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Accommodating various specifications has been a large part
of our success in our Cod program. This success is also
created by achieving a stable texture and clean taste in our
Cod products, and it has been proven in several cuttings

against our competition’s Cod. We have strength in sourcing
and specifications to meet your Cod program’s needs.

Most Consumed

SeafoodIn U.S.*

*according to www.aboutseafood.com

Scientific Name: Gadus Morhua (Atlantic)
Scientific Name: Gadus Macrocephalus (Pacific)

AVAILABLE SIZES Country of Origin: China
Bulk IVP Shatterpack Season: March-November

Taste: Mild

3o0z. Loins

40z. Loins Texture: Flaky

50z. Loins Processing Method: STPP (For Moisture Retention)
60z. Loins

80z. Loins

4-80z. Fillets
6-80z. Fillets
8-100z. Fillets
8-120z. Fillets
8-160z. Fillets
10-120z. Fillets
12-160z. Fillets

~ 16-320z. Fillets ‘
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IQF Fillets - Packed in 10lb/25lb Masters
Individually Quick Frozen

IQF Loins - Packed in 10lb/20lb Masters
Individually Quick Frozen

Shatterpack Fillets - Packed in 3x15lb in 45lb Masters
Shatterpacked & Layered
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