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THE VALUE CHAIN

We bring the
freshness of the seato
the table

The Nueva Pescanova Group is present on five continents. We are one of
the few seafood multinationals to be present throughout the entire value
chain, from source to market. We fish, farm, process and add value to seafood
products in our many processing plants. Our extensive processing capabilities
allow for us to offer a wide range of chilled and frozen products in more than
80 countries around the world.
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OUR COMPANY HISTORY

Nueva Pescanova Group’s roots began at the Port of Vigo on the Northwest coast of Spain. For more than 60
years, Pescanova has transformed itself into one of the top fishing and aquaculture companies in the world.

Continuing its global expansion, Nueva Pescanova Group entered the United States market in 1998 when
Pescanova USA was created in Miami, Florida. Today, Pescanova USA is one of the top 50 seafood commerce
companies in the Americas.

For decades, Pescanova’s customers have been the top priority. Everything we do is designed to deliver high
quality, healthy, sustainably sourced products that exceeds expectations. Pescanova USA delivers the best
product because we control every aspect in the production and distribution chain - from origin to market.

We Fish We Farm

We own over 60 vessels that fish in the best fishing Our sustainable aquaculture farms encompass a
grounds within the Southern Hemisphere. total area of 7,000 ha.

Locations: Argentina, Mozambique, Angola, and Locations:

Namibia Vannamei Shrimp: Latin America (EC, GU, NI)

Turbot: Spain (hatchery and grow-out)

We Process

Our production facilities span across 10
countries and produce a wide range of seafood
products including precooked dishes and surimi.
Locations: Spain, France, Ireland, Guatemala,
Peru, Ecuador, Argentina, Nicaragua, India,
Namibia

We Sell

Pescanova products can be found in 80 countries
and are the market leaders in Spain and Portugal.
Commercial Office Locations:

Spain, France, Greece, Italy, Portugal, USA, Brazil,
Peru and South Africa




SINCE 1960

GRUPO NUEVA
PESCANOVA

DNA OFTHE
NUEVA PESCANOVA GROUP

The Nueva Pescanova Group, like a living organism that adapts to its
environment, has undergone a comprehensive transformation process
to achieve sustainable leadership over time and gain international
recognition in all its activities.

In this process, the Nueva Pescanova Group has generated a new DNA
that gives life and meaning to the entire company. This is the purpose for
which every member of the group works every day; the Nueva Pescanova
group'’s raison d'étre.

We work together to be the best food company in
the market by bringing the freshness of the sea to
the consumer’s table.

We rely on our brand and innovation to fish, farm,
select and process the best product wherever it
may be.

We believe that our first responsibility is the
sustainability of natural resources and of our
partner communities, whose trust we build and
maintain by acting ethically and creating value.




OUR COMPANY TODAY

FROM THE SEATO THE TABLE: FISHING

TYPES OF VESSELS

5 4

The vessels can be classified by the preservation Long-liners Jiggers
method used on board (freezers or wet-fish) and by
the fishing gear used (trawlers, outrigger trawlers, 43 -I 8

long-liners or jiggers)
60 vessels Outrigger trawlers Trawlers

MAIN SPECIES

o & & 4 =

Cape hake Shrimp / prawn & Argentine Cephalopods Toothfish
Other crustaceans red shrimp

AN ASSORTMENT FROM THE SEATO THE TABLE:
CAPTURES BY SPECIES AND COUNTRIES

MARNOVA

NOVANAM
Angola

Namibia

Leading in the Namibian market from Located in Lobito, we are specialized in

Lideritz to Walvis Bay. We fish Hake, “by- captu ring red shrimp, white
catch” Monkfish, Pomfret, Kingklip, etc. shrimp and crab.

Argentinian Patagonia

Fishing and processing Argentine
Red Shrimp, Illex Squid, and Sea Bass
for the past 30 years with our 16
vessel fleet, our processing plant
and our cold storage facilities.

PESCAMAR
Mozambique

Being the largest of Pescanova’s fleets in the
world, we have more than 30 fishing vessels
along the coast of Beira since 1980. We are
specialized in the fishing of the most valued
species of shrimps and prawns.



