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- Matis is a research and science community
based on strong research infrastructure and
collaboration, to maximize impact of
investment in research and innovation

» We provide our partners with support for
increased value creation, food safety and
public health.
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* We play a leading role in holistic approach to
sustainable use of the bioeconomy,
specifically the blue-bioeconomy and have
participated in policy making for the Icelandi
government and foreign constituents.

@

OCFHF Fiskeriparken

Marin naringsutvikling




