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Norpac Fisheries Export is leading the industry with electronic 
traceability, compliance with high standards of Food Safety, and our 
commitment to high quality products.  We have dedicated ourselves to 
lead the industry regarding social and environmental responsibility. We 
have taken the lead by establishing industry leading Fishery 
Improvement Projects that have set high standards and produce change 
that positively impacts seafood sustainability. Operating an end to end 
logistics chain that is fully transparent ensures that quality, food safety 
and responsible practices are integral in all our products. From the 
fishing vessel to your customer, our commitment to excellence delivers 
the quality, value and integrity you demand.

Innovation is the driving force that motivates us to develop better
products and practices, always pushing for higher quality and
reduced costs.

As industry leaders in sustainability, we pursue environmental
outcomes at every turn.

From our business model to our packaging to the materials we
reuse and recycle, we strive to integrate environmentally efficient
practices while delivering great value to our clients.
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Tuna is what we do. Hawaii is where we are. Our highly-trained buyers purchase tuna daily from our Hawaiian fleet here and  
source from our own longline fleets fishing in the Central and Western Pacific.

Our crew preserve the pristine quality and freshness of the catch by implementing Japanese Fish Handling practices. Our use 
of  Deep Set longline technology avoids surface dwelling marine species. It also provides for higher quality fish that have not 

been stressed as they are captured in the deep, cold and clean waters of the Pacific Ocean. 
This preserves quality and improves shelf life.

AHITUNA



AHI TUNA

Oxygen permeable, individual vacuum 
packs with absorbent pads.

Air-Liner inflated insulator & gel ice;
protects the integrity of the product
while improving food safety.

Reduces EPS use by 87%

Cushions the product, while ensuring 
temperature integrity.

Loin - Full Cut, Tail Squared

Blood Out, Skin Off, Boneless

Store at 34° F for up to 7 days.

Commercial air or truck

UPS, FedEx, to airport, Distribution Centers,
Direct delivery (DSD), Restaurant, or Store

Honolulu Office
1535 Colburn St, Honolulu, HI, 96817

Norpac Product BrochureTel: (808) 842-3474 Fax: (808) 842-3475
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Oxygen permeable, individual vacuum 
packs with absorbent pads.

5ec\cOaEOe Air-Liner inflated insulator & 
gel ice; protects the integrity of the
product while improving food safety.

Reduces EPS use by 87%

Cushions the product, while ensuring 
temperature integrity.

Loin - Full Cut, Tail Squared

Blood Out, Skin Off, Boneless

Store at 34° F for up to 7 days.

Honolulu Office
1535 Colburn St, Honolulu, HI, 96817 Norpac Product Brochure
Tel: (808) 842-3474 Fax: (808) 842-3475

AHI TUNA

Delicate Firm

Mild Full

• Bake
• Broil
• Fry
• Grill
• Sauté/Sear

• SuVKi�	�otKer
raZ�aSSliFatioQV

Commercial air or truck

UPS, FedEx, to airport, Distribution Centers,
Direct delivery (DSD), Restaurant, or Store
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Hawaii (USA) Circle Hook Longline

Hawaii - MBA Yellow Indicator  The albacore tuna from the
Hawaiian Islands are rated by  
the Monterey Bay Aquarium's 
Seafood Watch as "Good  
Alternative" according to their 
spotlight indicator system.

Honolulu Office
1535 Colburn St, Honolulu, HI, 96817 Norpac Product Brochure
Tel: (808) 842-3474 Fax: (808) 842-3475

Oxygen permeable, individual vacuum 
packs with absorbent pads.

5ec\cOaEOe Air-Liner inflated insulator & gel
ice;  protects the integrity of the product 
while improving food safety.

Reduces EPS use by 87%.

Cushions the product, while ensuring 
temperature integrity.

Loin - Full Cut, Tail Squared

Blood Out, Skin Off, Boneless

Store at 34° F for up to 7 days.

AHI TUNA

Delicate Firm

Mild Full

• Bake
• Broil
• Fry
• Grill
• Sauté/Sear

• SuVKi�	�otKer
raZ�aSSliFatioQV

Commercial air or truck

UPS, FedEx, to airport, Distribution Centers,
Direct delivery (DSD), Restaurant, or Store
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Bigeye Tuna

Yellowfin Tuna

AHI TUNA

Honolulu Office
1535 Colburn St, Honolulu, HI, 96817 Norpac Product Brochure
Tel: (808) 842-3474 Fax: (808) 842-3475

Store at 34° F for up to 7 days.

Delicate Firm

Mild Full

• Bake
• Broil
• Fry
• Grill
• Sauté/Sear

• SuVKi�	�otKer
raZ�aSSliFatioQV

SaVKiPi VtriS � ; � ; �

BlooG 2ut� SkiQ 2II� BoQeleVV

Commercial air or truck

UPS, FedEx, to airport, Distribution Centers,
Direct delivery (DSD), Restaurant, or Store

5IVOOVT�BMCBDBSFT���5IVOOVT�PCFTVT
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Oxygen permeable, individual vacuum 
packs with absorbent pads.

5ec\cOaEOe Air-Liner inflated insulator & 
gel ice; protects the integrity of the
product while improving food safety.

Reduces EPS use by 87%

Cushions the product, while ensuring 
temperature integrity.
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Circle Hook Longline Loin - Full Cut, Tail Squared

Blood Out, Skin Off, Boneless

Store at 34° F for up to 7 days.

Honolulu Office
1535 Colburn St, Honolulu, HI, 96817 Norpac Product Brochure
Tel: (808) 842-3474 Fax: (808) 842-3475

AHI TUNA

Delicate Firm

Mild Full

Marshall Islands (RMI)

• Bake
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• Fry
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• Sauté/Sear
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SteZarGVKiS�&ouQFil�FertiIieG�
VuVtaiQaEle�
0S&�F������

Commercial air or truck

UPS, FedEx, to airport, Distribution Centers,
Direct delivery (DSD), Restaurant, or Store
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Oxygen permeable, individual vacuum 
packs with absorbent pads.

5ec\cOaEOe Air-Liner inflated insulator & 
gel ice; protects the integrity of the
product while improving food safety.

Reduces EPS use by 87%

Cushions the product, while ensuring 
temperature integrity.
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OpenOcean
Utilizing our purchasing expertise, processing facilities in Hawaii and Marshall Islands,and vertically integrated supply chains 

we also  specialize in a number of Open Ocean species that are both abundant and delicious.



Honolulu Office
1535 Colburn St, Honolulu, HI, 96817 Norpac Product Brochure
Tel: (808) 842-3474 Fax: (808) 842-3475

Oxygen permeable, individual vacuum 
packs with absorbent pads.

5ec\cOaEOe Air-Liner inflated insulator & gel
ice;  protects the integrity of the product 
while improving food safety.

Reduces EPS use by 87%.

Cushions the product, while ensuring 
temperature integrity.Store at 34° F for up to 7 days.

Hawaii (USA)

Marshall Islands (RMI)

Fiji

Hawaii - MBA Yellow Indicator 
(Long Line Caught Tuna)

The Mahimahi from the
Hawaiian Islands are rated by
the Monterey Bay Aquarium's
Seafood Watch as "Good
Alternative" according to their
spotlight indicator system.

Circle Hook Long Line
Circle Hook Trolling

OPEN OCEAN

Delicate Firm

Mild Full

• Bake
• Broil
• Fry
• Grill
• Sauté/Sear

• SkiQ�oII

• EoQeleVV

Commercial air or truck

UPS, FedEx, to airport, Distribution Centers,
Direct delivery (DSD), Restaurant, or Store
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OPEN OCEAN

Honolulu Office
1535 Colburn St, Honolulu, HI, 96817 Norpac Product Brochure
Tel: (808) 842-3474 Fax: (808) 842-3475

Delicate Firm

Mild Full

Hawaii (USA)

Hawaii - MBA Yellow Indicator 
(Long Line Caught Tuna)

The Monchong from the Hawaiian
Islands are rated by the Monterey
Bay Aquarium’s Seafood Watch as
"Good Alternative“ according to
their spotlight indicator system.

Circle Hook Long Line
Circle Hook Trolling

Store at 34° F for up to 7 days.

• Bake
• Broil
• Fry
• Grill
• Sauté/Sear
• SteaP

• SkiQ�oII��EoQeleVV
• Belly�triPPeG

Commercial air or truck

UPS, FedEx, to airport, Distribution Centers,
Direct delivery (DSD), Restaurant, or Store

Oxygen permeable, individual vacuum 
packs with absorbent pads.

5ec\cOaEOe Air-Liner inflated insulator & 
gel ice; protects the integrity of the
product while improving food safety.

Reduces EPS use by 87%

Cushions the product, while ensuring 
temperature integrity.
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OPEN OCEAN

Honolulu Office
1535 Colburn St, Honolulu, HI, 96817 Norpac Product Brochure
Tel: (808) 842-3474 Fax: (808) 842-3475

SNin off, EoneOess

Blood Out

Store at 34° F for up to 7 days.

Hawaii (USA)

Marshall Islands (RMI)

Hawaii - MBA Yellow Indicator 

RMI- FIP

The Marshall Island FIP was
launched by Norpac Fisheries
Export in 2011. This 
Comprehensive FIP is highly 
rated by Sustainable Fisheries 
Partnership and 
Fisheryprogress.org

Circle Hook Long Line

Delicate Firm

Mild Full

• Bake
• Broil
• Fry
• Grill
• Sauté/Sear
• SteaP

Commercial air or truck

UPS, FedEx, to airport, Distribution Centers,
Direct delivery (DSD), Restaurant, or Store

Oxygen permeable, individual vacuum 
packs with absorbent pads.

5ec\cOaEOe Air-Liner inflated insulator & 
gel ice; protects the integrity of the
product while improving food safety.

Reduces EPS use by 87%

Cushions the product, while ensuring 
temperature integrity.
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Honolulu Office
1535 Colburn St, Honolulu, HI, 96817 Norpac Product Brochure
Tel: (808) 842-3474 Fax: (808) 842-3475

Hawaii (USA)

Hawaii - MBA Yellow Indicator 

MBA’s Seafood Watch gives this Hawaiian Shutome a “Good Alternative”
rating, meaning there are some concerns with how it is caught or with the
health of its habitat due to other human impacts. • Responsibly harvested in
the Central Western Pacific from the Norpac led RMI Longline Tuna FIP, RMI
Shutome is an incidental-catch market fish. Only using fully-traceable fishers
with verified vessel monitoring systems (VMS), they are handled under CASS
Credible FIP management guidelines. No aggregating-device catching
methods are used in order to minimize untargeted by-catch.

Circle Hook Long Line

OPEN OCEAN

Loin cut to customer specifications

Nape Trimmed, Belly Removed

Store at 34° F for up to 7 days.

Delicate Firm

Mild Full

• Bake
• Broil
• Fry
• Grill
• Sauté/Sear
• SteaP

Commercial air or truck

UPS, FedEx, to airport, Distribution Centers,
Direct delivery (DSD), Restaurant, or Store

Oxygen permeable, individual vacuum 
packs with absorbent pads.

5ec\cOaEOe Air-Liner inflated insulator & 
gel ice; protects the integrity of the
product while improving food safety.

