
   

Tips for reporters, camera teams and photographers 

Dear colleagues, 

from Sunday 9 to Friday 11 February 2020, the fish industry will come together in the 

MESSE BREMEN exhibition halls for the 17th fish international. The trade fair provides a 

great opportunity to discover interesting products and discuss current topics. Ahead of the 

event, we took a look around Hall 5 and put together a few suggestions for you – including 

some ideas for the gastronomy trade fair GASTRO IVENT taking place simultaneously in 

Halls 6 and 7. 

You are warmly invited to come along! If you need a break from the crowds or a quiet place 

to work, simply drop in to our Press Office in the Foyer of Hall 6. Here you can conduct 

interviews and talks, chat to colleagues, work, and enjoy light refreshments. 

Here is a selection of interesting trade fair topics: 

Products and equipment 

 Convenience is a hot topic at the fish trade fair. For example, Fisherman’s Choice 

shrimp cones or dim-sum shrimps for snacking (Stand in Hall 5: 5 E-49). Another 

example: Surimi specialist Vici recently won an award for its ready meal Surimi 

Noodles Wok Style (5 K-25). 

 Reliable portions for the restaurant and catering industry: Zamek-Meinhardt (5 H-39) 

supplies, among other things, sturgeon fillets in various cuts. Open Blue Sea Farms 

(5 J-49) specialises in portioned cobia. 

 Still largely unknown in Germany is the Japanese flounder (hirame), which is highly 

valued in Asia, especially for sushi. According to the fish farmer Kiliç it's also very 

good grilled (5 F-19). Another fish practically new on the German market is the 

Black Sea salmon trout, presented by Kiliç as well as two other Turkish exhibitors: 

Laszom (5 H-56) and Gümüșdoǧa (5 C-39). 

 From Christmas Markets onto supermarket shelves: The Finnish speciality loimulohi 

(which translates as "glowing/flaming salmon") has also gained fans in this part of 

the world. Transgourmet presents not only flamed salmon but also flamed catfish (5 

E-56). The necessary equipment is also available: Schich presents its flaming 

system for fish processing companies (5 B-58). 

 Want to see attractive preparation of good products? Live cooking at the Deutsche 

See demonstration area shows how it's done. The company also presents its first 

supermarket products: salmon and Graved salmon (5 J-19). Chefs in the Sea Fish 

Kitchen Studio cook and plate up products from Bremerhaven (5 G-35, F-35).  



   

 When it comes to hi-tech machines, convenience is also an important topic: VEMAG 

presents solutions for making fish sausages and fish burger patties, or for applying 

toppings to fish fillets (5 A-43).  

 NORD-machinery has developed a salt-dosing system, among other things (5 B-49). 

It includes a special feature for salmon processing, which ensures the belly is salted 

less than the more meaty back of the fish.  

Innovations in packaging 

 A major topic at the trade show is packaging. It must comply with the new packaging 

regulations and be highly recyclable, but it also has to appeal to the trade and 

consumers. The expert Till Isensee will present two talks about how to balance 

these partly contradictory requirements. On the Sunday, he will address the retail 

trade (special area, Smoke House, 12 noon), and on the Tuesday he will focus on 

the fish industry (Smoke House, 11 a.m.). What's more, at various times throughout 

the trade show he will slip into the role of "Dr Pack" and evaluate packaging 

submitted by exhibitors or visitors (Foyer of Hall 5, Stand 5 B-01). 

 Naturally, a large number of packaging manufacturers are represented at the fair – 

plus one company which aims to extend the lives of packaging. Danish company 

SePro repair (5 C-48), in Bremen for the first time, has developed a bonding method 

for repairing plastic boxes. They claim a success rate of 85 percent and emphasise 

that a repair is 70 percent cheaper than buying a new box.  

 Soon to be completed is a project called MakPak. Conducted by Bremerhaven 

University, the Alfred-Wegener-Institute, the Helmholtz Centre for Polar and Marine 

Research, and Nordsee GmbH, the project is dedicated to sustainable packaging 

solutions made from micro-algae for the food industry. The partners are working on 

an edible packaging made from algae, which does not taste of algae, discolour the 

contents or go soft. The design is being developed by Nordsee GmbH, which plans 

to test the packaging in its retail outlets (5 F-35). 

