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WHY SUSTAINABILITY IS IMPORTANT
TO GRIEG SEAFOOD
We have produced delicious salmon for consumers in all corners of the world for more
than 25 years. Great progress has been made on sustainable salmon production, but
numerous challenges remain. In particular, it is important for us to maintain the sea as
healthy and productive, both today and for the future. With shareholders who are committed
to sustainable and long-term value creation, our overall target goes beyond short-term
operational profitability. We care about the footsteps we leave behind us. Our vision “Rooted
in nature – farming the ocean for a better future”, describes how we intend to run our
operations.
SUSTAINABILITY IN A BROAD PERSPECTIVE
Atlantic salmon will not be sufficient to meet the growing demand
for food in the world. At the same time, only two percent of the
global food production takes place in the ocean.We believe it is
important to work structured and focused in order to achieve
sustainable food production in the ocean. Going forward, the
world must find sustainable aquaculture solutions to accomplish
this. We are of the opinion that salmon breeders are important
contributors to finding tomorrow’s solutions.Based on long
traditions of aquaculture and a renewed focus on biological and
technical innovation, Grieg Seafood aims to assume an active role
in ensuring sustainable food production in the ocean. Our updated
sustainability strategy defines five pillars we consider to be essential
for sustainable food production in the ocean. Grieg Seafood will
produce salmon for a long time into the future. In our long-term
perspective, clean seas, healthy fish and economic profit are no
contradictions. Our task is to make sure these considerations go
hand in hand.
”Sustainable value chain” emphasizes the need for safe and
environmentally friendly food chains. Our mission is to produce safe
quality food for our customers. Salmon producers then have to be
in control of tracking the quality of the fish from egg to market. We

keep continuous dialogue with our feed suppliers to ensure that the
feed is based on raw materials of sustainable origin.
Another focus area is energy efficiency. In 2017, for the first time, we
have compiled a greenhouse gas account mapping the greenhouse gas
emissions from Grieg Seafood as an organisation.
Balancing ”profitable growth and innovation” with
environmental sustainability is a key to our concept of sustainable
food production. We are convinced that innovation and research
in biology and technology turns out to be crucial for maintaining
healthy seas as well as profitable aquaculture in the near future.
Through our digitisation strategy GSF Precision Farming, we intend
to take a leading role in utilising new technology and data to make
better and more sustainable decisions. We believe in an information
revolution that will transform our common understanding of the
ocean and life below the surface. Grieg Seafood will take a leading
position in the obtaining and preparation of new data, analyses and
technology, contributing to a better understanding of biology and
our marine production.
”Sustainable aquaculture and productive seas” is about the
main challenges in our operations. Our goal is to produce healthy
fish by the means of maximum fish welfare. As a consequence, fish
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Sustainable food
systems in the ocean
UN GOAL 2: Zero hunger

UN GOAL 17: Partnerships for the

By 2030 ensure sustainable food
production systems

goals - Mobilize and share
knowledge, expertise and
technology

Open - Ambitious - Caring
SUSTAINABLE
VALUE CHAIN
Nutritious and safe food
Supply chain
transparency and
certification
Sustainable feed and
procurement
Energy use & resource
efficiency

PROFITABLE
GROWTH &
INNOVATION
Farm profitability
(GSF 2020)
Economic productivity
Strong seafood demand &
reputation
Biology research and
innovation
GSF Precision farming

SUSTAINABLE FARMING
& PRODUCTIVE OCEANS
Fish health & welfare
Sea lice control
Escape control
Interaction with animal life
Organic and chemical emmisions
Climate adaptation

GOOD JOBS FOR
EVERYONE
Work environment
Employee attraction and
retention
Health and safety
Anti-corruption and integrity
Data protection (GDPR)
Equal opportunity

LOCAL VALUE
CREATION
Ripple effect in local
communities
Transparency and
stakeholder dialogue
Charities

UN GOAL 14: Life below water
Conserve and sustainably use the oceans, seas and
marine resources for sustainable development

Responsible business
UN GOAL 16:
Peace, justice and strong institutions

UN GOAL 8:
Decent work and economic growth

health and welfare constitute a key priority in our aquaculture
production. At the same time, fish farming is based on our ability
to safeguard shared natural resources. We are a food producer who
uses the fjords that belong to all of us, and it is our responsibility to
protect the biodiversity for future generations. Even though we have
growth ambitions, we don´t permit growth at the expense of the
environment. Finding the balance between the various interests is
essential for our success.

Our production reach several of the 17 goals, but Grieg Seafood will
focus on the goals where we believe to achieve the greatest impact.
We intend to define specific and ambitious goals in which we will
assume a particularly proactive role. Based on our vision for SDG 2,
eradicating hunger, we choose to work on the sub-point “Ensuring
sustainable food production systems by 2030...” as the direction for
the main goal we are targeting – to find sustainable solutions for
marine food production.

”Good jobs for everyone” emphasises the importance of our
employees and how we conduct our business. We will be a workplace
where our employees can flourish and evolve. Many of our employees
live and work in small communities. ”Local value creation” reflects
how we intend to contribute positively to these communities. We are
working to ensure that our activities have good ripple effects in order
to make our employees proud to work in Grieg Seafood.
In addition to our efforts for sustainable food production, our
biggest shareholder maintains focus on sustainability in a broader
perspective.Through Grieg Foundation’s 25 percent ownership of
the Grieg Group, a share of the company’s profit is channeled into
charitable projects across the world. In 2017 the Grieg Foundation
contributed MNOK 32 to such projects. A significant part of this
money comes from Grieg Seafood.

Our actions to achieve sustainable food production systems in the
ocean will focus on SDG 14 (life below water), hence “Conserve and
sustainably use the oceans, seas and marine resources for sustainable
development”. We will keep the fjords healthy and productive, both
for us and for others.

The five defined pillars for sustainable food production in the ocean
will form the basis for Grieg Seafood’s efforts to specify sustainability
in the future. This report addresses our efforts and our results in
2017. The exception is the pillar ”profitable growth and innovation”,
which has been described in detail in the annual report itself. By
the end of 2018, we will complete a comprehensive sustainability
strategy further developing our scope of ambition, measures and
KPIs associated with the five pillars, see figure on page 3.

THE UN SUSTAINABLE DEVELOPMENT GOALS
In the fall of 2015, United Nations member states adopted 17
sustainable development goals (SDGs) by 2030. The sustainability
goals consider environment, economy and social development in
context. They apply to all countries and provide a roadmap for
global endeavours for sustainable development.The goals have
provided Grieg Seafood with renewed inspiration for a holistic
sustainability approach, and the UN’s sustainability goals will be
important elements in our future value creation.

In Grieg Seafood we believe we cannot reach the goals for sustainable
food production in the ocean alone, hence Goal 17: “Partnership
for the goals” will be an important guide for our operations
and our contribution to innovation, research and dialogue with
communities.

WE COOPERATE WITH THE INDUSTRY:
GLOBAL SALMON INITIATIVE (GSI)

We are an active member of the Global Salmon
Initiative (GSI.) GSI is established in 2013 and is
a group of 17 companies which together hold
over 50% of the global salmonid production.
GSI 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.
The GSI is established with three clear principles:
• Improved sustainability
• Cooperation
• Transparency

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 industryspecific performance indicators.
Grieg Seafood has held the responsibility as CoChair of GSI since 2015.
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OUR PRIORITIES
All aspects of the matrix are considered important, while the aspects in the
top right corner are considered to be most substantial. We have reviewed the
priorities, and there are some adjustments from the 2016 report regarding
emphasis and denominations.

