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FRESH
MAHI MAHI

CORYPHAENA HIPPURUS - WILD CAUGHT

Mahi mahi - also known as common dolphinfish or dorado - serves as a great source of protein, selenium, omega-3

fatty acids and B vitamins. Mahi mahi is a surface-dwelling fish found in offshore temperate waters around the world.

Scientists believe the populations are stable because the species is highly productive and widely distributed

throughout the tropical and subtropical Pacific.
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Ecuador, Panama

PRODUCT DETAILS: STORAGE:
Fresh H&G Mahi Mahi (Coryphaena hippurus) Keep refrigerated at 33 - 36 degrees °F

GRADE:
A

L PRODUCT SIZE:

5-10lbs, 10-15lbs, 15-up and 20-up

APPEARANCE VISUAL

D PACKAGING:
100-180lb cases

|__VI LABEL:
Packer

We look for freshness - shiny green/yellow skin and pink collars

COLOR VISUAL Freshness, nice red blood line, white meat
ODOR SENSORY Clean and fresh
FLAVOR SENSORY Sweet, mildly pronounced 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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