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Transcript
Part 1 – Opening

Pictures: city streets, family walking home from school/kindergarten

Live:

-
(Åsa) What are we having for dinner today, Magnus?

-
(Magnus) Today we’re having fish. 

-
(Åsa) We’re crossing here. Fish fish fish. 

(family at zebra crossing)

-
(Åsa) Wait, check if there are cars coming. 

-
(Barn)No

-
(Åsa)Let’s go then 

-
(Åsa) Fish, you say?

-
(Magnus)I thought we’d have salmon as usual. Thought I’d try that marinade with lime. 

-
(Åsa) Oooh, the one we make for our barbeques. That’s nice. 

Picture: family enters front door

-
(Magnus)You’re gonna help me cook today. 

-
(child Vera)Yes!

-
(Magnus)Not a very surprising fish! 

-
(Magnus) Ah Ah ah!

////

Pictures: snowy mountain road

SPEAK:

2000 kilometres from the Stockholm family’s kitchen STØK, we are on a narrow mountain road at dawn.  

We are going to meet the king of fishmeal in Eskifjordur, a small community innermost in one of the remote eastern fjords on Iceland.

This is the beginning of a voyage that will give us a completely different picture of the farmed salmon than the one that the salmon industry and the Swedish HANDELN wants to communicate. 

////

Pictures: exterior building, family in kitchen

Live:

-
(Magnus) Ok, now it’s all cut. And now the thought is to sort of scoop this over.

-
(Magnus) How about everybody washes their hands.

-
(Elias) No! I’m going out to play

Sync:

Åsa Abel 

Group leader, research institute

-
Yes, but I guess we choose farmed salmon because there isn’t really that much else to choose from.

-
If one considers both what’s good from an environmental toxics viewpoint and what’s good for sustainable fisheries, we have concluded that salmon is an easy choice. 

//////////

Pictures: Truck outside factory

Speak:

We have arrived at the factory on Iceland.

Down at the docks the big fishing trawler is about to cast off. 

When we enter the factory, we feel something which is much longed for among the Icelandic people – ”peningalykt”, the smell of money.

And here we meet for the first time: the king of fish meal.

Live (ENGLISH)

Haukur Jónsson

manager Eskja fishmeal factory 

-
We have the fishmeal in these boxes. 100% to salmon. Then you eat it.

-
Then we eat it.

-
Not me, but you eat it. I don´t like the farmed salmon.

-
You don´t?

-
No, it’s too fat. I don´t eat it. Because the fuckin fish eat my meal! (laughing)

Speak:

We will now tell a story that surprisingly few people know and even fewer want to talk about.

It’s about how the farmed salmon, the one which is being described as the solution for our overfished oceans, may rather be a threat to life in the oceans.

The key to the riddle is the king of fishmeal’s grey powder which will soon be transformed into Pink Gold.

Picture: Pellets / salmon on turning plate

NAME: pink gold

Part 2 -  Trade fair A: Fast food competition 

Picture: puff fountain Stockholm International Fairs

Live: (master of ceremonies fast food competition)

-
Regarding salmon, I have to ask, is that something that does well in a fast food setting? 

Pictures: food is brought out to jury 

Speak:

A jury at the Stockholm food MÂSSA will choose the best fast food – but only fish dishes can compete.

And the success story continues for the pink gold. Salmon, our new everyday fish, which replaced cod on Swedish dinner plates.

SYNC:

Magnus Kempe

Trend researcher Kairos Future 

-
Salmon is the most common fish, it has overtaken the fish sticks, and it’s also a lot to do with salmon now being simple to consume. Also, salmon is seen as genuine, it’s not processed in the same way, so salmon has many advantages, and the children like it too – salmon is good, laughter 52.52

-
(Question): It sounds like a success story, this salmon thing?

-
Yes, it is (laughs), not least thanks to the Norwegians who make a lot of salmon.

Speak: 

And it is no coincidence that the lady in red, to the left, has flown here from, just that, Norway. We’ll come back to her.

PICTURES: Food boxes are handed out to the audience

Live: (master of ceremonies)

-
This is phenomenal. Now you can taste all the tastes that the jury has just gone through. 

SYNC 

Sonja Kallur 

visitor

-
I really like salmon. Now let’s taste this one (tastes), mmmmm, real nice, real good.

SPEAK:

We Swedes eat more salmon than anyone else in Europe – except the  Norwegians. Twice as much as ten years ago.

32.000 ton farmed salmon last year, that’s 1500 fully loaded trucks. 

LIVE:(Boxes of salmon is handed out to visitors)

Henrik Malmsten

purchasing manager pre-cooked food Coop

- These are the last two boxes, people fight for our pre-cooked food! 

- The last salmon? No, we have more in store. Magically, we make it appear from every corner!

- (Question) The salmon apparently never runs out?!

- No, it just keeps coming, that’s the advantage of the farmed one! 25.20

Speak: 

Yes, it’s farmed salmon we eat, not wild.

Today, almost all salmon is farmed, raised – like a broiler or a fatling. 

How did it become like this?

Part 3 – Empty oceans

ARCHIVE (From the programme ”Högt spel på fiskebanken”, SVT 1973)  (ENGLISH)  

Peter Blake

-
The number of fish in the sea is a symbol of infinite numbers. Just like grains of sand on the beach, or stars in the sky. And if the numbers of fish is infinite, some must be the potential supply of food, which can be harvested from the oceans.

Archive ”Sillen går till” (Obs not TG)

SPEAK: 

That was the thought in the 50ies when industrial fisheries started for real – that the fish could not run out, that the ocean was an inexhaustible resource. This thought and these fisheries have reduced the fishermen’s catch with 50% in 50 years.

