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SALDICOMM: Reinforcing the communication of the SALDICOD project results to consumers,
industry & authorities.

= Summary
English

The SALDICOD project FHF project n° 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 compilafion 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 af 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 @
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 fechnical regulatfion 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 fo disseminate appropriate
information and avoid misleading consumers (SALDICOD)» (FHF-200985) ga meget
interessante resultater om teknisk differensiering av lettsaltede og utvannede saltede
torskeprodukter. Norsk klipfiskindustrien mente at kommunikasjonen av prosjekiresultatene
burde utvides og rettes mot forbrukere, industri, HORECA-sektor, samt myndigheter. |
formidlingsprosjektet var det farst planlagt & spre resultatene i Spania og deretter i Italia i
samarbeid med Sjgmatrddet.
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Datainnsamling og utarbeidelse av tekst og materialer resulterte i et bredt utvalg av
publikasjoner utformet i samarbeid mellom Norges Sjgmatrdd og ANFABASA (Spansk
organisasjon av saltfiskprodusenter) (faktaark, artikler i aviser og magasiner, nettpublikasjoner
og s& videre). BAde tradisjonelle forbrukerkanaler og industri- og HORECA-magasiner ble
brukt til formidling. | tillegg ble en det utviklet en videoanimasjon for spanske, engelske og
italienske forbrukere. Resultatene ble ogsd formidlet pd industrimessen Conxemar 2017.

Prosiektet har ogs& 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
Normaliseringsbyr& (AENOR), og det Spanske Departementet for Jordbruk, Ncering og milj@
har blitt satt. Den nye forskrifter forventes ferdig fil vurdering innen begynnelsen av 2018. |
dette arbeidet brukes blant annet referansedata fra SALDICOD-prosjektet (FHF-200985).

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

koordinert av Norges Sjgmatrddet i ltalia. Kontaktpersoner til italienske importgrer og
organismer har blitt utfert, og en dpen diskusjon om emnet eri dag pagar.

= 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
[taly.

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 fo frace
authenficity. 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, arficles, 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).

STEERING COMMITTEE

Seafood from Norway (Spain), ANFABASA, FHF

PROJECT LEADER:
ANFACO-CECOPESCA

Rodrigo Gonzalez |

| |
Dissemination in Spain Dissemination in ltaly

| |
Seafood from Norway (Spain)

Seafood from Norway (Italy)

ANFABASA
] | L|
Consumers Industry & Authorities Consumers
———————— [ 3 c——

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, efc ... ),
audiovisual materials (images, audio and video,), scienfific 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 fo 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.
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= |Implementation.

Coordination tasks.

Several remote meetings (Skype) of the Steering Committee have taken place along the project
fo take decisions and revise the execution. Contact fo 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 adapfing 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.
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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, Gondola,
Hosteleria y Restauracion).

The second strategy involved the communication tfrough 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, Atldntico Diario, Axencia Galega de Noticias, Canal Rias Baixas,
Columna Cero, Cope, CRTVG, Diario de Arousa,EFE Agro,El Correo Gallego, El Mundo, Eumedia
(Agronegocios), Europa Press, Expansion, Eypasa (Alimentaria), Faro de Vigo, Financial Food,
Fis.com, Gastro Aragdn, Industrias Pesqueras, La Alacena Roja, La Opinidon A Coruha, 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, RepUblica

BLOGS

— Elcomidista. Gominolas de petréleo. Actualidad gastrondmica (blog in Publico
Journal).

Retail and food distribution sector magazines:

— Retail actual. Cdédigo 84 (AECOC). Alimarket. Finnancial Food. ARAL. Gran
Consumo.tv. Distribucién y consumo (MERCASA).
Spanish Food Retail companies:

— Erosky consumer. Comunidad Alcampo. Carrefour. Aldi configo. 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 Il

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.
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desalted cod either frozea or refrigerated,

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.

Desalted cod Light salted cod

15 Cogn

,lr__'ln

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 parficipation in the CONXEMAR
exhibifion. 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 aftendees and the video animation was displayed in loop in a T.V screen. A
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comparative appetizer of light salted and desalted cod productswas also included as part of the
event.
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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 o AENOR, and the confract 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 fake 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 ltaly.
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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 lItaly the coordination of the Italian dissemination in cooperation with the project
leader. Contact to Seafood Norway (ltaly) was carried out both from project leader and
delegate of Seafood Norway Spain. After request, the project leader shared information fo
Seafood Norway of the present activities in Spain, which became part of a presentation in the
Seafood Seminar in Milan on the éth of June, organized by Seafood from Norway and with
more than 120 attendees from the fish industry present.

