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Matís runs three Food Innovators Centres 



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 

Basic Equipment at Matís Food Centres 

• Coolers and Freezers 

• Cooling of the production hall 

• Tools 

• Work surfaces 

• Ovens, pots and pans 

• Pressure cooker 

• Packaging equipment 

• Filling machines 

• Scales 

• Labelling  equipment 

• Sausage equipment, grinders, mixers 
and much more 

Establisments of Matís Food Centers  

• Approved facilities 

• water supply 

• drainage 

• changing room 

• chilled working conditions 

• Floors and walls 

 

• Defined procedures for each Food 

Center 

 

 

 



Höfn in East of Iceland 

Matís establishment a 
branch at Höfn in 2006 
and a food centre has 
been in operation since 
2008. 

 

 
Special equipment: 
Smokehouse, pressure 
cooker, moðnunarklefi 
and freeze-dryer 



 



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 

• Since 2011 the course has 
been set on export 



Höfn-more examples 



Flúðir in South of Iceland 

Matis opened a food centre/ 
local food lab at Flúðir, 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. 
 
 
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. 



Reykjavík 

Matís also operates a 
food centre at the 
company headquarters 
in Vínlandsleið 12 in 
Reykjavik. 
 
 
 
 

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



Livebread 



Skyr with blueberries, kelp and honey 



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 
 

• Experts answer technical questions  
• One-stop-shop 
 

Money 
 

• Very low starting cost 
• Flexible operation with almost no fixed 

costs 
• Very low rent 
 



Consultancy for entrepreneurs/SME´s 

Idea 
awakes 

Contact  

Matis  

Product 
development 

Market 

response  

     Continuing         
manufacturing?  Expert advice 



A wide range of qualified and experienced staff 

Meat Fish Corn Vegetables Product design 

Packaging Cooling Sensory analysis 
Composition 

analysis 
Market analysis 

Freezing Smoking Pickling Preserve Business plan 

Production 
management 

Food safety Licensing Labelling 
Distribution 

channels 

Tariffs Exports Target groups Cooling chain Retail 



Matís lowers the barrier 

The entrepreneur is not afraid to try more than once in his quest to hit the 
jackpot. Matís reduces the cost of mistakes and allows  
entrepreneurs to continue and succeed. 



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 

• Further build up of knowledge at Matís 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.  



 

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

 





Thank you! 