LOCATION OF PROCESSING PLANTS AND THEIR CAPABILITIES

Mahi Mahi / Cephalopods
VALENCIA (Catarroja, Spain)

NOVAPERU (Peru) IRLAND @

® FRANCE
an

L
Turbot SPAIN 3

INSUINA (Xove, Spain)

GUATEMALA

Hake ® @ NICARAGUA
ARGENOVA (Argentina)

NOVANAM (Namibia)

ECUADOR @
Cod

VALENCIA (Paterna, Spain) PERU ®

Vannamei Shrimp NAMIBIA @
ARTEIXO (A Coruia, Spain)

NUEVA PESCANOVA FRANCE (France)

NOVAGUATEMALA (Guatemala) ARGENTINNS

CAMANICA (Nicaragua)

PROMARISCO (Ecuador)

VALENCIA (Catarroja, Spain)

EIRANOVA (Ireland)

The control from source to market is one of our differential values, allowing the traceability throughout the
o supply chain so that we can always offer the best quality to consumers

Our clear commitment to innovation and the constant improvement of all centres of activity has led to renewing

o the fleet in Namibia for fishing hake and for catching shrimps in Mozambique. The new vessels are of an
innovative nature, with a high energy-efficiency rating, meeting the highest international environmental
standards as well as for crew’s accomodation, and living and working conditions.

EXCELLENCE SYSTEM
We based our excellence system on lean methodologies to generate new working dynamics centered on our people.

Teamwork, continuous improvement, pro-activity and respect are the fundamental values we maintain in order to focus
on the welfare of our customers and consumers. These are the features of the Nueva Pescanova Excellence System.

SIXKEYS TO ACHIEVE EXCELLENCE

DEMAND PLANNING INNOVATION EFFICIENCY

Working to be faster and more New technologies to ensure Investing in energy efficiency
efficient through effective safe environments and and optimization to reduce
management and teamwork maintain food freshness costsin all divisions to be

sustainable and profitable
ENGAGEMENT QUALITY GLOBAL SUPPLY NETWORK
Promoting involvement and Traceability and food safety What cannot be procured

encouragement of all teams are indispensable, that's why within the Group is bought from
all activities are certified carefully chosen suppliers




OUR TAKE O

The Nueva Pescanova Group is committed to the preservation of aquatic ecosystems and the marine environment by

N SUSTAINABILITY

-

rationalizing its fishing activities.

The Nueva Pescanova Group is aware of the need for appropriate legal and biological regulations for the management
of marine resources as the only way to ensure sustainable and stable catches and complies with the FAO’s Code of
Conduct for Responsible Fisheries and the strictest sustainability standards.

All of our vessels and factories are equipped to achieve the upmost respect for the environment, pursuing more efficient
and sustainable processes to guarantee resources availability for future generations.

We comply with all of the fishing industry’s best practices in the countries we operate.

NOVAGUATEMALA IFS, MSC/ASC CoC

CAMANICA

PROMARISCO

/’-I
IFS, BAP, ASC CoC

IFS, BAP, ASC, ASC CoC, BIO

IFS, GLOBALG.A.P, BAP, ASC,
ASC CoC, BIO

ABAD OVERSEAS PVT.LTD. IFS, FSSC 22000, ASC CoC

ARTEIXO (SP)

CHAPELA (SP)

PORRINO (SP)

PATERNA (SP)

CATARROJA (SP)

FRANCE(LOR/BOU)

NOVAPERU

L

IFS, 1ISO 45001, Prod. Eco, MSC/
ASC CoC

IFS,1SO 14001, ISO 45001, ELS,
SAE, MSC/ASC CoC

IFS, ISO 14001, 1ISO 45001, ELS,
SAE, HALAL, Prod. Eco, MSC/
ASC CoC

IFS,1SO 14001, ISO 45001,
MSC/ASC CoC

IFS,MSC/ASC CoC
MSC/ASC CoC

BRC, FSMA

~

NOVANAM (DOP)
NOVANAM (SCT) IFS,MSC/ASC CoC

NOVAPERU BRC, HACCP

GLOBALG.AP,ISO
14001, 1ISO 45001,

NSUINA XOVE GLOBALG.A.P,1SO

14001, 1SO 45001, IFS

PESCANOVA USA MSC/ASC CoC

PESCANOVA HELLAS 1SO 22000, ISO



PESCANOVA BLUE ™

PLANET - PEOPLE - PRODUCT - COMMUNITIES

OUR PLANET PEOPLE FIRST
Environmentally sound operations ““\_E ¢ S 0 8’ Labor responsibility- legal, decent and safe
Responsible fisheries, aquaculture and industry ‘Q % work with fair wages

