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We are the recognised
voice of the Scottish
seafood processing
sector driving
industry standards
forward in a global
market.




We are the Scottish Seafood Association

Formed in 2011, the Scottish Seafood Association Our association is here to provide support to its
(SSA) was a response to a growing need for rep- members, assist with training, and increase the op-
resentation of the Scottish seafood, processing, and portunities for young people looking to become part
trading sectors. of the seafood sector and supply chain.

The SSA represents its growing membership as a The seafood industry is a major contributor to the
united voice for the wider seafood processing sector. Scottish economy. Together we can ensure sus-

We use our voice actively in matters of policy and tainable and long-lasting growth in the seafood and
legislation through dialogue, consultation, and co- processing sectors.

operation with law and policymakers.
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We are a membership
association run for industry
by industry.



THE LINDE GROUP

)7 BOC

A Member of The Linde Group

Fresh thinking

Increase efficiency and boost profits with cryogenic food freezing

BOC s a leader in state-of-the-art cryogenic freezing and chilling solutions in food production. We know that fresh fish and seafood
present their own set of handling and safety challenges - our cryogenic freezing applications offer a variety of advantages over mechanical
freezing methods.

Preserve product quality, freshness and taste

Increase efficiency and throughput

Versatile solutions for different products and manufacturing processes
A tailored solution to suit your specific requirements and maximise ROl

Our CRYOLINE® range of cryogenic freezers

BOC has a wide range of cryogenic freezing and chilling equipment that suits almost every process need across a vast array of products,
combining top-quality freezing with highly engineered design.

CRYOLINE® MT: Inline tunnel freezer offers efficient, CRYOLINE® CW: IQF Freezer efficient freezing for high-value
high-quality continuous inline freezing IQF products that tend to clump or stick to conveyor belts

To find out more or trial your products with our CRYOLINE® technology, contact the BOC Food Team at food@boc.com or visit bocfood.co.uk

BOC Limited
The Priestley Centre, 10 Priestley Road, The Surrey Research Park, Guildford, Surrey GU2 7XY, United Kingdom
Tel +44 1483 579 857, Fax +44 1483 505 211, www.BOConline.co.uk

BOC Limited registered office, The Priestley Centre, 10 Priestley Road, Surrey Research Park, Guildford, GU2 7XY, England. Number 337663 - English Register. Authorised and requlated by the Financial Conduct Authority, register number 715528.
BOCis a trading name used by companies within The Linde Group. The BOC logo and the BOC word are trademarks of Linde AG. CRYOLINE® is an EU-registered trademark of The Linde Group. Trademark registrations and their status may differ
from one location to another. Copyright © 2018. Linde AG.

BOC/609145/UKS/1118




What We Provide

What We Do

The Scottish Seafood Association is here to ensure
the best possible conditions for our members in
the seafood processing sector through a variety of
services.

Our Association Provides:

Service and support to our members with advice
and consultation. We can advise our members on
many areas including SALSA plus Seafood, MSC Cer-
tification, HSE Compliance, Documentation of Food
Safety Systems, Auditing, Bespoke Quality Manage-
ment Systems (QMS) and industry specific training.

Knowledge sharing through the SSA's unity. We
work towards creating and maintaining stronger
links to the wider seafood industry both in Scotland
and abroad. This provides us with information and
knowledge that we share with our members to help
and improve their collaboration with the rest of the
supply chain.

A lobby group that represents our members' inter-
ests. The SSA has a voice during the policy - and de-
cision-making processes at all levels of government.
We are also collaborating with the various stakehold-
ers that represent the Scottish seafood industry.

Approved REHIS/Seafish training Centre. REHIS is
the acronym for The Royal Environmental Health
Institute of Scotland, an institute that holds a high
standard for training and qualifications.

Association Partner Service Providers

HOLCHEM - providing comprehensive hygiene man-
agement system, comprising of fully index cleaning
manual, MSDS-sheets, CIC-system to include training
records and sign off sheets. Discounted chemical
rates for Association members.