Reduces EPS use by 87%

Cushions the product, while ensuring 
temperature integrity.
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Honolulu Office
1535 Colburn St, Honolulu, HI, 96817 Norpac Product Brochure
Tel: (808) 842-3474 Fax: (808) 842-3475

Hawaii (USA)

Marshall Islands (RMI)

Hawaii - MBA Yellow Indicator The Wahoo (Ono) from the
Hawaiian Islands are rated by
the Monterey Bay Aquarium's
Seafood Watch as "Good
Alternative" according to their
spotlight indicator system.

Circle Hook Long Line
Circle Hook Trolling

OPEN OCEAN

Delicate Firm

Mild Full

Fillet, skin on

Blood Out, Skin Off, Boneless

Store at 34° F for up to 7 days.

• Bake
• Broil
• Fry
• Grill
• Sauté/Sear

Commercial air or truck

UPS, FedEx, to airport, Distribution Centers,
Direct delivery (DSD), Restaurant, or Store

Oxygen permeable, individual vacuum 
packs with absorbent pads.

5ec\cOaEOe Air-Liner inflated insulator & 
gel ice; protects the integrity of the
product while improving food safety.

Reduces EPS use by 87%

Cushions the product, while ensuring 
temperature integrity.

9 Country of Origin: 
• 
• 

0 Rating: 
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8BMV�	&TDPMBS

Lepidocybium flavobrunneum

$PVOUSZ�PG�0SJHJO�
y 8S$ (+aZaii)

Delicate Firm

Texture

Flavor
Mild Full

.FUIPE�
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Best Cooking Methods:
 y %roiO
 y Fr\
 y *riOO
 y SaXt«
y %aNe
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• FiOOets cXt ZitK sNin on or sNin off�

Cut & Trim:

y FiOOet - Store at ��rF or Oess for XS to � da\s�

Shelf Life:

y $ir freiJKt or trXcN�

y 83S, Fed ([, to airSort 'istriEXtion Center 
'irect deOiYer\ ('C') to restaXrant or store�

Shipping:ΖncidentaO catcK ZitKin a 
7Xna FisKer\ ΖPSroYePent 3roMect�

4VTUBJOBCJMJUZ�

Honolulu Office
1535 Colburn St, Honolulu, HI, 96817
Tel: (808) 842-3474            

 y SXitaEOe for 
sXsKi 	 otKer  
raZ aSSOications�

���N ����N

t 1�$

y *	* - Store at ��rF or Oess for XS to � da\s�

y SPoNe

Oxygen permeable, individual vacuum 
packs with absorbent pads.

5ec\cOaEOe Air-Liner inflated insulator & 
gel ice; protects the integrity of the
product while improving food safety.

Reduces EPS use by 87%

Cushions the product, while ensuring 
temperature integrity.

Norpac Product Brochure

I O I 

I O I 

0 ~ Packaging: 
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Snappers
Bottom Fish

Responsibly sourced. Responsibly caught. 



Honolulu Office
1535 Colburn St, Honolulu, HI, 96817 Norpac Product Brochure
Tel: (808) 842-3474 Fax: (808) 842-3475

Oxygen permeable, individual vacuum 
packs with absorbent pads.

5ec\cOaEOe Air-Liner inflated insulator & gel
ice;  protects the integrity of the product 
while improving food safety.

Reduces EPS use by 87%.

Cushions the product, while ensuring 
temperature integrity.Store at 34° F for up to 7 days.

Delicate Firm

Mild Full

Indonesia (Area 714 & 573)

Indonesia - FIP Full end to end electronic
traceability provided by Insite
Solutions and vessel GPS tracking
provided by Spot Tracker,
ensuring full transparency.

Deep-slope Handline

SNAPPER

• Broi l

• Fry

• Grill

• Sauté

• Bake

• SteaP

GilleG� 	�GutteG� �� SkiQ�oQ��VFaleG

Fillet���7ail� VTuareG�� Eelly� liJKtly� triPPeG

Commercial air or truck

UPS, FedEx, to airport, Distribution Centers,
Direct delivery (DSD), Restaurant, or Store
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JASON Kotani
Hawaii USA

JASON Kotani
USA (Hawaii)



SNAPPER

Honolulu Office
1535 Colburn St, Honolulu, HI, 96817 Norpac Product Brochure
Tel: (808) 842-3474 Fax: (808) 842-3475

Oxygen permeable, individual vacuum 
packs with absorbent pads.

5ec\cOaEOe Air-Liner inflated insulator & gel
ice;  protects the integrity of the product 
while improving food safety.

Reduces EPS use by 87%.

Cushions the product, while ensuring 
temperature integrity.Store at 34° F for up to 7 days.

Delicate Firm

Mild Full

Indonesia (Area 714 & 573)

Indonesia - FIP Full end to end electronic
traceability provided by Insite
Solutions and vessel GPS tracking
provided by Spot Tracker,
ensuring full transparency.

Deep-slope Handline

• Broi l

• Fry

• Grill

• Sauté

• Bake

• SteaP

GilleG� 	�GutteG� �� SkiQ�oQ��VFaleG

Fillet���7ail� VTuareG�� Eelly� liJKtly� triPPeG

Goldband Snapper

Commercial air or truck

UPS, FedEx, to airport, Distribution Centers,
Direct delivery (DSD), Restaurant, or Store
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Honolulu Office
1535 Colburn St, Honolulu, HI, 96817 Norpac Product Brochure
Tel: (808) 842-3474 Fax: (808) 842-3475

Oxygen permeable, individual vacuum 
packs with absorbent pads.

5ec\cOaEOe Air-Liner inflated insulator & gel
ice;  protects the integrity of the product 
while improving food safety.

Reduces EPS use by 87%.

Cushions the product, while ensuring 
temperature integrity.Store at 34° F for up to 7 days.

SNAPPER

Delicate Firm

Mild Full

Indonesia (Area 714 & 573)

Indonesia - FIP Full end to end electronic
traceability provided by Insite
Solutions and vessel GPS tracking
provided by Spot Tracker,
ensuring full transparency.

Deep-slope Handline

• Bake
• Broil
• Fry
• Grill
• Sauté/Sear
• SteaP

GilleG� 	�GutteG� �� SkiQ�oQ��VFaleG

Fillet���7ail� VTuareG�� Eelly� liJKtly� triPPeG

Commercial air or truck

UPS, FedEx, to airport, Distribution Centers,
Direct delivery (DSD), Restaurant, or Store

USA (Hawaii)

I 
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Honolulu Office
1535 Colburn St, Honolulu, HI, 96817 Norpac Product Brochure
Tel: (808) 842-3474 Fax: (808) 842-3475

Oxygen permeable, individual vacuum 
packs with absorbent pads.

5ec\cOaEOe Air-Liner inflated insulator & gel
ice;  protects the integrity of the product 
while improving food safety.

Reduces EPS use by 87%.

Cushions the product, while ensuring 
temperature integrity.Store at 34° F for up to 7 days.

Delicate Firm

Mild Full

SNAPPER

Indonesia (Area 714 & 573)

Indonesia - FIP Full end to end electronic
traceability provided by Insite
Solutions and vessel GPS tracking
provided by Spot Tracker,
ensuring full transparency.

Deep-slope Handline

• Bake
• Broil
• Fry
• Grill
• Sauté/Sear
• SteaP

GilleG� 	�GutteG� �� SkiQ�oQ��VFaleG

Fillet���7ail� VTuareG�� Eelly� liJKtly� triPPeG

Commercial air or truck

UPS, FedEx, to airport, Distribution Centers,
Direct delivery (DSD), Restaurant, or Store

USA (Hawaii)

Q Best Cooking Methods: 

9 Country of Origin: u Gear: 
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• • 

0Rating: ~ Sustainability: [tG Shipping: 
• • 

• 
• 

~ Shelf Life: 

• 

Texture 
I O I 

Flavor 
I O I 

~ Packaging: 

• 

• 

• 

• 



Honolulu Office
1535 Colburn St, Honolulu, HI, 96817 Norpac Product Brochure
Tel: (808) 842-3474 Fax: (808) 842-3475

Oxygen permeable, individual vacuum 
packs with absorbent pads.

5ec\cOaEOe Air-Liner inflated insulator & gel
ice;  protects the integrity of the product 
while improving food safety.

Reduces EPS use by 87%.

Cushions the product, while ensuring 
temperature integrity.Store at 34° F for up to 7 days.

SNAPPER

Delicate Firm

Mild Full

Indonesia (Area 714 & 573)

Hawaii

Indonesia - FIP Norpac standards for harvesting
snappers focus on optimal
age / maturity based upon
length frequency data to prevent
recruitment overfishing.

Deep-slope Handline

• Bake
• Broil
• Fry
• Grill
• Sauté/Sear
• SteaP

GilleG� 	�GutteG� �� SkiQ�oQ��VFaleG

Fillet���7ail� VTuareG�� Eelly� liJKtly� triPPeG

Commercial air or truck

UPS, FedEx, to airport, Distribution Centers,
Direct delivery (DSD), Restaurant, or Store

9 Country of Origin: u Gear: 

• • 
• 

0Rating: ~ Sustainability: 
• • 

Q Best Cooking Methods: 

• 

• 

[tG Shipping: 

• 
• 

~ Shelf Life: 

• 

I O I 

~ Packaging: 

• 

• 

• 

• 

Texture 
I O I 

Flavor 



Honolulu Office
1535 Colburn St, Honolulu, HI, 96817 Norpac Product Brochure
Tel: (808) 842-3474 Fax: (808) 842-3475

Oxygen permeable, individual vacuum 
packs with absorbent pads.

5ec\cOaEOe Air-Liner inflated insulator & gel
ice;  protects the integrity of the product 
while improving food safety.

Reduces EPS use by 87%.

Cushions the product, while ensuring 
temperature integrity.Store at 34° F for up to 7 days.

Delicate Firm

Mild Full

Indonesia (Area 714 & 573)

Indonesia - FIP Norpac standards for harvesting
snappers focus on optimal
age / maturity based upon
length frequency data to prevent
recruitment overfishing.

Deep-slope Handline

SNAPPER

• Bake
• Broil
• Fry
• Grill
• Sauté/Sear
• SteaP

• Fillet���SkiQ�oII

• 7ail� VTuareG�� Eelly� liJKtly� triPPeG

Commercial air or truck

UPS, FedEx, to airport, Distribution Centers,
Direct delivery (DSD), Restaurant, or Store

Q Best Cooking Methods: 

9 Country of Origin: u Gear: 

• • 

0Rating: ~ Sustainability: [tG Shipping: 
• • 

• 
• 

~ Shelf Life: 

• 

Texture 
I O I 

Flavor 
I O I 

~ Packaging: 

• 

• 

• 

• 



FROM DOWNUNDER
Our unique island relationships allow us to responsibly source these particularly delicious products.



Honolulu Office
1535 Colburn St, Honolulu, HI, 96817 Norpac Product Brochure
Tel: (808) 842-3474 Fax: (808) 842-3475

Oxygen permeable, individual vacuum 
packs with absorbent pads.

5ec\cOaEOe Air-Liner inflated insulator & gel
ice;  protects the integrity of the product 
while improving food safety.

Reduces EPS use by 87%.

Cushions the product, while ensuring 
temperature integrity.Store at 34° F for up to 7 days.

Delicate Firm

Mild Full

New Zealand and Australia

Australia

Best Aquaculture Practices The Humpty Doo Barramundi
are raised in a farm in Darwin,
Australia. This unique location of
the farm provides natural habitat
to the fish. We are committed to
exceed the legal and commercial
requirements for our clients. This
is witnessed and certified by
both Best Aquaculture Practices
and the Australian Sustainably
Farmed Barramundi Certification
Program.

