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Fish

WHY SUSTAINABILITY IS
IMPORTANT TO GRIEG SEAFOOD
Fish farming requires that the local communities accept salmon farming in
their areas.

fac ts

FAO predicts a growth in the
world’s population to more than 9 billion
by 2050
The demand for protein is expected to
grow by 70% world wide
Farmed fish could provide a daily food
supply for more than 500 million
people by 2050

Fish farmers´ main cost drivers, risks and opportunities
are increasingly connected to managing our impact on the
environment, our personnel and the local communities where
we operate. Systematic efforts to secure a sustainable balance
are therefore fundamental in order to facilitate long-term,
profitable growth. These efforts are increasingly material for
the industry´s viability. This helps to secure a healthy result
development, which again provides a better return on equity for
investors in the industry.
Fish farming is based on the management of shared natural
resources. Professional management of these resources is
of high interest to our stakeholders and is essential for our
own profitability. The clearest example is fish biology, where
operational challenges as disease, sea lice and escapes are
central, both to the local ecosystem and to product quality,
treatment costs and losses. Simultaneously, farmed fish is an
important element in providing proteins and healthy food to a
growing population.
Fish farming requires that the local communities accept salmon
farming in their areas. Hence, Grieg Seafood has a stake in
contributing to the local communities were salmon is produced
and processed, both with regard to environmental impact and in
terms of positive social effects.
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Global Salmon Initiative (GSI)
We are an active member of the Global Salmon
Initiative (GSI.) GSI is a group of 12 companies which
together hold over 50% of the global salmonid
production. Member companies have committed to
cooperation and transparency, in order to reach a shared
goal of producing a sustainable and healthy product.
A product that meets a growing population´s need
for protein, whilst minimising negative environmental
impacts, and positively contributing to a better society.
This initiative obliges us to seek ambitious goals relating
to:
•
Minimising environmental impact
•
Securing sustainable feed
•
Improving contributions to the development of
local communities
•
Supporting economic growth and stability
•
Producing a healthy and nutritious product in a
sustainable way
In collaboration with the other GSI members, we have
continued to develop the focus of the initiative. The
CEOs of the member companies convene regularly,
and the initiative has become a forum for sharing best
practices and to address key challenges. To achieve
comparability within the industry and to improve
member companies´ reporting and approaches
relating to transparency and communication, GSI has
developed industry-specific performance indicators.
In autumn 2015, GSI published its first progress report
summarising the first year’s activities to improve
common aquaculture practices across the industry. In
2015 Grieg Seafood assumed the responsibility as CoChair of GSI, which is a bi-annual engagement.
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OUR PRIORITIES

All aspects of the matrix are considered important, while
the aspects in the upper right corner are considered most
important.

Grieg Seafood has identified and defined our key priority
areas for sustainability. Our priorities will ensure that our
sustainability efforts respond to our main stakeholders´
expectations of us, as well as enable us to achieve our goals and
create long-term value. The priorities also take into account our
long-term commitments through GSI.

OUR MATERIALITY MATRIX

The priority ranking of sustainability issues was carried out
according to the guidelines described in the Global Reporting
Initiative (GRI) G4 sustainability reporting standard. A
multidisciplinary group including representatives of the
management team was involved in the preparation and
verification of this work.

IMPORTANT FOR EXTERNAL PARTIES

9

Escape control

Food safety

Emissions
organic

8

Sealice control
Emissions
Chemicals

Esthetics

7

Fish health

The matrix shows the sustainability aspects that emerged
through the materiality analysis, and it clarifies our priorities.
All aspects of the matrix are considered to be important,
while the aspects in the upper right corner are considered the
most important. This report discloses our approach towards
managing substantial sustainability issues. For each issue, there
is a description of main guidelines, activities, results, as well as
future targets and ambitions.

Anticorruption

Wildlife
6

HES

R&D
Sustainable
value adding

5

Open
4

Optimal use of areas

Work environment

Sustainable feed
Predictability

3

Diversity

2

Charities

1

Climate effective administration
1

2

3

4

5

6

7

8

IMPORTANT FOR FOR GRIEG SEAFOOD
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The assessment is based on a survey of our stakeholders´
expectations of us. The identified sustainability aspects are
ranked after importance to stakeholder group, and after
potential risks and opportunities pertaining to Grieg Seafood´s
performance and ability of long-term production.
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Materiality matrix for
sustaiability

Our high priority sustainability issues are:
•
Food safety and quality
•
Fish health
•
Sea lice control
•
Escape control
•
Sustainable feed
•
Interaction with animal life
•
Employee health, safety and working environment
•
Anti-corruption and integrity
•
The ripple effect in local communities
•
Transparency and stakeholder dialogue (this section)
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TRANSPARENCY AND
STAKEHOLDER DIALOGUE
We aim to refine our communication to meet
our stakeholders´ need for information at any
time. This focus also corresponds to our values:
Openness, respect and ambition. We engage
with our stakeholders through various initiatives
and approaches. The chart on this page gives
an overview of some of these. This summary
highlights which aspects stakeholders emphasize
through their dialogue with us.

SHAREHOLDERS
are preoccupied with longterm production and returns,
focusing on food safety, fish
health, sealice, and escapes.
We keep a continuous dialogue
with shareholders, about strategy
and results. This includes regular
meetings with the Board of
directors.

STAKEHOLDER
ORGANISATIONS
NATIONAL AND
INTERNATIONAL
AUTHORITIES
are especially preoccupied
with biological challenges and
long-term production.
We believe in an open dialogue
with official authorities in our
countries of operation. Through
these dialogues, we promote
our specific points of view on
concerned topics. We wish to
accommodate all requests for
meetings and dialogue.
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LOCAL AUTHORITIES
AND COMMUNITIES
are concerned with local
activities and employment,
the impact on shared natural
resources as well as the
landscape.
Our business depends on
concent from local authorities
and communities. Dialogue with
local communities mainly passes
through special interest groups
locally. In BC, we keep a special
focus on dialogue with First Nation
representatives locally, in order
to secure good management of
indigenous people´s issues.

INVESTORS AND
ASSET MANAGERS
are preoccupied with longterm production and returns,
and especially focus on risks
related to mortality, sealice
and escapes.
We make an effort to keep a
continuous and open dialogue
with potential investors and asset
managers, a.o. through the annual
report, quarterly reports and
dedicated meetings with potential
investors.

focus on ecosystems around
our operations, sustainable fish
feed, and food safety.
Among several different
stakeholder organisations,
we target our attention on
organisations constructively
seeking improvements in the
industry. These include a.o. several
environmental organisations. As
part of our contribution to the
development of the GSI and ASC
standards, we have participated in
a work group treating sustainable
fish feed issues. This process
implied dialogue with several
stakeholders, a.o. interest
organisations invited to share
viewpoints and expectations on
the topic.

SUPPLIERS
are concerned with our
integrity and with setting
marked but realistic targets, as
well as working to improve the
Fish In - Fish Out ratios.
We work continously with
suppliers to ensure that they
comply with our requirements
for sustainability. This pertains
particularly to our suppliers of
fish feed and staffing. In this
cooperation we especially focus
on suppliers´ compliance with
equal treatment prerequisite.

