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What is branding and why it  
is important for a business?

Branding is a marketing practice in which a company 
creates a name, symbol or design that is easily 
identifiable as belonging to the company. This helps 
to identify a product and distinguish it from other 
products and services. Branding is important because 
not only is it what makes a memorable impression on 
consumers but it allows your customers and clients 
to know what to expect from your company. It is a 
way of distinguishing yourself from the competitors 
and clarifying what it is you offer that makes you 
the better choice. Your brand is built to be a true 
representation of who you are as a business, and 
how you wish to be perceived.

There are many areas that are used to develop a brand 
including advertising, customer service, promotional 
merchandise, reputation, and logo.

Why is branding important?
Branding is absolutely critical to a business because 
of the overall impact it makes on your company. 
Branding can change how people perceive your 
brand, it can drive new business and increase brand 
awareness.

Branding gets recognition
The most important reason branding is important 
to a business is because it is how a company gets 
recognition and becomes known to the consumers. 
The logo is the most important element of branding, 
especially where this factor is concerned, as it is 
essentially the face of the company.

Branding increases business value
Branding is important when trying to generate 
future business, and a strongly established brand 
can increase a business’ value by giving the company 
more leverage in the industry. This makes it a more 
appealing investment opportunity because of its 
firmly established place in the marketplace.

Branding generates new customers
A good brand will have no trouble drumming up 
referral business. Strong branding generally means 
there is a positive impression of the company 
amongst consumers, and they are likely to do business 
with you because of the familiarity and assumed 
dependability of using a name they can trust. Once a 
brand has been well-established, word of mouth will 
be the company’s best and most effective advertising 
technique.

Creates Trust Within The Marketplace
A professional appearance and well-strategised 
branding will help the company build trust with 
consumers, potential clients and customers. People 
are more likely to do business with a company that 
has a polished and professional portrayal.

Being properly branded gives the impression of being 
industry experts and makes the public feel as though 
they can trust your company, the products and 
services it offers and the way it handles its business.
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Cromaris

Cromaris is a Croatian aquaculture leader, specializing 
in farming and processing of white fish with specific 
emphasis on sea bass and sea bream.

Cromaris specializes in growing, processing and sale 
of indigenous Adriatic fish. They were established 
in 2009 through merger of Croatian and European 
aquaculture pioneers. Their fish is present in the 
European market for over 40 years.

Their products contain no preservatives, artificial 
colours or GMO ingredients.

Where you can find Cromaris?
The corporate headquarters, fish sorting and 
processing facility are located in Zadar. They have six 
farms, two of which are located in Istria (northern 
Adriatic), and four in Zadar’s area (central Adriatic). 
All farm locations are selected for their exceptionally 
clear waters and unspoiled nature, far away from any 
possible contaminants.

Market Presence
More than 80% of their production is exported. 
Cromaris is currently present in the markets of 
Croatia, Italia, Slovenia, Germany, France, Poland, 
Czech Republic, Slovakia, Austria, Bosnia and 
Herzegovina, Montenegro, Serbia and Hungary.

Cromaris 2020
Major investments have been underway, which will 
rank the company among the most technologically 
advanced entities in the sector of sea bass and sea 
bream growing and processing. Those investments 
are focused on development of sustainable 
aquaculture with systematic care of our surrounding 
environment.
 
Until 2019 - more than 140 million EUR has been 
invested in technology for breeding, production and 
processing. Investments will continue in the future 
with the intention of achieving the highest levels of 
industrial efficiency and current sales is planned to 
be increased on 10.000 tonns of fish and shellfish 
from the Adriatic Sea.

Cromaris factory

http://www.cromaris.hr/en

http://www.cromaris.hr/en


Cromaris transportation

Cromaris packaging



Cromaris advertising



Sardina

Sardina d.o.o. is a company that deals with fishing, 
processing and preserving fish, and the cultivation 
of mariculture products at their breeding sites. With 
100-year tradition of conducting business, Sardina is 
one of the leading Croatian companies in the fishing 
and fish-processing sector and has a strong emphasis 
on the export of their products.

The company was established its headquarters in 
Postira on the island of Brač. Its new manufacturing 
facilities are a further confirmation of its continuous 
efforts to provide its buyers from all over Europe and 
world with the best possible products. The company 
uses the latest technology in fish production, while 
also taking care of the environment and natural 
resources. It closely follows the highest ecological 
and quality control standards, as demonstrated  
by its many certifications (ISOO 9001:2000, HACCP 
and IFS).

Sardina has a diverse production, which includes 
canned fish, fish pâté, frozen fish and fresh 
aquaculture products as well as fishmeal and fish oil. 
The manufacturing process is based on sardines and 
other varieties of small and large oily fish caught with 
our own fishing fleet. Annual production capacities 
amount to 40,000,000 fish cans and patés, 500 
tonnes of fish meal, 100 tonnes of fish oil and 1500 
tonnes of high quality farmed fish.

Sardina is a modern, successful company that strives 
to leave its mark in a range of activities on all five 
of the continents to which it exports its products 
and to maintain high quality, at the level of world 
famous fish producers.

A successful team of managers and experts, 
decades-long experience in mariculture and 
processing, and continuous development ensure 
the quality of production to the satisfaction of the 
consumers of Sardina products.

Mission
To produce completely natural, healthy and high-
quality products, while respecting a century-old 
tradition and high quality standards, all of which 
ensure long-term satisfaction by consumers.

Vision
To maintaining their  position in the regional  
market, relying on tradition and quality, and 
strengthening their brands with continuous 
investment in the development and growth of 
Sardinia as a company.

https://www.sardina.hr/en/

Sardinia website

https://www.sardina.hr/en/


A new marketing campaign for its leading 
and most successful brand – Adriatic Queen.   
Goal: to convey to the customers the story of the 
Adriatic Sea, the fishermen and enjoyment of 
their products, their freshness and quality.

