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‘Closest to Wild’ Faroese Salmon
Celebrated in the UK
At one of HiddenFjord’s
ongrowing pens;
HiddenFjord processing
facilty (opposite);
View of HiddenFjord
ongrowing pens (below).
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HiddenFjord Superior Salmon:
Fresh gutted, head-on.
Color 15/+
All sizes 1-9/+ kg.
Packing in polystyrene boxes
Approx 22 kg.
Possibility of supplying salmon
packed in returnable bins.
HiddenFjord Sushi Grade Salmon:
Fresh gutted, head-on.
Special selected salmon suitable for sushi.
Packing in polystyrene boxes
Approx 22 kg.
All Sushi Grade Salmon is gill tagged.
Special Sushi Grade labeled
polystyrene box.
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Faroese exporter of farmed Atlantic
salmon. Fully integrated process from
roe haching and ongrowing of juvenile
fish to delivery of complete product.

new location, to reduce the risk of pol- individually into chambers fitted with

Next, once your quality can be trusted,
you add uniqueness and value and all

Sales Manager: Óli Hansen
Sales assistant: Jóan Petur Joensen

lution on the seabed and minimize ex- percussive stunners and bleeders. This

ing seafood exporters. “First, your offer

has to be built on solid product quality.

http://www.hiddenfjord.com
E-Mail: info@hiddenfjord.com
Tel.: +298 662100

farms are moved as required by law to a

HiddenFjord

“It’s simple,” said Óli Hansen, sales

Luna Pf, PO Box 29, FO-510 Göta

Managing director: Regin Gregersen
Managing director: Atli Gregersen

Salmon from HiddenFjord wins
endorsement from famous chefs for
its great taste—“the closest yet to
that of the wild Atlantic salmon,”
writes the Telegraph, touting
ethical fish farming as the secret to
superior product quality.
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HiddenFjord’s fish farming method
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