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CUSTOMER PACIFIC SALMON

SATISFACTION. Interocean Seafoods’ prized catch.




SUSTAINABLY SOURCED ¢ PRIDE OF THE PACIFIC

From the rich history of Pacific
salmon to the latest technology

in aquaculture, Interocean remains
focused on providing only the finest
quality products from certified

well-managed and sustainable fisheries.

We offer sockeye, coho, king, chum
and pink salmon and salmon roe.

Our products are certified by Scientific
Certification Systems; Marine
Stewardship Council (MSC) Certified
Seafood Products; Global Trust
Certification; Responsible Fisheries
Management (RFM) and we have met
the Friend of the Sea Criteria for
Sustainable Fisheries.

Specialists in wild Pacific salmon,
Interocean exports more than

4,000 metric tons annually.

Our buying stations are located
throughout the Western Pacific Rim,
so we are well positioned to ensure
sustainably sourced freshness and
impeccable handling.

TROLL CAUGHT
PACIFIC SALMON:
Highly acclaimed as a
premium product, these
hook and line caught fish are
preferred by salmon
smokers worldwide. Each
fish is individually handled,
bled and either iced or
frozen at sea for optimum
freshness.

NET CAUGHT

PACIFIC SALMON:

An economical option for
smokers, processors and
importers, net caught
salmon is the product most
extensively distributed
throughout our national and
international markets.

SALMON FILLETS:

Single and double frozen,
wild Pacific salmon fillets
and portions are produced
for the smoking and food
processing industries.

AQUACULTURE
SALMON:

Interocean exports
aquaculture salmon directly
from Chile. With personnel in
place to evaluate and certify
the product, we are able to
guarantee every shipment.
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ALBACORE TUNA IS

BLAST BLED FROZEN

SASHIMI / SUSHI

GRADE QUALITY

FOR THE SUSHI AND

LOINING INDUSTRIES

AND BRINE FROZEN

TO CANNERIES.

"/ ACIFIC ALBACORE TUNA

PREMIUM WHITE « MSC CERTIFIED

Premium quality, high oil content, surface-caught, hook and line, West Coast United
States brine and blast bled frozen Albacore Tuna. Packed and shipped in volume to
canning, sushi and loining industries throughout the world.
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PACIFIC WHITE FISH! |
Pacific Cod (Gadus v
Macrocephalus), Alaska
pollock and Pacific whiting
are available whole frozen,
as individually gquick frozen
fillets, shatterpacked fillets
and block frozen fillets.

SALMON CAVIAR:
Available in 3 and 5 Ib pails A DIVERSE
either chilled or frozen,
caviar is produced to European

. SELECTION
and Asian standards. !

PACIFIC SHRIMP: OF FISH
Oregon Pandalus shrimp is

cooked and peeled, packed AND OTHER
in 5 Ib or 2 kg bags.

PACIFIC SOLE:

Rex, rock, yellow fin and
dover sole are available as
shatterpacked fillets.

CRAB: SEAFOOD

All species of North Pacific
crab (dungeness, snow and ITEMS.
king) are available year-round.

BLACK CoD

(SABLE FISH):

Longline caught black cod
is marketed throughout Asia
and North America.
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SEAFOOD SALES
AND SERVICE

ol ¥5 ounce (4189)

k(- 139) tapered half tm”a
ea, Arctic Island

/ T EXPERTS
tapereditall tins from our Ic

Company Managing

Director,
DERRYL B. EVANS,

MANAGING DIRECTOR,
SEATTLE, WASHINGTON U.S.A.
INTEROCEAN SEAFOODS Co.
CORPORATE HEADQUARTERS

Derryl B. Evans

heads up the Seattle office.

Nexter
Interocean Spain

is based in

San Sebastian.

SAN SEBASTIAN,
SPAIN




GLOBAL SHIPPING AND DISTRIBUTION
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NORTH PACIFIC LANDING & PROCESSING PORTS

www.inseaco.com

CORPORATE & SPANISH OFFICES

Interocean Seafoods Co.
Fighermen's Terminal, Bldg C-10
3918 - 15th Place West, Seattle, WA (USA) 98119
Tel: 206-352-8686 = Fax: 206-352-8671 » eMail: info@inseaco.com

Nexter - Interocean Spain
Negocios Exteriores 97, S.L.
Avda de Tolosa 11, 5°C, 20.018 San Sebastian, Espana
Tel: +34 943 31 28 40 « Fax: +34 943 31 28 37 « Mobhile:+34 656 78 38 46 « eMail: fish@nexterd7 com

Product of U.S.A.