CUSTOMERS
are preoccupied with food
safety and quality, and
certificates and labelling of
environmental impact
We strive to understand and meet
our customers´ expectations.
This frequently is based on direct
response or surveys.

EMPLOYEES
are especially concerned
with safety and working
environment, but also fish
welfare.
We strive to understand
our employees’ wishes and
expectations, and we focus on
training and development. We
have several initiatives related
to education and development,
including collaboration with
schools, apprenticeship
programs and initiatives to help
employees to further develop
their competencies and skills
within their specialties. Every
year, our global management
team convenes to discuss what
should be the hallmarks of
Grieg Seafood´s culture. We
also engage in dialogue with the
trade unions representing our
employees.
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FOOD SAFETY AND QUALITY
There are no traces of illegal medicines in farmed fish, and no findings of legal
drugs, organic pollutants or heavy metals above the limit.

WHY IT IS IMPORTANT TO US

Producing high-quality and safe food is our main task.
Food safety and quality is of the highest importance to our
customers. Salmon producers must be able to verify the quality
of the fish from egg to market. The absence of undesirable
microorganisms or traces of chemicals and medicines are
essential to provide customers with safe food.

OUR MAIN PRINCIPLES

We strive to always provide products that meet our customers’
high expectations of quality. This requires full traceability and
strict quality control at every stage of the production process.
In order to add safety to our approaches, we focus on clear and
open communication about our work methods and standards.

OUR EFFORTS AND RESULTS IN 2016

Safe food of high quality must present the optimal nutritional
value and be free of harmful foreign substances and pathogenic
elements. We are subject to an EU-imposed monitoring
program for aquaculture based on EU Directive 96/23 EC.
This monitors that we stay below recommended maximum
values for hazardous substance residues in food. Since the
program began in 1998, the levels of residues have remained

VALUE CHAIN FOR FOOD SAFETY

PURCHASES

FISH FARMING

HARVESTING

SALES&DISTRIBUTION

CUSTOMER

Quality criteria for feeds
Traceability through Fishtalk

Preventive health measures and treatment
Traceability through Fishtalk
GLOBALG.A.P. certification

Preventive hygienic and quality measures
Traceability through Fishtalk and Maritech
GLOBALG.A.P. certification

Risk assessment and preventive measures
Standards for transport and storage
ASC Chain and Custody
Communication about approach
GLOBALG.A.P. certification

Systems to register and follow up customer
feedback
Approved HACCP system
Food Safety Authority monitors residue
substances in fish
GLOBALG.A.P. certification
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e Fa k ta

GLOBALG.A.P.

A voluntary international standard for food production,
both in agriculture and aquaculture. The standard
comprises food safety, animal welfare, sustainability,
employment and traceability.

AQUACULTURE STEWARDSHIP
COUNCIL (ASC)
ASC was founded in 2010 by WWF and IDH in order
to establish global standards for sustainable seafood
production. ASC standards set requirements for processes
and marginal values to minimise negative environmental
and social effects from fish farming. GSI members have
committed themselves to work towards ASC by 2020.

Grieg Seafood´s certifications are in accordance with standards
covering the entire value chain, and which are being enforced
through annual audits and surprise inspections.
In addition, we have started work to certify according
to the Aquaculture Stewardship Council (ASC). Besides
GLOBALG.A.P. and BAP, Grieg Seafood Shetland operates
according to standards that include The British Retail
Consortium, Protected Geographic Federation, and Kosher.
Our sales company, Ocean Quality, is certified according to the
standard GLOBALG.A.P., Chain of Custody, and ASC Chain of
Custody.
We have an ongoing focus on preventive measures in
production, implying a.o. ensuring a high standard of hygiene.
We strive to keep good hygiene practices in boats, installations
and processing plants, based on a.o. knowledge and awareness
among our employees. The production is continuously followed
up by the local authorities such as the Food Safety Authority,
which for instance has inspected and approved the HACCP
system of the process plant. Before harvesting the fish, we
review a full analysis of each location to assess the levels of
environmental pollutants, residual foreign substances and
bacteria.
The production management program Fishtalk provides
traceability from insertion of roe until the fish are harvested.
Fishtalk also provides a complete overview of all feed used and
any treatments applied.

significantly below the recommended maximum limits for all
who participated in the surveillance.
To produce safe and high quality food, Grieg Seafood has
introduced standards that exceed government demands for
quality and traceability. Among other measures, we have
attained certification of our production management.
Grieg Seafood Rogaland has been certified according to
the extensive GLOBALG.A.P. standard since 2013 and in
BC we are certified according to BAP (Best Aquaculture
Practices) standards, a certification procedure comparable to
GLOBALG.A.P. In 2015, Grieg Seafood Shetland Ltd. achieved
the GLOBAL G.A.P. certification. In Grieg Seafood Finnmark AS,
we got the certification during spring 2016.
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Our GSF Group Quality Network, holding representatives
from all regions, reviews challenges regarding hygiene at our
processing plants. Microbiology is the main focus of this group,
especially fighting the Listeria monocytogenes. We have also
established a joint approach with monthly reporting of Listeria
in all regions. Upon detecting Listeria on equipment, end
products or at customers, action plans are executed in the form
of extra thorough cleaning and modification of equipment.

Fisk

e Fa k ta

HACCP:

«Hazard Analysis (and) Critical Control Point»
Hazards implying food safety:
•
Biological hazard (f.i. coliform bacteria)
•
Chemical hazard (f.i. oil pollutants or heavy metal)
•
Physical hazard (f.i. loose screws ending up in fish)
Critical Control Point can be medicine in the fish, high core
temperature or hazardous bacteria.

BAP

(Best Aquaculture Practices)
is a voluntary standard for aquaculture that includes the
key elements in responsible and sustainable aquaculture,
by establishing standards for good practice in all
productions stages of fish farming.

FISHTALK

is a production management system with many modules.
Grieg Seafood uses Fishtalk to record and report central
ongoing production parameters from roe to harvesting.
Defined targets are fed into the system throughout the
process.

MARITECH

is a data acquisition system specially adapted to the
harvesting and sales process.

OUR AMBITIONS AND GOALS

GSF Group Quality Network will continue work to secure
best practices, as well as enabling knowledge sharing and
cooperation through further developing and standardising
our quality management program. As part of this we strive to
develop common approaches to monitoring. In each region,
we will facilitate weekly reporting, development of customised
action plans, and non-stop efficient processes for impeccable
hygiene at our facilities.
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FISH HEALTH
It is important and a duty for fish farmers to work systematically with
fish health, through preventive measures, to give the fish optimal
conditions for staying healthy.

VALUE CHAIN FOR FISH HEALTH
PURCHASES

FISH FARMING

Quality criteria for feeds
Traceability through Fishtalk

Preventive health measures and treatment
Traceability through Fishtalk
GLOBALG.A.P. certification

WHY IT IS IMPORTANT TO US

Fish health is vital to ensure sustainable exploitation of resources.
Good fish health implies that the highest possible number of fish
does well, grows normally and survives throughout the life cycle.
It is an important duty for fish farmers to work systematically
with fish health through preventive measures, so that the fish
gets the best conditions to stay healthy. High mortality has a
major negative impact on profitability. It is likewise important
that fish health considerations balance the use of medications,
both in terms of resistance and impact on the local environment.
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OUR MAIN PRINCIPLES

We pursue a systematic, long-term approach to achieve good
growth and high harvesting quality. The foundation is made
by ensuring good fish health. This includes the preparation
of overall fish health plans for each region. The plans cover
regionally adapted infection prevention and vaccine strategies,
and should be adapted to each specific region. Fish health plans
are revised upon need. For an optimal mutual response, we
also focus on local cooperation and transparency towards other
participants. When the fish are processed, we will preferentially
opt for non-chemical treatments and take into account
potential impact on the local environment.

