
BLUE ECONOMY AND
FISH PROCESSING

1ST BREMERHAVEN CONFERENCE ON 

15TH + 16TH MARCH 2023 
BREMERHAVEN

www.ttz-bremerhaven.de
Visit Our Website

THIS EVENT OF THE FISCHEREIHAFEN-BETRIEBSGESELLSCHAFT MBH (FBG) IS SUPPORTED BY TTZ BREMERHAVEN
AND IS FUNDED BY THE EUROPEAN MARITIME AND FISHERIES FUND OF THE EUROPEAN UNION (EMFF)

with friendly support of

BILINGUAL CONFERENCE: ENGLISH AND GERMAN WITH SIMULTANEOUS
TRANSLATION
BREMERHAVEN, FISCHBAHNHOF AND ONLINE (HYBRID CONFERENCE)

Register now

https://www.ttz-bremerhaven.de/de/medien/form-blue-economy.html
https://www.fbg-bremerhaven.de/portal/de/start/
https://www.nageb.de/
https://www.nienstedt.com/
https://www.innovamarketinsights.com/
https://fra01.safelinks.protection.outlook.com/?url=http%3A%2F%2Fwww.eurofins.de%2Flebensmittel%2Flabore%2Feurofins-analytik%2F&data=05%7C01%7CMarcvonEssen%40eurofins.de%7C1682c57cdf354325141f08db09a24c89%7C5e94ad53ff9d4e369b4c9d99a43d0cca%7C0%7C0%7C638114365203602982%7CUnknown%7CTWFpbGZsb3d8eyJWIjoiMC4wLjAwMDAiLCJQIjoiV2luMzIiLCJBTiI6Ik1haWwiLCJXVCI6Mn0%3D%7C0%7C%7C%7C&sdata=n%2FM680EcGvV%2FWWgkTcXJ4UdgWyvC6xUVZx%2FP9BH8x90%3D&reserved=0
https://www.ttz-bremerhaven.de/de/medien/form-blue-economy.html
https://www.ttz-bremerhaven.de/en/medien/blue-economy-conference.html


WEDNESDAY, 15TH MARCH 2023
09:30 

PROGRAM

Sustainability: Global Market  Developments and Consumer
Trends – Challenges and Opportunities for the Fish and
Seafood Sector

09:40 

Welcome

10:20 Experiences and Best Practices from Iceland: Resource
Efficiency, By-Product Valorisation and Seafood Cluster
Synergisms

11:00 Coffee Break

11:30 Fish By-Product Utilizations in Norway – Challenges and
Future Possibilities

12:00 Solving Key Challenges to Build New Value Chains from
Seafood Side Streams

12:30 Technology Based Solutions, Developed in Partnership with
Customers, Transform the Way Food is Processed 

13:00 Lunch Break

Petra Neykov (Managing Director), Fischereihafen-
Betriebsgesellschaft mbH (Bremerhaven, GER)

Nicole Jansen (Team Manager Insights & Innovation), Innova
Market Insights (Arnheim, NL)

Vilhjalmur Jens Arnason (Senior Advisor), Icelandic Ocean
Cluster (Reykjavik, IL)

Åge Oterhals, PhD (Senior Scientist), Nofima (Bergen, N)

Prof. Ingrid Undeland, Dep. of Life Sciences, Chalmers
University of Technology (Göteborg, SWE)

Mark Boom (Global Product Specialist Convenience), Marel -
Retail & Foodservice Solutions, (Boxmeer, NED)

2



 
 

WEDNESDAY, 15TH MARCH 2023
14:00

PROGRAM

QM in a Volatile World: How Comprehensive Testing Can Avoid
Costly Fails...

14:30

Innovations in Smart Processing 

15:00 New Analytical Methods to Improve Quality, Shelf-Life and
Resource-Efficiency

15:30 Coffee Break

16:00 Innovative Packaging Solutions for Optimised Resource
Efficiency along the Value Chain and for Creative New
Products

16:30 Establishment of a Regional Value Chain: Machine Shrimp
Peeling and Use of Shrimp Shells as Feed

17:00 Innovative Enzymatic Approaches for By-Product Handling
and Processing

Dennis Lohmann (Business Development New Food), BAADER
(Lübeck, GER)
Patrick Hearse (Account Manager), Eurofins NDSC Food
Testing Germany (Hamburg)