Professional and personal development of
every employee

Continuous improvement of efficiency and
environmental performance

Responsible use of energy, materials and natural Occupational Health and Safety

(ESEIEEs .% ¢ Diversity, equality, and mediation
Waste management and circular economy LLI dé

—f m

[= =] =]

=T m

(== —
QUALITY EXCELLENCE — sl GROWING TOGETHER
Food safety Qo ' WITH THE COMMUNITIES

Health and nutrition

\% Knowledge transfer and promotion
(]

of education

Consumer satisfaction

&%

Social and economic development

Pescanova BioMarine Center: the aquaculture %g 3\‘%% ) CTIIatI)oratlon prOJectIs T CM: society
R&D+ center [ 3', I a\“ Creating local entrepreneural and employment

opportunities

Continuous product innovation

‘Pescanova Blue’ Sustainability Program - the operational response to our CSR principles.
These principles have guided us during our (first) 60 years of history.

‘Pescanova Blue’ Sustainability Program - Five Principles

c We fish, farm, and process seafood in a sustainable way by respecting the PLANET
6 We invest in diversity, safety, and growth of our PEOPLE

We make sure that our PRODUCTS contribute positively to the health and well-being of our
consumers

e We contribute positively to the livelihood of the COMMUNITIES we live in and work with

e We ensure the COMPLIANCE with all ethical and legal requirements



FISHING SEASON CALENDAR

Lead Times

Guatemala-> USA
Ecuador -> USA
Honduras -> USA
Nicaragua -> USA
Chile -> USA
Argentina-> USA
Peru-> USA
Spain-> USA

1-3 weeks
1-3 weeks
1-3 weeks
1-3 weeks
3-4 weeks
4-5 weeks
1-3 weeks
5-7 weeks

Year-Round Products:

White Shrimp - Salmon

Argentine Red Shrimp @
Chilean SeaBass @
Mahi Mahi @
Octopus @
Silverside @

Cape Hake



P
OUR PRODUCTS D©D©

CRUSTACEANS & CEPHALOPODS

FIN FISH

SPECIES, ORIGIN AND FISHING TECHNIQUES

Farmed Shrimp

White Shrimp HOSO
White Shrimp HLSO
White Shrimp P&D Tail Off
White Shrimp P&D Tail On
White Shrimp Broken P&D
White Shrimp Cooked P&D

Octopus
Whole Octopus
Octopus Tentacles

Salmon

Fillet Trim D Skin On
Fillet Trim E Skin On
Portions Skin Off

Cape Hake
Custom Portions
PBO Fillets

Silverside
H&G

ANNAL

Wild Caught Shrimp
Argentine Red HOSO
Argentine Red HLSO
Argentine Red EZ Peel
Argentine Red P&D T On
Argentine Red P&D T Off
Argentine Red Broken P&D

Chilean Sea Bass
H&G

Fillet Skin On
Portions Skin Off

Mahi Mahi

Fillet Skin On
Portions Skin Off
Fletches

All of the product pages include the scientific name of the product, its source (catch/farming area), and fishing technique
in the case of products from extractive fishing (lines, hooks, trawl nets, etc.).

PREPARATION

In each product, we indicate the most appropriate cooking preparations.

- ¢

Ideal for
boiling

Ideal for
baking

[]

00:::

Ideal for
microwaving

@ Y]
= 5
) ®
Ideal for Ideal for
steaming frying

222 2

L) (m

@ U
|deal for Ideal for
casseroles/ grilling
sauce

the day before on the bottom shelf of a refrigerator or at room temperature for a few hours

%:% In order for the product to maintain its flavor and nutritional value, we recommend defrosting

outside of the packaging.
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WHITE SHRIMP

Litopenaeus vannamei s J

@ FARM AREA: BRANDS:
Ecuador, Guatemala, Nicaragua, Pescanova
Honduras, Venezuela Sunday’s Best

FISHING TECHNIQUES:
Farm Raised

Pescanova’s White Shrimp is sourced from our own aquaculture farms that are located in
Guatemala, Nicaragua, and Ecuador. Our extensive geographical diversification and sustainable
farming practices guarantee product availability throughout the year. Combined, our vannamei
shrimp farms are able to produce and process over 137,000 tons of shrimp per year.

