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17/11/2010 Palacio Euskalduna - Bilbao 

11.00 – 11.30 Registration. 

11.30 – 11.45 Opening Ceremony

11.45- 12.30 

.  

Plenary Lecture

Speaker to be confirmed. 

.  R&D&i along the commercialization chain of fish and 
aquaculture products.  

 

12.30 – 13.30 I. COMMERCIALIZATION 
Chair: Mr. Juan Ignacio Gandarias Serrano

12.30 - 12.50 

. General Director of Fisheries 
Management. Ministry of Environment, Rural and Marine Affairs from Spain. 

Lecture 1. “The innovation in fisheries products market. New product and new 
commercial systems” 
 Speaker: Mr. Carlos Luna. General Director of Angulas Aguinaga. 

12.50 - 13.10 Lecture 2. “Added value of certification schemes in fisheries and aquaculture” 
Speaker: Rigmor Abel. Director of environmental issues from Norwegian Seafood 
Export Council. 
 

13.10 – 13.30 Round Table 

13.30 – 15.00 Lunch 

15.0 – 16.00 I.  COMMERCIALIZATION (continue) 
Chair: Mr. Juan Ignacio Gandarias Serrano

15.00 – 15.20 

. General Director of Fisheries 
Management. Ministry of Environment, Rural and Marine Affairs from Spain. 

Lecture 3. “Forensic genetics in fisheries: the use of genetic tools to improve 
traceability and its implementation in the fishing industry”.  
Speaker: Mr. José M. Bautista Santacruz. Professor at Universidad Complutense de 
Madrid. 

15.20 – 15.40 Lecture 4.  “Electronic tools applied to the sale, traceability and labeling of fish 
products” 
Speaker: Ms. Kine Mari Karlsen. Norwegian Institute of Food, Fisheries and 
Aquaculture Research (NOFIMA) 
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15.40 – 16.00 Coffee break 

16.00 – 17:30 

Chair: Ms. 

II.  FOOD SAFETY 
Ana María Troncoso González

16.00 – 16.20 

, Executive Director of the Spanish Agency 
of Food Safety and Nutrition (AESAN). 

Lecture 5. “The focus of the EU on the R&D&i applied to food safety”.  
Speaker: Ms. Vicky Lefevre. Research Directorate-General, Food-Health- Well-being 
European Commission. 

16.20 – 16.40 Lecture 6. “New technologies applied to quality assurance of fishery 
products”.  
Speaker: Ms. Sofía Roca Ruiz, AZTI-Tecnalia. 

16.40 – 17.00 Lecture 7. “Use of predictive microbiology in the assessment of health risks 
and shelf life in fishery products” 
Speaker: Mr. Paw Dalgaard. Seafood & Predictive Microbiology Division of Industrial 
Food Research Technical University of Denmark.   
 

17.00 – 17.30 Round Table 

20.30 Conference dinner 

18/11/2010 Palacio Euskalduna - Bilbao 

09.00 - 11.40 
Chair: Mr. 

III.  SUSTAINABILITY  
Jokin Díaz Arsuaga

09.00 – 09.20 

. General Director of Fish and Aquaculture of Basque 
Government. 

Lecture 8. “Sustainability and alternatives for responsible fisheries 
management. Comprehensive utilization of fish catches”.  

Speaker: Mr. Lahsen Ababouch. Fisheries Department, FAO. 

09.20 – 09.40 Lecture 9. “Development of new materials from renewable sources for use as 
packaging materials. Eco-efficient and biodegradable materials”.  
Speaker: Mr. José María Lagarón. New materials and nanotechnology department, 
IATA-CSIC. 

09.40 – 10.00 Lecture 10. “Energy efficiency and optimization. Renewable energy”.  
Speaker: Mr. Rafael Luque, General Director of ARIEMA Energía y Medioambiente, 
S.L. 

10.00 – 10.30 Round Table 
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10.30 – 10.50 Lecture 11. “Improved utilization of fishery, aquaculture and industry by-
products, to obtain new compounds with high added value”.  
Speaker: Mr. Jean Pascal Berge, IFREMER. 

10.50 – 11.10 Lecture 12.   “Integral use of fish muscle from discards and by-products” 
Speaker: Mr. Javier Borderías. Investigation Professor at Instituto del Frio-CSIC. 

11.10–11.30  Lecture 13. “Waste minimization in the production, processing and 
Commercialization of fishery products”.  
Speaker: Mr. Enric Elias Cao. Head of Technical Departament of the Residues 
Agency of Catalonia. 

11.30 – 11.50 Round Table 

11.50 – 12.15 Coffee break 

12.15 – 13.40 
Chair: Mr. 

IV  Round Sectoral Table 
Juan Ignacio Gandarias Serrano

 

, General Director of Fisheries 
Management, Ministry of Environment, Rural and Marine Affairs from Spain. 

 COMMERCIALITATION  
 AQUACULTURE 
 MARINE LIVING RESOURCES  
 FISHING TECHNOLOGIES 
 PROCESSING TECHNOLOGIES 
 

13.40 – 14.00  

 

Conclusions and Closing Ceremony 

 

 
 
 
 
Registration and hotel reservation: 
www.plancalidadproductospesqueros.es  
 
More: 

o Sandra Rellán  srellan@anfaco.es  +34 986 469 303 
o Gonzalo Ojea  gojea@anfaco.es  +34 986 469 301 

 

http://www.google.es/search?hl=es&client=firefox-a&rls=org.mozilla:es-ES:official&channel=s&&sa=X&ei=etyNTIPZDdX34AaoyLjCCg&ved=0CCYQBSgA&q=Commercialization&spell=1�
http://www.plancalidadproductospesqueros.es/�
mailto:srellan@anfaco.es�
mailto:gojea@anfaco.es�

	Lecture 11. “Improved utilization of fishery, aquaculture and industry by-products, to obtain new compounds with high added value”. 

