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COMVITA REGAINS SALES
After dealing with honey  

price hikes, Comvita’s  
profits rise again
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CRUNCHING THE NUMBERS : News from across the pharmacy business world

Nothing fishy about SeaDragon’s 
omega-3 business venture

Nelson company SeaDragon is 
about to dive into a world of oppor-
tunities by building a $7 million 
factory for refining fish oil rich in 
omega-3.

Although the purpose-built fac-
tory will not be up and running 
until the end of March 2015, inter-
est is already high in the product, 
chief executive Ross Keeley says.

The factory will be Australasia’s 
first for refining fish oil for human 
consumption using sustainably 
caught hoki, tuna and salmon.

SeaDragon is banking on the 
fact omega-3 consumers will be 
interested in the source of their fish 
oils, Mr Keeley says.

“Around 83% of the omega-3 
consumed in the world is sourced 
from anchovies and 99.9% of 
it consumed in New Zealand is 
imported,” he says. 

SeaDragon will provide a point 
of difference by providing hoki, 
salmon and tuna oil, each manufac-
tured separately.

It will use the by-product of 
hoki and tuna caught under Marine 
Stewardship Council (MSC) certi-
fication – the gold standard in fish 
sustainability, Mr Keeley says.

The salmon used is farmed in 
the Marlborough Sounds. Again, 
just the by-product is used – with 
the head and frame offering the 
best source of oil, he says. 

Customers will be able to trace 
their omega-3 fish oil virtually back 
to the boat it was caught from.

“New Zealand and Australia 
do have very high consumption of 
omega-3. There’s a group of cus-
tomers out there prepared to pay a 
premium for that comfort around 
sustainability and traceability.” 

As well as being sustainable, 
each fish has a unique composition 
of omega-3 acids.

Part of SeaDragon’s expansion 
will include a laboratory where 
clinical trials will be run to show 
the benefits of its particular fish oil, 
Mr Keeley says. 

Freshness will be another sell-
ing point, with the salmon being 
processed into oil capsules within 
48 hours of the fish being pulled 
from their sea cages, he says.

Business-to-business model 
proposed

SeaDragon will not be produc-
ing its own brand to sell direct 
to consumers, but will supply to 
companies working in dietary sup-
plements and natural health.

“We don’t have the skill space 
or the resources to launch our own 
brand,” Mr Keeley says.

“Our core competencies are in 
the area of refining, bleaching and 
deodorising fish oils, not in mar-
keting.”

Alison Quesnel from Natural Products New Zealand (left) congratulates the SeaDragon team on its award for best exporter 
including Mike Baird, chief executive Ross Keeley, Jo Singer, Meg Fern, Malcolm Lindique and Campbell Berry-Kilgour

A Nelson company is building a plant for manufacturing fish 

oil from sustainably caught stock, confident there is a market 

for high quality omega-3, as senior reporter Denise Piper 

finds out

However, bottles containing 
SeaDragon’s products will display 
its logo and will have a QR code, so 
customers can trace where the fish 
came from, Mr Keeley says. 

The new factory will produce 
5000 tonnes of fish oil a year – 
enough for every New Zealander to 
take one capsule each day.

SeaDragon’s EU certification 
will allow it to export anywhere 
in the world, but its target will be 
Australasia, followed by an expan-
sion into northern Asia.

New Zealand’s Free Trade 
Agreement with China means 
SeaDragon can export its oils there 
without the 12% duty which applies 
to products from other countries, 
Mr Keeley says.

Large growth coming with 
new factory

The new factory means large 
growth for SeaDragon, with staff 
numbers rising from 12 currently 
to 25 to 30, he says.

Half of the staff will be in 
manufacturing, while the rest will 
be working in sales and marketing, 
administration and compliance.

The pace of change is not unu-
sual for SeaDragon, which 18 
month ago was a small-to-medium 
private company, Mr Keeley says.

In 2012, it listed on the New 
Zealand stock exchange with a 
reverse listing through Claridge 
Capital.

This capital-raising programme 

raised a total of $6.1 million for the 
factory.

SeaDragon also inherited a 
$2.5 million stake in Snakk Media 
through Claridge Capital, which it 
sold to help with its capital budget.

Mr Keeley believes the poten-
tial in omega-3 makes the growth 
worthwhile and is the reason he 
joined SeaDragon 10 years ago.

“We’re looking to join the 
growth that is apparent right around 
the world in the consumption of 
omega-3 from fish oil, backed by a 
significant amount of robust science 
with over 25,000 peer-reviewed 
scientific papers on the health bene-
fits of omega-3,” he says.

SeaDragon has a good profile
Mr Keeley says SeaDragon has 

a good profile in New Zealand and 
receives a wide range of support, 
including receiving funding from 
New Zealand Trade and Enterprise.

It also gets good global coverage 
through its membership of GOED 
– the Global Organisation for EPA 
and DHA omega-3s.

The company is part of Natural 
Products New Zealand and won 
the prestigious Exporter of the 
Year Award at its summit in March, 
in recognition of its total revenue 
growing by 40% in 3013.

Shark livers oil also 
 expanding

Meanwhile, SeaDragon contin-
ues to focus on shark liver oil and 
cod liver oil – which are its core 
business, until the new factory is up 
and running.

Shark liver contains squalene, 
which is used in dietary supple-
ments, in the cosmetics industry 
and as an adjuvant in vaccines, Mr 
Keeley says.

Currently, SeaDragon focuses 
on supplements but would like to 
expand into the cosmetic and phar-
maceutical industries, he says.

It has just secured a raw material 
supply agreement with Portuguese 
company Pescarias Cayon and 
Garcia, which will supply enough 
shark livers for SeaDragon’s shark 
liver refinery to run at full capac-
ity for at least the next 12 to 18 
months.

The supply also allows 
SeaDragon to produce alkoxyglyc-
erol – a product also derived from 
shark liver oil, which is in demand 
worldwide for its health benefits. DP

There’s a group of 

 customers out there 

prepared to pay a pre-

mium for that comfort 

around sustainability 

and traceability

SeaDragon will offer 
customers omega-3 
fish oil refined from 
sustainably  caught hoki, 
tuna and salmon