3C Training Solutions - providing certified training
courses, including Forklift, 1st Aid, Fire risk assess-
ments and Driver CPC training all at discounted rates
for SSA members.

Presly Pest Control - providing free survey and
advice on implementing pest management system,
including complimentary pest awareness training.
Discounted rates for Association members.

ETI - The UK, s leading specialist in the design and
manufacture of temperature measuring equipment.
Discounted rates up to 30% negotiated for Associa-
tion members

Express Micro Science - Privately owned microbiol-
ogy - UKAS Accredited Lab in the UK, offering a daily
collection service of water/ fish samples and swabs,
at discounted member rates.



The Scottish Seafood
Associations’
Organisation

The SSA is led by the Members for
the Members

The association has a CEO who is led by
the Executive Committee - all of whom are
members of the association.

PATHWAy
PETERHEAD

The.committee meets regularly every quar-
ter or more often when required and gives
directions to our CEO and Office Manager.
Directions are based on issues affecting
association members.

SHIPYARD

« MEST

MEST SHIPYARD - A MODERN SHIPYARD IN THE FAROE ISLANDS

B Ship repair and conversions B Frequent Airbus flights
B Professional project and drawing department B Competitive price level ASK US FOR A QUOTE!

300 employees, 2 shipyards and more than 120 years experience

Tel. +298 30 11 00 - sales@mest.fo - www.mest.fo - www.mest.fo/fo/flipbook23




In-house Technical Standard

- SALSA plus Seafood

At the SSA, we have developed our own technical
standard that is bespoke for the seafood processing
sector.

Since other standards are generic for the food

processing industry, we recognised a specific need SCOTTISH

for standardisation within seafood processing. With

the SALSA plus Seafood standard, we can deliver a S EA FOO D

minimum standard for the seafood processing sec- ASSOCIATION

tor, and we aim for all SSA members to be accredited

with this technical standard. Cli;:wED SEAFOOD
PR¥CESSOR

We have created a bespoke Quality & HACCP manual
to meet the SALSA plus Seafood Standard which be

independently audited by SALSA. SALSA

SSA will provide — Advice, Support and Mentoring to
ensure compliance with the standard.

Members that comply with these standards can also
use our recognised logo, which offers additional
marketing value.

A 0], M LT LA

¢ To promote the adoption of the
SALSA plus Seafood standard,
we provide our members with

services and guidance.



Global Food
Technology

www.globalfoodtechnology.com
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Specialist Freezers Machinery Service

{3 PERUZA

Long life technology.

Fish Smokers/ Cookers

[PSS]

PROCESSING SYSTEM SOLUTIONS

Thawing Systems

STALAM

Auto-Portioning / Bandsaws Fish Processing

VL9799

Processing

Fish Injectors

- a Office - Bristol: 01173 12 13 14
e .

In-line Rapid Defrosting Packaging Equipment

Scottish Office - Bathéate: 01506 635 061
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A Professional Approach to Processing

How Can the SSA Help?

We offer training courses at special rates to our

members in all areas relevant to seafood processing.

Members of the SSA identify with the importance

of maintaining the professionalism in our sector to
remain an industry leader worldwide. Our members
make good use of our many services within training
and accreditation.

Services are offered in association with the Scottish
Seafood Training Network and can be held at one
of our training centres or onsite at our member's
location.

Training is provided by our in-house REHIS- Seafish
approved trainer and can include:

Food Hygiene

HACCP

Seafood Quality Assessment

Basic filleting skills — including knife skills
Fish smoking programme

Fish cooking techniques

The SSA also provides support in compliance, HSE,
audits, and documentation.

In addition, we work with industry partners to provide
guidance on funding, business development, product
development, and efficiency programmes.

As a member, you become a part of an association
that actively works towards supporting and improv-
ing every single company to the extent that they wish
and require.