Prof. Dr. Dieter Elsser-Gravesen (Managing Director), ISI Food
Protection (Aarhus, DK)

Peter Désilets (CEO), Pacoon GmbH (München, GER)

Arne Schröder (Project Manager), Thünen Institute of Sea Fisheries
(Bremerhaven, GER) and Enno Fricke (Scientist), AWI (Bremerhaven,
GER)

19:00 Evening Event

Dr. Timo Stressler (Application Development Director Food) and Yasar
Kaya (Technical Service Manager Food), AB Enzymes (Darmstadt, GER)
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THURSDAY, 16TH MARCH 2023
09:00

PROGRAM

Fish Collagen– A New Trend in Fish By-Product Processing?09:30

Usage of Fish By-Products for the Production of Foodgrade
Oils and Protein Powders in Cuxhaven – Insights from Practice

10:00 Multiple Values from Seafood Side Streams with Smart
Technology 

10:30 Coffee Break

11:00 Process Water: An Underutilized By-Product – Potentials for
Valorisation

11:20 BettaF!sh - Innovative Food Startup for Seaweed Products
(Plant-Based Fish Alternative)

11:40 Seaweed, the Innovative and Sustainable Choice

12:30 Protein Production from CO   and H  : Sustainable Solution for
Aquafeed and Fish Alternatives

Dr. Andreas Wohltmann (Senior Scientist), Lipromar GmbH
(Cuxhaven, GER)

Stefan Kirchner (Product Manager Sales), GEA Separation &
Flow Technologies, (Oelde, GER)

Mehdi Abdollahi, PhD (CEO), AquaFood AB (Göteborg, SWE)

Hildur Inga Sveinsdóttir, PhD (Project Manager and Adjunct
Lecturer), Matis and the University of Iceland (Reykjavik, ISL)

Jacob von Manteuffel (CEO), BettaF!sh (Berlin, GER)

13:00 Final Snack and Discussion

Kristian S. Ottesen (CEO), Nordisk Tang ApS / Nordic
Seaweed (Aarhus, DEN)

„Beyond Fish“: Challenges and Opportunies for Fish and
Seafood Processors

12:00 Martin Schüring (Head of Innovation), ttz Bremerhaven

Dr. Ludger Wess (CSO), 350 PPM Biotech GmbH (Berlin, GER)
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Conference fees:

HOTEL RECOMMENDATION

www.ttz-bremerhaven.de
Visit Our Website

Industry 275
Academics/Institutions/NGOs 150
Students 75
Online Ticket 80

Best Western Plus Hotel Bremerhaven
Fischkai 2
27572 Bremerhaven
+49 471 80935300
info@best-western-bremerhaven.de

Nordsee Hotel Bremerhaven Fischereihafen
Am Schaufenster 7
27572 Bremerhaven
+49 471 93200
fischereihafen@nordseehotels.com

Event Location
Fischbahnhof 
Am Schaufenster 6
27572 Bremerhaven

Students Online Ticket 30

with friendly support of

€
€

€
€

€

Register now

https://www.ttz-bremerhaven.de/de/medien/form-blue-economy.html
https://www.fbg-bremerhaven.de/portal/de/start/
https://www.ttz-bremerhaven.de/de/medien/form-blue-economy.html
mailto:info@best-western-bremerhaven.de
mailto:fischereihafen@nordseehotels.com
https://www.nageb.de/
https://www.nienstedt.com/
https://www.innovamarketinsights.com/
https://fra01.safelinks.protection.outlook.com/?url=http%3A%2F%2Fwww.eurofins.de%2Flebensmittel%2Flabore%2Feurofins-analytik%2F&data=05%7C01%7CMarcvonEssen%40eurofins.de%7C1682c57cdf354325141f08db09a24c89%7C5e94ad53ff9d4e369b4c9d99a43d0cca%7C0%7C0%7C638114365203602982%7CUnknown%7CTWFpbGZsb3d8eyJWIjoiMC4wLjAwMDAiLCJQIjoiV2luMzIiLCJBTiI6Ik1haWwiLCJXVCI6Mn0%3D%7C0%7C%7C%7C&sdata=n%2FM680EcGvV%2FWWgkTcXJ4UdgWyvC6xUVZx%2FP9BH8x90%3D&reserved=0
https://www.ttz-bremerhaven.de/en/medien/blue-economy-conference.html

