
 

 

 

SCARLET SHRIMP  
MOROCCO & MOZAMBIQUE 

 

             
 

PRODUCT DESCRIPTION 

Product: Frozen whole scarlet prawn Scientific name: Plesiopenaeus Edwardsianus 

Ingredients: Scarlet shrimp, E-223, E-301, E-300. Allergens: Contains crustaceans and sulphites 

Production method: Extractive fishing Fishing gear: Twin trawl 

Country of  origin: Marruecos Fishing area: FAO-34 Atlantic Eastern central 

Country of origin: Mozambique Fishing area: FAO-51 Indian ocean 

Shelf life: 24 months after production date Storage and maintenance: Keep frozen below  -18ºC 

NUTRITION FACTS (x100 gr) 

Energy: 481 kJ/115kcal Proteins: 23,9 gr Carbohydrates: 0,9 g Sugars: 0 g 

Fat: 1,7 g  Saturated fat: 0,3 g Salt: 0,48 g  

CHARACTERISTICS 

Organoleptic characteristics 

Color: Typical of species, scarlet. Odor: Fresh, without bad smell.. 

Taste: Charasterictic of species. Texture: Firm but not hard  

Format/ Sizes 

Mozambique:  
Formats 8 x 1,5 kg  

Sizes (pc/kg) -10 11-20 21-30 31-40 41-60 61-80 

Morocco:  
Formats 6 x 1,5 kg; 12 x 1kg; 24 x 400; 12 x 800g; Bulk. 

Sizes (pc/kg) -10 11-20 21-30 31-40 41-60 61-80 

Packaging Logistics 

Inner packaging: Product Master per pallet 

cardboard box: 6 x 1.5 kg 
8 x 1 kg 

8 x 1,5 kg 
56 ó 66 Outer packaging (Master): 

Cardboard box 

   

 


