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P> Food from Trendelag

- Trgndelags
a region
with a wide
variety of
food
production
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- Structural changes

Farming Fishery
Fewer and bigger Sea farming T big
farms 1 more business T mostly
standardized export. Salomon.
products 1 Small fish boats
decreasing are replaced with
profitability fabric boats

Last 10 to 20 years there has been a focus on local food
as a result of search for better economic results and/or
(for some) love for food.

"ndelag FOI’SKI'IIFIQ og Utvikling
Trendelag R&D Institute




>

Food supply chains

The main food supply
chains are well
organized.

Norway has about the
highest degree of low
price shops. > i

Norwegians use about '
10% of the income to
buy food.

The food sold by the low
price shops are
standardized.
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. Main food supply chain

Producers Wholesaler Retailer Consumer

Many Agriculture: Four retail Nearly 5 mill
producers few chains consumers

becoming dominating controlling with different
fewer wholesalers about 99 % expectations

Integration or other strategic
cooperation
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(= Alternative chains
A Local food have to

find another way to
the consumer

- Farmers market
- Internet

- Local distribution to
consumers/
restaurants

- Manage to get space
In the shops

- Farm shops Is it possible to earn money?
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== Fight for the consumers money

Retall have the best
position to know the
consumer. For them
it is efficient to sell
bi g vol ume ajzyis0! owoO
price.
There are consumers
who want something
else, and there are

producers producing
something else.
Partially fermented trout
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