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PRESIDENT’S
 INVITATION

This year, the IFFO Annual Conference visits 
Berlin, Germany – a city that has seen many 
changes in the last 100 years.  Now, Berlin 
has a vibrant culture with many historic sites 
and a unique character.  We are delighted to 
have secured the Berlin Intercontinen-
tal Hotel for our conference and have an 
outstanding program of speakers, forums 
and interactive sessions.  As usual, we 
have also made time in the program for 
the vital business meetings that are held 
between suppliers and buyers during the 
industry’s most important gathering of 
the year.

The global market in 2015 remains uncertain 
with the threat of an El Nino in Peru over our 
heads. Last year, the Kelvin Waves of warm 
water temperatures moving east across the
Pacific were turned away by strong winds 
blowing from east to west. But, as many of 
you will remember from the Members’ Meet-
ing in Miami this April, water temperatures 
are still high and the winds may not have 
the same effect this year. If this occurs, the 
impact on fishing will be an important factor 
for the FM and FO supply for 2016. Further-
more, the first Peruvian fishing season for 
the Center-North has been very good. We 
will have the  opportunity to hear the latest 
views in Berlin.

We know many delegates enjoy the 
chance to get involved in the discussions.  

Following the successful trials of interac-
tive voting in Vancouver and Miami, we are 
inviting delegates to request specific dis-
cussion subjects prior to the event.  These 
will then be collated and the most popular 
will form the basis for an interactive ses-
sion supported by voting and feedback.  
As before, there will be web-based soft-
ware to allow all delegates to make con-
fidential and anonymous comments to 
some of the key questions.

We hope you enjoy The Conference.

Humberto Speziani
IFFO PRESIDENT



CONFERENCE LANGUAGE

The main language for the conference is 
English.  Provision has been made for si-
multaneous interpretation into Spanish, 
Chinese and English for the main ses-
sions and meetings as indicated by * in 
the conference programme.

TIME                  MEETING/FUNCTION LOCATION PARTICIPATION
CATEGORY

SUNDAY  27TH SEPTEMBER

16:00 – 18:00 Registration - for collection of documentation Lobby E

MONDAY  28TH SEPTEMBER 

08:30 - 15:00 Registration - for collection of documentation Lobby E

09:30 - 12:30 Opening Session * Potsdam Ballroom B

15:00 - 17:15 Interactive Session * Potsdam Ballroom B

19:00 - 21:00 Welcome Reception Meet in Hotel Lobby E

TUESDAY 29TH SEPTEMBER 

09:30 - 12:30 Market Forum I * Potsdam Ballroom A

09:30 - 13:00 Companions’ Tour Meet in Hotel Lobby C

15:00 - 17:30 Workshop Session * Potsdam Ballroom B

WEDNESDAY 30TH SEPTEMBER 

09:30 - 10:45 Market Forum II * Potsdam Ballroom A

11:15 - 12:30 Open Session * Potsdam Ballroom B

15:00– 17:45 Closing Session * Potsdam Ballroom B

19:30 - 20:30 Cocktail Reception Foyer of Potsdam Ballroom E

20:30 - 01:00 Gala Dinner (sponsored by         ) Potsdam Ballroom E

THURSDAY 1ST OCTOBER

10:00 - 13:00 Management Board Knight Room D

CONFERENCE 
PROGRAMME 

PARTICIPATION CATEGORY

A Registered producer and premium
 members of IFFO only

B All registered delegates 

C All registered companions

D Members of the IFFO management board only 

E All registered delegates and companions
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OPENING SESSION     Monday, 28 September, 9:30 – 12:30
09:30 - 09:40 President’s Address

Humberto Speziani, IFFO President, Peru

09:40 - 09:50 Welcome
Sabine Toepfer-Kataw, State Secretary for Justice and Consumer Protection, Berlin, Germany

09:50 - 10:00 Opening Remarks 
Andrew Mallison, Director General, IFFO, U.K.

10:00 - 10:30 Peruvian anchovy current abundance regarding El Niño and climate change scenarios 
Mariano Gutiérrez, Professor of evaluation of marine resources in the Faculty of Oceanography and Fisheries 
of the National University Federico Villarreal, Peru

10:30 - 11:00 Future innovation needs in fishmeal - a feed manufacturer perspective
Einar Wathne, CEO, EWOS Group, Norway

                                           11:00 - 11:20 COFFEE BREAK - KINDLY SPONSORED BY 
11:20 - 12:00 Beyond Lenfest - a new research project on Low Trophic Level fisheries management 

Ray Hilborn, Professor, Aquatic & Fishery Sciences, University of Washington, U.S.A.

