
 

This information is for Small and Medium sized Enterprises (SME) interested in 
developing their seafood business and improving their profit through quick 
application of the most recent innovative research results. This option is now 
possible through participation in a new Integrated Project funded by the EU. 
The investment your company needs to make is provision of manpower and 
other payment in kind, if direct financial investment is a problem. 

YYoouurr  sseeaaffoooodd  eenntteerrpprriissee  ppllaayyss  aa  ccrruucciiaall  rroollee!!
What is an SME? 
 
To be regarded as an SME, your organisation must have: 

• Less than 250 full time equivalent employees 
and 

• An annual turnover not exceeding EUR 40 million or an annual balance 
sheet total not exceeding EUR 27 million 
and 

• Must not be controlled by 25 % or more by a company which is not an SME 

- Getting funds from EU is usually 
complicated, involving a lot of paperwork 
and administration. In the present case, 
this is made easy through participation in a 
consortium where a secretariat handles all 
the difficult paperwork. 

- What you gain is full access to the 
innovative research results obtained by 
the research consortium. 

- Your own development will be protected by 
a set of regulations for Intellectual 
Properties Rights (IPR). 

 



 
 

This SEAFOODplus Integrated Project will start operating 1 January 
2004 and is supported by the Sixth Framework Programme for 
Research (FP6) of the European Commission. The Commission considers 
the participation of SMEs to be very important. In particular, at least 
15% of the funding allocated (corresponding to approximately 25 million 
Euros in the total Food safety and Quality area) is foreseen for SMEs. 
The philosophy of the Food Safety and Quality area of the EU research
programme is to increase consumer health and well-being. 

The overall aim of SEAFOODplus is to reduce health problems, to prevent major diseases and 
increase well being among European consumers by using the opportunity to apply the benefits 
obtained through consumption of health promoting and safe seafood products of high edible quality. 

Interested in joining SEAFOODplus? 

Some of the interesting identified research projects 
for the SEAFOOD SMEs are: 
- Deliver tailor-made seafood products being safe, 

nutritious and of high quality 
- Understanding of European consumer’s 

consumption attitudes to seafood and animal 
welfare and the consumer response to 
information and communication on seafood 

- Product development of (functional) seafood 
products to study the beneficial effects seafood 
and/or functional food ingredients derived from 
seafood for consumer 

- Developing aquaculture to deliver new and 
exciting products 

- Minimal processing of seafood to improve sensory 
quality 
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SEAFOODplus is looking for partners in the area of: 
- Fish producers 
- Food producers 
- Equipment suppliers 
- Ingredient suppliers 
- Feed manufacturers 
- Biotechnology developers 
- Pharmaceutical companies 
- Consultants for training, dissemination, etc. 

 
The SME partners we are looking for are: 

- Innovative and willing to be involved in 
research activities  

- Able to pick up research results rapidly 
- Implement the results in their basic 

operations 
 

Please contact: 
 
Name Torger Børresen 
Address Danish Institute for Fisheries  
  Research 
Tel +45 45 88 33 22 
E-mail tb@dfu.min.dk 
 

WWaanntt  ttoo  kknnooww  mmoorree??
          LLooookk  uupp::  

wwwwww..sseeaaffooooddpplluuss..oorrgg