Investing in
peoples skills
through fish
filleting training
programmes.

SEAFOO0D

INDUSTRY SOLUTIONS

Fresh thi\nking inside the box
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DFDS Lerwick DFDS Aberdeen DFDS Larkhall

Lerwick Depot, Craigshaw Drive Middleton Avenue

Shetland Transport West Tullos Industrial Estate Strutherhill Industrial Estate
Greenhead, Lerwick, Shetland ZE1 OPY  Rberdeen. AB12 3AM MLS 2TL, Larkhall, United Kingdom
Tel: +44 (0) 1595 69 57 92 Tel: +44 (0) 1224 87578 Tel: +44 1698 55 25 00

E: lerwick@dfds.com E: aberdeen@dfds.com E: larkhall@dfds.com



Developing the Young
Workforce

As part of the larger government initiative Devel-
oping the Young Workforce (DYW), the Scottish
Seafood Association is running projects that
prepare young people at entry-level for a life in
the seafood processing industry.

For the industry to grow, we invest in its future
by investing in the young people that will not
only be able to fill knowledge and skill gaps at
companies but, in time, spearhead our industry
in the future.

Through the regional DYW groups, we can sup-
port our local members in connecting them with
young people curious about the seafood supply
chain and the processing sector.




@ TRANSFORMING SUPPLY CHAINS
EXCELLENCE INNOVATION

www.gistworld.com

GIST MOTHERWELL

The primary hub for chilled and ambient transport and
warehousing operations in Scotland and Northern England.

What’s on offer: Motherwell

CHILLED/ STORAGE AND ACCESS
AMBIENT CONSOLIDATION TO UK-WIDE
WAREHOUSE SERVICES NETWORK
SPACE

At Gist, we provide flexible, high-
integrity cold chain solutions that
enable our customers to meet an
increasingly challenging retail
demand, with maximum efficiency
and maximum product shelf life but
minimum waste.

Gist Motherwell forms part of our
Temperature Controlled Logistics
network, managing the
warehousing and transportation of
food products from manufacturer to
retailer.

Get in touch

For Motherwell enquiries visit www.gistworld.com or call us on 01698 840450

Gist Motherwell

5 Brittain Way, Eurocentral, Holytown
Motherwell, North Lanarkshire ML1 4X)
01698 840450

B info@gistworld.com
www.gistworld.com
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REHIS Training Centre

The Royal Environmental Health Institute of Scotland,
known as REHIS, is an independent, self-financing
registered Scottish charity whose main objectives
are for the benefit of the community to promote the
advancement of Environmental Health.

The Scottish Seafood Association are delivering a
range of specialised courses jointly certified by REHIS
and Seafish including:

REHIS/Seafish Food Hygiene (Level 1, 2 & 3)
REHIS/Seafish HACCP (Level 1, 2 & 3)
REHIS/Seafish Health & Safety (Level 1 & 2)
REHIS Allergen Awareness (Level 2)

Jimmy Buchan CEO SSA, with Lizz Truss

MP and

Chief Secretary to the treasurer.

e

The purpose of the training is to upskill the existing
workforce, while new entrants to the industry will be
provided with a structured induction programme
covering health and safety, basic knife skills and food
hygiene.

The SSA will interact closely with its members and
the wider seafood industry to identify knowledge and
skill gaps and will be designing training provision to
address those needs.

A key component of the new initiative will be getting
out into the wider community and into schools, col-
leges and the hospitality sector to promote seafood
industry-related careers.

Approved Training Centre

P



Innovative Processing Equipment
Heading, Filleting & Skinning

A
aURI()

Leading the industry with high performance & flexibility

Curio Food Machinery Ltd | Blackhouse Circle, Peterhead, AB42 1BN , Scotland | Tel: +44 (0) 1779 821070 | sales@curiofoodmachinery.com | www.curio.is
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A Network to Strengthen the Industry

The Seafish Industry Authority, known as Seafish, is
a non-departmental public body that supports and
strengthens the sea fishing industries across the UK
and employs over 100 people. A large part of the
Scottish Seafood Association’s training programmes
come through collaborations with Seafish.

