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HISTOR

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

Always remembering our origins, know-how, traditions,
guality and commitment; we beginthe company projects
with renewedenergy
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FACILITIE

Our 13,000squarefeet facllitiesare locatedin the TartessosndustrialZoneof SanJuan

del Puerto(Huelva)wherewe recentlyexpandedour capacity

We haveavallable2 freezerchambergo store up to 300 palletsof productat O degrees

Fahrenheit,a deepfreezetunnel to processthe productto -35 degreesFahren

neit,2

refrigerator chambersto keepfresh product between 32 and 39 degreesFa

Aren

neit,a

processingoom with separateareasto processall kind of seafoodfresh or frozenand

a separatepackagingvarehouse



FACILITIE

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

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.

Rollfed thermoforming machine.

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

W DeepfreezerChamber
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CEPHALOPODS SHELLFISH FISH BIVALVES MANUFACTURED




CEPHALOPODS

Our company is a pioneer and well-known in cephalopod The spec_:ieg of Cephalopods more freq_uently capturegl and
manufacturing,alwaysadaptingto the requirementsof our clients commerqahzedare: Octopus, cuttlefish, squid, baby cuttlefish and
regardingprocessingpackagingndlabelling babysquid

Productsfrom traditional and sustainabilityfishingusingmethodslike
pound nets, traditional clay pot tramps, trawl nets or long lines
O poterag in Spanish)




RAW WHOLE OCTOPUS CLEAN IN TRA

dhOl2LJza Odzf 3 IPNRo&réero

Our star product Spanish Octopus

cleanand selectedfor cooking @ Origin: Spain.
purposes Superior quality, w Capture ZoneFAO 27.
exceptional flavor and perfect
texture. w Fishing methodiraditional and
adzadl Ayl of Qasaga AVy3 (G NJ LJa 0 @

w Cooking optiors: boil in water Spanish) and clay pots.

for 40/50 minutes. The best sign,

to know if cooled to perfection, w Sizes (Gr):500/1000, 1000/2000,

Aa G2 LR1S KS 20020 3000488 5| NJ
(KS KSIR (2 OKSO1 4099500% 8004 Sy RS NJ
enough. After that, itanbe
cookedon the grillor just sliced
to savornaturally.

W Suggested presentatiorterilized
trays, individually labelled.

o~

0% 055Kg 12-18 Kg




RAW WHOLE OCTOPUS IN BLOSSOM AND CLEAN

ahOU2 Lz ddzf 3 INBoZéngeladd-lor

Our star product, Spanish Octopus

clean and selected for cooking W Origin: Spain.

purposes. Superior quality, w Capture ZoneFAO 27.

exceptional flavor and perfect texture.

Itls blossom Shaped in orger to  Fishing methodiraditional and :
Improve the presentation. AdzaGF Ay 0f Sasaga AYYa (1 NI

w Cooking optionsboil in water Spanish) and clay pots.

for 40/50 minutes. The best sign, w Sizes (Gr):500/1000, 1000/2000,

to know If cooked to perfection, 2000/3000, 3000/4000,

Ad U2 LR1S UKS 200 a6d606 85000S3 Y S NJ
0 KS KSIR 2 OKSOl AF A0Qa GSYRSNJ
enough. After that, it can be w Suggested presentatiori/acuum
cooked on the grill or just sliced sealed, individually labelled.

to savor naturally.

10% 0,34 K¢ 8-12 K¢




WHOLE OCTOPUS COOKED

ahOG2Liza @dzf 3 lpPNFodaéural Cocido

Our star product Spanish w Origin:Spain.
Octopus, natural 100%, cooked
and ready toeat. Superior

quality, exceptional flavor and w Fishing methodtraditional and

exquisite texture. 2dza G+ Ayl of Dasagd Ay 3
In Spanish) and clay pots.

w Capture ZoneFAO 27.

w Cookingsuggestionspreheat

and grillfor 5 to 7 minutes or w Sizes (Gr):500/1000, 1000/1500,
sauteefor no more than 5 1500/2000, 2000/3000.

minutes. .
w Suggested presentationzacuum

sealed, individually labelled.

0% 0,52 Kg 8-12 K¢




OCTOPUS LEGS COOKEL

dh Ol 2 LJdza

Our star product Spanish
Octopus, 100% natural,
cooked, ready tceat.
Superior quality, delicious
flavor and exqguisite texture.

w Cooking suggestionsireheat
and grill for 5 to 7 minutes or
sauteefor no more than 5
minutes.

0% 0,52 Kg

@ dzf 3 | RNhd@ BulpoCocido

w Origin: Spain.
w Capture Zonel-AO 27.

w Fishing methodiraditional
and sustainable using traps
omasags A Y
pots.

W Size{Gr): 100/150, 150/200),
200/300 y +300.

W Suggested presentation:
vacuum sealed, individually
labelled.

