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A workshop was arranged to build national interest network linked to the  VALUMICS

project. The workshop included participants from agricultural and seafood industry,

branch organisations and researchers. 

 

The main objective of the workshop was to discuss the definitions of sustainability,

resilience and integrity in context of different food value chains and understand how these

are measured in these value chains.

·       Kirsti Greiff, SINTEF Ocean

·       Vidar Gundersen, Biomar

·       Katrine Andersen Nesse, Animalia AS

·       Trude Norli, Sjømat Norge

·       Jens Strøm, Bama Gruppen AS

·       Kine Marie Karlsen, Nofima

·       Inger Beate Standal, SINTEF Ocean

·       Tor Olav, SINTEF Technology and Society

·       Mette Juberg, KLF

·       Marit Aursand, SINTEF Ocean

STAKEHOLDER ATTENDEES

NAT IONAL  STAKEHOLDER  I N TEREST

NETWORK  I N  OSLO ,  1 9 TH  SEPTEMBER  20 1 8

With the aim to develop a national network of stakeholders in the EU Horizon 2020

project VALUMICS, SINTEF Ocean arranged a workshop on 'Sustainable and optimal food

value chains in Norway' on 19th Sept 2018 at Radisson Blu, Oslo, Gardermoen. The

participants at the workshop were both from the seafood and agriculture sector including

food processors, industry organizations and researchers. During the seminar, researchers

and the food industry presented their perspectives on Sustainability, Resilience and

Integrity in food value chains. The participants also engaged in a discussion on the

definition of these focus areas and how to measure these parameters. Some preliminary

results from the VALUMICS project were also shared during the workshop in order to

facilitate discussions and share knowledge.



The discussion rounds during the workshop were aimed on defining key indicators that

can be used to measure the performance of Norwegian food value chains with respect to

sustainability, integrity and resilience. The discussions gave a better understanding of the

food industry's measures to improve the current state of food value chains and tackle the

challenges connected to these three priority areas.

 

According to the discussions at the workshop, it can be concluded that sustainability

increases competitiveness between industry players and it is used as a marketing tool.

However, the concept of sustainability is interpreted in different ways by the industry and

the consumers. Sustainability performance is often measured based on environmental

indicators, while social indicators are generally not considered. Sustainability indicators

should also include performance in countries where products or raw materials are

imported from, and the criteria should be adapted to local conditions. There was also a

strong agreement about the lack of standards and guidelines to conduct a holistic

sustainability assessment and interpretation of the results.

 

Food integrity and food fraud is a growing concern in Norway. Products like meat, oils,

herbs and honey are some of the most vulnerable products. Price is the major driver for

committing food fraud and risk assessment or vulnerability assessment is used by

companies as a tool to identify the weakest link in the supply chain. However, the quality

of assessments can vary significantly. It is important to consider a broad spectrum for

conducting risk assessment of food production systems and pay attention to interaction

with other supply chains with respect to shared resources, sources of raw materials

geographical area. For example, if meat production and crop production are in the same

geographical area, an animal disease outbreak can contaminate fresh sources that enter

crop production. When asked if there is good surveillance of fraudulent practices in

Norway, all participants agreed that there is a need for better surveillance. 

 

 

 

 

 

Resilience in food value chains can be assessed by its ability to either bounce back to its

normal state of function or its ability to completely change the course of action in

response to external disturbances. IT security or cyber security was discussed as one of the

external threats to the food value chains that are automated because digitalization of

production systems can pose new challenges in the future. 

 

This workshop served as a platform for the marine and agriculture sectors to discuss some

of the common challenges related to sustainability, integrity and resilience of food value

chains. The participants will be further connect to the work in the VALUMICS project

through new workshops, opinion surveys and direct consultations. The main discussions

for different sessions are summarized in the following sections.



Stakeholders discussed that Sustainability is often 'opinion-based' and not necessarily

knowledge-based. It was also pointed out that the end consumers and food industry do

not perceive 'sustainability' in the same way. For example, many are of the opinion that

organic products are sustainable, but it might be the case that not all organic products are

sustainable and could be in fact more resource demanding than conventional products. It

is important to consider the entire life cycle of the products and use quantitative tools like

Life Cycle Assessment to assess sustainability of food products. Although currently only

environmental indicators are used to measure sustainability more so because they are

easily quantifiable. Social and economic sustainability and other factors according to UN

Sustainability Development goals are equally important.

 

In general, environmental labeling has been the focus but it only covers a small part of

sustainability. A recently published report from the Directorate of Health[1], which

discusses 12 official dietary advice in the context of sustainability only uses carbon

footprint as a measure to conclude which products are sustainable. There can be

contradictions between different goals of sustainability. For example, a more automated

fish processing plant which provides increased economic sustainability can lead to fewer

jobs leading to increased unemployment having a negative effect on social sustainability. 

 

Stakeholders agreed that the current Norwegian regulations do not cover all aspects of

sustainability, and they must include impact on sustainability in other countries in the

assessment of products sold in Norway but these must be adapted to the country in

question and one must familiarize themselves with the local conditions. Participants also

discussed that "certified" does not mean that the product is sustainable, 

but it means that the company is in a continuous process of improvement. This distinction

should be better understood.

SUSTAINABILITY



      Labels from large Norwegian meat companies were stolen

      Coloured pork from Hungary sold as cheap beef.

      Restaurants using expired and low-quality raw materials.

There have been many incidents related to food integrity in the recent past such as:

  and used on smuggled goods

 

Price was identified as the main driver for food. The stakeholders expressed that the meat

industry in Norway does not compete against each other based on food safety. They often

collaborate with each other to overcome common challenges. For farmed salmon, food

safety can be used as a marketing tool by using taglines such as "Salmon without

antibiotics". The aquaculture industry is likely to compete based on this.  

 

Stakeholders discussed how Industry organizations build knowledge and confidence.
Vulnerability analysis is often carried out, which is a requirement in the BRC Global

Standard for Food Safety. But the quality of the vulnerability analysis may vary. Value

added products such as ready to eat meals have greater room for cheating as other

ingredients are added and the food is transformed from its original form. The full

spectrum of risk assessment and vulnerability analysis should be considered. Industry

organizations can also help with networking and support their members. Collaboration of

Norwegian industry with EU industry and other stakeholders could be useful.

       Engineering resilience: this refers to coping with surprises, how the system can

"bounce back" and return to equilibrium.

       Ecological resilience: Sometimes there are so many disruptions that the system

must change or "bounce forward" and achieve a new equilibrium. The industry should

also plan for such unforeseen events. 

Two forms of resilience were discussed at the workshop: 

 

Automated food production operations such as automated food processing units and

semi-automated salmon farms can be sabotaged, hacked and can lead to loss of data as

well as result in losses of food. The food industry is moving towards digitalisation but

preparedness against cyber-attacks and IT breakdowns is relatively low.  Stakeholders

discussed that Norway has a good degree of self-sufficiency when it comes to meat, but if

consumers want to become vegetarian or vegan, then Norway is not self-sufficient,

therefore not resilient.

INTEGRITY

RESILIENCE
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