SYNC: (ENGLISH)

Daniel Pauly

Professor of fisheries, University of British Columbia 

-
90% of the biomass in the sea or the big fish is gone. 90%.

SPEAK 

Professor Daniel Pauly is hailed as one of the world’s leading fish researchers. What he is saying is almost unfathomable. 

Let us make it very clear.

FORMGREPP AKVARIET:

Two global studies show the same thing: Since 1950, the industrialised bottom trawl and long line fisheries have emptied the oceans of 9 out of 10 fish bigger than 50 cm. This goes for tuna, swordfish, and marlin, but also for fish in our waters like salmon, cod and halibut. 9 out of 10 of the big fish. Gone.

And according to the UN agency FAO which assess the global fisheries, 75% of the fish population are either fished empty, overfished or fished to its biological maximum.

SYNC: (ENGLISH)

Daniel Pauly

professor of fisheries, University of British Columbia 

-
The situation of world fisheries is very bad, but you can’t see it when you visit a market like this. Because this market absorbs all the fish that is available. 

SPEAK 

But professor Pauly says something more,

Something that makes us listen extra carefully: something that puts a whole new light on the success story of the farmed salmon, our new favourite fish. 

SYNC: (ENGLISH)

Daniel Pauly

professor of fisheries, University of British Columbia 

-
It cannot feed the world because the more you farm carnivorous fish the less fish you have. The more salmon you produce the less fish you have.

Del 4 – Trade fair B 

LIVE: (Master of ceremonies) 

-
Then it’s time for the awarding of prizes in Ready Steady Fish. 

SPEAK:

Back at the fair. And the Norwegian lady in red. 

LIVE: (Lisbeth Hansen)

-
CONGRATULATIONS (hands over prize)

SPEAK:

She belongs to a 50 person strong PR organisation, the Norwegian Seafood Export Council, which has NOK 200 million on its hands and only one sole task – to sell Norwegian fish! First and foremost the farmed salmon.

And the fast food competition forms part of this.

SYNC: (NORSKA)

Lisbeth Hansen 

Sweden account manager, Norwegian Seafood Export Council

-
We think it’s important to contribute to increased fish consumption in Sweden, perhaps especially among young people who eat way too little fish. If you eat salmon once or twice a week, you don’t need to spend money on omega 3 supplements, as salmon is brimming with it. 

SPEAK:

And the Norwegians are doing a good job. Of the enormous amounts of salmon that we Swedes eat every year, 98% is farmed in Norway. 

Del 5 – Norway farming

Pictures: fjord scenery, sea eagle 

Live: (NORWEGIAN)

Börge Grönbech

marketing director, Norwegian Seafood Export Council

-
We are now on our way to a fish farm in Northern Norway, perhaps one of the world’s best places for farming salmon. 

SPEAK: 

Today 150 million farmed salmon swim around in netpens in Norwegian fjords. 

This fish with the pink meat has become big business and makes up half of Norway’s fish export – Norway’s third biggest export commodity after oil and minerals and metals.

Live: (Börge Grönbech)

-
Yes, Stig, what are we looking at here? 

Live Sync:

Stig Nilsen

salmon farmer Tromsö

-
This is a netpen. The fish are placed there in the summer and stays in the netpen until harvesting. We handle the fish as little as possible afterwards. It’s left alone in its netpen and is fed until harvesting. As little handling as possible is very important to us.

Pictures: video monitor

Speak:

We are not allowed near the salmon. The fish can catch an infection or get stressed. This is where the Swedes’ new food fish comes from. In its most intensive growth period, the salmon devours two truck loads of feed per day. 

Live: (NORWEGIAN)

Börge Grönbech

marketing director, Norwegian Seafood Export Council

-
Here you can see the different netpens, and you see how there are cables going to this vessel here, the feed boat, and the feed then comes through these cables and goes out at the different stations.

Sync: (NORWEGIAN)

Börge Grönbech

marketing director, Norwegian Seafood Export Council

-
 (Question) How much salmon does Norway produce?

-
Last year we produced 750 000 tons of salmon, if we convert it into the number of salmon based meals exported to the world every day all year. 

-
(Question)Every day?

-
Every day.

-
(Question) 11 million meals per day?

-
11 million meals per day!

(Heads up to the control room)

Sync: (NORWEGIAN)

Börge Grönbech

marketing director, Norwegian Seafood Export Council

-
(Question) The fishing pressure on the oceans is very big. If I eat farmed salmon, is that the solution, can I do that with a clear conscience?

-
Today consumers can eat salmon with a clear conscience since strict rules are being followed when it comes to sustainability, environment, health and food security. Salmon is a product that we can eat with a clear conscience in every respect.

Speak:

As we turn back towards the shore, Börge Grönbech sums up perhaps the most important message from the salmon farming industry.

Sync: (NORWEGIAN)

Börge Grönbech

marketing director, Norwegian Seafood Export Council

-
There’s one thing we need to remember which the UN food and agricultural organisation FAO also points out, and that is that the total catch of wild fish has stagnated and if we are going to enhance the consumption of healthy sea food in the years to come, then the increase has to come from fish farming. In this respect, fish farming in Norway and other parts of the world plays an important role.

Part 6A – family 

Picture: exterior window building

Speak:

It is almost dinner time for the Abel-Helanders – one of the 11 million salmon meals produced by the Norwegian farming industry every day. Daddy Magnus attaches great importance to cooking good and nutritious food for the children – Vera (2) and Felicia and Elias (sic...)

Live:

-
(Magnus)Fish. As often as possible. The Mediterranean diet. 

Live: 

-
(Elias) Hey Magnus!

-
(Magnus) Yes

-
(Elias) I think you’re a champion cook when you don’t cook disgusting food! 

-
(Magnus) Thank you so much, that’s nice to hear.  

