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01 CHAPTER 1 - LERGY SEAFOOD GROUP
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What comes to mind when thinking of Norway?

Uz 2
ERLING HAALAND
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Norway’s global football star
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02 CHAPTER 1 - LERGY SEAFOOD GROUP
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And one more thing — not a person, but a fish!

010 LIk
THE LAND OF SALMON

AA0{2| Lidh, .==¢[0|
Norway, the land of Salmon
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03 CHAPTER 1 - LERGY SEAFOOD GROUP
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A beautiful port city in western Norway

HIZ= 2l
Bergen

HICIRQt At MIQET B H= A
Where the ocean, mountains and fjords meet
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04 CHAPTER 1 - LERGY SEAFOOD GROUP

HIZAHM HMZC= 25km

25km southwest of Bergen

&2 o ofLt
SMALL ISLAND

HICE 210l [ Y= Ot &2 & GtLt
A tiny island nestled in the ocean
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05 CHAPTER 1 - LERGY SEAFOOD GROUP

1489|0122 2I=0I (Lergy)
The island is called Lergy

JENEFIE
THE ORIGIN OF LER@Y
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Lergy Seafood takes its name from this small island
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06 CHAPTER 1 - LERGY SEAFOOD GROUP

1899

20M|12] 2 &E
A 20-YEAR-OLD FISHERMAN
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Ole Mikkel Lergen
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07 CHAPTER 1 - LERGY SEAFOOD GROUP
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Loading the day’s catch onto a small boat
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HICHHIA 2 &2 2AE
FRESH FROM THE SEA

HICHHIA 2F Z0t 22! TS A&t M
Fresh fish, just caught from the sea



08 CHAPTER 1 - LERGY SEAFOOD GROUP
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Six hours, sometimes twelve

HIZ2 HAIES efet 210 gt &

A long, demanding journey rowing to Bergen'’s

fish market
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09 CHAPTER 1 - LERGY SEAFOOD GROUP
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He rowed for one simple reason

“JHE MM MME FSIAUCH

“To deliver the freshest fish”
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All he had were two strong arms and
unwavering determination

LERGY SEAFOOD - NORWEGIAN SEAFOOD




10 CHAPTER 1 - LERGY SEAFOOD GROUP

A2 HHUHIA AIEEE! 01E

OlKl= MIAHI=

A journey that began on a small
boat, now reaching the world

clZ012| AlZ
THE BEGINNING OF LER@Y

= EHUIA AIR=I SAL
A legacy that began with the first stroke of an
oar
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1 1 CHAPTER 1 - LERGY SEAFOOD GROUP

fol= A0E AL
WE FARM SALMON

MIAHIAL A0 J|&

WORLD-CLASS SALMON

OHE 208F = 01&2| IS Hilst=
NIAIELI 210 I

A global salmon producer farming over
200,000 tons of salmon annually



12 CHAPTER 1 - LERGY SEAFOOD GROUP

fLle i= OI=IELIC
WE CATCH WILD FISH
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Beyond Salmon

(= - ML - 238 S =90] HICC| Ci2fet £At=
A diverse range of Norwegian seafood, including
cod, shrimp and king crab
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13 CHAPTER 1 - LERGY SEAFOOD GROUP

RIZ| QAISIT, 0231,
IS BEEILICH

WE FARM, WE CATCH,
WE CREATE

=201 &0 JHA X
THE NORWEGIAN SEAFOOD PIONEER

AE I, &1, Jt=otdd, THHELICH
We farm, catch, process and distribute our own
seafood
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14 CHAPTER 1 - LERGY SEAFOOD GROUP

ML=0A AETIEK
FROM FJORD TO TABLE

otLtel 2IZ0l
ONE LER@Y
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From Norway'’s fjords to our tables
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15 CHAPTER 1 - LERGY SEAFOOD GROUP

olLt= S&iEl JIXIAIS
ONE INTEGRATED VALUE CHAIN

HICHHIAM A SR
FROM SEA TO TABLE

HICHHIA AEEK] StLtzE 2= E=K|

A fully integrated value chain connecting the
sea to the table
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16 CHAPTER 1 - LERGY SEAFOOD GROUP

