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FRESH
BLACK GROUPER

MYCTEROPERCA BONACI - WILD CAUGHT

Black Grouperis the most widely used grouper because of its mild yet distinctive flavor - it’s a great source of protein,
selenium and vitamins B6 + B12. They can be found in the western Atlantic from Massachusetts to Brazil, particularly
throughout the Caribbean Sea, the Gulf of Mexico, Cuba and the Bahamas. According to NOAA, the stocks are not

subject to overfishing.

ORIGIN: D PACKAGING:

Mexico, Trinidad 100Ib cases

PRODUCT DETAILS: I% STORAGE:

Fresh Black Grouper (Mycteroperca bonaci), Keep refrigerated at 33 - 36 degrees °F

hol tted
wholegutte D LABEL:
GRADE: Packer
A

PRODUCT SIZE:
5-10lbs, 10-20lbs, 20-30lbs and 40-up

APPEARANCE VISUAL We look for freshness, clear eyes and red gills
COLOR VISUAL Freshness, red gills and pink belly

ODOR SENSORY Clean and fresh

FLAVOR SENSORY Distinctive yet mild flavor

All our fish are handled in a state-of-the-art plant that has strictly followed the guidelines by Hazardous Analysis
and Critical Control Point (HACCP)
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