&

8-12 K¢
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CLEAN CUTTLEFIS

b{ SLIA L 27F7FAOA ySefiahirané

YY26Yy & &/ K202 ¢ obifinhad dzinkroc®. T
Spain. It is considered one of
the most well know products
2F | dzSt @I Q& OdzA & & ¥isGr@methodiraditional and

sustainableusing Long Lines

w Capture ZoneFAO 27 and FAO 34.

Bright white color, dpoterag AY { LI YAAKO | @2ARAY3I Y2NE ia
extraordinary flavor and aggressive methods. ‘
tenderness meat.  SizegGr)

Cooki . . 200/300,300/400,400/600,
w Cookingsuggestion _strlp_ cut_, 600/800.800/1000.

flour covered and fried in oill

or grilled. W Suggested presentationzacuum

sealed or IQF, individually labelled.

&

10% 0,21Kg 812Kg




CLEAN SQUID

b[ 2f A32 @dzf 3 NJaldréalLimpio

100% natural, no additivesar w Origin: Spain and Morocco.
preservatives, itcanbe natural
or clean,ready toeat. Smooth
meat and with its sweet w Fishing methodiraditional and

characteristic flavor. sustainableusing Long Lines . )
opoterag Ay { LI yAaKL | g2ARAY 3 Y2Nb

aggressive methods.

w Capture ZoneFAO 27 and FAO 34.

w Cookingsuggestionring
cut, flour covered and fried w SizeqUnits): M, P, 2P, 3P, 4P.

in ol or grilled. W Suggested presentationyrapped in

plastic or vacuum sealed, individually
labelled.

0% 0,2-1 Kg 8-12 K¢




SHELLFISH

All our productsare captured,classified processeddeepfrozenand
packagedon board of shipto guaranteean exceptionalquality and
freshness

/

Traditional and sustainable ' hads like trawl nets and
trampso goteras in Spanish) = Rt 4 L1

Capturedin Atlantic ( Feanand MediterraneanSea(CadizGulf), our
shellfish always bring$ the highest freshness,flavor, texture and

gualityin the products

From the large vari¢
specializein: Scarlet

ffered.

of e |sting\\SheIIfish that we handle we

hrimp, \White shri

P, Red prawn, Norway




RED PRAWN

G! NAR&dSdza I yiSyshnibdzaé

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.

w Cookingsuggestiongrilled
or boiled.

w Origin: Spain and Morocco.

w Capture ZoneFAO 27 and FAO
34.

w Fishing methodiraditional trawl
nets. Classified and frozen on
board.

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

W Suggested presentatiortsierilized
trays, individually labelled.

0%  0,51Kg

10-12 Kg




LANGOUSTINE

db SLIKNEPR LJA

With a long body, orange
colored and big pincers.

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

w Cookingsuggestiongrilled
or boiled.

10-15%  1,5kg

y 2 NI &igaha© dza ¢

w Origin: Spain, lceland, Ireland,
Scotland and Holland.

w Capture ZoneFAO 27 and FAO 34.

w Fishing methodiraditional traw!
nets. Classified and frozen on
board.

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

W Suggested presentatiorterilized
EPS trays, individually labelled.

6 Kg




TIGER LANGOUSTINE

Gt I NF LISY | S dza

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
amounts of vitamins,
minerals and proteins

w Cookingsuggestiongrilled
or boiled.

0%

Y SaNgo<dirKriziNdza €

w Origin: Spain .

w Capture ZoneFAO 27 and FAO 37.

w Fishing methodiraditional traw!
nets. Classified and frozen on
board.

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

W Suggested presentatiorterilized
trays, individually labelled.

10-12 Kg




ARGENTINIAN PRAWN

at f S23GA0dzA Y dzS tGhn®dRAréentino

It is considered one of thbest w Origin:Argentina.

llin ' de. - o
=€ gspeples“vvorldmde w Capture ZonelFAO 41. &\
Average size, I o -
distinguishable byts intense w Fishing methodtraditional P S a -
red color. trawl nets. Classified and frozen e Pl T A Ao A W

on board. —— : A TR =

It containslarge amounts of

o

protein, Omega 3, calcium, w Sizing(Units/Kg):
phosphorus and potassium. 10/20,20/30,30/40 and tails.
w CookingsuggestionsGrilled w Suggested presentation:
or in elaborate dishes. Sterilized trays, individually
labelled.

&

0% 0,52 Kg 8-12 K¢




FISH

Traditional and sustainable fishing methods, wild caught or
aguaculture, using Long Lines 0 Balangre$ in Spanish),seine nets,
shootingnetsor trawl nets.

90% of our fresh and frozen fish with SpanishOriginis capturedin
Atlantic Ocean and Mediterranean Sea (Cadiz Gulf) giving the
characteristidlavor, texture andqualityof oursead Y I RE LI A V €

Our companyis a pioneerand well known for the procesag quality
of freshandfrozenfish, alwayslearningand adaptingto the needsof
our clients

We haveour own facilitiesand machinerywith a separateprocessing
room, andthe ability to producea largevariety of cutssuchas whole
fish round, whole fish clean eviscerated, fillet, loins, portions,
butterfly fillet, steak,deboned,blocksor dices