Contact to Eurofishmarket-ltaly 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 tfo 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 fo 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
gefting 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
safisfactory.

To broadcast the fact that desalted cod and light salted cod are two different products may be
the starfing 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 fo 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
fo pay an exira 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.
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HORECA
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RETAIL SECTOR
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ANNEX II: PUBLICATION IN HORECA & INDUSTRY MAGALZINES

NOVEDADES Y NOTICIAS & HOSTELERIA Y ESTAURACION.

I Croyecto. SALDICOD
UN PASO MASJ:lACIM..A TOTAL TRANSPARE

- .
b

!,

CIA

LA COMERCIALIZACION DE LOS PRODUCTOS D!

BACALAOEEIEEE

Espafia s @ tercer pais con mayor conswmo
de bacalec (en voluman) de & UE, por detrds
O Reino Unico y Francia, a diferencis de
estos on los que predominan el consumo de
bocalo no somelido & madurscion en sal,
neustro pals destaca por ls fuerte tragickdn
de las varledados proversentes O In salozdn
No obstante. la mejors de la logistics y
apartura ce mercados, que ha permitido |a
introciuccion de bacalao entaro fresco, v los
Nuevos hadetos que favorecen 2 kos produc-
tos con una mayor facilidad de preparacon o
15103 pana cOCinas O cansurmi, han cambiado
sustoncisiments los procesos y la oferts
naustrisl

Asl por um lado, lo industria del bacalso
tradicional ha intentado acercar este peoduc-
to a consumidor modemo, ofreciendo
bacaiao desalado, bien sea fresco/refrigera-
0o 0 congelado. Mientras que, por otro, ha
sumentado otra versidn de productos de
bacalao en Espafia Do ¢ nombwe comercial
d-bxﬂo'atm‘oul/nnmﬁ
sal"; Un producto cor

“bacalao an su punto de sal", no es suficien-
temente aclaracora tal y como ha quedado
patanis &N PRAS PCOSNIS IMBSHICACONES, ya
que &l consumidor madio desconoce o que
hay detréa de estes nomenciatues. £l marco
legal en vigor sobire Iformacdn al consurme-
dor otorga a ks dencmimacion dol alimenta, el
papel prncipal on la identificscitn de un
producto almentaria, Que munca  debe
INOUCHr 3 2rror 0 Cuanto & |as caracteristicas
dul alimento. Para los casos en los que no
exisla uns denominacidn juridica (definida
woalments), se utilizard la denominacion
habitusd, 0 #n sy defecto se facilitard una
denorminacdn descriptva del alimento,

En mmanca de une regulacidn técnica
swpechics para los productos de bacalao en
Espafie (un terma que la Asocecidn Nacional
de Fabricantes oe bacalao y salazones
(ANFABASA) tiene sobrs la mess con @
adnurstracion), & denominacian juridica
sfectaria dnicamande a la especs emplascs
(Cadus marhaa)

dqwnbMMdowmcnucamud
de sal (S0 madurar en salazdn), mediante un
proceso de produccion mas simple y con un
menor coste

Aungue a0 Bpecto vissal y formatos de
venta ambos productos puedan resulter muy
similrss, 1 maduracion  provoca  unos
cambics & mivel sensorial muy notables. La
textira frme, of arOoma y S8bOr Carcteristico
del bacalao tradicienal som reconocles en ol
bacalao desalaco, mientras gue ol bacaleo o
punto de sal prasonta un perfil mucho mas
wave

FALTA INFORMACION PARA
EL CONSUMIDOR

£l ya finalizado proyecto SALDICOD (finan-
ciado por o Fondo de la Industria Noruega
PR A Investigacion oe los Productos
Pesquercs y Acuicolas -FHF-), o través de un
panel de Catadores (Consumidones no expar-
tos), ha evidenciado gue Unicamanty tras ol
cocinado y ol corsuma del product

La I " auo le uthzacdn oe
donominacion habstual "Bacalao al purts de
sal", debwra ¥ asocisda con un MeCONOCH
miento ineCaivoco del producto en cuestion
y. tal como s ha mencionado antes, no
Darece ser 13 situacidn actual.