Escape control

IMPORTANT FOR EXTERNAL PARTIES

9

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

Sealice control
Energy
efficiency

Esthetics

7

OUR MATERIALITY MATRIX

Food safety

Local
emissions

8

Fish health

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.

Anticorruption

Wildlife
6

R&D

HES

5

Open
4

Optimal use of areas

3

Diversity

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.

Work environment

Sustainable feed
Predictability

Charities

2

Climate effective administration

1
1

2

3

4

5

6

7

8

Grieg Seafood’s overarching goal is to sustainably produce food in
the ocean. Based on the five pillars defined in the introduction, we
have defined particularly significant focus areas for sustainability
based on an understanding of global expectations from us and what
we ourselves identify as vital to our profitability and survival. Our
primary sustainability aspects will ensure that work on sustainability
focuses on areas of importance to our key stakeholders, which are
also crucial to our achievements and ability to create long-term value.

9

Materiality matrix for
sustainability

For each issue, there is a description of main guidelines, activities,
results, as well as future targets and ambitions. Our priority areas of
focus are shown in the matrix, and in the figure on page 3, visualising
our main strategy, our priority areas of sustainability are linked to the
five focus areas for the Company.

IMPORTANT FOR FOR GRIEG SEAFOOD
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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: Open,
ambitious and caring.
We engage with our stakeholders through various initiatives and
approaches. The chart on this page gives an overview of some of these and
highlights which aspects stakeholders emphasize through their dialogue
with us.

SHAREHOLDERS
are preoccupied with long-term
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

LOCAL AUTHORITIES
AND COMMUNITIES

are especially preoccupied with
biological challenges and long-term
production.

are concerned with local activities
and employment, the impact on
shared natural resources as well as
the landscape.

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.

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 long-term
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.

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.

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.

CUSTOMERS

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.
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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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SUSTAINABLE FOOD CHAIN

1.1 SAFE AND HEALTHY FOOD FOOD
Salmonids are among among our best
sources of fat with heart help benefits (DHA
and EPA). Humans can not produce produce
this fat ourselves and it must be supplied
through the diet. Farmed salmon also has
no traces of illegal drugs, and no occurence
of organic pollutants or heavy metals above
the threshold.

VALUE CHAIN FOR SAFE AND HEALTHY FOOD
Purchases

Fish
farming

Harvesting

Sales &
distribution

Customers

WHY IT IS IMPORTANT TO US
Production of high quality safe food is our main task. Food
safety and quality hold high importance to our customers. This
requires full traceability and strict quality control at every stage
of the production of salmon, from egg to market. The absence of
unwanted microorganisms, chemicals and medical remnants is a
prerequisite for providing the customer with safe food. Salmon is a
healthy alternative and a good source of the healthiest Omega 3 fatty
acids in the diet (especially DHA and EPA). We focus on feeding the
fish so that it receives enough Omega 3 to also benefit our customers.

OUR MAIN PRINCIPLES
We strive to always provide products that meet our customers’
high expectations of quality. This requires full traceability and
rigorous 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.

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

OUR EFFORTS AND RESULTS IN 2017
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 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.
All our regions now have certification according to GLOBALG.A.P.
or equivalent (BAP), which is subject to continuous audits. The
standards according to which we are certified, cover the entire value
chain and are enforced through close monitoring through annual
external audits and unannounced inspections. Moreover, in 2017
our first sites have achieved certification according to Aquaculture
Stewardship Council (ASC).This work will be intensified in 2018.
Besides GLOBALG.A.P., 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 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
documentation and full traceability from insertion of roe until the
fish are harvested. Fishtalk also provides a complete overview of
all feed used and any treatments applied. Our GSF Group Quality
Network, holding representatives from all regions, have an ongoing
review of 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.

HACCP:

OUR AMBITIONS AND GOALS

«Hazard Analysis (and) Critical Control Point»

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.

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

FACTS

“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.

GLOBALG.A.P.

FISHTALK

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

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.

AQUACULTURE STEWARDSHIP
COUNCIL (ASC)

MARITECH

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.

is a data acquisition system specially adapted to the
harvesting and sales process.
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1.2 SUSTAINABLE AND CLIMATE EFFICIENT FEEDS AND PURCHASES
We keep an ongoing discussion with our feed suppliers to ensure that the feed is based on raw materials of sustainable origin.

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-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.

VALUE CHAIN FOR SUSTAINABLE FEEDS
PRUCHSE
Purchases

Fish
farming

Harvesting

Sales &
distribution

Quality criteria for feeds

OUR MAIN PRINCIPLES

Traceability through
Fishtalk

We will focus on the use of sustainable feeds in all our regions and
sites, both in terms of marine catches 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
GRIEG SEAFOOD - SUSTAINABILITY REPORT 2017 PAGE 9

Customers

Norway

UK

Canada

3

2.8
2.4

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.

2.4
2

0.46

1.12

0.73

Limit 1.352017
Limit 1.35

3
2.6

OUR AMBITIONS AND GOALS

0.46

Canada
2016

2017
1.12

UK

0.73

0.62

2015Norway

FISH
OIL - FFDRo
2.8

0.62

0.83
2016
0.83

0.56

0.66

2015

0.56

0

ASC- limit (1,35)

0.66

1.3
1.4
1.2
1.3
1.1
1.2
1
1.1
0.9
1
0.8
0.9
0.7
0.8
0.6
0.7
0.5
0.6
0.4
0.5
0.3
0.4
0.2
0.3
0.1
0.2
0
0.1

0.72

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 figure 1, which shows that since
2015 we have been well below the requirements of the ratio of wild
fish added to produce enough fishmeal and fish oil for one kilogram
of farmed salmon. We monitor this work closely as Grieg Seafood
participates with a representative of the Steering Committee for the
development of a new global ASC standard for fish feed.

1.4

0.72

In 2017, 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.

FISH MEAL - FFDRm

0.53

OUR EFFORTS AND RESULTS

FIGURE 1

0.53

from illegal, unreported and unregulated fishing (IUU-fishing) shall
not occur in the fish feed. The feed we use is also our most important
climate footprint, so it’s important that we and the industry work for
more climate-efficient alternatives.

ASC- limit (2,95)

2.6
2.2
2.2
1.8
2
1.6
1.8
1.4
1.6
1.2
1.4
1
1.2
0.8
1
0.6

UK

Canada

1.48

1.89

Limit 2.952017

1.48

Norway

2017
1.89

Canada
2016

1.75

1.90

UK

2.04

2015Norway

1.75

2016

1.90

2.04

1.61

1.38

2.58
2015

1.61

0

1.38

0.2

2.58

0.4
0

1.34

0.6
0.2

1.34

0.8
0.4

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

Limit 2.95
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1.3 ENERGY AND RESOURCE EFFICIENCY
WHY IT IS IMPORTANT TO US
Climate change is steadily growing in relevance, and in the wake
of the Paris climate accord, it has become increasingly clear that
business must help to cut emissions if we are to reach the UN’s
2-degree target. In Grieg Seafood, we therefore plan on energy and
resource efficiency in order to help reduce the world’s total emissions,
while ensuring long-term value creation and cost savings through
efficiency.

OUR MAIN PRINCIPLES
We are committed to minimize our environmental footprint and
hence, to minimize greenhouse gas emissions, waste and other things
that may harm nature. We will do this in a way that adds to longterm, sustainable value creation.