Live: (kitchen noice)

-
(Magnus) Well, I’m thinking everything is about antibiotics and food production, industrialisation of the food process and everything, no? That’s not cool, that’s no fun. So then perhaps one tries to find something which is not that dangerous. And for that purpose I think fish works well. 

SPEAK

It is important to this family that their food is produced in an environmentally friendly way. Not least when it comes to their fish. 

Pictures: Eco products, e.g. milk and ketchup

SYNC

Åsa Abel 

group leader research institute

-
One shouldn’t eat the good plaice, and one shouldn’t eat the good halibut and one certainly should not eat the good cod. There is a lot of lists to relate to. No no on the breastfeeding list and no no on the might get pregnant list and no no on the overfishing list and well... So if you merge many of these lists, then salmon is actually the easiest to remember. Therefore we stick to salmon and make it easy for ourselves. 

LIVE:

-
(Magnus) OK everybody, help yourselves! 

SYNC 

Magnus Helander

Film producer

SYNC

Åsa Abel 

group leader, research institute

-
 (Question) Have you ever wondered what the farmed salmon eats?

-
(Magnus)No, we don’t or we can never know that... Or, well, it is a predator so it needs... it wants meat protein or animal protein. 

-
(Åsa) Or is it really so? I have this idea that they are farmed  or fed with... well... cereals … 

-
(Magnus)…I have no idea, I can only imagine… 

-
(Åsa)… which is not fit for human consumption, and cereals I think is turned into fish feed.

Del 6B – The trade 

TG: from a TV commercial for Hemköp 

LIVE: (from the TV commercial) 

”We here at Hemköp have decided to stop selling redlisted fish. Often there is a good alternative. Wild salmon, for example, can easily replace farmed salmon and is what I am going to make for dinner tonight.”

SPEAK: 

The debate concerning the overfishing of the oceans has made the Swedish trade find new – and harder – fish policies. 

It is no longer enough that the fish is legally fished since the politicians rarely follow the advice of the researchers but rather set the quotas higher than the stocks can withstand.  

SYNC:

Åsa Domeij

environmentally responsible Axfood

- Naturally it is important that the quotas are not too high, that the quotas follow recommendations given by the researchers, so sometimes it is not enough that the fish was caught within a quota limit.

Sync:

Kerstin Lindvall

environmentally responsible ICA

-
We relate a lot to the WWF’s fish guide and the list they provide of redlisted fish.

SPEAK:

Legally caught, but threatened species like eel, Baltic Sea cod, angler, halibut and plaice is not to be sold anymore. The farmed salmon fills ever more of the void in the shops.

Sync:

Mikael Robertsson

environmentally responsible Coop

-
It is the largest single fish product, but at the same time we want the farming to increase because it contributes to creating a living ocean. So that the wild salmon and other fish species gets the opportunity to recover since the ocean is threatened.


SPEAK:

But where were we -  what is the farmed salmon actually fed?

Live Sync: (stores) (OBS! UG doesn’t place any nametags here)

(Hemköp Skarpnäck)

Per Fransson

Hemköp

-
Well, it’s farmed... so... it’s fed pellets, fish feed. 

(Coop Forum Bromma)

Patrice Bernard

Coop Forum 

A.Lindius fisk & delikatesser AB

-
They start eating those little pills when they are young.

(Prisextra, Fisksjöängen in Stockholm)

Lena Ruth

Prisextra

-
Shrimp shell, I don’t know, I can’t answer that question.

(Coop Forum Bromma)

Patrice Bernard

Coop Forum 

A.Lindius fisk & delikatesser AB

-
And then when they grow, they eat those large pellets. Pellets.

(ICA Kvantum, Svedmyraplan)

Leif Norman

-
Yes, it’s those pellets, you know. But what exactly they’re made of, I dare not answer lest I may be lying.

Del 7 – TURNAROUND

SPEAK: 

The answer is: fish. 

There is fish in the pellets. 

But what kind of fish and where it comes from, the billion kroner industry representative is incapable of answering.

Sync: (NORWEGIAN)

Lisbeth Hansen 

Sweden account manager, Norwegian Seafood Export Council

-
Oh, I don’t know, (laughs), so..., and I think that’s a question you will get a better answer to if you go to the feed producers. I do not know its origins.

Del 8 – Iceland Factories Heukur

Picture: View of fjordscape 

Live: (ENGLISH)

-
BANG! (gun shot)

-
Okaaaaaaaaaaay!

-
Ha ha ha!(throws the cartridges in the sea)

Pictures: I boat-house / Icelandic radio

Live: (ENGLISH)

-
We are in Reidarfjordur, east coast of Iceland, of course. We are trying to catch seabirds. (sees a seagull in the corner of his eye, whirls round, aims and shoots at the gull)

-
Missed it! 

Speak: 

Do you remember the king of fishmeal? 

Unlike the Swedish trade and the Norwegian salmon industry, he’s happy to talk about where our salmon filets actually come from… 

VO / Sync: (ENGLISH)

Haukur Jónsson

chef Eskja fishmeal factory 

-
I’m a... I’m factory manager in fishmeal factory here in Eskifjordur. 

-
Nearly 100% of the fishmeal that we make is for salmon farmers in Norway. So… in the end u eat my meal. And my oil. Fish oil. Of course we make fish oil too. That is the reason, that u are so … big and strong. 

PICTURE: shaking coffee mug by rail

SPEAK: 

But before we go to the fishmeal factory innermost in the fjord, where Heukur will tell us more, he wants to bring something with him home from the sea… 

Live: (ICELANDIC and ENGLISH)

Haukur Jónsson

chef Eskja fishmeal factory 

-
Damn!(turns away and talks in Icelandic). 