18JH=-&21& 6,00038-80J1 AIE
18 COUNTRIES

6,000 PEOPLE

80 MARKETS

otF 5008tQ] 7L
5 MILLION MEALS A DAY

O S5O0EE BHIAH &ot= ==8I0] £40=

NZ CIFO| EEO[SHNIEBE LU=

Norwegian seafood reaching five million people every day
— enough to serve a meal to half of Seoul's population
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17 CHAPTER 2 - NORWEGIAN SEAFOOD
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The two fish that fist comes to mind
when thinking of Norwegian Seafood

¢10{2t IS0
SALMON & MACKEREL

ot AIZ0IM JH =5t ==2|019] AARE TS

Salmon and Mackerel — Norway’s most familiar
seafood products in Korea
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18 CHAPTER 2 - NORWEGIAN SEAFOOD
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But Norway's seas have much more to
offer

BEYOND THE FAMILIAR

MIHEQ! ~it= £2==0] MEH0l=
Ci&fold IHEARl 4=

Discover a diverse range of Seafood, from one
the world’s leading seafood export country
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19 CHAPTER 3 - FJORD TROUT
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Trout raised in Norway’s cold, clear fjords

Ie=E S0
FJORD TROUT
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Norwegian farmed rainbow trout, also known
as steelhead trout
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20 CHAPTER 3 - FJORD TROUT

SN BarEl = B 5% =52
Representing only 5% of total production

Slad - IOy - =548
RARE - PREMIUM - GLOBAL

oladsS K 20| A=
Ol= - SEOLAIOt - &= SO0A EHIH
A premium seafood product sold in markets

including the US, Southeast Asia and Japan
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FJORD TROUT
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Vibrant red flesh that catches the eye
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RUBY RED
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Its striking color gives it a distinctive
competitive advantage
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22 CHAPTER 3 - FJORD TROUT

ELEFSH AZITE 228t
Firm texture with a delicate sweetness

SIS - B - A AR

FIRM - MILD - DELICATE

o|== NG A NISHAH

AH|0|2 == £21610 BE /UA|
Delicate and mild as sashimi, firm and
satisfying when cooked as a steak
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23 CHAPTER 3 - FJORD TROUT

AHE HIQlst
Lt otLIC| Fresh Seafood
Another seafood option available for

fresh import alongside salmon

st= kKl AMSHA
FRESH TO KOREA

L=H0[0IA St=TIEK

& JE= IEARl S5 Jis
Reliable fresh supply from
Norway to South Korea
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24 CHAPTER 3 - THE FIRST PADDLE

CHXIAHIFOF,

ofLtC| 2|0 fit=
Not a substitute for salmon,
but a premium seafood

SO T2|0| £LE
A PREMIUM OF ITS OWN

P10MQ} CH= M- Z-SlIS
A SEHERI I2|0|F L=
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A premium seafood with its own distinctive
color, texture and flavor



25 CHAPTER 4 - SAITHE
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Dark skln with a subtle grey-toned flesh

CH-A10t0ll =55h=

SLHAS KIIAL Slal M

A wild-caught North Atlantic whitefish
belonging to the cod family
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26 CHAPTER 4 - SAITHE

EIEISH Q! ZIISHER

Firm flesh with a springy texture

SHEFS . EFE . mOIZ
FIRM - SPRINGY - SATISFYING

AHIOIFZ Z2IE [ H< &0tL=

ZE[HTE0| SEst Azt

Saithe's distinctive texture comes to life when
cooked as a steak
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27 CHAPTER 4 - SAITHE
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A new whitefish option amid rising cod prices

gha| X ol 7hA MY

SMARTER VALU

[H=" CHH| BEE U= JHEEC = BiL =
SCHASE KHIAE SI& M

A competitively priced wild-caught North
Atlantic whitefish alternative to cod

LERGY SEAFOOD - NORWEGIAN SEAFOOD




28 CHAPTER 4 - SAITHE

AHIOIZFE BHAHEK]

SHLIO| MM, Closst 28

oL —_ =20
From steaks to burgers,
one fish with many possibilities

CIFst N8 IEK IS RIS A

MADE FOR VAP

IMIAIHEIA TTEHE:, HMHH S

ISHIE A=2M =2 2E8d

Highly versatile for vale-added products such
as Fish & Chips - Gratin - Fish Burger
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29 CHAPTER 4 - SAITHE