12:00 - 12:30 Questions and Answers 1 
including an interactive ‘Ask the Audience’ opportunity

INTERACTIVE SESSION   Monday, 28 September, 15:00 - 17:15
15:00 - 15:20 Investment opportunities for fishmeal

Francois Kuttel, CEO, Oceana Group, South Africa

15:20 - 15:45 ASC – the first 5 years
Chris Ninnes, CEO, Aquaculture Stewardship Council (ASC), The Netherlands

15:45 - 16:10 Fisheries – the inverted food pyramid 
Jeppe Kolding, Associate Professor, University of Bergen, Norway

                                          16:10 - 16:30 COFFEE BREAK - KINDLY SPONSORED BY 

16:30 - 17:15 Questions and Answers 2, and Panel Discussion
including an interactive ‘Ask the Audience’ opportunity.

WORKSHOP SESSION    Tuesday, 29 September, 15:00 – 17:30
15:00 - 15:10 Update on Technical Issues including IFFO RS 

Andrew Jackson, Technical Director, IFFO, U.K.

15:10 - 15:40 WORKSHOP 1 - DNA sequencing in fishmeal - a new tool for authenticating products and sources
Bogi Eliasen, Program Director, Fish Gen, Faroe Islands and Paul Flicek, Senior Scientist and Team Leader, 
European Bioinformatic Institute

15:40 - 16:10 WORKSHOP 2 - Contaminants in  fishmeal and fish oil with special reference to EU
regulations 
Christian Drüppel, Analytical Service Manager, Eurofins GfA Lab Service GmbH, Germany

                                 16:10 - 16:30 COFFEE BREAK - KINDLY SPONSORED BY
16:30 - 17:30 WORKSHOP 3 - Marine ingredients in Aquaculture feed standards – a changing landscape 

Update from Aquaculture Stewardship Council 
Michiel Fransen, Standards & Certification Coordinator, ASC, The Netherlands
Update from Global Aquaculture Alliance 
Daniel Lee, BAP Standards Coordinator, GAA, U.K.
Update from IFFO RS
Francisco Aldon, IFFO RS, U.K.

OPEN SESSION   Wednesday, 30 September, 11:15 – 12:30
11:15 - 11:50 China Update 

Maggie Xu, China Director, IFFO, China

11:50 - 12:05 Omega 3 market update
Adam Ismail, Executive Director, GOED, U.S.A.

12:05 - 12:20 Algal oil production and supply 
Leslie van der Meulen, Chairman of the Board of Directors, GOED, U.S.A.

12:20 - 12:30 Questions and Answers 3 
including an interactive ‘Ask the Audience’ opportunity.

CLOSING SESSION   Wednesday, 30 September, 15:00 – 17:45
15:00 - 15:30 The Seafish Responsible Fishing Scheme - certifying responsible vessel operation and crew 

conditions 
Tom Pickerell, Technical Director, Seafish, UK

15:30 - 16:00 Bucking the trend - benefits of higher inclusion rates of fishmeal and fish oil in aquaculture diets 
Odd Eliasen, Managing Director, Havsbrún, Faroe Islands

                                 16:00 - 16:20 COFFEE BREAK - KINDLY SPONSORED BY 

16:20 - 17:00 Pet food industry trends and the role of fish based ingredients 
Michael Bellingham, Chief Executive, Pet Food Manufacturers Association, U.K.

17:00 - 17:30
Fishmeal production in Germany - recycling byproducts into ingredients for human consumption
and animal feed 
Bodo von Holten, CEO, Bioceval, Germany

17:30 - 17:45 Concluding remarks 
Andrew Mallison, Director General, IFFO, U.K. 



Adam Ismail is Executive Director of the Global Organization for EPA and DHA Omega-
3s, where he has overseen growth since GOED’s founding in 2007 to 200 members 
today, working with IFFO and other organizations to overturn a ban on fish oil imports 
in Europe, and the establishment of nutritional intake recommendations and health 
claims in China, Europe and other countries.  Previously, he worked for Cargill, in charge 
of commercializing their omega-3 food ingredient business, and at Health Strategy 
Consulting and Health Business Partners on investment banking and strategy con-
sulting projects.   

