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We are actively working with certified waste handling partners to ensure all 
processes meet or exceed environmental and legal standards. Initiatives to 
increase the reuse of materials and improve recycling rates are currently under 
review and will be part of our action plan for the coming year.

Our goal remains to minimize landfill waste, improve resource efficiency, 
and contribute to a more circular economy. Continuous monitoring and clear 
categorization of waste types will help us identify areas for improvement 
and track progress over time.

Optimizing the use of raw materials

At our processing facilities, we ensure that every part of the fish is utilized, 
enabling close to zero raw material waste from our facilities. Fillets, head, 
trimmings and back bones are going to customers while other by-products go 
to the protein- and fish oil industry. By-products are converted into animal feed, 
refined oils and supplements for humans and animals. This approach both 
benefits the environment by minimizing resource consumption and improves 
our operational efficiency and product yield. 

In 2025, Vega and Sotra achieved approximately an 80 % utilization rate of its 
raw material for human consumption.  The remaining materials were sold for pet 
food production. 

As part of an ongoing initiative, Vega is actively participating in the LIFE 
CONQUER project in collaboration with Biomega to explore alternative uses 
for our residual raw materials for human consumption.

One of Coast Seafood's key focus areas is the complete utilization of products. 
The entire process is closely monitored to maximize yield, exploring how to 
optimize the use of all parts of the salmon after slaughtering, including 
traditionally less valuable by-products such as skin, bones, heads, and viscera. 
This ensures that the entire fish is used in some way, so nothing is wasted.

Through collaboration with the protein and fish oil industry and our customers, 
these by-products are transformed into protein-rich products for both humans 
and animals. Our approach to a circular economy marks a significant step in our 
commitment to sustainability.

Resource use & Circular Economy 
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Own workforce

MATERIAL IMPACTS, RISKS AND 
OPPORTUNITIES RELATED TO OWN WORKFORCE 
AND THEIR INTERACTION WITH STRATEGY AND 
BUSINESS MODEL (SMB-3)

The most important resource in  
the Coast Group is our people.  
All employees play a crucial role in 
achieving our short and long-term 
goals. As a responsible business, we 
are committed to upholding labour 
standards, respecting human rights, 
and promoting non-discrimination 
within our workplace. Our aim is to 
foster an environment where our 
employees can thrive and reach 
their full potential.

Our employees are fundamental to Coast Seafood 
Group’s success and long term performance. 
Their competence, commitment, and contributions 
are essential to the Group’s ability to achieve its 
strategic objectives. Coast Seafood is committed 
to conducting business responsibly, with labour 
standards, respect for human rights, and equal 
treatment forming core principles of its operations.

Through its work under the Transparency Act, as 
further described on coast.no, Coast Seafood has 
committed to acting responsibly and to respecting 
fundamental human and labour rights. This 
commitment is formalized through the Group’s 
Human Rights Policy and Supplier Code of Conduct, 
which set clear expectations for both internal 
operations and the wider value chain.

Our impact 

Coast Seafood Group’s workforce primarily 
consists of full time, permanent employees 
across production, sales, logistics, quality, and 
administrative functions, with a significant presence 
in Norway and other European markets. The Group 
also engages temporary and seasonal workers, 
particularly during peak harvesting and processing 
periods, in line with operational needs.

As a leading company within the seafood industry, 
Coast Seafood recognises its responsibility to 
address social matters across its operations and 

value chain. This includes upholding labour 
standards, respecting human rights, promoting 
diversity and inclusion, and maintaining constructive 
engagement with local communities.

The Group is committed to providing fair, safe, and 
healthy working conditions for all employees. High 
standards are applied internally and are reinforced 
through close cooperation with suppliers to 
promote responsible labour practices and support 
positive developments across the industry.

Respect for human rights is a fundamental principle 
of the Group’s business conduct. Coast Seafood 
prioritises non discrimination, freedom of 
association, and the prevention of harassment 
and abuse. Through active engagement with 
suppliers and by fostering an internal culture based 
on respect and dignity, the Group seeks to uphold 
human rights throughout its operations and value 
chain.