Asl, w0 consumicior de bacalao tradiconsl
pueds estar adquinendo bacaleo “al punto
de sal”, cuando preferirl un producto mady-
rado como et ¢ cato dol bacalao cesalado.
Do manora inversa, conaumicones & o5 que
0 gusta of sabor intanso del petcado made-
rado, evitan B compra de bacalmo, ain
cumndo existen procctos que cumplirian
<on Sus gustos Esto supone una dlerta
desprotoccion gel consumigor por o que
detvera emplearse. bien en & producto
machrado en sl O an ¢l o Mmadurado, gun
Hp0 de denominacidn descriptive  Que
aportase & informacion nocosaria

CONTROL ¥ PREVENCION DEL FRAUDE
B proyecto SALDICOD hs  comsegulce
ranamitir  esta  problemédtica a s
autoridaces. £n paralolo. e ot Bboratorios
de ANFACO-CECOPESCA so h'! puesto a

BACALAO MEIIEEEEES

Uistribucion y Consumicores pars Qarantizee
& corrects stquetado y pravenir potencales
peacticas dedeses por parte de los
operadores

Los andlisls reslizados pars e proyecto hes
puesto de mantfwsto que de maness muy
MayOritaria las caracteristicas Oe las mues
tras 10 cotrespondan con el etiquetada Sk
HMDArgo, ¥, o8 frecuents encontrar Grisicn
de b informacion necesara, © bien &5t no
aparece en la denominacidn comerciad, Io
que refuerza @ necesidad de una normativa
pare la venta de s productos del bacalsc

EL BACALAO EN EL PUNTO DE VENTA
Dejando de oo sl contexto legal, los
OStriDudores deben Ser parlicipes de esta
Problematica y tomar las medidas adecuadas
que faciiten informacidn ol consureiee
Tervanco on cuents que, dado que s condh
Clones do conervaciin y foematos de srmbos
productos susen sar os mismos, e frecuen-
e Gue Ik dapoticidn de estos en los expos-
tores refrigerados 0 congeadores se realice
de manera conjunta y con falta de detalle,
legando incluso 3 evores en &l marcaje del
producio.  Serls iguaimente interesants &
desarroio de algun tipo de estrategis de
COMUNICACON QuE. DIFTENCO desce o tector
Industral dol DACH0 y & través de ks Setri-
cidn. majorase of conocmiento de las carace
teristicas y diferencias Ge los  Satintos
productos del bacalao presentes en @
mercaco. Esto, con seguridad, podria abrie
camine 3 estrategias comerciales avarencla-
das, o la ¢ ls actual, y
mdundar en ncrementos de 4 demands y/o
walor de l0s procioctos en of mercado.

Un primer paso haca estos obyetivos ha sdo
o progecto SALDICOMM, donde on una
colaboracion entro ANFABASA y el Consep de
Procuctos del Mar de Noruoga, s han elabora-
do matarides de carcler duUigatve pan o
consurmicor, sector HORECA & industria
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GONDOLA

" PUBLIRREPORTAJE

NORUEGO

DESALADO O AL PUNTO DE SAL

CLAVES PARA SABER DIFERENCI/

Siendo productos en apariencia similares, el bacalao desa-
lado y el bacalao al punto de sal presentan diferencias
notables en cuanto a su proceso de elaboracién, aroma,
sabor, textura, composicion y comportamiento en cocina,
lo que muestra los beneficios de realizar una compra
consciente por parte del consumidor de bacalao.

Aunque la imagen de esta especie permanece en nuestra
mente intrinsecamente ligada a & salazdn, en 1a actuali-
dad el mercado del bacalac en Espafia ofrece una gran
variedad de productos y procedencias asi como muitiples
despieces y calidades. Asi, ademds del bacalac en salazén
tradicional, podemos encontrar presentaciones en conge-
lado, hasta elaborados en conserva, ahumadaes, bacalao
fresco, etc...

También han aparecido formatos adaptedos a nuevos los
hébitos de consumo; como es el caso del bacalao desalado
y ¢l bacalao al punto de sal. Estas denominaciones hacen
referencia a dos productos que, aunque en apariencia
parezcan similares, presentan diferencias notables en
cuanto a su proceso de elaboracion, su aroma, sabor,
textura, composicion y comportamiento en cocina.