-
I have to kill tonight! (CFW – unclear Swedish original)

(slams the rifle butt on the deck)

-
We have to kill something. (laughs)

SPEAK:

In these small communities by the eastern fjords in Iceland people have lived for generations of what nature – and not least the sea – has to offer. The attitude is clear: What is there, is for taking. 

Live: (ENGLISH)

-
Ha ha ha. 

-
Blackbird.

(BANG shoots)

-
Yes! Ha Ha Haaaaa! Dead meat!! 

Pictures: grabs a landing net and lifts up the dead bird

Live: (HJ lifts out the bird in one move of the hand) (ENGLISH)

- Ready for the pan!

- Ah very nice (smells the bird)

Speak:

As late as in the 1970s almost everyone in Eskifjordur worked in the fisheries. That has changed. Last year the last cod processing industry closed – the diminishing cod catches simply are not enough anymore. Today only the fishmeal factory is left.

Live:

-
The factory is there (points) see the silos, big silos, it is the fishmeal silos.

Speak:

It is December and the large factory is quiet, waiting for fish. 

Live scene: (ICELANDIC)(HJ approaches employee painting)

-
Well, Andri. You are a mighty fine painter.

-
I know that.

VO / SYNC: (ENGLISH)

Haukur Jónsson

chef Eskja fishmeal factory 

-
So we are cleaning and repairing the system. Because when we are running it must run for a month up to three four months, without stop.

Speak:

The factory can grind 1000 tons of raw material – i.e. fish – every day. 

LIVESYNC: (ENGLISH)

Haukur Jónsson

chef Eskja fishmeal factory 

-
This is (NB meal in hand) for salmon. Most of it in Norway.

-
This is “peningalykt”, find, the smell of money. Aaaaah!

-
(Question) You like it?

-
Yes, I like it.

-
(Question) OK, so everything goes to the salmon…

-
Yes, and fish oil too.

PICTURES: Fishing boat in dock, chimneys, smoke 

SPEAK:

We travel to another community, the windswept Akranes in western Iceland. Here the fishmeal factory is operating – and a couple of hours ago a large fish trawler docked by the factory, its hull filled with herring.

SPEAK:

The herring is pumped out of the trawler and into the factory.

PICTURES: Pump hose, crane, pipes

SPEAK:

Now the fish is pressed, ground and boiled into fishmeal and fish oil, the most important ingredients in the salmon feed. Here on Iceland there is around 15 fishmeal industries – almost all of what they produce goes to the salmon industry in Norway. 

Live Sync: (ENGLISH) (OBS! Short, about 6 seconds)

Almar Sigurjonsson

head of production (Akranes fishmeal factory HB Grandi) 

-
This is the end station, and each tank storage about 950 tonnes of fishmeal. (sic!)

SPEAK:

Also many other places in the world – e.g. in Denmark and Peru – fish is being ground in factories and shipped off to the Norwegian salmon industry. We start to realise that enormous amounts of wild fish go into our farmed salmon.

Del 9 – The ”sustainable” trade

SPEAK: 

But which fish is it actually that becomes feed? What does the industry say?

SYNC (NORWEGIAN)

Knut Olav Tveit

public relations manager (the Norwegian Seafood Federation) 

-
Where does the fish in the fish feed come from?

-
The fish in the fish feed comes from fisheries on different shoal fish around the world, where exactly it comes from and... Cut! 

SPEAK: 

We stop the camera here. Knut Olav Tveit – sent out by the industry to answer our questions – wants a re-take. He is unable to account precisely for what fish types are used in the feed, so we ask him to at least mention some. And roll the cameras again.

SYNC (NORWEGIAN)

Knut Olav Tveit

public relations manager (the Norwegian Seafood Federation) 

-
We use sand lance, we use blue whiting, we use other fish, and they are fished in South America, in Norway and elsewhere. The whole point here is that if this is to continue, then all these stocks must be sustainably managed. And in that respect, the Norwegian feed industry relates to the individual countries’ authorities. We have to trust that the individual countries manage their fish stocks well.

Del 10 – Problem Fish species

PICTURE: Plate of pellets

GRAPHICS: (”black” picture of fish silhouettes)

SPEAK: 

But our research shows that behind the pile of pellets lurks a long line of problems which the salmon industry is reluctant to talk about. 

Overfishing, pirate fishing and food fish being ground to fish meal.

We have looked closer at 7 of the most important fish types used in salmon feed. We start with a small codfish, the blue whiting. A fish that has made multimillionaires of fishing boat owners in recent years...

10:1 Blue whiting

GRAPHIC FISH PICTURE: 

•
Blue whiting / overfished

Pictures: establishing Bergen, HI, research ship putting off

VOICE OVER: (NORWEGIAN)

Are Salthaug

researcher, Institute of Marine Research

-
This is the Institute of Marine Research in Bergen which is in charge of advising the fisheries management. We have several large research vessels constantly at sea doing different surveys.

Pictures: Are Salthaug fetches frozen blue whiting 

SPEAK. 

Are Salthaug is a blue whiting expert and a representative in the International Council for the Exploration of the Sea (ICES) which sets the biological limits for sustainable fisheries.

Sync: (NORWEGIAN)

Are Salthaug

researcher, Institute of Marine Research

-
You can say that we are now paying the price for having been careless the last ten years.

Graphics: graphs advise re: catch blue whiting

SPEAK:

THIS is the researchers’ scientific advice regarding maximum catch in recent years – but THIS is how much that was taken out by boats from the EU, Norway and Iceland, sometimes up to three times as much. This overfishing has led to drastically reduced stocks. The fishing nations have now agreed on a management plan, but even so the politicians have set a quota 50% above the researchers’ advice for this year. 