Diversity and inclusion are recognised as important 
drivers of organisational performance and resilience. 
Coast Seafood aims to provide an inclusive working 
environment where individuals are treated fairly, feel 
valued, and have equal opportunities to develop. 
The Group seeks to prevent bias and discrimination 
and to foster a workplace culture that supports 
collaboration, innovation, and continuous 
improvement.
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Risks and opportunities  

Robust health and safety management is a key 
priority for Coast Seafood and represents both a 
material risk factor and an area of opportunity. Ensuring 
a safe working environment is essential to protecting 
employees and workers in the value chain, while also 
mitigating financial, operational, and reputational risks. 
Occupational accidents or unsafe working conditions 
may result in injuries, disruptions to operations, 
financial liabilities, and regulatory sanctions, with 
potential adverse impacts on the Group’s financial 
performance and reputation.

The Group also recognises that failure to meet 
employee expectations regarding health, safety, and 
working conditions may affect its ability to attract and 
retain skilled personnel. Accordingly, maintaining high 
standards in health and safety management supports 
employee engagement, operational continuity, and 
Coast Seafood’s position as a responsible and attractive 
employer, contributing to long term business 
sustainability.

POLICIES (FOR MANAGING IMPACTS, RISKS AND 
OPPORTUNITIES) RELATED TO OWN WORKFORCE 
(S1-1)

Coast Seafood Group has established comprehensive 

guidelines to support its commitment to respecting 
fundamental human rights and ensuring fair and safe 
working conditions across all operations. These 
include internal policies covering health, safety and 
environment (HSE), the working environment, and 
ethical conduct. The guidelines are made available to 
all employees through internal channels to promote 
awareness, accountability, and a safe, respectful 
workplace culture.

The policies are designed not only to ensure compliance 
with applicable legal requirements, but also to address 
material impacts, risks, and opportunities related to 
the Group’s own workforce. They are aligned with 
the requirements of ESRS S1 1 and the minimum 
disclosure requirements for policies (MDR P), 
supporting regulatory compliance and the Group’s 
long term sustainability objectives.

To ensure effective implementation, each company 
within the Coast Seafood Group has established 
relevant systems, procedures, and controls. These 
include internal codes of conduct, employee training 
programmes, and regular assessments of the working 
environment. Management systems are in place to 
monitor and track performance in key areas such as 
health and safety, working conditions, and ethical 
compliance.

Coast Seafood will continue to review and further 
develop its policies and guidelines where needed, 
particularly in areas where new or evolving risks and 
opportunities are identified, to ensure continuous 
improvement and effective protection of employees’ 
rights and wellbeing.

PROCESSES FOR ENGAGING WITH OWN 
WORKFORCE AND WORKERS REPRESENTATIVES 
ABOUT IMPACT (S1-2)

Open, transparent, and continuous dialogue with 
employees and their representatives is an important 
principal in Coast Seafood Group’s approach to 
responsible business conduct. The Group is committed 
to proactive engagement with its workforce to identify, 
assess, and address actual and potential impacts arising 
from its operations, including matters related to working 
conditions, human rights, and occupational health and 
safety.

Coast Seafood maintains structured and formalised 
communication channels to support meaningful 
employee participation and representation. These 
include regular meetings, internal surveys, established 
feedback mechanisms, and joint committees. 
Employee representatives are actively engaged in 
discussions concerning operational changes, risk 
mitigation measures, and organisational development, 

Own workforce
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Own workforce

ensuring that employee perspectives are appropriately 
considered in decision making processes.

At processing facilities, the onboarding program plays 
an important role in establishing early and effective 
engagement. Onboarding includes training in hygiene, 
food defence, and the Group’s values and company 
culture. All employees also participate in annual 
refresher training to maintain awareness, competence, 
and continuous focus in these areas.

New employees are introduced to Coast Seafood’s 
values, sustainability commitments, rights and 
obligations as employees, and available communication 
and reporting channels. This ensures that employees 
understand their role within the organisation, their 
contribution to the Group’s broader impacts, and their 
ability to participate constructively in ongoing dialogue 
throughout their employment.

At Vega Salmon, digital onboarding is currently being 
tested and rolled out across the company with the aim 
of strengthening consistency in documentation and 
accessibility. In 2025, the company initiated a 
transition from in-person onboarding to a digital 
platform (DoInstruct) on a trial basis, enabling 
role-specific and multilingual training. From 2026, 
all employee onboardings are expected to be 
conducted digitally.

In addition, employees have access to continuous 
training programs, including language courses, 
leadership development, and mandatory food safety 
and occupational health and safety training. Through 
these measures, the company seeks to maintain a safe 
and healthy working environment, strengthen employee 
competencies, and reduce the likelihood and severity 
of work-related injuries and incidents, with outcomes 
monitored through regular management review and 
reporting.

