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 Summary 
 

English 

 

The SALDICOD project FHF project nº 900985, successfully got to an end with very interesting 

results regarding the technical differentiation of light salted and desalted cod products. The 

Norwegian Clipfish Industry considered that the communication of the project results should 

be further extended targeting the general consumers, industry, retail and HORECA sector and 

authorities. The project was planned to have a first stage of dissemination activities in Spain 

which could be further extended and adapted to Italy in a second phase.  

 

Data compilation and the preparation of text and materials was carried out, resulting in a 

wide variety of publications designed in cooperation with Seafood from Norway-Spain 

(factsheets, magazine features, articles in newspapers, on-line publications, etc,…). Not only 

general consumers, but also industry and HORECA sector channels were used to disseminate 

the materials.  In addition, a video animation for the general consumers (Spanish, English, 

Italian) was also developed and disseminated throughout the project.  An event at the 

Conxemar 2017 industrial fair took also place to extend the topics to the attending 

companies and organisms.  

 

Communication to the Authorities has been kept during the project. The preparation of a 

new technical regulation for the appropriate commercialization of cod product in Spain, 

under a cooperation program between ANFABASA (Spanish Association of Cod and Salted 

Products Companies), ANFACO-CECOPESCA, Spanish Normalization Agency (AENOR), and 

the Spanish Ministry of Agriculture, Food and Environmental affairs has been set. Some draft 

documents based in reference data from SALDICOD project were prepared and used for this 

purpose. The new technical regulation is expected to be finished for evaluation by the 

beginning of 2018.  

 

The developed materials will be used in forthcoming dissemination campaigns coordinated 

by Seafood from Norway – Italy. Contacts to Italian importers and organisms have been 

carried out and an open discussion on the topic is presently on-going.  

 

Norsk 

 

Prosjektet «Development and implementation of technical criteria for the differentiation of 

light salted vs. fully salted/desalted cod products: How to disseminate appropriate 

information and avoid misleading consumers (SALDICOD)» (FHF-900985) ga meget 

interessante resultater om teknisk differensiering av lettsaltede og utvannede saltede 

torskeprodukter. Norsk klipfiskindustrien mente at kommunikasjonen av prosjektresultatene 

burde utvides og rettes mot forbrukere, industri, HORECA-sektor, samt myndigheter. I 

formidlingsprosjektet var det først planlagt å spre resultatene i Spania og deretter i Italia i 

samarbeid med Sjømatrådet. 
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Datainnsamling og utarbeidelse av tekst og materialer resulterte i et bredt utvalg av 

publikasjoner utformet i samarbeid mellom Norges Sjømatråd og ANFABASA (Spansk 

organisasjon av saltfiskprodusenter) (faktaark, artikler i aviser og magasiner, nettpublikasjoner 

og så videre). Både tradisjonelle forbrukerkanaler og industri- og HORECA-magasiner ble 

brukt til formidling. I tillegg ble en det utviklet en videoanimasjon for spanske, engelske og 

italienske forbrukere. Resultatene ble også formidlet på industrimessen Conxemar 2017. 

 

Prosjektet har også drevet kommunikasjon ovenfor de spanske myndighetene. 

Kommunikasjon til myndighetene har blitt holdt under prosjektet. Utarbeidelsen av en ny 

teknisk forskrift for riktig kommersialisering av torskeprodukt i Spania, i samarbeid med mellom 

ANFABASA (Spansk organisasjon av saltfiskprodusenter), ANFACO-CECOPESCA, Spansk 

Normaliseringsbyrå (AENOR), og det Spanske Departementet for Jordbruk, Næring og miljø 

har blitt satt. Den nye forskrifter forventes ferdig til vurdering innen begynnelsen av 2018. I 

dette arbeidet brukes blant annet referansedata fra SALDICOD-prosjektet (FHF-900985). 