Asi, el bacalao desalado se elabora a partir del bacalac
tradicional madurado en salazén durante semanas. El
proceso de desalado se desarrolla industrizgimente de
manera que esta listo para su utilizacién en cocina. Por su
parte, el bacalao “al punto de sal” es un productc no
madurado al gque simplemente se le ha afiadido una
discreta cantidad de sal al gusto de los consumidores.

El proyecto SALDICOMM (http://www.fhi.no/prosjektde-
taljer/?projectNumber=901309) financiado por el Fondo
Noruego para Ia Investigacion Pesquera y Aculcola; desa-
rrollade por ANFACO-CECOPESCA, en colaboracion con
¢l Consejo de Productos del Mar de Noruega, surge como
una necasidad de reforzar la comunicacidn de resultados
del proyecto SALDICOD a los consumidores, autoridades,
industria y distribucién.

Uno de los objetivos principales es poner de manifiesto 1a
necesidad de que se incorpore a 1a denominacién comer-
cial del producto la mencidn aclaratoria ‘AL PUNTO DE
SAL' O ‘DESALADO', a fin de facilitar una compra cons-
clente por parte del consumidor.

Esto surge tras haberse constatado que e consumidor, no
solo desconoce las diferencias entre estos productos, sino
que es incapaz de diferenciarios en el momento de
compra si no se aporta la informacion adecuada. Unica-
mente tras el cocinado y @ consumo del producto es
capaz de apraciar las diferencias entre ambas variedades.

Este proyecto, a través de la elaboracion y difusion de
materiales técnico-divulgativos y publicitarios m(ondo

hacer llegar al consumidor las diferencias entre estos
productos de uns manera adecuada.

Un ejemplo de esto son las 5 claves sencillas para s
diferenciacién y seleccion consciente del tipo de bacalao
que mds se adapte al gusto del consumidor:

¢

Es probable que no los puedas reconocer a simple vista.
Fijate en el nombre del producto sobre la etiqueta,
donde se especificara si se trata de bacalao DESALADO
o AL PUNTO DE SAL.

El color predominante es el blanco, En ocasiones los
tonos emarillentos asociados al bacslac madurado
pueden no ser claramente visibles.

Los niveles de sal son muy similares en ambos tipos de
bacalao, y este dato no te servird para diferenciarlos.

El bacalao al punto de sal contiene mds agua y menos
proteinas que el bacalao desalado; ademds cuando o
cocinas, tiende a soltar mas agua.

EL GUSTO TIENE MUCHO QUE DECIR

El bacalao desalado tien textura mas firme y un

sroma y sabor mas intenso, mientras que el bacalao al
punto de sal es mas suave.
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ANNEX l: LIST  OF  EFFECTIVE

PUBLICATIONS.