The marketing campaign will include commercials 
on national TV channels, strong billboard 
presence in the whole of Croatia and advertising 
on the internet and radio.

Adriatic Queen, the crown of your meals.

Having our own fishing fleet enables us to use in 
our products fish of top quality, which is crucial for 
the final Adriatic Queen product to be just that – 
exceptional, fresh and tasty.

“



Conex Trade d.o.o.

The Conex Trade Ltd company, established in 1989, 
is one of the leading companies in the territory of 
the Republic of Croatia in the field of fishing and fish 
processing industry.

Two decades of experience and love for the sea 
brought us to open their own production plant for 
processing of small pelagic fish in 2009. In 2012, a 
modern pilchard canning factory was opened, with 
the annual capacity of 25,000,000 cans.

The plant lies on the surface of 17,000 sq.m. in the 
Industrial Zone in Čaporice. It is equipped with the 
modern technology, operated by highly qualified 
personnel. The Conex Trade company is the only 
company in the Mediterranean that possesses a 
freezing line operating according to the IQF (Individual 
Quick Freezing) system in brine, with the capacity 
of 6 tons per hour. The production process consists 

of salting, IQF freezing, marinating and canning of 
pilchard. Our goal is the production of high-quality 
products, which means that the fish goes into the 
production process on the same day it is caught.

The company has the fleet of three fishing boats, and 
it cooperates with 25 fishing boats, which provides 
it with a continuous supply of fresh raw material for 
production.

Thay process from 8.000-10.000  tons of fish  
annually and their products are mostly sold to  
the market of EU.

The whole production process is carried out under 
the supervision of qualified personnel, in accordance 
with the certified systems: IFS, ISO 14001:2004, 
which guarantee maximum product quality control 
and environment protection.

http://www.conex-trade.com/index.php?lang=EN

Conex Trade d.o.o. factory

http://www.conex-trade.com/index.php?lang=EN
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Canicula

The company Canicula in Croatia was founded in 
2011, and the production was started by Cristian 
Serio, continuing the tradition of his family from 
Sicily, which has been salting and processing fish in 
accordance with the Mediterranean tradition for 
more than a century. Production in Croatia started in 
rented plants in Tribunj and after that in Milna on the 
island of Brač. In March 2016 they opened their own 
production plant in the business zone Prisika in Muć. 
In the near future, they plan to expand production 
with a fish smoking plant and a line for smoked fish 
products.

Mission and vision
They make their products in the traditional 
Mediterranean way, combining the heritage of Sicily 
and Dalmatia, wanting to provide their customers 
with the best that the Adriatic Sea can give. We 
say they love and respect nature, care about the 
balance of the ecosystem and work exclusively with 
companies that share same beliefs.

https://www.canicula.hr/

https://www.canicula.hr/






Centaurus

CENTAURUS - Everything from the Sea!
Specializing in the distribution, retail and export of 
fresh and frozen fish and seafood in the HoReCa 
segment. The company’s headquarters are in Split, 
and the area of   operation is Dalmatia, while fresh 
fish is exported to the surrounding countries of Italy, 
Spain, Austria, Slovenia, and the fish is purchased 
from local fishermen along the entire Adriatic 
coast. The company specializes in medium and 
high catering, supply of hotels, tourist boats and 
yachts. Today, Centaurus has over 100 employees, 
who are the key to success and have achieved an 
enviable level of service delivery, knowledge and 
commitment, both in the region and in neighboring 
countries such as Slovenia, Italy, Austria and Spain. 
Through its own production and catches of Croatian 
fishermen, it wants to raise the value, and by placing 
them on the market in the tourism sector and within 
the European Union, contribute to the recognition of 
genuinely good Croatian products.

Mission and vision
The basic goal is, in all activities, at all times, to 
recognize the needs of customers and by raising  
quality, to contribute to better business of their  
partners: fishermen, customers and suppliers.

https://centaurus.hr/

Gastro fish markets Brač
Gastro fish markets Brač form a retail chain of the 
company Centaurus. In ten own fish markets in the 
region, in addition to fresh fish, they offer a wide 
selection of frozen, dried, marinated, salty and 
delicatessen products. The Gastro department is 
located in the central branch in Poljud, with a wide 
range of ready meals, prepared in an innovative way, 
combining traditional, local recipes and recipes from 
all over the world, with a pinch of modern flair, to 
bring dishes closer to a wider audience. The offer has 
been expanded to include fresh fruits and vegetables, 
wines and various delicacies, which are the result 
of cooperation with top family producers from the 
region, which helps small producers to better establish 
themselves on the market, while providing customers 
with the highest quality food.

Amare
“Love from the sea” has been transferred to the 
newly developed Amare brand, and it combines 
hand-cleaned Adriatic shrimp meat, which is 
synonymous with quality and an indispensable food 
for restaurants and households, as well as marinated 
shrimp, marinated anchovies and salted anchovies.  
A novelty is the first burgers made of Adriatic shrimp 
and shrimp, which have achieved notable success on 
the market. On the wings of this success, the idea 
was created for a burger made of Adriatic fish, more 
precisely of four types of white fish from the skin and 
two types of blue fish.

https://centaurus.hr/


GASTRO RIBARNICA BRAČ: Split, Croatia GASTRO RIBARNICA BRAČ: Viena, Austria
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Pelagos Net Farma

Pelagos – in translation: the open sea
Their name tells their story – inspired by the Adriatic 
Sea, where for generations their forefathers were 
fishermen, the two founders – driven by the call to 
return to the sea and continue the tradition of their 
ancestors – be fishermen, decided to farm Atlantic 
bluefin tuna.