As a vertically integrated seafood company, we take great pride in operating our own
hatcheries, nurseries, farming ponds and processing facilities. Our farms hold the highest ratings
for sustainability practices and are devoted to ensuring a steady and quality supply for future
generations.

SEASONAL AVAILABILITY

H




PRODUCT SPECIFICATIONS

Head On Shell On

Country of Origin UPCBarcode  GTIN Barcode

CasePack  Master Weight Ti-Hi

20/30 Ecuador 10x4 Ib 401b 8/4 037946 600711 10037946600718
30/40 EC/NI/HN 10x4 Ib 401b 8/4 037946 60072 8 10037946600725
40/50 EC/NI/HN 10x4 Ib 401b 8/4 037946 60073 5 10037946600732
50/60 EC/NI/HN/VE 10x4 Ib 401b 8/4 037946 60077 3 10037946600770
60/70 EC/NI/VE 10x4 Ib 401b 8/4 037946 60074 2 10037946600749
70/80 EC/NI/VE 10x4 Ib 401b 8/4 037946 60075 9 10037946600756

80/100 EC/NI/VE 10x4 Ib 401b 8/4 037946 60076 6 10037946600763
100/120 Ecuador 10x4 Ib 401b 8/4 037946 902570 10037946902577
Headless Shell On
Size Country of Origin CasePack  Master Weight Ti-Hi UPCBarcode  GTIN Barcode
U/15 Ecuador 10x4 Ib 401b 8/4 037946 90258 7 10037946902584
16/20 EC/NI/HN 10x4 Ib 401b 8/4 037946 30032 1 10037946300328
26/30 EC/NI/HN 10x4 Ib 401b 8/4 037946 30034 5 10037946300344
31/35 EC/NI/HN/VE 10x4 Ib 401b 8/4 037946 30035 2 10037946300359
36/40 EC/NI/HN/VE 10x4 Ib 401b 8/4 037946 30036 9 10037946300366
41/50 EC/NI/HN/VE 10x4 Ib 401b 8/4 037946 30036 9 10037946300366
51/60 EC/NI/HN/VE 10x4 Ib 401b 8/4 037946 30038 3 10037946300380
61/70 EC/NI/HN/VE 10x4 Ib 401b 8/4 037946 300390 10037946300397
71/90 EC/NI/HN/VE 10x4 Ib 401b 8/4 037946 30040 6 10037946300403
91/110 EC/NI 10x4 Ib 401b 8/4 037946 300413 10037946300410
111/130 Ecuador 10x4 Ib 401b 8/4 037946 300420 10037946300427

Peeled & Deveined Tail-Off
Size Country of Origin CasePack  Master Weight Ti-Hi UPCBarcode  GTIN Barcode
16/20 Ecuador 5x2 b 101b 10/11 037946 901528 10037946901525
21/25 Ecuador 10x4 Ib 401b 8/4 037946 234237 10037946234234
26/30 Ecuador 10x4 Ib 401b 8/4 037946 23424 4 10037946234241
26/30 Ecuador 5x2 b 101b 10/11 037946 90154 2 10037946901549
31/35 EC/VE 10x4 Ib 401b 8/4 037946 90055 2 10037946900559
31/40 EC/VE 10x4 Ib 401b 8/4 037946 234251 10037946234258
31/40 EC/NI/VE 5x2 b 101b 10/11 037946 90156 6 10037946901563
36/40 EC/VE 10x4 Ib 401b 8/4 037946 90056 9 10037946900566
41/50 EC/VE 10x4 Ib 401b 8/4 037946 23426 8 10037946234265
41/50 Ecuador 5x2 b 101b 10/11 037946 90157 3 10037946901570
51/60 EC/VE 10x4 Ib 401b 8/4 037946 23427 5 10037946234272
61/70 EC/VE 10x4 Ib 401b 8/4 037946 23428 2 10037946234289
61/70 Ecuador 5x2 b 101b 10/11 037946 90159 7 10037946901594
71/90 EC/VE 10x4 Ib 401b 8/4 037946 23429 9 10037946234296
71/90 Guatemala 5x2 b 101b 10/11 037946 90160 3 10037946901600

