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IS Canning Industry
The highest contributor to the
generation of fish by-products in
Portugal.
Mainly generated in the central
and north region. Azores
contributes with 3,000 t/year.

* Frozen Industry
The second largest producer of
fish by-products in Portugal.
Companies in the centre of
Portugal contribute to almost
50% of the by-products.

(2
B SO 799
I K 2997

|1so

B > 1538
| >t 231

OPORTO
AND NORTH

> Fresh fish
Higher availability was
evidenced in the centre and
north of Portugal,
corresponding to the regions
with higher population.
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CENTRAL

Cod salting and drying REGION
industry
By-products have been slightly
decreasing during last years.
The major part of by-products
located in the “Ria de Aveiro”
region, in the centre of Portugal
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The center and north of )
Portugal record the highest | >t 31

amounts. In contrast Algarve
had the lowest quantities. The
species with more withdrawals
and rejections are Atlantic
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mackerel (Scomber scombrus) | > 59
and chub mackerel (Scomber
colias).
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