Location
Located at dock 4 Zadar port – Pelagos headquarters 
with its modern logistics centre, cold storage plant 
(capacity 2000 tons), individual quick freezing device 
(Sabroe CAFP400, freezing capacity 1800 kg fish to 
-20oc/per hour), provide perfect predispositions for 
both of their enterprises – quality bait for the farm 
during close season periods (IQF d bait has the same 
protein level as fresh bait) and daily fresh small pelagic 
fish (anchovies, sardines) supplies for their delicacy 
manufacture plant (capacity:1000 tons/year). The 
company owns fishing fleet, tugboats, multipurpose 
vessels and custom made supply vessels. 

https://pelagos-net.hr/

Mission
To have the perfect predispositions for premium 
quality - to be in control of each step of the 
process: fishing with their own fleet, they delicacy  
manufacture plant directly at their dock of Zadar 
port (no transport damage of the fish), professional 
personell and high-tech facilities. The World 
Health Organization recommends oily pelagic fish 
consumption as a valuable source of omega-3 acids, 
proteins and the vitamines A and D. 

Vision
To develop new products according to the needs and 
tastes of their consumers. The goal is to be available 
to a widespread consumer range. Consumer 
confidence is important to Pelagos, so the acquisition 
of the globally recognised IFS (International Featured 
Standard) for food, as well as the Halal and the 
Kosher Certification are predispositions to reach the 
consumers wherever they are, to join the brand in 
the passion for fish.

https://pelagos-net.hr/


Anchovies & salt
Pelagos freshly salt their catch on a daily basis. 
Anchovies are cleaned by hand and seasoned with 
marine salt exclusively the same day their ships 
catch them. From the Adriatic sea – directly into the 
manufacture plant on spot at Zadar port ensures 
perfect condition of the anchovies. The superior 
taste is due to an optimal ratio of light salt content, 
pressure and controlled maturing temperature. A 
longer maturing period and a lower temperature 
ensure premium product quality. The maturing 
process is supervised for a period of 4-6 months. 
After maturing, anchovies are filleted by hand.

Sardines & salt
Sardines are cleaned by hand and put into marine 
salt exclusively the same day ships catch them. From 
the Adriatic sea – directly into the  manufacture plant 
on spot at Zadar port ensures perfect condition. For 
manufacture Pelagos choose periods of the year 
when sardines have an optimal size and fat content. 
The maturing process lasts 5-8 months, a longer 
maturing period and a lower temperature ensure 
premium quality.



Anchovies & White wine vinegar
Marinated anchovies are also known as white or 
fresh anchovies. At the manufacture plant Pelagos 
exclusively process daily catch which guarantees 
premium quality of the hand filleted anchovies 
then put into a light marinade (only white wine 
vinegar, water and marine salt). The refined taste,  
the pure white colour and the firm consistency of  
the muscle flesh are quality determinig features 
Pelagos is proud of.

Atlantic Bluefin Tuna - Sustainable Biofarming
Tunas are fed daily. Fished during moonless 
nights with their own fishing fleets. 20 days in 
a row, the small pelagic bait is transferred fresh 
directly to the tuna farms, which is important 
to keep the high protein level of the bait and 
assure the premium quality of muscle flesh the 
customers are used to. During the the monthly 
moonligth phases and close season, they feed  
tunas with IQF’d bait reserves from their cold 
storage (IQF d bait has the same protein level as 
fresh bait). Pelagos divers monitor the condition 
of the fish daily, as health and condition are 
important. Sea temperature and sea water 
oxygen levels are meassured daily.



Riba Dražin

Family Agricultural Company Dražin is located in 
traditional fishing village Kaštel Kambelovac. For 
generations inhabitants of this small community have 
eaten bread with seven crusts’ (Croatian proverb for 
tough existence), dipped in Kaštel wine and olive oil 
that recall the craft of salting and marinating fish. 
Family Dražin also learned skills from their ancestors 
and Mr Živko uses these old traditional methods in 
his fish salting and marinating facility.

Fish salting is the old way to preserve fish. In old 
times, salted fish was the main export product from 
this area. Anchovy and sardines, blue fish, were the 
most wanted. Today we again discover the value of 
salted fish and traditional ways of preparing it.
Original basics in innovative combinations with other 
ingredients make new products of different flavors 
that can satisfy the most demanding taste.

https://www.riba-drazin.com/en/

To ensure the standards Riba Dražin implemented 
the HACCP system, and they are proud owners of 
HACCP Quality Certificate.

Fish Dražin is proud of their products, especially 
anchovy-stuffed baby peppers, named Pepefish. 
Other products are also combination of skills 
and many years long experience in fishing, olive  
grooming, mediterranean herbs processing, 
preparing fresh fish from the clean sea in traditional 
way, preparing other home made products from  
own production.

https://www.riba-drazin.com/en/






Trenton

Trenton d.o.o. is a family company, owned by the 
Karninčić family, founded in 1994. Founded for 
the purchase, bottling and distribution of olive oil, 
Trenton is rapidly expanding its business to produce 
olives, capers and salted anchovies. Trenton pays 
special attention to the quality and health of its 
products, in cooperation with the best experts and 
competent laboratories in Croatia and abroad.

In 2002, the company expanded its business and 
began producing smoked fish, with the desire to 
revive the traditional way of storing fish, once very 
widespread in this climate, and today somewhat 
forgotten. Today, Trenton is a recognizable name in 
the market that guarantees quality and cooperates 
with all major retail and wholesale chains in the 
country and exports to EU countries, USA, China, BiH, 
Serbia and Montenegro. Trenton has introduced the 

https://web.facebook.com/Trenton.
hr/?ref=page_internal

HACCP system, which is the basis for further quality 
growth companies and a guarantee of constant focus 
of production on healthy and quality products.