91/110 EC/VE 10x4 Ib 401b 8/4 037946 300413 10037946234296
91/110 Ecuador 5x21b 101b 10/11 037946 90242 6 10037946902423

Peeled & Deveined Tail-Off Cooked
Size Country of Origin CasePack  Master Weight Ti-Hi UPCBarcode  GTIN Barcode
26/30 Guatemala 5x2 b 101b 10/11 037946 90167 2 10037946901679
31/40 Guatemala 5x2 b 101b 10/11 037946 90169 6 10037946901693
41/50 Guatemala 5x21b 101b 10/11 037946 90243 3 10037946902430
51/60 Guatemala 5x2 b 101b 10/11 037946 902440 10037946902447
61/70 Guatemala 5x2 b 101b 10/11 037946 90245 7 10037946902454
71/90 Guatemala 5x2 b 101b 10/11 037946 90246 4 10037946902461

91/110 Guatemala 5x2 b 101b 10/11 037946 901238 10037946901235

12
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ARGENTINE RED SHRIMP

Pleoticus muelleri

@ CATCH AREA:
Southwest Atlantic Ocean (FAO 41)

& FISHING TECHNIQUES:
Trawl nets

Pescanova’s Argentine Red Shrimp is wild caught in the waters of the Southern Atlantic
Ocean. Unlike other shrimp species that are gray in color when raw, these cold-water shrimp are
a beautiful red when caught. This shrimp species is known for its sweet flavor and lobster-like
texture.

Argentine Red Shrimp do not require intensive cooking methods. Instead, cooking them
quickly on a grill or panis enough to let the rich flavor and texture shine.

SEASONAL AVAILABILITY




PRODUCT SPECIFICATIONS

Head On Shell On

Country of Origin CasePack  Master Weight Ti-Hi UPCBarcode  GTIN Barcode
10/20 (L1) Argentina 6x2 kg 12kg 8/8 8410063 023380 76410063023389
20/30(L2) Argentina 6x2 kg 12kg 8/8 8410063 028798 78410063028797

Headless Shell On

Size Country of Origin CasePack  Master Weight Ti-Hi UPCBarcode  GTIN Barcode
u/15 Argentina 10x2Ib 201b 7/8 037946 901702 10037946901709
16/20 Argentina 10x2 Ib 201b 7/8 037946 901719 10037946901716

Size Country of Origin CasePack  Master Weight Ti-Hi UPC Barcode  GTIN Barcode
u/15 Argentina 10x2Ib 201b 7/8 037946 902235 10037946902232
16/20 Argentina 10x2 Ib 201b 7/8 037946 90229 7 10037946902294

P&D T-On

Size Country of Origin CasePack  Master Weight Ti-Hi UPCBarcode  GTIN Barcode
16/20 Argentina 10x2 b 201b 7/8 037946 900316 10037946900313
21/25 Argentina 10x2 Ib 201b 7/8 037946 900323 10037946902652
21/30 Argentina 10x2 Ib 201b 7/8 037946901313 10037946901310
26/30 Argentina 10x2 Ib 201b 7/8 037946 90004 0 10037946900047

P&D T-Off

Country of Origin Case Pack Master Weight Ti-Hi UPCBarcode  GTIN Barcode
16/20 Argentina 10x21b 201b 7/8 037946 90038 5 10037946900382
21/25 Argentina 10x21b 201b 7/8 037946 90039 2 10037946900399
26/30 Argentina 10x21b 201b 7/8 037946 90040 8 10037946900405
31/40 Argentina 10x21b 201b 7/8 037946 90042 2 10037946900429

Broken

Size Country of Origin Case Pack Master Weight Ti-Hi UPC Barcode GTIN Barcode
20/40 Argentina 10x21b 201b 7/8 037946 90052 1 10037946900528
40/60 Argentina 10x2 Ib 201b 7/8 037946 90053 8 10037946900535

14



CHILEAN SEA BASS

Patagonian Toothfish - Dissostichus eleginoides

CATCH AREA:
Argentina (FAO 41/48) & Chile

g FISHING TECHNIQUES:
- Long-Line/Trawl Nets

& VOLUME
MT 2,200 (Number 1 quota in Argentina)

Pescanova’s Chilean Sea Bass, also known as Patagonian Toothfish, is sourced from the
pristine, waters between South America and Antarctica by Pescanova’s own fleet of fishing
vessels. Sea Bass is a beautiful white flesh, high fat fish that is perfect for multiple cooking methods
including steaming, pan searing, or even grilling. When cooked properly, Chilean Sea Bass seems to
melt away in your mouth.

