
Onze Vissie(visie, missie)

De foodmarkt is in beweging en verschuift van dierlijk naar plantaardig: met Vegan Visboer bieden wij  
een duurzaam, (deels) plantaardig en visaardig alternatief voor de horeca en consumenten!

Naast de groep fulltime vegetariërs en veganisten is er een sterk groeiende groep mensen die ervoor 
kiest om een of meer dagen per week geen vlees en vis meer te eten. 

Wij helpen de horeca om lekkere, alternatieve, visaardige gerechten te serveren, zodat de gasten steeds 
vaker zullen kiezen voor een alternatief. 

Team Vegan Visboer

Hybrid Fisherman
Salmon – Pollock  - cod



Hybrid Fisherman
“Hybrid the best of both worlds!”
Really? Yes, we believe that sometimes the step to plant-based can be quite big, which is why we are 
introducing hybrid alongside plant-based. A mix of plant-based and animal-based, with which we serve 
a target group that still finds the step to plant-based too big. In this way, we can still make an impact 
together. 

“How?!” 
Together with people who are distanced from the labor market, we ensure that after filleting the fish, 
we remove the remaining fish from the grade. This is the basis for our hybrid fish products. We extract 
all our ingredients and flavor from this high-quality residual flow in a natural way without additives!

We add our hypoallergenic rice grain (NON-GMO), which also proved to be the ideal candidate for the 
metamorphosis we dreamed of and became the plant-based part of the hybrid transformation. This 
magical plant-based source takes on the characteristics of fish like no other! 



Hybrid White FISH
Hybrid Fisherman now introduces a new generation of 
hybrid white fish products.

Hybrid – Pollock & Cod
Developed with:

60% MSC-certified Alaska Pollock or Cod 
40% plant-based ingredients 

High acceptance in retail, horeca, catering & care 
Familiar taste, structure and appearance 
Reduced fish usage with added plant-based value 
Our hybrid concept helps make the protein transition 
accessible, scalable and commercially attractive — without 
compromising on experience.



Assortment Hybrid pollock & cod

Filet naturel 
80-100 gram 

Battered Chunks Battered fillet
100 gram

Breaded burger, 
nugget, sticks, 
fillets all-in 
different formats



Nutritional value:
Energy KJ 401

Kcal 96

Protein gr./100 gr. 10

Carbohydrates gr./100 gr. 9,1

Of which Sugar gr./100 gr. 0,5

Fat gr./100 gr. 2,2

Of which Saturated gr./100 gr. 0,5

Fibres gr./100 gr. 1,6

Salt gr./100 gr. 1

Nutritional values are calculated based on theoretical values.

Ingrediënten:
MSC Alaska Pollock, Riceflour, Potatostarch, Bamboo Fiber, Salt, Natural 
aroma

Ingredients & nutritional  
values White fish Pollock  
naturel



Hybrid Salmon
Hybrid Fisherman now introduces a new generation of 
hybrid Salmon products.

Developed with:
54 % ASC-certified Salmon 
46% plant-based ingredients 

High acceptance in retail, horeca, catering & care
Familiar taste, structure and appearance
Reduced fish usage with added plant-based value
Our hybrid concept helps make the protein transition 
accessible, scalable and commercially attractive — without 
compromising on experience.



Assortment Hybrid Salmon

Salmon burger 100 
gr Breaded (lime)

Hot smoked 
pulled Salmon

Salmon 
fillet 100 gr

Salmon stick 40 
gram lime and 
coriander breading

Salmon burger 
naturel 100 gr



Nutritional value:
Energy KJ 751

Kcal 176

Protein gr./100 gr. 13

Carbohydrates gr./100 gr. 5,9

Of which Sugar gr./100 gr. 0,8

Fat gr./100 gr. 10,4

Of which Saturated gr./100 gr. 1,9

Fibres gr./100 gr. 2,5

Salt gr./100 gr. 0,8

Sodium gr./100 gr. 0,3

Nutritional values are calculated based on theoretical values.

Ingrediënten:
ASC Norwegian Salmon, Textured Mycoprotein, Textured Rice flour, Starch 
(Potato), Fibre (Bamboo), Vegetable Oil (Rapeseed), Salt, Paprika-extract

Ingredients & nutritional  
values Salmon 



The “convenience generation” is the future: health, 
sustainability, and food safety are more important 
than ever before. This generation is growing up with 
plant-based alternatives and is very conscious 
about making informed choices.

However, for a large group of people, the step to 
plant-based is a big one. That is why we believe that 
by using a hybrid mix of animal and plant-based 
products, we can make this step possible. 

By combining the best of both worlds, we retain the 
authentic taste and nutritional value while still 
taking a step towards plant-based.

We appeal to a broader target group: flexitarians, 
environmentally conscious consumers, and 
traditional fish lovers. The taste is authentic, the 
origin local, and the footprint minimal. 

Target Group



Packaging Options Fresh and Frozen
Standard options:  Format in mm: KG Europallet max
Small box – frozen  395 x 295 x 85 2 - 3 kg 176 colli
Normal box – frozen 395 x 295 x 115 4 - 6 kg 128 colli

Possible packing options:
In full colour plastic bag – frozen 300 g - 1,5 kg
In small retal box – frozen 200 g - 600 g
Gastro / MAP packed – refreshed  200 g - 2 kg



Vegan Fisherman – Vegan Visboer   HYBRID FISHERMAN IS BRAND OF:

Händellaan 24, 8031 EP Zwolle (the Netherlands)

Phone: 003138-7858843

E-mail: hello@hybrid-fish.com

Chamber of commerce: 83492836

VAT Number: NL862894712B01

Website: www.hybrid-fish.com

Fish you can eat with a clean 
consciousness & a happy, healthy 

heart
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