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OUR 
HISTORY

Pescadosy Mariscos Costa Atlántico is the rebirth of a
family-owned company with more than 50 years of
experiencein this sector.

Always remembering our origins, know-how, traditions,
quality and commitment; we begin the companyΩǎprojects
with renewedenergy.



OUR
FACILITIES

Our13,000squarefeet facilitiesare locatedin the TartessosIndustrialZoneof SanJuan

del Puerto(Huelva)wherewe recentlyexpandedour capacity.

Wehaveavailable2 freezerchambersto storeup to 300palletsof productat 0 degrees

Fahrenheit,a deep-freezetunnel to processthe product to -35 degreesFahrenheit,2

refrigeratorchambersto keepfreshproduct between32 and 39 degreesFahrenheit,a

processingroom with separateareasto processall kind of seafoodfreshor frozenand

a separatepackagingwarehouse



FACILITIES

Belt saw for fish cutting.

Washing machine for Cephalopods.

Industrial electric stockpot for Cephalopods and shellfish cooking.

Hot air oven for Cephalopods and shellfish cooking.

Double chamber Vacuum sealer machine.

Skin removing machine for Cephalopods.

Roll-fed thermoforming machine.

Labelling machine with digital weight and the capability to adapt to the needs 
of the client with, for example, QR and EAN codes.

ẆDeep-freezerChamber.

We invested to renew and refurbish all our machinery in order to be able to adapt ourselves 
faster to the needs of our clients:



SHELLFISHCEPHALOPODS FISH MANUFACTURED
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CEPHALOPODS
Our company is a pioneer and well-known in cephalopod

manufacturing,alwaysadapting to the requirementsof our clients

regardingprocessing,packagingandlabelling.

Productsfrom traditionalandsustainabilityfishingusingmethodslike

pound nets, traditional clay pot tramps, trawl nets or long lines

όάpoterasέin Spanish).

The species of Cephalopods more frequently captured and

commercializedare: Octopus,cuttlefish, squid, baby cuttlefish and

babysquid.



Our star product, Spanish Octopus 
cleanandselected for cooking 
purposes. Superior quality, 
exceptional flavor and perfect 
texture.

ωCooking options: boil in water 
for 40/50 minutes. The best sign, 
to know if cooked to perfection, 
ƛǎ ǘƻ ǇƻƪŜ ǘƘŜ ƻŎǘƻǇǳǎΩǎ ƭŜƎ ƴŜŀǊ 
ǘƘŜ ƘŜŀŘ ǘƻ ŎƘŜŎƪ ƛŦ ƛǘΩǎ ǘŜƴŘŜǊ 
enough. After that, it canbe 
cooked on the grill or just sliced 
to savornaturally.

άhŎǘƻǇǳǎ ǾǳƭƎŀǊƛǎέ

ωOrigin:Spain.

ωCapture Zone:FAO 27.

ωFishing method:traditional and 
ǎǳǎǘŀƛƴŀōƭŜ ǳǎƛƴƎ ǘǊŀǇǎ όάnasasέ ƛƴ 
Spanish) and clay pots.

ω Sizes (Gr):500/1000, 1000/2000, 
2000/3000, 3000/4000, 
4000/5000, +5000.

ωSuggested presentation: Sterilized 
trays, individually labelled.

0% 0,5-5 Kg 12-18 Kg

RAW WHOLE OCTOPUS CLEAN IN TRAY

PulpoEntero



άhŎǘƻǇǳǎ ǾǳƭƎŀǊƛǎέ

10% 0,3-4 Kg 8-12 Kg

RAW WHOLE OCTOPUS IN BLOSSOM AND CLEAN

Our star product, Spanish Octopus 
clean and selected for cooking 
purposes. Superior quality, 
exceptional flavor and perfect texture. 
It is blossom shaped in order to 
improve the presentation.

ωCooking options: boil in water 
for 40/50 minutes. The best sign, 
to know if cooked to perfection, 
ƛǎ ǘƻ ǇƻƪŜ ǘƘŜ ƻŎǘƻǇǳǎΩǎ ƭŜƎ ƴŜŀǊ 
ǘƘŜ ƘŜŀŘ ǘƻ ŎƘŜŎƪ ƛŦ ƛǘΩǎ ǘŜƴŘŜǊ 
enough. After that, it can be 
cooked on the grill or just sliced 
to savor naturally.

ωOrigin:Spain.

ωCapture Zone:FAO 27.