They have had the IFS certificate ‘high level’, the 
highest standard in food production, for three years.
Four of Trenton products - salted anchovy fillets and 
cod, salmon and fish pate with Adriatic shrimp are 
the bearers of the ‘Croatian Quality’ mark.

https://web.facebook.com/Trenton.hr/?ref=page_internal
https://web.facebook.com/Trenton.hr/?ref=page_internal




Eva Sardine

Eva sardines: All you need for love is fish, salt and 
oil.

They have no cloak, they don’t fly, they don’t save 
the world, and they’re not superheroes. However, 
they have fins, swim and are super food without 
preservatives - Eva sardines caught in the Adriatic Sea. 
In the can of the good fisherman Šime, in addition to 
sardines, Omega-3 fatty acids, calcium, proteins and 
vitamin D are also squeezed.

Super food that swims in the Adriatic

Our clear, blue sea is a natural habitat for sardines. 
It is an important food for all those who love their 
menu and want to call it healthy. Namely, every 
sardine that spends its life in the Adriatic, in the part 
of the sea where the temperature is 9° C and salinity 
38.3 ‰, is full like a ship with nutrients that raise our 
body to a super level.

www.podravka.hr/eva-sardine/

By consuming it regularly, Eva sardines can reduce 
our risk of vascular disease, help our brain to be 
more concentrated, and make our bones healthy 
and strong. Although small, they are very strong, 
especially when it comes to building our muscles, and 
by ingesting them we bring the sun’s vitamin, which 
contributes to a better mood.

From the fishing nets they immediately go to the 
Mirna factory in Rovinj, where they are carefully 
cleaned and arranged in cans. They add a little salt 
and oil to them. There are no artificial preservatives 
because Eva sardines are the best as they are - freshly 
caught and processed, ready to enjoy. 

https://www.podravka.hr/eva-sardine/
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A small fish table school. 
Recipes by Ivan Pažanin



Mardešić

Mardešić d.o.o. is a company located in Sali on the 
island of Dugi Otok with a long tradition of processing 
blue fish. Many generations of people from all over 
Croatia as well as the entire region have enjoyed 
Mardešić’s products that over the years have been 
prepared according to traditional island recipes. 
Today, Mardešić employs just over 80 workers, and 
daily production can reach up to 70,000 cans that are 
then marketed on both domestic and export markets. 
The export markets are Serbia, Slovenia, Germany, 
Belgium, Bulgaria, Romania, Slovakia, Poland, Japan, 
and Greece, with the bulk of the exports directed 
towards France.

2017 marked a major turning point in the history of 
the Mardešić company, it was then that the oldest 
canned fish factory in France called Chancerelle, 
together with the Croatian company Pilchardus 
decided to buy the Mardešić company. Since then, 
more than 5 million euros have been invested in the 
modernisation and renovation of the production 
plant, which in turn has improved all production 
processes. The company is oriented towards exports 
to several European countries and the development 
of its widely known Mardešić brand of canned fish.

Mission
Preserving the island’s tradition of fish processing, 
identifying, and meeting consumers’ needs for fish 
products and providing additional value together with 
the exceptional quality of the product that consumers 
have already recognised long ago.

Vision
With its continuous investments in the production 
processes, the development of new products and 
employee training, the company Mardešić d.o.o. 
upholds its role of a top-level operator on the 
domestic market and is continuing its expansion into 
other European markets.

www.mardesic.hr/en

http://www.mardesic.hr/en
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FISH FROM GREECE

THE HAPO ORGANIZATION
Quality, collaboration and a strong pioneering spirit 
drive HAPO’s core values

The aquaculture industry, with a 40-year presence 
in Greece, is considered, today, one of the most 
dynamic and evolving fields of the Greek economy. 
Its accelerating growth is driven by a group of 
passionate people with a deep understanding of 
the industry, who strive so that Greek aquaculture 
may one day reflect our valued principles in both 
domestic and foreign markets. Continually investing 
in the advancement of the field, adopting the latest 
technologies in the fish farming industry, Greek 
aquaculture is broadly considered a trailblazer.

The Hellenic Aquaculture Producers Organization 
(HAPO) was established in 2016, when the first 21 
Members united their resources to forge a collective, 
national identity for Greek aquaculture fish, in order 
to successfully promote them in selected domestic 
and foreign markets.

Today, HAPO counts 23 Members whose overall 
production represents roughly 90% of Greek 
aquaculture. Beyond its sophisticated promotional 
network, HAPO also provides active support and a 
wide range of benefits to its Members, from mutual 
collaboration and networking, to development, 
consulting, training, liaising with the authorities  
and more.

The organization’s mission is to firmly establish 
the Greek identity and highlight the exceptional 
characteristics and competitive advantages of fresh, 
Greek farmed fish branded FISH FROM GREECE, 
which are raised with the utmost care and expertise 
by its Members, at ideal locations along the country’s 
unspoiled coastline.

TRANSPARENCY 
Transparency is reflected in the entire production 
process, from sea to plate

The Greek sea is renowned for its clear, blue waters. 
Now, FISH FROM GREECE thrives to be known for 
the same clarity and transparency that permeate 
every step of its production and delivery process, to 
guarantee that fresh Greek aquaculture fish that are 
selected for consumption have all the features that 
ensure their high quality.

For HAPO Members, transparency is also in the 
details, as demonstrated by our transparent 
certification processes and innovative Private 
Certification Protocol developed in partnership with 
TÜV Austria Hellas, which ensures our commitment 
to fostering sustainable development and producing 
Greek farmed fish of the finest quality. It is in the FISH 
FROM GREECE brand, behind which are companies 
whose primary concern is to apply transparent 
best practices that protect the people, the fish, the 
environment and the communities near our farms. 