 

Resultatene fra prosjektet kan imidlertid inngå i fremtidig formidling i kommende kampanjer 

koordinert av Norges Sjømatrådet i Italia. Kontaktpersoner til italienske importører og 

organismer har blitt utført, og en åpen diskusjon om emnet er i dag pågår. 

 

 Project Background & Objectives.  
 

Change in consumers´ lifestyle has increased their interest for ready-to-use and less time-

consuming products. In this market environment light salted cod & desalted cod products are 

competing, but this competition is not balanced, since unspecific commercial denomination 

makes difficult for the consumer to recognize and differentiate. Experience from the 

SALDICOD project revealed that the average consumer does not know the main 

characteristics and moreover the distinctive features of these two cod products, so the price 

becomes usually as the major driver leaning purchase behaviours towards to light salted 

products. This is the main reason behind the rising imports of frozen cod products (dominated 

by light salted cod) against the late descending imports of klippfish and saltfish in Spain and 

Italy.  

The SALDICOD project provided the scientific and technical basis for the differentiation of 

these cod products, as well as new methodologies which could be implemented to trace 

authenticity. The Norwegian traditionell products industry agreed on the need of making use 

of these interesting project results and the implementation of new strategies for a more 

balanced market environment, and this became the main objective of the SALDICOMM 

project.  

The dissemination strategy of the SALDICOMM project was focused on consumers, authorities, 

scientific forums, industries and distribution sector.  For these targets, articles, materials and 

reports were prepared and published to create impact which could contribute to a change 

in the purchase attitude of the cod consumers, industry and distribution sector awareness 

and motivate the Authorities to lay down specific regulation on cod products.  
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 Project Organization.  
 

The project organization scheme is presented in Fig. 1. The project was leaded by Rodrigo 

Gonzalez (ANFACO-CECOPESCA) in close contact to a Steering committee composed by 

Seafood from Norway (Spain) (Hildegunn Osmundsvag), ANFABASA (C, Ruiz) and supervised 

by FHF (Lorena Gallart). 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

Figure 1: Project coordination scheme.  

 It was designed to have a first stage of dissemination activities in Spain with the cooperation 

of Seafood from Norway- Spain and ANFABASA (Spanish Association of Cod and Salted 

Products Companies).  The activities in Spain could be classified in tasks: 

─ Documentation and preparation of contents in the shape of standard text documents 

(Proposal for standard regulations, magazine articles, brochures, leaflets, posters, etc … ), 

audiovisual materials (images, audio and video,), scientific papers to peer reviewed 

journals. 

─ Dissemination to general consumers by the selection and publication of adapted 

materials through different media channels.  

─ Cooperation with the Authorities and the celebration of meetings with the Authorities in 

order to facilitate the development of national technical regulations for cod products. 

─ Communication to the industrial sector by articles in sector magazines, and participation 

in industrial events.  

 

 Once the Spanish dissemination was successfully ongoing, the project objectives would be 

extended to Italy with the coordination of Seafood from Norway - Italy.  

 

 

 

STEERING COMMITTEE 

Seafood from Norway (Spain), ANFABASA, FHF 

Dissemination in Spain 
 

 

Seafood from Norway (Spain) 
ANFABASA 

 

 

Consumers Industry & Authorities 

Dissemination in Italy 

 

Seafood from Norway (Italy) 

 

Consumers 

PROJECT LEADER:  

ANFACO-CECOPESCA 

Rodrigo González 
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 Implementation.  
 

Coordination tasks.   

 

Several remote meetings (Skype) of the Steering Committee have taken place along the project 

to take decisions and revise the execution.  Contact to external advisors and Italian partners 

have also taken place in irder to complete the proposed tasks. Project reports and deliverables 

have also been prepared and been submitted to FHF.   

 

Document materials and publications in Spain. 