Omega 3 market update

Demand for omega-3 ingredients is slowing, but there is still ample growth in fish oil 
demand as consumers become more sophisticated and are seeking higher value types 
of omega-3 products. This annual update will focus on how the omega-3 market is 
currently growing and the various dynamics at play on the demand side, as well as how 
fluctuations in supply are impacting the omega-3 market.  The sources and barriers to 
growth for omega-3s have changed in the past couple of years and as a result it will 
impact demand for fish oils as a source of supply. This presentation will also cover some 
of these issues at a high level.  

ADAM 
ISMAIL

BODO 
VON HOLTEN

SPEAKERS

Bodo von Holten was born in 1958 and is married with two children. He completed his 
Dipl. Ing. Degree in Milk and dairy products following high school in Hannover. His career 
has included being Quality Assurance Manager at Unilever and Production Manager at 
Frozen Fish International.

Since 2002 Bodo has been the General Manager of “Vereinigte Fischmehlwerke Cux-
haven” (United Fishmeal Works, Cuxhaven), Lipromar and the Dutch company, Visser. 
In 2015 VFC has overtaken the name “Bioceval”.  All three companies are part of the 
Saria Group.

Fishmeal production in Germany - recycling byproducts into ingredients for 
human consumption and animal feed

The consolidation of fish processors in Germany has resulted in fewer, larger produc-
ers that specialize in particular species. New technologies and techniques have also 
been developed, combined with hygienic design of plants and storage facilities. Fish 
by-products are now made into high quality foods, meeting all food quality and safety 
legislation.

The responsible and sustainable production of food from fish by-products will be im-
portant to the nutrition of the world population in the future.

Fish is a healthy food and it meets the requirements of halal and kosher products. Fish 
by-products have a lot of opportunities to be used for food or food ingredients for their 
functional or direct nutrition values. This presentation will cover how this sector is de-
veloping in Germany.



Bogi Eliasen is an experienced international consultant. Apart from Fish Gen he is an 
associated partner in Copenhagen Institute for Future Studies and has the last years 
spearheaded the ambitious FarGen project that aims at genome sequencing the popu-
lation of the Faroe Islands.  

DNA sequencing in fishmeal - a new tool for authenticating products and sources 

Fish Gen is an initiative to establish, produce, collect, organize and maintain genetic  
data of fish to realize the potential that this knowledge holds in concern of species and 
stock identification, stock management and traceability as a part of developing and 
retaining transparent and legal fishery. 

Especially there should be an interest in creating genetic markers to: 

1) Be able to identify species

2) Be able to subdivide species to unit stocks

3) Traceability 

For the fishmeal producers we foresee an increased demand for documentation in the future.

Genetic markers might be the best way to achieve this. This requires that we make 
reference genomes of the relevant species that will have global validity and global ac-
ceptance combined with cheap, easy to handle mobile real time testing devices. 

Chris Ninnes was appointed CEO of the Aquaculture Stewardship Council (ASC) in 
October 2011.

Before joining the ASC, he was Deputy CEO and Director of Operations at the Ma-
rine Stewardship Council (MSC) from 2006 to 2011.  From 2003 to 2006 Chris 
was Vice President of MRAG Americas, which followed his appointment as Tech-
nical Director for MRAG Ltd from 1996 until 2002.  Chris worked for the UK De-
partment for International Development from 1983 to 2002. He has also been a 
professional inshore fisherman.

ASC - the first five years 

This presentation will provide an introduction and progress update on the Aqua-
culture Stewardship Council (ASC). The structure and mechanism of the ASC cer-
tification and labelling programme and the ASC standards for responsible aqua-
culture will be discussed; as well as what makes the ASC programme unique. It will 
also take an in-depth look at the ASC responsible feed project and feed standard 
development. Finally, the presentation will provide an overview of current ASC 
projects, including the harmonisation of the ASC standards, multi-site and group 
certification, and its Farms in Transition credibility framework for step-wise im-
provements.

BOGI 
ELIASEN

CHRIS 
NINNES

SPEAKERS



Christian is Analytical Service Manager at Eurofins GfA Lab Service, one of the world’s 
leading dioxin and POPs laboratories. He has studied food chemistry at the University 
of Münster and completed his second state examination in 2012.

