Greenlandic Snow Crab

The Greenlandic Snow Crab is a unique
product. It has a bright red colour and
juicy and delicious meat.

In Greenland, the crabs are caught
along the West Coast and in accord-
ance with quotas determined by the
government of Greenland in coopera-
tion with The Institute of Natural Res-
sources.

Snow Crab sections can be used in a
wealth of dishes. The crabs are cooked
and ready to use after thawing.

Ingredients:
Greenlandic Snow Crab (Chionoecetes
opilio)

Preparation:
Thaw in fridge 5-8 hours

Language:
UK, FR, ES, DE, DK, IT, CN

Weight per unit:
20 Ibs/9.072 Kg, or
10 Ibs/4.536 Kg

20 Ibs Packaging:
5 cartons per EUR pallet layer
55 cartons per EUR pallet

10 Ibs Packaging:
10 cartons per EUR pallet layer
130 cartons per EUR pallet

Shelflife and storage:
18 months at -18°C.
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Item: 118 111 000
Size: 580z /142-226 g
Item: 118 112 000
Size: 8-10 0z /226-283 g
Item: 118 113 000
Size: 10 0z + /283 g +
Item: 118 114 000
Size: 120z +/302 g +
Item: 118 401 000
Size: 580z /142-226 g
Item: 118 402 000
Size: 8-10 0z /226-283 g
Item: 118 403 000
Size: 10 0z +/ 283 g +

Nutritional value per 100 g:

Energy: 349 k) /82 kcal
Protein: 18.2¢g
Carbohydrate: 0g
Fat: 0-1g
Salt: 1.08 g





