FISHERIES, SEAFOOD INDUSTRY

PRG: TRADITIONAL VALUES,

MODERN OUTLOOK

Salted sh, fresh llets and farmed salmon have long been PRG Export s main product categories, however
salmon production is set to increase considerably this year with new harvesting technology being implemented.

OMBINING TRADITIONAL
Cvalues with the latest technology
is what has kept G ta-based producer
PRG Export at the top of the game. The
company, a family-owned operation, has
irons in several res, with traditional
salt sh production, fresh sh exports
and interests in the salmon business that
are now being stepped up.

Sales manager i Hansen says that
a common theme that runs through ev-
ery thing the company does is quality
and this goes right the way to sourc-
ing raw material, virtually all of which
comes from local longline vessels, and
everything is purchased through the
Faroe Fish Market.

We have a great deal of experience
and expertise now in sourcing quality sh
and maintaining that quality throughout
the production process to the nished
product, Mr Hansen says.

We also know the eet very well

and we are very aware of who is who in
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terms of which boats are catching what
species, how they handle and grade their

sh, how long they are at sea and where
they land.

Managing director PEIl Gregersen
comments that PRG Export as it is today
is the sales department of an extensive
family enterprise that has been in exis-
tence since 1929, when dry-salted sh
for export was the main focus of pro-
duction.

Since then our production has
grown and become more varied and our
present strength is based on a sound
combination of tradition and expertise,
he says.

PRG Export today is a highly ef-
cient, partially vertically integrated
company that has taken on board the
latest technology to meet the 21st cen-
tury demands for quality and traceability,
but without losing sight of the traditional
skills and methods that were part of its

origins.

The company has a throughput each
year of between 4,000 and 5,000 tonnes
of raw sh, with the larger grades des-
tined for the traditional salt sh markets
of southern Europe. Salt sh is primarily
cod, although tusk and blue ling are also
made into salt sh products, both split

sh and salted llets.

Salted sh is a stable market that
we have served for decades, with a long-
established customer base in the Medi-

Fresh gutted Atlantic salmon (left);
portions of fresh iced cod (above).
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terranean region, primarily in Spain and

Italy, Mr Hansen says.

This is one of the oldest salt sh
producing companies in the Faroe Is-
lands. We have customers we have been
dealing with for many years and we have
built long-standing relationships with
these people. These are very loyal and
valued customers who know exactly what
we produce and the quality they can ex-
pect from us. In return, we make every
effort to meet their requirements.

Smaller sizes of cod are also likely
to nd their way to export markets as
fresh llets, as are llets and portions
produced fromred sh, saithe and monk-

sh.

PRG Export was one of the com-
panies that pioneered salmon aquacul-
ture in the Faroe Islands, but after the
tribulations of recent years, the company
is now one of a small number of well-
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Filleting premium cod at PRG Export’s Géta facility.

established players in this business after
a great deal of consolidation has taken
place in the industry.

Main markets for PRG s salmon
products are in whole, gutted sh ex-
ported fresh or frozen to the US and UK.
With the entire process from broodstock

and hatching through to farming, har-
vest, slaughter and processing, PRG is
now set to expand its presence in the
salmon business and to increase its
throughput from the present sale volume
of approximately 3,000 tonnes per year
to 5,000 tonnes.

PRG EXPORT
PO Box 29, FO-510 G ta

http://www.prg.fo

E-Mail: info@prg.fo
Tel.: +298 409000
Fax: +298 409001

Managing Director & Partner:

PEIl Gregersen

Regin Gregersen

Atli Gregersen

Sales manager: li Hansen

Sales assistant: J annes Mikkelsen

Processor and exporter of seafood
products, primarily fresh and wet-
salted, plus fresh and frozen salmon
from own hatchery and sea farm.

Fresh shas llets and portions, mainly
from cod, red sh (ocean perch), saithe
(pollock/coley) and monk  sh.

Salted cod, ling, brosme (tusk) and
blueling both as llets and split sh.

Exports to the EU, USA and Asia.

Mr Hansen says that controlling
the whole sh farming process effec-
tively is key, eliminating any unknown
factors.

Every aspect of the salmon rearing
and processing is monitored carefully, he
says, from water temperatures to rates of
feed supply to the growing sh.

Coupled with the prime conditions
in Faroese waters  some of the cleanest
waters in the world this gives PRGs
salmon a quality that makes it a world-
class product.

Its a product that is fully traceable
through every stage.

With the addition of new technol-
ogy the company is preparing to make a
signi cant increase in its production of
fresh and frozen salmon.

We are investing in new, state-of-
the-art harvesting technology which will
be implemented in the course of 2007.
This should enable us to increase salmon
production to about 5,000 tonnes, which
is quite signi cant considering that the
annual volume has been 3,000 to 3,500
tonnes over the past 10 years.
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