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Also known as Salmo Salar, or simply salmaon, Atlantic salmon
isone of the better known and best-sellingsalmonids in the
whole world. It is born in freshwater, then migrates to the
sea, and in turn returns to rivers for mating.

Atlantic salmon is a large fish, and has a long bocy of a
characteristic silver color with hiack spots. It has exrellent
qualities as its meat is very versatile for any kind of cut
required, and it has a striking color with shades of pink and
orange, very characteristicin this species.

Salmonis very good for our health; asit is rich in protein and
Omega-3, which help to lower the cholesterol and triglycerides
levels in our bocies and consequently help prevent heart
disease-related illnesses.

Chile is an ideal setting for salmon farming because of the
purity and freshness of the waters in the south of the country

that help to develop ahealthy and high quality product.
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ATLANTIC SALMON
SALMO SALAR

WHOLE FISH HON
Whale qutted, head or,
frozen QF. Size0.5-1,1-2,

WHOLE FISHHG
Whole gutted, headless,
frozen Q 1-2,2-5,
3-44-55 &
25 2nd 30 kg b

FORTIDNS
exx portion, frozen.
2e5 in ounces and grams,
13 kg bax.

BITS&PIECES
Salmon pi: , skinle
pirt hone ot 10and
boxes.

SCRAP MEAT
psof salmon meat.
1000, 2000 grs.
g box.

Finest quality products bringing the
Treshness, suthentcity amd purity of Chie's:
pristine Peiagonian weaters o your t=hle.

FILLET TRIM-C
Skin on fillet,

5-nlbs. 10 and

FILLET TRIM-D
Skinon fillet, frezen 1QF.
Size1-2,2

5-6lbs. 10 an

FILLET TRIM-E
3 filler, fr

BELLY / HARASU
Yentral filet rimming.
Size1-2,3 +om. 10 kg box




