'155121;”13 MAGKEREL Scomber scombrus

The most recent newcomer to Icelandic coastal waters is mackerel,
which first began to make its home in Icelandic fishing grounds in the
beginning of the 21st century, and seems to be here to stay. It certainly
has enough forage to survive on and flourish in Icelandic coastal waters.
The fishing of mackerel has increased dramatically over the last few
years, and the value of the catch has risen accordingly, mackerel being
entirely processed for human consumption.

Gradings WR 200-400g /300-500g / 500g+ / 600g+
Gradings HG 150g+ /200g+ /200-400g / 250g+ / 300g+ /350g+ / 400g+
Gradings fillets 50g+/60g+ /60-100g / 70g+ / 80g+ / 90g+ /100g+ / 110g+
Freezing styles Block frozen/ Blast frozen / Vacuum / IQF
Packing styles Plastic bags in standard cartons / Tots
Catching method Trawl (OTM)
Nutrition facts (100g) kj 1291
Fishi ds of the Icelandic fl. eal s
1shing grounds of the Icelandic fleet Pt 19,6
Fat Subject to seasons
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Catch in Iceland
200.000
180.000

160.000
140.000
120.000
100.000
80.000
60.000
40,000
20,000
0

2012 2013 2014 2015 2016 2017 2018 2019 2020 2021 2022*

* Estimated catch

Catch and fat content by months
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YOUR RELIABLE SEAFOOD PARTNER

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

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