Farm Raised

• Bake
• Broil
• Fry
• Grill
• Sauté/Sear
• SteaP

• SuVKi�	�otKer
raZ�aSSliFatioQV

GilleG� 	�GutteG� �� SkiQ�oQ��VFaleG

Fillet���7ail� VTuareG�� Eelly� liJKtly� triPPeG

Commercial air or truck

UPS, FedEx, to airport, Distribution Centers,
Direct delivery (DSD), Restaurant, or Store

9 Country of Origin: u Gear: 

• • 

0Rating: ~ Sustainability: 
• • 

Q Best Cooking Methods: 

• 
• 

[tG Shipping: 

• 
• 

~ Shelf Life: 

• 

Texture 
I O I 

Flavor 
I O I 

~ Packaging: 

• 

• 

• 

• 



Honolulu Office
1535 Colburn St, Honolulu, HI, 96817 Norpac Product Brochure
Tel: (808) 842-3474 Fax: (808) 842-3475

Oxygen permeable, individual vacuum 
packs with absorbent pads.

5ec\cOaEOe Air-Liner inflated insulator & gel
ice;  protects the integrity of the product 
while improving food safety.

Reduces EPS use by 87%.

Cushions the product, while ensuring 
temperature integrity.Store at 34° F for up to 7 days.

New Zealand

Marine Stewardship Council

New Zealand's Ling fisheries is among the first major fisheries in the world to
be certified sustainable by the Marine Stewardship Council (MSC). The MSC is
the gold-star in certification labels rewarding sustainable seafood practices.
New Zealand's southern blue whiting fisheries were the first major whitefish
fisheries in the world to be certified sustainable by the MSC. Ling is among this
and is MSC certified. Being a bottom dweller, more than 90% of New Zealand's
seabed has never been touched by trawlers, while 30% is protected by law
from trawling. 17 areas within the New Zealand EEZ are closed to bottom
trawling since April 2007. These areas, known as benthic protection areas,
protect at least 10% of each of the different seabed habitat types found within
New Zealand waters.

Bottom Long Line

Delicate Firm

Mild Full

New Zealand and Australia

Fillet, skin on

Nape Trimmed, Belly Removed

• Bake
• Broil
• Fry
• Grill
• Sauté/Sear
• SteaP

1JnL -JnH 	,JnHLlJp


Commercial air or truck

UPS, FedEx, to airport, Distribution Centers,
Direct delivery (DSD), Restaurant, or Store

I 

GENYPTERUS CAPENSIS 

9 Country of Origin: u Gear: 

• • 

0 Rating: 
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~ Sustainability: 
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Q Best Cooking Methods: 
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[tG Shipping: 
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Honolulu Office
1535 Colburn St, Honolulu, HI, 96817 Norpac Product Brochure
Tel: (808) 842-3474 Fax: (808) 842-3475

Oxygen permeable, individual vacuum 
packs with absorbent pads.

5ec\cOaEOe Air-Liner inflated insulator & gel
ice;  protects the integrity of the product 
while improving food safety.

Reduces EPS use by 87%.

Cushions the product, while ensuring 
temperature integrity.Store at 34° F for up to 7 days.

New Zealand

Best CKoice - *reen

New Zealand Sea Bass or “Hapuka” has a light pink to white flesh color
with translucent overtones. New Zealand Sea Bass are most
commonly found over or near rocky sea mounts to depths of 250
meters (820 ft). The Sea Bass is managed under the HTACC (Hapuka
Total allowable commercial catch). Hapuka is caught off the eastern
coast of the North Island, in the Cook Strait’s, off Kaikoura and off the
west coast of South Island.

Longline

Delicate Firm

Mild Full

New Zealand and Australia

Fillet���SkiQ�oQ�

• Bake
• Broil
• Fry
• Grill
• Sauté/Sear
• SteaP

• SuVKi�	�otKer
raZ�aSSliFatioQV

Commercial air or truck

UPS, FedEx, to airport, Distribution Centers,
Direct delivery (DSD), Restaurant, or Store

Q Best Cooking Methods: Texture 
I O I 

Flavor 
I O I 

9 Country of Origin: u Gear: 

• • • 

0 Rating: 
• ~ Packaging: 

~ Sustainability: 
ltG Shipping: 

• 
• • 
• • 

~ 
~0 Shelf Life: • 

• 
• 



Aquaculture
Marine aquaculture is vital for supporting seafood production, 

rebuilding protected species and habitats, and enhancing coastal resilience.



Honolulu Office
1535 Colburn St, Honolulu, HI, 96817 Norpac Product Brochure
Tel: (808) 842-3474 Fax: (808) 842-3475

Oxygen permeable, individual vacuum 
packs with absorbent pads.

5ec\cOaEOe Air-Liner inflated insulator & gel
ice;  protects the integrity of the product 
while improving food safety.

Reduces EPS use by 87%.

Cushions the product, while ensuring 
temperature integrity.Store at 34° F for up to 7 days.

Delicate Firm

Mild Full

Chile

Best Aquaculture Practices Hatchery-reared fingerlings
grown to market size in
closed (fully contained) net
pens and fed a commercial
formulated diet.

$TXacXOtXred

� &��&�$&!�	

"UlanUJD SalNon

• Bake
• Broil
• Fry
• Grill
• Sauté/Sear
• SteaP

• SuVKi�	�otKer
raZ�aSSliFatioQV

Fill�et���SkiQ�oII��EoQeleVV

Commercial air or truck

UPS, FedEx, to airport, Distribution Centers,
Direct delivery (DSD), Restaurant, or Store

9 Country of Origin: u Gear: 

• • 

0Rating: ~ Sustainability: 
• • 

Q Best Cooking Methods: 

• 

[tG Shipping: 

• 
• 

~ Shelf Life: 

• 

~ Packaging: 

• 

• 

• 

• 

Texture 
I O I 

Flavor 



,BnQBDIJ
4eriola rivoliana

$PVOUSZ�PG�0SJHJO�
y 8S$ (+aZaii)

Delicate Firm

Texture

Flavor
Mild Full

.FUIPE�
y 2Sen 2cean CaJe CXOtXre

Best Cooking Methods:

3aUJnH�

Packaging:

• *iOOed and *Xtted�

• FiOOets cXt ZitK sNin on, EeOO\ triPPed�

Cut & Trim:

Shelf Life:

y  $ir freiJKt or trXcN�

y  'eOiYered to ZareKoXse, restaXrant or store� 

Shipping:

%OXe 2cean Zas foXnded in ���� ZitK 
tKe JoaO of continXinJ innoYatiYe 
researcK and OeYeraJinJ scientific 
discoYeries to adYance coPPerciaO 
.anSacKi SrodXction� CXOtXred XsinJ 
sXstainaEOe aTXacXOtXre Sractices 
incOXdinJ caStiYe SroSaJated MXYeniOes 
and oSen ocean caJe cXOtXre XsinJ 
sXstainaEOe feed tecKnoOoJ\� %OXe 
2cean rePains coPPitted to adYancinJ 
tKe caXse of KeaOtK\, resSonsiEOe, and 
sXstainaEOe aTXacXOtXre in tKe 8S$�

4VTUBJOBCJMJUZ�

Honolulu Office
1535 Colburn St, Honolulu, HI, 96817
Tel: (808) 842-3474            

� &��&�$&!�	

t *ood $OternatiYe E\
Seafood :atcK

• Store at ��rF or Oess for XS to � da\s
XSon deOiYer\�

• 3rodXct ZiOO Ee deOiYered ZitKin � da\s
of KarYest�

y 2[\Jen SerPeaEOe, indiYidXaO YacXXP 
SacNs ZitK aEsorEent Sads�

y FoiO Oiner insXOator 	 JeO ice� Srotects
 tKe inteJrit\ of tKe SrodXct ZKiOe 

   iPSroYinJ food safet\�  

	8IPMF�'JTI

(���(

'JMMFU

• Bake
• Broil
• Fry
• Grill
• Sauté/Sear
• SteaP

• SuVKi�	�otKer
raZ�aSSliFatioQV

Norpac Product Brochure

I O I 

0 

0 



� &��&�$&!�	

Honolulu Office
1535 Colburn St, Honolulu, HI, 96817 Norpac Product Brochure
Tel: (808) 842-3474 Fax: (808) 842-3475

Head on, shell on

Store at 34° F for up to 7 days.

Delicate Firm

Mild Full

Hawaii (USA)

%est $TXacXOtXre 3ractices In-house breeding eliminates 
reliance on collection of wild 
adults for spawning. Thus 
eliminating trawling, while 
assuring continuous 
improvement. Seawater is drawn 
from deep wells and disposed of 
through percolation ponds; no 
water is drawn from or returned 
to the sea.

Saltwater Pond Systems

• Bake
• Broil
• Fry
• Grill
• Sauté/Sear
• SteaP

• SuVKi�	�otKer
raZ�aSSliFatioQV

Commercial air or truck

UPS, FedEx, to airport, Distribution Centers,
Direct delivery (DSD), Restaurant, or Store

%XON� Kauai Shrimp packed in 10 lb. bags 

5etaiO� Kauai Shrimp packed in � lb. 	 � OE� bo[

9 Country of Origin: u Gear: 

• • 

0Rating: ~ Sustainability: 
• • 

Q Best Cooking Methods: 

• 

[tG Shipping: 

• 
• 

~ Shelf Life: 

• 

Texture 
1 0 

Flavor 
I O I 

~ Packaging: 

• 

• 



Honolulu Office
1535 Colburn St, Honolulu, HI, 96817 Norpac Product Brochure
Tel: (808) 842-3474 Fax: (808) 842-3475

Oxygen permeable, individual vacuum 
packs with absorbent pads.

5ec\cOaEOe Air-Liner inflated insulator & gel
ice;  protects the integrity of the product 
while improving food safety.

Reduces EPS use by 87%.

Cushions the product, while ensuring 
temperature integrity.

Fillet - skin on

Nape Trimmed, Belly Removed

Store at 34° F for up to 7 days.

Farm raised King Salmon
originally raised from eggs 
acquired from the Sacramento 
river in California. New Zealand 
has some of the most exacting 
requirements around 
aquaculture, which is why only 
salmon genetically specific to the 
Pacific Ocean can be raised.

Farm Raised

Delicate Firm

Mild Full

1eZ =eaOand

MBA *reen Indicator

%est $TXacXOtXre 3ractices

� &��&�$&!�	

/eX ;ealand ,JnH SalNon 	$IJnooL


• Bake
• Broil
• Fry
• Grill
• Sauté/Sear
• SteaP

• SuVKi�	�otKer
raZ�aSSliFatioQV

Commercial air or truck

UPS, FedEx, to airport, Distribution Centers,
Direct delivery (DSD), Restaurant, or Store

9 Country of Origin: u Gear: 
• • 

0Rating: ~ Sustainability: 
• • 

• 

Q Best Cooking Methods: 

• 

• 

[tG Shipping: 

• 
• 

~ Shelf Life: 

• 

~ Packaging: 

• 

• 

• 

• 

Texture 
I O I 

Flavor 



Fresh Portions
Fresh Hand-cut fish portions that saves money and maximizes your time.



Bigeye Tuna

Yellowfin Tuna

Hawaii (USA)
Marshall Islands (RMI)
3KiOiSSines

Circle Hook Longline

AHI TUNA

$OO ����  resSonsiEO\ caXJKt and 
eOectronicaOO\ traceaEOe aKi tXna� 

First ΖndXstr\ Oed CoPSreKensiYe 
$Ki 7Xna FisKer\ ΖPSroYePent 
3roMect (FΖ3)�

MSC Certified SXstainaEOe�

Honolulu Office
1535 Colburn St, Honolulu, HI, 96817
Tel: (808) 842-3474 Fax: (808) 842-3475

Oxygen permeable, individual vacuum 
packs with absorbent pads.