OUR EFFORTS AND RESULTS

We work every day to ensure that we keep the fish alive and
healthy. Preventive fish health measures are essential to our
success. These measures include our health feed programs
which focus on increasing the fish robustness and ability to
cope with stress and external influences, and thereby also
reduce the need for medical treatments. Other preventive
measures include a.o. site visitation orders, use of disinfectants
and disinfectant footbaths, routines for removal of dead fish
and offsite storage. As an example, we isolate installations
by prohibiting transfers between facilities unless the boat is
disinfected. We deploy PCR screening for early detection of any
parasites, viruses or bacteria.
GRIEG SEAFOOD - SUSTAINABILITY REPORT 2016

CHART 1: 12 MONTHS ROLLING MORTALITY*

CHART 2: CONSUMPTION OF ANTIBIOTICS

Amount of active active pharmaceutical ingredient (API)
used (in grams) per tonne of fish produced (LWE)

*Mortality is defined as: Total number of mortalities
in sea last 12 months – total number of culled fish due
to illness or similar and not included in the harvested
number)/(closing number of fish in sea the last month +
total number of mortalities in sea the last 12 months +
total number of harvested fish the last 12 months + total
number of culled fish (due to illness or similar and not
included in the harvested number)) X100
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GSFR

GSFF

GSFSH

GSFBC

2014

0,00

0,23

0,16

256

2015

0,00

1,22

0,00

412

2016

0,00

0,00

0,77

295

Another important preventive measure is the establishment
of management agreements to maintain best practice in
collaboration with other actors in the same area, and by this
reduce risk of contamination in the area.
We systematically monitor the health situation at all our
locations. We do weekly reporting on indicators such as
mortality, and daily digital reports are available to regional
managements. In order to compare our results for mortality
with other sector players, mortality is reported in accordance
with the performance indicator GSI has defined for mortality.
Another important part of the monitoring job is the statutory
fish health inspections at all locations. This includes monthly

reporting on fish health, which includes records of external
injuries, potential diagnoses and mortality. Monitoring is also
adapted to the specific regions. For instance in Rogaland we
collect gill scores for detection of AGD twice each week in
exposed periods.
Chart 1 shows an overview of the mortality rate of all our
regions. The indicator is reported according to GSI. Grieg
Seafood aims for less than 7% mortality. In 2016, we achieved
this goal for Finnmark, and we were very close in Rogaland.
It is the first time Finnmark has been registered to meet the
goal, which is a result of systematic efforts to reduce mortality
among smolts. In Shetland, there has been an unfortunate raise
GRIEG SEAFOOD - SUSTAINABILITY REPORT 2016

in mortality to 17%. The primary cause is deteriorated gills
condition which has weakened the fish´ tolerance to different
methods of treatment. In BC, we experienced a positive
development from a level of around 14% mortality in 2015 to
10% in 2016. The mortality we had in BC, is mainly due to low
oxygen levels, as well as outbreaks of SRS disease in one area
and Furunculosis in another area.
The causes of death in the other locations are mainly related
to gill damages from algal blooms in Shetland, the PD disease
in Rogaland, and some Yersinia ruckeri and Tenacibaculum
outbreaks in Finnmark.

OUR AMBITIONS AND GOALS

Our aim is to keep the average mortality rate for the Group
below a maximum of 7%. In order to reach this goal we will
make the necessary investments in sites with high mortality
rates, and make sure to learn from internal and external best
practices for keeping the fish alive. As a part of this work, fish
health plans shall be prepared for each region. This is carried
out by fish health responsible personnel in each region, to
ensure optimal treatment and fish health with emphasis on
responsible use of medicine. We aim to establish a technical
team to discuss this topic across the regions, in addition to

Some of the measures to fight disease and promote fish
health do however involve medical treatment. Chart 2 shows
an overview of regional use of antibiotics. Although we aim
to avoid the use of antibiotics, there are some diseases that
must be treated this way, partly due to the welfare of the fish.
In 2016, the consumption of antibiotics remained low in all
regions, except in BC. The consumption was somewhat lower
in 2016 than the previous year, but still higher than desirable.
The need for antibiotics in BC is largely induced by the diseases
Tenacibaculosis, Piscirickettsiosis and Furunculosis. In Shetland,
one group of fish received treatment against bruises, with a
good outcome. Throughout 2016, Rogaland and Finnmark have
not received any treatment with antibiotics.

In total, 48 birds were killed during the last half of 2016,
distributed over our regions. BC did not register any killed birds.
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Finnmark will continue its ongoing fish health project to
reduce mortality in sea, through safe and good handling, and
optimising smolt quality before release. In Shetland, we are well
into the process of rescheduling production into an 18 month
cycle, which will reduce the time in sea for the fish, and thereby
improve survival rates and minimise the need for treatments.
We will achieve this by releasing larger smolts into the sea and
maximising growth.

CHART 3: BIRDS AND SEA MAMMALS
The table shows the ratio of recorded cases of dead birds and sea mammals, divided by the
number of active sites. Accidents and killings are merged.

As part of our efforts to ensure good fish health and prevent
loss of fish, it is necessary to protect fish against birds and
marine mammals entering our facilities. We try to minimise the
impact on wildlife as we carry out these measures. Despite our
efforts, some wildlife can die as a result of interacting with our
farms, either intentional or unintentional. In 2015, we started
systematic reporting of the number of mammals that have been
killed, with or without intention, as a result of interaction with
our business, see Chart 3. As from July 2016, this reporting has
been extended to include number of birds killed.
In BC, a total of 3 sea mammals was killed throughout 2016,
while the regions had zero.

the current efforts done by the regional directors and their
management.

Shetland

Accidents
Kills

British Columbia

Rogaland

Finnmark

Birds

Sea
mammals

Birds

Sea
mammals

Birds

Sea
mammals

Birds

Sea
mammals

0,29

0

0

0,19

1,85

0

1,13

0

0

0

0

0

0

0

0

0
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SEALICE CONTROL
In short: Sealice management is decisive to secure long-term
sustainability of the industry.

VALUE CHAIN FOR SEALICE CONTROL
PURCHASES

FISH FARMING

Quality criteria for feeds
Traceability through Fishtalk

Preventive health measures and treatment
Traceability through Fishtalk
GLOBALG.A.P. certification

WHY IT IS IMPORTANT TO US

Dealing with lice is high on our stakeholders´ agenda due to
the potential negative impact on wild populations and farmed
salmon’s health and welfare alike. Treating lice is also cost and
resource intensive, and high levels imply lower productivity
and quality. Improper handling of lice can lead to resistant lice,
which again could lead to natural constraints on future growth
of the industry. In short: SeaLice management is decisive to
secure long-term sustainability of the industry.
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OUR MAIN PRINCIPLES

Lice levels shall stay below Norwegian authorities´ limit of
0.5 mature female lice in all our fish farms in Norway. We
also strive to achieve the same levels in our operations in
other countries. To ensure compliance we strive always to be
ahead of lice outbreaks through continuous monitoring and
response. Delousing efforts should also be balanced against fish
welfare, avoiding resistance, and with regard to impact on the
local community. We therefore favor non-chemical delousing
methods when possible. For the best possible joint response,
we will also focus on local cooperation, coordination and
transparency towards other participants.

