






• PROEXPO
• BigBay
• FreeBay
• RedBay



TEST IN PONDS
Quality control 
begins while shrimp 
are still in the pond 
to assess 
specifications.

LOW STRESS
HARVEST
Our unique and 
low-stress harvest 
protocols preserve 
texture, freshness and 
flavor.

COLD CHAIN
We only select 
the highest 
quality shrimp 
from the farmers 
we work with.

CLASSIFICATION
We apply the highest 
possible standards in 
classification of size 
and type resulting in 
premium quality shrimp.

PACKED
Shrimp are 
packaged 
with care according 
to individual 
customer 
specifications.

FREEZING
Shrimp are 
inspected and 
classified via size 
and type prior to 
freezing resulting in 
a premium quality 
product.

EXPORT

Within hours after inspection 
and packaging is complete, 
boxes are transported to 
customer destination.