Lee Cooper, National Learning and Standards Man-
ager at Seafish, tells us more about how and why
Seafish established localised networks for training
and development in the sea fishing industry:
“Seafish recognised the need for establishing re-
gional networks - and did so via its initiative the
Seafood Training Academy - to encourage various
organisations to work together with a shared pur-

pose of strengthening local industry. We have largely

succeeded in doing so across the UK, including the

local network in Scotland, which was established by
Seafish, Seafood Scotland, and the Scottish Seafood
Association.”

THE supplier of
industrial Ice Machines

BUY or RENT...
Flake Ice or Chip Ice.

Tel: 01472 267524
www.ice-systems.co.uk

Food processing is a growing industry in Scotland, as
Lee highlights when he expands upon the SSA's role:
"The SSA represents the Scottish seafood processing
sector, which is a major part of the seafood industry
in the country, and we recognise the importance at
Seafish of making good use of these regionally im-
portant organisations.

The SSA work closely together with Seafood Scotland
to promote and market Scottish seafood in a national
and global market. Seafood Scotland is working in
conjunction with SSA to work through its industry
action plan. This demonstrates an industry collab-
orating with its stakeholders for the benefit of the
industry.

17






The Scottish Seafood
Training Academy is
small enough to care
and big enough to
make a difference.

Scotland

Connoisseurs of shellfish

Established in 1998, Laeso Fish Scotland is celebrating 20 years in business
this year. Laeso Scotland is renowned all over Europe for sourcing and
producing the highest quality shellfish products from the Scottish fleet.

Our main products are langoustines and scallops that are produced fresh or frozen in a

variety of unit weights and packaging for a wide customer base all over Europe, with main
markets in Spain, France, Italy and Croatia. We are also developing new markets in China
and USA.

~—

sandy@laeso-fish.com / 4
sarah@laeso-fish.com

laeso@laeso-fish.com

Tel: +44 (0) 1779 477740 |
www.laeso-fish.dk y
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Training Courses

The Scottish Seafood Association offers a wide vari-
ety of training programmes as part of the Seafood
Industry Workplace Ready Programme.

The programme is in collaboration with the Scotland
Fisheries Local Action Group (LAG), The Scottish Gov-
ernment, Aberdeenshire Council, and the Scottish
Seafood Training Network.

A Programme for both Employee and
Employer

People who wish to find employment in the seafood
processing industry will, with this programme, find
opportunities to upskill themselves and through
courses become attractive employee prospects for
employers in the sector.

As an employer, you may leverage the upskilling of
your local community to meet the demands of an
evolving industry in growth in both local and global
markets.

Part of the Supply Chain

In the seafood processing sector, we transform the
fresh fish and shellfish caught by fishermen or pro-
duced in farms to products ready for use in catering
or for retail.

This process and its requirements offer a wide range
of careers including technical managers, supervisory
roles, food technologists, operatives, team leaders,
filleters, quality assurance roles, and engineers.

Examples of courses in the Seafood Industry Work-
place Ready Programme:

REHIS / Seafish Food Hygiene

REHIS / Seafish Health and Safety

Knife Skills: Sharpening, Handling, and Storing

Basic Filleting Skills

Basic Cooking

Seafish Basic Storage and Handling

Seafish Basic Quality Assessments

LARSNES

Quality through experience

Larsnes Mek. Verksted AS
N-6084 Larsnes, Norway

Tel: 00 47 700 26 400
post@larsnes-mek.no

www.larsnes-mek.no
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Processing and Innovation in the Future

At the SSA, we are not only looking at the present
need for skills and workforce but also at what we
will need in the future, as the industry develops and
changes.