5ec\cOaEOe Air-Liner inflated insulator & gel
ice;  protects the integrity of the product 
while improving food safety.

Reduces EPS use by 87%.

Cushions the product, while ensuring 
temperature integrity.Store at ��| F� %est ZitKin � da\s of receiSt�

Delicate Firm

Mild Full

• Sauté/Sear

• SuVKi�	�otKer
raZ�aSSliFatioQV

SaVKiPi�EloFk� ��;���;���

'ark�Peat�rePoYeG��VkiQ�oII�� EoQeleVV�

([Sedited airfreiJKt deOiYer\ froP +aZaii 
direct to door� 

"IJ�5VOB�4BTIJNJ�#MPDLT

+aZaii Ȃ Seafood :atcK 
 *ood $OternatiYe

MarsKaOO ΖsOands Ȃ Marine SteZardsKiS       
CoXnciO certified sXstainaEOe 
MSC-F-�����

3KiOiSSines - Seafood :atcK 
        *ood $OternatiYe

Norpac Product Brochure

THIJNNIJS OBESIJS / THIJNNIJS ALBACARES 

9 Country of Origin: 
• 
• 
• 

0Rating: 
• 

• 

• 

J Gear: 
• 

[dSustainability: 
• 

• 

• 

Q Best Cooking Methods: 

• 
• 

[tG Shipping: 

• 

• 

Texture 
10 

Flavor 
I O I 

~ Packaging: 

• 

• 

• 

• 



%iJe\e 7Xna

<eOOoZfin 7Xna

AHI TUNA

Honolulu Office
1535 Colburn St, Honolulu, HI, 96817
Tel: (808) 842-3474 Fax: (808) 842-3475

2[\Jen SerPeaEOe, indiYidXaO YacXXP 
SacNs ZitK aEsorEent Sads�

5ec\cOaEOe $ir-/iner infOated insXOator 	 JeO
ice�  Srotects tKe inteJrit\ of tKe SrodXct 
ZKiOe iPSroYinJ food safet\�

5edXces (3S Xse E\ ����

CXsKions tKe SrodXct, ZKiOe ensXrinJ 
tePSeratXre inteJrit\�Store at ��| F� %est ZitKin � da\s of receiSt�

Delicate Firm

Mild Full

• Sauté/Sear

• 3oke�	�otKer
raZ�aSSliFatioQV

+aQG�Fut�IroP�ZKole�IreVK�loiQV��

$SSro[iPately��ರ�[��ರ��raQGoP�VKaSe�FuEeV��

'ark�Peat�rePoYeG��VkiQ�oII�� EoQeleVV�

([Sedited airfreiJKt deOiYer\ froP +aZaii
direct to door�

"IJ�5VOB�1PLF�$VCFT

+aZaii (8S$) 
MarsKaOO ΖsOands (5MΖ) 
3KiOiSSines

CircOe +ooN /onJOine

$OO ����  resSonsiEO\ caXJKt and 
eOectronicaOO\ traceaEOe aKi tXna� 

First ΖndXstr\ Oed CoPSreKensiYe 
$Ki 7Xna FisKer\ ΖPSroYePent 
3roMect (FΖ3)�

MSC Certified SXstainaEOe�

+aZaii Ȃ Seafood :atcK 
 *ood $OternatiYe

MarsKaOO ΖsOands Ȃ Marine SteZardsKiS       
CoXnciO certified sXstainaEOe 
MSC-F-�����

3KiOiSSines - Seafood :atcK 
        *ood $OternatiYe

Norpac Product Brochure

THIJNNIJS OBESIJS / THIJNNIJS ALBACARES 

9 Country of Origin: 
• 
• 
• 

0Rating: 
• 

• 

• 

J Gear: 
• 

~ Sustainability: 
• 

• 

• 

Q Best Cooking Methods: 

• 

• 

• 

[tG Shipping: 

• 

• 

Texture 
I O I 

Flavor 
I O I 

~ Packaging: 

• 

• 

• 

• 



Oxygen permeable, individual vacuum 
packs with absorbent pads.

5ec\cOaEOe Air-Liner inflated insulator & 
gel ice; protects the integrity of the
product while improving food safety.

Reduces EPS use by 87%

Cushions the product, while ensuring 
temperature integrity.

+and cXt steaNs�

'arN Peat rePoYed, skin off, Eoneless�

Honolulu Office
1535 Colburn St, Honolulu, HI, 96817
Tel: (808) 842-3474 Fax: (808) 842-3475

AHI TUNA

"IJ�5VOB�4UFBL

Bigeye Tuna

Yellowfin Tuna

• Sauté/Sear

• SuVKi�	�otKer
raZ�aSSliFatioQV

Delicate Firm

Mild Full

+aZaii (8S$)
MarsKaOO ΖsOands (5MΖ) 
3KiOiSSines

CircOe +ooN /onJOine

$OO ����  resSonsiEO\ caXJKt and 
eOectronicaOO\ traceaEOe aKi tXna� 

      First ΖndXstr\ Oed CoPSreKensiYe 
$Ki 7Xna FisKer\ ΖPSroYePent 
3roMect (FΖ3)�

MSC Certified SXstainaEOe�

+aZaii Ȃ Seafood :atcK 
 *ood $OternatiYe

MarsKaOO ΖsOands Ȃ Marine SteZardsKiS 
CoXnciO certified sXstainaEOe 
MSC-F-�����

3KiOiSSines - Seafood :atcK 
        *ood $OternatiYe Store at ��| F� %est ZitKin � da\s of receiSt�

([Sedited airfreiJKt deOiYer\ froP +aZaii
direct to door�

Norpac Product Brochure

THIJNNIJS OBESIJS / THIJNNIJS ALBACARES 

9 Country of Origin: 
• 
• 
• 

0Rating: 
• 

• 

• 

J Gear: 
• 

~ Sustainability: 
• 

• 

• 

Q Best Cooking Methods: 

• 
• 

[tG Shipping: 

• 

§ Shelf Life: 

• 

Texture 
10 

Flavor 
I O I 

~ Packaging: 
• 

• 

• 

• 



Oxygen permeable, individual vacuum 
packs with absorbent pads.

5ec\cOaEOe Air-Liner inflated insulator & gel
ice;  protects the integrity of the product 
while improving food safety.

Reduces EPS use by 87%.

Cushions the product, while ensuring 
temperature integrity.Store at 34° F for up to 7 days.

Delicate Firm

Mild Full

Chile

Best Aquaculture Practices Hatchery-reared fingerlings
grown to market size in
closed (fully contained) net
pens and fed a commercial
formulated diet.

$TXacXOtXred

� &��&�$&!�	

"UlanUJD SalNon�1PSUJPOT

• Bake
• Broil
• Fry
• Grill
• Sauté/Sear
• SteaP

• SuVKi�	�otKer
raZ�aSSliFatioQV

Fillet���SkiQ�oII��EoQeleVV

Honolulu Office
1535 Colburn St, Honolulu, HI, 96817
Tel: (808) 842-3474 Fax: (808) 842-3475

Canada

([Sedited airfreiJKt deOiYer\ froP +aZaii
direct to door�

Norpac Product Brochure

I @ Best 
Aqua~ulture 
Practices 

9 Country of Origin: u Gear: 
• • 
• 

0Rating: ~ Sustainability: 
• • 

Q Best Cooking Methods: 
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[tG Shipping: 
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Honolulu Office
1535 Colburn St, Honolulu, HI, 96817
Tel: (808) 842-3474 Fax: (808) 842-3475

2[\Jen SerPeaEOe, indiYidXaO YacXXP 
SacNs ZitK aEsorEent Sads�

5ec\cOaEOe $ir-/iner infOated insXOator 	 JeO
ice�  Srotects tKe inteJrit\ of tKe SrodXct 
ZKiOe iPSroYinJ food safet\�

5edXces (3S Xse E\ ����

CXsKions tKe SrodXct, ZKiOe ensXrinJ 
tePSeratXre inteJrit\�

+aZaii (8S$)

MarsKaOO ΖsOands (5MΖ)

FiMi

+aZaii - Seafood :atcK
 *ood $OternatiYe 

7Ke MaKiPaKi froP tKe
+aZaiian ΖsOands are rated E\
tKe Montere\ %a\ $TXariXP
s
Seafood :atcK as �*ood
$OternatiYe� accordinJ to tKeir
sSotOiJKt indicator s\steP�

CircOe +ooN /onJ /ine

OPEN OCEAN

Delicate Firm

Mild Full

• Bake
• Broil
• Fry
• Grill
• Sauté/Sear

• SkiQ�oII

• BoQeleVV

.BIJ�NBIJ�1PSUJPOT

Store at ��| F� %est ZitKin � da\s of receiSt�

([Sedited airfreiJKt deOiYer\ froP +aZaii
direct to door�

Norpac Product Brochure

CORYPHAENA HIPPURUS 

9 Country of Origin: u Gear: 
• • 
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0 Rating: ~ Sustainability: 
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Q Best Cooking Methods: 

0J Shipping: 
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~ Shelf Life: 
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Texture 
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Flavor 
I O I 

~ Packaging: 

• 

• 

• 

• 



OPEN OCEAN

Honolulu Office
1535 Colburn St, Honolulu, HI, 96817
Tel: (808) 842-3474 Fax: (808) 842-3475

Oxygen permeable, individual vacuum 
packs with absorbent pads.

5ec\cOaEOe Air-Liner inflated insulator & gel
ice;  protects the integrity of the product 
while improving food safety.

Reduces EPS use by 87%.

Cushions the product, while ensuring 
temperature integrity.

SNin off, EoneOess

Blood Out

Hawaii (USA)

Marshall Islands (RMI)

Hawaii - Seafood :atcK
  *ood $OternatiYe

2SaK is an incidentaO catcK to 
tKe tXna and sZordfisK 
tarJeted fisKer\� CXrrent 
oSinion is tKat 2SaK are not 
tKreatened E\ cXrrent fisKinJ 
SressXre or Sractices�

Circle Hook Long Line

Delicate Firm

Mild Full

• Bake
• Broil
• Fry
• Grill
• Sauté/Sear

Store at ��| F� %est ZitKin � da\s of receiSt�

([Sedited airfreiJKt deOiYer\ froP +aZaii
direct to door�

Norpac Product Brochure
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Swordfish (Shutome) Steê�s 

Country of Origin:
 y Hawaii (USA)

Delicate Firm

Texture

Flavor
Mild Full

"�ou7=bv_

Gear:
y Long Line (Circle Hook) 

Best Cooking Methods:
 y Broil
 y Fry
 y Grill
 y Sauté
 y Smoke

 y Oxygen permeable, individual vacuum 
packs with absorbent pads.

 y Air-Liner inflated insulator & gel ice; 
protects the integrity of the product while 
improving food safety. 

 y Reduces EPS use by 87%.

 y Cushions the product, while ensuring 
temperature integrity.

Packaging:
y SteaN (aSSro[� � o]�)

 y Blood Out, Skin Off, Boneless

Cut & Trim:

Shelf Life:

Shipping:
Sustainability:

Honolulu Office
1535 Colburn St, Honolulu, HI, 96817
Tel: (877) 855-7238            Fax: (808) 842-3475

 y Sushi & other 
raw applications.