 

The dissemination involved a first step of documentation and preparation of contents. Several 

document materials were prepared for dissemination and adapting the contents to the different 

media channels and expected audience (retail sector, scienfic publications, association of 

consumers, authorities, etc…). A photoset from light salted and desalted cod products have also 

been produced in order to complement text in the articles.  This photoset will be included in the 

project deliverables.  

 

The dissemination in Spain was made in two separate but complementary strategies. The first one 

involved the cooperation with Seafood from Norway-Spain to develop materials adapted to 

their style that underwent the communication channels of this organization. For this purpose, 

there has been an intense work of preparation, supervision and co-working with TACTICS 

(subcontracted publicity agency) and Seafood Norway in order to give shape to the final 

documents. In addition to the fact that the core of the communication was the appropriate 

differentiation of ready-to-prepare cod products at retail markets, the materials also included 

reference to the Norwegian origin.   

Three factsheets were developed for three different audiences (consumers, retail distribution, 

and HORECA sector) sharing the image but containing the adapted information (see Annex I). 

These factsheets were further adapted andsubmitted to publication to two of the main tabloid 

magazines (Lecturas and Semana) since the consumer target was housewifes/househusbands, 

and with a coverage range of 2 million readers.These task was performed in the dates around 

Easter were the consumption of cod products in Spain soars.  

Figura 2: Publications made in spanish tabloid magazines.  
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Communication to the HORECA and industry sector was extended by the publication of 

articles (see Annex 2) in in three sectorial magazines (Novedades y noticias, Góndola, 

Hostelería y Restauración).  

 

The second strategy involved the communication trough the ANFABASA channels. There has 

been an intense activity in contacting different media channels. Press notes were sent to the 

Spanish publications detailed below:  

 

ABC, AECOC, Agencia EFE,  Atlántico Diario, Axencia Galega de Noticias, Canal Rías Baixas, 

Columna Cero, Cope, CRTVG, Diario de Arousa,EFE Agro,El Correo Gallego, El Mundo, Eumedia 

(Agronegocios), Europa Press, Expansión, Eypasa (Alimentaria), Faro de Vigo, Financial Food, 

Fis.com, Gastro Aragón, Industrias Pesqueras, La Alacena Roja, La Opinión A Coruña, La Voz de 

Galicia, Localia Vigo,Mercasa, Onda Cero,Qcom.es, Quién da la vez, Radio Pontevedra, Radio 

Vigo, Radioport, Retail Actual, RTVE, Ruta Pesquera, Tecnipublicaciones 

 

Adicional contacts were carried out via e-mail, web and telephone calls to the media detailed 

below:  

─ Media Groups: VOCENTO, PRISA, Unidad Editorial.  

─ General press: La vanguardia.  

─ Digital press: El diario.es, El confidencial, República  

 

 BLOGS 

 

─ Elcomidista. Gominolas de petróleo. Actualidad gastronómica (blog in Público 

Journal).  

 

 Retail and food distribution sector magazines:  

 

─ Retail actual. Código 84 (AECOC). Alimarket. Finnancial Food. ARAL. Gran 

Consumo.tv. Distribución y consumo (MERCASA).  

 Spanish Food Retail companies:  

 

─ Erosky consumer. Comunidad Alcampo. Carrefour. Aldi contigo. Lidl. Demos la vuela 

al DIA. Revista  Sabor CAPRABO.La Sirena / Conxemar. Gadisa. Makro. Mercadona. El 

Corte Inglés (APTC).  

 

 Spanish  Associations of Conmsumers.   

  

─ FACUA. OCU.  

 

This commercial activity directly or indirectly led to some of the publications that have been 

broadcasted along the project and fully free of cost, which are summarized in Annex III.   

 

Development of a video-animation.  

 

Discussion in progress meetings of the Steering Committee led to the mandate of developing a 

video animation which could be further used to communicate the project issue in a more 

effective way (posted on internet, social media networks, etc…).  
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The development of the story and script was carried out by the project leader and supervised by 

the Steering Committee. For the digital design and animation, Visual Lab AS was subcontracted. 

