
Local fishers in northern Finland create a 

mincing facility to process unwanted by-

catch into new marketable products. 

Working as a cooperative on Lake Lokka, 

more than 20 commercial fishermen tar-

get perch, pike and burbot, all of which 

have relatively high market values. However, in recent 

years, the by-catch of roach has started to increase, to-

talling between 100 and 140 tonnes each year. Recog-

nising that discarding the roach by-catch in landfill sites 

is an unsustainable practice, the fishermen of Lake Lok-

ka tried to find alternative solutions to the problem. 

After several trials, including attempts at making pet 

food products from the roach, it became clear that the 

best option would be to mince the fish for human con-

sumption, creating food products such as fish fingers 

and “fish loaf’. Having no experience in the mincing of 

fish or its economic viability, the fishermen’s coopera-

tive turned to the Lapland FLAG for help with develop-

ing their initiative. Through the project, the fishermen 

have identified that a profitable market for minced roach 

does exist. They have purchased a mincing machine and 

developed a line of minced fish products, purchased by 

fish processing companies, municipal foodservices and 

local restaurants. 

New products from discarded fish

Minced Roach  
for Fish Fingers

“ Because making minced fish looked like such a promising 
opportunity, we bought a mincing machine before  
the project was even finished.” 

Risto Pyhäjärvi, Fisherman
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R E S U LT S

 ç Mincing facility set up  
and fishermen trained

 ç 1.5 additional jobs created

 ç Minced roach, burbot and pike 
brought to market 

Total project cost: €25 774 
FLAG (inc. EMFF): €23 197 
Beneficiary: €2 577

Project Promoter  
Lapland FLAG 
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