
Part 1: Food chain of Satakunta province



Huomautuksia esittäjälle
Esityksen muistiinpanot
Satakunta province is home for versatile food production and it has potential to become number one food production province in the whole country. GRAINS / ARABLE FARMING  The fertile soil of Satakunta creates opportunities for a wide range of farming. There are more than 140,000 hectares of arable land in the province and a variety of different grains and root crops, vegetables and oilseeds are produced. In addition to traditional grain crops, production of pure oats has become popular and contract growers from Satakunta are pioneers in that field.  The cultivation of peas (that are frozen), one of the success stories of Satakunta, is also based on responsible contract production. Every year, there are enough peas harvested in the province to fill millions of packages, and each one of them can be traced back to the farm.  MEAT Known as the food granary of Finland, Satakunta is also a strong meat producing area. Thousands of cattle graze on the farms of the province, tens of thousands of hogs are raised in pens, and the number of sheep is also growing. In broiler chicken production Satakunta is one of the leaders in the country and in turkey production by far the biggest.  Meat produced with care for the welfare of animals is used in a variety of ways in homes as well as in commercial kitchens. Processed meat products from Satakunta are known for their high quality throughout Finland, and meat from the province is also exported by the Finnish meat industry.  VEGETABLES Satakunta is responding to the growth in consumption of vegetables by producing pure, high-quality vegetables, root crops and herbs for a variety of purposes. There are over 700 farms specialized in vegetable production, and almost one-fourth of them are organic.  Vegetables grown in open soil and in greenhouses are best when fresh, but also taste good frozen and canned. Most of them are consumed in the form of nation-wide brand products but there are also enough cucumbers and beetroots for local processors.  FISH One part of the tasty harvest in Satakunta comes from under water. There are over one hundred professional fishermen operating in the sea and lakes of the province, and they catch over 500 tons of fish every year from the waters of Pyhäjärvi Lake alone. The main fish caught are whitefish and vendace but large amounts of other fish are caught, too, not to mention crayfish and lampreys.  As a result of cooperation between various operators in Satakunta, an ecological and locally made minced lake fish burger has been also developed. The new product has received a lot of praise for its good taste and it also helps in rehabilitating the water bodies of the region.   BEVERAGESA diversified beverage industry plays a significant role in the food industry of Satakunta. There are nearly three hundred dairy farms in Satakunta, and the province’s own dairy processes products from these farms for markets all over Finland. Award-winning specialty beers from small breweries are also known throughout the country. There is also a winery in the province producing wine from its homegrown flavourful berries. The berry crop of the province is plentiful enough to provide ingredients for other products such as juices and jams, too. In addition to traditional garden berries, the aromatic Finnish superfood, sea buckthorn, is also cultivated in Satakunta. Many of the berry farms process their own harvest and sell it directly to consumers, but the majority of the harvest is sold to food industry.  GROWTH COMPANIES  The food chain of Satakunta includes national top companies as well as two hundred small local food processors. Examples of products known around the country are fish products from Satakunta, genuine sauna-smoked products and traditional kakko breads. A business-friendly environment and the proximity of primary producers offer favorable conditions for growth and new entrepreneurship. Even the most unusual ideas are welcomed with enthusiasm and existing networks support product development and marketing. The sales opportunities of small producers are increased by local REKO food network communities and even local shops are happy to sell local specialties.  



Farming area 140 000 ha, 
2660 farms and 
226 businesses

Food chain employs 
over 11 600

Huomautuksia esittäjälle
Esityksen muistiinpanot
To get the food from field to fork, a lot of work and skill is required by many professionals along the way. Farming area 140 000 ha2660 farms and 266 businessesThe food chain employs over 11 600 people



Huomautuksia esittäjälle
Esityksen muistiinpanot
Our common goal is to make Satakunta the number one province in food production in Finland. With the power of the versatile know-how of these operators, we will guarantee that Satakunta’s food chain will thrive and develop also in the future.    



www.siksesparasta.fi

• Material available from one same page!
• For students / future food professionals 
• For teachers to support their knowhow
• Material for professionals to present 

Satakunta province, also internationally 
• Recipes and videos to inspire food culture 

development



Huomautuksia esittäjälle
Esityksen muistiinpanot
END  Partners in the project include Satakunta’s key organizations developing the food industry. Funding comes from Development Program for Mainland Finland through the Satakunta Centre for Economic Development, Transport and the Environment (ELY Centre). 