ωFishing method: traditional and 
ǎǳǎǘŀƛƴŀōƭŜ ǳǎƛƴƎ ǘǊŀǇǎ όάnasasέ ƛƴ 
Spanish) and clay pots.

ω Sizes (Gr):500/1000, 1000/2000, 
2000/3000, 3000/4000, 
4000/5000, +5000.

ωSuggested presentation: Vacuum 
sealed, individually labelled.

PulpoCongeladoFlor



άhŎǘƻǇǳǎ ǾǳƭƎŀǊƛǎέ

0% 0,5-2 Kg 8-12 Kg

ωOrigin:Spain.

ωCapture Zone: FAO 27.

ωFishing method:traditional and 
ǎǳǎǘŀƛƴŀōƭŜ ǳǎƛƴƎ ǘǊŀǇǎ όάnasasέ 
in Spanish) and clay pots.

ωSizes (Gr):500/1000, 1000/1500, 
1500/2000, 2000/3000.

ωSuggested presentation: vacuum 
sealed, individually labelled.

Our star product Spanish 
Octopus, natural 100%, cooked 
and ready to eat. Superior 
quality, exceptional flavor and 
exquisite texture.

ωCooking suggestions: preheat 
and grillfor 5 to 7 minutes or 
sauteefor no more than 5 
minutes.

WHOLE OCTOPUS COOKED

PulpoNatural Cocido



OCTOPUS LEGS COOKED

Our star product Spanish 
Octopus, 100% natural, 
cooked, ready to eat. 
Superior quality, delicious 
flavor and exquisite texture.

ωCooking suggestions:preheat 
and grill for 5 to 7 minutes or 
sauteefor no more than 5 
minutes.

άhŎǘƻǇǳǎ ǾǳƭƎŀǊƛǎέ

ωOrigin: Spain.

ωCapture Zone:FAO 27.

ωFishing method: traditional 
and sustainable using traps 
όάnasasέ ƛƴ {ǇŀƴƛǎƘύ ŀƴŘ Ŏƭŀȅ 
pots.

ωSizes(Gr):100/150, 150/200, 
200/300 y +300.

ωSuggested presentation: 
vacuum sealed, individually 
labelled.

0% 0,5-2 Kg 8-12 Kg

Rejode PulpoCocido



CLEAN CUTTLEFISH

Yƴƻǿƴ ŀǎ ά/ƘƻŎƻέ ƛƴ ǎƻǳǘƘ ƻŦ 
Spain. It is considered one of 
the most well know products 
ƻŦ IǳŜƭǾŀΩǎ ŎǳƛǎƛƴŜΦ 

Bright white color, 
extraordinary flavor and 
tenderness meat. 

ωCooking suggestion: strip cut, 
flour covered and fried in oil 
or grilled.

Ϧ{ŜǇƛŀ ƻŦŦƛŎƛƴŀƭƛǎέ

ωOrigin:Spain and Morocco.

ωCapture Zone:FAO 27 and FAO 34.

ωFishing method:traditional and 
sustainable, using Long Lines 
όάpoterasέ ƛƴ {ǇŀƴƛǎƘύ ŀǾƻƛŘƛƴƎ ƳƻǊŜ 
aggressive methods.

ωSizes(Gr):
200/300,300/400,400/600, 
600/800,800/1000.

ωSuggested presentation: vacuum 
sealed or IQF, individually labelled. 

10% 0,2-1 Kg 8-12 Kg

Sepia Limpia



CLEAN SQUID

100% natural, no additives nor 
preservatives, it canbe natural
or clean,ready to eat. Smooth 
meat and with its sweet 
characteristic flavor.

ωCooking suggestion: ring 
cut, flour covered and fried 
in oil or grilled.

Ϧ[ƻƭƛƎƻ ǾǳƭƎŀǊƛǎέ

ωOrigin: Spain and Morocco.

ωCapture Zone:FAO 27 and FAO 34.

ωFishing method:traditional and 
sustainable, using Long Lines 
όάpoterasέ ƛƴ {ǇŀƴƛǎƘύ ŀǾƻƛŘƛƴƎ ƳƻǊŜ 
aggressive methods.

ωSizes (Units):M, P, 2P, 3P, 4P.

ωSuggested presentation: wrapped in 
plastic or vacuum sealed, individually 
labelled.

0% 0,2-1 Kg 8-12 Kg

Calamar Limpio



SHELLFISH

All our productsare captured,classified,processed,deep-frozenand

packagedon board of ship to guaranteean exceptionalquality and

freshness.

