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WHY FRESH ICELANDIC SEAFOOD?

PURE QUALITY

UNMATCHED FRESHNESS

Icelandic seafood is exceptionally healthy, wild and pure.
Caught in the clean waters of the North Atlantic, there is no
need for additives.

Iceland’s unique position and streamlined technology mean
that our fish can arrive deliciously fresh on dinner tables
around the world.

SUSTAINABLE AND TRANSPARENT

Factors that may explain our low emissions include:

All Icelandic seafood comes from sustainable, certified stocks.
Consumers can enjoy our fish with a clear conscience, sure
of its origin and quality.

n

Proximity to rich fishing grounds. Our vessels need not travel
far nor spend a long time on the water to get a full catch.

n

Hydroelectric and geothermal power. The energy used
in processing is clean and renewable.

n

Environmentally-friendly tackle. Around 50% of Icelandic
cod is caught using hook-and-line vessels, which use less
than half the energy of trawlers.

n

Modernized workforce. Centuries of experience are enhanced
with the latest techniques and technology.

THE ICELANDIC SEAFOOD INDUSTRY
The Icelandic fishing industry produces remarkably low carbon
emissions. If we compare Icelandic cod with the same product
from Norway, our emissions per kilogram of product before export
are considerably lower than those of our neighbors. Moreover,
oil consumption per catch in Iceland is a mere fifth of the global
average.

WHAT MAKES ICELANDAIR CARGO SO GREEN?

MAXIMIZING AIRCRAFT SPACE

FLEET UPGRADES

Of all our environmental efforts, we have achieved our greatest
impact by optimizing our use of aircraft belly space, utilizing
free space on passenger flights to export 55% of our fish in
2017, up from 16% in 2008.

In 2016–2017 Icelandair added four Boeing 767-300s to
our shared network, and a further 16 Boeing 737 MAX 8s
and MAX 9s will join the fleet over the course of 2018–2021.
Compared with 757s, these aircraft increase fuel efficiency by
11%, 17% and 20%, respectively. We have also improved
the fuel efficiency of our Boeing 757-200/300s by adding
winglets, which increase efficiency by 4%.

PRIME LOCATION
Icelandair Cargo is located at Keflavík International Airport where
we have custom-built storage coolers. From there, Icelandair’s
powerful route network connects us with the world. The airport
is also close to the ocean and fish processing facilities, which
means that every catch can be in the air within a matter of hours.
Using the shortest possible travel distances means we can
guarantee freshness while keeping emissions to a minimum.

CONTINUOUS DESCENT APPROACH
We use the continuous descent approach (CDA), a landing
procedure that uses a smooth, constant-angle descent instead
of the more common stair-step approach. This method helps us
reduce both fuel consumption and noise pollution.

CARBON OFFSETS—IT’S EASY BEING GREEN
We work in partnership with Kolviður Iceland Carbon Fund to
offer carbon offsetting. Customers now have the opportunity to
carbon neutralize shipments on all our routes. Kolviður works
to reduce greenhouse gases through forest cultivation, which both
captures CO2 from the atmosphere while reducing soil erosion.

“We are dedicated to minimizing the environmental
impact of our operations, both globally and locally, by reducing
emissions, conserving natural resources and optimizing
the use of sustainable energy and materials.”

HOW WE COMPARE

ICELANDAIR CARGO VS.
NEIGHBORING COUNTRIES

TIME FOR FRESHNESS

Taking into account the entire fish export process from ocean
to marketplace, Icelandic cargo exports create minimal carbon
emissions in comparison with similar products from competing
countries.

Icelandair Cargo’s prime position and powerful aircraft network
mean that we can get fish to its destination within around 36 hours
of the catch—exceptionally fresh, and with a long shelf-life ahead
of it.

For example, when compared with cod fished in Norway then
transported by truck to Liège in Belgium, cod fished in Iceland
has a 13% lower carbon footprint when transported by Icelandair
Cargo, and 85% lower when transported by Icelandair passenger
flight to the same destination.

We can compare this with shipped Icelandic fish, which takes
around 4–6 days to reach mainland Europe, by which point the
product’s Torry Freshness Score has already dropped to between
5.5 and 7.5. Fish with a score of 7 is no longer fresh, having lost
its complex meaty flavors and aroma of fresh seaweed. By the
time the Torry score has dropped to 5, the product is approaching
the end of its shelf-life, with a hint of sourness beginning to develop.
It is therefore crucial to get fish to its destination as swiftly as
possible to prevent spoilage and the resulting loss of sales and
wasted product.

NOT ALL PROTEIN IS CREATED EQUAL
Icelandic sea fish produces drastically less CO2 than most other
meat, eggs and dairy. For example, if we compare Icelandic cod
transported via Icelandair Cargo to Liège with the global average
for other forms of protein, carbon emissions are:
n
n
n

1.7 times greater for eggs.
2.4 times greater for chicken.
20.5 times greater for beef.

Icelandair Cargo ISO 14001 certified
Icelandair Cargo has completed a detailed environmental certification process in accordance with the ISO 14001 standard.
This is the most widespread standard for the integration of environmental responsibility with corporate operations. Icelandair
Cargo’s objectives with the certification include reducing its carbon footprint, reducing waste through increased recycling,
and increasing the use of environmentally sound products and services.