An Era of Automation

Processing high volumes of fish is becoming an in-
creasing necessity in the processing sector, which is
why we see an increase in automation. These mod-
ern innovations are driving the industry forward to
meet demand.

To continue to compete in the global market, we
must process seafood in alignment with the current
technologies.

Opportunities in Automation

We see the automation of processing as an oppor-
tunity for employers and employees alike. Where
automated processing may be able to produce
higher volumes, they are also in need of operators
and servicing.

It is vital that we match our training and education
with the modern world of processing. And so, we
help our members upskill employees, for instance
to automation operators, as our members begin to
utilise these modern innovations.






Hospitality Sector

An important part of driving the seafood indus-
try forward in Scotland lies in promoting the
consumption of seafood across the nation.

The SSA works to encourage more chefs to use
seafood as a staple part of their menus. Chefs
are excellent ambassadors for seafood - inspir-
ing people with their dishes on a daily basis.

By working with chefs, we can expand people’s
understanding of what seafood tastes like and
the many different ways they can cook seafood.

We continuously engage with the food and
drinks sector to raise awareness of the
high-quality seafood that our country produces.

Collaborating with the hospitality sector creates
opportunities for both their sector and our own
processing sector to drive sales and inform the
public of the many benefits that are related to

buying and consuming seafood weekly.



Thermo Logistics offers a professional multi-temperature service, delivering chilled and frozen seafood across the UK -
directly from source in Scotland. We specialise insmall-volume, direct-to-store and sample deliveries to head offices. With
a national network, we can get your product to its destination same & next day, keeping it as fresh as it was

when it left the sea - no need for environmentally damaging polyboxes. We work with a range og Scotland’s biggest

and bespoke fisheries and have a tailored service, to meet each of their needs.

To find out more call: 01236 725 173 or visit: www.thermologistics.net/SSA




Lobby Work

The work we do to lobby the seafood industry re-
mains a high-priority task.

Our Work with the Government

We quickly established a good dialogue with the
Scottish government, which we continue to nurture.
We put this relationship to good use by challenging
the government in matters related to the seafood
industry and highlighting the benefits of supporting
our sector through legislation.

We are working with the Scottish government on the
Scotland Food & Drink Partnership’s 2030 ambition;
to double the industry's value to £30 billion.

Ambition 2030 is important not just for our own
industry but for the general growth of Scotland.
Through our good relationship with the government,

as a recognised voice of the seafood processing sec-
tor, we help them in the pursuit of this goal.

The ministry shows support of our association, and
the more members we have, the stronger a voice the
SSA has in negotiations and consultation.

Working with the Stakeholders

We recognise the importance of working locally as
well as on a national scale. The SSA promotes local
initiatives that promote the wealth of the seafood
processing sector and thereby our members.

We have a voice on the Seafood Scotland Board and
also sit on the Scottish Seafish Advisory Commitee.
We also work and engage with local Scottish author-
ities.

Kate Forbes, MSP Scottish minister for public finance,
with Michael Clark, Chairman Nolan Seafoods in
Aberdeen.
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We have a voice on the Seafood Scotland Board
and also sit on the Scottish Seafish Advisory
Commitee, as well as working and engaging with
local Scottish authorities.

JHP Transport (Lanark) Ltd.

is an established and highly
respected business that focuses
on our customers’ needs, whilst
endeavouring to provide
environmentally efficient, cost-
effective .

We provide chilled, ambient,
curtainsider and low-loader
haulage throughout the UK
and Ireland, at competitive
prices.

Our dedicated team of over
100 employees will work

directly with you to establish
your specific needs in a bid to
ensure we provide the very
best service to you and your
clients.

Please contact our Transport
Department to discuss your
transportation needs and a
quote.

It is our aim that everyone who
works for JHP feels valued,
appreciated and can see how
the work they do fits into the
bigger picture.

www jhptransport.co.uk | Townhead Farm, Rigside, Lanark, ML11 QUA.