MAGAZINE / PRINTED / After Payment /
WEB WEB DATES PUBLICATION TITLE Free of charge AUTHOR
SEMANA Printed 19/04/2017  Seafood Norway consumer factsheet. After Payment Rodrigo Glez & Seafood _
Norway (Tactics).
19/04/2017 .
LE}%TIEE':;(E) Printed & Seafood Norway consumer factsheet. After Payment El%?\,:l/go ﬁfczfé Ss)eofood _
P 26/04/2017 Y :
. . . http://www.industriaspesqueras.com/
INDUSTRIAS Printed & Rodrigo Gonzdlez & e -
5 2
PESQUERAS Web 30/03/2017  sDesalado o a punto de sal? Free of charge Carlos Ruiz nofticias/ultima hora/54847/desalado
0 _a punto de sal .html
http://www.comepescado.com/notici
COMEPESCAD Web 26/03/2017 Bacalao desclodq y bacalao al punto de sal; Free of charge Rodrigo Qonzolez & a/bacalao-desalado-y-bacalao-al-
@] excelentes pero diferentes Carlos Ruiz punto-de-sal-excelentes-pero-
diferentes/
af?):(raglsccig)nsgféggm%oprr?cgﬁ \I/cilo Rodrigo Gonzdlez & htip://www.anfaco es/es/categorias.
ANFACO WEB. Web 24/03/2017 - - - Free of charge - php2vari=Noticias&var2=Noticias&var
diferencias existentes entre el bacalao Carlos Ruiz — — - -
3=&nar1=0&nar2=718&nar3=1670
desalado y el bacalao al punto de sal
) . http://cadenaser.com/programa/201
CADENASER  \ep 16/05/2017  Bacdlao en salazén y desalado Free of charge Rodrigo Gonzalez & 70331 /noy por hoy/1490952985 126
(HOY POR HOY) Carlos Ruiz 860.niml
https://columnacero.com/espana/21
COLUMNA Web 26/03/2017 Bacalao desolodo_ y bacalao al punto de sal; Free of charge Rodrigo Qonzolez & 64/bacalao-desalado-y-bacalao-al-
CERO excelentes pero diferentes Carlos Ruiz punto-de-sal-excelentes-pero-
diferentes/
Cinco datos clave sobre el bacalao, Rodrigo Gonzdlez & http://www.efeagro.com/noticia/bac
EREACERE) el U2z pescado protagonista de la Semana Santa ee @ Bieige Carlos Ruiz alao/
. . . ) ) . http://www.farodevigo.es/mar/2017/0
FARO DE VIGO Prinfed & 30/03/2017 Anfaco lidera un proyecto para diferenciar Free of charge Rodrigo (}onzolez & 3/30/anfaco-lidera-proyecto-

Web bacalao desalado y al punto de sal Carlos Ruiz - -
diferenciar-bacalao/1651161.himl
http://www.economiaengalicia.com/

¢ ANFACO desarrolla un proyecto de . . content/print/anfaco-desarrolla-
ECONOIIAEN Web 29/03/2017  informacién al consumidor sobre diferentes Free of charge FeEligD Gonzolez & proyecto-informacion-consumidor-
GALICIA . Carlos Ruiz " -
tipos de bacalao diferentes-tipos-
bacalao/201703291840233246
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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/
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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
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http://www.economiaengalicia.com/content/print/anfaco-desarrolla-proyecto-informacion-consumidor-diferentes-tipos-bacalao/201703291840233246
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El proyecto SALDICOMM en favor de una

INDUSTRIA Printed & . Rodrigo Gonzdlez & https://issuu.com/anfacocecopesca/
CONSERVERA Web 15/05/2017 compro_consaenfe por parte del Free of charge Carlos Ruiz docs/conservera 122
consumidor del bacaloo.
. . . http://anfabasa.com/bacalao-
ANFABASA WEB Web 09/03/2017 Bgcoloo_desolodo 7 €l [pUniie @@ Sels eeme Free of charge Hoslige Qonzolez & desalado-y-al-punto-de-sal-como-
diferenciarlos Carlos Ruiz - -
diferenciarlos/
https://www.dlimarket.es/alimentacio
ALIMARKET Web 31/05/2017 A_nfobosg promueve una campana para Free of charge Rodrigo Gonzolez & n/noticia/242656/anfabasa-
diferenciar los tipos de bacalao Carlos Ruiz promueve-una-campana-para-
diferenciar-os-tipos-de-bacalao
CONSUMERISM 5 Qué bacalao de todos los bacalaos es tu Rodrigo Gonzdlez & https://www.facua.org/es/noticia.php
O (FACUA) web 02/06/2017 b scalao? Free of charge Carlos Ruiz 2ld=11588
Un paso mds hacia la total fransparencia en .
NOVEDADES Y Printed September / la comercializacion de los productos del After Payment Rodrigo Glez & Seafood _
NOTICIAS 2017 Norway (Tactics).
bacaloo.
GONDOLA Printed September / Bacalao noruego. Desalado o al punto de After Payment Rodrigo Glez & Seafood )
2017 sal. Norway (Tactics).
HOSTELERIA Y Un paso mds hacia la total fransparencia en .
RESTAURACION  Printed October / la comercializacion de los productos del After Payment Rodrigo Glez & Seafood _
2017 Norway (Tactics).
bacalao.
sDesalado o al punto de sal? Un paso mds . p . .
ANFABASA WEB Web 04/08/2017  hacia la transparencia en la venta del Free of charge Xegige ConzelEr & hitp://anfabasa.com/bacaldo

bacalao

Carlos Ruiz

fraude-saldicomm/
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