The Coast Seafood Group has established a 
whistleblowing channel and complaint mechanism 
that is accessible to the entire group, including external 
stakeholders. This system is made available through 
a dedicated link on the company website.

Vega has also established a notification channel, 
supported by a comprehensive Whistleblower Platform 
Policy, to further enhance transparency and ethical 
practices within the organization.

Coast Seafood has implemented this system to ensure 
transparency and accountability within the organization. 
Additionally, well-being surveys are conducted regularly 
across parts of the organization to promote a healthy 
and transparent working environment.

ACTIONS AND RESOURCES FOR MANAGING OWN 
WORKFORCE (S1-4)

Coast Seafood AS has taken a proactive approach to 
managing significant impacts, risks and opportunities 
(IROs) related to its employees, ensuring that the 
company not only complies with regulatory 
requirements but also fosters a positive and inclusive 
work environment. The company's action plan, as 
outlined in their Transparency Act and sustainability 
report, provides a comprehensive framework for 
addressing these challenges.

Coast Seafood AS has allocated resources to 
manage these IROs effectively. This includes forming 
cross-functional teams dedicated to environmental 
stewardship and employee well-being.

Managing our impacts  
At Coast Seafood, the well-being and development 
of employees is a top priority. Opportunities for 
professional growth and advancement are provided 
through training programs and ongoing learning 
opportunities. A culture of inclusivity, respect, and open 

communication is fostered, ensuring that every 
employee feels valued and heard.
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Own workforce

Women Men

1162 849

Headcounts 
own employees

Headcounts 
permanent employees

Headcounts temporary 
employees

39 %  |   61 %  38 %   |   62 %  43 %   |   57 %  

313

Our employees 
 Understanding that work-life balance is crucial, 
Coast Seafood prioritizes the health and well-being 
of employees by offering comprehensive benefit 
packages, including healthcare coverage and wellness 
programs. Opportunities for professional development 
and work-life balance are provided to ensure employees 
feel supported and valued. By investing in our work-
force, a motivated and engaged team is cultivated, 
driving the company's success.

KEY CHARACTERISTICS OF THE UNDERTAKING’S 
EMPLOYEES (S1-6)

To address the requirements for describing key 
characteristics of Coast Seafood's workforce, we have 
gathered detailed information on several parameters. 
This includes the total number of employees, gender 
breakdown, distribution by region, and contract types.
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DIVERSITY METRICS - GENDER AND AGE DISTRIBUTION IN WORKFORCE 
(S1-9)

Diversity and inclusion 

Coast Seafood will not accept any form of discrimination or harassment of 
employees. In accordance with our Code of Conduct, all employees are 
encouraged to report all first-hand experience or observations of discrimination 
or harassment in the organization to their manager, safety representative or 
union representative. We also have an anonymous whistle blower system. 

At Coast Seafood, gender diversity is a focus, and we are striving to enhance it.  
Historically, the seafood industry has been male dominated. Coast Seafood is 
actively working to change this by striving to hire an equal share of men and 
women.  

At Vega, we are close to reaching balance with 47% of our employees being 
female. Nevertheless, unadjusted gender pay gap must be expected to be 
present, given the higher number of men in managerial positions compared to 
women. We believe that a diverse workforce makes us a better company and 
helps us better serve our customers and communities. 

HEALTH AND SAFETY MANAGEMENT AND INCIDENT REPORTING (S1-14)

Our employees at the production facilities work under conditions requiring special 
training and skills, and safety is very important to Coast Seafood. We never 
compromise on safety, and we continuously develop and monitor our safety 
training to ensure that all employees are well prepared for a variety of situations. 
Each company is responsible for establishing an HSE system that prevents risks, 
keeps track of incidents, and implements measures. 

