
 
 

Time Activity Topic Presenter/Venue 

8th October NORTH ATLANTIC SEA CUCUMBER VALUE CHAINS: CURRENT 
STATUS AND INDUSTRIAL OPPORTUNITIES 

Session 1 Fisheries status and Aquaculture 
Chairing Dr. Ólafur Friðjónsson 

08:00-08:15 (GMT) Opening 
words; 
brief 
presentation 
of 
HOLOSUSTAIN 

 Matis,  
project coordination 
 

2*15 min Presentation 
 

Current Framework 
for Sea Cucumber 
Fisheries and Export 
Status in Iceland 

Jónas Jónasson  

Erna Jónsdóttir, 

Ministry of Innovation 
and Industry, Iceland 

5-10 min Pitch  Presentation of 
activities 

Mr. David Freyr 

Aurora Seafood, Iceland 

20 min Presentation Status and strategy 
for utilization of sea 
cucumber in Norway 

Bård Aarbakke, 

Development Section, 
Fisheries Administration, 
Norway 

5-10 min Pitch  Presentation of 
activities 

Eir of Norway 

10 min Pitch Presentation of 
activities 

Algetun AS, Norway 

9.45-10:00 (GMT) Break    

20 min Presentation 
 

Aquaculture for the 
NA species –status 
and opportunities 

Dr. G. Christophersen, 
Møreforsking, Norway; 
Prof. K. S. Sundell, Dr. E. 
Schagerström, SWEMARC 
- Gothenburg University, 
Sweden 

20 min Presentation  
 

Holothuria forskali as 
an emerging model 
for aquaculture: an 
overview of the 
ongoing HolFarm 
project 

Dr. Xavier Bailly, Roscoff 
Biological station, France 
 

5-10 min Questions and 
answers 

  

10:40-11:40h (GMT) Lunch break   

Session 2 High added value product opportunities 
Chairing Dr. Miroslava Atanassova 

10 min Pitch Presentation of 
activities 

Dr. Ivan Carrera, 
EuroEspes, Spain 

11:40-12:00h (GMT) 
20 min 

Presentation Capacity for novel 
product 
development of sea 

Dr. Ólafur Friðjónsson, 
Matis, Iceland 



 
cucumber 
carbohydrates and 
applications - 
research expertise of 
Matis regarding sea 
cucumber  

10 min Pitch Presentation of 
activities 

Mr. Jens Valdimarsson, 
ArcticStar, Iceland 

20 min Presentation 
 

DTU Food and the 
Danish Technological 
Institute: research 
focus on nutritional 
product 
development and 
nutraceutical 
opportunities 

Prof. Charlotte Jacobsen 
and Dr. Karin Loft Eybye, 
DTU Food 

20 min Presentation Novel opportunities 
for biomaterial and 
medicinal product 
development 

Dr. M. Atanassova, 
Møreforsking, Norway 

10-15 min Pitch  Presentation of 
activities and sea 
cucumber processing 
equipment 

Mr. Jacobo Perez,  
Josmar Food Tech 
Solutions, Spain 

5-10 min Questions and 
answers 

  

13:30-13:45h (GMT) Coffee break   

13:45-14:15h (GMT) Round table “Needs for support in value chain development, 
stocks management and novel opportunities” 
Closure of the open part of the workshop 

14:15- 15:15h (GMT) Time for 
bilateral 
discussions 
within the 
workshop 
digital 
platform.  

 
Please, indicate interest to participate upon 
registration for the workshop and you will be 
provided with a list of participant’s contacts to 
establish a meeting. 

 