VALUE CHAIN FOR ENERGY AND RESOURCE
EFFICIENCY

Purchases

Fish

Harvesting

farming

Sales &

Customers

distribution

OUR EFFORTS AND RESULTS
We have chosen to include greenhouse gas emissions from all of
our regions in this report for 2017. We have done this by collecting
relevant data from all our regions for the business years 2016 and
2017, respectively. As a result we can now compare greenhouse gas
emissions across our operations and prioritise the most significant
sources of emissions, as we work to reduce our climate impact. As
this is our first year of reporting we have reported on Scope 1, direct
greenhouse gas emissions, and Scope 2 indirect emissions from
electricity consumption.

Purchase products

Energy

Energy for light

Transport

Transport

that contribute to
energy and resource

consumption
Fuel
consumption

and heating
Fuel consumption

efficiency
Packaging

efficiency

efficiency

Waste reduction
Using the whole
fish
Use less plastic
and other
materials
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Our total greenhouse emissions have increased in 2017 compared to
the estimate for 2016, see figure 2. This is mainly due to increased
production in 2017 and more marine biomass. The increase is due
in particular to circumstances regarding our operations in British
Columbia and in Rogaland. In 2016 we had little use of generators
due to low production as well as several halts in feeding due to
algae. In 2017 we had a more stable operation in British Columbia.
The increase in Rogaland is due to long-term leasing of a vessel for
mechanical sea lice treatment.
We have also calculated greenhouse gas intensity figures relative to
the volume of total gutted weight harvested throughout the calendar
year. This allows us to track the greenhouse gas efficiency of our
operations over time, see figure 3. Greenhouse gas intensity varies
by region due to a number of factors, including renewability of
the electricity supply, volume harvested throughout the year, and
whether or not generators are used on-site.
Our greenhouse gas intensity measured against gutted weight was
420kgCO2e/ton in 2017, compared to 326kgCO2e/ton gutted
weight in 2016. See figure 3. The increase in greenhouse gas
intensity is due to various changes in the regions:
•

•
•
•

In Rogaland the factor gained significantly (from 72 to
229) when we increased the capacity for mechanical sea lice
treatment by long-term leasing a vessel (Increased diesel
consumption).
I Finnmark emmisions have been stable, hence the factor (from
212 to 224)
On Shetland we had an increase (from 784 to 857) mainly due
to reduced production (bio-mass)
In British Columbia we see a significant increase in 2017 (from
422 to 702) due to increased production in the sea and biomass that has not yet been harvested and required more use of
generators and vessels.

FIGURE 2 - GREENHOUSE GAS EMMISSIONS
28 000
26 000
24 000

4024

22 000
20 000
18 000

tCO2e

Our largest direct source of emissions is from the use of fuels for
our boats, vehicles and on-site energy production from generators.
Here we are working to reduce emissions by becoming more efficient
as well as testing new technologies. During 2017 this has included
testing the usage of batteries for electricity storage to reduce the
need for generators, which will help to reduce our total energy
consumption and greenhouse gas emissions.

4205
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22338

2016 *

2017

Scope 1

Scope 2

* 2016-numbers are based on reference numbers from
the regions where the consumption in Shetland hva been
estimated.

METHODOLOGY
Our greenhouse gas emissions are reported according to the
Greenhouse Gas Protocol Corporate Standard (GHG protocol)
using the operational approach.
Scope 1 emissions are those that are directly emitted by Grieg
Seafood’s activities and include emissions from combustion
of fossil fuels for generators, heating and our owned vehicles.
Emissions are calculated based on recorded energy costs using
local energy prices. We also have a relatively small usage of
hydrofluorocarbons for cooling that are included in scope 1. All
Scope 1 emissions factors used are from DEFRA (Department for
Environment Food and Rural affairs (UK Government)).

Photo: Hung Ngo.

Scope 2 emissions are indirect emissions relating to generation
of the electricity by third parties that we consume on our sites.
Emissions are reported as location based and market based
emissions according to the GHG protocol. Location based
factors are from the International Energy Agency (IEA) using
3 year rolling averages and market based factors are from
RE-DISS(Reliable Disclosure Systems for Europe) apart from
Canada that is from Green-E. Underlying data is collected from
financial costs and on site meters.
We have not reported Scope 3 emissions, other indirect
greenhouse gas emissions, in 2017 due to uncertainty in these
figures, but will consider inclusion in next year’s report when
the figures are more established.
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OUR AMBITIONS AND GOALS
Now that we have an overview and figures documenting our
greenhouse gas footprint, we will set an intensity target in 2018 to
ensure that our products and operations become more aware of the
long-term greenhouse gas effects. We also have a long-term ambition
to lower the use of diesel in our generators and to the biggest possible
extent to replace them with electricity or renewable energy sources.
This will contribute significantly to reducing emissions.
We keep a regular dialogue with our suppliers of goods and services,
and we discuss with them what they do to reduce their greenhouse
gas emissions. Some of our suppliers already have their own
greenhouse gas reduction targets, and going forward, we encourage
others to clarify their goals.
Grieg Seafood is in a growth phase building up biomass, therefore
we have not set an absolute greenhouse gas emission target. We do
however have an ambition to develop a science based target in line
with the Paris climate accord. We will specify this going forward,
considering the development of new technologies that could enable
us to make initiatives to reduce emissions.
We are also looking into climate accounting as another step in our
awareness of the impact our activities cause. We consider registration
and lowering of greenhouse gas emissions to be an ongoing process.
Therefore, we strive to establish improved procedures for data
collection and the quality of climate reporting going forward.

FIGURE 3- GREENHOUSE GAS EMMISSIONS
Total emmissions
GSF lokalitet

Scope

2016

2017

Rogaland

Scope 1

1 034

3 753

Scope 2 location based
Finnmark

302

420

Total (Scope 1+2)

1 336

4 173

Scope 1

4 086

4 540

600

567

Total (Scope 1+2)

4 686

5 107

Scope 1

3 755

5 974

Scope 2 location based
British Columbia

Scope 2 location based
Shetland*

765

768

Total (Scope 1+2)

4 520

6 742

Scope 1

8 082

8 071

Scope 2 location based

2 532

2 264

Total (Scope 1+2)
GSF ASA (Bergen)

Total GSF

10 614

10 335

Scope 1

0

0

Scope 2 location based

6

5

Total (Scope 1+2)

6

5

21 162

26 362

Scope 1+location based Scope 2

Emmissions/ ton gutted
weight
2016

2017

72

229

212

224

422

702

784

857

326

420

*Activity values for Shetland for 2016 are based on 2017 figures due to incomplete 2016 data, difference in emissions is due to different
emission factors
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02

SUSTAINABLE AQUACULTURE
AND PRODUCTIVE OCEANS

2.1 FISH HEALTH AND
WELFARE
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.

VALUE CHAIN FOR FISH HEALTH AND
WELFARE

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.

Purchases

Fish
farming

Harvesting

Sales &
distribution

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 task starts with selecting breeding material/roe
of good quality and the right properties adapted to the conditions
where the fish will be farmed. All our regions prepare plans covering
roe purchases, infection prevention and vaccine strategies, and the
plans 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.