MBA’s Seafood Watch gives this Hawaiian Shutome a “Good Alternative”
rating, meaning there are some concerns with how it is caught or with the
health of its habitat due to other human impacts. • Responsibly harvested in
the Central Western Pacific from the Norpac led RMI Longline Tuna FIP, RMI
Shutome is an incidental-catch market fish. Only using fully-traceable fishers
with verified vessel monitoring systems (VMS), they are handled under CASS
Credible FIP management guidelines. No aggregating-device catching
methods are used in order to minimize untargeted by-catch.

Store at ��| F� %est ZitKin � da\s of receiSt�

([Sedited airfreiJKt deOiYer\ froP +aZaii
direct to door�

Norpac Product Brochure
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Honolulu Office
1535 Colburn St, Honolulu, HI, 96817
Tel: (808) 842-3474 Fax: (808) 842-3475

Hawaii (USA)

Marshall Islands (RMI)

Hawaii - Seafood :atcK
 *ood $OternatiYe

The Wahoo (Ono) from the
Hawaiian Islands are rated by
the Monterey Bay Aquarium's
Seafood Watch as "Good
Alternative" according to their
spotlight indicator system.

Circle Hook Long Line

OPEN OCEAN

Delicate Firm

Mild Full

Oxygen permeable, individual vacuum 
packs with absorbent pads.

5ec\cOaEOe Air-Liner inflated insulator & gel
ice;  protects the integrity of the product 
while improving food safety.

Reduces EPS use by 87%.

Cushions the product, while ensuring 
temperature integrity.

+and cXt Sortions

Blood Out, Skin Off, Boneless

• Bake
• Broil
• Fry
• Grill
• Sauté/Sear

0OP�	8BIPP
�1PSUJPOT

Store at ��| F� %est ZitKin � da\s of receiSt�

([Sedited airfreiJKt deOiYer\ froP +aZaii
direct to door�

Norpac Product Brochure

Q Best Cooking Methods: Texture 
I 10 1 

Flavor 
I O I 

9 Country of Origin: u Gear: 

• • 
• • 

• ~ Packaging: 

0 Rating: ~ Sustainability: • 
• • [tG Shipping: 

• • 

• 
~ Shelf Life: 
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• 



Frozen
Not all frozen are created equal. Since we have our own fleet of vessels, conduct 3rd party audits and microbiological testing  

to ensure that the product is not only safe to eat but delivers the utmost quality you are looking for.



Albacore Cubes
Information

Storage:

o Poke can be maintained refrigerated (≤38˚F) in the full service seafood case for only 
the  day of production.

o Poke may be maintained refrigerated (≤38˚F) in the self-service seafood case 
for an  additional day, following the day of production.

o Product is to be destroyed following the second day after mixing.

Ingredients:

Tuna (CO-treated for color retention/ Natural minus frozen)

Instructions for Preparation:

1.Defrost ahi poke cubes completely (under refrigeration).
2.Remove tuna (poke) cubes from the bag (drain liquid).
3.Best served with your choice of sauce and vegetables.

Country of Origin: Cook Islands

Honolulu Office
1535 Colburn St, Honolulu, HI, 96817 Norpac Product Brochure
Tel: (808) 842-3474 Fax: (808) 842-3475

Frozen

Calories:
less than
less than
less than
less than

2,000 2,500
65g 80g
20g 25g
300mg 300mg
2400mg 2400mg
300g 375g
25g 30g
50g 65g

Nutrition Facts
Serving Size, uncooked 4 oz. (113g)

Amount perserving

Calories 120 Calories from Fat 5
% Daily Value*

Total Fat 3g 1%
Saturated Fat 0.5g 0%
Trans Fat 0g

Cholesterol 40mg 15%
Sodium 680mg 2%
Total Carbohydrate 2g 0%

Dietary fiber 1g 0%
Sugar 0g

Protein 24g

Vitamin A 2%
●

●

55%
Vitamin C 2%

Iron 0%
Calcium 0%

* Percent Daily Values are based on a 2,000 calorie 
diet. Your Daily Values may be higher or lower
depending on your calories needs.

Total fat
Saturated Fat  

Cholesterol
Sodium
Total Carbohydrate  

Dietary Fiber

Protein
Calories per gram:

Fat 9 ● Carbohydrates 4 ● Protein 4

Kit includes:

✓ Albacore tuna (Thunnus alalunga) poke cubes – 16 oz. (1 lb.)

CERTIFIED 
~EUASTAINABLE 

FOOD 

MSC 
www.msc.ar 



Yellowfin Tuna Cubes
Information

Storage:

o Poke can be maintained refrigerated (≤38˚F) in the full service seafood case for only 
the  day of production.

o Poke may be maintained refrigerated (≤38˚F) in the self-service seafood case 
for an  additional day, following the day of production.

o Product is to be destroyed following the second day after mixing.

Ingredients:

Tuna (CO-treated for color retention/ Natural minus frozen)

Instructions for Preparation:

1.Defrost ahi poke cubes completely (under refrigeration).
2.Remove tuna (poke) cubes from the bag (drain liquid).
3.Best served with your choice of sauce and vegetables.

Honolulu Office
1535 Colburn St, Honolulu, HI, 96817 Norpac Product Brochure
Tel: (808) 842-3474 Fax: (808) 842-3475

Frozen

Calories:
less than
less than
less than
less than

2,000 2,500
65g 80g
20g 25g
300mg 300mg
2400mg 2400mg
300g 375g
25g 30g
50g 65g

Nutrition Facts
Serving Size, uncooked 4 oz. (113g)

Amount perserving

Calories 120 Calories from Fat 5
% Daily Value*

Total Fat 3g 1%
Saturated Fat 0.5g 0%
Trans Fat 0g

Cholesterol 40mg 15%
Sodium 680mg 2%
Total Carbohydrate 2g 0%

Dietary fiber 1g 0%
Sugar 0g

Protein 24g

Vitamin A 2%
●

●

55%
Vitamin C 2%

Iron 0%
Calcium 0%

* Percent Daily Values are based on a 2,000 calorie 
diet. Your Daily Values may be higher or lower
depending on your calories needs.

Total fat
Saturated Fat  

Cholesterol
Sodium
Total Carbohydrate  

Dietary Fiber

Protein
Calories per gram:

Fat 9 ● Carbohydrates 4 ● Protein 4

Country of Origin: RMI
FSM

Kit includes:

✓ ahi (yellowfin) tuna (Thunnus albacares) poke cubes – 16 oz. (1 lb.)

I 
CERTIFIED 
SUSTAINABLE 
SEAFOOD 
MSC 
www.msc.org 



Yellowfin Tuna Minced
Information

Storage:

o Poke can be maintained refrigerated (≤38˚F) in the full service seafood case for only 
the  day of production.

o Poke may be maintained refrigerated (≤38˚F) in the self-service seafood case 
for an  additional day, following the day of production.

o Product is to be destroyed following the second day after mixing.

Instructions for Preparation:

1.Defrost ahi poke cubes completely (under refrigeration).
2.Remove tuna (poke) cubes from the bag (drain liquid).
3.Best served with your choice of sauce and vegetables.

Ingredients:

Tuna (CO-treated for color retention/ Natural minus frozen)

Honolulu Office
1535 Colburn St, Honolulu, HI, 96817 Norpac Product Brochure
Tel: (808) 842-3474 Fax: (808) 842-3475

Frozen

Calories:
less than
less than
less than
less than

2,000 2,500
65g 80g
20g 25g
300mg 300mg
2400mg 2400mg
300g 375g
25g 30g
50g 65g

Nutrition Facts
Serving Size, uncooked 4 oz. (113g)

Amount perserving

Calories 120 Calories from Fat 5
% Daily Value*

Total Fat 3g 1%
Saturated Fat 0.5g 0%
Trans Fat 0g

Cholesterol 40mg 15%
Sodium 680mg 2%
Total Carbohydrate 2g 0%

Dietary fiber 1g 0%
Sugar 0g

Protein 24g

Vitamin A 2%
●

●

55%
Vitamin C 2%

Iron 0%
Calcium 0%

* Percent Daily Values are based on a 2,000 calorie 
diet. Your Daily Values may be higher or lower
depending on your calories needs.

Total fat
Saturated Fat  

Cholesterol
Sodium
Total Carbohydrate  

Dietary Fiber

Protein
Calories per gram:

Fat 9 ● Carbohydrates 4 ● Protein 4

Country of Origin: RMI
FSM

Kit includes:
✓ ahi (yellowfin) tuna (Thunnus albacares) poke cubes – 16 oz. (1 lb.)

I 
CERTIFIED 
SUSTAINABLE 
SEAFOOD 
MSC 
www.msc.org 



Honolulu Office
1535 Colburn St,Honolulu,HI, 96817
Tel:(808) 842-3474 Fax:(808)842-3475

Salmon CubesFrozen

Information

Instructions forPreparation:

�� 'eIroVt ValPoQ Soke FuEeV FoPSletely �uQGer reIriJeratioQ��
�� .eeS reIriJerateG aIter tKaZiQJ�
�� 5ePoYe ValPoQ Soke FuEeV IroP tKe EaJ �GraiQ liTuiG��
�� BeVt VerYeG ZitK your FKoiFe oI VauFe aQG YeJetaEleV�

Country of Origin:
&Kile

Kit includes:

 SalPoQ Soke FuEeV ದ �� o]� �� lE��

Ingredients: $tlaQtiF� SalPoQ� �Salmosalar) 

SuVtaiQaEility�BeVt�$TuaFulture�3raFtiFeV

Storage:

o Store�Iro]eQ�at���|F�����|&��uQtil�reaGy�to�GeIroVt�
o 3oke�FaQ�Ee�PaiQtaiQeG�reIriJerateG��ื��əF��iQ�tKe�Iull�VerYiFe�VeaIooG�FaVe�Ior�oQly�
tKe�Gay�oI�SroGuFtioQ�

o 3oke�Pay�Ee�PaiQtaiQeG�reIriJerateG��ื��əF��iQ�tKe�VelI�VerYiFe�VeaIooG�FaVe�Ior�aQ�
aGGitioQal�Gay��IolloZiQJ�tKe�Gay�oI�SroGuFtioQ�

Norpac Product Brochure

SA! ,Q . · 1.AR' 

Nutrition Facts 
5 S€Ni gs pBr package 

Sel'Vi111181 51:te 

Amount per :servin1 

Calories 

V~ta min D 9-3. mcg 
Cakium 10m 
lrnn!l'll.. ms 

• 

---

180 



Longline with Circle Hooks

Individually Vacuum

Packed in 10lb Master Cartons.

Federated States of Micronesia

Processed in 9ietnaP

MSC™ Certified Sustainable

24 months from Production Date

The Norpac led fishery Improvement 
Project begun in 2011 has achieved 
its goal of becoming MSC Certified 
on November 8, 2018. This is the 
first Industry Led Tuna Fishery 
Improvement Project to complete 
the full process and achieve the MSC 
Certification as a Sustainable Tuna 
Fishery. Delivered West Coast Distribution Centers. 