OUR EFFORTS AND RESULTS

A key step in our efforts to prevent and treat against lice is the
statutory systematic monitoring of sea lice levels in all our fish
farms. The salmon are checked for lice every week at water
temperatures above 4°C. At water temperatures below 4°C
lice are counted every other week, out of consideration for fish
health and welfare. In BC, we follow local regulations adapted to
the local sealice situation. Counting is performed with different
intervals, and requiring motile stages in the development
of the lice. Based on the results, relevant measures are
applied. Examples of such measures include conducting lice
counts several times a week at high sealice levels, as well as
susceptibility testing of sealice populations before treatment
engages.
GRIEG SEAFOOD - SUSTAINABILITY REPORT 2016

All regions shall have a comprehensive plan for sealice control.
In 2016, we have held meetings in our interregional production
manager group, where sealice is a recurrent issue, to discuss
best practices for managing and monitoring lice levels, including
the regional plans.
Revolving use of the fewest possible chemical agents is
extremely important in lice treatment, in order to minimize the
development of resistance to available treatment, and limit the
impact on the local environment. We have therefore focused
on “rolling over” the use of chemical agents and active use
of wrasse. In Rogaland, we now have extensive and positive
experience with the use of wrasse. Unfortunately, natural
conditions are not right for the traditional use of wrasse in the

other regions, implying the use of alternative methods. The last
four to five years, we have commenced projects attempting
to develop the use of lumpsuckers in Rogaland, Finnmark and
Shetland.

In course of 2016, intensified efforts were made in BC, in order
to obtain approval for treatment with hydrogen peroxide. We
also cooperate with other actors in the regions where we
operate to keep sealice levels low.

We register an unfortunate tendency among sealice towards
lower susceptibility to medical treatments. In 2016, this led to
a thorough assessment of several, alternative, non-chemical
treatments options. This has implied an increased use of lice
skirts designed to protect newly released smolts in the sea
in Finnmark and Shetland. In addition, delousing by means of
heated water, so-called thermal delousing, has been carried out
in Norway and UK.

Chart 4 shows the average monthly level of mature female
lice in each region of Grieg Seafood. Sealice remains a huge
challenge. In Finnmark and Rogaland, we manage to keep
sealice levels down, yet only at a high price. Scotland records
a situation with higher sealice levels than the other regions.
Sealice numbers have somewhat decreased from 2015 to 2016,
although with significant local variation.

2015

2014

CHART 4: SEALICE

The trend in BC causes some concern, as sealice levels have
increased throughout the year, and in one specific area, the lice

Mature female lice per salmon per month

2016

Sealice limit*

* The general legal limit for sea lice in Norway. We have implemented this limit internally in the UK and Canada, even though the legal maximum is higher in these countries.
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show reduces susceptibility towards emamektin.
In Rogaland, the combination of wrasse and 100% clean nets
has been an important factor in keeping sealice levels low. Good
grooming of wrasse is also important, and good hiding places
and feeding of wrasse in periods with little lice is important.
Charts 5 and 6 show the amount of medical active substances
used for in-bath and in-feed treatments respectively, in order
to remove sealice from the fish. Shetland had a 50% reduction
in the use of in-bath treatment, but registered a somewhat
higher consumption of in-feed emamektin. In Rogaland, the
in-bath treatment is quite stable, while delousing agents in feed
is slightly growing. In-feed treatment is used for smaller fish.
In Finnmark, the consumption of in-bath substances is sharply
reduced (except for H2O2 which is exempt from the statistics),
while some emamektin is still used in-feed. The main reason for
this is increased use of peroxide (H2O2) as well as mechanical
treatment. BC has little use of the treatment, which is due to
a deliberate limitation of the number of treatments per year
to reduce the risk of sealice becoming resistant to the most
commonly used active substances. It is important to notice that
sealice levels are managed and kept low during the sensitive
wild salmon out migration three month period.

Shetland and Rogaland. In addition, we will expand the use of
sealice skirts in Finnmark and Shetland. We will also continue
our efforts to make the lumpfish a more effective lice-eater.
Recently, we decided to install lice lazers at a site in Rogaland,
in order to perfom a full-scale test of this technology.

GSF is also part of a cluster in Bergen, NCE, which is host to
a “Big data” pilot project deploying large amounts of data and
processing power into the search for new approaches to fight
sealice more effectively.

CHART 5: ACTIVE SUBSTANCES USED
FOR IN-BATH TREATMENT

CHART 6: ACTIVE SUBSTANCES USED
FOR IN-FEED TREATMENT

Amount of active pharmaceutical ingredients (APIs)
used (grams) per tonne of fish produced (LWE).

Amount of active pharmaceutical ingredients (API) used
(grams) per tonne of fish produced (LWE).

OUR AMBITIONS AND GOALS

We have defined a target of not more than an average of 0.5
sexually mature female lice per site. Although this is more
stringent than the requirement for localities outside of Norway,
we wish to strive towards the same goal throughout the Group,
also in BC and Shetland. For green licenses in Finnmark, the goal
is as low as 0.25 sexually mature female lice. In addition, we
have an overall goal of 50% reduction in treatments over the
period 2015-2018.
To ensure that we achieve our goal of combating lice while
avoiding resistance, we will continue to make necessary
investments to implement the most effective treatment
methods. In this work, we keep a focus on non-chemical
treatments. We have acquired significant extra capacity for socalled thermal treatment (heated water) by keeping available
Thermolicers in the three most afflicted regions: Finnmark,
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ESCAPE CONTROL
We have zero tolerance for escaping of fish from our facilities, and we
work continuously to prevent escape.

VALUE CHAIN FOR ESCAPE CONTROL

PURCHASES

FISH FARMING

Quality criteria for feeds
Traceability through Fishtalk

Preventive health measures and treatment
Traceability through Fishtalk
GLOBALG.A.P. certification

WHY IT IS IMPORTANT TO US

Escapes rank high on our stakeholders´ agenda, due to the
possibility of negative influences on the wild fish stock,
especially wild salmon and trout. Escape may harm the
industry’s reputation and influence the external conditions for
future growth, in addition to financially harming the company.

