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Matis runs three Food Innovators Centres
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What is a Food Innovators Centre?

Licensed facility to produce diverse food

The facilities may vary from one competence centre to the
other, but what they all have in common is that there is a wide
variety of tools and food processing equipment along with
other facilities which the food processing demands.

SME’s receive instructions to operate the equipment and have
unlimited access to produce their products or carry out
product development. This is all done in collaboration with the
local health authorities.

The competence centres are a great first step for
entrepreneurs in food development.



Equipment in the Food Centre

Establisments of Matis Food Centers Basic Equipment at Matis Food Centres
* Approved facilities * Coolers and Freezers

. water supply * Cooling of the production hall

. drainage  Tools

. changing room  Work surfaces

. chilled working conditions * Ovens, pots and pans

. Floors and walls * Pressure cooker

* Packaging equipment
* Defined procedures for each Food * Filling machines
Center * Scales

* Labelling equipment

e Sausage equipment, grinders, mixers
and much more



Hofn in East of Iceland

Matis establishment a
branch at H6fn in 2006
and a food centre has
been in operation since
2008.

Special equipment:
Smokehouse, pressure
cooker, modnunarklefi

and freeze-dryer
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Fish for travellers










Lobster stock

Lobster stock

One of the most active
innovative manufacturer in the
food center

Product design started in 2009

Available in all leading stores
in Iceland

HUMARSOP KOKKSINS

Since 2011 the course has
been set on export



Hofn-more examples
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FIUdir in South of Iceland

. S _
Matis opened a food centre/ A NN KR B3NN

local food lab at FIUdir, in the
beginning of 2011 in
collaboration with HfSu and
the nearby communities. The
partnership aims to promote
greater knowledge of food
through education and other
areas. Special emphasis is
placed on vegetables, grains
and product development.
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Special equipment: drying
simulator and pressure
welding device (e. extruder)



B.OKAY is a vitamin drink, that restores the vitamin to the body after a night of drinking.
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Reykjavik

Matis also operates a
food centre at the
company headquarters
in Vinlandsleid 12 in
Reykjavik.

Special Equipment: freeze-
drying, freezing, accurate
guantized and more




Livebread




Skyr with blueberries, kelp and honey
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Barley/Kelp pasta




Atlantic Rock Crab




Food Centres and counselling reduces costs and risks

Anyone can sell to friends and family! In the long term, this is not a
sustainable business. It is necessary to get the market response, but
that costs both money and time.

Time .

Money .

Experts answer technical questions
One-stop-shop

Very low starting cost

Flexible operation with almost no fixed
costs

Very low rent



Consultancy for entrepreneurs/SME’s
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A wide range of qualified and experienced staff

Meat

Packaging

Freezing

Production
management

Tariffs

Fish

Cooling

Smoking

Food safety

Exports

Corn

Sensory analysis

Pickling

Licensing

Target groups

Vegetables

Composition
analysis

Preserve

Labelling

Cooling chain

Product design

Market analysis

Business plan

Distribution
channels

Retail



Matis lowers the barrier

The entrepreneur is not afraid to try more than once in his quest to hit the
jackpot. Matis reduces the cost of mistakes and allows /

entrepreneurs to continue and succeed. ma
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The Designers and Farmers Project




Skyr confectionary




Rye bread roll cakes




Rhubarb Caramel




Black pudding cake




Importance of other support systems

* Important to provide breathing space for
entrepreneurs and SME’s to continue to take risks.

* Funds are absolutely necessary for the Icelandic
entrepreneurs so they can have the possibility to
continue to develop new products which will
increase the production and quality of life.



The future is bright

* Increased marketing on all the possibilities that
the food centres can offer

e Further build up of knowledge at Matis and the

entrepreneurs/SME’s
* Import of various handcraft/knowledge

* More entrepreneurs, more products, more and
diverse jobs.

*Increased quality of life in rural areas and in the
whole country.



nordisk

The Nordic Cuisine movement - informal, open
and democratic - is widely considered the
strongest and most important culinary
revolution ever in the Nordic region.



Gillcmmen till
Sarimner 2013

Ent fullspackat och intressant program ar boende, nara till wistallnings- och semt-
vad du som bestkare pd Serimner 2013 narielokalersa. Med alli nira blir det las
Forutom alla sesninarier och debatter
avglirs 5M | Mathantverk fte 17« gingen,

NORDISKT
MATHANTVERK

SM i Mathantverk

Invigning  Galamingel

Efteren g, av Eld o allen buder pd galamingel
lnkaler pd Riata i As Sr det dags foir i matbantverkets tecken, Ulrika
I=vigning av =ya fina produkiions- Brydfing, walkiand kodk, stir for de
‘och undervisnisgsokaler.

P tisdag eftermiddag blir det buss- ‘blir ocks) prissid=lning for SM i
‘transport till As Mer oo Invigningen Mathantverk samt lite annan undes-
fimms 1 programmet pi sidan 6. hdllning. Se mer pd sidan 7.

Café & mat
(P | 75 Hotel Clarions setanrang serveras hunch

¥ dex, brid och ostar samt kadfe. Maten r givetvs
lokalt producerad. Lumchen kostar 100 kronor

di du bokar den | samband med anmalan Vid

kop pi plats galler ardinarie pris. Hoted Claston
serverar Iven sopplunch samt middag och fika
1 Storspteaterns café kan do kipa bembakt kaf-
febrod, barliga smbrglsar och Mitare matrilier.

8-10 oktober
Ostersund

Idé- och kunskapsforum om mathantverk
i samarbete med Ny Nordisk Mat

wechi du some
leare kan rista och ge knmmentarer
phalh deliagande
ficpackningas. Fir Arets SM i Mathastwerk i speci-
2t delia b linger. ellt 43 t3vlingen Iven i Gppen fic
sei inbjudan il SM = mathanitverkare frin fvriga nard-
i Mathantverk som. iska linder. Taviingen avgars under
ke geparat of- tisciagen, i jaryn jobbar i dppen
fex titta pd Eldrim- ridd i beaterfnajén.
ners hermsida under Under ansdaghvillens mhmingel
Szrimner biir det priswidelning dir vinrarna

belomas med galdmedaljer.

o = s Alla vinnare kommer 2t presen-
Radgivning s e wslning o s
Under Lisdag kvill finns médighet il Féir ast tivla i 5M i Matbantverk, se
Mlﬂnﬂrldpmtngmdﬂdnmm saparat inbjsdan som skidkas till
expertes. Du kan 173ffa Miche] Lapage, dig som mathantverkare dler ghin
Jirgen Kiicbes, Manfred Enokesan, Leif pd wiir hemsida, eldrimnercam
Lynum eller Mosika Anlberg, Las mer pd sidan 17.

Baka ridgivning med vira experter i
samband med att do anmiler dig.

Saarimners Gardsbutik
Dy s mathamtverkars kan utnyitja tillElle
_ Arets Szrimnerbusik erbiuder sig att silia ditt
mathantverk. Det kommer att finnas produkter
frin hela Sverige.

L3mna dina varor prismarkta och med en f&l-

Anmalan

Frlin 6 maj kan du anmih dig via Fldrimners anmilningshlan-
keett pa i Senast 13 septemmber miste du vara
anmzld. Anmalan efier defla datem medits Bogre anmalnings-.
‘mat- och boendeknstnad.

e du inte har mailighet att anmila dig via hermsidan, ring Lisa,
10-225 32 63 si tar hon emol anmilan over telefon.

it firminligt boende i enksl- dler dubbelrum. Du kan odksd baka
luncher pd Hobe Clarion. 5= sidan 19,