Honolulu Office
1535 Colburn St, Honolulu, HI, 96817 Norpac Product Brochure
Tel: (808) 842-3474 Fax: (808) 842-3475

AHI TUNA

Delicate Firm

Mild Full

Grade A or better

7reated Z� tasteOess sPoNe for coOor retention

•
•
•
•
•

Bake
Broil
Fry
Grill
Sauté/Sear

• SuVKi�	�otKer�
raZ�aSSliFatioQV

	$PMPS�4UBCJMJ[FE


I 

9 Country of Origin: 
• 

0 Rating: 
• 

u Method: 
• 

■ 
. . 
. 

a, 

~ Sustainability: 
• 

Q Best Cooking Methods: 

AHi TUNA SAKU 
. jer,t~; Y~.o-.ftn lllnil (T/IUflllUS aibor:Gm) 

:i:t w,th c;,rborl lf'O<IO~•de (10 promot" 

~ t "ltlO"I Conlilini:fish{tuo~) 

su dllf>tltr1~f-ratttJStorr.so{ 
,_ Fr,ltt nes/mprCWffflt-f!tPtotttt 

fO,M -~' l mbeow1><l1<lUR, TO~ 

.. ._, t ,nc1 !NW 1mkf "'mtlenttor, ISJl'f:l 

: •:e 1aetor.uwl(HJlretnpnll tclon1:• I==--'~ 

• 
• 

~ Shelf Life: 

• 

~ Packaging: 

• 

• 

[tG Shipping: 

• 

Texture 
I O I 

Flavor 
10 I 



/onJOine ZitK CircOe +ooNs

Packed in 35 lb. master cases

�-�, �-�, � and �,�� o] si]es

Federated States of Micronesia

MSCȠ Certified SXstainaEOe

• *rade $ or Eetter

• 7reated ZitK tasteOess sPoNe for coOor
retention

24 months from Production Date

7Ke 1orSac Oed fisKer\ ΖPSroYePent 
3roMect EeJXn in ���� Kas acKieYed 
its JoaO of EecoPinJ MSC Certified 
on 1oYePEer �, ����� 7Kis is tKe 
first ΖndXstr\ /ed 7Xna FisKer\ 
ΖPSroYePent 3roMect to coPSOete 
tKe fXOO Srocess and acKieYe tKe MSC 
Certification as a SXstainaEOe 7Xna 
FisKer\� 

'eOiYered :est Coast 'istriEXtion Centers� 

Honolulu Office
1535 Colburn St, Honolulu, HI, 96817 Norpac Product Brochure
Tel: (808) 842-3474 Fax: (808) 842-3475

AHI TUNA

Delicate Firm

Mild Full

	$PMPS�4UBCJMJ[FE


• Bake
• Broil
• Fry
• Grill
• Sauté/Sear

• SuVKi�	�otKer
raZ�aSSliFatioQV

3rocessed in 9ietnaP

I ■ 
. 
. 

g 

9 Country of Origin: u Method: 
• • 

• 

0 Rating: ~ Sustainability: 
• • 

Q Best Cooking Methods: 

Tedlenta: Tuna treltl!dw!Jh carbon fflOQOXid 

§ Shelf Life: 

• 

~ Packaging: 

• 

• 

• 

Texture 
I O I 

Flavor 
10 I 



FROZEN

Honolulu Office
1535 Colburn St, Honolulu, HI, 96817 Norpac Product Brochure
Tel: (808) 842-3474 Fax: (808) 842-3475

Head on, shell on

Store at -�|F (-��|C) for XS to �� PontKs froP 
SrodXction date.

Delicate Firm

Mild Full

Hawaii (USA)

%est $TXacXOtXre 3ractices In-house breeding eliminates 
reliance on collection of wild 
adults for spawning. Thus 
eliminating trawling, while 
assuring continuous 
improvement. Seawater is drawn 
from deep wells and disposed of 
through percolation ponds; no 
water is drawn from or returned 
to the sea.

Saltwater Pond Systems

• Bake
• Broil
• Fry
• Grill
• Sauté/Sear
• SteaP

• SuVKi�	�otKer
raZ�aSSliFatioQV

Commercial air or truck

UPS, FedEx, to airport, Distribution Centers,
Direct delivery (DSD), Restaurant, or Store

%XON� Kauai Shrimp packed in 10 lb. bags 

5etaiO� Kauai Shrimp packed in � lb. 	 � OE� bo[

9 Country of Origin: u Gear: 

• • 

0Rating: ~ Sustainability: 
• • 

Q Best Cooking Methods: 

• 

[tG Shipping: 

• 
• 

~ Shelf Life: 
• 

Texture 
1 0 

Flavor 
I O I 

~ Packaging: 

• 

• 



SNAPPER

Honolulu Office
1535 Colburn St, Honolulu, HI, 96817 Norpac Product Brochure
Tel: (808) 842-3474 Fax: (808) 842-3475

Oxygen permeable, individual vacuum 
packs.

5ec\cOaEOe Air-Liner inflated insulator & gel 
ice;  protects the integrity of the product 
while improving food safety.

Reduces EPS use by 87%.

Cushions the product, while ensuring 
temperature integrity.

Store fro]en for up to �� PontKs.

Delicate Firm

Mild Full

Indonesia (Area 714 & 573)

Indonesia - FIP Full end to end electronic
traceability provided by Insite
Solutions and vessel GPS tracking
provided by Spot Tracker,
ensuring full transparency.

Deep-slope Handline

• Bake

• Broil
• Fry

����lE��IilletV��VkiQ�oQ��EoQeleVV�
7ail� VTuareG�� Eelly� liJKtly�triPPeG�

Goldband Snapper�	'SP[FO


Commercial air or truck�

UPS, FedEx, to airport, Distribution Centers, 
Direct delivery (DSD), Restaurant, or Store�

ವ Grill
ವ Sauté
ವ SteaP

I 

9 Country of Origin: u Gear: 
• • 

0Rating: ~ Sustainability: 
• • 

Q Best Cooking Methods: 

0~ Cut & Trim: 

• 
• 

[tG Shipping: 

• 
• 

~ Shelf Life: 

• 

Texture 
I O I 

Flavor 
I O I 

~ Packaging: 

• 

• 

• 

• 



Hamachi Loins (Color Stabilized)

Premium Grade:

-Farmed and Processed in Japan
-Harvested only in winter at peak quality
-Processed exclusively from live Hamachi

Defrosting Instructions:
o Open package, thaw under refrigeration immediately before use.

Information
Contains: Fish (Amberjack/Yellowtail)

(Seriola quinqueradiata)

Country of Origin: Japan

Process in Japan

Processed in Marshall Island

Keep Frozen at 0o F. or below

Honolulu Office
1535 Colburn St, Honolulu, HI, 96817 Norpac Product Brochure
Tel: (808) 842-3474 Fax: (808) 842-3475

Frozen

165
% Daily Value*

Total Fat  6g 8%
Saturated Fat 1g 7%
Trans Fat 0g

Cholesterol 62mg 21%
Sodium 44mg 2%
Total Carbohydrate 0g 0%

Dietary fiber 0g 0%
Sugar 0g

Protein 26g

Vitamin D 0mcg ● Potassium 476mg
Calcium 26mg  ● Iron 1mg

Nutrition Facts
Serving size per container varies

Serving Size, uncooked 4 oz. (113g)

Amount perserving

Calories

I 



Country of Origin:
y $OasNa (8S$)

Delicate Firm

Texture

Flavor
Mild Full


!�,�N

Gear:
y /onJOine

Best Cooking Methods:

 y Broil
 y Fry
 y Grill

 y Sauté
 y Smoke
 y Steam

y 3acN si]e� �� OE� case

ȏ Oxygen permeable, individual vacuum
packs with absorbent pads.

y Air-Liner inflated insulator & gel ice; 
protects the integrity of the product while 
improving food safety. 

 y Reduces EPS use by 87%.

 y Cushions the product, while ensuring 
temperature integrity.

Rating:
y MSC - Certified 

Packaging:

y --CXt, �-� OEs�

y FiOOet, SNin 21 (����-���� OE� $YJ)

Cut & Trim:

y Store at -4° F for up to ;;;;.

Shelf Life:

 y Commercial air or truck

 y UPS, Fed Ex, to airport Distribution Center 
Direct delivery (DSD) to Restaurant or Store

Shipping:
y 4Xotas are carefXOO\ aOOocated  
and enforced, ZitK OandinJs 
recorded eOectronicaOO\ and 
OoJJed directO\ ZitK tKe 
JoYernPent� SaEOefisK stocNs Zere 
carefXOO\ PanaJed eYen Eefore 
MSC certification, and SoSXOation 
OeYeOs are rXnninJ at EetZeen �� 
and ��� Ser cent of tKe si]e 
reTXired to Pa[iPise sXstainaEOe 
\ieOd�

Sustainability:

Honolulu Office
1535 Colburn St, Honolulu, HI, 96817
Tel: (877) 855-7238            Fax: (808) 842-3475

#MBDL�$PE�	4BCMFGJTI

"OPQMPQPNB�GJNCSJB

y BaNe

+	* FiOOet

Norpac Product Brochure

I O I 

I O I 
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0 

~ 



Value Added
We have produced several recipes that take the thinking out of preparation 

while using the finest quality ingredients.



Honolulu Office
1535 Colburn St, Honolulu, HI, 96817 Norpac Product Brochure
Tel: (808) 842-3474 Fax: (808) 842-3475

Ahi Poke Kit (Limu)

Ingredients:

Tuna (CO-treated for color retention/ Natural minus frozen), limu (seaweed), green onion, 
sesame oil, Hawaiian  sea salt, sesame seed, chili pepper.

Instructions for Preparation:

��Defrost ahi poke cubes completely (under refrigeration) prior to mixing�
��Chop green onion into ¼” pieces and set aside�
��In a mixing bowl, thoroughly mix about half of the green onions with the limu-oil-

spice mixture�
��Remove tuna (poke) cubes from the bag (drain liquid), combine with limu poke sauce

mixture and mix thoroughly�
��Transfer to the display pan and top with the remaining green onions�

Information
Kit includes:
✓ ahi (yellowfin) tuna (Thunnus albacares) poke cubes – 16 oz. (1 lb.)
✓ limu (cultured Hawaiian seaweed) - oil – spice mixture – 2.9 oz. (0.18 lb.)

Storage:
o Poke can be maintained refrigerated (≤38˚F) in the full service seafood case for only the day of production.
o Poke may be maintained refrigerated (≤38˚F) in the self-service seafood case for an additional day, following the day of production.
o Product is to be destroyed following the second day after mixing.

Contains allergens: fish (tuna)

Calories:
less than
less than
less than
less than

2,000 2,500
65g 80g
20g 25g
300mg 300mg  
2400mg 2400mg
300g
25g  
50g

375g
30g  
65g

Nutrition Facts
Serving Size, approximately 1 cup, 4 oz. (120g)  
Servings per kit: 5

Amount perserving

Calories 140 Calories from Fat 45
% Daily Value*

Total Fat 4.5g 7%
Saturated Fat 1g 4%
Trans Fat 0g

Cholesterol 50mg 16%
Sodium 490mg 20%
Total Carbohydrate 1g 0%

Dietary fiber 0g 0%
Sugar 0g

Protein 24g 48%

Vitamin A  6% ● Vitamin C6%
Calcium 2% ● Iron 8%

* Percent Daily Values are based on a 2,000 calorie 
diet. Your Daily Values may be higher or lower
depending on your calories needs.

Total fat
Saturated Fat  

Cholesterol
Sodium
Total Carbohydrate 

Dietary Fiber

Protein
Calories per gram:

Fat 9 ● Carbohydrates 4 ● Protein 4

Country of Origin: RMI, FSM

Value Added

15 kits per case (18 lbs), 1.2 lbs per kit, 77 cases per pallet.

