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Ocean Master Foods Internationa

Premium smoked products
from sockeye and king

Ocean Master is specialized in the processing of high-value fish species: sockeye and king
salmon, sablefish [Anoplopoma fimbria) and tuna. The company from Maple Ridge, which is
quite close to Vancouver, mainly concentrates on smoked products that account for two
thirds of the product range. There is demand for these carefully processed premium
products in Europe, too. The export division of the business is going very well and is to be
expanded further in the coming years.

|'|"3"i|'|:-\. is gl of the trac-
rianal ways of processing
salmon in Morth America
Whereas in Europe people tend
(£1] pre fer cold smoked IOELICES,
Canadians: woonér chose hot

smoked salmon prodects i e
past. This preference is changing
gradually and the share of cold
smoked salmon prodects offered
in Canadian shops i rsing
Largely responsible for this de
velopmeni is the company
Ocean Master that supplies both
eold and hot smoked products 1o
refailers and superdor els and  indian candy, strips of strongly smeoked salmon coaled with sugar,
restaurants on the west coast of  should appeal 1o European tastebuds, too.
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General Manager Ghris Mydske.
Quality is very imponant when
burging the raws materials. The
compamy preferably chooses
king salmon Iram trollers.

Canada. The company’s delivery
programme  includes all the
product forms that are to be hadl
n this segrment: steaks and fillets
sminked salmon sides (sliced o
whole), gravlax, and salmon
burgers, plus the trditional
products ‘jerky” and Indian car

dy: strongly spiced, hot smoked
strips of salmon coated in @
syrupy solution whose main in

gredient is brown sugar. This is
an absoluwte hit among e com-
pany s Ccustomers, or e
trast in flavour between the in-
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slightly sweet coating is a very
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Rigorous
implementation
of quality concept

General Manager Chris Mydske
estimates that there could be
three or four smokehouses in
British Columbia of the size of
Ucean Master. " LUur compeditive
siTalegy Is very SIMles Wkcorm-

promising quality.” This concept

is 51 ppored I||I|:.' angd without

exception by the privale compa

fram the fish industry on the
west coast, “For us, quality be-
gins already with the catch. We
prefer 1o buy our sockeve and
king for the premiurm segrent
frorm trollers.” The share of raw
meaterials that is destined for the
meass market comes fmom salmon
farms that also pnosd

salmon on the Pacific coas
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Where wild salmon i= con-
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At the Maple Ridpe company on

Frazer River the salmon is First




thawed and carefully hlleted
and trimmed by hand. (In Cana-
da it is compulsory bor raw ma-
terials that are intended for cold
smoking to be deep frozen for a1
least three weeks irrespective of
whether the salmon comes fram
a farm or from fisheries.) After
that, the sides are placed in a
special spley brine, called "West
Cogst Brine'. for three o six
hours. This brine combines Eu-
ropean taste with Canadian
smaking traditions. "0f course,
wie also offer our European buy-
grs dry salied products. too.”
The salmon then matures slowly
to the popalar smoked speciali-
ties in the big smokehouse that
can tzke a good 1.5 tonnes. The
standard product range com-
prises over 20 different products
from salmon alone, plus some
speclal products such as
sevked sablefish sides or tuna
{albacore) loins. “In volume
terms, however, sockeye s
clearly the decisive species, fol-
lowed by king.™ A typical prod-
uct is the pres-sliced side, The
ready smoked sides are skinned
before slicing and cooled to a
temperature of abour minus
6.
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A lot of carefel handwerk goes ifdo the prodacis: fram filleting and

slicimg to the pasiticning of the smoked salmon on trays.

Plans to
increase export share

Ocean Master markets its prod-
wels via an imermediate dealer in
Vancouver, “Our own brands -
Roval Pacific and Lox Royale -
have a high reputation beyond
the west coast, oo Part of pro-
duction s also (raded wnder pri-
vate labels”, says Chris Mydske.
The company produces all the
vear round but, as in Ewrope, de-
mand is particularly high in Cana-
da at Easter and Christmas. In the
export sector, business with Chi-
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na has developed very strongly re-
cently. Chinese customers mainly
ask for fresh products in large
quantities ot a8 low a price as pos-
sibbe. “Of course we are happy to
have these customers, oo,
Mydske assures us, “although the
products we sell 1o them do not
quite camespond 1o our image,
fior our steength is sooner in high-
quality processing.” For that rea-
son, the company intends ex-
panding its exports to Europe
where demand hias happlly risen -
despite a 28% duty that is payable
on imiports 1o the EU, The com-

paratively short shelf-life of cokl
smoked products, which is limit-
ed to 10 days due bo stringent neg-
ulations in Canada, is mod an ode-
stacles “Export Lo that we supply
to Hodland and Germany, for ex-
ample, is ransparted frocen and
ol thawed until ivhas reached its
destination.” Deean Master hipes
1o strengthen its position on the
Furopean Market in the coming
vears whene it will mainky varger
high-erd custnmers.

The realization of these ambi-
tious goals has already begun.
st a short time aga, DM
dollars were invested inthe mod-
ernization and extension of the
Mapbe Ridge plant. A high-capac-
ity blast freezer and a second
slicing line were installed. the
processing area and the frozen
storage depot enlarged. "I neces-
sary, we can increase our siaff
number from currently 13 in a
very short time. Qualified auxil-
lary staff who work for us regu-
larly in the peak scason ane al-
ways available.”

Confack:
waswaceanmasterfonds.com
wnwlox-rovale.com
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