


GREAT BARRIER REEF GIANT GROUPER

EPINEPHELUS LANCEOLATUS
SAME SUB FAMILY AS CORAL TROUT




7 SIZE CLASSES1500G-3500G '
| WHOLE QR PROCESSED ‘




RELIABLE AND RESILIENT PRODUCTION
WEEKLY HARVESTING - YEAR ROUND. o
CONSISTENT QUALITY, QUANTITY, COST, AND SUPPLY*V%“‘* -

ADVANCED MANUFACTURING TECHNOLOGY - =8
PERSONAL ATTENTION
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FLESH HOLDS WELL WHEN COOKING
PREPARATION DEXTERITY

CANNOT BE OVERCOOKED

DOD FLAVOUR RECEPTIVITY
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-E;RINGIEJG "FRIED CHICKEN"

| TO THE FISH GAME. GBR

~ GROUPER TAKES ON

TERRESTRIAL MEAT

~ CHARAGTERISTICS WHEN DEEP
~ FRIED DUE TO ITS FAT
CONTENT AND GELATINOUS

| LAYER UNDER THE SKIN
3 2 : .




SASHIMI QUALITY SPECIES,
| FARM PRACTICES, &
HAIN



PROFILE WITH ITS UNIQUE SKIN
CHARACTERISTIC




