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O U R  H I S T O R Y

Expertise & passion

Scandic Salmon, based in Lemvig, Denmark, handles the selection, cutting, smoking and

gentle packing of a variety of high-end quality salmon products. With years of experience

in the processing of products for customers around the world, the owners of the company

are no newcomers to the industry. All enquiries are treated seriously and swiftly,

irrespective of the size of the customer.

Q U A L I T Y

Traced & trusted

We target our quality improvement process to exceed our customers' expectations. Our

products can be traced all the way from breeding and processing, over packaging and

until delivery. A complete and reliable cooling chain is essential for long durability and

optimal freshness — our products are always stored and transported in accordance with

the recommended conditions.
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Traditional Northern
smoking is what we believe

in
The dedication to our smoking process is evident. Using only superior

quality salmon, sea salt and the finest beech wood, we always reach the

perfect delicate flavour our customers prefer. The method is known by

many — we just strive to do it with excellence.

Product Line
We market a range of well-known products in thought-through sizes and

cuttings, and we are happy to develop unique solutions together with our

customers. We are also a supplier of high-end private-label products,

continuously developing new products that match the demand of even the

most quality-conscious customers.

The journeyThe journey
to a perfect productto a perfect product

starts with thestarts with the
best qualitybest quality
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P R O D U C T S

Cold Smoked
Premium smoked Norwegian salmon, precision-sliced and vacuum packed

in foil of choice. For retail, foodservice or catering. Contact us for custom

specifications and private label.

Cold Smoked — the range

1 0 0  G  S L I C E S

units / carton 15
cartons / pallet 168

2 0 0  G  S L I C E S

units / carton 10
cartons / pallet 168

5 0 0  G  S L I C E S

units / carton 20
cartons / pallet 52

W H O L E  S I D E

units / carton 10
cartons / pallet 52

S L I C E D  S I D E

units / carton 10
cartons / pallet 52

RO P E  S I D E

units / carton 10
cartons / pallet 52
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H O T  S M O K E D  S A L M O N

Juicy, tasteful and versatile — fully cooked through the smoking process, at

home in many dishes.

P O RT I O N  N AT U R E L

units / carton 10
cartons / pallet 168

P O RT I O N  W I T H  P E P P E R

on request —

R A W  S A L M O N  P R O D U C T S

Skin on or skinless, fresh or frozen, plain or seasoned. C, D and E trim sides — sushi grade on request.

P O RT I O N S

u / ctn 10
ctn / plt 168

LO I N S

u / ctn 10
ctn / plt 168

C / D / E  T R I M  S I D E S

u / ctn 10
ctn / plt 52

S E A S O N I N G  S A U C E

Made from fermented fish sauce, aged 18–24 months. Intense umami depth — exceptional with meat,

fish, vegetables and sauces.

O R I G I N A L

on request —

Available for retail & foodservice. Private label on request.
Contact us for volumes and pricing.
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P A C K A G I N G

Premium products need premium packaging

A selection of our own design. We supply the standard bags of the industry, we do private label,

and we only use materials approved for the food industry.

B L AC K  S C A N D I C
S M A L L

100 – 250 g

Board 170 × 210 mm
Foil 200 × 255 mm

B L AC K  S C A N D I C
M E D I U M

300 – 500 g

Board 170 × 440 mm
Foil 215 × 475 mm

B L AC K  S C A N D I C
L A RG E

600 – 1,600 g

Board 190 × 550 mm
Foil 235 × 640 mm

W H I T E  S C A N D I C
S M A L L

100 – 250 g

Board 170 × 210 mm
Foil 200 × 255 mm

W H I T E  S C A N D I C
M E D I U M

300 – 500 g

Board 170 × 440 mm
Foil 215 × 475 mm

W H I T E  S C A N D I C
L A RG E

600 – 1,600 g

Board 190 × 550 mm
Foil 235 × 640 mm
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C E R T I F I C A T I O N S

Certified to international standards

Quality and food safety are independently audited and certified. Valid certificates are available on request for each of the

standards below.

I F S  F O O D G L O B A L G . A . P. A S C F D A  R E G I S T E R E D K O S H E R



C O N T A C T

Let's talk salmon
Scandic Salmon A/S
Lemvig Vej 36 · DK-7620 Lemvig · Denmark

Tel +45 82 82 82 81 · VAT DK37643734

www.scandicsalmon.dk

C H I E F  E X E C U T I V E  O F F I C E R

Nick Dobberstein
Jensen
nj@scandicsalmon.dk

E X E C U T I V E  M A N A G E R

Heidi Bjerrum
hb@scandicsalmon.dk

T E C H N I C A L  M A N A G E R

Kasper Olesen
ko@scandicsalmon.dk · +45 20 96 70 53

P R O J E C T  M A N A G E R

Finn Nikolajsen
fn@scandicsalmon.dk

H R  /  F I N A N C E

Paulina Olszewska
po@scandicsalmon.dk · +45 22 93 50 00

tel:+4582828281
https://www.scandicsalmon.dk/
mailto:nj@scandicsalmon.dk
mailto:hb@scandicsalmon.dk
mailto:ko@scandicsalmon.dk
mailto:fn@scandicsalmon.dk
mailto:po@scandicsalmon.dk