A preliminary storyboard, a draft and adapted versions of the video animation were made until 

the final Spanish animated video was finished. 

 

 
Figura 3: Detail of the proposed storyboard. 

 

 After that, an English version was also created, as well as credits in Spanish, English and Italian 

which can be embedded to any sound version. Video and subtitles versions become part of the 

deliverables. The Spanish and Italian versions have been lately used in communication to OCU 

(organization of Consumers) in Spain and an Italian importer (Aloia S.r.l.) respectively.  

 

 

Figura 4: Detail of the final english version of the animated video.  

 

Dissemination event at the CONXEMAR exhibition (Vigo, 3rd  October 2017) 

 

The communication to the industry was complemented by the participation in the CONXEMAR 

exhibition. Making use of the ANFABASA and Seafood from Norway stands, specific 

communication of the project aims and results was carried out. The factsheets were printed and 

distributed to attendees and the video animation was displayed in loop in a T.V screen. A 



 

8 

 

SALDICOMM:  Reinforcing the communication of the SALDICOD project results to consumers, 

industry & authorities.   

comparative appetizer of light salted and desalted cod productswas also included as part of the 

event.  

 

 

Figura 5: Image of the event that took place at the Conxemar 2017 exhibition.  

 

  

 

Cooperation with the Spanish Authorities. 

 

Contact to authorities was carried out in the scope of the preparation of a new technical 

regulation for the appropriate commercialization of cod pproduct in Spain. ANFACO-

CECOPESCA has participated in the Seafood Quality Congress (28/06/2017) promoted by the 

Spanish Ministry (MAPAMA) where the project topic has been discussed with the authorities.  

 

A cooperation program between ANFABASA /ANFACO-CECOPESCA, Spanish Normalization 

Agency (AENOR), and the Spanish Ministry has been set. Some draft documents based in 

reference data from SALDICOD project have alrady been sent to AENOR, and the contract is 

rady for signature among parts. The development of the regulation will start at the beginning 

of 2018. 

 

Scientific dissemination. 

 

The extended work in the other objectives conditioned severely the scientific dissemination of 

the project. All the data has been selected and at least two publications are pending.  The 

first of the publications is close to submission to Food Control magazine, but at the end of the 

present project it has not been possible to give the document the format required.  In 

addition, due overload in the agenda of the project leader, it has not been possible to attend 

scientific congresses or workshops were to disseminate the project results.  

 

The effective scientific dissemination will take place in the near future as past of the ANFACO-

CECOPESCA dissemination plan and in line with common objectives of ANFABASA and FHF,    

 

Dissemination activities in Italy.  
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The project was planned to have a second phase of activities in Italy basically consisting in 

the adaptation of the materials developed for Spain to the Italian consumers and market 

environment.  

 

The Steering Committee agreed that the best approach was to delegate on Seafood from 

Norway Italy the coordination of the Italian dissemination in cooperation with the project 

leader. Contact to Seafood Norway (Italy) was carried out both from project leader and 

delegate of Seafood Norway Spain. After request, the project leader shared information to 

Seafood Norway of the present activities in Spain, which became part of a presentation in the 

Seafood Seminar in Milan on the 6th of June, organized by Seafood from Norway and with 

more than 120 attendees from the fish industry present. 

 

Contact to Eurofishmarket-Italy was attempted. Following suggestion from the Steering 

committee, the Italian version of the video was also presented to Italian importers. Response 

was obtained and present discussion of potential future activities in Italy is in progress.  

 

 Discussion, main achievements and project impact.  
 

