
Products form

Whole Cooked IQF

Grading
800- 2400 gr
600-800 gr

UPM
10 kg Master carton 
variable weight

Legs & Claws Cooked IQF

+20 pcs UPM
10 kg Master carton 
fixed weight

Clusters Cooked IQF

Grading
400- 600 gr 
600- 800 gr
800 gr - UP

UPM 
10 kg Master carton 
fixed weight

Block Frozen Meat IVP

Grading
400 gr

UPM
8 KGS Master carton

FOOD SERVICE PACKAGING

Description

King Crab 
Scientific name

Lithodes santolla

Fishing method
Bait & Trap

Fishing season
JAN JULMAR SEPMAY NOVFEB AUGAPR OCTJUN DEC

Explore the stunning landscapes of southern Chile, where our King 
crab thrives in the icy waters, benefiting from a pristine environment. 
Found in emerald bays and deep fjords, these crabs are influenced 

by the region’s natural beauty, which enhances their unique flavor. 

Our sustainable fishing practices ensure responsible capture, with 
all female specimens returned to the fjords to protect the species 
and maintain the health of the Chilean coastline.

We promote a sustainable strategy aimed at making our 
species a key driver of future generation´s nutrition.