Transparency is also at the core of HAPO’s 
communication strategy. We want you to have full 
access to every piece of information that concerns 
fresh Greek farmed fish: we invite journalists, 
influencers and food specialists to our farms around 
Greece and encourage them to communicate their 
experience through their media, blogs, social media 
and other channels. We want you to understand 
why our fish are an excellent, healthy, nutritious 
choice, how they are raised responsibly, by experts 
with years-long experience and extensive technical 
know-how, in accordance with European Union high 
standards.

https://fishfromgreece.com/?lang=en

https://fishfromgreece.com/?lang=en


SUSTAINABILITY 
A deep commitment to the marine environment 
and its natural wealth

Aquaculture is projected to be the prime source 
of seafood and protein by 2030, as demand grows 
and wild capture fisheries diminish. The negative 
effects of overfishing and of fishing methods that are 
hazardous for the environment can only be reversed 
with the scientific, environmentally-sound, solutions 
offered by aquaculture.

The advancement of the aquaculture industry 
is inseparably linked to its deep commitment to 
the marine environment. By establishing rules for 
sustainable development and wild capture quotas, we 
can guarantee our seas may continue to generously 
offer man their treasure for generations to come.

HAPO Members’ preventive measures help to attain 
the goal set by their sustainable strategy: to keep the 
waters of their farms and the surrounding coastline 
pristine. The facilities operate in accordance with 
environmental laws and the regulations put forward 
by the Hellenic Ministries of Environment & Energy 
and Agricultural Development & Food, as well as 
strict European Union guidelines. By adhering to 

best aquaculture practices and a thorough system 
of traceability from sea to plate, complying with 
all globally accredited certification schemes, 
controlling the fish farming process and monitoring 
our environmental footprint, HAPO’s sustainable 
development goals are the blueprint for achieving a 
better future for all.



PRIVATE CERTIFICATION PROTOCOL – FISH FROM 
GREECE 
The exceptional quality of HAPO production 
guarantees the health and safety of our fish

It is the prerogative of pioneers to launch innovative 
initiatives such as the FISH FROM GREECE brand 
introduced by the Hellenic Aquaculture Producers 
Association. Now, HAPO has taken another bold step 
in developing the Private Certification Protocol FISH 
FROM GREECE, in partnership with TÜV Austria Hellas 
Inspection and Certification Organization. Owned by 
HAPO, its purpose is to ensure the superior quality of 
fresh Greek aquaculture fish, exemplify responsible 
practices and reinforce the position of Greek 
aquaculture producers in both local and international 
markets.

Due to an ever evolving global market, it is of capital 
importance to retain collective standards that ensure 
the superior quality of fresh Greek aquaculture fish 
that consumers, the world over, have come to trust.
In addition to the annual inspections that attest to 
the protocol’s validity, another key feature of this 
certification are the unannounced product controls 
in the marketplace and the audits, by independent 
certification bodies, that ensure compliance with the 
6 pillars that HAPO’s Certification Protocol is based on:
• Fish Health
•  Environmental Management (Farming Site and Fish 

Management)
• Fish Welfare
• Quality Characteristics of Farmed Fish
• Food Safety
• Social Responsibility in Fish Farming

Everything HAPO does, including the development 
of our Private Certification Protocol, is aimed at 
reinforcing trust and loyalty to the top-quality of 
Greek aquaculture fish labeled FISH FROM GREECE.



CORPORATE SOCIAL RESPONSIBILITY
Actively supporting communities near HAPO farms

Operating in 11 of the country’s 13 Regional 
Prefectures, Greek aquaculture is an integral part of 
each region’s local communities. Employing 4,500 
regular and temporary workers and creating a total 
of 12,000 direct and indirect jobs, the Greek fish 
farming industry currently enjoys one of the highest 
employment rates in the European Union.

This mindset has inspired the members of HAPO to 
actively support the social fabric of local communities 
by being responsible employers, caring for people’s 
wellbeing and the sustainable development of their 
communities.

HAPO Members hold a dynamic role in enhancing the 
prosperity of several areas in Greece. The sector’s 
development in the past few years has contributed to 
higher employment rates, through the creation of new 
jobs, and increased expertise, through the diffusion 
of technical know-how, in these areas. At the same 
time, Members contribute to the conservation of the 
environment with proper management and balanced 
use of existing natural resources.

Distinguished by their strong commitment to socially 
responsible actions, HAPO Members demonstrate 
their involvement with their local community 
through a series of educational initiatives, corporate 
volunteer efforts, sponsorships and financial 
support of athletic and cultural groups, actions that 
result in a close relationship between farms and 
locals.

The 23 Members of HAPO share common business 
ethics and goals to ensure long-term positive effects 
to nearby communities, justifying their pledge 
to the sustainable growth of Greek aquaculture 
and our commitment to producing high-quality 
products.



Hellenic Aquaculture Producers Organization

44, Zalokosta & Kifisias Avenue
15233, Halandri, Greece 

+30 211 1069472 
 
info@fishfromgreece.com 

www.fishfromgreece.com

ADDRESS:



AVGOTARAHO – GREEK 
BOTARGA FROM MESOLONGHI 

The Fisheries Cooperative “REGENERATION”  
(Η ΑΝΑΓΕΝΝΗΣΗ) is located in the heart of the 
famous Mesolonghi-Etoliko Lagoon Complex, and 
since 2012 its members are operating the only 
certified fish roe production facility whose products 
have been granted Protected Geographical Status, 
under European Union law through the Protected 
Designation of Origin (P.D.O.) regime, and are 
labeled as “AVGOTARAHO – GREEK BOTARGA FROM 
MESOLONGI P.D.O.”.

