Salmon comes in many varieties

o Organic salmon -

Salman is an all-round talent, You can grill it, fry it, bake

it in the oven or poach it in a vegetable brath, wine or fish

stock. Besides this, it is a perfect addition to soups or n atu ra l ly n at u ra [
accompaniment to noodles, whether raw or smaked. -

You can buy it fresh on a bed of ice, smoked or marinated Gourmets b Uy organic

in sugar, salt and spices as graved lax = and organic salmon

is available all year round.
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... and sooo healthy!
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Consumer and environmental organisations j

recommend certified organic fish and Physiologists attest to the high nutritional value of salmon.

seafood! - Besides supplying the important vitamins & and D and the
- mineral iodine, it contains valuable omega-3 fatty acids
| which the human body cannot produce itself.
: Allantlc salmon is one of the most popular fish eaten. In
# the wild its numbers have dropped drastically and today
E it is almoast exclusively produced by aguaculture. If it has
- grown under conditions conforming to the standards of
3 organic aquaculture, it is entitled to be called ogori A quick and easy recipe:
- .almon. Husbandry methods under conditions close to
; thase found in nature and appropriate to the species Smoked salmon
- pradiice fish with a superb Ravaur and wonderfully firm with fresh horseradish cream
1 flesh. [ = =
’ Wild salmon is as a rule one of the species from the north
H Htl.l r '. E I"Id - Pacific (e. g chum salmon), Sprinkle some freshly
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grated horseradish with
lemon juice and fold it into
thickly whipped cream (14
litre). Add grated apple to
taste. Serve salmon with
horseradish cream and
toast. To accompany it, we
recommend a light

our ecological responsibility is water-tight. ©
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Stormy waters
T

Drganic salmon grow in spacious marine net cages in select
se3 areas of the Atlantic Ocean, with one thousand litres
of water for less than ten kilograms of fish, Strong tidal
fMlows and the low stocking density ensure that all the
salmon are well exercised, They live as they would under
natural conditions, which is good bath for the salmon and
for the quality of the final product too.

No to artificial colouring and related products

Naturland relies on nature!

Top marks for the environment
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Any creature which feels goad, has plenty of roam o move,
and enjoys a balanced diet will grow to be strong and
healthy. Drganic salmon are no exception. Natural
prophylactic measures underpin the ather health
precautions. For example, Naturland's salmon farmers
prefer to employ wrasse as cleaner fish to combat salmon
lice, a small parasitic crab, in addition to ultrasonic
eguipment and the use of herbal extracts.

Maturland relies on nature, on land and at sea.

We can do without genetic engineering!

in arganic agriculture, food is produced without resorting
o genetic engineering. In organic aquaculture, too, the
use of genetically modified organisms is strictly forbidden.

Pristine enjoyment straight from the Atlantic

Organic salmon owes its high quality to husbandry and
feeding closely approaching conditions in the wild.
Naturland®s standards ensure that prime organic salmon
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In the wild, salmon feed on fish and crustaceans. Naturland
refects the practice of harvesting small fish specifically for
the industrial production of salmon feed, The solution is
to feed organic salmon the by-products from the local
processing of fish for human consumption, in addition to
organic cereals.

Matural plgments, called carotinoids, which wild salmon
absorb through crustaceans, dye their flesh orangey-red.
In the case of organic salmon, natural yeasts and algae are
permitted as ingredients in their feed, In addition to crushed
shrimp shells.

Maturland prohibits the use of artificial dyes and synthetic
amino-aclds,

will provide pure enjoyment even after processing. The
beech and oak used for smoking the salmon are untreated,
and the use of lHquid smoke and salting by injection are

Met cages are open systems which allow large amounts of
waber Lo pass conltinuously through each cage. Chemical
anti-fouling substances, which are applied in conventional
aquaculture to prevent the growth of seaweed and mollises
on the nets, are prohibited in organic aguaculture.

The salmon cages are also coverad with nets to prevent
breedingsalmon from escaping and possibly interbreeding
with the wild populations.

Low stocking densities and sophisticated feeding methods
prevent ovar-fertilisation of the water. Divers regularly
inspect the sea bed undér the nat cages, because
Maturland's standards démand thal biological diversity be
preserved.

Organic - under water too
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Aquaculture = the praduction of fish and other aquatic
organisms = is worldwide the Fastest growing sectar in food
praduction. Maturland was the first German organic
arganisation to develop standards for organic aquaculture,
as early as 1996.

The Naturland standards for carp, trout, salman, shrimps,
mussels and tropical sweet water fish stand for
enviranmental prolection and transparency. Compliance
with the standards is monitored by inspectors every year.

Naturland in brief
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Maore than 46,000 farms the world over operate according
to Naturland's stringent standards - Naturland thus ranks
amang the major organic agricultural associations.
Organic agriculture and organic aquaculture provide a
future and prospects for many people and make an active
contribution ta the canservation of nature and the
environment.