He started his professional career at Eurofins Dr. Specht Laboratories in the field of 
pesticide analysis.  Being responsible for managing the analytical testing of fishmeal, 
fish oil and omega-3 supplements for international markets, his latest focus is on per-
sistent organic pollutants (POPs) like dioxins, PCBs and further substances.  

Contaminants in fishmeal and fish oil with special reference to EU regulations

Not only product quality, but also ensuring feed and food safety is of great importance 
for the marine ingredients industry.

Legal regulations with regard to environmental pollutants and adequate analytical con-
trols of fish oil and fishmeal contribute to the protection of the products, consumers 
and environment. Thus, long-term residues and contaminants shall be minimized.

Next to an overview of current EU maximum limits for selected contaminants in fish oil 
and fishmeal, the trend of the contaminant concentrations in fish oil and fishmeal over 
the last years will be subject of the presentation.

CHRISTIAN 
DRÜPPEL

DANIEL LEE

Daniel Lee is the Coordinator for the Global Aquaculture Alliance’s BAP (Best Aquacul-
ture Practices) program and also a Research Associate at Bangor University, UK. He 
spent his early career farming crustaceans, most notably marine shrimp, for research 
and commercial projects in South America, the Caribbean, Africa and Asia. He gained 
an international reputation as an aquaculture expert through the publication of the text 
book Crustacean Farming, Ranching and Culture and through his work with the Global 
Aquaculture Alliance and the Aquaculture Certification Council. He has assisted in the 
development of international standards for responsible aquaculture, with special regard 
to food safety, traceability and environmental and social issues.     

The BAP Feed Mill Standard and its contribution to aquaculture assurance

The Global Aquaculture Alliance promotes responsible aquaculture through its Best 
Aquaculture Practices (BAP) certification program which covers the key stages in the 
aquaculture production chain. Given the importance of responsible feed production and 
responsibly sourced ingredients, the BAP Feed Mill Standard was launched in 2010. 
There are now 37 BAP certified feed mills in 9 countries: 21 in Asia, 15 in the Americas 
and 1 in the Middle East. From the outset it was clear that the BAP Feed Mill Standard 
would need to interlink with other certification programs. Hence it was quick to incor-
porate the IFFO RS standard to promote sustainable sourcing of marine ingredients.  
A significant milestone was passed in June 2015, when the requirement for certified 
fishmeal and fish oil (of reduction fishery origin) was increased to 50%.         

SPEAKERS



Einar is a 53 years old executive having spent his entire career within the aqua feed industry.  
Starting with marketing and customer roles, he was an industrial nutrition scientist for more 
than 10 years.  15 years ago he changed direction on his career and entered a range of man-
agement roles within EWOS, before he took over as CEO of EWOS Group in 2013. 

Einar is dedicated to innovation and has been driving feed innovations in EWOS from all his 
roles.  Recent years he has focused on innovation in the value chain, and believes there are 
is more to do by involving ingredient suppliers more into feed innovations.  Einar holds a Ph.D. 
degree in Aquaculture from Agricultural University of Norway and a Master of Business Ad-
ministration (MBA) from Norwegian School of Management.

Future innovation needs in fishmeal - a feed manufacturer perspective 

In the pioneer years of the salmon farming industry, the development of adapted fish meals 
was a foundation for successful hatchery feeds, broodstock feeds and for ability to use dry 
feeds in winter time.  Focus on end user needs for quality fishmeals was emphasised by ex-
tensive industrial development and use of biological models.  The fish meal industry funded 
R&D, recruited leading nutritionists and had own R&D facilities providing new knowledge 
and improved productivity to the fish farming value chain.  This innovation attitude has been 
missed in the sector for more than 15 years, in a period where the feed industry has heavily 
innovated jointly with their customers.  Future will require market oriented innovation in the 
entire industry, if we want to continue creating value.  I will share some ideas of how innova-
tions can improve reputation and value creation by focussing on sustainability and how fish 
meal can influence fish health and performance.   

Francois Kuttel has extensive experience in international fishing industries, includ-
ing managing family businesses in Alaska, Namibia and South Africa.  After com-
pleting his Bachelor of Accountancy at the University of San Diego in 1991, he 
joined his family’s US-based fishing operations.   Francois returned to South Africa 
in 1995 as Managing Director of Namibian Sea Products.  He was Chief Executive 
Officer of Irvin & Johnson for three years prior to being appointed to the Oceana 
board as Chief Executive Officer in 2009.