Since then, marketing efforts to promote the 
products have become more systematic and are 
aimed at approaching markets both at home and 
abroad. Today, BOTARGA FROM MESOLONGI P.D.O. 
can be found in England (various bars in London), the 
USA (Chef Wolfgang Puck Spago, Beverly Hills ALFA 
FOOD SOLUTIONS L.L.C.), Belgium (ELEADORA SPRL/
BVBA), and Italy (PAVIMENTI). 

In addition, the company Luxury Concierge, which 
owns the Trade Mark Greek Luxury Products, displays 
Mesolongi fish roe in the Athens Hilton Hotel’s 
showcases and offers it at the bar.

The fisheries cooperative has also participated in 
various exhibitions and other promotional activities, 
among them:
•  all exhibitions of local products of the Municipality 

of Mesolongi from 2011-2019, 
•  the 1st International Exhibition  MEC  Paianias  

(2012),
•  the Philoxenia Exhibition (Thessaloniki 2012),
•  the 7th AGRO Quality FESTIVAL  (2016), and =-
•  the 2019 Thessaloniki FAIR through Europe Direct 

Patras – Region of Western Greece 

In an attempt to introduce BOTARGA FROM 
MESOLONGI P.D.O. to a wider Greek public, journalists 
of various media outlets have been invited to try and 
promote the product. In 2014, the fish roe products 
of the Fisheries Cooperatives “REGENERATION” 
and “AGIA IRINI” were awarded by the Greek food 
magazine “Gastronomos”.

http://kleisova.blogspot.com/p/blog-page.html

www.aquaaction.gr

http://kleisova.blogspot.com/p/blog-page.html
http://www.aquaaction.gr/




STEFOU BROS and CO LP 

STEFOS  seafood manufactory, Messolonghi 

Mpouza-Aitoliko 304 00 Mesolonghi Greece 
Tel / Fax: +30 26320 22077 

George Stefos and his family grew up on the shores of 
the lagoon of Messolonghi - Etoliko and learned the 
art of making botargo near local traditional fishers. 
For decades “botargo Stefos”, based on traditional 
homemade recipe, was known to a small circle of 
locals who appreciated and enjoyed it as a tasty and 
nutritious daily food but also as valuable festive treat. 
The company has modern facilities for processing, 
packaging and promoting fishery products combining 
traditional knowledge with the latest technologic 
developments in processing/manufacturing. 

The company owns a 3,000 sq. m. lot next to the 
town of Aitolikon, with a state-of-the-art installation, 
equipped with the most up-to-date, innovative 
equipment. The installation of processing and 
packaging of the fish roe and other products has 
been designed in full accordance with the ISO 
22000 – HACCP TÜV NORD food safety management 
standards. It is a unique investment of its kind 
in Greece and Europe, and will soon be further 
developed with dedicated premises for presentations 
and tasting events. Their vision is to create an 
exquisite selection of botargo and lagoon products 
worthy of appreciation by connoisseurs around  
the globe. 

About Botargo
Botargo is a valuable delicacy in the Mediterranean, 
considered as the caviar of the South and has equal 
nutritional and culinary value. Its distinct yet delicate 
flavour places it at the top of gastronomy products 
and currently holds a prominent place in the menus 
of distinguished gourmet restaurants around the 
world.  

Products

TRADITIONAL BOTARGO STEFOS, in a waxed bar, 
placed in a protective box.
Premium quality Grey Mullet Roe, a 100% natural 
product, without preservatives, with a distinct yet 
delicate taste, velvety texture and a long aftertaste. 
Its color ranges from golden yellow to golden reddish. 
A unique delicacy, with high nutritional value, is rich 
in Proteins, energy, Omega-3 fatty acids, Vitamins 
C and E, Selenium and Zinc. Protected by a 100% 
natural beeswax to preserve its natural moisture. 
Use it sliced or grated. A traditional Greek gourmet 
savoury delicacy.

info@botargostefos.gr

mailto: info@botargostefos.gr


TRADITIONAL SMOKED BOTARGO STEFOS, in a 
waxed bar, placed in a protective box.
Premium quality Grey Mullet Roe, a 100% 
natural product. Smoked by natural smoke, with 
the company’s unparallel recipe that makes 
it a unique product throughout the world. It 
is protected by a 100% natural beeswax to 
preserve its natural moisture. Use it sliced or 
grated. The absolute gourmet way to start a 
meal and satisfy the most demanding palate. 

SELECTED GRATED BOTARGO STEFOS, in a jar.
Premium quality moderately dehydrated Grey 
Mullet Roe, a 100% natural product without 
preservatives, with an intense flavor and aroma 
full of sea notes. Use it to finish dishes, just 
before serving, over fish, seafood, pasta, risotto, 
pulses, vegetables or salad. It elevates any food 
to gourmet status. 

SMOKED GRATED BOTARGO STEFOS, in a jar. 
Premium quality moderately dehydrated Grey Mullet 
Roe, a 100% natural product. Smoked by natural 
smoke, with the company’s unparallel recipe that 
makes it a unique product throughout the world. 
Sprinkle it over fish, seafood, pasta, risotto, pulses, 
vegetables or salads. An innovative way to elevate any 
food to gourmet status. 

SELECTED BOTARGO STEFOS IN SLICES, in a jar. 
Premium quality moderately dehydrated Grey Mullet 
Roe, a 100% natural product without preservatives, 
with a fruity flavour and a velvety texture. Its colour 
ranges from golden yellow to golden reddish. A 
revolutionary packaging that offers for the first time 
selected botargo in slices preserved in sunflower oil, 
ready for consumption, so that you can enjoy this 
unique delicacy in your everyday life. 