Imports of our Chilean Sea Bass are certified by the US Department of Commerce National
Oceanic and Atmospheric Administration (NOAA) and verified with the Commission for the
Conservation of Atlantic Marine Living Resources (CCAMLR) as always responsibly caught.

SEASONAL AVAILABILITY

an | Fes | maR || ocr | Nov | pEc
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Portions

Size Country of Origin

40z
60z
8oz

100z

Fillets

Size Country of Origin

2-41b

4-61b

6-81b

8-101b
10-121b
12-141b
14-up Ib

Argentina
Argentina
Argentina

Argentina

Chile
Chile
Chile
Chile
Chile
Chile
Chile

H&G Trawl

Approximate Count

Approximate Count

Master Weight

101b
101b
101b
101b

Master Weight

551b
551b
551b
551b
551b
551b
551b

PRODUCT SPECIFICATIONS

6/6
6/6
6/6
6/6

Ti-Hi

3/9
3/9
3/7
3/7
3/7
3/7
3/7

Ti-Hi

Ti-Hi UPC Barcode

037946 90318 8
037946 90184 9
037946 901856
037946 90307 2

UPC Barcode

037946 90183 2
037946 90194 8
037946 90195 5
037946 90196 2
037946 90197 9
037946 90296 9
037946 90297 6

GTIN Barcode
10037946903185
10037946901846
10037946901853
10037946903079

GTIN Barcode
10037946901839
10037946901945
10037946901952
10037946901969
10037946901976
10037946902967
10037946902973

Size Country of Origin

2-4kg

4-6kg

6-8kg
8-10kg
10-14 kg
14-20 kg
14-20 kg
20-35kg
20-up kg
35-upkg

Argentina
Argentina
Argentina
Argentina
Argentina
Argentina
Argentina
Argentina
Argentina

Argentina

Approximate Count

B R R NN W W AN oo

Master Weight

651b
651b
651b
651b
651b
651b
651b
651b
651b
851b

3/7
3/7
3/7
3/7
3/7
3/7
3/7
3/7
3/7
3/7

UPCBarcode GTIN Barcode
037946902983  10037946902980
037946902990  10037946902997
037946903003  10037946903000
037946903010  10037946903017
037946903027  10037946903024
037946903034  10037946903031
037946903034  10037946903031
037946903041  10037946903048
037946903058  10037946903055
037946903065  10037946903062

ANANAAC
ANANA_AL

16



ATLANTIC SALMON
Salmo salar || || {ﬁ

@ FARM AREA:
10th, 11th, 12th Region Chile

& FISHING TECHNIQUES:
Farm Raised

Pescanova’s Atlantic Salmon is raised in the cold Southern Artic waters around Chile where
they slowly grow, giving the fish its exquisite flavor and texture. This deep red in color, tender fish is
known for its superior health benefits being low in saturated fats and high in protein.

In comparison to other fish, salmon possesses one of the highest levels of omega-3 fatty
acids, as well as being rich in many vitamins and minerals. The American Heart Association
recommends eating at least two servings of salmon a week to reduce risks of and heart diseases.

SEASONAL AVAILABILITY




PRODUCT SPECIFICATIONS

Portions
Size Country of Origin  Approximate Count Master Weight UPCBarcode GTIN Barcode
40z Chile 40 101b 10/11 037946409147  10037946409144
60z Chile 26 101b 10/11 037946409161  10037946409168
8oz Chile 20 101b 10/11 037946409185  10037946409182
100z Chile 16 101b 10/11 037946902884  10037946902881

Fillets Trim-D

Size Country of Origin  Approximate Count Master Weight UPCBarcode GTIN Barcode
1-21b Chile 14 10 kg 5/13 037946901818  10037946901815
2-31b Chile 8 10kg 5/13 037946820010  10037946820017
3-41b Chile 6 10kg 5/13 037946901825  10037946901822
4-51b Chile 5 10kg 5/13 037946902907  10037946902904