Part 2: Food chain of Satakunta province
+ Satakunta lautasella -project



Huomautuksia esittäjälle
Esityksen muistiinpanot
Satakunta province is home for versatile food production and it has potential to become number one food production province in the whole country. GRAINS / ARABLE FARMING  The fertile soil of Satakunta creates opportunities for a wide range of farming. There are more than 140,000 hectares of arable land in the province and a variety of different grains and root crops, vegetables and oilseeds are produced. In addition to traditional grain crops, production of pure oats has become popular and contract growers from Satakunta are pioneers in that field.  The cultivation of peas (that are frozen), one of the success stories of Satakunta, is also based on responsible contract production. Every year, there are enough peas harvested in the province to fill millions of packages, and each one of them can be traced back to the farm.  MEAT Known as the food granary of Finland, Satakunta is also a strong meat producing area. Thousands of cattle graze on the farms of the province, tens of thousands of hogs are raised in pens, and the number of sheep is also growing. In broiler chicken production Satakunta is one of the leaders in the country and in turkey production by far the biggest.  Meat produced with care for the welfare of animals is used in a variety of ways in homes as well as in commercial kitchens. Processed meat products from Satakunta are known for their high quality throughout Finland, and meat from the province is also exported by the Finnish meat industry.  VEGETABLES Satakunta is responding to the growth in consumption of vegetables by producing pure, high-quality vegetables, root crops and herbs for a variety of purposes. There are over 700 farms specialized in vegetable production, and almost one-fourth of them are organic.  Vegetables grown in open soil and in greenhouses are best when fresh, but also taste good frozen and canned. Most of them are consumed in the form of nation-wide brand products but there are also enough cucumbers and beetroots for local processors. FISH One part of the tasty harvest in Satakunta comes from under water. There are over one hundred professional fishermen operating in the sea and lakes of the province, and they catch over 500 tons of fish every year from the waters of Pyhäjärvi Lake alone. The main fish caught are whitefish and vendace but large amounts of other fish are caught, too, not to mention crayfish and lampreys.  As a result of cooperation between various operators in Satakunta, an ecological and locally made minced lake fish burger has been also developed. The new product has received a lot of praise for its good taste and it also helps in rehabilitating the water bodies of the region. BEVERAGESA diversified beverage industry plays a significant role in the food industry of Satakunta. There are nearly three hundred dairy farms in Satakunta, and the province’s own dairy processes products from these farms for markets all over Finland. Award-winning specialty beers from small breweries are also known throughout the country. There is also a winery in the province producing wine from its homegrown flavourful berries. The berry crop of the province is plentiful enough to provide ingredients for other products such as juices and jams, too. In addition to traditional garden berries, the aromatic Finnish superfood, sea buckthorn, is also cultivated in Satakunta. Many of the berry farms process their own harvest and sell it directly to consumers, but the majority of the harvest is sold to food industry. GROWTH COMPANIES  The food chain of Satakunta includes national top companies as well as two hundred small local food processors. Examples of products known around the country are fish products from Satakunta, genuine sauna-smoked products and traditional kakko breads. A business-friendly environment and the proximity of primary producers offer favorable conditions for growth and new entrepreneurship. Even the most unusual ideas are welcomed with enthusiasm and existing networks support product development and marketing. The sales opportunities of small producers are increased by local REKO food network communities and even local shops are happy to sell local specialties.  