Italy



VONGOPLÀ 

CORPORATE MISSION
Vongoplà is an artisanal enterprise located in the 
north of Marche Region, along the Adriatic cost. The 
enterprise is based on an idea of 4 clam fishers to 
develop a packaging able to keep the product alive 
and fresh for a longer period while still guaranteeing 
hygiene and traceability for the consumer.

The first testing started by vacuum packing the 
products adding ready-made seasoning, prepared 
with simple and genuine ingredients. Further, after 
a year of monitoring and studying of the production 
process with the support of biologist and other 
expertise, Vongoplà developed a desanding system 
by means of a plant directly using sea water. 

Another relevant aspect is the immediate packaging 
that follows the highest standards of hygiene, 
with the addition of seasonings from the ancient 
maritime regional tradition, genuine flavours. 

They also have developed cooled/frozen solution 
already spiced and flavoured with different 
preparations.  The clams are contained inside the 
shell which allows to better maintain the original 
taste of fresh clams. Clams are exclusively fished 
in the Adriatic Sea, not selected for size, since this 
operation can damage the shell, thus the packages 
contains mixed shell of different size. 

http://www.vongopla.it/

The enterprise sells fresh and frozen packages to large 
retailers, prices between processors and wholesalers 
change every day, while prices between processors 
and large retailers are fixed through contracts.

PRODUCTS 

Fresh Products 
- Adriatic clams 
- Short-necked clams 
Dressing: marinara, tomato, in brine 

Frozen products 
- Adriatic clams 
- Short-necked clams 
Dressing: marinara, tomato, in brine

Fresh Products With marinara sauce

http://www.vongopla.it/


With tomato sauce Frozen products

The production process
The live molluscs’ batches are immediately put 
into the sea water plant in bins where they remain 
for a minimum of 24 hours. The SKIMS technology 
allows an efficient desanding and in the meantime 
hyperoxygenation of the sea water, purifying from 
the most part of bacteria. UV lamps complete the 
sterilization. The different processes are constantly 
monitored in the plant by controls on water quality, 
temperature, oxygenation and circulation.  The 
cold rooms and the blast chillers are connected to 
a software to store temperature data and graphics. 
The real-time control allows a precise monitoring of 
each steps of the work.

Packaging 
The vacuum-packaging is the strength of the company, 
in addition hygiene the shelf-life of products is notably 
improved compared to the standards. The seawater 
depuration fully preserves the taste and freshness 
of the clams. The protective films of the package are 
suitable for microwave cooking.

Traceability 
All the molluscs’ batches are registered in and out 
and, thanks to a precise data storage, it is possible 
to trace the products origin in each moment. In 
addition, also the dressing ingredients are matched 
with molluscs’ batches.  On each product package, 
the consumer finds all the information on products 
traceability such as number, batch number, date 
and expiry date and bar code. Each Vongoplà batch 
is recorded according to the HCCP manual and in 
compliance with the existing rules.

Commercialization 
Vongoplà products are sold in supermarket.



I PESCAORI 

The ORGANIZATION 
The PO (Producers Organization) Bivalvia Veneto is a 
“Società cooperativa” with the headquarter in Caorle 
(Venice). Bivalvia collaborates closely with the two 
Co.Ge.Vo.s (Consortium for the Management and 
Protection of Fishing of Bivalve Molluscs) of Venice 
and Chioggia located throughout the Veneto Region. 
The two consortia together gather a total of 163 
companies representing the totality of the Venetian 
vessels dedicated to fishery of bivalve molluscs. 43 
of these vessels catch the smooth clam (Callista 
chione) and are associated to the PO Fasolari, while 
the remaining 120 vessels catch venus clam. The 75% 
of these vessels (around 100) are associated to PO 
Bivalvia.

The PO was born in 2006 and one of the aims was 
to develop and implement a marketing and trade 
strategy. The first strategical choice was to develop 
physical structures on the shore for the storage and 
processing of clams. Further the PO applied for being 
certified by MSC, which was obtained in 2018.

http://www.ipescaori.it/chi-siamo/

PO Bivalvia has a differentiated set of customers that 
includes about 10 large wholesalers, which buy large 
nets and normally mix clams coming from different 
providers before reselling them (in this case the 
origin of the product and the name of the producer is 
not maintained); about 15 small wholesalers, which 
buy small nets where Bivalvia logo is maintained; 
about 10 fishmongers; about 30 HORECA operators; 
one Italian large retailer and one foreign large 
retailer. However, 85% of the production is sold to 
large and small wholesalers. HORECA represents 10% 
and fishmongers 4%. The share of large retailers is 
marginal.

PO Bivalvia proposes fresh and frozen products, 
operates with the support of advanced management 
and traceability programs, invests in R&D to improve 
products processing. The Organization also supports 
the associated companies providing for training 
linked to new regulations, environmental and work 
safety. 

http://www.ipescaori.it/chi-siamo/


The BRAND 
PO Bivalvia registered for their products the brand 
“iPescaOri”, and they are constantly working 
with promotional and communication activities, 
to share with the consumers all the information 
regarding the quality of their products and the 
fishing techniques used. 

THE ORGANIZATION VALUES
The organization is committed in their daily 
works towards the concept of sustainable fishing 
and ecosystem preservation. The organization 
fishermen, fish exclusively in the open sea, in areas 
classified by the Veneto Region as zone “A”.

The quality of the water and the shellfish themselves 
are periodically analysed, checked and monitored 
to safeguard the health of the final consumer.

The CERTIFICATION 
The O.P. Bivalvia Veneto Cooperative Society, in 
synergy with the CO.GE.VO. (COnsorzio Management 
VOngole) of Venice and the CO.GE.VO. of Chioggia, 
obtained the MSC (Marine Stewardship Council) 
certification for clam fishing in the Veneto area of 
the Adriatic, as it was judged sustainable and well 
managed following an assessment conducted by 
the independent certifier. It has been the first SC 
certification obtained  in Italy. 