Fillets Trim-E

Size Country of Origin  Approximate Count Master Weight Ti-Hi UPCBarcode GTIN Barcode
1-21b Chile 14 10 kg 5/12 037946902914  10037946902911
2-31b Chile 8 10 kg 5/12 037946903089  10037946903086
3-41b Chile 6 10kg 5/12 037946902921  10037946902928
4-51b Chile 5 10kg 5/12 037946902938  10037946902935

AN ANAAC
AN ANAAC
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MAHI MAHI
Coryphaena hippurus [] [} E%’:}

@ CATCH AREA:
Peru EEZ
International Waters of the Eastern Pacific Ocean

& FISHING TECHNIQUES:
Long-Line

& VOLUME
MT 53,297 (Annual Average)

Pescanova’s Mahi Mahi is wild caught off the coast of Peru. This species is a highly migratory
fish found in tropical and subtropical waters. Having a short life span, between four to five years, Mahi
Mahi is one of the fastest growing fish making it a sustainable seafood option.

Pescanova participates in the Fishery Improvement Project (FIP) for the Peruvian Mahi Mahi.
The efforts put forth by the FIP address governance, fishing practices, and environmental impacts of
fisheries in order to meet the MSC standard. The project is working with Eastern Pacific Ocean fishing
countriesto reach an international management measures agreement.

SEASONAL AVAILABILITY

E k![
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Portions
Country of Origin
1-3o0z Peru
2-40z Peru
40z Peru
60z Peru
8oz Peru
100z Peru

Fillet

1-31b
3-51b
5-71b
7-uplb

Country of Origin

Peru
Peru
Peru

Peru

PRODUCT SPECIFICATIONS

Approximate Count

80
53
40
26
20
16

Approximate Count

25
12

Master Weight

101b
101b
101b
101b
101b
101b

Master Weight

501b
501b
501b
501b

Ti-Hi
10/14
10/14
10/14
10/14
10/14
10/14

Ti-Hi

3/8
3/8
3/8
3/8

UPC Barcode
037946 90319 5
037946 903225
03794670704 5
037946 70706 9
037946 70708 3
037946 90180 1

GTIN Barcod
10037946903192
10037946903222
10037946707042
10037946707066
10037946707080
10037946901808

e

UPCBarcode GTIN Barcode
037946901863  10037946901860
037946902945  10037946902942
037946903201  10037946903208
037946903218  10037946903215

AN ANAAC
AN ANAAC

20



21

CAPE HAKE

Merluccius capensis, Merluccius paradoxus [} [} EE%

@ CATCH AREA: FAO 47

® FISHING TECHNIQUES:
Trawl Nets

Pescanova operates 3 new state-of-the-art fishing vessels in the cold waters off Namibia to
catch Cape Hake. Our vessels and processing facilities are designed to preserve the quality of the
product by freezing onboard before it is processed in Walvis Bay. We carefully cut and pack fillets
and consistently sized portions that are restaurant ready. Cape Hake has a soft, flaky texture with a
mild and subtly sweet flavor.

We freeze our fish in the shortest possible time at very low temperatures, between -20°C to
-30°C, to guarantee texture and flavor properties, keep vitamins and nutrients intact, and ensures
the extermination Anisakis of larvae.

SEASONAL AVAILABILITY

E




PRODUCT SPECIFICATIONS

Custom Portions

Size Country of Origin  Approximate Count Master Weight Ti-Hi UPCBarcode GTIN Barcode
30z Namibia 53 101b 10/11 037946904932  10037946904939
40z Namibia 40 101b 10/11 037946904949  10037946904946
50z Namibia 32 101b 10/11 037946904956  10037946904953

PBO Fillets

Size Country of Origin Case Pack Master Weight  Ti-Hi UPCBarcode GTIN Barcode
2-40z Namibia 2x101b 201b 11/9 037946 904444  10037946904892
4-60z Namibia 2x101b 201b 11/9 037946904451  10037946904908
6-80z Namibia 2x101b 201b 11/9 037946 904468  10037946904915
AN ANAAC
AN ANAAC
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SPANISH OCTOPUS

Octopus vulgaris

@ CATCH AREA:
FAO 27 & 34

& FISHING TECHNIQUES:
Trawl, Pots, Traps

Pescanova’s Octopus is caught in the best fishing grounds in the world: FAO 27 & 34. We clean,
tenderize, cook and freeze it with great care in order to ensure a superior quality product. Apart from
being rich in protein, it is also a source of inspiration both for traditional, classic recipes, and new,
pleasantly unexpected ones.