The utilization of the technical results of the SALDICOD to support communication activities has 

been effective during the SALDICOMM project. Through the different tasks in Spain, it has been 

possible to highlight the present cod market unbalanced situation. Publications have been 

made in selected media fitting the message and format to the target audience. Succesfully the 

direct contact to media managers led to many free-of –cost publications. The adaptation of 

texts and contents to some media (like the organizations of consumers in Spain) reached an 

important range of the audience. Moreover, the publications and activities brought about the 

concern echo to address the problem to the Authorities, and in order to finally take the decision 

to implement legal measures.  During 2018 it is expected that a technical regulation for the 

commercialization of cod products Spain could be in force.  

 

The effect of the project has been important, considering the moderate budget available, in 

getting the consumers more informed about the differences between cod products. The 

protection of consumers, prevention of misleading practices (either intentional or accidental) by 

operators and the appropriate differentiation of cod products will increase trust of the consumers 

on cod products.  Only when informed about the quality differences between light salted and 

desalted cod products the consumers can consciously select the option that better adapt to 

their needs, and prevent misinformed and price-biased purchases that might not be fully 

satisfactory.  

 

To broadcast the fact that desalted cod and light salted cod are two different products may be 

the starting point for a distinctive marketing strategy for cod products from Norwegian saltfisk 

producers. In this sense, the video materials developed may be useful in getting the message 

closer to the general public, and specialy to young consumers, by means of its distribution 

throughout social media networks.  

 

Since price competition seems unapproachable, concepts like the “traditional”, “matured”, and 

“high quality” character of desalted cod products can be key elements to influence consumers 

to pay an extra cost. It should be underlined that the valorization of desalted cod products is not 

opposite to the marketing strategy of light salted cod products and does not mean that light 

salted products have lower quality. This fact has carefully been taken into account, although 
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some of the communications along the project caused both positive and negative opinions from 

the light salted industry.  

 

The unsatisfactory scientific dissemination to present, and the difficulties to implement the 

communication activities in Italy, have been the major project drawbacks.  

 

Key project achievements:  

 

- Boost general public awareness on the quality differences between light salted and 

desalted cod products available at retail distribution.   

 

- Taking over by the Spanish Authorities of the necessity to regulate and control the 

commercialization cod products. Signing of the agreement between ANFACO-

CECOPESCA, AENOR and the Spanish Ministry for the development of a technical 

regulation for the commercialization of cod products in Spain which will be finished in 

2018.  

 

- Generate industry and commercial sector awareness on the necessity of appropriate 

and unambiguos labelling, as well as implementing clear differentiation of cod 

products at retail distribution.  

 

- Video materials available in several languages to be used in future dissemination in 

several countries.  

 

 List of deliverables.  
 

The deliverables submitted in chronological order were:  

 

- D 1.1: Minutes of the stat meeting. 

- D 1.2: Dissemination plan.  

- D.2.1: Summary of publications in Spain.  

- D.2.2: Archive of materials used in the dissemination.  

- D.1.4: Final report (present document).  
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ANNEX I: SEAFOOD FROM NORWAY FACTSHEETS.  

 

CONSUMER 
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HORECA 

 

 

 



 

13 

 

SALDICOMM:  Reinforcing the communication of the SALDICOD project results to consumers, 

industry & authorities.   

 

RETAIL SECTOR 

 

 

 



 

14 

 

SALDICOMM:  Reinforcing the communication of the SALDICOD project results to consumers, 

industry & authorities.   

ANNEX II: PUBLICATION IN HORECA & INDUSTRY MAGAZINES 

 

NOVEDADES Y NOTICIAS   & HOSTELERÍA Y ESTAURACIÓN.  
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GÓNDOLA 
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ANNEX III: LIST OF EFFECTIVE 

PUBLICATIONS.  

  

MAGAZINE / 

WEB 

PRINTED / 

WEB 
DATES PUBLICATION TITLE 

After Payment / 

Free of charge 
AUTHOR URL 

SEMANA Printed 19/04/2017 Seafood Norway consumer factsheet.  After Payment 
Rodrigo Glez & Seafood 

Norway (Tactics).  
  