EHEFSH Al2E
81 sl 3EH
Firm texture, competitive pricing and

versatile processing options

A2t b A - 2]

TEXTURE - VALUE -C\DIERSATILITY

ot= AIZ0IA MEH ==
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A wild-caught North Atlantic whitefish with new
potential in the Korean market
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30 CHAPTER 5 - REDFISH
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Z= HICHHIA

Redfish, from the cold and

deep north Atlantic oceans

Ha| ==t

REDFISH

MRS 212t0] AIHQI

-=¢2|0] RIIAt Sl&lM

A wild-caught Norwegian whitefish
distinguished by its vibrant red skin
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31 CHAPTER 5 - REDFISH
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Tender white flesh beneath
vibrant red skin
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A savoury fish well suited to grilling, braising
and frying
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32 CHAPTER 5 - REDFISH
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A lesser-known name, but already
present in the Korean market

12t 1,000 01

1,000+ TONS EVERY YEAR

At IS0 Ol

L=HOININ St=2 =2 ENHRE TR S

One of the notable Norwegian seafood species
imported into Korea alongside salmon and
mackerel
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MES 7124 24502

Familiar cooking methods with a new
value proposition

A NEW WILD ATCHED OPTION
SLHAM S AFRAAE HE 2| JEKIRLF
SI2 AIEH)| QIASH SR A

The value of wild-caught North Atlantic seafood,
suited to familiar Korean cooking styles
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34 CHAPTER 6 - HOT SMOKED SALMON
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NORWEGIAN SALMON
MEETS NORDIC TRADITION

=2 K 20
HOT SMOKED SALMON

==9019] TH==et MIKEENIA I=2 AR}
2004 21 [S0| B

Salmon farmed in Norway's fjords meets 200
years of smoking tradition

LERGY SEAFOOD - NORWEGIAN SEAFOOD
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35 CHAPTER 6 - HOT SMOKED SALMON

HE2HIR ==K, F40| CIENR?
COLD OR HOT?

A=K 20~30°C | 2=H| 70~80°C
COLD 20-30°C | HOT 70-80°C

HEH 2 2E0IAM ASIK| &0 =0
220 =2 20K HXo| sl =X

COLD : Smoked at low temperatures without cooking the
fish
HOT : Slowly cooked and smoked at higher temperatures
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36 CHAPTER 6 - HOT SMOKED SALMON
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FLAKY

T2 2l Z2K= 2EAHS
FORK-TENDER

TS &% [HJ|Btois FEEAH Z2HK= 2
Tender salmon that flakes apart with just a
gentle touch of a fork
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37 CHAPTER 6 - HOT SMOKED SALMON
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Moist, tender salmon with rich juiciness in
every bite
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38 CHAPTER 6 - HOT SMOKED SALMON
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A delicate, refined smoky flavor created with
black alder wood
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39 CHAPTER 6 - HOT SMOKED SALMON

of= AEIS flot =REA 2401

NORDIC SALMON
FOR THE KOREAN TABLE
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Nordlc-style salmon suited to Korean dining
occasions
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40 CHAPTER 6 - HOT SMOKED SALMON

20|, S, 2HoHA|
HEALTHY, DELICIOUS,
EFFORTLESS
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T SMOKED SALMON
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AZot QU RO HE TSk 9404
Salmon that is nutritious, delicious and, above
all, easy to enjoy
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41 CHAPTER 7 - BREADED WHITEFISH

[|Qrst DOrOE Dis
HHAIOEAH|

Whitefish shaped and coated for
a crispy finish

EREADED WHITEFISH

[H-Qt 2E S A2 -dedolf Bi= 2HHsH =20
ML= 91 N W) r= 3N

Convenient Norwegian value-added products
made from portioned and formed cod and
saithe
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42 CHAPTER 7 - BREADED WHITEFISH

= HHAOHA

= 2200

Tl T 171

Crispy on the outside,
tender on the inside

=[S

CRISPY OUTSIDE - TENDER INSIDE

CHIHSH SIAAMMTE HIASHS EH A L | BT Bt

Mild whitefish with a crispy breadcrumb coating,
offering a flavor that appeals to all ages
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43 CHAPTER 7 - BREADED WHITEFISH