At Vega Salmon, the standard is set very high for employees, as the first and 

Own workforce

NUMBER OF EMPLOYEES (Headcount)

EMPLOYEE HEAD COUNT  
BY COUNTRY

Norway	 506

Denmark	 19

Germany	 632

Italia	 5

Total	 1162

NUMBER OF EMPLOYEES 
(HEAD COUNT)

EMPLOYEE HEAD COUNT  
PER GENDER

Male 	 708

Female	 454

Total	 1162

NUMBER OF EMPLOYEES 
(HEAD COUNT)

EMPLOYEE HEAD COUNT BY 
CONTRACT TYPE, BROKEN 
DOWN BY GENDER

Total number of employees	 454	 708	 1162

Number of permanent employees	 320	 529	 849

Number of temporary employees	 134	 179	 313

	 FEMALE	  MALE	 TOTAL
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foremost value at Vega is "people first". The company applies social due 
diligence in relation to its own workforce through a structured health and 
safety (H&S) management system that encompasses the identification and 
assessment of risks, implementation of preventive and corrective measures, 
follow-up, and reporting. Governance of occupational health and safety is 
ensured through formal H&S boards established in both Denmark and 
Germany, with employee representation and management involvement. In 
2025, particular emphasis was placed on strengthening health and safety 
practices in production environments.

Work-related incidents and accidents are systematically reported and 
documented, assessed according to severity, and reviewed by management. 
Incident data and corrective actions are further evaluated on a quarterly basis. 

Protecting workers’ rights 

Our operations in Norway fall under the Norwegian Working Environment 
Act which covers the working environment, working hours and employment 
protection. The law ensures all employees have rights to parental leave, 
holidays, protection against discrimination and several other labour rights. 
It aims to ensure a safe and healthy working environment for all employees 
and to establish minimum standards for working conditions.

INCIDENTS, COMPLAINTS AND HUMAN RIGHTS IMPACTS (S1-17) 

Ensuring the health and safety of our employees is a top priority. We actively 
monitor and report on work-related incidents to continuously improve our 
practices and minimize risks across our operations.

During the reporting period, the following figures were recorded among 
our own workforce:

	 •	 Number of work-related accidents: 55
	 •	 Number of incidents linked to occupational injury, illness, and death: 10
	 •	 Number of work-related fatalities: 0

  

Own workforce
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MATERIAL IMPACTS, RISKS AND OPPORTUNITIES 
RELATED TO CONSUMERS AND END-USERS AND 
THEIR INTERACTION WITH STRATEGY AND 
BUSINESS MODEL (SMB-3)

Healthy foods – Why it matters  

Delivering high-quality seafood goes 
hand in hand with sustainable seafood 
practices. Ensuring quality encompasses 
key aspects such as food security, 
tracing, fish welfare, and sustainable 
production. Coast Seafood provides 
1,200,000 healthy meals daily and 
adheres to the strictest food security 
standards.

Seafood is widely recognised for its high nutritional 
value, providing essential omega 3 fatty acids, vitamins, 
and minerals, and is generally regarded as a resource 
efficient source of animal protein. Coast Seafood Group 
takes pride in its role within the seafood value chain and 
in contributing to the development of sustainable food 
systems.

We acknowledge that our activities carry inherent risks 
and responsibilities, and that inadequate practices or 
controls may result in adverse impacts on consumers 
and other stakeholders. To mitigate these risks, Coast 
Seafood Group has established comprehensive food 
safety management systems, supported by 
documented procedures, monitoring protocols, and 
control measures. These frameworks are designed to 
ensure compliance with applicable regulatory 
requirements, safeguard product integrity, and uphold 
high standards of quality, safety, and responsible 
business conduct throughout our operations.

Our impact 

It is our responsibility to ensure that the food we deliver 
meets the highest standards of quality.  
The Group seeks to consistently meet this objective 
through the implementation of robust quality control 
systems and adherence to established industry’s best 
practices. In the event that products do not meet 
required standards, defined procedures are in place to 
ensure a timely and effective response, including the 
execution of appropriate corrective actions such as 
product withdrawals or recalls where necessary.

The Coast Seafood Group considers its activities to 
have a predominantly positive impact on human health. 

By providing healthy seafood products, the company 
contributes to supporting the overall well-being of 
consumers. Continuous efforts are made to ensure that 
products consistently meet, and where possible exceed, 
applicable standards for quality, safety, and nutritional 
value.

Risks and opportunities  

Maintaining and strengthening the trust and confidence 
of customers is a core priority for the Group. Failure to 
meet established health and safety standards may 
result in material adverse impacts, including harm to 
consumers, loss of customer trust, and reputational 
damage, which could in turn affect market position and 
financial performance. The Group therefore recognizes 
product safety and quality as critical elements of its 
responsibility toward consumers and as key 
components of its risk management framework. 
Measures are continuously implemented to prevent 
such risks and to uphold high standards of food 
safety and product integrity across the value chain.