Francois received the Fishing News International’s 2013 Person of the Year Award 
in London.

Investment opportunities for fishmeal

The Oceana Group is a publically listed South African based fishing company with 
diversified operations in the lobster, whitefish and pelagic sectors in South Africa, 
Namibia and Angola.  The Oceana Group owns the leading canned fish brand in 
Africa and operates the largest network of primary cold storage warehouse space 
in Southern Africa. The Oceana Group has recently concluded the purchase of 
Daybrook Fishing which is a US based Menhaden fishmeal producer operating in 
the Gulf of Mexico. Mr Kuttel unpacks the investment thesis behind this invest-
ment and the relative attractiveness of the global fishmeal sector in a diversified 
fishing portfolio.

EINAR WATHNE

FRANCOIS 
KUTTEL
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Jeppe Kolding is associate professor at University of Bergen, specializing in small-scale fish-
eries in developing countries. Previously he was employed by the Institute of Marine Re-
search, Centre for Development Cooperation in Fisheries, where he worked with the R/V Dr. 
Fridtjof Nansen programme under FAO. He has lived and worked several years in various Afri-
can countries and has experience from shorter term engagements in more than 25 develop-
ing countries. Primary research interest is fish stock assessment, ecology, harvest strate-
gies and management of small-scale tropical fisheries. He has been a member of the IUCN/
CEM Fisheries Expert Group since 2008 where he initiated the work on ‘Balanced harvest’.

Fisheries: the inverted food pyramid

A global assessment of fishing patterns and fishing pressure from 129 different Ecopath 
models, representing marine ecosystems throughout the world and covering the period 
1950 to 2007, shows that human exploitation across trophic levels is highly unbalanced and 
skewed towards low productive species at high trophic levels, which are around two trophic 
levels higher than the animal protein we get from farming. Generally well managed fisheries 
from temperate ecosystems were more selectively harvested than tropical and upwelling 
fisheries, resulting in potentially bigger long-term changes to the ecosystem structure and 
functioning. The results indicate a very inefficient utilisation of the marine production. Marine 
fisheries have the potential to provide significantly increased overall catches, if the fishing 
regimes were changed towards more balanced fishing. 

JEPPE 
KOLDING

LESLIE 
VAN DER MEULEN

Leslie is General Manager for BioProcess Algae, a US based company dedicated to 
algal cultivation using both CO2 and sugars as primary feedstocks. BioProcess Al-
gae is backed by 3 investors: Green Plains Inc. (NASDAQ:GPRE), Clarcor (NYSE:CLC) 
and BioProcess Holdings. Co-located with Green Plains Ethanol production platform, 
BioProcess Algae produces algal biomass for use in human nutrition, animal feed and 
renewable fuels and chemicals.

He has been a member of the GOED board since 2010 and Chairman for the past 
3 years. Prior to joining BioProcess Algae, he held various commercial positions at 
Aurora Algae, Originates/Naturmega and SourceOne global partners

Algal oil production and supply

The presentation will focus on the 3 main areas of algal cultivation: Autotrophic, Het-
erotrophic and Mixotrophic. A brief review of each technology will be provided along 
with the barriers to entry and economic upside. A specific view of the markets and 
volumes will be presented relative to the Human Nutrition and Animal Feed markets.

SPEAKERS



Fishing engineer, doctorate in aquaculture, magister in Marine Sciences. Expert in 
fish stock assessment, submarine acoustics and fleet engineering. General Direc-
tor of Fisheries Research and Director of Detection Technologies at IMARPE (1997-
2007); Director of Fishery Surveys at TASA (2007-11). Currently acting as Senior 
Project Officer of the GEF-UNDP-Humboldt LME Project. Also professor at Peruvian 
universities and a member of technical and scientific working groups. Published over 
100 articles in scientific journals and technical magazines.

Peruvian anchovy current abundance regarding El Niño and climate change 
scenarios

There is a need to incorporate scientific knowledge in the management of natural 
resources.  In the case of Peruvian anchovy, studies over the past decade have al-
lowed a better understanding of their interactions with other species and changes in 
their abundance patterns relative to events such as the propagation of Kelvin waves 
or El Niño.  However, beyond such events, it is necessary to take into account the 
climatic moment in which we find ourselves, as well as the constraints under which 
we observe the ecosystem when we quantify the biomass of different species.  In 
order to do this, the presentation will address aspects such as avoidance, the effect 
of population density, loopholes and technological alternatives for a more frequent 
and precise quantitative monitoring which can sustain an increasingly stronger and 
better informed fisheries management.

