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Arguments for CBA

–
 

Limited –
 

and often decreasing -
 

wild 
resources 

–
 

Add volume and value to TAC

–
 

Consumer preferences –
 

fresh seafood

–
 

Input uncertainty

•
 

Volumes

•
 

Quality

–
 

Farming -
 

too costly



HuntingHunting

Traditional Traditional 
harvestingharvesting

SalesSales

ProcessingProcessing

CBA CBA 

ProcessingProcessing

SalesSales

Slaughtering Slaughtering 

Wild caught inputWild caught input

FeedingFeeding

Slaughtering Slaughtering 

FeedingFeeding

Juvenile Juvenile 
productionproduction

FarmingFarming

SalesSales

ProcessingProcessing



Value position
Co

st
 p

os
it
io
n

Low

Low

Normal

Normal

High

High



0

50000

100000

150000

200000

250000

300000

350000

400000

450000

1977 1982 1987 1992 1997 2002 2007

M
et

ric
 to

nn
es

Quota –
 

wild caught cod



Seasonal profile –
 

wild caught cod 
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Quality uncertainty



Consumer preferences –
 

fresh vs
 

frozen cod filets
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Fishing Gears (2000-2008)
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Seasonal pattern 
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Myrebuen
Length: 27 m
Transportation capacity: 10 tons of cod (alive)
Quota portfolio: cod, haddock, saithe and herring
Gears: Danish seine and purse seine



C o d  c a u g t h  a n d  k e p t  a l i v e

0

5 0

1 0 0

1 5 0

2 0 0

2 5 0

2 0 0 2 2 0 0 3 2 0 0 4 2 0 0 5 2 0 0 6 2 0 0 7 2 0 0 8 *

To
ns

Myrebuen



Number of vessels
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Number of buyers
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Price differences (fresh cod) -
 

output
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Export volumes of fresh cod 
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Thank you for your attention!
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