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Unilever

• Unilever’s mission is to add vitality to 
life. We meet the every day needs for 
nutrition, hygiene and personal care, 
with brands that help people feel good, 
look good and get more out of life
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Unilever
• World wide turnover in 2003 €42,942 million 

• Over half our sales generated by our food brands which 
include  Knorr, Flora/Becel, Hellmans, Liptons, Iglo, 
Birdseye, Findus, Slimfast, Bertolli and the Ice Cream Heart 
Brand

• Vitality and nutrition are hugely important to Unilever 

• Nutrition from fish is part of this

• Sustainability is an important part in everything that we do 
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Why are we involved
• We are one of the largest buyers of fish in the world

• Our fish business relies on access to reliable supplies

• Unilever was co-founder of the Marine Stewardship Council

• At the end of 2003 more than 50%  of our fish was from 
sustainable sources. Our aim is to increase this to 75% in 2005

• We tend to source white, non oily fish 

• One of the major barriers to using oily fish is lipid oxidation
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For frozen foods nutritional quality, natural ingredients and 
natural preservation are crucial
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LIPIDTEXT Project
Preventing seafood lipid oxidation and texture softening
to maintain healthy components and quality of seafood 

RTD Work Pillar 4 Seafood from source to consumer product
(Joop Luten)

Project 4.3

Project leader Charlotte Jacobsen
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LIPIDTEXT 
(The oxidation problem)
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Oxygen reacts with the double bonds
of polyunsaturated fatty acids. 

This leads to breakdown of the 
molecules.  
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Volatiles

• Rancid flavour and smell (oily taste/smell) 

• Changes of colour and texture

• Unacceptable products (shortens shelf-life)

• Loss of nutritionally important fatty acids

• Loss of naturally present antioxidants