Michael is Chief Executive at the Pet Food Manufacturers’ Association. He is also 
Chairman of National Pet Month, a charity promoting responsible pet ownership. 
Michael has worked in the trade association world for many years, firstly with the 
British Retail Consortium, before moving to the Food and Drink Federation. He then 
spent 4 years in Brussels running a European trade association, before moving back 
to the UK with PFMA in 2004. Michael has a degree in Politics from Durham Univer-
sity and an MA in European Studies.

Pet food industry trends and the role of fish based ingredients

Michael will review recent trends in the pet food market as well as pet demographics 
in the UK, with reference to other major European markets as well as Europe as a 
whole. Differences in pet ownership trends in the various markets will clearly impact 
the demand for raw materials, including fish based ingredients. He will then look a lit-
tle more closely at how other trends such as health claims, sustainability and trace-
ability, are also affecting the demand for fish based ingredients.  Finally he will use 
his crystal ball to try to predict future pet ownership trends and the likely impact this 
will have.

MARIANO 
GUTIÉRREZ
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BELLINGHAM
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ODD 
ELIASEN

Odd Eliasen is the managing director of Havsbrún. He has over 27 years of pro-
fessional experience in marketing and fish feed production. Mr. Eliasen has broad 
experience from the fish farming industry, and has been an active player in re-
structuring the fish farming industry in the Faroe Islands. Mr. Eliasen has been 
responsible for Havsbrún´s farming activity and has held various board positions 
in the industry. Mr. Eliasen was Board member of Bakkafrost from 2006 to 2012, 
when he was appointed Managing Director for Havsbrún and a part of the Group 
Management. 

Bucking the trend - benefits of higher inclusion rates of fishmeal and fish oil 
in aquaculture diets 

The focus of the presentation will be the significant success that Havsbrun has 
had with feed formulations that have maintained higher levels of fishmeal and fish 
oil compared to others where content is being continually reduced.  Reasons for 
this strategy will be given and the outcomes achieved will be explained.  Also Mr. 
Eliasen will reflect on the fishmeal, fish oil, fish feed and the farming industry.  Will 
fishmeal be a part of the future recipe for Salmon?  Can we as an industry highlight 
the benefits of fishmeal in a future aquaculture?      

MICHIEL 
FRANSEN

Michiel holds an MSc. degree in Biology with a specialisation in Aquaculture and Fisher-
ies, from Wageningen University (NL). He has worked since mid-2012 for the Aquaculture 
Stewardship Council (ASC) in the function of Standards and Certification Coordinator.  He 
is also the secretary for the ASC Responsible Project, with as main aim to develop the ASC 
Responsible Feed Standard. Before working with ASC, Michiel has worked several years 
as Export Manager for fish feed producer Coppens International, being responsible for key 
markets in Eastern Europe/Balkan and South East Asia.  Prior to that he worked with the 
aquaculture and fisheries department of the FAO for the Central Asia and Turkey region, 
being based in Ankara.

 Marine Ingredients in Aquaculture feed standards – a changing landscape’

At the end of 2013, the Aquaculture Stewardship Council launched the ASC Responsible 
Feed Project.  The aim of this project is to develop a standard that defines requirements 
around “responsible aqua feed”, with as purpose to reduce the key environmental & social 
impacts created at production level of the raw ingredients.  Currently the standard is still in 
development and is expected to finish in 2016.  The standard will have two sections: one 
section covering responsible processes in & around the feed mill, the second section will 
cover specific ingredient requirements, including fishmeal and –oil. The key highlights of 
this project and the draft standard will be presented, along with information for stakehold-
ers on how to participate in the development process.         

SPEAKERS



Paul Flicek leads the Vertebrate Genomics Team at European Molecular Biology’s 
European Bioinformatics Institute in Cambridge, UK. He leads the Ensembl project, 
which provides freely available genomics information to the scientific community, 
and he has been involved in the initial sequencing and analysis of more than a dozen 
vertebrate genomes. 

DNA sequencing in fishmeal - a new tool for authenticating products and 
sources 

Paul will co-present with Bogi Eliasen.

