DIRECT IMPORTERS OF NORWEGIAN SALMON
TO THE SOUTH AFRICAN MARKET

THE JOURNEY OF OUR SALMON
ROE (FISH EGGS): SALMON
BROODSTOCK FACILITY

Salmon start their lives on land, in an
incubator tray. Just like wild salmon,
the salmon fertilization of the roe takes
place in freshwater.

PHASE 1

FRY: SALMON SMOLT HATCHER
(FRESHWATER)

SMOLT: SALMON ON-GROWING CAGE
FARM & FEED BARGE (SEAWATER)

MATURE SALMON: SALMON
PROCESSING PLANT

GLOBAL IMPORT

When the eggs hatch, the fry
nourish themselves on their
yolk sac, which is attached to
their stomach.

After 10-16 months in freshwater, our
salmon are ready to be placed into the
sea. At this stage, each fish weighs
between 80-120 grams and has gone
through a great change known as
smoltification. This change enables
salmon to live in saltwater.

After smoltification and reaching a certain
size, the salmon are reared in aquafarms
for 12-18 months. The farms are located in
the Fjords with good water replacement,
ensuring optimal living conditions for the
fish. The fish stay in the aquafarms until
they reach market-ready weights of 4-8kgs.

Imported globally to seafood retailers
and markets. Three Streams Import,
Trading and Distribution are direct
importers of Fresh and Frozen
Norwegian salmon into South Africa.

PHASE 2

PHASE 3

PHASE 4

PHASE 5

Salmon from Norway are raised in cold, clear waters. They grow at their own pace, gaining a pure and
fresh taste, fat marbling, and attractive red-orange colouring. They also have a firm consistency, making
salmon a pleasure to eat.
SALMON FEED: Specially formulated pellets containing all of the nutrients salmon need for healthy
growth, include:
⁕ Protein from fishmeal, fish oil, and plant proteins
⁕ Carbohydrates from both marine and vegetable sources
⁕ Unsaturated fatty acids
⁕ Vitamins
⁕ Minerals
⁕ Antioxidants
The Norwegian regulations for salmon feed are fully in line with the EU through the EEA Agreement. The
purpose is to ensure that fish feed products are safe and contribute to good animal health, but also to
provide an ethically defensible profit margin.
Fish feed in Norway does not contain GMO’s (Genetically Modified Ingredients)
PREPARATION: Norwegian salmon is especially rich in protein, vitamin A, D, B12, antioxidants, and
omega-3’s. Salmon is a very versatile fish and can be enjoyed in both cold and warm dishes - RAW,
fried, boiled, baked, or smoked. Salmon can also be seasoned with flavours from all corners of the globe,
which is why this fish has become a star ingredient for chefs around the world.

DOWNLOAD YOUR FREE
RECIPES HERE:

www.threestreams.co.za
Three Streams Holdings

Three Streams Import, Trading and Distribution

Three Streams Smokehouse

Excelsior Road

20 A&B Stella Road

Excelsior Road

(E): info@threestreams.co.za

(E): info@threestreams.co.za

(E): info@threestreams.co.za

A division of Three Streams Holdings

A division of Three Streams Holdings

Franschhoek

(T): 021 876 2485

Montague Gardens
(T): 021 551 1448

Franschhoek

(T): 021 876 2485

