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lforeword

[ have been to Norway twice. The Norwegian fisheries left mea deep
impresion, Mr, Chen, the author of this hook, studied in Norway for two
years. With the help of the friends in Norwegian fisheries circles, he is
able to write the hook of “Norwegian Fisheries’, Which Will give us a
comprehensive view of the Norwegian fisheries situation, It is a very good
thing. On behalf of all the colleaques in Chinese fishing industry, 1'd
thank Norwegian friends for their kindly help and thank the author for

his utmost,

Mr. He Kang, the minister of the Agriculture, Animal Husbandry and
Fisheries Department of China, titled for this book, The publishing of
this book will make its constribution to strenghening the friendship
and futhering the understanding between our two peoples. | hope that
the fisheries organization at all levels in China will get some fresh ideas
from this book and promote friendly cooperation between China and Nor-
“'ay.

Director

Bureau of Aguatic Products

Ministry of Agriculture, Animal Husbandry and Fisheries

People’ s Republic of China

Tu Fengjun
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PREFACE

The total annual catch in the Norwegian fisheries have during the last
5 vears. varied between 2, 2-2. 9 million tons, This gives a position
among the 4 greatest fishing nations in the World, With a pro capita
consumption of about 20 kilo fish and a population of £ millien. the

greatest part of the fish has to he exported,

With a coastal line of about 20,000 km,and rich fish resources in fjords
and coastal waters, fishing has long tradition in Norway, Besides, fi-
shing in more distant waters always has been important, especially the
artic area, This has led to the wide variations in fishing vessel size
and type, which is characteristic for Norway compared te most of the
other leading fishing nations of the world, However, this gives us a
possihility to exploit our resources with a population situated in smaller
societies along the coast, Another characteristic of our vessels 1s the
efficient fishing gear and advanced electronic equipment for searchirg

of fish,navigation and communication,

From the earliest settlement and up to now, fish has heen the main source
of food and income along the coast,especially in the northern regions, Co-
nservation of the fish is therefore important, and drying of the unsalted
cod“stockftish” has always been characteristic of our northern regions,
where the climatic condition gives a high quality product, 3100 years
ago salting and drying of the heavily salted fish on the cliffs—klipp-
fisk-—was intrduced, These two conservation methods are still used and

are popular in some markets,



T'he introduction of canning, and especially freezing, has in many respect
changed the fish processing industry. Compared to many other countries.
we still have many small processing plants, but there is now kuilt up a
chain of modern food processing plants for ratioual production of high
quality fish, The main part of this is high quality boneless filets or rea-
dy to eat products,and the export of fish products resched 1i0, %4y tons

in 885,

Both the fishermeo and the Fish industry look optimistic into the future,
Some of our most important stocks. like Atlantic cod and herring, are
now 1ncressing rapidly,and increased catches are expected.This has led
to increased interest for builcling of new advanced fishing vessels and
for new products, techniques and processing methods, However, with the

great versability in fisheries, there will always be some propblems and

difficulties to be solved,

The Norwegian fishery is characteristic by its diversities and traditions
This is also reflected in the organizations and regulations which can be
difficult to understand in details,even for those who are working in the
system, When Chen Shusheng decided to write this book, we knew it
would be a labourous and difficult job, Wisely he has concentrated on
the main organizations and institutions like vessels, processing and ser -
vice industries, | hope all the effort, travels and work laid down will
give the reader valuable understanding of this structure and function,
On behalf of the Division of Refrigeration Engineering and all Norwe

gians who have been in contact with the author, [ would like to express my
sincere hope that this book will be a contribution to the knowledge and
understanding of the importance of fisheries for Norway, We alse hope
that this will increase the exchange of knowledge and collaboration bet-

ween China and Norway,

Trondheim, August 1986 /E/% %/
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