OUR MAIN PRINCIPLES

We have zero tolerance for escapes from our facilities, and we
work continuously to prevent escapes. In order to facilitate this
work, we will ensure high technical standards on our locations
though long-term investments and necessary resources. On the
sites, we will continue our ongoing effort to improve routines
and build the relevant competencies and capacities.
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OUR EFFORTS AND RESULTS

The Norwegian authorities have established strict demands
for producers regarding escape prevention. We continuously
work to meet these demands, which are furtherly reinforced by
the GLOBALG.A.P. and ASC standards. Regular inspections are
carried out to control compliance between vessels, moorings
and facilities and relevant regulations. Additional inspections
are also carried out after periods of harsh weather.
We strive to make sure that employees attend courses on
escaping once every two years, at minimum. New employees
also receive risk and procedural training with Operational
Managers within their first week, and do not carry out work
operations alone until they acquire necessary expertise.
Our continuous efforts to prevent escapes have yielded
positive results and falling escape figures. Nevertheless, we

CHART 7: ESCAPE INCIDENTS
GSFR

GSFF

GSFS GSFBC

2014

0

3

0

0

2015

0

0

0

0

2016

0

1*

2**

0

* 200 fish seacped in the incedent
** 829 and 617 fish seacped in the incedents,
respectively.

unfortunately registered three events of escape in 2016. One
in Finnmark, two in Shetland, see Chart 7. All the three events
of escape occurred due to routine failure at hired wellboats. It
should not happen, hence the episodes underwent evaluation,
and procedures have been tightened.

OUR AMBITIONS AND GOALS

Our goal is zero occurrences of escaped fish. An important
means to achieve this is to continuously ensure the NYTEK
standard at our facilities. In the future we will continue to focus
on preventative projects, and as part of this we will ensure a
systematic approach to report near occurrences as well as
actual occurrences. As with other focus areas we will work to
learn from internal and external best practice and make sure
that we make the necessary investments. Particular focus for
2017 will be Finnmark, where we apply reinforced standards
for escape prevention due to the implementation of eight green
licenses.
GRIEG SEAFOOD - SUSTAINABILITY REPORT 2016
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MARINE RAW MATERIALS IN FISH FEED
We have a continuous dialogue with our feed suppliers to make sure the
feed is based on sustainable raw materials.

VALUE CHAIN FOR
SUSTAINABLE FEED
PURCHASES
Quality criteria for feeds
Traceability through Fishtalk

WHY IT IS IMPORTANT TO US

Feed is an important input in salmon production and
largely contributes to the farming industry’s total impact on
environment and society. It is important for us that all the
input factors used in the feed are based on raw material from
sustainable sources, and that the production process is based
on good ethical principles. It is positive that major suppliers
take sustainability seriously, and as a consequence we see
a very good development within the industry. Fish feed has
traditionally been based on fishmeal and fish oil from wild
fish, and the control of the various fisheries has been of mixed
quality. One focus area for the industry is therefore the use of
marine raw materials in a sustainable way. Especially important
is the proportion of wild fish used. An increasing number
of fisheries have made an effort and improved the balance
between recruitment in stocks and catches, while the marine
content in salmon feed has been significantly reduced. It is also
encouraging that more and more of the marine raw materials
come from both byproducts from processing products and by-
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catches. The most important consideration now is the balance
between marine oils in the feed and Omega 3 levels in fish,
as well as to ensure that land-based raw materials are also
produced in a sustainable way.

CHART 8

Amount of wild fish needed to produce sufficient
fishmeal and fish oil for one kilo farmed salmon.

Fishmeal - FFDRm

OUR MAIN PRINCIPLES

We will focus on the use of sustainable feeds in all our regions
and sites, both in terms of marine and land produce. We will
be sure to use fishmeal and fish oil from suppliers with full
traceability control of the catches they use. We will continue
to assess the use of alternative feed and more sustainable
ingredients. Raw materials from illegal, unreported and
unregulated fishing (IUU-fishing) shall not occur in the fish
feed.

OUR EFFORTS AND RESULTS

In 2016, Grieg Seafood has continued the effort towards a
more sustainable composition of fish feed. An important factor
of the efforts to achieve this is the cooperation we have with
the other players in the industry, including our involvement
in GSI, in order to encourage the feed producers to increase
their focus on sustainable ingredients. We encourage our
suppliers to participate in the International Fishmeal and Fish
Oil Organisation (IFFO), and their work with a standard for
responsible resource use (IFFO “responsible sourcing”). ASC
has developed a standard for sustainable feed, and we work
systematically to comply with this standard. We have already
achieved this in terms of the ratio of wild fish needed to
produce one kilogram of farmed fish. See Chart 8 for results for
the amount of wild fish needed to produce fishmeal and fish oil
enough for one kilogram farmed salmon.

Fish oil - FFDRo

OUR AMBITIONS AND GOALS

We work to make sure that out feed suppliers only produce
feed with sustainable ingredients. We aim to meet the ASC
standard’s requirements (FFDRm< 1,35 og FFDRo<2,95) for
the use of marine proteins and marine oils in our feed. We will
continue to cooperate with the other players in the industry, not
least through our involvement in GSI, in order to enhance the
feed producers´ focus on sustainable ingredients.

GRIEG SEAFOOD - SUSTAINABILITY REPORT 2016
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EMPLOYEES’ HEALTH, SAFETY AND
WORK ENVIRONMENT

WHY IT IS IMPORTANT TO US

It is our responsibility to ensure that our employees are safe
and satisfied at work. Concurrently, our employees’ motivation
is a fundamental factor in securing productivity and loyalty,
in addition to attracting new employees. In addition to our
full-time administrative employees, those at the edge of the
cages and at the process facilities, we have a responsibility to
support our suppliers and part-time employees who contribute
to production and transport. Among these suppliers there is
a risk of unacceptable salary and employment conditions. We
therefore work systematically to secure our transactions with
such suppliers.

OUR MAIN PRINCIPLES

Securing our employees’ health and safety demands a positive
safety culture including guidelines, procedures and processes as
instruments to prevent and manage injuries, sickness, accidents
and fatalities. We want a workplace where our employees thrive
and develop. The overall HSE goal is to avoid injuries to human
beings, damages to the environment and material goods. Our
zero philosophy can best be described as: Accidents don’t
just happen, they are caused. All accidents can therefore be
prevented. Consequently, we will strive towards an excellent
safety culture where the individual employee possesses an
understanding of risk and consequence.
Positive working conditions and all workers’ rights shall
be safeguarded according to international and national
conventions. We will work to ensure that this applies also to
hired workers and suppliers. In particular, we will systematically
focus on avoiding social dumping in relation to our production.
We will continuously strive to identify areas of improvement
and implement relevant measures and allocate resources for
necessary measures beyond statutory tasks.
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Stormy weather at a Finnmark site. Photo: Paul Nilsen
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OUR EFFORTS AND RESULTS

We shall provide a work place where our employees can
thrive and develop. Grieg Seafood works continuously to
improve our employees’ health, safety and work environment.
We work in accordance with the authorities’ demands for
health, environment and safety. This applies to such areas as
preventing and following up on sick leave and accidents that
caused personal injury.
To ensure this, we have initiated a comprehensive process at
Group level, convening all regional management groups and
the top management of Grieg Seafood ASA, in order to define
the parameters of good leadership in Grieg Seafood, how we
are supposed to make a joint effort, and how our manager are
performing their role according to our management principles.
We have also initiated a global project aiming to develop
a common Grieg Seafood culture and strengthen global
procedures and guidelines for HR -and HSE work.

our new employee will be doing. We have expectations of goal
orientation, effectiveness, quality, professional performance,
and that the person joins our work culture. Our new employee
expects to contribute as quickly as possible, and to enjoy
meaningful work with great colleagues to whose relations can
develop. Some are preoccupied with career and knowledge
development. Someone wants high and someone less degree
of responsibility; some wants delegated tasks and opportunities
to determine their workday, etc. They all wish for competent
leaders who guide and facilitate development.
In 2016, a new module for recruitment was implemented in
Finnmark, implying new guidelines to provide Grieg Seafood
with the competencies in demand. The module emphasises

internal recruitment, yielding Group employees the opportunity
to bring their experience and knowledge into new positions of
responsibility. Simultaneously, the Group aims to recruit brand
new talents. The HR strategy focuses on strengthening critical
competencies within the Group by means of courses and
training. By developing a good training program, the individual
employees will have greater opportunity to develop their skills,
while at the same time elevating the level of expertise within
the Group as a whole.
We are also working systematically to follow up staffing
companies. This is to ensure that the in-sourced staff are not
exposed to social dumping through labor contracts in breach
with required workers’ rights and conditions.

