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SEA BASS FRESH

Scientific Name: Dicentrarchus labrax WHOLE ROUND
Other common names. Branzino, Bar, Loup de Mer, Lubina,

Sea bass is a popular Mediterranean fish raised in the Greek crystal clear waters, Due to its delicate texture, SIZES OF WHOLE ROUND SEA BASS

its smooth white flesh and its mild, vet rich flavor, sea bass is highly praised by celebrity chefs worldwide. It
is nutritious, a rich source of proteins, vitamins and Omega-3 fatty acids which contribute 1o maintaining a 200/300

. : . s : . r 300/400gr 400/6004gr &00/800gr § B800/1000gr § 1000/1500gr 1500+gr
nermal heart function, as part of a balanced diet and a healthy lifestyle, Grilling, baking or steaming are the /3009 /4009 /600g /800g / g /1 9 g

most popular cooking metheds for sea bass,

NUTRITION FACTS PACKAGING FOR FRESH FISH

Mutritional information per serving (=100g] per serving {(=100g)
Calaries (K]) ETA00 Total earbohydrates [g) Q.00 3 Kg Polystyrene boxes & Ko Palystyrensa boxes 10 Kg Palystyrens boxes

Calares (Keal) 16200 Salt (g ahz
el inkifa) 820 Seum.() 005 AVAILABILITY SHELF LIFE STORAGE TEMPERATURE

Salur.::nm-::l fatty acids (g} 24 Ormega 3 fatty acids (g) 173 YEAR ROUND FRESH WHOLE ROUND: 13 DAYS FRESH: 0-2 degrees Celcius
Proteins (gl 20,80 EPA+DHA polyunsaturated fats (o) 114 FROM HARVEST DAY

Product of Greece
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SEA BASS

Processed & fillets

1905.856.622
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SEAFOOD INC-

FRESH
PROCESSED

PROCESSING OPTIONS

GUTTED f GUTTED & SCALED [
GUTTED & GILLED / GUTTED, GILLED & SCALED

SIZES OF PROCESSED SEA BASS

FROM WHOLE ROUND

FILLETS Product of Greece

FILLETING OPTIONS

PBI (PIN BOME IM} / PBO (PIN BONE QUT) BY V-CUT
or FLICK CUT

SIZES OF SEA BASS FILLETS
PEBI PED
(75:95gr ) ([95120gr | | 65-90gr | 9O-iSgr
0 (145709 1S-140gr | 140-165g

PACKAGING FOR FRESH FISH
3 Kg Polystyrene boxes 4 Kg Polystyrene boxes 10 Kg Paolystyrene boxes

AVAILABILITY SHELF LIFE STORAGE TEMPERATURE
YEAR ROUND FRESH PROCESSED & FILLETS: 12 FRESH: 0-2 degrees Celcius
DAYS FROM PROCESSING DATE




SEA BREAM FRESH

Scientific Name: Sparus aurata WHOLE ROUND

Other common names: Dorade Royale, Orata, Dorada, Dorade.
Sea bream is extremely popular in Mediterranean cooking and pairs perfectly with [talian, French and Span- SIZES OF WHOLE ROUND SEA BREAM

ish Mavors. It has a delicate, juicy and flavorful white flesh combined with a savory and delicious taste. Re-
nowned for the bright golden arc on its forehead, it is an excellent and rich source of high quality protein. 200/300

p i, : : - r 300/400gr 400/600gr &00/800gr § 800/1000gr § 1000/1500gr 1500+gr
Two portions per week of sea bream, as part of a balanced diet, provide all health benefits of Omega 3 fatty /300g /4009 /600g /800g / g /1 9 g
acids. Enjoy it grilled, barbecued or baked.

NUTRITION FACTS PACKAGING FOR FRESH FISH

Mutritienal infermation per serving (=100g) per serving (=100g) 13 Ka Pal ba & Ka Paol b 10 Kq Pal B
Calories (Kj) H99.00 Total carbohydratas (g) Q.00 i bl e e g e
Calories (Kcal) 168,00 Salt (g ouuF

Tetal fat (g) _ ‘Ii'!':D Sodium (g) _ 007 AVAILABILITY SHELF LIFE STORAGE TEMPERATURE
Saturated fatty acids [g) .92 Qimega 3 fatty acids (g) 127 YEAR ROUND FRESH WHOLE ROUND: 13 DAYS FRESH: 0-2 degrees Celcius
Proteing (g) 2050 EPA+DHA polyunsaturated fats (g) 070 FROM HARVEST DAY

Product of Greece
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SEA BREAM J—

Processed & fillets '
SEACORE FRESH
PROCESSED FILLETS Product of Greece

SEAFOOD INC-

PROCESSING OPTIONS FILLETING OPTIONS

GUTTED /f GUTTED & SCALED [ PEBI {PIN BOME IN} / PBO (PIN BONE OUT) BY V-CUT
GUTTED & GILLED f GUTTED, GILLED & SCALED or FLICK CUT

SIZES OF PROCESSED SEA BREAM SIZES OF SEA BREAM FILLETS

FROM WHOLE ROUND PEI FEO
(75959 | ([ 95120gr |  65:90gr | 90-NSgr
(12044597 [ 145705 WS-40gr 1401659

