
One of the trademarks of Iceland’s fishing 
industry is the utilization of the catch 
and how little is wasted. Production 
of alternative marine products, by-
products, has increased significantly in 
Iceland in recent years. While in typical 
North Atlantic fisheries the head, gut 
and bones of every cod are discarded, in 
Icelandic fisheries we have become used 
to making value out of many of these 
by-products. This is possible because of 
improved processing and handling and 
through research and development aimed 
at providing new products out of parts 
previously considered waste.

We also offer standard products from 
most of the fish species found in Icelandic 
waters, such as silver smelt, redfish, ling 
and lumpfish.

OTHER PRODUCTS
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Faces

Roe

Backbones from splitting

Offcuts

Redfish

Tounges

Milt

Backbones from filleting

Collar Bone

Blueling

Loins (from backbone)

Stomach

Swimming bladder

Blocks

Silver smelt

YOUR RELIABLE SEAFOOD PARTNER

Skinney-Thinganes, Isfelag Vestmannaeyja,  
Blumaris and Iceland Pelagic form a group of 
companies involved in fishing, processing and selling 
frozen, salted and fresh seafood. 

Our product portfolio consists of scampi, pelagic fish,  
such as herring, capelin, capelin roe and mackerel,  
ground fish such as cod, haddock, saithe, redfish and  
silver smelt as well as fishmeal and fishoil.