In 2016, a new HR Director at Group level has been appointed
with the responsibility to proceed with this work. As the first
step in the process, a detailed HR strategy was prepared in
2016, including both short and long-term measures. One of
the main objectives of the strategy is to improve the internal
communication and reporting within the Group, in order to
make information flow smoother between facilities situated
in different countries and the Group management in Bergen.
In this way, and assisted by dialogue, it is possible to develop
a common culture for the entire Group, which is capable of
safeguarding employees’ interests and security in the best
possible way, and help us grow in line with our values.
Grieg Seafood is dedicated to provide our new employees
with proper training and supervision. The goal is to ensure that
employees:
•
get acquainted with guidelines, procedures etc. applicable
to the position in which they are hired;
•
get integrated into the business in a satisfactory way;
•
get followed up in relation to the tasks they are assigned
with, ensuring that both follow-up work and any deviations
from expectations can be documented.
When we hire someone, we have clear expectations to the work
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Finnmark: Star-sprangled, cloudness night featuring Aurora Borealis. Photo: Paul Nilsen.
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Chart 9 gives an overview of our results with regard to
occupational health and safety. Historically, we have
experienced high figures of sick absence in some regions like
Finnmark, and lower figures in regions such as BC. We have
initiated a process to handle the issue in order to keep a steady,
low level, with focus on creating a more positive work culture
throughout the Group. When regarding our vision of zero
injuries and accidents, we think that the figures for 2016 are too
high, particularly in BC, and we intend to keep a particular focus
on reducing injuries and other adverse events, and to create a
safe workplace for all employees. Also within HSE, a process
has been initiated to gather the different regions and developing
strong, global routines that can lift our HSE policy. During
2016, all regions have received dedicated HSE managers,
who together with the HR Director will initiate the mission to
improve processes and procedures, and to develop good KPI’s
and management tools.
Specified measures at regional level are being carried out
additionally. Employees at all localities are currently undergoing
compulsory training in health and security policy. In addition,
several internal audits with focus on HSE-related aspects
are carried out to ensure compliance with existing policy. In
Canada, there has been conducted an extensive survey of
employee satisfaction. In 2016, BC has worked to implement
adequate measures to maintain a good work environment. The
good experiences from BC will be applied to introduce similar
measures in the other regions.

CHART 9: HSE
Indicators of occupational health and safety in 2015 and 2016
(where Finnmark og Rogaland are split and presented as regions.)

Fatalities

H1-value/LTIR*

Absence rate

GSF unit

2015

2016

2015

2016

2015

2016

Shetland

0

0

17

10

2,37

2,67

British Columbia

0

0

24

72

0,62

1,58

Finnmark

0

0

13

13

6,48

6,10

Rogaland

0

0

9

90

2,91

3,42

ASA

0

0

0

0

0,39

0,30

OUR AMBITIONS AND GOALS

Our ambition is to be an employer at which all employees
thrive and enjoy the opportunity to develop. We will therefore
work to efficiently implement the HR strategy and to improve
awareness and routines in the future. We will carry on with the
task to build a Grieg Seafood culture that emphasizes feedback
and clarity, both good and bad. We believe that this will be
important in terms of satisfaction, sick leave and for ensuring
safety. We wish to continue to focus on developing our leaders,
and to ensure that our leaders get the feedback they need to
improve their performance. Furthermore, we aim to complete a
recruitment module that will serve the entire Group. In addition,
we will establish shared training programs that allow for
personal growth among Group employees, and the securing of
professionality.
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*H1-value/LTIR: Number of injuries leading absence divided by the total number of work hours in the
company multiplied by 1.000.000

Furthermore, we have a goal to safeguard our employees´
health and safety, hence our aim of zero injuries or accidents.
We will also strive to reduce sick leave throughout the Group,
and we work continuously to get employees faster back to
work. In order to ensure this, we will in 2017 lay down a longterm strategy to improve the HSE work in the entire Group, and

commence the mission of an HSE approach based on shared
KPIs to help us reaching our visions.
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INTEGRITY AND
ANTI-CORRUPTION

WHY IS IT IMPORTANT TO US?

Integrity in all parts of our business and activities helps
safeguard us against disruptions, sanctions, loss of reputation,
and contributes toward protecting our value creation for
various stakeholders. The efforts spared on anti-corruption and
integrity, also prove fundamental to live in accordance with our
values of openness and respect.
When it comes to regulatory compliance, we pay special
attention to the regulations pertaining to our industry in
addition to anti-corruption regulations, ensuring competition
and workers’ rights. We believe these areas are of critical
importance to strengthen and protect our business.

OUR MAIN PRINCIPLES

Our business is to base itself on normal/strict norms of ethics,
and to comply with relevant regulations. We do not accept
corruption or bribes in order to promote business interests or
personal goals. We will have internal control procedures to
protect both the business and our employees against fraud
and breaches of laws and regulations, and we strengthen the
defense of our business through targeted training and control.
Our external warning central and defined procedures to follow
up warnings are both important elements of these defenses.

OUR EFFORTS AND RESULTS

In order to promote integrity we work continuously to make
sure that our main principles will remain perennial when it
comes to our conception of risk, and that it is realised as far
as possible. With integrity we do not just mean compliance
with laws and regulations, but also a continuous awareness
of the effect of our strategies, activities and results on our
surroundings and stakeholders. We strive to keep a continuous
internal dialogue between colleagues, managers and
stakeholders to ensure that our choices and decisions are wellfounded and understood.
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CHART 10: INCIDENTS OF FINAL NON-COMPLIANCES AND FINES
Incidents of non-compliances

Fines (in 1000 NOK)

2014

2015

2016

2014

2015

2016

Rogaland

0

0

0

0

0

0

Shetland

0

0

0

0

0

0

Finnmark

0

0

0

0

900

0

BC

0

0

0

0

0

0

Chart 10 shows that we were fined NOK 900 000 by the Norwegian Food Safety Authorities in 2015
after an incident in Finnmark in 2014. The fine was imposed due to failed use of the contingency plan.
Our code of conduct is based on a risk assessment and was
updated last time in 2014. The code of conduct is available
to all employees via our intranet. We also have an external
whistleblowing function, where all employees can report
any concern relating to compliance with f.i. our own code of
conduct or relevant codes. In 2016, we reviewed our ethical
framework and scheduled a new audit for 2017. As seen in chart
10, no events implied deviance from code or governmental fines
in 2016.
We also carry out measures to reduce the risk of conflicts
of interest. One such measure has been to ensure that all
members of the group and local management report any
relations that might impact their ability to be impartial. This
could include ownership of, or close relations with one of our
suppliers.

