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POTENTIAL PRODUCTS, MARKETS, 
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• REPORT PREPARED FOR ALASKA 
FISHERIES DEVELOPMENT FOUNDATION 
 

• REPORT PREPARED BY ANTHONY P. BIMBO 
 



PINK / CHUM HEADS 



PINK / CHUM FRAMES 



PINK / CHUM  MILT 



FISHMEAL 
 
 
 
 
 
 
 

• EQUIPMENT SCHEMATIC – EQUIPMENT / 
TECHNOLOGY HAS EVOLVED OVER LAST 
20 YEARS. 
 

• THREE MAJOR COMPONENTS OF SALMON 
BY-PRODUCTS RAW MATERIAL 
• SOLIDS 
• OIL 
• WATER 

 
• PROCESS – HEATING, PRESSING, DRYING 

 
 





FISHMEAL 
 
 
 
 
 
 
 

• MARKETS FOR FISHMEAL 
• FEEDS IN AGRICULTURE (POULTRY, PIGS 

AND OTHER FARM ANIMALS) 
• AQUACULTURE 

 
• COMMODITY MARKET – SUPPLY / DEMAND 

 
 





FISH OILS 
 
 
 
 
 
 
 

• APPLICATIONS 
• FOOD 
• FEED 
• TECHNICAL INDUSTRIES 

 
• BIODIESEL 

 
• NUTRACEUTICAL / HEATH FOOD 

SUPPLEMENT 
• OMEGA 3 FATTY ACIDS  

 
• COMMODITY MARKET – SUPPLY / DEMAND 

 
 

 



PET FOODS 
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