
 
 
 
 

 

24 November 2022 

 

Secrets of New Zealand’s Marine Products to be Unlocked at Sanford’s New 
Bioactives Centre 

 
 

The hidden properties of many species of New Zealand seafood will be explored and 
unlocked at a new marine extracts plant just opened in Blenheim, Marlborough.  The $20 
million plus Bioactives innovation centre is the brainchild of New Zealand’s largest seafood 
company Sanford, and it will make the most of the beneficial properties of several of 
Aotearoa’s under-appreciated marine products. 
 
Sanford’s GM of Innovation, Andrew Stanley says the plant will do two key things.    
 
“Firstly, Sanford Bioactives will take marine products which we already know have beneficial 
properties.  That’s products like Greenshell mussel powder which has proven anti-
inflammatory and joint health benefits.  We already make it, we already sell it, it is very 
popular.  Our new Bioactives centre introduces new tech and equipment which gives us a 
chance to double and eventually quadruple our output.   
 
“Secondly, there are the new areas of marine extracts and science we are going to 
explore.  Some of these are confidential for commercial reasons, but the potential is huge, 
given that Sanford is a fishing and aquaculture company that works with more than 100 
different marine species.  We already know quite a bit about some of their hidden properties 
and we will be working to discover more.  This science is being done with great partners like 
Cawthron, Plant & Food and Massey University.  And our Blenheim plant will be a home for 
much of that work.” 
 
Sanford CEO Peter Reidie says some of the products Sanford will be making in Blenheim can 
sound like science fiction the first time you hear about them. 
 
“Hoki skin collagen is one of those.  Sanford has been producing this at a relatively small 
scale.  We extract the collagen from the hoki skins and then one of our partners turns it into 
a nanofibre.  That fibre is then woven into beauty masks which melt on contact with damp 
skin, delivering the collagen deep into the dermis.  These sell out in South Korea, showing 
that there is huge potential to grow and to make the most of a product, in this case a fish 
skin, which many people would previously have seen as waste.   
 
“This all fits with Sanford’s strategy to improve the value utilisation of the entire fish and 
eliminate waste.  We see this approach as key to sustainability and getting more value out of 
New Zealand’s precious seafood. 



 

 

“Blenheim is currently world famous as a centre for beautiful New Zealand wines.  We 
believe it can and should become famous as a home for marine products and extracts that 
can take the world by storm.” 
 
The Sanford Bioactives Centres is creating new jobs for scientists and technicians in 
Marlborough.  It will eventually employ up to 48 people.   
 
Mr Reidie says “what we know already is very exciting – more jobs, better value for our 
seafood – but what we don’t know yet is equally exciting.  What are the products of the 
future that will come out of this plant?  They could be anything from new beauty products to 
compounds with medical benefits.  There is so much potential from seafood such as our 
Greenshell mussels, which are unique to New Zealand, and we can’t wait to see what our 
Bioactives team will do in the future.” 
 
***ENDS*** 
 
For access to free-to-use, high resolution images and video of Sanford Bioactives and its 
products, please go to this Dropbox folder. 

 

 
 

 
For more information or to arrange interviews please contact: 
Fiona MacMillan  
GM Corporate Communications, Sanford 
fmacmillan@sanford.co.nz 
+64 (0)21 513 522  
 
 
 

https://www.dropbox.com/scl/fo/1so46yj9uhtdf3zdrjild/h?dl=0&rlkey=edl6xrh3x36gbwou3fvn48csk
mailto:fmacmillan@sanford.co.nz


 

 

 
About Sanford: 
Sanford is New Zealand’s largest seafood company - we farm salmon and mussels and hold 
just under 20% of New Zealand commercial fishing quota.  Sanford is New Zealand’s oldest 
listed company.  It debuted on the New Zealand Stock Exchange in 1924.  We are focused on 
sustainability and on maximising the value of the resources we gather from Aotearoa’s 
oceans. Sanford sites can be found in 15 locations around New Zealand and in Melbourne, 
Australia.  We are a team of 1,400 staff and sharefishers who are committed to innovation: 
our scientists are on a mission to find new ways to make the most of the life-enhancing 
properties of seafood, from anti-inflammatory supplements to skin-nurturing collagen.  
 
For more, please visit: www.sanford.co.nz 


