COD ABOVE THE REST

North Atlantic Cod, naturally raised to delicate perfection in the clear, cold Norwegian fjords.

RESPECTFULLY FARMED · CAREFULLY PACKED · TIMELY DELIVERED
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SIRENA AQUA

SIRENA AQUA IS EXCLUSIVE MARKETER OF NORCOD,
AN INTERNATIONAL PIONEER IN SUSTAINABLE
AQUACULTURE. SIRENA AQUA IS A FULLY OWNED
SUBSIDIARY OF SIRENA GROUP, ONE OF THE
WORLD’S LARGEST AND MOST TRUSTED SUPPLIERS
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THE FUTURE OF SEAFOOD

SIRENA AQUA - THE FUTURE OF SEAFOOD

THIS FLAVORFUL
FISH CHANGES
EVERYTHING
Proudly introducing the world’s first commercial supply of naturally
farmed Atlantic Cod. Superior quality delivered ultra-fresh.
Norcod is the culmination of a highly ambitious endeavor to raise
premium Atlantic Cod sustainably and commercially. A massive
challenge that’s never been solved—until today. Now in its sixth
generation, our Cod is naturally bred in Norwegian fjords, offering our
customers are truly delicious product of consistent first-rate quality.

Always In Season
Enjoy guaranteed, year-round supply.
Know Your Numbers
Available in fixed volumes and deliveries.
Predictable Prices
Stable prices. Secure your supply with fixed-price contracts.
More Meat On The Bone
Our farmed Cod brings a 8% higher fillet yield than wild-caught.
Conscious Choice
We make commercial seafood truly sustainable.
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A GREEN VISION
FOR A BLUE FUTURE

THE CARBON-CUTTING COD
Compared to livestock farming, the
Norcod aquaculture system leaves a
much smaller carbon footprint, making
our Atlantic Cod a more sustainable
food source. We have even opted for
electric vessels.

THE BLUE OCEAN STRATEGY
Despite covering 70% of the Earth’s
surface, just 2% of our food comes
from the ocean. We offer a sustainable
solution that brings fresh Atlantic Cod
to dinner tables all over the world without depleting our natural resources.

PACKED WITH PROTEINS &
NUTRIENTS
Cod is not only flavorful but also highly
nutritious. It’s an excellent source of lean
protein, vitamins, minerals, and omega-3,
making Atlantic Cod a great component
of any healthy diet. In fact, 96% of its
calories come from protein.

ANIMAL HEALTH & WELFARE
We are strongly committed to upholding
the health and welfare of our Atlantic
Cod. Carefully developed practices
ensure a well-balanced growth and
sustainable performance of our stock
through natural feeds of highly digestible
proteins and lipids.
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NORCOD IS ALWAYS
IN SEASON
Secure your share of our exclusive Atlantic Cod while you can.

WE DELIVER FRESH AND DIRECTLY
—ALL YEAR ROUND
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EXCLUSIVE SUPPLIES
Norcod is the world’s first company to deliver sustainably farmed North
Atlantic Cod at commercial scales. We deliver our first limited batch of
6,500t in Q2 2021, carefully growing our supply over the next five years.

2025

Get in touch with us today to secure your delivery.

2023
2021

2022
25,000t
12,500t

6000t

Harvest volumes

2024

10,000t

24,000t
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COD IS
CATCHING ON
Maximize your sales with premium Norcod

55% of consumers would
like to eat more seafood

33% of consumers think it’s
the retailers’ responsibility to
source sustainable seafood

36% of shoppers actively
buy sustainable seafood

70% of seafood consumers

believe ‘sustainability is important’
White fish consumption has
increased by 12% in the in last
year, contrasting declines in
red meat sales
Consumers demand ultra-fresh
fish
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OUR COD
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‛A really nice-looking fish,
with bright firm meat, a
healthy bone structure, and
a very clean flavor. The fresh
and slightly transparent meat
turns completely milky white
when it’s cooked.’

CHEF’S CHOICE
Our Atlantic Cod is praised by internationally renowned food
professionals for its unparalleled flavor, firm texture, and freshness.
Delight your customers and guests with premium cod all year round.
• All-natural - Raised in the Cod’s natural environment
• Ultra-fresh - Ultra-fast turnaround time from catch to delivery
• Firm flesh - Firmer texture than wild-caught Cod
• Bright white - White and even-looking meat
• Prime condition - No skin abrasions from hooks or nets
• Clean flavor - Authentic, delicate and clean flavor

Nikolaj Mortensen, Head Chef at Krogs Fiskerestaurant
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PRIMARY CUTS

Belly

Loin

CUTS &
PACKAGING
The Cod is carefully processed and packed within an extremely short
timeframe from leaving the water—and much faster than wild-caught
Cod. The fast handling ensures unparalleled freshness and culinary
quality upon arrival.

