Pink: a less valued salmonid. The catch is in USA and Russia and is used for canning, pet food and
for roe production. Quality is lower than the other species as all catch happens in a very short time
period and the fish is small in size (1.5-1.7 kg).

Chum: caught in Japan and Alaska. Most is consumed in Japan and China. In Japan it is available as
fresh while in China it is processed for local consumption and re-export. Little chum is found in the EU
market. Also in this species quality varies much and a part of the catch is not used for human
consumption.

Chinook: low volume species, but highly valued. Alaska, Canada and New Zealand are the main
supply countries. Most volume is consumed locally. Chinook is more in direct competition to Atlantic
salmon than the other species and is available most of the year.

Coho: Japan is the largest market for Coho which is produced in Chile. Coho is in competition with
trout and sockeye in the red fish market and is mostly used for salted products. Russia has increased
its import of this species the last years.

Seawater trout: produced in Norway, Chile and the Faeroes and the main markets are Japan and
Russia. Trout is mainly sold fresh, but is also used for smoked production.

Small trout: produced in many countries and most often consumed locally as a traditional dish as hot
smoked or portion fish. Small trout is not in direct competition with Atlantic salmon.
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2. Definition of segment marineharvest
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Supply of farmed and wild salmonids

The general supply of seafood in the world is turning more to farmed seafood as the supply
from wild catch is stagnating in several regions and for many important species. The same
trend is seen in the supply of salmonids. 1999 was the first year that the total supply of
salmon was dominated by farmed. Since then the share of farmed has increased and peaked
at approximately 67% of the total supply in 2008.
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Harvest development all salmonid species (02-09)

Global supply of salmonids has increased by about 36% since year 2002, from 2.2 million
tonnes to approx. 3 million tonnes in 2009. The majority of the increase has come from
increased farming of Atlantic salmon and pink. Farmed Atlantic salmon is the only species
which has seen a growth in supply every year. The third species which is farmed in large
volumes, Coho, has been relatively stable in supplied volume since 2002.




