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Regienene 2004-2006

To promote an
ecologically safe
maintenance of the
existing seal stock
for the benefit of
the coastal population

of the Kvarken
Mittskandia area
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SEALS ARE

not a problem
hot a pet
..but a valuable natural and renewable resource

m It is important o add value to the seals to
create a product.

m Are there possiblities to restore the market
today?

m No market - no resource!




Coastal seals -
from problem to resource

The sea is a food source - not an aquarium!

If we fish we also need to harvest higher in the food chain
to maintain ecological balance

Seal populations are viable and increasing, and causing
problems for fishermen locally

There is a proposal for bands of products of cats, dogs and
seals within EC because the products “offend the general
public”




Possiblities?

m Develope accept for culling seals by making new and better
products from the surplus in nature based upon an ethic,
economically and environmentally sustainable management

m  Add values to the seals by producing local seal-products
from local resourses

m To educate sealhunters, restaurant chefs, craftsmen and
others to use seal as a resource

= Create new employment deriving from the
cultural heritage




Vegagyene “The Vega Archipelagio” recived
UNESCOs WH-status as a Cultural landscape
in 2004 based upon:

"All resources were used. They also hunted
seals and they domesticated the wild eider”




The projects five main items were:

= Knowledge, gathering and documentation

= Sharing of experience, expertise and joint action

= Dissemination of information and training

= Virtual "Seal Centre” www.nordicseal.org

= Marketing and product development




MARKETING AND
PRODUCT DEVELOPMENT

= contfributes to innovation and development of new quality
products based on seal

m offers courses to local craftsmen, cooks, hunters and
other that uses seal as a resource

= offer support to minor development projects aimed at
developing new seal-derived products

= present businesses and their products/services through
the * Sealcentre” www.nordicseal.org

= mobile exhibitions
m AboveSealevel
m White Seal produced by local craftsmen
m H20 produced by local craftsmen




Products

Hunting seals with a guide
Skin

Meat
Blubber

Sceleton




Educate sealhunters and guides
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Training courses for sealhunters
and how to use the sedl

Preparation and
treatment of sealskins

and the meat




White seal - design

-Design and patterning -
courses in sealskin design and
sewing for local craftsmen
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DESIGNKURS
2004




There were a mobile exhibition
produced on our courses......
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ATER H20 - Desig
skin and other materials
















Exhibition AboveSeal evel
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VALEOMNA PA UTSTALLMINGEN

- GRANSLOST Av SAL
A DSTERMALMA

Utstiliningen bestéar av kreationer
tillverkade av sdlskinn och -ben
med inslag av smide, tra och silver.
Produkterna &r tillverkade under tva kurser:
"White Seal” och "Water H_O".
Hantverkarna &r fran Osterbotten, Vésterbotten,
Ornskildsviks kommun och Helgeland.

Tre kollektioner presenteras:
Vildmarksprodukter gjorda av Miina Rautaneva

Herrkollektionen "AboveSealevel”
| tillverkad pa Mellersta Osterbottens Yrkeshagskola

Smycken i sdlben
gjorda av artesanerna i forntida hantverkstekniker
Markku Salonen och Minna Paavola
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The sceleton
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Two courses in preperation of the skin
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Prepearation of sealskin at Vega

Glenn og Rebekah Williams from

Baffin Island were teaching
traditional methods







m Preparation, colouring, storing and
treatment of dry skins

s Workshops in making tools
(ulus and knives), frames,
traditional ropes and

equipment for dogs




SEAL AS NEW FOOD

Extension training courses for restaurant
chefs at Vega
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Wolds first
coking book for sealmeat

EE | allAy |es

Ger en histodsk matfesa med svstamp i cagens lustnara kik Med tver 20 unika och
spaEnnande goufmetfecept pd 83l och =n mangd andra matmyttiga tips, guidas du till
enhelbet iom pryder bide meryer och festbord

Dppler 2n historisk matreis med fofankring | dagens kystnare fakken. Med over 20

unike og spennende goufmetoppakA f=r med ==, og mange andie matryttige tips,
guides du til en helhetli matopplevelse sam pryder bade menyer og festbard.

Parlky mments | drnittian alnut batulsta bylkeenllhan gourmet fesepti S ja mout -
dhyllizet fuskawinkit of laati kokanalsuuksia, jotka komistevat nlin rucka-
listoja kuin juhlapaytikin




sjograsmarinerad salnacke med
graslok och basilikapesto

salnacke

2kg  salnacke
sjdigras

Svep in kottet | sjogréds och 1at ligga dver natten.
Lat kdttet ligga framme | timme innan dat gril-
las. Skir i tZrningar, salta, peppra och grilla. Ser-
veras kalla med pesto inedan)

—

Jon Aga

krogare/krovert/ravintoloitsija,
Vega Havhortell, Vega

sjegressmarinert selnakke med
gresslok og basilikumpesto

selnakke

2kg  selnakke
sjogress

Fakk inn kjettet i sjpgress og la det ligge natten

over i kjoleskapet. La kjottet ligge | romtempera-
tur minst en time for det grilles. Skj®r opp kjot-

tet | biffer, krydre med salt og pepper og arill
kigttet. Serveres kalde med pesto (se under).

