Academic partners
Marian Kjellevold
Principal researcher at the Institute of Marine Research, Norway
Marian Kjellevold works at the intersection of food security, nutrition, and aquatic food systems, with a particular focus on micronutrients in aquatic foods. Her research addresses how aquatic foods can contribute to global nutrition security, connecting SDG14 (Life Below Water) with SDG2 (Zero Hunger) and SDG3 (Good Health and Well-being). She collaborates internationally to explore solutions for low- and middle-income countries in Africa and Asia, ensuring that aquatic foods play a stronger role in achieving sustainable development goals.
Angela Bravo Núñez 
Researcher at the Cardiovascular and Nutrition Center (C2VN) at Aix-Marseille University, France
Angela Bravo Núñez is a food scientist specializing in micronutrient bioavailability, with extensive experience in bioavailability studies. Her work focuses on improving nutrient delivery and promoting healthier, more sustainable diets. Angela aims to bridge food technology and nutrition, creating solutions that benefit both public health and industry applications.
Emmanuelle Reboul
Research director at the Cardiovascular and Nutrition Center (C2VN) at Aix-Marseille University, France
Emmanuelle Reboul is expert in micronutrient bioavailability and employs an integrative biology approach to explore different stages of and factors, that govern the absorption of micronutrients. She has extensive experience with bioavailability experiments and in-depth knowledge of micronutrient absorption and metabolism, as well as metabolic diseases.

Scientific advisory board
Helle Margrete Meltzer 
Norwegian Institute of Public Health
Helle Margrete Meltzer is a highly experienced nutritionist, former Head of Research at the Norwegian Institute of Public Health, and a current member of the National Nutrition Council. Over the past decade, she has focused on the intersection of sustainability, health, and nutrition, contributing to the development of national dietary guidelines for vegetarians and vegans. She was part of the Nordic Nutrition Recommendations 2023 working group and co-authored three background papers on diet and sustainability.

Industry partners
Lysverket AS
Lysverket is a Michelin-starred restaurant in Bergen, Norway, led by renowned chef Christopher Haatuft. Known as one of Norway’s top culinary innovators, Christopher and his team have been redefining modern Norwegian cuisine since Lysverket opened in the historic former headquarters of Bergen Lysverker. Celebrating its 10th anniversary in 2023, the restaurant earned its first Michelin star in 2021.

Pelagia AS
Pelagia is one of the world’s largest producers and a market leader in high-quality pelagic fish products, including fish for human consumption, health supplements, fish oil, marine proteins, protein concentrates, and essential ingredients for various fish and animal feeds. Committed to sustainability through 100% fish utilization, Pelagia’s mission is to create a future where quality, innovation, and responsibility converge to deliver exceptional value to customers worldwide. Pelagia is represented by their head of innovation Jørgen Seliussen.

Collaborators
Amund Måge 
Head of Research, Seafood & Nutrition, Institute of Marine Research (IMR), Norway
Amund Måge leads the research group Seafood & Nutrition at the IMR, focusing on the nutrient composition of seafood, its bioavailability, and its role in human nutrition. His team explores new food sources and investigates how nutrients and toxic substances interact, providing data for Sjømatdata and the official Norwegian Food Table (Matvaretabellen). Previously, at the University of Bergen, Amund coordinated the university’s marine strategy, developing research infrastructure and large-scale projects in education, research, and innovation.
Maria Wik Markhus
Senior scientist, Institute of Marine Research (IMR), Norway
Maria Wik Markhus is an experienced nutritionist with a focus on nutrition, food systems, and health. Her work spans nutrition, toxicology, risk assessment, and cognitive development, with recent emphasis on iodine deficiency during pregnancy and adolescence. Through a transdisciplinary approach and international collaborations, she advances understanding of how seafood supports public health and sustainable food systems.
Quang Tri Ho
Researcher, Institute of Marine Research (IMR), Norway
Quang Tri Ho is a food scientist specializing in seafood nutrition and food safety. His research focuses on the nutrient composition of marine species, bioavailability, and the interactions between essential and hazardous elements. By generating data for risk assessment and food composition tables, his work supports public health and sustainable seafood development.