I 

"' 

CERTIFIED 
SUSTAINABLE 
SEAFOOD 

MSC 
www.msc.org 

·~ HAWAIIAN 
~-~~y. SELECT 



Honolulu Office
1535 Colburn St, Honolulu, HI, 96817 Norpac Product Brochure
Tel: (808) 842-3474 Fax: (808) 842-3475

Ahi Poke Kit (Shoyu)

Ingredients:

Tuna (CO-treated for color retention / Natural minus frozen), soy sauce (water, wheat, soy,
salt, sodium benzoate [<0.1% as preservative], yellow onion, green onion, sesame oil,
sesame seed, ginger, sugar, red pepper, garlic, and black pepper.

Instructions for Preparation:

��Defrost ahi poke cubes completely (under refrigeration) prior to mixing
��Separately chop yellow onions into ½” pieces, and green onion into ¼” pieces.

Keep separate.
��In a mixing bowl, thoroughly mix yellow onions, and about half of the green onions 

into the poke sauce�
��Remove tuna (poke) cubes from the bag (drain liquid) and add to the shoyu-onion 

sauce mixture�
��Gently mix to evenly coat poke cubes�
��Transfer to the serving dish and top with the remaining green onion�

Information
Kit includes:

✓ ahi (yellowfin) tuna (Thunnus
albacares)  poke cubes – 16 oz. (1 lb.)

✓ shoyu poke sauce – 3.2 oz. (0.2 lb.)
Not included (cannot be frozen):

➢ yellow onion – 1.6 oz. (0.1 lb.)
➢ green onion – 0.528 oz. (0.033 lb.)

less than
less than
less than
less than

65g 80g
20g 25g
300mg 300mg  
2400mg 2400mg
300g
25g  
50g

375g
30g  
65g

Nutrition Facts
Serving Size, approximately 1 cup, 4 oz. (120g)  
Servings per kit 5

Amount perserving

Calories 130 Calories from Fat 30
% Daily Value*

Total Fat 3g 5%
Saturated Fat 0.5g 3%
Trans Fat 0g

Cholesterol 40mg 13%
Sodium 680mg 28%
Total Carbohydrate 2g 1%

Dietary fiber 1g 5%
Sugar 0g

Protein 24g 48%

Vitamin A  4% ● Vitamin C 2%
Calcium 2% ● Iron 4%

* Percent Daily Values are based on a 2,000 calorie 
diet. Your Daily Values may be higher or lower
depending on your calories needs.

Calories: 2,000 2,500
Total fat

Saturated Fat  
Cholesterol
Sodium
Total Carbohydrate 

Dietary Fiber

Protein
Calories per gram:

Fat 9 ● Carbohydrates 4 ● Protein 4

Storage:
o Poke can be maintained refrigerated (≤38˚F) in the full service seafood case for only the day of production.
o Poke may be maintained refrigerated (≤38˚F) in the self-service seafood case for an additional day, following the day of production.
o Product is to be destroyed following the second day after mixing.

Contains allergens: fish (tuna), wheat, and soy

Note: Yellow and green onion do not freeze well and therefore are not supplied with the kit.

Country of Origin: RMI, FSM

Value Added

15 kits per case (18 lbs), 1.2 lbs per kit, 77 cases per pallet.
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Honolulu Office
1535 Colburn St, Honolulu, HI, 96817 Norpac Product Brochure
Tel: (808) 842-3474 Fax: (808) 842-3475

Ahi Poke Kit (Spicy Hawaiian)

Ingredients: ahi (tuna, CO-treated for color retention, chili sauce (chili, sugar, salt, garlic, 
distilled vinegar, potassium sorbate, sodium  bisulfite [as preservative], xanthum gum), green onion, 
garlic salt (salt, garlic, modified food  starch, sugar, parsley, natural flavor, extractives of carrot [for 
color]), sesame seed, sesame oil,  Red tobikko (flying fish roe, herring roe, high fructose corn syrup, 
soy sauce [water, soy, wheat,  salt) salt, monosodium glutamate, FD&C Red #40), Orange Tobikko 
(flying fish roe, herring roe,  high fructose corn syrup, soy sauce [water, salt, soy, alcohol], salt, 
monosodium glutamate, FD&C  yellow#6, FD&C Red#40).

Instructions for Preparation:
��Defrost ahi poke cubes completely (under refrigeration) prior to mixing�
��Separately chop yellow onions into ½” pieces, and green onion into ¼” pieces. Keep

separate.
��In a mixing bowl, thoroughly mix yellow onions, and about half of the green onions�
��Remove tuna (poke) cubes from the bag (drain liquid) and add to the shoyu-onion

sauce mixture�
��Gently mix to evenly coat poke cubes�
��Transfer to the serving dish and top with the remaining green onion�

Information
Kit includes:
✓ ahi (yellowfin) tuna (Thunnus albacares)

poke cubes – 16 oz. (1 lb.)
✓ spice mix – 1.76 oz. (0.11 lb.)
Not included (cannot be frozen):

➢ Yellow onions – 1 oz. (0.065 lb.)
➢ Green onions – 0.5 oz. (0.033 lb.)
➢ Mayonnaise – 2.1 oz. (0.133 lb.)

Storage:
o Poke can be maintained refrigerated (≤38˚F) in the full service seafood case for only the day of production.
o Poke may be maintained refrigerated (≤38˚F) in the self-service seafood case for an additional day, following the day of production.
o Product is to be destroyed following the second day after mixing.

Contains Allergens: fish (tuna, flying fish roe, herring roe), soy, egg, wheat, and sulfite (sodium bisulfite)

Nutrition Facts
Serving Size, approximately 1 cup, 4 oz. (120g)  
Servings per kit: 5

Amount perserving
Calories 200 Calories from Fat 100

% Daily Value*
Total Fat 11g 17%

Saturated Fat 2g 9%
Trans Fat 0g

Cholesterol 45mg 15%
Sodium 570mg 24%
Total Carbohydrate 2g 1%

Dietary fiber 0g 0%
Sugar 1g

Protein 22g 44%

Vitamin A  6% ● Vitamin C15%
Calcium 2% ● Iron 4%

* Percent Daily Values are based on a 2,000 calorie 
diet. Your Daily Values may be higher or lower
depending on your calories needs.

Total fat
Calories:  
less than

2,000
65g

2,500
80g

20g  
300mg

25g  
300mg

less than
less than  
less than 2400mg 2400mg

Saturated Fat  
Cholesterol  
Sodium
Total Carbohydrate

Dietary Fiber  
Protein

300g
25g  
50g

375g
30g  
65g

Calories per gram: 
Fat 9 ● Carbohydrates 4 ● Protein 4

Country of Origin: RMI, FSM

Note: mayonnaise, yellow and green onion do not freeze well and therefore are not supplied with the kit.

Value Added

•15 kits per case (18 lbs)
•1.2 lbs per kit
•77 cases per pallet
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Honolulu Office
1535 Colburn St, Honolulu, HI, 96817 Norpac Product Brochure
Tel: (808) 842-3474 Fax: (808) 842-3475

Ahi Poke Kit (Spicy Korean)
Information

Ingredients: ahi (tuna, CO-treated for color retention / Natural minus frozen), 
water, sesame  oil, green onion, red pepper, sesame seed, brown sugar, salt, apple 
cider distilled  vinegar (distilled vinegar from grain, natural flavor with caramel color, 
diluted with  water to a uniform pickling and table strength of 5% (50 grains) acidity), 
dried anchovy  (anchovy, salt), ginger, garlic, dried kelp.

Instructions for Preparation:

��Defrost ahi poke cubes completely (under refrigeration) prior to mixing�
��Separately chop yellow onions into ½” pieces, and green onion into ¼” pieces.

Keep separate.
��In a mixing bowl, thoroughly mix yellow onions, and about half of the green onions�
��Remove tuna (poke) cubes from the bag (drain liquid) and add to the onion-spicy

sauce mixture�
��Gently mix to evenly coat poke cubes�
��Transfer to the serving dish and top with the remaining green onion�

Kit includes:
✓ ahi (yellowfin) tuna (Thunnus albacares) poke cubes – 16 oz. (1 lb.)
✓ spicy sauce – 3.2 oz. (0.2 lb.)

Not included (cannot be frozen):

➢ Yellow onions – 1.6 oz. (0.10 lb.)
➢ Green onions – 0.64 oz. (0.04 lb.)

Storage:
o Poke can be maintained refrigerated (≤38F) in the full service seafood case for only the 

day  of production.
o Poke may be maintained refrigerated (≤38˚F) in the self-service seafood case 

for an  additional day, following the day of production.
o Product is to be destroyed following the second day after mixing.

Contains allergens: fish (tuna, anchovy)

Note: Yellow and green onion do not freeze well and therefore are not supplied with the kit.

Nutrition Facts
Serving Size, approximately 1 cup, 4 oz. (120g)  
Servings per kit: 5

Amount perserving
Calories 200 Calories from Fat 100

% Daily Value*
Total Fat 11g 17%

Saturated Fat 2g 9%
Trans Fat 0g

Cholesterol 45mg 15%
Sodium 570mg 24%
Total Carbohydrate 2g 1%

Dietary fiber 0g 0%
Sugar 1g

Protein 22g 44%

Vitamin A  6% ● Vitamin C15%
Calcium 2% ● Iron 4%

* Percent Daily Values are based on a 2,000 calorie 
diet. Your Daily Values may be higher or lower
depending on your calories needs.

Total fat
Calories:
less than

2,000
65g

2,500
80g

Saturated Fat less than 20g 25g
Cholesterol less than 300mg 300mg

Sodium less than 2400mg 2400mg
Total Carbohydrate 300g 375g

Dietary Fiber  
Protein

25g  
50g

30g  
65g

Calories per gram: 
Fat 9 ● Carbohydrates 4 ● Protein 4

Country of Origin: RMI, FSM

Value Added

•15 kits per case (18 lbs)
•1.2 lbs per kit
•77 cases per pallet
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Ahi Poke Kit (Wasabi)

Honolulu Office
1535 Colburn St, Honolulu, HI, 96817 Norpac Product Brochure
Tel: (808) 842-3474 Fax: (808) 842-3475

Ingredients:

Tuna (CO-treated for color retention / Natural minus frozen), wasabi tobikko (flying fish 
roe, high fructose corn  syrup, soy sauce [water, soybean, wheat, salt], horseradish 
extract, salt, monosodium  glutamate, FD&C yellow#5, FD&C blue#1), sesame oil, sesame 
seed, green onion, salt,  wasabi (water, horseradish, mustard, corn flour, corn starch, 
citric acid, vitamin C, FD&C  yellow #5, FD&C blue #1), sake (<0.001%).

Instructions for Preparation:

��Defrost ahi poke cubes completely (under refrigeration) prior to mixing�
��Chop green onion into ¼” pieces and set aside�
��In a mixing bowl, thoroughly mix about half of the green onions with the wasabi 

poke sauce�
��Remove tuna (poke) cubes from the bag (drain liquid), combine with wasabi 

poke sauce mixture and mix thoroughly�
��Transfer to the display pan and top with the remaining green onions�

Value Added

Information
Kit includes:
✓ Ahi (yellowfin) tuna (Thunnus

albacares) poke cubes – 16 oz. (1 lb.)
✓ Wasabi-Tobikko poke sauce – 2.4 oz.

(0.15 lb.)

Not included (cannot be frozen):

Green onions – 0.53 oz. (0.033 lb.)

