
Whitepaper Fish
From the port to the customer’s home: this is how 
you make sure that fish arrives fresh at its destina-
tion
JANUARI 2021
DE RIDDER PACKAGING

English



The Dutch fish sector
In 2017, the export value of fish from the 
Netherlands was around €3.6 million. On 
average, 80% of these exports go to countries 
in the European Union, with the remaining 20% 
to countries outside the EU. Within the EU, 
we export a lot of fish mainly to Germany and 
Belgium. Belgium, for example, is a major buyer 
of fresh plaice and seafood. In 2017 we also 
imported a lot of fish. Mainly from Germany 
(43%) and the United Kingdom (14%). 

In the fish sector, we can observe various trends. 
In terms of sustainability, for example, we see 
that people are looking for ways to use residual 
streams. There is also a culinary revaluation of 
the origin of fish, as a result of which locally 
caught fish is gaining more appreciation. This 
offers opportunities for wild-caught fish. Sea 
food is also appearing on more and more 
menus.

Fish consumption in the Netherlands
Fish is healthy thanks to the vitamins and fatty 
acids it contains. 
Eating fish once a week can protect you against 
heart and vascular diseases, and it also has a 
positive effect on your blood pressure. Fish is 
labelled ‘fat’ when it contains at least 5% fat. 
Besides healthy fats, many types of fish, shellfish 
and crustaceans contain vitamins B12 and B6.

In the Netherlands, we consume an average of 
16 grams of fish per day. 42% of this is fatty fish. 
Men eat slightly more fish than women, but the 
differences are not great. What is noticeable 
is that children eat considerably less fish on 
average than adults: whereas the average 
for adults is 19 grams a day, it is 6 grams for 
children.

Refrigerated transport of fresh fish
In order to maintain the quality of fish, it should 
be kept well chilled throughout the period 
between catching and eating it. Fresh fish is 
usually cooled immediately upon arrival in port. 
For this purpose, flake ice is usually used. By 
transporting the fish in EPS boxes with leakage 
holes, the melt water can drain out of the box. 
This way, the quality of the fish is maintained. 

Fresh fish is not only delicious, but also very healthy. However, the right transport and storage 
conditions are very important for preserving the taste and quality of fish. Ideally, fish should 
be stored and transported at a temperature of 4-7 degrees Celsius and consumed as soon as 
possible after purchase. How do you best handle the refrigerated transport of fish in different 
situations? And how do you ensure that the fish tastes just as good when it arrives on the 
consumer’s plate? You can read all about it in this white paper.
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On the market, too, fish is usually cooled using 
flake ice. Fish that arrives at the fish shop is 
usually kept fresh in refrigerated display cases 
or refrigerated counters.

Take home with the customer
From the time the fish is caught until it is 
consumed, it is important that it is kept cool. 
This way, the taste, structure and quality of 
the fish remain good. Not only during transport 
from the port to the fish shop or market stall, 
but also when the consumer takes the fish 
home. Retailers therefore package the fish very 
carefully.

“I can sell good quality fish myself, but when 
it warms up on the way, the herring still loses 
a lot of its flavour,” says the fishmonger from 
Ruud Den Haan in Rotterdam. To ensure that 
the fish stays chilled en route, Ruud Den Haan’s 
customers receive a cool bag with cold gel 
packs with their purchase.

“It is not only good for the customers that the 
fish on their plate is of good quality, but also for 
us. It keeps them coming back to us. Because 
we are known for the good quality of our fish, 
people from all over the Netherlands come to 
Vishandel Ruud Den Haan to buy their fresh 
fish.”

Vishandel Ruud Den Haan has the gel packs 
printed with their own logo. Customers are very 
happy with the gel packs. They also use them 
at home, which generates extra publicity for the 
fish shop. Customers also don’t just throw away 
the gel packs. 

“Since we have been giving away gel packs with 
our own logo, many more gel packs are being 
returned than before.”

Transporting fish by plane
Does the fish have to be transported abroad, 
for example by plane? Then gel packs in 
combination with well-insulating EPS boxes and 
absorbent mats are suitable means to keep the 
fish cool and fresh. Regular gel packs keep the 
fish cooled for a transport period of 24 or even 
48 hours, depending on external conditions. 
Most fresh fish is best stored and transported 
at a temperature of 4-7 degrees Celsius. To 
keep the fish at the desired temperature for as 
long as possible, it is best to pack it in a well-
insulated packaging box. 

A commonly used box for this application is 
the EPS box. This box is made of expanded 
polystyrene, also known as Styrofoam, EPS or 
Tempex. This material has a high insulation 
capacity and is also light and dimensionally 
stable. EPS is also highly impact-resistant and 
shock-proof. 
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It is also insensitive to UV radiation, moisture 
and mould. As a result, your products are well 
protected during transport. The thicker the 
walls of the EPS box, the better the insulating 
capacity of the box. 
So pay close attention to this when you want to 
transport your goods in a cooled or conditioned 
environment.

During transport, moisture is usually released. It 
is therefore wise to use absorption mats to keep 
the fish in good condition. Think, for example, 
of adding absorption mats to the shipping 
packaging. In order to prevent freezing damage 
to the fish, it is a good idea to ensure that the 
gel packs do not come into direct contact with 
the fish.

Transporting frozen fish
For the transport of frozen fish, instead of the 
regular gel pack you can choose for the Super 
Gelpack of De Ridder Packaging. Because a 
substance has been added to the cooling gel 
in the gel pack, the fish can be kept frozen at 
a temperature below -20 degrees Celsius. The 
Super gel packs are also ideal for aeroplane 
shipments: while there is a maximum amount of 
dry ice, this does not apply to gel packs.

Customised advice
Are you curious about the possibilities for your 
specific problem? At De Ridder Packaging, we 
have over 25 years of experience in supplying 
the best refrigeration materials. Our product 
range varies from standard to customised 
refrigerated packaging, gel packs, ice packs, 
absorption mats and EPS boxes to total 
solutions for refrigerated and conditioned 
transport. Everything to ensure that your fish 
and other goods arrive at their destination in 
optimum condition. Our experts will be happy 
to provide you with specialised advice. 

Thanks to our own on-site production facilities, 
we can deliver tailor-made solutions, designed 
specifically for your application. The products 
of De Ridder Packaging are of excellent quality, 
and meet all the requirements of the law.

Do you have any questions, would you like to 
order or would you like some advice? Feel free 
to contact us. Our experts will be happy to help 
you.
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