LECTURAS (2 

publications) 
Printed 

19/04/2017 

& 

26/04/2017 

Seafood Norway consumer factsheet.  After Payment 
Rodrigo Glez & Seafood 

Norway (Tactics).  
  

INDUSTRIAS 

PESQUERAS 

Printed & 

Web 
30/03/2017 ¿Desalado o a punto de sal? Free of charge 

 Rodrigo González  & 

Carlos Ruiz 

http://www.industriaspesqueras.com/

noticias/ultima_hora/54847/desalado_

o_a_punto_de_sal_.html  

COMEPESCAD

O 
Web 26/03/2017 

Bacalao desalado y bacalao al punto de sal; 

excelentes pero diferentes 
Free of charge 

 Rodrigo González  & 

Carlos Ruiz 

http://www.comepescado.com/notici

a/bacalao-desalado-y-bacalao-al-

punto-de-sal-excelentes-pero-

diferentes/  

ANFACO WEB.  Web 24/03/2017 

El proyecto SALDICOMM promueve la 

información al consumidor sobre las 

diferencias existentes entre el bacalao 

desalado y el bacalao al punto de sal 

Free of charge 
 Rodrigo González  & 

Carlos Ruiz 

http://www.anfaco.es/es/categorias.

php?var1=Noticias&var2=Noticias&var

3=&nar1=0&nar2=718&nar3=1670 

CADENA SER 

(HOY POR HOY) 
Web 16/05/2017 Bacalao en salazón y desalado Free of charge 

 Rodrigo González  & 

Carlos Ruiz 

http://cadenaser.com/programa/201

7/03/31/hoy_por_hoy/1490952985_126

860.html  

COLUMNA 

CERO  
Web 26/03/2017 

Bacalao desalado y bacalao al punto de sal; 