Portion

Tail
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TAILORED
PACKAGING
Choose from several different packaging options including 10kg, 20kg,
and EPS. Contact our sales team so we can find the right solution for
your individual needs. Naturally, our packaging is sustainable and
practical for you to handle.
Whole fish will be delivered as HOG & H&G in Styrofoam boxes or
wooden crates. Further processed goods can be delivered according
to specific requests.
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A LIFETIME OF CARE
The cultivation of our North Atlantic Cod requires meticulous attention and care.
Depending on sea temperatures, the process takes 15 to 18 months.

ROE
(DAY 1)

HATCHING
(14 DAYS)

2-3 GRAMS
(3 MONTHS)

60-100 GRAMS
(4-5 MONTHS)

4 KILOGRAMS
(15-18 MONTHS)

The eggs, also known
as roe, come from
our stock of mature
females. Our broodstock is currently in its
6th generation.

The eggs hatch within
two weeks.

The tiny fry is given
a live feed of larvae
within a week. When
their size reach 2-3
grams, they can safely
be moved to larger
tanks.

Growth starts to
pick up in this last
phase before the fish
is moved to its sea
habitat.

The Cod matures
and reaches its full
size of approximately
4 kilograms. The
period varies with
the fluctuations in
water temperature.
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FROM FARM
TO FORK
IN ONLY 3 DAYS
While cultivation is a process of patience, we go to great length to
harvest and deliver our cod faster than anyone else in the market.
HARVEST
(DAY 1)

DELIVERY
(DAY 2-3)

Well-boats transport the fish the
short distance to shore. Here,
the Cod is swiftly but carefully
processed, iced and packed.

Utilizing our highly efficient
infrastructure, the ultra-fresh
Cod is shipped and reaches our
customers in just a few days.

BON APPÉTIT
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What’s the difference between a wild and a
farmed Cod from Norcod?
Now in its sixth generation, our Cod is naturally bred to
grow a smaller head and produce larger yield than the
wild Cod.
What is in your Cod feed?
Our Cod feed is based on high-quality ingredients that
come from sustainable produce.

THE ANSWERS
TO ALL YOUR
QUESTIONS ABOUT
CULTIVATED COD

What about sustainability?
Our farmed Cod is highly sustainable. Unlike landbased animal farming we have a Feed Conversion Ratio
of 1.1 and produce a very low environmental footprint.
Additionally, farmed cod does not put pressure on the
existing wild stock.
Is farmed Cod natural?
Yes. Our farmed Cod is raised in its natural habitat in
the cold Norwegian fjords without any use of GMO’s.
Is farmed Cod healthy?
Farmed Cod is a very healthy food choice that brings
the same abondance of nutritional benefits as wild Cod.
How is farmed Cod best consumed?
Farmed Cod is a truly versatile food that’s loved in fine
restaurants and private kitchens alike. The white meat
tastes great grilled, baked, cooked, fried, cured, or
salted. The choice is yours.
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“EVERYTHING ABOUT THIS PRODUCT IS INSPIRING
AND IN THE SPIRIT OF OUR RESTAURANT. I LOOK
FORWARD TO FOLLOWING THE JOURNEY OF THE
PRODUCT, WHICH IS SURE TO MAKE ITS WAY TO
OUR KITCHEN.”
Brian Mark Hansen Head Chef at Soelleroed Kro

"I WAS DELIGHTED TO HAVE A SAMPLE OF
NORCOD'S NEW FARMED COD. A NICE AND
HEALTHY-LOOKING FISH WITH THICK, FIRM
FILLETS, EXCELLENT TEXTURE, AROMA AND
WHITE TRANSPARENT FRESH-LOOKING MEAT.
EXACTLY WHAT I AM LOOKING FOR IN COD"
Jesper Redecker Hansen Fiskerikajen, Denmark
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GOURMET
NUTRIENTS
Eating fresh fish comes with several science-backed
benefits to maintain strong physical and mental
health. The lean Atlantic Cod is no exception.

Protein
Proteins are part of your body’s vital building blocks. They
are made of essential and non-essential amino acids, which
the body is unable to produce on its own. Luckily, cod is an
excellent source of these all-important nutrients.
Omega 3
Omega 3 is good for blood circulation and is known to boost
concentration levels and your general mood. One serving of
cod (150g) is enough to meet the recommended daily intake.
Vitamin A
Cod is rich in vitamins, including Vitamin A, which strengthens
the immune system and contributes to good eye health. It
also promotes normal growth as well as skeletal, reproductive, and fetal development.
Vitamin B12
Vitamin B12 is a natural nutrient in cod. B12 is essential to the
body’s production of red blood cells, the formation of genetic
material, and for proper function of the nervous system.
Selenium
There are many health benefits to a regular intake of selenium.
The mineral acts as a powerful antioxidant, may reduce the
risk of certain cancers and heart disease while boosting the
immune system.
Iodine
Cod is a good source of iodine that helps ensure proper
thyroid function. This is essential for the body’s ability to
regulate the metabolism.

