
 

 

 
 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

Tuesday 16 September 
Submarium The Deep, Tower Street, Hull 

18:00 Reception and tour in `submarium` The Deep 

19:30 Conference Dinner  
After dinner speaker – Tom Pickerell, Technical Director at Seafish 

 

Wednesday 17 September 

Venue: University of Hull, Cottingham Rd, Hull 
 
8.45  Registration, coffee and networking 

 
9.30 Conference opening  

Professor Ian Pashby 
Pro Vice Chancellor for Engagement, University of Hull, UK 
 

09.40 Explanation of the programme 
Roos Galjaard  
Project manager of North Sea Fish, NL 
 

09.45 North Sea Fish project 
Mariëtte de Visser  
Alderman Municipality of De Marne, NL 
Lead Beneficiary of North Sea Fish project 

 
10.00 
 
 

“One extra portion: can we help consumers to eat more fish?” 
Jonathan Banks,  
Jonathan Banks Associates Ltd , UK 

What can we do to help the supermarket shopper, who are our gateway to the consumer, choose added value 
options they’ll turn to more often? Understanding our customers’ customers better will enhance our ability to 
create and implement successful strategies. 
 

10.30 “Sustainable fisheries governance: it is all about cooperation” 
Olga van der Valk 

Researcher sustainable market chains and networks, LEI Wageningen UR, NL 

The Dutch fishing industry changed from a closed community with local and egalitarian characteristics, towards a 
(inter) national network of more diverse fishermen. These fishermen opened up (though not always voluntarily) to 
outsiders, and started working together with other fishermen, retailers, NGOs, scientists, and the government 
towards more sustainable fisheries.  
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11.00 Coffee break 
 

11.30 “Re'FISH'ited: Place branding and place making for fishing communities” 
Dr. Gerard van Keken  
Independent researcher, NL 

How can the fishing communities use their economic, natural, cultural and social values, capital and perceived 
identities in the creation of a place brand? Examples of Breskens and Arnemuiden (Zeeland, The Netherlands) show 
how place brand architecture can help by creating tourism experiences on three levels: functional, experiential and 
symbolic.  
 

12.00  “A l’Ostendaise’ initiative” 
Stephanie Maes 
Coordinator of Fisheries Local Action Group, BE 

The very successful ‘À l’Ostendaise’ has brought together local fishermen and restaurants to create and promote a 
new market for local fish, turning them into quality dishes in Ostend’s top restaurants. The aim of the project was 
to attract visitors and owners of second homes in Ostend to spend more time in the city outside peak season. 
 

12.30 “Seafood Processing on the Humber Bank” 
Mike Mitchell 
Technical and Corporate Social Responsibility Director for Young’s Seafood Ltd, UK 

The seafood industry in the Humber region changed from a thriving and integrated catcher/primary processor 
economy, to one which is now largely focussed on the importation of raw materials and the added value 
processing of seafood. What were the economic and political drivers behind this change and what does the future 
hold for seafood processing in the Humber region? 
 

13:00 World Seafood Congress announcement and video 
Simon Dwyer 
Seafox Management Consultants Ltd, UK 

 
13.15 Networking Lunch 

 
14.15 North Sea Fish activities and results 

 How sustainable is the fish on your plate?– Kim Sys and Arne Kinds, ILVO 

 Port development in Hanstholm, Harlingen and Lauwersoog – Frits Grijpstra, Municipality of Harlingen 

 Technology in the Fish Supply chain: case studies– Nick Riley, University of Hull 

 Resilient communities: From the sustainability star to the Michelin star – Tiny Maenhout, Municipality of Sluis 
 

15.45 Closure of the conference 
16.00 End of conference 
 
16.30 

 
Transfer to the Humber Seafood Summit, Grimsby (optional) 

 

 
 
 
Contact: 

Pam Jackson, host University of Hull 
T   +44 (0)1482 463564  
E   pam.jackson@hull.ac.uk  
    
Roos Galjaard, project manager 
T   +31 (0)50-549 09 02 (Bureau PAU)  
E   info@northseafish.eu  

 

North Sea Fish: innovation from catch to plate is an 

INTERREG IVB North Sea Region project funded by the EU. 
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