Traditional and sustainable fishing methods like trawl nets and

trampsόάpoterasέin Spanish).

Capturedin Atlantic Oceanand MediterraneanSea(CádizGulf),our

shellfish always brings the highest freshness,flavor, texture and

quality in the productsoffered.

From the large variety of existing shellfish that we handle, we

specializein: Scarlet shrimp, White shrimp, Red prawn, Norway

LobsterandArgentinianprawn.



RED PRAWN

Due to their habitat, how the 
product is managed, the quality 
and the flavor, it is considered 
as one of the shellfish with the 
more delicate flavor in the 
world.

Sea flavor with sweetness 
notes, soft texture and rich 
head juices.

ωCooking suggestion: grilled 
or boiled.

ά!ǊƛǎǘŜǳǎ ŀƴǘŜƴƴŀǘǳǎέ

ωOrigin:Spain and Morocco.

ωCapture Zone:FAO 27 and FAO 
34.

ωFishing method:traditional trawl 
nets. Classified and frozen on 
board.

ω Sizing(Units/Kg):
15/20,20/25,25/30,30/35,35/40.

ωSuggested presentation: Sterilized 
trays, individually labelled.

0% 0,5-1 Kg 10-12 Kg

GambaRoja



LANGOUSTINE

With a long body, orange 
colored and big pincers. 

It has compact meat with 
salty flavor and good value in 
proteins. 

ωCooking suggestion: grilled 
or boiled.

άbŜǇƘǊƻǇǎ ƴƻǊǾŜƎƛŎǳǎέ

ωOrigin:Spain, Iceland, Ireland, 
Scotland and Holland.

ωCapture Zone:FAO 27 and FAO 34.

ωFishing method: traditional trawl 
nets. Classified and frozen on 
board.

ω Sizing(Units/Kg):0/3, 3/5, 6/8, 
8/10, 11/15, 16/20, 20/30.

ωSuggested presentation: Sterilized 
EPS trays, individually labelled.

10-15% 1,5 kg 6 Kg

Cigalas



TIGER LANGOUSTINE

One of the gastronomic 
treasures of the Andalusian 
Atlantic Coast. Unmistakable 
due to its lined colors all 
along the body.

Firm meat that contains large 
amountsof vitamins, 
minerals and proteins

ωCooking suggestion: grilled 
or boiled.

άtŀǊŀǇŜƴŀŜǳǎ YŜǊŀǘƘǳǊǳǎέ

ωOrigin:Spain .

ωCapture Zone:FAO 27 and FAO 37.

ωFishing method: traditional trawl 
nets. Classified and frozen on 
board.

ω Sizing(Units/Kg):
10/20,20/30,30/40,40/50,50/60.

ωSuggested presentation: Sterilized 
trays, individually labelled.

0% 1 Kg 10-12 Kg

LangostinoTigre



ARGENTINIAN PRAWN

It is considered one of the best-
selling species worldwide. 
Average size, it is 
distinguishable byits intense 
red color. 

It contains large amountsof 
protein, Omega 3, calcium, 
phosphorus and potassium.

ωCooking suggestions: Grilled 
or in elaborate dishes.

άtƭŜƻǘƛŎǳǎ ƳǳŜƭƭŜǊƛέ

ωOrigin: Argentina.

ωCapture Zone:FAO 41.

ωFishing method:traditional 
trawl nets. Classified and frozen 
on board.

ω Sizing(Units/Kg):
10/20,20/30,30/40 and tails.

ωSuggested presentation: 
Sterilized trays, individually 
labelled.

0% 0,5-2 Kg 8-12 Kg

Gambon Argentino



FISH

Traditional and sustainable fishing methods, wild caught or

aquaculture, using Long LinesόάPalangresέin Spanish),seine nets,

shootingnetsor trawl nets.

90% of our fresh and frozen fish with SpanishOrigin is captured in

Atlantic Ocean and Mediterranean Sea (Cádiz Gulf) giving the

characteristicflavor,textureandqualityof our seaάƳŀŘŜin{Ǉŀƛƴέ

Our companyis a pioneerand well known for the processing quality

of freshandfrozenfish, alwayslearningandadaptingto the needsof

our clients.

We haveour own facilitiesandmachinerywith a separateprocessing

room, andthe ability to producea largevarietyof cutssuchas: whole

fish round, whole fish clean eviscerated, fillet, loins, portions,

butterfly fillet, steak,deboned,blocksor dices.