OUR AMBITIONS AND GOALS

We will work continuously to ensure that our regulations and
policy documents focus on our most important areas of risk.
We maintain our previous ambition of securing compliance,
both with internal and external demands through overall
training, management and analysis. An important element of
this task is to increase the stream of information on criticisable
conditions, as well as other areas of improvement. We do
not accept corruption or bribes in order to further business
interests or personal goals. Grieg Seafood has established a
whistleblower policy through E&Y. Information about this is
available to all our employees on our intranet.
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RIPPLE EFFECTS IN
LOCAL COMMUNITIES

WHY IT IS IMPORTANT TO US

Grieg Seafood can affect the local communities in which we
operate, both positively and negatively. At the same time, we
depend on well-functioning communities and good relations
to our neighbors and host municipalities. Positive ripple effects
can contribute to a spread in settlement, preservation and
establishment of jobs, development of infrastructure and
income through taxation. Negative ripple effects can potentially
be an increased activity and reduced traffic safety on local
roads, noise and unpleasant smells from fish farming and
processing, as well as unwanted activity around recreational
areas and holiday locations.

OUR MAIN PRINCIPLES

We wish to ensure that our activities cause positive ripple
effects in our local communities. We will therefore use local
suppliers as often as we can. We also wish to allocate funds to
local development, especially when it comes to children and
youth activities. We will also work to attract new employees
locally and will raise awareness of fish farming and the work
and development opportunities within our industry.

OUR EFFORTS AND RESULTS

In 2016, Grieg Seafood has sustained present initiatives in order
to create positive ripple effects in our local communities.
Our economic ripple effect in our local communities has
several channels, including local jobs within Grieg Seafood,
procurement from local suppliers, and sponsoring local
initiatives. A particular focus in our Norwegian locations is
work towards schools and students to create awareness of the
career opportunities in fish farming. In Canada, we collaborate
closely with First Nations to protect local natural resources, and
at the same time facilitate employment in a sustainable coastal
industry. We also actively support research and initiatives in all
regions, to promote fish health and marine environments, while
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COMMUNITY ENGAGEMENT IN FINNMARK:

CARING FOR OUR NEIGHBORS
The vast, sparsely populated county of Finnmark in
Northern Norway has strong fishing traditions. Salmon
farming is now becoming a major industry in the land of
the midnight sun, alongside the wild fisheries.
Co-existence
“The distance between the farms is an obvious challenge,”
says sustainability spokesman in GSFF, Roger Pedersen. 27
Grieg Seafood farms are located along 300 kilometers of
the rugged Finnmark coastline.
“The locations are chosen for their excellent conditions for
our fish, rather than the convenience of our employees,”
Pedersen says with a smile.
By carefully planning
the farms locations,
Grieg Seafood Finnmark
has secured a relatively
harmonious coexistence
with local fishermen.
“The municipalities
have planned well and
considered any conflict
of interests between
fishermen and fish
farmers. This is an
Roger Pedersen. Photo: Privat

Finn

mark

FACTS: Grieg Seafood Finnmark (GSFF)
operates 27 grow-out licenses across five
municipalities in Western Finnmark. In
addition, the region has a smolt license and
a large harvesting plant. GSFF has 171
employees in total

at the same time contributing to cultural and social events
on-shore. The boxes below present some stories from our local
community engagement.

OUR AMBITIONS AND GOALS

In the future, we will continue to support activities for children
and youth, and we will continue to follow up our various
initiatives and engagements in the different regions. We will
also keep up the work to establish a common approach to
secure a continued positive influence on, and good relations
with our local communities.

g

n
fo u n dat i o
r i eg

As part of the Grieg Group we contribute 25% of
any dividend to the foundation Grieg Foundation,
through our owner Grieg Holdings AS. This
dividend benefits international and national
purposes including SOS Children’s Villages,
Haukeland Hospital, arts and culture etc.
Grieg Foundation’s contributions mainly benefit:
• Medical research or health projects in general
• Music or other cultural initiatives
• Education and sport

Dog race in Finnmark. Photo: Hung Ngo.
important way to avoid conflicts with the locals,” Pedersen
says.
GSFF is a major employer in the region, and thus an
important support to the communities.
“Our policy is to use local suppliers whenever we can. We
do our shopping in the small local shops; we use the local
shipyard for maintenance, we care for our neighbor,” says
Pedersen.
A reason to stay
Grieg Seafood provides economic support to a range of
activities in Finnmark. The main focus is sports for kids.
Activities can be quite costly and time consuming in the
arctic climate, with long drives to matches and indoor
fields.
“We spend most of the community engagement budgets
on the kids,” Pedersen says.
Grieg Seafood also collaborates with other farming
companies to support one of the few major, world famous
events in the region – “Finnmarksløpet”, an artic dog sleigh
race. The race runs through several of the communities
Grieg Seafood operates in. The scale and international
attention of the race provides a great meeting place for
interaction with the communities.
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Meeting the challenges
GSFF collaborate on the NINA report, which inspects
elements of escaped farmed salmon in the Alta River and
the Repparfjord River. Landowners, fishermen, salmon
farmers, the Norwegian government, hydropower owners
and environmental scientists collaborate on creating
the report. The Norwegian Institute for Nature Research
(NINA) is scientifically responsible for the examinations.
Grieg Seafood Finnmark and NINA have collected samples
from the fisher’s catches in the rivers.
“Our greatest challenge with regards to interaction with
the local community is the interests of wild salmon,
especially in the famous Alta River. The NINA report is a
good project to understand these interests”, says Pedersen
Eternal resources
GSFF is one of ten members in a competence cluster
whose goal is to create an arena for interaction between
aquaculture, affected industries and environmental
interests in Northern Norway.
“Establishing a common platform for discussion and
exchanging knowledge and scientific results will be
important for the future of the industry in Finnmark.
Modern Norway was built on fish, and the oil is only
temporary. Our perspective is that we should produce
food for all eternity,” says Pedersen.

READ ABOUT COMMUNITY ENGAGEMENT IN MORE REGIONS
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COMMUNITY ENGAGEMENT IN CANADA:

CELEBRATING THE HERITAGE OF
BRITISH COLUMBIA
The massive Vancouver Island just north of the Western
US border is home to a stunning variety of wild life and
natural resources. The area is proud of its cultural heritage and its ability to make business work.
“Vancouver Island is home to more than 200 small and
large First Nations”, says Marilyn Hutchinson, Director
Sustainability & Growth in GSFBC.
“We have our farming operations in or nearby the
traditional lands inhabited by the Nations, and it is very
important for us to maintain a good relationship with the
indigenous peoples”, she says.
Grieg Seafood has formal agreements for some of their
operations in First Nation territories and the company is
in discussions with the remainder for agreements, but the
company also establishes priorities to support various
projects.
“When we helped cover the costs of a First Nations
business conference, it provided us with a great