MY AEO| ZHHB}

G <02
Lo TS

A convenient, satisfying option for dinner
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A delicious whitefish main dish, ready without
complicated preparation
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44 CHAPTER 7 - BREADED WHITEFISH

Et=Qt A== [ =l AS=6IA
Easy, refreshing ways to enjoy
whitefish in tacos and salads
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K - FRESH - SATISFYING

ory
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variety of vegetables
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45 CHAPTER 7 - BREADED WHITEFISH

ot AJIZ2 EJ|=
HAFSHSIAI MM
Bite-sized, crispy whitefish

OHZ=QF 2T JHEHI 20101 E2 HiAfs fitE AU

A crispy seafood snack, perfect for enjoying
with beer
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46 CHAPTER 8 - FISH GRATIN

S|AIMAMOZ OHZ = CC §}H_9|

[HE 12 I JISHIE
Another signature value-added
product made with whitefish

dM 28
FISH GRATIN

[[t==otd ==0HH &201= ==4(014 JHE 4]
A warm, hearty Norwegian comfort food
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47 CHAPTER 8 - FISH GRATIN

[H-&, IIIHELI
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Cod, macaroni and creamy sauce

Etaols - HHHE - XS
CARBS - PROTEIN - FAT

EtrolE - EHEHA - X220 ZakE! ZHHGH ] ==0t st )|
A convenlent, filling meal combining
carbohydrates, protein and fat

LERGY SEAFOOD - NORWEGIAN SEAFOOD



LERGY SEAFOOD -

NORWEGIAN SEAFOOD

48 CHAPTER 8 - FISH GRATIN

A - ot BIFII It
MART - TASTY - AFFORDABLE

l

CIQFSH S|AMAMS StRE) OIE =

—eoL_= EO e —
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Competitively priced value-added products
made from a variety of whitefish species



49 CHAPTER 9 - NEW SEAFOOD OPPORTUNITIES

I JUsQ6HAE

otAIE XIZolAl= 3

The largest and most important markets, but
with intensifying competition

A0t SO
SALMON & MACKEREL

Ol0| -2 -E0H HE0| dd=l d= AIEUIM
J|E £QE S EH

Mature markets with established import and distribution
channels, where businesses compete for existing demand
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50 CHAPTER 9 - NEW SEAFOOD OPPORTUNITIES

ME=Z AES BI=SHELICEH
CREATE A NEW MARKET

Z[>

o 03 - 18I JISHISE
EW SPECIES - VAP

A2 X0 ER0HKIE ME2 225 2
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A market that takes time and effort to develop,
but creates entirely new demand



51 CHAPTER 9 - NEW SEAFOOD OPPORTUNITIES

SHIXNE MEot /=2 &44810t
EtESI 0 Ml A&
Ruby-red flesh with a firm yet
delicate texture

[RE &
FJORD TROUT

P1012t= CiE == Al SE A2 Il |0 4=

A premium seafood product with its own
distinctive appeal beyond salmon
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52 CHAPTER 9 - NEW SEAFOOD OPPORTUNITIES

R QU= I}
Closst HIZ 28

Competitive pricing and
versatile product applications
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SAITHE

EtEIS RS HIEOE ot M=2 SIaf8M A D2
A new whitefish market opportunity built on its
firm texture and versatility
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Delicious when grilled, braised or fried
using familiar cooking methods

ot= AH|XIO| 28I 2Bl & ®=
SCHASF KIIAL Sl&fM

A wild-caught North Atlantic whitefish well
suited to Korean tastes and cooking styles
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54 CHAPTER 9 - NEW SEAFOOD OPPORTUNITIES

EZ510 HEHR A0S
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Enjoy moist, tender salmon with
greater ease and convenience
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OT SMOKED SALMON
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A premium convenience product with the
potential to create new salmon meal occasions
in Korea



55 CHAPTER 9 - NEW SEAFOOD OPPORTUNITIES

slatdfdsS S =0 BRUA

Making whitefish easy and
delicious for everyone

SIIF= 8 slafdM - Al J2HE
BREADED WHITEFISH- FISH GRATIN

W= D8 SIAUMEBE TAl 22K, £402
2H|9| M=2 Jisd

From breaded whitefish to fish gratin, opening
up new possibilities for seafood consumption

LERGY SEAFOOD - NORWEGIAN SEAFOOD
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