Quality criteria for

Preventive health

feeds
Traceability
through Fishtalk

measures and
treatment
Traceability
through Fishtalk
GLOBALG.A.P.
certification
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OUR EFFORTS AND RESULTS

Figure 4 shows an overview of the mortality rate of each of our
regions. The indicator is reported according to GSI. Grieg Seafood
aims for less than 7% mortality. In 2017, we achieved this goal for
Finnmark and for British Columbia (BC) in Canada. Finnmark
displays a great development with a reduction of nearly 2 percent,
and reaching a mortality rate of 4 to 5 percent is a result of longterm systematic efforts within fish health. In BC, the reduction
is associated with a reduced rate of SRS and Tanacibaculum
Maritimum diseases. In Shetland, we have a positive development
as well, showing a reduction from 17 percent down to a little above
11 percent. The primary cause is reduced mortality induced by
improved gills condition and increased understanding of how to
treat fish with impaired gills capacity. Rogaland is the only region
showing increased mortality, which is mainly caused by rising losses
in association with an outbreak of Pancreas disease (PD).
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16
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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.

18

9,2

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.

FIGUR 4:
12 MONTHS ROLLING
MORTALITY*

7.5

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.

0

British Columbia

Target 7%

Group average: 6,48 % (9,40% i 2016)
*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

GRIEG SEAFOOD - SUSTAINABILITY REPORT 2017 PAGE 15

Some of the measures to fight disease and promote fish health do
however involve medical treatment. Figure 5 provides 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 2017, the consumption of
antibiotics remained low in all regions. In particular we report a
strong reduction in BC, although consumption was 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
and Cold-water vibriosis, with a good outcome. Throughout 2017,
Rogaland and Finnmark have not received any treatment with
antibiotics.

FIGUR 5: CONSUMPTION OF ANTIBIOTICS
Amount of active active pharmaceutical ingredient (API)
used (in grams) per tonne of fish produced (LWE)

Rogaland

Finnmark

Shetland

British Columbia

2015

0

1.2

0

412.1

2016

0

0

0.8

294.9

2017

0

0

1.7

18,0

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 best fish
welfare. 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 preventive and responsible use of medicine.
In 2017, we established a technical team and arranged our first
meeting in November 2017, when we discussed this topic across
the regions, in addition to the current efforts done by the regional
directors and their management.
Finnmark will continue its ongoing fish health project to reduce
mortality in sea, through safe and good handling, and especially
focusing on losses caused by CMS and bruises.
In Shetland, we are well into the process of improving our gills health
program, comprising monitoring of water quality and health status
of gills, as well as experimenting with preventive measures.
In Rogaland we keep close follow-up and expectations for the new
PD vaccine, Clynav, based on a completely different principle for
vaccines. This type of vaccine has shown very good results in BC
when applied against other diseases. As for BC, we will work closely
with optimisation processes in the actual treatment situations as
more of our current methods require increased handling/pumping
of fish.
GSF Rogaland. Foto: Hung Ngo
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2.2 SEALICE CONTROL
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.

VALUE CHAIN FOR SEALICE CONTROL

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 all our regions. To ensure
compliance we strive always to be ahead of lice outbreaks through
continuous monitoring and rapid response. Delousing efforts should
also be balanced against fish welfare, avoiding resistance, and with
regard to impact on the local community. We therefore favor nonchemical delousing methods. 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 done in 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.

Purchases

Fish
farming

Quality criteria for

Preventive health

feeds
Traceability
through Fishtalk

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

Harvesting

Sales &
distribution
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The 2018 plan of action accentuates meeting the internal
requirement of 0.5 mature female lice.There are partly large local
variations.In BC, the pressure from sealice has increased during
2017, which is associated with limited precipitation. Yet we also see
some areas with increased sealice pressure coincide with reduced
susceptibility to emamectin. The positive side is that the use of
hydrogen peroxide is approved, which reinvigorates our lice fight in
BC.
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Figure 6 shows the average monthly level of mature female lice
in each region of Grieg Seafood. Sealice remains a demanding
challenge.In Finnmark and Rogaland, we manage to keep sealice
levels down, yet only at a high price.Shetland records a situation with
higher sealice levels than the other regions, yet we register a notable
development towards the end of 2017.
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In 2017, Finnmark, Rogaland and Shetland have implemented
solid capacity of non-chemical treatments by means of heated water
(thermal delousing), and the method is selected when the situation is
favorable. Add to this an extended use of lice skirts in Finnmark and
Shetland. Combined with lumpsuckers, the procedure has produced
very promising results. In BC, treatment with hydrogen peroxide
has been implemented. We also cooperate with other actors in the
regions where we operate to keep sealice levels low.

2016

BC

Rogaland

y

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. This work i being continued systematically
in Finnmark and Shetland.

2017

Adult female sealice per salmon per month

ar

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 limiting the use
of chemical agents in favor of starcher focus on preventive measures
and non-chemical treatment procedures.

FIGURE 6: SEA LICE
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All regions shall have a comprehensive plan for sealice control.
In 2017, 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.
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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 so-called thermal treatment (heated
water) by keeping available Thermolicers in the three most afflicted
regions: Finnmark, Shetland and Rogaland. In addition, we will
further extend the use of sealice skirts in Finnmark and Shetland, as
well as evaluate some sites in Rogaland. We will also continue our
efforts to make the lumpfish a more effective lice-eater. We still have
lice lazers at a site in Rogaland, in order to perfom a full-scale test of
this technology.
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GSF is also part of a cluster in Bergen, NCE, which is host to a well
5
started “Big data” pilot project deploying large amounts of data and
4.5
processing
power into the search for new approaches to fight sealice
more
effectively.
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We have defined a target of not more than an average of 0.5 mature
female lice per salmon 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 mature female lice. In addition, we have an overall goal of 50%
reduction in treatments over the period 2015-2018. We will perform
a thorough evaluation of the status of this in course of the year.

FIGUR 8: ACTIVE SUBSTANCES
USED FOR IN-FEED TREATMENT
0.5

3.99

OUR AMBITIONS AND GOALS

FIGUR 7: ACTIVE SUBSTANCES
USED FOR IN-BATH TREATMENT

2.23

In Rogaland, a combination of wrasse and 100 percent clean cages
has contributed to keep low lice levels throughout the summer
season. Good grooming of wrasse has also been important in this
work. This includes, among other things, good adjustments of
hiding places and feeding of wrasse during periods of little lice.
Figures 7 and 8 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 recurring increase in
the use of in-bath treatment, due to weak gill health which prevents
the use of mechanical treatment, but we actually register a 50
percent drop in consumption of in-feed emamektin. In Rogaland,
the in-bath treatment has not been applied in 2017, and there is a
significant reduction of in-feed delousing agents. In Finnmark, the
consumption of in-bath substances somewhat increased in 2017
(except for H2O2 which is exempt from the statistics) compared
to 2016, while in-feed emamektin was very low. BC has little use
of sealice treatment, which is due to a deliberate limitation of the
number of treatments per year to reduce the risk of sealice becoming
resistant towards the most commonly used active substances. New in
2017 is that BC has started to use hydrogen peroxide.

2.3 ESCAPE CONTROL
WHY THIS 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.

VALUE CHAIN FOR ESCAPE CONTROL

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 procedures 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 of relevant regulations by vessels,
moorings and facilities. 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 Manager within their
first week, and do not carry out work operations alone until they
acquired necessary training.

Quality criteria for

Preventive health

feeds
Traceability
through Fishtalk

measures and
treatment
Traceability
through Fishtalk
GLOBALG.A.P.
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Our continuous efforts to prevent escapes have yielded positive
results and falling escape figures. We are therefore pleased to report
that no escapes have been registered throughout 2017, see figure 9.
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OUR AMBITIONS AND GOALS

Our goal is zero tolerance for cases 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 preventive
projects, and as part of this we will ensure a systematic approach to
report near occurrences as well as actual occurrences.