Source: https://fromnorway.com/seafood-from-norway/cod/
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UNBEATABLE
FRESHNESS
We deliver fresh from the Norwegian fjords, in any quantity, faster than
conventionally caught cod. Thanks to Sirena Group’s trusted network,
the delivery time to North, East, and Western Europe is just 48 hours.
Our Atlantic Cod reaches customers in Southern Europe and North
American in only 3-4 days from the minute it leaves the water.
Sirena Group: The world’s trusted seafood partner
Sirena Group is one of the world’s largest suppliers of North Atlantic
seafood. Founded 35 years ago, the company solely deals in sustainable
seafood and is widely recognized for its exclusive, high-quality assortment.

Sales offices

Norcod (Norway)

SIRENA AQUA - SUSTAINABILITY

SUSTAINABILITY

SIRENA AQUA - SUSTAINABILITY

GREEN VISIONS
FOR A
BLUE FUTURE
Since its inception, Norcod has had an unwavering commitment
to uniting productivity with animal welfare and minimal carbon
emissions. Our mission is to ensure that a larger share of the
world’s future food supply will be sustainably produced at sea.
Stock health: Free from antibiotics
Minimal eco-impact: From fish, feed, and waste
Sustainable feed: Natural and highly digestible
High efficiency: Up to 98% fish utilization
Low emissions: Electric instead of diesel vessels
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MAKING A
SERIOUS SPLASH
FOR SUSTAINABLE
FOOD

2 NO HUNGER
Cod farming is an incredibly sustainable production method
with a limited impact on the planet’s resources
Done right, Cod farming is scalable and invaluable in supplying
a growing population with healthy food.
3 GOOD HEALTH
Cod as a food source brings numerous health benefits.
Cod is an excellent source of high-quality protein and amino
acids.
12 RESPONSIBLE CONSUMPTION AND PRODUCTION
Our Cod is rated as ‘Green fish – Eat with a good conscience’
by the WWF Seafood Guide.
With an FCR (Feed Conversion Rate) rating of 1.1, farmed
Cod ranks among the world’s most efficient food sources.

Our farmed cod supports 5 of the UN’s 17 sustainable development goals

14 LIFE BELOW WATER
Our Atlantic Cod is sustainably produced and doesn’t harm
the wild stock, making it an attractive alternative to wild-caught
seafood.
17 PARTNERSHIPS FOR THE GOALS
Norcod is the culmination of an innovative collaboration
between several companies across industries and countries.
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Feed for thought
High-quality nutrients are vital to keep our Cod healthy and
thriving while ensuring a balanced growth. Our feed contains high
levels of marine proteins and lipids, it’s completely natural and
easy to digest.
Foodstuff sustainability
Feed ingredients are exclusively sourced from well-documented
suppliers. Marine-derived content comes from ICES-regulated
fisheries, guaranteeing that no feed result from overfishing and
only from regulated stocks. Soy-based ingredients are GMO-free
and grown in Europe.

FEED & FISH
WELFARE

Other certifications guaranteeing feed sustainability also include
MSC / ISEAL and IFFO-RS.
Feed contents
• Protein: 48-56% (80-90% marine origin)
• Fat: 18-22% (100% marine origin)
Animal welfare
The welfare of our North Atlantic Cod is of uppermost importance.
We raise our fish in clear Norwegian waters, in similar environment
as wild-living cod. The main difference is our ability to harvest and
process the Cod much quicker.
Our Cod is treated to natural and highly digestible feed that
ensures a well-balanced growth while fulfilling all its nutritional
requirements.
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CERTIFICATIONS
Norcod is in progress of being certified by GLOBALG.A.P., a
globally recognized standard for safe and sustainable agricultural
practices. The organization seeks to unite farmers and food
producers in meeting the world’s growing food demand in a
responsible fashion.
Additionally, our young company is in the process of securing
ASC certification for responsible aquaculture practices relating to
environmental impacts, workers’ rights, and local engagements.

SIRENA AQUA - LOCATIONS
Skosøya & Pålskjära Farms

OUR LOCATIONS
Our North Atlantic Cod is raised under excellent conditions in
environments similar to those of the wild-living Cod. The farms are
located in prime spots that offer the optimal temperatures, current
conditions, and water depths for our stock.

Skosøya & Pålskjära Farms
Jamnungen Farms

Tronheim Headquarters

SIRENA AQUA - SALES INQUIRIES

European Union
Jesper Mike Venøbo
+45 2145 5725
jmv@sirenagroup.com

SALES INQUIRIES
Interested in securing your share of the market’s most exciting seafood
product? Please contact our sales representatives today to learn more.

North America
Darrell Roche
droche@whitecapseafoods.com
+1 709.685.2675
Marius Linstead
mli@sirenagroup.com
+1 709 743 8809

United Kingdom
Steven Tilston
+44 (0)1925 649 231
st@marisseafoods.co.uk

