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FROM IDEA TO REALITY

Lessons learned
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THE IDEA

Stijn Van Hoestenberghe  
2009 PhD KUL Bioscience Engineering

"Sustainable Fish Farming"

 RAS (intensive & sustainable)
 Healthy fish
 From hatchery to grow out
 Ecological impact : feed !!!
 Possibility of integration



THE IDEA

2010
Aqua4C is born 

2010-2014
4 years of R&D (species, feed, RAS, integration, polution)  

2014
Construction of the industrial farm in Kruishoutem

2015
Reproduction under control  
Start of grow out



Meet the Omega Perch
Local, healthy, tasty & sustainable



OMEGA PERCH

THE VISION

PROVIDE HEALTHY AND TASTY FISH FOR 
THE NEXT GENERATIONS



OMEGA PERCH

THE MISSION

IN THE PURE RAIN WATER OF OUR ECOSYSTEM
WE LOCALLY FARM THE HEALTHY AND TASTY OMEGA PERCH.

WE STRIVE FOR MAXIMUM WELL BEING OF PEOPLE,  ANIMAL 
AND PLANET

 Locally farmed (carbon footprint)
 Healthy (Omega3, no micro plastics, no dioxins, no  heavy 

metals, no antibiotics, no etoxyquine)
 Tasty (unique, sweet, appreciated taste)
 Sustainable (100% vegetarian fed)
 Zero polution impact on nature



OMEGA PERCH

OUR MARKETS

OBJECTIVES

 Belgium & The Netherlands

 Fresh (chilled) distribution  

 Maximum reach



OMEGA PERCH

OUR MARKETS

 Fish mongers (via wholesale)

 Horeca (via wholesale)

 Retail (direct or via transformers)



OMEGA PERCH

MARKET SUPPORT

Fishmongers

Horeca

Retail

POS material  
Education  
Cooking demo

Events  
Education  
Fairs
Cooking demo

POS material  
Education
Digital campaigns  
In store tastings



OMEGA PERCH

MARKET RESULTS

Fishmongers 10 %

Horeca 20 %

Retail 70 %



OMEGA PERCH

MARKET RESULTS

 Get the message to the consumer 

 Get the consumer to buy the product



OMEGA PERCH

MEDIA ATTENTION  

2014 -2017

 TV

 Radio 

 Magazines 

 National press  

 Regional press













OMEGA PERCH

MARKET FOCUS

Fishmongers 10 %

Horeca 20 %

Retail 70 %



OMEGA PERCH

Retail focus  

 Maximum exposure

 National distribution

 Link to sustainability image of the retailer 

 Consumer : I trust my retailer

 National promotion & story tellling

 Belgium & The Netherlands



OMEGA PERCH

THE MISSION

IN THE PURE RAIN WATER OF OUR ECOSYSTEM
WE LOCALY FARM THE HEALTHY AND TASTY OMEGA PERCH.

WE STRIVE FOR MAXIMUM WELL BEING OF PEOPLE,  ANIMALS 
AND THE PLANET

- Locally farmed (carbon footprint)
- Healthy (Omega3, no micro plastics, no dioxins, no  heavy 

metals, no antibiotics, no etoxyquine)
- Tasty (unique sweet, appreciated taste)
- Sustainable (100% vegetarian fed)
- Zero polution impact on nature



OMEGA PERCH

THE PRICE OF SUSTAINABILITY

Is the consumer interested? 

Is he willing to pay for it? 

Not really…. (everything is sustainable, right???)



OMEGA PERCH

THE PRICE OF SUSTAINABILITY

SUSTAINABLE PRODUCT

SUTAINABLE BUSINESS

ECONOMY OF SCALE



OMEGA PERCH

FULL CHAIN SUPPORT

 Academic world

 Producer

 Chain of distribution

 Media

 Government



OMEGA PERCH

LESSONS LEARNED

 Reach the consumer  

 Marketing & Communication

 Price setting and affordability

 Board of directors

 Investors



FROM IDEA TO REALITY

THANK YOU !

Eat local & sustainable
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