FIGUR 9: ESCAPE INCIDENTS

Rogaland Finnmark

Shetland

British
Columbia

2015

0

0

0

0

2016

0

1*

2 **

0

2017

0

0

0

0

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

Kvitsøy, Grieg Seafood Rogaland.
Photo: Tommy Ellingsen
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2.4 LIMITING LOCAL EMISSIONS
WHY THIS IS IMPORTANT TO US
Grieg Seafood´s policy is good neighborly relations. Our sites and
plants are located along the whole Norwegian coast, as well as fjords
and inlets in several other countries, where conditions for salmon
farming are particularly favorable. These fjords are shared with other
wildlife, where wild fish, crabs and crayfish must maintain their
habitats side by side with our facilities. Emissions of nutrient salts,
chemicals or plastics might affect neighbouring wildlife, and in some
cases might be harmful and threaten populations, as well as weaken
the economic prerequisites for other local businesses. Hence, we take
a responsible approach to monitoring and limiting our footprints,
and through this, ensuring that Grieg Seafood is a good neighbor in
Norwegian fjord environments.

VALUE CHAIN FOR LIMITING EMISSIONS

Purchases

farming

OUR MAIN PRINCIPLES
In line with the precautionary approach, we will as a principle, try to
limit all emissions to the local community as much as possible. This
applies to both nutrient salts spreading from the cages, chemicals
used in medication and care of the fish, or the plastic and waste from
our production. However, under normal operational conditions
in aquaculture facilities, some emissions must be anticipated.Our
principle is that such emissions should be kept below limits and
levels considered appropriate by the Norwegian Environment
Agency. In line with the precautionary approach, we also follow
research and new results from surveys of local communities in
Norwegian fjords, in order to operate our facilities as responsibly as
possible.

Fish

Avoid feed that

Reduce organic

may harm the
local environment

emissions
Reduce chemical
emissions
Reduce emissions

Harvesting
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distribution

of micro plastics

OUR EFFORTS AND RESULTS
In the Institute of Marine Research main risk report for the
aquaculture industry published in 2018, it is estimated that for
2017 there was still a low risk that Norwegian aquaculture sites
failed to meet environmental targets for emissions of particles and
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nutrient salts. The report neither found any appreciable effects of
environmental pollutants in fish feed and antibacterial agents used
on plants.
There is, however, evidence that shrimp and crustaceans are
susceptible to a type of medicine, flubenzurons, or so-called kitin
inhibitors, used in-feed to fight sealice. There is also a risk of
exposure from some in-bath treatments, such as deltamenthrin
and azamethifos. In order to secure responsibly low emission levels
locally, Grieg Seafood has imposed a restrictive use of these agents,
especially kitin inhibitors, and adhere to the recommended advice for
using these agents. We also have procedures to prevent the drainage
of water containing medicines against lice from well-boats in areas
close to shrimp fields or spawning grounds, in compliance with new
regulations from the Norwegian Environment Agency.
According to our approach, we closely monitor further outcome
from research in this field. We also participate in regular
measurement of nutrient salt emissions near our sites, as part of
a major effort to map down signs of negative impacts on local
environments. We also explore new technologies that might help
us reduce emissions, such as improved application of preventive
methods in order to limit the use of chemicals.
During 2017 there has also been a lot of focus on emissions of
so-called micro-plastic, which negatively affect fish and mussels
populations along the coast. Among others, the Norwegian
Government, environmental protection organisations and the UN
have declared this as an area where efforts are needed. We in Grieg
Seafood also want to contribute, but it is not yet obvious to what
extent the aquaculture industry can contribute. We are therefore
waiting for the results of the Norwegian Environment Agency’s
ongoing investigation and the so-called producer responsibility
arrangement in Norway, which will help us align operations in order
to counter the release of harmful micro-plastic.

OUR AMBITIONS AND GOALS
Our goal is to continue our policy of responsible emissions practices,
where we will focus on reducing unnecessary emissions of nutrient
salts, chemicals or medicines, and ensuring that our impact on the
local environment is as small as possible. To facilitate this in the best
possible way, we will participate in and monitor developments in
research and regulations.
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Fish farm near Gold River, British Columbia.
Photo: Ole-Jørn Borum

2.5 INTERACTION WITH WILDLIFE
WHY THIS IS IMPORTANT TO US
Cages and plants are often situated in wildlife areas abundant
with birdlife and marine mammals such as seals and whales. Good
neighborly relations should also be extended to these species, so that
our facilities don´t get in conflict the with natural diversity, for the
benefit of humans and animals alike.

VALUE CHAIN FOR INTERACTION WITH WILDLIFE
Purchases

OUR MAIN PRINCIPLES

Fish

Harvesting

Sales &

farming

Customers

distribution

As part of our approach, we will always strive to align the operations
and arrangement of facilities in a way as to minimise our impact on
local wildlife. This means, for example, that we only take out animals
that are injured, and pick alternative ways to protect the cages against
intruders. In addition, we also use net and protection in the cages
designed to prevent whales and other marine mammals from being
injured in contact with the facilities.

OUR EFFORTS AND RESULTS

Avoid negaitve

It is important for us to prevent the loss of birds and marine
mammals that engage with our structures. We do this by use of
equipment and measures that pose a minimal risk of injury to
wildlife. Despite our efforts, it occurs that wildlife is lost, either
intentional or unintentional. Therefore, we report the number of
seabirds and mammals that intentionally or unintentionally perished
as a result of interaction with our operations, see Figure 10.
Starting July 2016, this reporting has been extended to include a
large number of killed birds. In Shetland one seal was put down after
it had broken into a cage twice. In the other regions we had no loss
of maribe mammals. A total of 40 birds died in 2017, distributed
between sites in Rogaland and Finnmark. BC and Shetland recorded
no lost birds.

impact on local
wildlife

FIGURE 10: BIRDS AND MARINE 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.

Shetland

OUR AMBITIONS AND GOALS
We will continue to adhere to our procedures in order to prevent loss
of wildlife caused by our cages and farms. We will take this aspect
into account when designing new solutions and selecting sites for
our operations.

British Columbia

Birds

Marine
mammals

0

1

Birds

Marine
mammals

0

0

Rogaland

Finnmark

Birds

Marine
mammals

Birds

Marine
mammals

20

0

18

0
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2.6 ADAPTATION TO
CLIMATE

VALUE CHAIN FOR ADAPTATION TO CLIMATE

WHY IT IS IMPORTANT TO US

Purchases

farming

The aquaculture industry depends on the climate both globally and
locally, and that the ecosystems work optimally. We have got reason
to believe that our industry might be affected by climate change
in a number of ways. Fish populations worldwide are afflicted by
acidification of the oceans and increased water temperatures as a
result of climate change. This can affect the aquaculture industry, if
it for example leads to reduced access to marine ingredients for fish
feed.
It is also anticipated that Norway will experience increasing
frequency of storms and extreme weather along the coast, which
could lead to increased physical climate risk, which in turn sharpens
the requirements to cages and plants in exposed areas. This could
also affect global shipping and logistics, where extreme weather may
cause uncertainty and delays in goods transport. Yet, there are also
opportunities offered by the melting of Arctic sea ice, which will
open new shipping routes such as the Northern Sea Route, which
would allow faster and less expensive transport to Asian markets.
Climate change will also influence global food production and
agricultural productivity, which in turn could lead to significant
changes in global food prices. Although this could offer an
opportunity for the aquaculture industry as a supplier of sustainable
marine-based proteins, it will nevertheless pose a risk, as price
increases on fish feed can imply higher costs for important raw
materials (eg. soya) on the world market caused by decreased
productivity .

