TRt CHARE
mziE MEEE 71 MK

OHLIEN| !

42 U - RESUM, 2lEHY X FE MY|
AoIE Y A, ME H=-7I5YM S 2H

Jenni Kiilholma, Agricultural Counsellor
jenni.kiilholma@gov.fi

Yoonyoung (Gloria) Choi, Commercial Advisor
gloria.choi@gov.fi

Embassy of Finland
FOHHZIE CHALZ ZH| &2t

FOOD FROM

Finland

Kl‘lmmixd{ KALA

MATALX . sincE 1938




FOOD FROM

Finland

Finnish Seafood

Finland is known as the happiest country in the world.
We also have a saying: “Hyva ruoka, parempi mieli” —
Good food, better mood.

Could good food be one of the secrets behind Finnish
happiness? We certainly like to think that fish has
something to do with it!

Our thousands of lakes and long coastline have shaped
the Finnish way of life for generations. Our northern
location and four distinct seasons have also influenced
how and when we fish.

In the Baltic Sea, where fresh and salt water meet, only
certain fish species thrive. Together with our northern
conditions, this means that Finland has fewer fish
species than many other countries.

But what we have, we know how to make the most of.
Northern traditions, modern thinking

Fish has always been an important part of Finnish food
culture, enjoyed in countless ways — fresh, fried, cured
and, perhaps most traditionally, smoked. Today, these
traditions meet modern lifestyles, innovative technology
and skilled seafood processing.

Respect for nature is deeply rooted in Finnish food
culture. Today, this is reflected in efforts to develop
more responsible fishing and aquaculture practices. One
example is Finnish rainbow trout farming, where feed

)

Nordic ingredients, modern processing and new
opportunities

Meet Baltic herring — a small fish with a big place in
Finnish food traditions. It is Finland's most important
commercially caught fish species, with significant
catches from the Baltic Sea. Whether served crisp and
golden, marinated or reimagined for a modern menu,
Baltic herring offers interesting possibilities for chefs and
product developers alike.

Other interesting species include smelt and vendace —
small northern fish with distinctive flavours and
potential for new culinary experiences.

And then there is rainbow trout — the star of Finnish fish
farming. Its rich flavour and versatility make it a natural
choice for fillets, portions, smoked delicacies and
convenient, ready-to-use products. And don't forget the
roe: delicate orange pearls that bring colour, texture and
a touch of Nordic luxury to any dish.

Our seafood story doesn't stop at Finland's borders.
Neighbouring Norway is also an important source of raw
material for Finnish seafood processors. By combining
Norwegian salmon with Finnish processing expertise and
modern technology, our industry creates value-added
seafood products for the markets.

Respect for nature. Commitment to quality.

Our northern waters have shaped who we are and how
we work. With respect for nature, a passion for quality
and a curiosity for new possibilities, we want to bring

made from Baltic Sea fish helps recycle nutrients already the best of Finnish seafood to you.
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Malin Lonnroth, Excutive Director, ProKala
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Ville Viksten / Head of Export

ojm

S| AN

ville.viksten@hatala.fi
+358 442 317 906

mizte 5509 M2 £ = +M71Y, Hatala

HAOIE  www.hatalafish.com

Hatala= 1938 AR E oF 90AZHALHO| ZX O[0{M 2 EIZE9| 715 HY +M7[HYLICt YT
FE XM SZS 2oL F ot SEO 4RSS ol 2teH, St % Zof chigt °.:174°* I—’.E%

Hr

BE HZ0| MRl ASLICE. 1938EKE] 0[012 A2I9| THEL HAtAIAE THS Ml 7HX| 7HXI8
oz x4l S2E FRw,
. @, ofo|c|of, BYUS £

|0 ﬂJI

AR MEE

= —

. EWOPXI FeEE2ERIES %5._* Stof Qb =t

. MRS 4 Qle MELYS St 8T U 2%

0|E Hf%@i TRHE O +AD| Q02 A AlFe] 4Ee MEstn YL

Hatalaol ®ME2 Crdet 8 =2 &8317| Me|5tH EFIOH-J StS ZrdetLict 3] 2lstz 19| S0|1E
A2l Flamed Salmon2 Hétélé”ml Ift”ﬁfil MELZ, E/el st 307t SYYLILE BRCGS,
ASC, GGN, MSC S Ctet =H| 215 S E/otD AH, AF oHH - FE - o|HFH g Hato| A =