VO / Sync: (NORWEGIAN)

Are Salthaug

researcher, Institute of Marine Research

-
Well, it is used as an ingredient in farmed salmon feed. By far the most has gone into fishmeal, fishmeal for salmon feed. 50.10

-
(Question): Are the blue whiting fisheries sustainable? 

-
No, it isn’t, in fact it has been classified by the ICES as not sustainable for the last 13 years.

Speak: 

The blue whiting is a classic example of how a fish stock with a habitat in different territorial waters can be hard hit.

Sync: (NORWEGIAN)

Are Salthaug

researcher, Institute of Marine Research

-
In these situations one often sees what is called the tragedy of the commons, where every party, every nation, fishes much more than they should because it pays from their own point of view.

10:2 Sandlance / Øyepål (Trisopterus esmarkii) / Capelin / Anchovies

GRAPHIC FISH PICTURE: 

•
Sandlance / fisheries collapsed

•
Øyepål / fisheries collapsed

SPEAK: 

Two fish species on which the industrial trawlers have been tough are sandlance and Øyepål. 

The Norwegian Marine Research Institute estimates that 95 percent of the North Sea sandlance stocks are gone.

The fisheries for both sandlance and øyepål have collapsed.

GRAPHIC FISH PICTURE: 

•
Capelin / fishing stopped

Speak:

The capelin fisheries – the next big contributor to the salmon feed – are among Iceland’s most important. But catches have decreased dramatically, and this year it is looking particularly grim.

For months now, government vessels with ultra modern equipment have searched the ocean without finding sufficient amounts of capelin. The fisheries are stopped until further notice.

Instead, desperate Icelandic fishermen have now started trawling for yet another species – the tiny lax sill (Stomiiformes) – a completely unregulated fishery.

GRAPHIC FISH PICTURE: 

•
Anchovies / overexploited

SPEAK: 

A large part of the fishmeal which goes into the salmon feed is fetched from Peru. There anchovies have been fished on a large scale for decades.

SYNC: (ENGLISH)

Daniel Pauly

professor of fisheries, University of British Columbia 

-
This is a fishery that is absolutely huge, in the order of three to ten million tons per year. 99 % of it is turned into fishmeal. It has long been overexploited

SPEAK:

Let’s return to the world famous professor – here, in Valencia, to give a guest lecture to other researchers.  

You know, the one who told us that the salmon industry consume more fish than it produce.

The first question he gets after the lecture relates to just that: Can farming replace the fish that has disappeared from the global oceans?

Live: 

-
Aquaculture; can you comment on this?

-
Aquaculture yes if its aquaculture of herbivores 

But if you mean salmon, bass and eel – this is a machine to reduce the fish yield available in the world because more is consumed than is produced.

SPEAK: 

The professor is one of many today who worry about the enormous feed fisheries for small fish – like capelin, blue whiting, sandlance and anchovies, one level down in the food chain of the oceans. 

SYNC: (ENGLISH)

Daniel Pauly

professor of fisheries, University of British Columbia 

-
If you remove the base of the food chain by harvesting all the sardine or anchovies, its like removing the first story of a house. It collapses. Because everything that is higher up – the bigger fish, the birds, the mammals – consumes this smaller fish.  In the US its forbidden to remove this understory of the foodweb.

Pictures: algal blooms Baltic Sea (archive SVT)

SPEAK: 

One example of how a whole ecosystem can be disturbed by overfishing is the algal blooms in the Baltic Sea. 

The Swedish Board of Fisheries recently stated that when the cod is all fished up, a chain reaction occurs: the cod’s food – the brisling (European sprat) – increased, which in turn caused the brisling to consume much of the zooplankton which normally keeps the ocean’s phytoplankton in check.

10:3 Food fish Mackerel / Herring

GRAPHIC FISH PICTURE: 

•
mackerel / pirate fishing

SPEAK: 

We continue with the next fish in our mapping – the mackerel.

Pictures: mackerel fishing Swedish boat (copyright Urban Bryngeld)

SPEAK: 

A successful throw by a Swedish purse seiner. 

Good mackerel which will soon be served on a dinner table.

Not a matter of course, as we will see. 

Live: 

-
Every mackerel is worth five Kronor. Can you count the fivers, it’s like a slot machine.  

Picture: Eskifjordur, Iceland

SPEAK: 

We are back in Eskifjordur on Iceland. Here too the mackerel was mealed up last summer.

Sync: (ICELANDIC)

Haukur Björnsson

CEO Eskja fisheries

-
Our ships caught 11 000 tons of mackerel.

-
It’s really been beneficial for our company, it’s been a great quantity of the fish, and the fish has had a lot of fat content, so it worked like a vitamin chock for our company.

Pictures: mackerel is unloaded, pumped (Copyright frilansbolag Iceland)

SPEAK: 

Mackerel, a good food fish. 

Still, here everything is pumped directly into the fishmeal factory.

The reason is that Iceland does not have a processing industry for mackerel since the fish is new in these waters due to climate change and other nations have earlier refused to share their mackerel quotas with Iceland. 

Sync: (ICELANDIC)

Haukur Björnsson

CEO Eskja fisheries

-
I wold like to add that if our nation Iceland is to reach agreements with other nations on mackerel catching then we would be able, we except, to catch it at more afficient or productive times of the year, and in areas where it would be possible to use a lot of it for producing products of greater value, for human consumption. (sic sic!)

SPEAK: 

As good as all the mackerel fished on Iceland this summer – more than 100 000 tons – was ground into fishmeal and oil. To end up as farmed salmon on our plates…

And the fishing all happened outside the internationally determined quota, i.e. as overfishing. Or as angry Scots and Norwegians call it: full-blown pirate fishing.