SEASONAL AVAILABILITY

JAN

Whole Tray
Size Country of Origin  Approximate Count Master Weight Ti-Hi UPCBarcode GTIN Barcode
2-41b Spain 10 281b 8/8 037946100020  10037946100027
4-61b Spain 6 281b 8/8 037946100037  10037946100034
6-81b Spain 4 281b 6/10 037946100044  10037946100041
8-uplb Spain 3 281b 6/10 037946100051  10037946100058
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SILVERSIDE

Odentesthes regia [@@} [} E ?:}
Q gg[jCH AREA:

& FISHING TECHNIQUES:
Wild Caught

Pescanova’s Silverside are wild caught near the shallow shores of Peru. This small fish does not
grow more than five inches and has many ways of being cooked; they are great for grilling, roasting,
frying, or smoking. Silverside is semi-firm in texture with an oily flavor that is similar to sardines.

SEASONAL AVAILABILITY

H&G

Size Country of Origin Case Pack Master Weight Ti-Hi UPC Barcode GTIN Barcode

H&G Peru 20x1lb 201b 9/8 037946841169 10037946841166
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WHITE SHRIMP WITH SAUCE AND PASTA

Litopenaeus vannamei

TOMATO FETA

e wal

<~ SHRIMP <
5 SHRIMp
0 FETA g
oMM ROTING A Uy
EASY TO COOK
SHRIMP WITH
ROTINI PASTA

TOSSED IN & TOMATO
& FETA CHEESE SAUCE

RAW MATERIAL INFORMATION
- Species: Litopenaeus vannamei
- Method of Production: Farm Raised

PRODUCT INFORMATION

- Inner Net Weight: 160z (4549)

- Case Pack: 12 units

- Master Case Net Weight: 12 Ib

- Case Dimensions: 11 x 7.5 x 3.25 in
- Ti/Hi: 10/7

- Shelf Life: 18 months at -18°C (0°F) or below
- Nutrition Facts: Available upon request

Flavor
Pesto
Tomato Feta

Scampi

PESTO

%SHRIMP ¢
?ﬁSTO & LINGUIJVI

& BROC
A BASIL

Heat pan
oV, s, to medium \s‘é:,
“ Cook for
Add frozen _ 2 tablespoons 3-4 minutes
product of water
\\|' \\‘ "’

" ‘
!)— m - N 3
O ook for g@ sserve

3-4 minutes

Item Number UPCBarcode GTIN Barcode
6010000026 037946 90521 2 10037946905219
6010000027 037946 90522 9 10037946905226
6010000025 037946 90523 6 10037946905233



WHITE SHRIMP SKEWERS WITH SAUCE

Litopenaeus vannamei

CHIPOTLEBBQ

RAW MATERIAL INFORMATION
- Species: Litopenaeus vannamei
- Method of Production: Farm Raised

PRODUCT INFORMATION

- Inner Net Weight: 8oz (2279)

- Case Pack: 12 units

- Master Case Net Weight: 6 Ib

- Case Dimensions: 10.63 x 8.87 x 8.94 in
- Ti/Hi: 22/5

- Shelf Life: 18 months at -18°C (0°F) or below

- Nutrition Facts: Available upon request

SHRIMP/SAUCE MIX
- Shrimp: 50z (1429)
- Sauce: 30z (859)

Flavor Item Number
Chipotle BBQ 6800000020
Sweet & Spicy 6800000021
Garlic Butter 6800000022

Bake Instructions:

s,

Remove film

Grill Instructions:

Remove film

SWEET & SPICY

SWEFT & SPICY SA g,
wsm‘ TO CoOx

GREAT FOR
GRLLLING"
READY |H § MINUTES

COOKING INSTRUCTIONS

UPC Barcode
037946 90499 4
037946 90500 7
037946 90501 4

Cook from Frozen

oV, o

E 375Y:H

Pre-heat oven

SV,

‘77/>'

*v oo,

2-3 minutes
Flip & cook
for 2-3 mins

Pre-heat High

GTIN Barcode
10037946904991
10037946905004
10037946905011
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ESCANOVAL

SINCE 1960

Miami, FL 33131
+1(305) 663-4380
info@pescanovausa.com
WWW.pescanovausa.com