excelentes pero diferentes 
Free of charge 

 Rodrigo González  & 

Carlos Ruiz 

https://columnacero.com/espana/21

64/bacalao-desalado-y-bacalao-al-

punto-de-sal-excelentes-pero-

diferentes/ 

EFEAGRO Web 12/04/2017 
Cinco datos clave sobre el bacalao, 

pescado protagonista de la Semana Santa 
Free of charge 

 Rodrigo González  & 

Carlos Ruiz 

http://www.efeagro.com/noticia/bac

alao/  

FARO DE VIGO  
Printed & 

Web 
30/03/2017 

Anfaco lidera un proyecto para diferenciar 

bacalao desalado y al punto de sal 
Free of charge 

 Rodrigo González  & 

Carlos Ruiz 

http://www.farodevigo.es/mar/2017/0

3/30/anfaco-lidera-proyecto-

diferenciar-bacalao/1651161.html  

ECONOMÍA EN 

GALICIA 
Web 29/03/2017 

ANFACO desarrolla un proyecto de 

información al consumidor sobre diferentes 

tipos de bacalao 

Free of charge 
 Rodrigo González  & 

Carlos Ruiz 

http://www.economiaengalicia.com/

content/print/anfaco-desarrolla-

proyecto-informacion-consumidor-

diferentes-tipos-

bacalao/201703291840233246  

http://www.industriaspesqueras.com/noticias/ultima_hora/54847/desalado_o_a_punto_de_sal_.html
http://www.industriaspesqueras.com/noticias/ultima_hora/54847/desalado_o_a_punto_de_sal_.html
http://www.industriaspesqueras.com/noticias/ultima_hora/54847/desalado_o_a_punto_de_sal_.html
http://www.comepescado.com/noticia/bacalao-desalado-y-bacalao-al-punto-de-sal-excelentes-pero-diferentes/
http://www.comepescado.com/noticia/bacalao-desalado-y-bacalao-al-punto-de-sal-excelentes-pero-diferentes/
http://www.comepescado.com/noticia/bacalao-desalado-y-bacalao-al-punto-de-sal-excelentes-pero-diferentes/
http://www.comepescado.com/noticia/bacalao-desalado-y-bacalao-al-punto-de-sal-excelentes-pero-diferentes/
http://cadenaser.com/programa/2017/03/31/hoy_por_hoy/1490952985_126860.html
http://cadenaser.com/programa/2017/03/31/hoy_por_hoy/1490952985_126860.html
http://cadenaser.com/programa/2017/03/31/hoy_por_hoy/1490952985_126860.html
http://www.efeagro.com/noticia/bacalao/
http://www.efeagro.com/noticia/bacalao/
http://www.farodevigo.es/mar/2017/03/30/anfaco-lidera-proyecto-diferenciar-bacalao/1651161.html
http://www.farodevigo.es/mar/2017/03/30/anfaco-lidera-proyecto-diferenciar-bacalao/1651161.html
http://www.farodevigo.es/mar/2017/03/30/anfaco-lidera-proyecto-diferenciar-bacalao/1651161.html
http://www.economiaengalicia.com/content/print/anfaco-desarrolla-proyecto-informacion-consumidor-diferentes-tipos-bacalao/201703291840233246
http://www.economiaengalicia.com/content/print/anfaco-desarrolla-proyecto-informacion-consumidor-diferentes-tipos-bacalao/201703291840233246
http://www.economiaengalicia.com/content/print/anfaco-desarrolla-proyecto-informacion-consumidor-diferentes-tipos-bacalao/201703291840233246
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SALDICOMM:  Reinforcing the communication of the SALDICOD project results to consumers, 

industry & authorities.   

INDUSTRIA 

CONSERVERA 

Printed & 

Web 
15/05/2017 

El proyecto SALDICOMM en favor de una 

compra consciente por parte del 

consumidor del bacalao.  

Free of charge 
 Rodrigo González  & 

Carlos Ruiz 

https://issuu.com/anfacocecopesca/

docs/conservera_122 

ANFABASA WEB Web 09/03/2017 
Bacalao desalado y al punto de sal: cómo 

diferenciarlos 
Free of charge 

 Rodrigo González  & 

Carlos Ruiz 

http://anfabasa.com/bacalao-

desalado-y-al-punto-de-sal-como-

diferenciarlos/  

ALIMARKET  Web 31/05/2017 
Anfabasa promueve una campaña para 

diferenciar los tipos de bacalao 
Free of charge 

 Rodrigo González  & 

Carlos Ruiz 

https://www.alimarket.es/alimentacio

n/noticia/242656/anfabasa-

promueve-una-campana-para-

diferenciar-los-tipos-de-bacalao 

CONSUMERISM

O (FACUA) 
 Web 02/06/2017 

¿Qué bacalao de todos los bacalaos es tu 

bacalao? 
Free of charge 

 Rodrigo González  & 

Carlos Ruiz 

https://www.facua.org/es/noticia.php

?Id=11588 

NOVEDADES Y 

NOTICIAS 
Printed 

September / 

2017 

Un paso más hacia la total transparencia en 

la comercialización de los productos del 

bacalao.  

After Payment 
Rodrigo Glez & Seafood 

Norway (Tactics).  
  

GÓNDOLA  Printed 
September / 

2017 

Bacalao noruego. Desalado o al punto de 

sal.  
After Payment 

Rodrigo Glez & Seafood 

Norway (Tactics).  
  

HOSTELERÍA Y 

RESTAURACIÓN

.  

Printed 
October / 

2017 

Un paso más hacia la total transparencia en 

la comercialización de los productos del 

bacalao.  

After Payment 
Rodrigo Glez & Seafood 

Norway (Tactics).  
  

ANFABASA WEB Web 04/08/2017 

¿Desalado o al punto de sal? Un paso más 

hacia la transparencia en la venta del 

bacalao 

Free of charge 
 Rodrigo González  & 

Carlos Ruiz 

http://anfabasa.com/bacalao-

fraude-saldicomm/ 
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