Fish

Evaluate the

Evaluate the

impact on feed
accessibility
Evaluate the
impact on cost of

impact on the
fish
Evaluate the
impact on cost of

transportation

transportation
Evaluate the
impact on cages
and grow-out
facilities

Harvesting

Sales &

Customers

distribution

OUR MAIN PRINCIPLES

OUR EFFORTS AND RESULTS

OUR AMBITIONS AND GOALS

We regularly perform risk assessments for our operations and we will
work to include climate change considerations in a way that enables
us to implement necessary measures and strategy adjustments to
avoid risk and exploit opportunities.

The effect of climate change on the fish farming industry is
still largely unspecified, which has caused limited opportunity
to integrate this aspect into risk management and planning.
Nevertheless, in 2017, steps were taken to facilitate more long-term
planning and strategy.

We will continue to monitor the scientific investigation of climate
change impact on the aquaculture industry together with the rest
of the industry and the general community, in order to understand
the risks and opportunities posed to Grieg Seafood, and further to
integrate this in the best possible way into our long-term planning.
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03

GOOD JOBS FOR EVERYONE

3.1 HSE AND EMPLOYEES
WHY IT IS IMPORTANT TO US
The ability to develop a good working environment creates attractive
jobs that attract the best people. Our target is to attract the best skills
in the industry.
Grieg Seafood acknowledges that systematic HSE work and
management by objectives are important elements to ensure our
presence in the industry for many years to come.
Based on professional HSE work as a fundament, we are more
attractive as a workplace, because we work actively on the working
environment, but also because our employees recognise that their
health and safety is a serious and important matter for Grieg
Seafood.
Good management systems, good handling of exceptions, as well
as regular follow-up of targets and measures represent a working
methodology that we consider relevant for our entire production
cycle.

OUR MAIN PRINCIPLES
ZERO TOLERANCE FOR ACCIDENTS
The overall HSE goal is to avoid injuries to human beings, damages
to the environment and material goods. Systematic HSE efforts
will ensure that workers’ health, safety and the environment are
safeguarded in the workplace. In order to secure employee safety,
health and the environment, Grieg Seafood is working closely with
employee spokespersons and union representatives to ensure that
we have a good culture of security. Our guidelines, procedures and
processes are important instruments to prevent and manage workrelated injuries, sickness, accidents and fatalities.
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Setting av fisk i sjø ved Kvitsøy, Rogaland.
Foto: Tommy Ellingsen

FIGURE 11: HSE
Indicators of occupational health and safety - fatalaties, H1-factor/LTIR and abesense rate is reported to GSI.
Fatalaties
GSF enhet

H1-faktor/LTIR*

Absence rate

2017

2016

2017

2016

2017

2016

Shetland

0

0

13

10

3,15%

2,67%

British Columbia

0

0

16

72

0,88%

1,58%

Finnmark

0

0

24

13

4,40%

6,10%

Rogaland

0

0

11

9

3,17%

3,42%

GSF ASA (Bergen)

0

0

0

0

1%

0,30%

*H1-value/LTIR: Number of injuries leading absence divided by the total number of work hours in the company
multiplied by 1.000.000

Grieg Seafood will stay at the forefront by identifying risks in an early
phase, and by implementing the proper measures for the benefit of
our employees. Our zero tolerance philosophy can best be described
as; accidents are not just happening, they are caused by something.
As a consequence, all accidents can be prevented. We will therefore
work towards a good culture of security, where the individual
employee has personal understanding of risk and consequences. Our
managers and employees are all active participants in our HSE work.
Proper working conditions and a complete set of employee rights
must be respected in accordance with international and national
conventions. We will also work to make this true for hired labor and
suppliers.
Grieg Seafood has initiated a project where we, through the UN
Sustainable Development Goals, will help create economic growth
and new jobs in the local community. Decent work is a prerequisite
for sustainable development, and we work systematically to avoid
social dumping associated with our production, including our
partners.

HOW WE WORK:
•
•
•
•

We create jobs in the local community and offer positions at
market rate
We define requirements and conditions for our partners
that our hired personnel from them should receive training,
competitive wages and good conditions.
We are a long-term employer who creates security for local jobs
and a hope for further growth in the coming generation.
We contribute to substantial economic growth in many
municipalities. We will continuously work to identify areas
of improvement and to implement relevant measures, as
well as allocating resources in order to implement necessary
measures beyond the statutory tasks. In 2018, we will do more
to improve our internal control system, as seen from a global
perspective.

OUR EFFORTS AND RESULTS
Grieg Seafood will be the preferred employer in our industry. 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.

In 2017, Grieg Seafood initiated a project to define a clear and
unequivocal vision to be anchored at each and every of our
employees. The project was named “The Grieg Seafood Journey”,
and its conclusion was presented at our 25 years anniversary in
November, the same year. Our vision and our new values Open,
Ambitious and Caring constitute the very basis of our HMS efforts
in all our locations. A common set of values combined with explicit
leadership contributes to promoting a culture of security that
enables us to continue our presence in a sustainable way.
In 2017, we also implemented our new communications platform
Workplace by Facebook. The platform provides increased sharing of
experience, improved flow of information, and knowledge sharing
across regions. ”Best practice” is being spontaneously shared by
employees, and learning outcomes are realised more quickly and in
the present.
The Company has achieved the main objective set in 2017;
improved flow of communication between facilities, countries and
management.
Of training targets, Grieg Seafood has implemented its own
”Onboarding” module for new employees, linked to our new
technology-based platform. Our new employees expect to be able to
contribute as quickly as possible, but they also expect meaningful
tasks with good colleagues where relationships evolve. Several
operational modules are in a development phase and will be rolled
out in 2018. Familiarity with guidelines, procedures and work
processes is critically important to ensure a safe and proper execution
of the operational tasks.
Our approach to new employees is that we are clear from the start of
what expectations and obligations that rest with the employment.
Through our management principles, we have fixed the Company´s
expectations to the employee and what the employee can expect from
the Company. This kind of a mutual agreement forms the basis for
achieving efficiency, quality, professional delivery and the employee
becoming part of our working culture.
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FIGURE 11B: KEY FIGURES

GSF Rogaland

All of Grieg Seafood ASA's staff is
Norwegian.

Employment

Longtime
sickleave

Short term
sick leave

1,5

40

1

Male

Female

0

Grieg Seafood Rogaland's staff is
predominantly Norwegian (117). Other
major nationalities are Polish (19) and
Swedish (2).

Employment

Female managers

20

60

0,5

0

Loss time injuries 0
H1/LTI is calculated to 0

2

1

Total sick
leave

Longtime
sickleave

Short term
sick leave

Loss time injuries 3
H1/LTI is calculated to 11,02

16

Grieg Seafood ASA has one female and three
male employees in executive positions.

4
1

Permanent

Temporary

7

20

2
Contractors

Loss time injuries 10
H1/LTI is calculated to 24,22

Female managers

100

Female

Male

40

80

Female

60

20
0

Short term
sick leave

120

60

6

6

Male

Employment

Longtime
sickleave

140

25

Female

8

Grieg Seafood Finnmark's staff is
predominantly Norwegian (189). Other
major nationalities are Lithuanian (13),
Polish (11) and Slovakian (8).

Total sick
leave

160

123

10

0

180

80

12

Female

200

100

14

0,5

Male

0

Female managers

120

18

20

1,92%

Total sick
leave

20

2,5

80

Permanent

Temporary

Contractors

Grieg Seafood Rogaland has one female
and ﬁve male employees in executive
positions.