merilevamarinoitu hylkeen-
niska, ruohosipuli- ja basilika-
pesto

hylkeenniska

2 kg hwlkeenniskaa
merileyad

Kiedao liha merilevZin ja anna seist3 yon vl kyl-
massd. Ota liha huoneenlZmpdcn tuntia ennen
grillausta. Kuutioi lika, mausta suclalla ja pippu-
rilla ja grillaa. Tarjoillaan kylmang peston kanssa




More than a coking book

...many pictures on how to prepeare the seal

Urskirning av innerfilé, bild 2
Hoger innerfilé ir delvis lasskuren och lite Iyft at vanster.

Utskjering av indrefleter, bilde 2
Hoyre indrefilet er skiret delvis los og lagt litt mot venstre.

Sisdfleiden irrottaminen, kuva 2
Oikea sisifilee on osittain irrotettu ja nostettu vasemmalle.




....and the good stories........

Helbredet det meste

Men selen var ikke bare en delikaresse; den kunne
ogsa brukes til & kurere sykdommer. Ja, den var det
naermeste man kommer et universalmiddel. Johan-
nes Tengstrom ramser opp en del av dem etter a
ha konstatert: "Det finnes nesten ikke den sykdom,
inn- eller urvorres, sam ikke kan helbredes med et
middel fra selens kropp”. Kjertrt fra selunger, skrev
han, var bra mot livmorframfall, samt mot epilepsi
og andre plager som "mani og svimmelhet”. De
sistnevnre kunne helbredes hvis man spiste sel-

ungekjerr sammen med blod mens man var beru-

ser av vin.

Og hvis det skulle bli for mye alkehol, kunne
man bruke tranolje kokt av spekket mot bivirknin-
gene. Det var fantastisk mot fyllesyke. Den som var
"henfallen til drikking” skulle derfor far gjestebu-
det legge grunnlager med en skikkelig porsjon sel-
tranclje.

Seltran kunne ogsa kurere alt fra gnagsar og
forstuelser, samtidig som den fremmert skjeggvekst!
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Handbook

from shooting to product - not in norwegian yet?

~ Indrefilet

| Ribben/sidekjatt




Media attention

m Local papes inn all countries

m Radio (Norgesglasset, P3, Finsk riksradio....)
= National papers

m NTB, Aftenposten

m Expressen

m Daily Express visited Vega
m Belgisk (Flamsk) TV with 850.000 watching
m BBC World with more than 20 mill watching

m Lgrdagsrevyen 2006
= Norge Rundt 2006




Problems

Hunting seals is “political uncorrect” in many
countries and in many organisations

Therefore it is important with information about
m Why hunting seals and how to use it
m That seals are not "better” than other animals

Our project has been discussed in Brissel, and it
is important To inform politicians before they
band sealproducts

Each of our Scandinavian countries are too “small S S
to counteract an established misinformation :
regarding protection of seals




THE "SEAL CENTRE"
www.nordicseal.orqg

A forum on the Internet for
marketing and spreading
information as well as for sharing
experience of seal-related issues

: The centre should stimulate the
development of a balanced,
comprehensive view of sealing




V&

Vdar gemensdamma resurs

Startsida/Nyheter | Projektet 5dl som problem | Firvaltning av sal

Kvarkenrddet fMittSkandias nya projekt "Sdlen —
vir gemensamma resurs” inleddes detta &r.
Har filjer ndgra axplock ur férsta drets verksamhet:
+ Insarling av uppgifter om férvaltningsstrategier i andra
ldnder
+ Tarnmanstallning av regelverket for jakt och
tillvaratagande av 53l i Finland Swerige och Naorge
+ Uppratta en litteraturfarteckning dver salpublikationer
* Inventera faretag som foradlar sal och salprodulter
+ Samla in uppgifter om tranets egenskaper och anvandning
+ anordna ett mite med forvaliningsansvariga fran de 3
: landerna fér att utbyta erfarenheter av salférvaltning
@ + Anordna en warkshop fir redskapsutvecklare

- + Anordna en skjutinstruktérsuthildning

+ |Jtarbeta handbécler fér dels tillvaratagning av s&l ach
P Morska
Suoreksi

dels salsdmnad
* Anordna en workshop i salskinnssérmnad
+ Anordna en kurs 1 tillagning av salkatt fér restaurang-

kockar

i@ Sdlen 2004




Regional possibilities

Serve good food of seal together with a good story

Boil sealoil for sale? Documented healty wbsimijogitter),
traditional paint and impregnering

Make handcraft products and local souvernirs

Exhibitions and the history, traditions at museums
= “To tell a story”

Hunting gears in sealskin with good design

Guided seal hunt, courses i seal hunt and how to prepare
the seal




Other results:
In our area the fishermen claims that there are
less sealworms due to lower population of seals
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The fishermen get 40%
lower prices when they
deliver fish with
sealworms
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