S 5ol AR R bl Herict

« 2E70|H0] (Flamed Salmon)
« HAHE HO{IHE| (Salmon Patties)
+ H0{= (Salmon Balls)
« MM /A 142 (Fish-veggie nuggets)

1938 M £E3U I S, 2904, AqE

HES 223tAIH HZ0| tiet o 3o S golsta 4 UaLich, (@R )

ihvi
nh\""“ ot


mailto:ville.viksten@hatala.fi
http://www.hatalafish.com/
https://drive.google.com/drive/u/0/folders/1aFGip5sAC15ww8IAqUiixkfWCGqcgYzB

xﬂﬂlﬂw Hatal:
: t
HATALE . since 193°

-

(stEzt)

HEH
T0|H0] (Flamed Salmon)

H7{E Ho| IHE| (Salmon Patties)

HO{= (Salmon Balls)

AH
S

c2¢o|

00

Ul
i
=N

u|
i
=N

M-’ {2 (Fish-veggie nuggets)

Ko
Bl

I.

od

S ZH|ofH

= =

2% 70| H0{ (Flamed Salmon) ¥ 55

AZIT (Skin Pack), 12 ZZ

‘HE 1274

2 oj4

FOB

MSC, ASC, BRCGS

=
o

HZ 7t




AR Kalaneuvos zaiesza)
%

Toni Hukkanen / Nordic Fish Group CEO

Hans-Mikael Helenius /7 CEO
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HOT-SMOKED COLD-SMOKED FLAMED
Our largest Always from Using only
individual fi real fire.
product group fresh fish
GRAVAD MARINATED BALTIC FRESH FISH S ﬁ
= EEa

Safely without HERRING i Most favoured fish species — S8 ;
heating. Made in Turku vt g from home and abroad. -

. " A "
SPECIAL PRODUCTS § ROE C_ SLICES P
Among others, our Atasty and Easy and ready to use ¥ =z
famous fish spices. cherished delicacy. fish slices. o f
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Wilhelm Liljeqvist / CEO

Wilhelm.liljegvist@kasnas.com HMOIE  www.salmonfarm.fi/en
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Heads
Fillets - Naturel Fillets - IQF Portion Cuts - Skin on Portion Cuts - Skinless —— -
Packing Vacuum packed
Format: Frozen Format Frozen Format Frozen Format Frozen
Cut A-E trim Cut A-Etim Packing: IQF, 5 kg boxes Packing: IQF, § kg boxes
S
e

Fillets - VAC (6-8 fillets)

A e

Format
Cut

Frozen
A-E trim

Warmsmoke - Single

Format: Frozen
Fillets - Single VAC Cubes Stripes Packing Vacuum packed
Format Frozen Format: Frozen Format: Frozen
Cut: A-Etrim Packing IQF, 5 kg boxes Packing! IQF, 5 kg boxes

Backbones
Format Frozan
Packing Vacyum packed

Format:
Packing

Frozen
Vacuum packed

Warmsmoke - Double Cured - Single Coldsmoke - Single
Format Frozen Format Frozen Format: Frozen
Packing Vacuum packed Packing Vacuum packed Packing Vacuum packed Skin

Format Frozen
Packing Vacuum packed
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Mauno Leppik / CEO
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Frozen Baltic Herring (Clupea harengus membras)

Sizes: 9-12cm
12-15cm
15-17 cm
17+ cm

@'FA/{ Frozen Smelt (Osmerus Eperlanus)

Sizes: 8-15cm

Blocks Pallets

Sizes: 22kg - 1070 mm x 535 mm x 50 mm From 900 kg up to 1300 kg
kg - 535mm x535mm x50 mm 1050 mm x 1050 mm

1500 mm
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Pro Kala

Malin Lonnroth / Executive Director

malin.lonnroth@prokala.fi

HIMolE  www.prokala.fi/en/

+358 40 6692 694
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