LV HPTTRANSPORT
b3 1&““ _-/};.,,5:5-/") g

000 =

Tel: 01555-880503 * johncampbell@jhptransport.co.uk
jomesbaxter@jhptransport.co.uk
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MSC Accreditation

An exclusive benefit of being a member of the Scot-
tish Seafood Association is the opportunity to achieve
Marine Stewardship Council (MSC) certification at a
lower cost.

Why Become Certified?

The MSC certification signifies sustainable fishing and
production to safeguard our future seafood supplies.
As the demand for sustainability in consumer habits
rise, the accreditation’s importance has also increa-
sed - something that has become particularly impor-
tant in terms of Scottish haddock for instance.

Throughout the supply chain, MSC-certified fish and
seafood is separated from the non-certified fish with
clear labelling. Supplying fish with the MSC label after
processing is, in other words, a strong selling point in
today's market.

Your Way to Certification

The strict standards of the Marine Stewardship Coun-
cil come with a high pricetag, often excluding small
and medium-sized businesses.

However, the Scottish Seafood Association achieved
a world first in 2016, attaining a group certification.
This group certification considerably reduces the
cost for our members - and quite a few have already
made good use of this group scheme.

Information on how to apply for accreditation can be
found in the Members Area on our website.

About the Marine Stewardship Council

The MSC is a non-profit organisation that was esta-
blished in order to address unsustainable fishing
of Scottish waters. In doing so, they safeguard the
future of our industry.

The blue MSC label is now a recognised marking that
both consumers and the hospitality industry look for
during purchase.

CERTIFIED
SUSTAINABLE
SEAFOOD

MSC

www.msc.org

100¥EARS //

Total Solution Supplier

BAADER ////

Flexibility to your Demands

As a competent provider of complete solutions, we
convince through precisely coordinated process steps
along the entire processing line.

Choosing BAADER as your total solution provi-
der results in a clear increase in efficiency, trans-
parency and safety. Together with you and our
partners, we configure best suitable plant solu-
tions and ensure the BAADER standard from plan-
ning, installation, commissioning to operation.

BAADER’s process solutions can be configured
to the demands of your parameters: throughput,
labor rate, process stability, product flexibility or inter-
face synchronization.

BAADER is the only total solution supplier with 100 years’
experience in automated food processing with the ability
to configure modern processing plants according to in-
dustry 4.0 standards by providing complete machine and
software integration.

BAADER / Unit1, Triton Park, Swift Valley / Ind. Est., CV21 1SG Rubgy / Office: +441224597320 / www.baader.com
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Processing Efficiency for the Future

The SSA collaborates with Zero Waste Scotland to
find new and innovative ways to increase processing
efficiency and reduce waste.

In our efforts to always work towards a better future
and stronger Scottish processing industry, we have
found that emphasising on processing efficiency

is a great way for members to stay competitive in
the global market and achieve a greener marketing
profile.

Aid from Analysts

Contact us to hear more about the opportunities
involved in having an analyst visit your company.

They will look at procedures and processing, offer
advice on optimisation, and assist in finding ways to
modernise your business.

Our members can save energy,
decrease costs, and reduce
waste!




Wild Shellfish from the Islands of Scotland

2 Middleton Avenue, Strutherhill Industrial Estate
Larkhall, ML9 2TL, Scotland, United Kingdom

T: 01698 885577 E: office@macneilshellfish.com
W: www.macneilshellfish.com Y @WildMacNeil
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SCOTTISH

SEAFOOD
ASSOCIATION

Office 24 Burnside Business Centre
Burnside Road

Peterhead

AB42 3AW

Phone: 01779 480890
Email: office@scottishseafoodassociation.com

Website: www.scottishseafoodassociation.com

Twitter: @SeafoodScottish
Facebook: @ScottishSeafoodAssociation

www