PAUL 
FLICEK

SPEAKERS

Ray Hilborn is a Professor in the School of Aquatic and Fishery Sciences, University 
of Washington specializing in natural resource management and conservation.  For 
the last decade he has devoted much of his efforts to understanding the status of 
global fish stocks and the relationship between how fisheries are managed and the 
outcomes.   He has received the Volvo Environmental Prize, is a Fellow of the Royal 
Society of Canada and the American Academy of Arts and Sciences.

Beyond Lenfest - a new research project on Low Trophic Level fisheries 
management

Concerns about the impact of fishing small pelagic fishes on their predators have 
generally ignored three important aspects of this interaction.  First, forage fish often 
show periodic shifts in productivity, sometimes by a hundred fold, and these shifts 
appear to be environmentally driven and unrelated to fishing.  Second, for some 
predators the sizes of fish eaten by the predators do not overlap with the size taken 
by the fishery.  Third many predators appear to be limited by factors other than food 
supply.  Each of these factors suggest that estimates of the impact of fishing forage 
fish on predators are likely overestimated.

RAY 
HILBORN



Haarslev Industries A/S 
Bogensevej 85
DK-5471 Sonderso
Denmark
Phone: +45 63 83 11 00
E-mail: info@haarslev.com
Web: www.haarslev.com

... from nature

... to nature

Our process technology recycles valuable proteins, 

minerals and oils from meat and fish processing

TOM 
PICKERELL

Dr Tom Pickerell joined Seafish as Technical Director in July 2013 after moving from 
California where he was the Senior Science Manager for the Seafood Watch program 
at Monterey Bay Aquarium. Before working in Monterey Tom worked at the Shellfish 
Association of Great Britain (SAGB) where he managed the UK Shellfish Industry 
Development Strategy (SIDS) and later became the Director. Before joining the SAGB 
he was the Fisheries Policy Officer at WWF UK and also worked in a variety of roles 
in UK Government Defra. 

The Seafish Responsible Fishing Scheme - certifying responsible vessel 
operation and crew conditions

Today, just sourcing environmentally sustainable seafood is no longer good enough. 
There is an increasing demand from the supply chain for seafood to also be har-
vested responsibly. Seafish, the UK seafood industry authority, has led the devel-
opment of a fishing vessel-based accreditation scheme that certifies vessels that 
employ responsible practices on board. The Seafish Responsible Fishing Scheme 
(RFS) enables skippers and the supply chain to demonstrate their commitment to 
the responsible sourcing of seafood. The Seafish Responsible Fishing Scheme com-
plements sustainable fisheries certifications and when used together assures buy-
ers that their seafood was responsibly harvested from sustainable stocks.     

SPEAKERS



WEB SITE

SOCIAL PROGRAMME 
WELCOME RECEPTION
Classic Remise

Monday 28 September
from 19:00 to 21:00

Let us welcome you to the 
Annual Conference 2015! 
You are invited to join us 
at the Classic Remise for 
drinks and canapés. The 
Classic Remise was origi-
nally a tram depot and, 
since its abandonment 
in the 1960’s, it has been 
transformed into a centre 
for vintage cars, boats and 
motorcycles. This will be a 
great opportunity to catch 
up with colleagues and old 
friends whilst appreciating 
the vehicles on display.

COMPANIONS’ TOUR
City Tour

Tuesday 29 September 
from 09:30 to 13:00 
return time is approximate

Experience all the best 
that the German capital 
has to offer.  This tour en-
compasses some of Ber-
lin’s main attractions and 
brings the visitor through 
the amazing history of this 
significant city. 

You will be escorted by pro-
fessional guides in comfort-
able, air-conditioned buses.

GALA DINNER

Wednesday 30 September 
from 19:30 to 01:00

Join us for a spectacular 
Gala Dinner, held at the In-
terContinental Berlin.  The 
evening will begin with pre-
dinner cocktails and then 
you will be invited to take 
your seat for an evening of 
splendid cuisine and ex-
ceptional entertainment 
from your host country.  
The party will continue 
into the small hours, so 
you can enjoy our last 
night in Berlin.

Kindly sponsored by
Platinum sponsor

Haarslev Industries A/S 
Bogensevej 85
DK-5471 Sonderso
Denmark
Phone: +45 63 83 11 00
E-mail: info@haarslev.com
Web: www.haarslev.com

... from nature

... to nature

Our process technology recycles valuable proteins, 

minerals and oils from meat and fish processing




