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Chart 3.2 Trends in UK household purchases of meat and fish
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Average protein consumption
In lceland 2002

| 10% of protein consumption
coming from fish
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OVERALL MARKET / CONSUMER TRENDS

FOOD
plus

« Wellness —driving the food industry and traditional
foods are increasingly becoming “healthy”

— Washing out boundaries: functional / regular
 Reducing sugar, whole wheat cereals, fortifying products

 Personalised nutrition rather than general benefits
— Low calorie
— Hearth-healthy
— High calsium for osteoporosis
— Low in sugar for diabetis

Nutrient trends- what next
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Value chain of seafood
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Current status

 High proportion of fish products in
animal feed

« The main reasons: quality, flavour, taste,
processing

 Needs for new processing methods, new
products and new markets
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Soy Protein Health Claim

* FDA has approved the use of a soy protein health claim
on food labels in the US.

« Based on scientific evidence the FDA has concluded
that the consumption of 25 g of soy protein a day, as
part of a diet low in saturated fat and cholesterol, may
reduce the risk of heart disease.

« Food made with the whole soybean may also qualify for
the health claim if they contain no fat in addition to that
present in the whole soybean.

 |In U.S. soymilk has a status equivalent to cow's milk.
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From“Health Ingredients Europe”

Peptides steal the show at HIE

Novel peptides herald next generation foods

15/11/2004 - The new interest in protein, with proteins stealing the
majority of nominations for the Health Ingredients Europe awards
Among the six products nominated for the awards, four are dairy-derived
peptides with demonstrated functional benefits.

They include Lactium, a milk protein hydrolysate containing a peptide with
relaxing properties developed by French company Ingredia, DSM Food
Specialities’ sports nutrition peptide PeptoPro, and two peptides from the
Dutch group DMV, one aimed at lowering blood pressure and the other
for removing toxins and revitalizing energy levels.
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What about the fish proteins ?
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J American Heart
Associations

Learn and Live..

Fish and Omega-3 Fatty Acids

Recommendation : Omega-3 taty acids benefit the heart o

healthy people, and those at high risk of or who have — cardiovascular disease.

E

—

wefecommend eating fish (particularly fatty fish) at

least two times a week.

Fish is a good source of protein and doesn’'t have the high saturated fat that fatty meat
products do. Fatty fish like mackerel, lake trout, herring, sardines, albacore tuna and
salmon are high in two kinds of omega-3 fatty acids, eicosapentaenoic acid (EPA) and
docosahexaenoic acid (DHA).

Safety: To learn about omega-3 levels for different types of fish — as well as

mercury levels, which can be a concern — see our Encyclopedia entry on Fish .

Levels of Mercury and Omega-3 Fatty Acids.
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Dried fish-protein concentrate derived
from Pacific whiting or hake
-Is marketed as a-

e "...predigested source of bioactive peptides and
biogenic amines, along with essential minerals
and omega-3 fatty acids", which, say the
manufacturers, help to support intestinal health

and healing.

In common with numerous other health-food
supplements, however, the product lacks
rigorous scientific evidence of its efficacy.
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Competition with other proteins

> Health claims- scientific data needed

» Taste and odor needs to be solved for formulation of
Ingredients in foodstuffs and dietary supplements

»PRICE

Fish proteins must show equal or better effects towards
promotion of body function and health and suitability in
how the product can be formulated to meet the demands
for taste, convenience and price

Research, development, and marketing !!!
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GRAS Notice on extracted fish protein

“ for use as a protein source in finished seafood
products of the same species as the extracted
fish protein”

« Used as a binding agent, to decrease volume
shrinkage and to increase water content

« The extract derived from a particular fish
species added to fresh or frozen seafood of
the same species
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“Proétein” projects at IFL
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SEAFOODplus.
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Results — Injection fish proteins
to fish fillets

* Yield, cooking yield and water binding increased

e Sensory analysis did not show significant effects of
added proteins.

* No effects on protein bands (SDS-PAGE) with
regard to added proteins.

Fish protein isolate processed from by-raw
material can be used as functional ingredient
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Fish proteins — current status

————

» Fish proteins overshadowed by new food and nutraceutical
products claiming functional properties.

 There is some usage of fish proteins in dietary supplement
as a gut health enhancer and in sports nutrition (muscle
builder) -protein concentrate/isolate.

* Fish protein hydrolyseates limited to large extent to feed
and fertilizer

« The growth in demand for protein ingredients in US driven
by “low-carb /high-protein”

There are some supplements containing fish proteins
but this is quite the minority
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