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NZ King Salmon 
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● Aquaculture Bachelor Degree, Antofagasta University, Chile

● Degree in Business & Administration, Austral University, Chile

CAREER HISTORY

1988 - 1995: Unilever, Marine Harvest- Chile varying production positions in Salmon Farming

1995-1997: Unilever , Marine Harvest, Scotland, Area Manager, Hatcheries, brood stock, fry and smolt

production , first RAS system in Europe

1997-2001: Nutreco, Marine Harvest Production Director for all fresh water operations, Brood stock , eggs, fry,

and smolts, including Genetics, Health and the Biosecurity department.

2002 -2004: Technical Director for Nutreco Global in Stavanger, Norway (Ireland, Scotland, Canada , Norway

and Chile )

2004- 2011: Production Director, Marine Harvest Chile , all production from eggs to harvest, primary processing

plant . 120,000 tons per year of Pacific Salmon, Trout and Atlantic Salmon. Rebuild MHC from ISA crisis in 2006

2011 – 2012: Supply Chain director NPC. (power plant, desalination plant, purchasing department, ware houses,

customs, cold store, processing new equipment)

July 2012 -January 2014: Director of Fish Business unit for NPC, Hatcheries , grow out, harvesting and

processing, for 3 Business units, Saudia Arabia (Amberjacks, Sea Bream, Sea Bass, Barramundi, Groupers,

Seacucumber). North of Sudan (Tilapia), Mauritania (Amberjacks , Sea Bream, mussels )

March 2014 until present: C.O.O for NZKS

Ruben Alvarez 
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● NZ produced 0.6% of the salmon harvested in the world in 2016
- Figures taken from -Salmon Farming Industry Magazine, Marine Harvest 2016.

● The Salmon market has increased by 6% in the last 10 years and 8.6% in the last 20 years
- Information from -Kontali Analysis. Proves that the market is continuing to grow.

● New Zealand’s production of Salmon is smaller than that of the smallest companies in Norway 

and Chile

Aquaculture in New Zealand - Comparison with overseas 
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Worldwide Salmonid Production Comparison -
Farmed vs Wild
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International Opportunities

There are limited areas to grow 

Salmon in the world due to the 

need of low Sea Water 

temperatures and good sea 

current (good O2 levels) :

Northern Hemisphere:

● USA

● Canada 

● Faroes Island

● Scotland 

● Norway 

● Japan 

● Russia 

Southern Hemisphere 

● Chile 

● Australia 

● New Zealand 
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Future Offshore Farming:
Beck Cage
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Future Offshore Farming: Atlantis Subsea 
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Future Offshore Farming

Marine Donut - Developed by OPD

Converted bulk ships 
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Future Offshore Farming

Facts : 

● First offshore fish farm 

● Multidisciplinary team , great expertise 

● PILOT farm under construction in China 

● To be installed in the second half of 2017 

● PILOT farm is going to be tested 

Projects partners 
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Land Based Systems (Flow-through freshwater & closed containment 

systems)

FLOW THROUGH FRESHWATER 
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Risk Management

Storms

Selecting the right pen as per farm condition

Modeling moorings using powerful software

NZKS has developed a tensiometer to control and 

monitor the tension of each mooring
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1. Low risk of diseases in NZ due to no eggs 

importation since 1900 

2. Small farms , no many players 6 companies in total 

well spread 

3. King Salmon is naturally resistant  to sea lice 

infestation 

Diseases
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Processing Area , key numbers 
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Processing Area : Team & Equipment  
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Processing Area : Team & Equipment 
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Processing Area : Our Products  
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Legal certifications to operate:

•MPI RMP – Ministry of Primary Industries certification to operate a “Risk 

Management Programme” to sell product to the New Zealand market 

and export;

•MPI Export Licence – Ministry of Primary Industries certification to 

allow us to export products;

Status certifications

•Kosher – Certification of foods that conform to the regulations of 

kashrut (Jewish dietary law)

•Halal – Certification of food prepared in accordance of Muslim law.

Customer driven certifications

•BAP – Best Practice Aquaculture certification against prescribed 

standards set out by Global Aquaculture Alliance. We hold three stars 

covering hatcheries, farms and processing;

•WSE – Woolworths Supplier Excellence certification where suppliers 

must meet prescribed standards to supply certain produce to 

Woolworths

NZKS CERTIFICATIONS
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