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FRESH
YELLOWFIN TUNA

THUNNUS ALBACARES - WILD CAUGHT

Yellowfin tuna, also known as ‘ahi’ tuna, is the industry standard for red raw color and little to no fat content. It's a great
source of protein, vitamin B12 and omega-3 fatty acids. Caught in pelagic equatorial waters, the yellowfin tuna is
highly migratory and among the largest species - reaching weights over 400lbs. According to most recent NOAA
stock assessments, the species is not overfished.

ORIGIN:
Colombia, Ecuador, Panama, Trinidad

PRODUCT DETAILS:
Fresh H&G Y/F Tuna (Thunnus albacares)

GRADE:
#1,2+,2G
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PACKAGING:
40-59Ib and 60-99Ib tuna come 2 pieces per
box, 100lb-up tuna come 1 piece per box

H® 0 @

X

LABEL:
Packer

STORAGE:
Keep refrigerated at 33 -36 °F
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APPEARANCE VISUAL We look for freshness and firmness, if there are any scrapes and scratches
COLOR VISUAL Freshness color consistent of #1,2+ or 29

ODOR SENSORY Clean and fresh

FLAVOR SENSORY Mild meaty 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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For more information contact us
atinfo@seaborneon.com

8350 NW 52nd Terrace - unit 416
Miami, FL 33166
+1305.239.3443
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