Biological risks inherent to seafood production, 
including sea lice and other marine-borne diseases, 
represent material operational and reputational risks. 
These factors may negatively affect the health and 
quality of seafood products and, if not effectively 

Consumers and end-users  
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managed, could lead to reduced consumer confidence, 
decreased demand, and potential market access 
constraints. Coast Seafood Group actively monitors 
and manages these risks through preventive measures, 
supplier requirements, and quality assurance systems 
designed to safeguard both product quality and 
consumer health.

At the same time, Coast Seafood Group recognizes 
significant opportunities linked to the increasing global 
demand for sustainable and nutritious food. With a 
growing world population and rising awareness of the 
environmental impact of food production, seafood 
represents a resource-efficient source of high-quality 
protein. The Group seeks to capitalize on this 
opportunity by promoting responsibly sourced seafood 
and integrating sustainability considerations into its 
sourcing and business practices. This includes efforts to 
minimize environmental impacts and contribute to more 
sustainable food systems.

Through the integration of food safety, responsible 
sourcing, and sustainability into its strategy and 
business model, Coast Seafood Group aims to meet 
evolving consumer expectations while supporting 
long-term resilience. 

TAKING ACTION ON MATERIAL IMPACTS ON 
CONSUMERS AND END- USERS (S4-4)

Managing our impacts  

By adhering to stringent food safety measures, 
implementing robust traceability systems, and obtaining 
relevant certifications, Coast Seafood strives to manage 
our impact on consumers effectively. We aim to provide 
our customers with seafood that not only meets the 
highest quality and safety standards but also aligns with 
their expectations for sustainability and responsible 
sourcing.

Food safety 

We rigorously monitor and analyse microbiological 
results to ensure they remain below the limits set by 
the European and Norwegian Food Safety Authorities. 
Additionally, all our suppliers are approved by the 
Norwegian Food Safety Authority for their specific 
activities in food production and undergo regular audits. 

In 2025, Vega Salmon’s zero Listeria programme 
continued to demonstrate strong performance related 
to Listeria monocytogenes. Preventive control activities 

were reinforced through approximately 9,100 Listeria 
analyses and around 1,500 in process Listeria control 
checks conducted at defined production steps. In 
addition, Vega Salmon initiated a Listeria Process 
Validation programme in 2025 in preparation for 
forthcoming EU regulatory requirements, including 
structured sampling during active production hours and 
analysis using the EU reference method. From Q4 2025 
and continuing into 2026, the company is also validating 
the Listeria kill effect of its hot smoking process, further 
strengthening preventive controls and reinforcing 
consumer protection and product integrity.

Fish Welfare 

The quality of the Group’s products is closely linked to 
fish health and welfare at the farm level, including 
practices related to handling, feeding, and the 
treatment of illness. Coast Seafood Group sources 
seafood from suppliers that are often smaller, local fish 
farmers, many of whom demonstrate a strong focus on 
fish welfare.

The Group considers it important that its suppliers seek 
to provide appropriate and optimal conditions for fish 
throughout their lifecycle. Coast Seafood Group 

Consumers and end-users  
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encourages suppliers to obtain relevant certifications 
as a means of supporting and further strengthening 
fish welfare practices.

Employees working at farm sites and packing stations 
receive regular training in fish health and welfare, 
delivered by approved external course providers. The 
Group’s focus on fish welfare extends across the full 
lifecycle of the fish, including harvesting. Packing 
stations conduct ongoing monitoring of operations and 

implement measures aimed at maintaining appropriate 
conditions during the harvesting process.

Traceability  

Coast Seafood Group maintains traceability systems to 
support transparency, product integrity, and informed 
consumer choice. For farmed seafood, traceability is 
established from early production stages through to 
the end customer. Documentation includes key 

information such as hatchery origin, feed, vaccination, 
treatments, and harvesting conditions.

For both farmed and wild-caught products, relevant 
information, including feed inputs and fishing areas,
 is collected and verified. Supplier onboarding and 
procurement processes include due diligence 
procedures to assess the completeness and reliability 
of traceability data.

