ROV o5

.f"" . KOHCepBbL :
" p 'll“:m
: \ Hequ@_:{,pﬁ.ﬁ =

Superb source of OMEGA 3

Rich in vitamins A & D Ecological and fresh

‘ Healthy and delicious
No preservatives

Line fishing

Less stress and damage to the fish

Less harm to our ocean and sea floor
Fine purity

Heigh preserverance of taste

Manual cleaning

Gentle production process in accordance
with biotecnology

Maximum quality delivered to customers

Natural in own oil
Smoke flavor
Black pepper

Bay leaf

Pure natural product

According to MATIS* (Icelandic Food and Biotech R&D) the levels of pollutants
in the edible part of Icelandic seafood are low in comparison to available EU
maximum limits. Icelandic cod liver is a particular rarity today because of the
low level of dioxin** contamination in Icelandic waters. The use and processing
of cod liver has in fact been discontinued in many fishing jurisdictions of the ‘ AnTiC
world due to the dioxin contamination. Whereas the Icelandic waters remain E [] [] l I V [ H
relatively pure and well below the international standards.

Our cod liver comes in two different kind of cans: The standard Club can (120 g) * fEGIR 7

and a Round can (190 g). Cans are provided to us by the respected Danish can
manufacturer Glud & Marstrand.

G. Ingason Seafood: www.gingason.is / e-mail: gingason@gingason.com