Focus on aquaculture 

 Developments in aquaculture: Partners of the fish international invite guests to an 

event in the SCOPE Lounge on Monday. The Initiativkreis Tierschutz in der 

Aquakultur (Animal Protection in Aquaculture Initiative) draws up recommendations 

and above all examines methods of killing before slaughtering. Veramaris produces 

omega-3-rich algae oil which can substitute animal omega-3 fats in aquaculture. The 

company will discuss how this benefits the entire value-creation chain (Business 

Lounge above Hall 7/SCOPE Lounge). 

 Together with 36 partners in Europe, South Africa and Brazil, the Alfred-Wegener 

Institute for Polar and Marine Research is looking into new species for aquaculture. 



   

The goal of the AquaVitae project is to cultivate suitable low trophic species such as 

sea cucumbers and macro-algae. According to the researchers, they have a huge 

market potential combined with a much smaller ecological footprint than farming other 

species (e.g. lower CO2 emissions and lower release of nutrients into the 

environment). Furthermore, the aim is to cultivate these species together with fish or 

shrimps in so-called multi-trophic aquaculture systems.  

 Installations in waterways and illegal glass-eel fishing are two of the main reasons 

for the decline in eel populations and therefore the threat of income losses in the 

fishery industry. The industry is fighting back with eel populating activities in rivers. 

Financing comes in part from schemes such as the "Eel Shares" recently introduced 

in Schleswig-Holstein. Donors who sponsor the cause receive an attractively 

designed but non-profit-making symbolic share certificate. Representatives of the 

scheme will explain their concept in the Foyer of Hall 5. 

A few tips for the GASTRO IVENT 

 The Specialty Coffee Association (SCA) of Germany will present the German 

Cuptasting Championships on the Sunday of the GASTRO IVENT. Baristas must 

taste coffee from eight sets of three cups each and in each case identify the cup that 

differs from the other two. Then, on the Monday and Tuesday, coffee artists will 

compete for the best works of art in milk foam. The winner will get a place in the 

German Latte Art Championships (Hall 7, Coffee Style). 

 At 2.30 p.m. on Sunday, 9 February, players from ice hockey club the Fishtown 

Pinguins will appear at the Bier-Harlos stand at the GASTRO IVENT. The 

Bremerhaven company is a longstanding partner of the ice hockey professionals. 

The players Christian Hilbrich, Tomas Sykora and Luca Gläser plan to show visitors 

that ice hockey players can be just as entertaining off the ice. During an autograph 

session, guests and fans will be able to take selfies with the players and also have 

their idols sign photos they create themselves in a photo booth (6 B-55). 

 On an area of 850 square metres, the wholesaler Recker Feinkost and its suppliers 

will create info islands dedicated to themes such as Breakfast or High Convenience 

(6 C-50).  

 Innovative drinking straws are presented by wisefood. Its edible straws are made 

from cereals, apple fibres and stevia, and are especially longlasting. According to 

the manufacturer, the straws remain stable and neutral-tasting in drinks for around 

one hour. When subsequently eaten, they taste sweet/sour (6 E-13). 

 Customer loyalty: Instead of classic loyalty points or vouchers, Stampay offers a 

digital solution. It consists of a card to which points and vouchers can be saved. 



   

What's more, credit can also be saved to the card so that it functions as a means of 

payment.  

More information at: www.fishinternational.com 

 

On fish international 

Founded in 1988, the fish international in the MESSE BREMEN exhibition halls is the only German trade 

fair for fish and seafood. Every two years, it attracts a good 12,000 visitors from the fish industry, fish 

wholesalers, food retailers and the hospitality industry. Here they find some 300 suppliers from around 

the world and use this opportunity to find out the latest information and discuss current topics in the 

business. The next fish international will take place from Sunday 9th to Tuesday 11th February 2020. 

 

Further information for editors: 

MESSE BREMEN/M3B GmbH 
Imke Zimmermann, Phone +49 4 21 / 35 05 – 4 45 
Email: zimmermann@messe-bremen.de; Internet: www.messe-bremen.de 
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