SYNC (ICELANDIC)

Haukur Jónsson

chef Eskja fishmeal factory 

-
Perhaps u could say it is a scandal to be catching the mackerel without having any fixed quota for it. But if those nations want to say that or don’t want this to happen, they will then have to negotiate with us so that we can have a quota. As long as the fish is in our fishing zone, we simply have to go out there and catch it. What’s there in our zone, we have to go get. And that’s all. 

Pictures: herring fishery (Copyright Urban Bryngeld)

SPEAK: 

Another traditional fish for cooking – herring – is also an important ingredient in the salmon feed. 

Sync: (NORWEGIAN)

Torbjörn Trondsen 

Professor, Norwegian College of Fishery Science

-
It is completely unethical to use good edible fish as fish feed or as animal feed at all. 

Live: Professor Trondsen in lab 

SPEAK 

The fishery college professor are among those who worry about fish being used as feed when the fish could feed many more mouths if it was used directly for human consumption.

Sync: (NORWEGIAN)

Torbjörn Trondsen 

Professor, Norwegian College of Fishery Science 

-
Many of the fish species today being used in the feed industry, e.g. blue whiting, anchovies, capelin etc are small fish, but we have the technology to use it directly for food. From blue whiting, for instance, we can produce filets or surimi or crabsticks. There are many possibilities for consuming these species directly. 

SYNC: (ENGLISH)

Daniel Pauly

Professor of fisheries, University of British Columbia 

-
When the whole of humanity lacks fish and lacks good products – then wasting fish that way is getting to be a problem. Because there is not enough fish to go around. For all people to have access to fish. All people outside of Scandinavia!

Del 11 – UG sums up

GRAPHIC FISH PICTURE (?)

1.
Blue whiting

overfished

2.
Sandlance


fishery collapsed

3.
Øyepål


fishery collapsed

4.
Capelin


fisheries stopped

5.
Anchovies


overexploited

6.
Mackerel


pirate fishing 

7.
Herring 


edible fish

SPEAK: 

Overfishing

Pirate fishing 

Food fish producing feed

stopped fisheries 

collapsed fisheries. 

This is part of the reality behind the farmed salmon which has become our new Swedish everyday fish.

SYNC: (ENGLISH)

Daniel Pauly

Professor of fisheries, University of British Columbia 

-
It cannot feed the world because the more you farm carnivorous fish the less fish you have. This is a paradox that is very difficult for the industry to accept. The more salmon you produce the less fish you have. You are not producing fish. You are using fish to make money.

Del 12 - Responsibility

Pictures: salmon harvesting plant

SYNC (NORWEGIAN)

Knut Olav Tveit

public relations manager (Norwegian Seafood Federation) 

-
All food production, all livestock production involves risks both to environment and health. The point is you have to handle these risk factors in such a way that you can keep doing what you’re doing also in the long run. In this case salmon farming.

-
(Question) But is it sustainable today?

-
Yes, I would say it’s sustainable.

SPEAK: 

The marketing director, who earlier showed us the salmon farm, also insists that the feed fishery is ecologically sound.

SYNC (NORWEGIAN)

Börge Grönbech

marketing director Norwegian Seafood Export Council 

-
What the feed companies are doing is to secure documentation from the different national authorities which shall prove the sustainability. I have to relate to this. Of course one has to... be able to trust that the information is correct. 

SPEAK: 

So, based on governments which consequently exceed the researchers’ advice concerning fishery quotas, the industry claims that the salmon farming is ecologically sustainable.

But it becomes apparent that the question about feed is a sensitive one, so sensitive that the salmon industry manipulates the numbers in its campaigns...

Speak:

Almost a third of the fish that is taken out of the global oceans goes directly to the fishmeal mills.

Some of it goes to pigs and livestock, but in Norway the bulk is devoured by salmon and to the salmon industry it is important to supply a good figure, i.e. a LOW figure, on HOW MUCH wild fish is consumed.

SYNC (NORWEGIAN)

Lisbeth Hansen 

Sweden account manager, Norwegian Seafood Export Council

-
One has succeeded in reducing the share of fish in the fish feed so that now only 1 kilo of fish is used to produce 1 kilo of salmon. 

SYNC (NORWEGIAN)

Börge Grönbech

marketing director, Norwegian Seafood Export Council

-
Through producing feed from one kilo of wild fish we can make one kilo of salmon. 

SPEAK:

That is the answer we get – time and again – and it is a message that the salmon industry uses in its campaigns towards the Swedish trade and Swedish consumers e.g. on its Swedish homepage.

1 kilo of farmed salmon from 1 kilo of wild fish. That is much less than what leading fishery researchers have told us. (sic!)

SYNC (NORWEGIAN)

Börge Grönbech

marketing director, Norwegian Seafood Export Council

-
(Question) What do you mean then? Can you explain it so that it is understandable?

-
I just need to... can I just make one phone call?

SPEAK: 

We take a break as the marketing director makes his phone call:

It is true that the industry works hard to reduce the share of wild fish in the fish feed. And they have made some progress.

Research is being done to replace more of the wild fish with vegetable protein (from e.g. soy beans) and vegetable oil. But it is difficult, it is about growth, risk of disease, and about not losing the valuable omega 3 fats, one of the most important marketing arguments for the farmed salmon.

Picture: marketing director talks on the phone

SPEAK:

When the marketing director has finished his call, it turns out that he was referring to a single research project.

SYNC (NORWEGIAN)

Börge Grönbech

marketing director, Norwegian Seafood Export Council

-
What you refer to here is a research project conducted by one of the big producers of Norwegian salmon. Through e.g. increasing the vegetal share. So potentially we have the possibility to produce a one kilo fish which has consumed one kilo of feed – marine feed. 

-
(Question): Potentially?

-
Potentially.

Pictures: turning plate, pellets / fish

SPEAK: 

But when we contact the researchers in the said project, run by the industry, we get a lot of vague answers. 