PACKAGING FOR FRESH FISH
3 Kg Polystyrene boxes & Kg Palystyrene baxes 10 Kg Falystyrene boxes

AVAILABILITY SHELF LIFE STORAGE TEMPERATURE
YEAR ROUND FRESH PROCESSED & FILLETS: 12 FRESH: 0-2 degrees Celcius

srs@seacore.ca | wWww.seacore.ca DAYS FROM PROCESSING DATE

e




MEAGRE

Processed

SEACORE

FRESH
SEAFOOD INC- PROCESSED

PROCESSING OPTIONS SIZES OF PROCESSED MEAGRE

GUTTED f GUTTED & SCALED f FROM WHOLE ROUND
GUTTED & GILLED / GUTTED, GILLED & SCALED
FILLETS # V-CUT FILLETS

Product of Greece

PACKAGING FOR FRESH FISH
10 Kg Polystyrene boxes 18 Kg Polystyrene boxes 20 Kg Polystyrene boxes

AVAILABILITY SHELF LIFE STORAGE TEMPERATURE
YEAR ROUND FRESH PROCESSED: 12 DAYS FRESH: 0-2 degrees Celcius
FROM PROCESSING DATE

2 | orders@seacore.ca | www.seacore.ca




MEAGRE

Scientific Name: Argyrosomus regius
Other common names: Corvina, Maigre

Product of Greece

Meagre is a fairly large fish and has a similar shape to seabass. with pearly-silver coloration and yellow-

Mediterranean region
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MUTRITION FACTS

Mutritienal information per serving (=100g) per serving (=100g)
Calories (Kj) L8200 Total carbohydrates (g) Q00
Lalones (Real) [E-Laincy =alt (g [
Tevtal Fat [+ & A Sodium (g) 08
Caturated fatty acids (g) {':'mc--:}_ﬁ 3 fatty acids {a) 122

Proteins (gl 1980 EFA+DHA polyunzaturated fats (g) 090
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SIZES OF WHOLE ROUND MEAGKRE
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PACKAGING FOR FRESH FISH

10 H,g e yatyrene Boxwes af vanable weaiaht

F

STORAGE TEMPERATURE
FRESH: 0-2 degrees Celcius

AVAILABILITY SHELF LIFE
YEAR ROUND FRESH WHOLE ROUND: 13 DAYS
FROM HARVEST DAY
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PAGRUS (COMMON SEA BREAM)

Scientific Name: Pagrus pagrus
Other common names: Red Porgy, Pagro, Pargo, Pagre, Dorade

Pagrus is a renowned fish in the Mediterranean and the Atlantic Coast, It has a curved back. a chunky snout
and a relatively wide mouth, Its back is reddish and its belly is silver-white, It has a mild, deliciously moist and
swieel flavor with a tender snow white flesh, Pagrus is better served gnlled, baked or barbecued.,

NIREUS' Pagrus was characterized by the European jury members of iTQi as fellows: “Aromas from the Medi-
terrancan! Nice appearance, healthy smell, juicy texture, very tasty.”

Product of Greece

HUTRITION FACTS

Mutritienal information per serving (=100g) per serving (=100g)
Calories (K]} 58200 Total carbohydrates (g) Q00

Calories (Kcal) 2L Salt (g Qe

Tetal Fat {g) S40 Ledium (g Q0T

Saturated fatty acids (g} 174 Ornoega 3 fatty acids (g) 243

Proteins (gl 1950 EFA+DHA polyunsaturated fats (g) 1,59
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FRESH
WHOLE ROUND

SIZES OF WHOLE ROUND PAGRUS

300/600gr | é00/1000gr | 1000/1500gr m

PACKAGING FOR FRESH FISH

3 Kg Polystyrene Boxes & Kg Polystyrene boxes 10 Kg Palystyrane Boxes

AVAILABILITY SHELF LIFE
YEAR ROUMND FRESH WHOLE ROUND: 13 DAYS
FROM HARVEST DY

S5TORAGE TEMPERATURE
FRESH: O-2 degrees Celoius
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PAGRUS (COMMON SEA BREAM)

Processed

SEACORE
alals] INC-

FRESH
PROCESSED

PROCESSING OPTIONS SIZES OF PROCESSED PAGRUS

GUTTED f GUTTED & SCALED [ FROM WHOLE ROUND
GUTTED & GILLED / GUTTED, GILLED & SCALED

'-- of Greece

PACKAGING FOR FRESH FISH
3 Kg Polystyrene boxes & Kg Polystyrene boxes 10 Kg Polystyrene boxes

AVAILABILITY SHELF LIFE STORAGE TEMPERATURE
YEAR ROUND FRESH PROCESSED: 12 DAYS FRESH: 0-2 degrees Celcius
FROM PROCESSING DATE
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PRODUCT RANGE

SEA BASS SEABREAM FAGRUS MEAGRE

R0 B L Py

PRODUCT FORMS

WHOLE ROUND f PROCESSED / FILLETS

PROCESSING SIZES & OPTIONS

All sizes and processing options available as Fresh

PACKAGING

All proceszed fizh are handled and inspected as part of Seacore’s HOUSECUT® Certified program.

Product of Greece
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