Furthermore, the Organization obtained the 
organic certification for the “Clams of Caorle”
The area involved in the organic certification is 
located in front of the coastal area “litorale della 
Brussa”, an area of particular environmental 
value, which has been recognized by the 
European Community as a Special Protection 
Area and Site of Community Importance 
(SCI). Within the area nursery activities of the 
Chamelea gallina resource are carried out.



Clams and seafood

Frozen Scallops, washed 
externally and frozen (1.500 g)

Frozen queen scallop with shell, 
washed and frozen (500 g)

Jackknife clams with shell frozen, 
washed, de-sand and frozen (500 g)

Frozen half-shelled Smooth Clams, 
washed, de-sand and frozen (300 g) 

Clams, pre-cooked, shelled 
and frozen (1000  g)

Frozen Half-shell red queen 
scallop, washed de-sand  
and frozen (500 g)



ECOPESCE

MISSION AND VALUES 
The brand “Ecopesce” has been developed by a small 
enterprise located in Cesenatico (Emilia romagna 
Region) and is committed to develop innovative 
processed seafood products, Ecopesce has a strong 
characterization and policy, founded in quality, 
tradition, sustainability and trust.

Quality is guaranteed by a combination of manual 
processing and new technologies, especially cold 
technologies, aimed to develop 100% natural 
products.

Sustainability is founded on the use of local fish 
(Km0, caught the same day of processing) and 
the objective of providing value to the entire raw 
material, reducing to the minimum the food waste. 

Tradition is characterized by the development of new 
products based on local species and local customs. 

Trust is based on simple and transparent 
communication of product characteristics.

The key words used for describing the ECOPESCE 
products are the following: Italian product, 100% 
natural, 0 KM, Same-day processed.

https://www.ecopesce.com/

They communicate about their sustainable supply-
chain providing information about: 

The Territory
~ An ancient sea ~ The Adriatic is a generous sea. 
For centuries it has been an important space for 
navigation and exchange for different cultures, and 
it is the richest area in biodiversity in the whole of 
the Mediterranean. Respecting its resources and 
ecosystem is fundamental to guarantee its prosperity 
for ourselves and the future generations.

The same fish as ever 
~ The same fish as ever ~ We favour the so-called 
“forgotten fish”, a kind of locally sourced catch which is 
less known to consumers and therefore undervalued. 
Unmistakeable for its colour and taste, “blue fish” is 
a generally small sized variety characterised of a high 
nutritional value of omega 3.

Auctions 
~ Making today the choices for tomorrow ~ Everyday 
our fishing boats come back to port to sell their 
catch at the fish market, where we only choose and 
select the best batches. By facilitating who practises 
artisanal and non-invasive fishing techniques, we 
consistently put effort in respecting the cycle of 
seasons and fish stocks.

Processing and preserving
~ The long journey of tradition ~ Ancient knowledge 
of natural preservation and accurate manufacturing, 
together with groundbreaking cooling and freezing 
technology, allow us to keep taste and nutritional 
value unaltered. By reducing waste and optimising 
our resources, we strive to make a product which is 
accessible to everyone and 100% natural and safe.

Recipes 
~ A tale of tastes ~ We collaborate with the best 
chefs of the whole Emilia-Romagna region to bring 
a wide culinary landscape to the table. Filled Pasta 
and Sauces by l’Ecopesce are born to combine high 
quality prime matters with the creativity of haute-
cuisine. We believe that goodness is meant to be 
shared and valued, therefore we want to offer an 
atypical experience ahead of an authentic product.

https://www.ecopesce.com/


THE PRODUCTS:

Finfish fillets under vacuum
Fish fillets of ten different species (ready to cook), including anchovies, sardines and mullets; mixture of 
fillets and mixture of oily fish fillets. Fillets are under vacuum and can be available as chilled or frozen 
products, in different package sizes (900 gr., 450 gr., 225 gr.).

Crustaceans tartare in six mini-portions
Tartare is available for six species of mollusks or crustaceans, including rose shrimp and mantis squillid. 
Products are processed with high pressures for microbiological stabilization. Tartare are under vacuum and 
can be available as chilled or frozen products. The total weigh is 100/120 gr., divided in six mini-portions.

Sauces
Sauces, ready to use. Four typologies are available, including one based on mullets, one on cuttlefish 
and one on sardines. Glass jars are available in two different formats (210 gr., 310 gr.).



Pulp
Pulp is available for six species of crustaceans and finfish, including mantis shrimp.  
Pulp is separated mechanically. It is under vacuum and is available frozen, in different package 
sizes (500 gr., 300 gr., 200 gr.). 

Cleaned cephalopods 
Cleaned cephalopods (ready to cook) of four different species including cuttlefish and musky 
octopus; mixture of cephalopods. Cephalopods are under vacuum and can be available as chilled 
or frozen products, in different package sizes (900 gr., 450 gr., 225 gr.). Chilled products have a 
shelf life of 96 hours.

Crustaceans
Crustaceans of five species including rose shrimp and mantis squillid. These products are
available as whole or partially cleaned. Mantis squillid, in particular, can be purchased
without the upper shell or completely without shell. Rose shrimp is available without
shell. Depending of the species, chilled or frozen products are available with different
package sizes. Chilled products have a shelf life of 96 hours.



This Catalogue has been produced with the financial assistance of the European Union. The content of the Catalogue is the sole 
responsibility of the ARIEL project partnership and can under no circumstances be regarded as reflecting the position of the European 
union and/or ADRION programme authorities.

www.adrioninterreg.eu @ARIELADRION 

https://www.adrioninterreg.eu/
https://www.facebook.com/ARIELADRION