Consumers and end-users  
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Governance
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Business conduct 

THE ROLE OF THE ADMINISTRATIVE, MANAGEMENT 
AND SUPERVISORY BODIES (GOV-1)

Coast Seafood Group has established a robust governance framework 
to ensure effective decision making and support the Group’s long term, 
sustainable value creation. The governance structure is designed to 
provide clear roles and responsibilities, strong oversight, and effective 
integration of sustainability considerations into strategic and operational 
decision making.

Strong governance is a fundamental pillar of a well 
functioning organization. As a global seafood exporter, 
Coast Seafood is committed to the responsible, 
effective, and ethical management of its resources, 
operations, and stakeholder relationships. Sound 
governance practices are essential to ensuring 
transparency and accountability in decision making, 
promoting fairness and inclusivity, and ensuring 
compliance with applicable ethical and legal 
requirements.

Governance 
– why it matters 
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The Group Board of Directors is the highest decision 
making body and is responsible for defining the Group’s 
strategic direction, safeguarding long term business 
performance, overseeing risk management, and 
ensuring that sustainability is integrated into the 
Group’s overall strategy and governance. Group 
companies with significant operations or minority 
ownership interests have dedicated Boards of Directors, 
which provide local oversight and support the Group 
Board in monitoring performance and implementing 
Group wide strategies and policies.

The Group Chief Executive Officer and the Group 
Management Team are responsible for executing 
the Group strategy and ensuring appropriate internal 
control and governance processes across the 
organization. The Group Management Team supports 
the Board through systematic preparation of 
proposals, reporting, and performance follow up. 
The team comprises senior Group level executives as 
well as leaders representing the Group’s core business 
areas, with competencies covering finance, operations, 
sales, production, logistics, and sustainability.

Operational companies are supported by local 
executive management teams with responsibility for 
day to day leadership, operational execution, and 
performance management. Administrative bodies 
manage daily operations, ensure compliance with 

applicable regulatory requirements, and oversee the 
effective allocation of resources. This includes 
dedicated sustainability and quality functions 
responsible for implementing sustainable practices, 
monitoring performance, and reducing the Group’s 
environmental impact.

Through this governance framework, Coast Seafood 
Group seeks to maintain a high level of organizational 
agility and accountability, while supporting responsible 
business conduct, effective risk management, and the 
achievement of long term sustainability objectives.

DESCRIPTION OF THE PROCESSES TO IDENTIFY AND 
ASSESS MATERIAL BUSINESS CONDUCT-RELATED 
IMPACTS, RISKS AND OPPORTUNITIES (IRO-1)

As described in the chapter Basis for preparation, 
Coast Seafood has carried out a double materiality 
assessment. The analysis outlines the methodologies 
and criteria used to identify and assess significant 
impacts, risks, and opportunities (IROs) with a particular 
focus on business ethics as one of our most material 
sustainability topics.

Coast Seafood conducts systematic assessments of its 
operations to identify and evaluate material risks and 
opportunities across the value chain. Key activities 
within the supply chain, including fish farming, 

transportation, and packaging, are reviewed to 
ensure that ethical standards and responsible b
usiness practices are upheld throughout the value 
chain. Geographic exposure is also assessed to identify 
locations with heightened ethical considerations or 
specific regulatory and compliance requirements.

The identification process is supported by a 
combination of data sources, including environmental 
impact assessments, stakeholder engagement 
activities, and relevant industry benchmarks. Identified 
risks and opportunities are evaluated and prioritised 
based on their potential severity, likelihood of 
occurrence, and impact on business operations,
 supporting informed decision making and effective 
risk management.

BUSINESS CONDUCT POLICIES AND CORPORATE 
CULTURE (G1-1) 

Coast Seafood Group has established comprehensive 
policies and guidelines to safeguard fundamental human 
rights and ensure decent working conditions across its 
operations and value chain. These frameworks form an 
integral part of the Group’s commitment to ethical 
business conduct and responsible corporate practices.

The Group has implemented detailed guidelines 
covering health, safety, and environment (HSE), working 

Business conduct  
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conditions, and personnel matters. These guidelines 
are designed to promote a safe, respectful, and 
inclusive working environment and ensure that 
employees are aware of, and act in accordance with,
the Group’s standards and expectations.

Policies related to human rights, working conditions, 
diversity, and inclusion are integrated into the Group’s 
Environmental, Social, and Governance (ESG) policy 
framework. This integration ensures consistent 
application across all operations and aligns human 
rights and labour standards with the Group’s overall 
sustainability ambitions and governance structure.