40
20
0

0

Female

0,80%

Male

0,20%

11

0

17

0

1%

0,2

2

35

4

40

3

100

1,5

53

0,4

6

3,5

2,48%

60

4

120

2

119

8

140

197

0,6

10

2,5

4,40%

80

160

55,000 work-days
4,5

180

3

1,32%

12

3,5

100

0,8

250 employees
200

1,85%

14

36,300 work-days

55

120

1

16

0

148 employees

5,200 work-days

3,17%

21 employees
18

GSF Finnmark

195

GSF ASA - Bergen

Permanent

Temporary

Contractors

GRIEG SEAFOOD - SUSTAINABILITY REPORT 2017 PAGE 28

Grieg Seafood Finnmark has two female
and ﬁve male employees in executive
positions.

GSF Shetland

2

80

Grieg Seafood Shetland´s staff is
predominantly British (140). Other major
nationalities are Polish (16), Lithuanian
(4) and Spanish (5).

Employment

1.53%

24
Female

0

1.62%

155
Male

0

3.15%

0,5

20

Total sick
leave

Longtime
sickleave

Short term
sick leave

Loss time injuries 6
H1/LTI is calculated to 12.73

0,4
0,3
0,2
0,1

Male

Female

0

0

Grieg Seafood BC's staff is Canadian
except for three Romanian nationals and
one Norwegian national.

Employment

Total sick
leave

Longtime
sickleave

Short term
sick leave

Loss time injuries 5
H1/LTI is calculated to 16,47

Female managers

140

160

120

140

100

120

80

100
80

60

18

0

Temporary

Contractors

20
0

0

161
Permanent

Grieg Seafood Shetland has one female and
ﬁve male employees in executive positions.

Female

40

0

Male

40

135

Female

60

0

0,5

20

Female managers

180

20

0,6

40

1

40

0,7

0,8

60

1,5

60

0,9

80

0,78%

100

100

0,10%

2,5

29

120

32,400 work-days

0,88%

3

140

135 employees

58,900 work-days

106

179 employees
160

GSF BC

Permanent

Temporary

Contractors

Male

Grieg Seafood ASA has three female and
four male employees in executive positions.
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3.2 TRANSPARENCY, INTEGRITY, AND ANTI-CORRUPTION

FIGURE 12

WHY IT IS IMPORTANT TO US
We aim to be a world leader and a preferred provider of sustainably
produced Atlantic salmon, recognised by our stakeholders as a
dependable, reliable and competent partner. Conducting our work
in compliance with strong business integrity and ethical conduct is
necessary to achieve this goal.
We are committed to live our values. Our value Open encourages our
employees to be open and transparent towards society, as openness is
a prerequisite to earn their trust.
When it comes to regulatory compliance, we pay special attention
to the regulations pertaining to our industry in addition to anticorruption regulations, competition law and workers’ rights, as we
believe these areas are of critical importance to our operations.

OUR MAIN PRINCIPLES

Incidents of non-compliances

Fines (in 1 000 NOK)

2017

2016

2015

2017

2016

2015

Rogaland

0

0

0

0

0

0

Shetland

0

0

0

0

0

0

Finnmark

0

0

0

0

0

883*

BC

0

0

0

0

0

0

* Paid fine due to an incident where 14 432 smolts of 30 grams escaped from the facilities in Adamselv in
september 2014.

We are in the process of implementing a more comprehensive
ethical guideline - The Grieg Seafood Code of Business Conduct.
The overall principle is that we expect all employees to abide by our
ethical standards, applicable laws and regulations.
We do not accept any form of corruption or improper payments
(bribes) given or received to influence business and gain advantage,
and all employees have a legal, corporate and ethical responsibility
to ensure they are not knowingly providing support in a transaction
involving fraud or corruption. Managers in our Group (incl. fully
and majority owned subsidiaries) are expected to lead by example
and demonstrate ownership of the ethical guideline and anti-fraud
and anti-corruption program. We have a risk-based approach to
managing bribery risk and intend to follow the six principles for a
good procedure to prevent bribery, as recommended in the guideline
to the UK Bribery Act.

The introduction of a new ethical guideline will be accompanied by
a comprehensive training program and testing to verify employee
understanding. Our third party whistleblower channel and
procedures for follow-up of reported violations is an important
element in our defense against fraudulent behavior and misconduct.

OUR EFFORTS AND RESULTS
In order to promote integrity we work continuously to make
sure that our main principles remain perennial when it comes to

conception of risk and that the principles are complied with. 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 maintain good internal and external dialogue to ensure that our
choices and decisions are well-founded and understood.
As stated above, we are in the process of implementing a more
comprehensive Code of Business Conduct. The updated Code will
apply in its entirety to all fully or majority owned Grieg Seafood
subsidiaries. The Code will be made available to all employees.
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We also have an external whistleblowing function, where all
employees can report concerns relating to compliance with our Code
of Business Conduct.
Figure 12 shows that GSF Finnmark payed a fine to the Norwegian
Directorate of Fisheries on grounds of violation of the Aquaculture
act. The incident took place 31 August 2014 at the hatchery in
Adamselv. During internal transport of fish inside the plant, 14 432
smolts weighing 30 grams escaped. The reason for the incident was
failure in double security procedures at the facility. The procedures
have been improved. No other incidents or fines have been reported
in Finnmark or any other region.
We encourage Group members and local management not to take
on ownership or board positions in companies that Grieg Seafood
has commercial relations or competes with. All relations that may
involve conflict of interest are reported to ensure that business
decisions are made by impartial staff members.

OUR AMBITIONS AND GOALS
We continuously work to ensure that our regulations and policy
documents focus on our most important risk areas. Through the
introduction of an updated Code of Business Conduct, training and
testing, we hope to clarify our expectations and provide additional
guidance to our employees.
We build a culture of zero tolerance for bullying, unwanted
sexual attention and harassment. Our ambition is unchanged
from previous years - full compliance with internal and external
requirements for integrity and ethical business practices. We
encourage focusing and reporting of critical conditions and other
suggestions for improvement. We do not accept any kind of
corruption or unregulated payments (bribes) given or received to
influence business with the purpose of gaining advantage. We will
maintain our whistleblower procedure through EY. Information
about the alert channel is available to all employees at the workplace
and via the intranet.
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Motive from Shetland.
Photo: Eilert Munch Lund

3.3 DATA SECURITY AND PRIVACY
WHY IT IS IMPORTANT TO US
Protection of privacy and personal data is a human right. Our
employees and customers are concerned that we take responsibility
for protecting the information we have been trusted. This year, a
European privacy regulation has been introduced which we are
required to be in compliance with. Companies and organizations
in non-compliance with GDPR may face fines of up to 4 percent of
annual global sales or 20 million euros, the option which represents
the highest amount. The new General Data Protection Regulation GDPR applies to all companies that handle information within the
EU/EEA.
The regulation grants all our employees more control over their
own personal data and ensures that the information is protected
throughout Europe.

OUR MAIN PRINCIPLES
We are developing policies and guidelines for data security and
privacy. The same guidelines will apply to our office in British
Columbia as in Norway and UK.
We are still in the process of determining which procedures will
be necessary in order to meet today’s requirements for handling
employee data under the new rules. This work will be completed in
early May 2018.

Through the GDPR project, we have assessed what type of
procedures that need to be developed for our purpose:
• Declarations of Consent
• Right to access personal information
• Right to erase personal information
• Right to transmit information to new employer
• Right to be informed
• Right to correct erroneous information
• Right to limited processing of information
• Right to oppose processing of information
• Right to breach notification
Furthermore, Grieg Seafood will draw up a separate document
gathering all procedures and processes enabling an easy management
of the rules. We are also setting up our own e-learning module to
train our employees.