Peltoalaa 140 000 ha, 
2660 maatilaa ja
226 yritystä

Ruokaketju työllistää 
yli 11 600 henkilöä

Huomautuksia esittäjälle
Esityksen muistiinpanot
To get the food from field to fork, a lot of work and skill is required by many professionals along the way. Farming area 140 000 ha2660 farms and 266 businessesThe food chain employs over 11 600 peopleSatakunta lautasella - Sikses parhaat maut –project (1.1.2022 - 1.4.2024) operates as an advocate for locally produced food and for increasing the awareness of food products of Satakunta.We support the growth of Satakunta’s food chain by spreading information about our clean, genuinely flavourful and responsibly produced local products in the province. Our aim is to promote the access of our local products to different sales/marketing channels. We also aim to strenghten the networking opportunities of different operators in the sector. 



Huomautuksia esittäjälle
Esityksen muistiinpanot
Satakunta lautasella brings together local operators in the food chain, from primary producers to all the way to the tables of final consumers. Our common goal is to make Satakunta the number one province in food production in Finland. That’s why we produce and share information and bring together operators from different sectors. With the power of the versatile know-how of these operators, we will guarantee that Satakunta’s food chain will thrive and develop also in the future.   Our accomplishments: - Professional kitchens are using our local products- The retail market wants to sell our local products- Food professionals, consumers and students are more aware of the local produce- Theme days/events in the province are exhibiting the local produce - We are the most visible local food produce –project in Finland. Cooperation: We have created and enabled cooperation among different stakeholders, such as retail campaigns, local produce market events, school cooperation, info days and many other trendy events. The foundation of successful food chain is based on productive soil, clean water resources, clean and varied natural produce, long history of food processing experience in the region and progressive R&D action. What is important in working with local produce is efficient and versatile communication. Customer oriented approach, project activities focus and cover all the stakeholders in the food chain. Active seeking solution process when facing challenges. Active follow-up of consumer trends, for example, trends in diet preferences. Overall, we aim to keep an eye on the food chain and how its developing in terms of environmental friendliness, responsibility and carbon neutrality and we continue to communicate about these themes and actions.     



• Part of national operator network –
mainstream information

• Strong drive to develop Satakunta’s
food chain

• Sustainability and responsibility of 
our food chain shall be highlighted in 
our communication and actions. 

• Communicating our actions to 
stakeholders via different 
communication channels 

• Producing information 
• Strenghtening networking 

possibilities in our sector
• Identifying export potential
• Info events, happenings

Our project’s role in the food chain work



For producers and entrepreneurs

• We introduce cooperation and 
networking opportunities between 
producers and entrepreneurs in 
Satakunta.

• Working with local food produce 
requires good and skilled people. 

• Making Satakunta more attractive! 



Our website www.siksesparasta.fi

• Material available from one same 
page!

• For students / future food 
professionals 

• For teachers to support their 
knowhow

• Material for professionals to present 
Satakunta province, also 
internationally 

• Recipes and videos to inspire food 
culture development



Operators

Anna Kari
050 555 8440
Anna.kari@maajakotitalousnaiset.fi   
Länsi-Suomen maa- ja kotitalousnaiset
ProAgria Länsi-Suomi
www.proagria.fi/lansi

Marko Jori
050 380 1621
marko.jori@pji.fi
Pyhäjärvi-Instituutti
www.pyhajarvi-instituutti.fi

Tuuli Pirttikoski
040 183 9995
Tuuli.pirttikoski@satafood.net 
Satafood Kehittämisyhdistys ry

Sikses parasta brings together local operators in the food chain, from primary producers to all the way to 
the tables of final consumers. Our common goal is to make Satakunta the number one province in food 
production in Finland. That’s why we produce and share information and bring together operators from 
different sectors. With the power of the versatile know-how of these operators, we will guarantee that 
Satakunta’s food chain will thrive and develop also in the future.

Huomautuksia esittäjälle
Esityksen muistiinpanot
 END  Sikses parasta brings together local operators in the food chain, from primary producers to all the way to the tables of final consumers. Our common goal is to make Satakunta the number one province in food production in Finland. That’s why we produce and share information and bring together operators from different sectors. With the power of the versatile know-how of these operators, we will guarantee that Satakunta’s food chain will thrive and develop also in the future. Partners in the project include Satakunta’s key organizations developing the food industry. Funding comes from Development Program for Mainland Finland through the Satakunta Centre for Economic Development, Transport and the Environment (ELY Centre). 
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