In 2025, a key milestone was the active use of the 
Group’s whistleblowing system, which enables 
confidential and, where appropriate, anonymous 
reporting of serious concerns. The system is available to 
employees, board members, customers, suppliers, and 
other business partners via the Group’s website 
and supports structured follow up of reported cases.

Employees are required to comply with the Group’s 
ethical guidelines and to complete relevant training 
where applicable. Coast Seafood also supports the 
use of recognised certifications and standards among 
suppliers to promote responsible business practices 
throughout the value chain.

The Group’s Ethical Requirements for Suppliers set 
out clear expectations relating to fair labour practices, 

environmental responsibility, and anti corruption. These 
requirements are contractually binding and are based on 
internationally recognised principles, including UN and 
ILO conventions. Suppliers are expected to ensure that 
their subcontractors and business partners adhere to 
equivalent standards.

Coast Seafood maintains open and transparent dialogue 
with key stakeholders, including customers, suppliers, 
employees, local communities, and regulatory 
authorities. Employees are expected to contribute 
actively to constructive communication and to foster 
strong working relationships both internally and 
externally.

The Human Rights Policy reinforces the Group’s 
commitment to respecting and promoting human rights, 
preventing discrimination, and ensuring safe and healthy 
working conditions for employees, contractors, and 
business partners across all operations.

MANAGEMENT OF RELATIONSHIPS WITH SUPPLIERS 
(G1-2)

Suppliers are a critical component of Coast Seafood 
Group’s value chain, and the Group applies a structured 
approach to supplier selection to ensure high product 
quality and responsible business practices. Particular 
emphasis is placed on raw material suppliers meeting 
high standards related to fish welfare and mini-
mising environmental impacts. To ensure alignment 

with the Group’s sustainability expectations, suppliers 
are subject to regular evaluations, audits, and site visits, 
as appropriate.

To support ongoing monitoring and engagement, Coast 
Seafood conducts an annual questionnaire covering 
relevant sustainability and compliance topics, which 
is distributed to all packaging plants. Ethical and 
sustainability requirements are embedded in contractual 
agreements, and suppliers are required to comply with 
these standards as a condition of doing business 
with the Group.

Certifications 

Coast Seafood holds a range of recognized 
certifications that demonstrate its commitment to 
sustainability, animal welfare, environmental 
responsibility, and social standards. The Group is 
certified to the Marine Stewardship Council (MSC) 
standard for pelagic and white fish, reflecting its 
commitment to responsible fisheries management. 
Organic salmon production is certified in accordance 
with EU Organic standards through Debio and KRAV, 
ensuring compliance with recognized organic 
production principles.

In addition, Coast Seafood is certified to both 
GlobalG.A.P. and Aquaculture Stewardship Council 
(ASC) standards, further reinforcing the Group’s
 commitment to sustainable aquaculture, animal welfare, 

Business conduct  
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environmental stewardship, and social responsibility. 
The Group actively encourages its partners to obtain 
recognized third party certifications, supporting 
transparency and trust among local communities, 
customers, and civil society.

Farming companies and packaging facilities engaged 
by Coast Seafood are certified in accordance with the 
activities they perform and the products they deliver. 
The number of certified suppliers within the Group’s 
value chain continues to increase, and Coast Seafood 
actively supports its suppliers in progressing towards 
relevant certifications, thereby strengthening 
sustainability performance across the value chain.

PREVENTION AND DETECTION OF CORRUPTION 
AND BRIBERY (G1-3)

At Coast Seafood, we are committed to maintaining 
the highest ethical standards across our operations. Our 
onboarding training program ensures that all employees 
are well-informed about our ethical guidelines and their 
importance.

All employees are required to sign our ethical 
guidelines. These guidelines explicitly prohibit 
involvement in corruption and bribery, reinforcing 
our zero-tolerance policy towards such activities. 

Employees are encouraged to report any deviations 
from these guidelines, as well as situations contrary 
to the ethical guidelines to their manager, safety 
representative, or shop steward. We provide anonymous 
reporting options to ensure that employees feel safe 
and secure when raising concerns.

Coast Seafood has zero tolerance for corruption and 
bribery, adhering to principles in its Ethical Guidelines 
and supporting the United Nations Convention against 
Corruption. The Group is politically neutral but may 
participate in public debates and policy discussions to 
support sustainable growth in the seafood industry.

Business conduct  