1.8 kilo wild fish, 2.2 kilo, 1.5 kilo – but 1 kilo of wild fish to produce 1 kilo of salmon – no, they have not succeeded in doing that, not even on the experimental level. 

And we are not the only ones who have doubted the industry’s propaganda.

SYNC (NORWEGIAN)

Torbjörn Trondsen

professor, Norwegian College of Fishery Science


-
(Laughs) Well, I am a professor at the Norwegian college of fishery science and I have a certain responsibility to inform the public about these matters.

-
Q: And this is wrong?


-
Yes, this is wrong!


-
Q: How wrong is it?


-
It is a completely erroneous account because they give the impression that if you feed the salmon one kilo of fish, you get one kilo of fish. And that is completely wrong 

-
Q: It is completely wrong?


-
It is COMPLETELY WRONG. It is not possible!


SPEAK: 

And a few days after our interviews in Norway, the salmon industry suddenly changes its position. The columns claiming that 1 kilo of fish would produce 1 kilo of salmon are removed from the homepage – and we receive an e-mail in which the industry regrets that the information was erroneous and quote ”could lead to misunderstandings.”

And when we examine the statistics – how much fishmeal and fish oil goes into the industry and how much salmon that is produced/ comes out – the figure ends up at well over 2,5 kilo wild fish for every kilo of farmed salmon.

So, for every farmed salmon in the stores, the oceans are emptied for more than double the amount of wild fish. Often from overfishing, pirate fishing or collapsed fisheries.

What does the Swedish trade have to say to that?

Sync:

Mikael Robertsson

environmentally responsible Coop

-
I react in the exact same way as many others when I hear about this – I get furious. And in our case, we have to find out what we can do. 

-
(Question): So what can you do, what are you gonna do?


-
We are very clear that we will announce what kind of fish we will sell in our shops. That we will not accept the wrong kind of fish or fish caught in the wrong way for use in the fish feed industry, going to the salmon farms. We will never accept that in the long run.

SYNC

Åsa Domeij

environmentally responsible Axfood

-
(Question): Does this fit well with your fish policy?


-
No, given that the feed does not come from sustainable fisheries, it doesn’t fit with our fish policy. And then we’ll have to talk to our suppliers about using different feed. 


-
(Question): Will you do that?


-
We will do that.


SYNC

Kerstin Lindvall

environmentally responsible ICA

-
I think this is serious. It necessitates further action, talking to the feed suppliers and that they in their turn set tougher measures and make more controlled purchases.

-
Farmed fish will stay part of our future fish consumption, I guess most of us agree on that. Nevertheless we must carefully examine the balance between what we take out from the oceans for direct consumption and what we take out to feed to farmed fish, presumably in a better way than we have done so far. And then I think we need to shift our focus from local environmental impact from farmed fish to a more global environmental impact.


Del 13 – The future

13:1 – Frida B / Kungsfenan Gothenburg

VO / SYNC: (SWEDISH-NORWEGIAN)

Frida Bengtsson

advisor marine environment, Greenpeace Norway 

-
It is very sad to see that in Sweden, where issues relating to fish are taken very seriously, there is not the same discussion around the farmed fish. 

SPEAK:

She is Swedish but has moved to Norway and now works on fishery issues. When we take her to the Swedish trade, she is surprised…

Live: 

-
Let’s see… farmed in Norway, economy pack. 

SPEAK:

…surprised to see that so much more than just the salmon is farmed. 

Live: ICA

-
Yes, I can offer you salmon, and I can offer you farmed turbot and farmed cod. We do not carry wild cod…

SYNC: (SWEDISH-NORWEGIAN)

Frida Bengtsson

advisor marine environment, Greenpeace Norway 

-
What shocked me was that farmed fish equalled good fish (in everybody’s mind). And that there was no question as to whether farmed fish might also be problematic. 

-
What I learned today, was that this issue has not been discussed. Here the grocery stores have a challenge, they need to take this discussion and find a solution to it. 

Picture: Gothenburg Opera

Live: harp is played

SPEAK:

The annual arrangement Kungsfenan. The Swedish fish industry, politicians and celebrities gather in the Gothenburg opera. 

Picture: (woman eating oysters)

-
Now I am going to eat this one…. Mmmmmmmmmmm!

SPEAK:

Prizes will be awarded, good food (fish, naturally) will be enjoyed.  

This year halibut is on the menu – and not just any halibut.

Live: (Chef on stage about the menu)

-
We will have Atlantic halibut farmed outside. Sterling halibut.

Live: (food is served)

-
Yes, it is Norwegian halibut, so I guess it feels even better to the mouth (laughs)

SPEAK:

Almost 1000 guests. A veritable banquet. And a very conscious, ethical, choice of fish. 

SYNC:

Mats Nordström

innkeeper

-
For the time being the wild halibut is on all the lists, it should not be eaten now, and this fish I personally find fantastic, so that’s why I chose it. 

Sync

Christina Engfeldt

head of information, FAO Nordic (The United Nations Food and Agriculture Organization)

-
Aquaculture is actually much more important than we have understood here in Sweden. FAO estimates that it is more important than ever and that it is where we will be getting the larger part of our fish in the future. Because actually we have spoilt our possibilities to get the fish from the ocean.

Sync:

Axel Wenblad

Director General, Swedish Board of Fisheries

-
I think we are going to see more and more farmed ocean fish, both halibut and even cod. In Norway a large development project is underway on just that. 

-


13:2 – Research station, Austevoll

Pictures: establishments Austevoll 

SPEAK:

And this is where it all takes place – on the island of Austevoll south-west of Bergen. The government research station is a sort of experimental workshop where the researchers develop methods for framing more marine fish species on a large scale, e.g. the halibut.

