
PROGRAMME DAY 1

10:00   WALK-IN & REGISTRATION

11:00    OPENING & INTRODUCTION TO THE PLATFORM

11:30    MIKE BREEN - INSTITUTE OF MARINE RESEARCH
           INTRODUCTION TO CATCH WELFARE  

12:15    L INDA WOOD - MARKS & SPENCER
           MARKET PERSPECTIVE ON FISH WELFARE

12:45   JENNY VOLSTORF - FAIR FISH
           CALL FOR THE OPEN ACCESS FAIR-FISH DATABASE 
           
13:00   LUNCH

CAPTURE

14:00   MIKE BREEN - INSTITUTE OF MARINE RESEARCH 
           INTRODUCTION TO CAPTURE 

14:30   TOM ROSSITER - SAFETYNET TECHNOLOGIES 
           NEW TECHNOLOGIES AIDING CAPTURE 

14:45   MARTIN DE BEER - PRECISION SEAFOOD HARVESTING &
           PIEKE MOLENAAR - WAGENINGEN MARINE RESEARCH
           EXPERIENCES FROM THE FIELD; THE MODULAR HARVEST      
           SYSTEM AND THE POSITIVE IMPLICATIONS FOR FISH WELFARE

15:15   Q&A

15:45   BREAK

16:00   WORKING SESSIONS - IN THE FOLLOWING BREAKOUT GROUPS:

                                        

18:00   SNACKS & DRINKS
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HANDLING        

 9:00    TONJE KRISTIN JENSEN - NOFIMA
           INTRODUCTION TO HANDLING

 9:30    SILJE KRISTOFFERSEN - NOFIMA
           SUCCESS STORIES: INDUSTRY AND RESEARCHERS WORKING TOGETHER         
           TO ENHANCE WELFARE AND QUALITY

10:00    HENDRIK KRAMER -  FISHERMAN & OWNER MDV2
           HANDLING FROM A FISHERMAN’S PERSPECTIVE

10:15    BREAK

10:30   WORKING SESSIONS - IN THE FOLLOWING BREAKOUT GROUPS:

12:00  LUNCH

13:00                                                    13:00

                                       

                                                        OR

  
17:00  BACK IN THE HOTEL 

18:00  OPPORTUNITY TO VISIT THE BERGEN AQUARIUM 

19:00  CONFERENCE DINNER AT THE AQUARIUM 

PROGRAMME DAY 2

PELAGIC DEMERSAL ROD&LINEPASSIVE

HUMANE SLAUGHTER
 OF LUMPFISH: 

AQUACULTURE WORKSHOP
 

STUNNING AND KILLING OF LUMPFISH: 

CHALLENGES
 
ASSESSMENTS
 
ELECTRICAL PROPERTIES

 
 
 

EXCURSION TO 
THE NORWEGIAN FISHERIES

MUSEUM 

SHUTTLE BUS TO MUSEUM AND BACK
TO THE HOTEL WILL BE PROVIDED

 
 



STUNNING & KILLING        

 9:00   HANS VAN DE VIS - WAGENINGEN LIVESTOCK RESEARCH & 
           BJØRN ROTH - NOFIMA 
           INTRODUCTION TO STUNNING & KILLING

 9:30    GRAZIANO FIORITO - STAZIONE ZOOLOGICA A.D. NAPOLI
           BRINGING HUMANE SLAUGHTERING TO CEPHALOPOD 
           MOLLUSCS: AN INTEGRATIVE APPROACH

 9:50   ALBIN GRÄNS - SWEDISH UNIVERSITY OF AGRICULTURAL   
          SCIENCES
          HUMANE SLAUGHTER IN PELAGIC FISHERY  

10:10   HENDRIK KRAMER - FISHERMAN & OWNER MDV2 & 
          MICHELLE BOONSTRA - WILD ‘N ZILT 
          STUNNING FLATFISH AT SEA AND HOW TO VALORISE IT

10:30  BREAK

10:45  PANEL DISCUSSION ON VALORISATION GOOD CATCH WELFARE

11: 15   WORKING SESSIONS - IN THE FOLLOWING BREAKOUT GROUPS:

13:00  LUNCH

14:00  STEVEN J COOKE - CARLETON UNIVERSITY
          LESSONS LEARNED FROM RECREATIONAL FISHING 

14:30  KAMILLA BERGSNEV - NOFIMA & CHEF
          CONSUMER PERCEPTION OF INFORMATION VS. TASTE

15:00  BREAK

15:20  WRAP UP: HOW DO WE MOVE FROM HERE?

17:00   END
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