OUR EFFORTS AND RESULTS

We have also mapped all our systems, reviewed our processes and
performed a risk analysis that forms the basis for how we will be set
before 25 May. During this phase we have also considered specific
solutions for how to handle and safeguard personal data in Grieg
Seafood going forward. The mapping of systems has been conducted
for all our regions in the HR field and will include other operational
and financial systems.
Grieg Seafood has actively contributed together with some other HR
managers in Norway, in order to prepare an industry standard for the
HR field together with the organisation HR Norway. The standard
will provide guidelines for the storage and management of employee
data and personal data.

OUR AMBITIONS AND GOALS
We aim to have established a system covering data security and
privacy by May 2018.

Grieg Seafood has initiated a project to prepare the organisation
for the new regulations that will be enforced on 25 May 2018. We
have examined where we keep stored personal information and
information relating to our employees, for example name, picture,
email address, bank details, health information, or IP addresses of
computers.
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04

LOCAL VALUE CREATION

4.1 RIPPLE EFFECT 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 wellfunctioning 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 society 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.

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 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.

OUR EFFORTS AND RESULTS
In 2017, 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

Skiing talent from the BUL-team imn Alta, Finnmark:
We wish to allocate funds to local development, especially
when it comes to children and youth activities
Photo: Hung Ngo
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4.2. LOCAL CONTRIBUTIONS
WHY IT IS IMPORTANT TO US
All Grieg Seafood’s regional companies play an active role in their
home areas. We actively support sports, cultural and environmental
initiatives, but our most important contribution is to create jobs.
Our operation is the basis for jobs directly in the Company, but
also for a number of subcontractors. Our regional operations are
typically located in thinly populated areas, where we constitute a
large employer in the nearby local communities. Jobs prevent people
from moving, and contribute to growth, which is important to us.
In addition to creating jobs and opportunities in the districts, it is
important for the Company to create a positive discussion with the
locals and the public. We rely on a common understanding with
everyone living or running their business in the vicinity of our sites.

MAIN PRINCIPLES
We acknowledge and respect that we borrow shared resources for our
business. This means that people living close to our facilities should
know Grieg Seafood as a constructive force in the local community.
We care and we want our employees to be proud of being a part of
Grieg Seafood. We are happy to assist wherever we can.

The operations at our sites are located typically in
thinly populated areas, where Grieg Seafood makes
up a major employer in the nearby communities
Photo: Hung Ngo
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FINNMARK
Grieg Seafood Finnmark (GSFF) contributes to liveability and
creates great values for the local communities.
The Company procured goods and services for around 200 MNOK
from about 300 companies in Finnmark in 2017. This has a major
impact on the local business community in the region. GSFF has
always been an important participant in the local community and
plays a role within culture and sports. In 2017, we had big and small
arrangements with about 40 teams and clubs. GSFF grasps the
initiative in collaboration with the other fish farmers in Finnmark.
The dogsled race Finnmarksløpet, Finnmarkskonferansen, Team
Finnmark and Alta river are but a few examples of joint initiatives
during the last year. Surveillance projects in Alta and Repparfjord
rives (national salmon streams in Western Finnmark) is another
example of how to seek more knowledge in collaboration with river
authorities.
Milestone: Collaboration with Nordkapp High School. In
December 2017, GSFF was chosen as a partner to contribute to the
education of tomorrow’s aquatic technicians in the county.

Finnmarksløpet is a vital meeting place for the
whole region. GSF Finnmark is a sponsor together
with other fish farmers in the region.
Photo: Hung Ngo
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BRITISH COLUMBIA
As a significant employer and business in the rural sectors of
British Columbia, Grieg Seafood plays a central role in the local
communities. We employ 135 people of different backgrounds,
several of these employees belonging to the indigenous societies. Our
operations make purchases of services from local suppliers, thereby
contributing to sustainable business on and around Vancouver
Island.
In 2017, Grieg Seafood BC granted support to 120 individual
initiatives for education, health and well-being, indigenous peoples,
arts and sports. Grieg employees and their families are engaged in
a number of organised activities in the local communities. Grieg’s
contribution to families with children involves donations for new
costumes to choir members, hockey uniforms, traveling to hockey
tournaments, as well as sponsoring fish competitions and local
theater.

SOME EXAMPLES:
•

•

•
•

Financial support for two food banks which provide healthy
food for poor and low-income families. Grieg BC also donated
fresh salmon to a third food bank delivering to recipients
without access to fresh seafood;
Support for 13 indigenous events, including youth attending
a research camp, football and basketball tournaments for the
indigenous population, as well as contributions to cover food
costs for several thousand canoeers at a Canadian-American
event.
Educational support by donating a large fish tank to an
aquarium foundation, with an objective to raise awareness of
diversity in marine life outside BC;
Financial support for a foundation that coordinates volunteer
groups to clear beaches of plastic, isopor and other waste that
has been washed on shore from freight vessels and other users
of the marine environment.

GSF British Columbia employs 135 people from different
backgrounds, several of them are First Nations.
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ROGALAND
Grieg Seafood Rogaland AS (GSFR) is very aware of the privilege
we have been trusted by getting to use shared natural areas for
aquaculture. We are proud to produce healthy food to the world and
at the same time, to be a positive contributor to the communities
where we have marine facilities, hatcheries, smolt production and
harvesting facilities.
To create jobs and generate tax revenues is our most important
contribution to the communities where we perform our
operations. In this way, we are a positive contributor not only to
the municipalities where we are present, but to our entire region in
Rogaland.
In addition to business-related activities, GSFR is a dedicated
sponsor of various organisations and projects. We have chosen to
engage mainly in organisations working for children and young
people’s health and welfare. Among the examples are sports, 4H
(mainly teaching youth about nature and agriculture), CISV
(cross-border exchanges to promote friendship and cultural
understanding), local concerts and other locally initiated projects
such as building new playgrounds.
GSFR is involved in the regional high school for aquaculture and
fisheries. We operate the institution´s special licence for aquaculture,
and the students are served by teaching facilities at some of our
plants. Employees at all levels in GSFR participate in the teaching of
apprentices in Rogaland, at the expense of the Company.
GSF Rogaland is involved in running the regional high school
for aquaculture and fisheries. Employees at all levels in GSFR
participate in teaching of apprentices in Rogaland.
Photo: Hung Ngo
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SHETLAND
Grieg Seafood Shetland (GSFS) employs 180 people and is one
of the major employers in the local communities. Our operations
contribute to local trade and commerce, and in this way we create
value for the island people.
Grieg Seafood Shetland strongly believes in community engagement
where we operate, and we have initiated several activities in the
region over the past recent years. We are dedicated to the welfare
services in the communities where we work and we want our
neighbors to know that they can count on us.
It remains Grieg Seafood Shetland´s policy to actively support local
sports teams in the areas where the company has activities, as well as
granting support to a wide range of cultural and education-related
initiatives.
Some of the events/clubs we supported in 2017:
•
•
•
•
•
•
•
•
•
•

Hamnavoe pupils´ trip to Edinburgh
Shetland Darts
Sea Trout Project
North West Skye FC
Shetland Folk Festival
Lucky2bhere
Viking Festival
Scalloway Preschool
Shetland Coastguard
Disability Shetland
Grieg Seafood Shetland strongly believes in community
engagement where we operate and we want our
neighbors to know that they can count on us.
Photo: Eilert Munch Lund
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