Marilyn Hutchinson.
Photo: Private
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opportunity to meet future partners and talk about
prospects. But even small efforts matter, like new jerseys
for a football team or some funds to cover travel expenses
for a tournament”, Marilyn says.
Protecting the wild pacific salmon
Grieg Seafood is involved in several projects dedicated to
protecting and enhancing the populations of wild salmon
on Vancouver Island.
“We contribute with our skills and experience, with funds
and equipment to the projects concerning wild salmon
and also First Nation hatcheries,” says Marilyn.
Grieg Seafood has employed a Regulatory and Community
Affairs Specialist who is responsible for Grieg Seafood
BC’s interaction with wild salmon interest organizations
and communicating with First Nation leadership. His long
experience in fish biology is an example of how company
assets are available to preservation projects.
Community support
Grieg Seafood has a good reputation in the region, both
as an employer and a community supporter. Their farms
are situated in small communities in remote areas, and as
an employer it is important that people can live and thrive
instead of moving to the big cities.

bri

bia
t i s h co lu m

FACTS: Grieg Seafood BC (GSFBC) operates 22
grow-out licenses in British Columbia in Western
Canada. The region has a land-based hatchery.
GSFBC has 105 employees in total.
“We sponsor a wide range of festivals, health and wellness
initiatives, sports and cultural happenings and educational
programs. The most important reason we do this is to
provide for a better quality of life for all age groups who
live here. We all depend on vital communities”, she says.
In addition to the arts, sports and medical research, Grieg
Seafood also contributes to organizations where the
employees are volunteers.
“We have two employees who are volunteer firemen so
we donate to their annual fundraising event, and hockey
mums and dads in our organization may get some funding
for their children’s activities”, she says.
Education
Grieg Seafood has long-term community commitments,
and some of the receiving programs have been running
for decades. The focus on education and young people’s
interests is prominent.
“We help our colleges and university by donating money
to their scholarship programs. We want to encourage
students to pursue scientific careers”, says Marilyn.

READ ABOUT COMMUNITY ENGAGEMENT IN MORE REGIONS
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COMMUNITY ENGAGEMENT IN ROGALAND:

THE WILL TO MAKE AN EXTRA EFFORT
Rogaland municipality on the south-western coast of Norway is
“fjord county”. The fjords cut deep into the mountains and create
optimal conditions for salmon farming. Rogaland is the most densely
populated among Grieg Seafood´s farming regions.
«I genuinely feel that I work for a company which cares
and contributes quite a lot to our communities, and to
society in general», says Liv Marit Aarseth, Director
Sustainability & Growth in GSFR.
Apart from sponsoring several sports teams and various
events on the islands Finnøy, Bokn and Kvitsøy, GSFR has
a very conscious policy of helping out where it’s needed.
«The gut feeling of the whole local industry is one
of supporting common interests. Like making sure
that young people get summer jobs and some work
experience. We’re always here for the kids when they ask
for help», she says.
Education
Grieg Seafood Rogaland is one of the major contributors
to the aquaculture education at Strand high school. The
school uses Grieg’s farming facility at Teistholmen, which
has been modified to suit educational purposes. GSFR
funds the educational farming licence on behalf of the
school.
«We also accept students for apprenticeships every year.
In this way we can deploy our educational commitment
to the benefit of the entire aquaculture industry», Mrs.
Aarseth says.
Teaching for certificates of apprenticeship takes place
on-board the Grieg farms, and the employees often serve
as teachers and examiners. Academic education is also a

23

That means more business activities in the communities
close to the farms.

ro g

aland

FACTS: Grieg Seafood Rogaland (GSFR) operates
20 grow-out licenses in Western Norway. The
company has brood-stock, hatcheries, grow-out
and processing facilities. GSFR has 122 employees
in total.

Helping out really is a part of the culture in the fish
farming industry in this region.
« We’re always ready to help when the government or
other institutions need information, advice or manpower
for research projects. It’s in everybody’s interest to
reveal the facts about how our operations affect the
environment, even though it risks putting us in a bad light.
What we don’t know, we can’t fix”, Mrs. Aarseth asserts.

part of the scope. Grieg Seafood Rogaland often accepts
requests to use the company as a case for student papers
and research.
Local suppliers make sense
«Even though many of our acquisitions require calls
for tenders, we prefer to purchase from local suppliers
whenever possible», Liv Marit Aarseth says. «It is critical
for us to have skilled and experienced local suppliers in
case something goes wrong and a crisis should occur»,
she says.

Liv Marit Aarseth
Photo: Private
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COMMUNITY ENGAGEMENT IN SHETLAND

FORGING LINKS WITH THE COMMUNITIES
The rough North Sea waters surrounding the Shetlands are ideal for
farming Atlantic salmon. The industry is becoming a major employer
across the small island communities.
“We believe in community engagement”, says Grant
Cumming, Managing Director of Grieg Seafood Shetland
Ltd. The company has launched a number of initiatives in
the region over the years.
“We are indeed dedicated to the welfare of the
communities where we work, and we want our neighbours
to know they can count on us”, he states.
Wide sponsor range
Grieg Seafood Shetland has a policy of actively supporting
local sports teams in the areas where the company is
active.
“Over the past year we have sponsored the Shetland
Junior football team and North West Skye football team.
Recently, we also agreed to sponsor the Shetland Table
Tennis team and the Lerwick School Hostel football team”,
says Grant Cumming.

The focus on sports reflects the interests of the islands´
people, but also cultural institutions such as the Shetland
Folk Festival and the Burra History Group have received
support for their work.
“The Meanish pier on Skye is set to undergo a major
facelift. Grieg has sponsored the Glendale Trust with net
£10,000 to help rebuild this pier”, Cumming asserts.
The future of Shetland
There are strong bonds between Grieg Seafood and
educational institutions in Shetland. Over the past year
the Scalloway Primary School has received £1,000 for
the construction of a greenhouse. Scalloway Preschool
received the same amount, which was used to help them
move into new premises.
“We also have sponsored Hamnavoe school in a project
to take children rock climbing. This is a great example of
how we can contribute to more active schools with more
excursions”, says Cumming.
Cleaning up the mess
In addition to contributing financially to help local groups,
Grieg is actively involved in various practical initiatives.
Giving a hand in the annual local beach cleaning called
Voar Redd Up is one example.

Grant Cumming
Photo: Grieg Seafood
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“A lot of litter washes up on the Shetland beaches during
the winter storms. Some of the litter may even come
from our operations, so we´re happy to join the clean-up
teams”, Cumming assures.

she

tland

FACTS: Grieg Seafood Shetland (GSFSH) operates
18 currently active grow-out licenses in Shetland
and the Isle of Skye. The region has a smolt facility
and a large harvesting plant. GSFSH has 154
employees in total.

PhD trout study
Glasgow University, the Skye and Western Ross Fisheries
Trust and Grieg Seafood are partners and co-funders of
a three-year PhD project based on Skye. The project will
assess the factors impacting brown/sea trout populations
in the area. Additionally, the study will investigate
possible impacts the fish farms may have on local trout
populations. The results will help Grieg minimising any
possible adverse effects from farming activities.
“We invest £30,000 a year in this project, and we also
involve our employees in helping gather data for the
research”, says Grant Cumming.
Through these initiatives and several more, Grieg Seafood
has been able to forge stronger links with local community
members and groups.
“On a number of occasions, the informal contact has
allowed us to identify possible problems and conflicts at
an early stage, when they are still small. This has helped
us to reach amicable resolutions”, says Manager Director
Cumming.
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