Live: 

-
And … then we must gently squeeze the eggs out of this one. That’s it (staff catches flopping fish). Woo-hoo!. 

Live

-
These are eggs from a halibut which we will try to fertilize and see whether we can make spawn

SYNC 

Birgitta Norberg

head of research (Austevoll research station)

- The market is very good, there is a large demand 

And thanks to some new results we’ve had which enable us to produce spawn (fry) of a better quality than earlier with better growth ability, it looks as if halibut can become rather important in a while. 

SPEAK:

As of yet it is difficult to find farmed halibut in Swedish shops, but the Norwegian industry believes in a 10 or 20 times production increase within a few years.

But it is the cod farming which is set to be the next economic success story after the salmon 

These farmed cods are part of an experiment with different light exposure to control their growth and sexual maturing.

But more species are up next: Haddock (e.g.) turbot, pollock, hake, the common sole and other familiar flatfish.

SYNC (NORWEGIAN)

Terje van der Meeren

researcher, the Norwegian Institute of Marine Research

-
For instance, the plaice is interesting. It is a species which is decreasing in the North Sea, where catches have gone down while prices have gone up. But no species will be farmed before the prices are high enough to make farming profitable. Then the next step will be to master reproduction and produce spawn. And thereafter... thereafter comes the part of producing food fish. 

SPEAK:

But what is all the farmed fish going to eat in the future?

Besides the research on replacing some of the raw material from fish with vegetable protein and vegetable oil, experiments are also being made to fish at yet a lower level in the marine food chain – to provide the farming industry with feed.

SYNC 

Birgitta Norberg

head of research (Austevoll research station)

- And in that connection we have looked at krill and other crustaceans and whether they can be used in fish feed. And most of all, not only whether they can be used, but also how we can harvest from them in a way that leaves enough of them in the oceans - without disturbing the eco balance, the balance in the ecosystem.  

SYNC (NORSKA)

Terje van der Meeren

researcher, the Norwegian Marine Research Institute 

-
The marine biomass, if we go one level down in the food chain it is ten times as big as in the level above. And that means that there will be more, much more, to harvest from. However, we must simultaneously take care not to overexploit those levels so that fish higher up in the food chain will still have something to live off. In sum we have to see this in a big, sort of ecological connection. And not think one species at a time. 

13:3 – The salmon industry will grow

PICTURES: The ocean around Austevoll

GRAPHIC MAP: Map

SPEAK:

The industry is growing quickly – in these waters, the ocean around the research station outside the Hardanger fjord, the farms are closely packed.

And with the new licenses given by the authorities until this year there are now nearly 1000 (65 + 929) licenses for salmon farming along the Norwegian coast. Plus another 200 for cod or Atlantic halibut.

Farming now accounts for more than half of Norway’s export of fish, a staggering 22 (22,85) billion Kronor last year.

And the industry is envisioning doubling the production.

SYNC 

VO / SYNC: (SWEDISH-NORWEGIAN)

Frida Bengtsson

advisor marine environment, Greenpeace 

-
Something here is fundamentally wrong. It means that as you farm more and more fish, you need more and more fish from the oceans to feed that fish, the salmon. I mean, farmed fish has a role to play and will be important in the future. I do think so and we need to realise that that’s how it is. But I also think it is like walking backwards into the future. It is not the solution. And that it is … presented as if it was is not acceptable to me, because I don’t think it is. The solution is in better management of our oceans. Not in farmed fish.

Del 14 – Ending

Pictures: establishings Eskifjordur again (if possible some snowy pictures this time, day 1, goes with departure of the vessel)

Sync: (ICELANDIC)

Haukur Björnsson

CEO Eskja fisheries

-
(Question): So Heukur, tell me about the vessel? (ENGLISH)

-
This ship is named Jón Kjartansson, and it catches fish for us to bring to this fishmeal plant. (ICELANDIC)

-
It is departing now to look for blue whiting, probably here in Icelandic waters. If we find nothing here it will move into the Faroese jurisdiction.

-
If they do not find any fish, it will cause the company a big loss, totalling millions. But if they find fish, that is wonderful.

PICTURES: vessel about to cast off

VO / SYNC

Hjálmar Ingvason (ICELANDIC)

captain vessel Jón Kjartansson

-
I am not overly optimistic.

-
Naturally, all of the quotas are decreasing in the North Atlantic. I think it is safe to say there is less fish, in most cases. Less - a lot less - blue whiting.

SPEAK 

With an already enormous salmon industry continuing to grow, with cod and halibut and many more species to be farmed, the pressure will increase on those who provide the raw material – the feed fish – like the company Eskja here in Eskifjordur. 

More and more farmed fish to be fed on more and more wild fish from already ruined oceans.

But the king of fishmeal in the factory – he believes in the future

SYNC (ENGLISH)

Haukur Jónsson

chef Eskja fishmeal factory

-
Yes there is enough fish in the sea! Some people say there is nothing…. I say it is a lot of it. But… Nobody knows I think. Its enough for us and it is enough for the whales, and if its not we start to kill the fuckin whales! 

SPEAK

But not everybody here is equally certain where the feed fish for the farming industry will come from in the future. 

Sync: (ICELANDIC)

Haukur Björnsson

CEO Eskja fisheries

-
What shall you fish? (ENGLISH)

-
That’s really a good question and I am afraid I have no answer for it. We have certain quotas for the pelagic fish and I think they are all we can afford to catch here around Iceland. (ICELANDIC)

Pictures: vessel casts off, foggy fjord

SPEAK:

The vessel Jon Kjartansson will return one week later, having search for the feed fish blue whiting in the ocean around both Iceland and the Faroe islands. But the hull which takes 2300 tons will be empty.

Not a single blue whiting will have been caught in the enormous trawl.

END PICTURE: vessel disappearing into fog 

THE END
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