Storage:

o Poke can be maintained refrigerated (≤38˚F) in the full service seafood case for only the day of production.
o Poke may be maintained refrigerated (≤38˚F) in the self-service seafood case for an additional day, following the day of production.
o Product is to be destroyed following the second day after mixing.

Contains allergens: fish (tuna, flying fish roe), soy, and wheat

Nutrition Facts
Serving Size, approximately 1 cup, 4 oz. (120g)  
Servings per kit: 4
Amount perserving
Calories 160 Calories from Fat 50

% Daily Value*
Total Fat 6g 9%

Saturated Fat 1g 5%
Trans Fat 0g

Cholesterol 60mg 20%
Sodium 360mg 15%
Total Carbohydrate 1g 1%

Dietary fiber 0g 5%
Sugar 0g

Protein 26g 44%

Vitamin A  4% ● Vitamin C8%
Calcium 4% ● Iron 4%

* Percent Daily Values are based on a 2,000 calorie 
diet. Your Daily Values may be higher or lower
depending on your calories needs.

Total fat
Calories: 2,000
less than 65g

2,500
80g

Saturated Fat less than 20g 25g
less than  
less than

300mg 300mg  
2400mg 2400mg
300g
25g  
50g

375g
30g  
65g

Cholesterol 
Sodium
Total Carbohydrate

Dietary Fiber  
Protein

Calories per gram:
Fat 9 ● Carbohydrates 4 ● Protein 4

Country of Origin: RMI, FSM
Note: green onion does not freeze well and therefore is not supplied with the kit.

•15 kits per case (18 lbs)
•1.2 lbs per kit
•77 cases per pallet
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Honolulu Office
1535 Colburn St, Honolulu, HI, 96817
Tel: (808) 842-3474 Fax: (808) 842-3475

Salmon Poke Kit (Edamame)

Ingredients:

Instructions for Preparation:

��Defrost saOPon poke cubes completely (under refrigeration) prior to mixing�
��Separately chop yellow onions into ½” pieces, and green onion into ¼” pieces.

.eeS seSarate�
��In a mixing bowl, thoroughly mix yellow onions, and about half of the green

onions into the poke sauce�
��Remove saOPon (poke) cubes from the bag (drain liquid) and add to the
edaPaPe-onion saXce Pi[tXre�
��Gently mix to evenly coat poke cubes�
��Transfer to the serving dish and top with the remaining green onion�

Information
Kit includes:

✓ $tOantic saOPon ( Salmo salar)  poke cubes – � oz.

✓ (daPaPe-seaZeed saOad poke sauce – ��� oz.

Storage:

Note: Yellow and green onion do not freeze well and therefore are not supplied with the kit.

!�$���

$tOantic saOPon (coOor added tKroXJK feed), seaZeed saOad (seaZeed, sXJar, aJar-aJar, sesaPe seed, YineJar, sesaPe oiO, NiNXraJe 
PXsKrooP, saOt, cKiOi SeSSer, disodiXP �
-JXan\Oate, F'	C <eOOoZ 1o� �, F'	C %OXe 1o� ��), so\Eeans, so\ saXce (Zater, ZKeat, 
so\, saOt, sodiXP Een]oate >����� as SreserYatiYe@), sriracKa saXce (cKiOi, sXJar, saOt, JarOic, distiOOed YineJar, SotassiXP sorEate, 
sodiXP EisXOfite >as SreserYatiYe@, [antKan JXP), JinJer, fOaYored rice Zine, rice YineJar (rice YineJar, Zater), sesaPe seed, canoOa 
oiO, JarOic�
Contains allergens: fisK (saOPon), ZKeat, so\, and sXOfites�

o .eeS fro]en for XS to �� PontKs after SrocessinJ date XntiO read\ to Xse�
o For Eest resXOts, tKaZ Xnder refriJeration oYerniJKt�
o 2nce defrosted, NeeS SoNe refriJerated for XS to � da\s�

% DV*

12g 16% 36g 46%
2g 11% 6g 30%
0g 0g
45mg 15% 125mg 42%
430mg 19% 1240mg 54%
8g 3% 24g 9%
6g 20% 16g 58%
2g 5g

Incl. Added Sugars 2g 3% 5g 10%
16g 32% 46g 92%

4.7mcg 25% 13.6mcg 70%
30mg 2% 90mg 8%
0.6mg 4% 1.8mg 10%
360mg 8% 1045mg 20%

* The % Daily Value tells you how much a nutrient in a serving of food contributes to 
a daily diet. 2,000 calories a day is used for general nutrition advice.

600
per boxper serving

210

Total Carbohydrate
Dietary Fiber
Total Sugars

Protein

Vitamin D
Calcium

% DV*

Total Fat
Saturated Fat
Trans Fat

Cholesterol

Iron
Potassium

Sodium

Nutrition Facts
3 servings per kit�
Serving Size 2/3 cup (120g)

Calories

ȏ Country of Origin (fisK): CKiOe�
ȏ +aZaiian SeOect 3oNe Nit SacNed in tKe 8S$�
ȏ SaXce Pade in +aZaii, 8S$�

Norpac Product Brochure



Honolulu Office
1535 Colburn St, Honolulu, HI, 96817
Tel: (808) 842-3474 Fax: (808) 842-3475

Ahi Poke Kit (Shoyu)

Ingredients:

Instructions for Preparation:

�� Defrost ahi poke cubes completely (under refrigeration) prior to mixing�
�� Separately chop yellow onions into ½” pieces, and green onion into ¼” pieces.

.eeS seSarate�
�� In a mixing bowl, thoroughly mix yellow onions, and about half of the green

onions into the poke sauce�
�� Remove tuna (poke) cubes from the bag (drain liquid) and add to the shoyu-

onion sauce mixture�
�� Gently mix to evenly coat poke cubes�
�� Transfer to the serving dish and top with the remaining green onion�

Information
Kit includes:

✓ $hi tuna (Thunnus albacares )  poke cubes – � oz.

✓ shoyu poke sauce – ��� oz.

Storage:
o .eeS fro]en for XS to �� PontKs after SrocessinJ date XntiO read\ to Xse�
o For Eest resXOts, tKaZ Xnder refriJeration oYerniJKt�
o 2nce defrosted, NeeS SoNe refriJerated for XS to � da\s�

Note: Yellow and green onion do not freeze well and therefore are not supplied with the kit.

!�$���

7Xna (treated ZitK tasteOess sPoNe for color retention / Natural minus frozen), soy sauce (water, wheat, soy, salt, sodium 
benzoate [<0.1% as preservative], yellow onion, green onion, sesame oil, sesame seed, ginger, sugar, red pepper, garlic,
and black pepper.

Contains allergens: fish (tuna), wheat, and soy�

% DV*
3g 4% 7g 9%
0.5g 3% 1.5g 7%
0g 0g
40mg 13% 90mg 30%
680mg 30% 1540mg 67%
2g 1.0% 4g 1.0%
1g 4% 3g 10%
0g 0g

Incl. Added Sugars 0g 1% 1g 2%
24g 48% 54g 109%

1.5mcg 8% 17%
30mg 2% 5%
0.7mg 4% 9%
500mg 10% 25%

* The % Daily Value tells you how much a nutrient in a serving of food
contributes to a daily diet. 2,000 calories a day is used for general nutrition
advice.

290
per boxper serving

130

Total Carbohydrate
Dietary Fiber
Total Sugars

Protein

Vitamin D
Calcium

% DV*
Total Fat

Saturated Fat
Trans  Fat

Cholesterol

Iron
Potassium

Sodium

Nutrition Facts
2 servings per kit
Serving Size 2/3 cup (120g)

Calories

ȏ Country of Origin (fisK): 5XSXEOic of tKe MarsKaOO ΖsOands (RMI), Federated States of Micronesia (FSM)
ȏ +aZaiian SeOect 3oNe Nit SacNed in tKe 8S$�
ȏ SaXce Pade in +aZaii, 8S$�

Norpac Product Brochure



Honolulu Office
1535 Colburn St, Honolulu, HI, 96817
Tel: (808) 842-3474 Fax: (808) 842-3475

Ahi Poke Kit (Spicy)

Ingredients:

Instructions for Preparation:

�� Defrost ahi poke cubes completely (under refrigeration) prior to mixing�
�� Separately chop yellow onions into ½” pieces, and green onion into ¼” pieces.

.eeS seSarate�
�� In a mixing bowl, thoroughly mix yellow onions, and about half of the green

 onions into the poke sauce�
�� Remove tuna (poke) cubes from the bag (drain liquid) and add to the sSic\-

onion sauce mixture�
�� Gently mix to evenly coat poke cubes�
�� Transfer to the serving dish and top with the remaining green onion�

Information
Kit includes:

✓ $hi tuna (Thunnus albacares )  poke cubes – � oz.

✓ SSic\ poke sauce – ��� oz.

Storage:

Note: Yellow and green onion do not freeze well and therefore are not supplied with the kit.

!�$���

7Xna (treated ZitK tasteOess sPoNe for coOor retention � 1atXraO PinXs fro]en), \eOOoZ onion, Zater, sesaPe  oiO, Jreen onion, red 
SeSSer, sesaPe seed, EroZn sXJar, saOt, aSSOe cider distiOOed  YineJar (distiOOed YineJar froP Jrain, natXraO fOaYor ZitK caraPeO 
coOor, diOXted ZitK  Zater to a XniforP SicNOinJ and taEOe strenJtK of �� (�� Jrains) acidit\), dried ancKoY\  (ancKoY\, saOt), JinJer, 
JarOic, dried NeOS�

Contains allergens: fish (tuna, ancKoY\)�

o .eeS fro]en for XS to �� PontKs after SrocessinJ date XntiO read\ to Xse�
o For Eest resXOts, tKaZ Xnder refriJeration oYerniJKt�
o 2nce defrosted, NeeS SoNe refriJerated for XS to � da\s�

% DV*

4.5g 6% 10g 13%
1g 4% 2g 9%
0g 0g
45mg 15% 100mg 34%
660mg 29% 1490mg 65%
4g 1% 8g 3%
2g 7% 4g 15%
less than 1g 2g

less than 1g added sugar less than 1g 2% 2g 4%
26g 51% 58g 116%

0mcg 0% 0mcg 0%
20mg 2% 40mg 4%
0.7mg 4% 1.6mg 8%
540mg 10% 1220mg 25%

* The % Daily Value tells you how much a nutrient in a serving of food contributes to a daily diet. 
2,000 calories a day is used for general nutrition advice.

350
per boxper serving

160

Total Carbohydrate
Dietary Fiber
Total Sugars

Protein

Vitamin D
Calcium

% DV*

Total Fat
Saturated Fat
Trans  Fat

Cholesterol

Iron
Potassium

Sodium

Nutrition Facts
2 servings per kit
Serving Size 2/3 cup (120g)

Calories

ȏ Country of Origin (fisK): 5XSXEOic of tKe MarsKaOO ΖsOands (RMI), Federated States of Micronesia (FSM)
ȏ +aZaiian SeOect 3oNe Nit SacNed in tKe 8S$�
ȏ SaXce Pade in +aZaii, 8S$�

Norpac Product Brochure



Honolulu Office
1535 Colburn St, Honolulu, HI, 96817
Tel: (808) 842-3474 Fax: (808) 842-3475

Ahi Poke Kit (Wasabi)

Ingredients:

Instructions for Preparation:

��Defrost ahi poke cubes completely (under refrigeration) prior to mixing�
��Separately chop yellow onions into ½” pieces, and green onion into ¼” pieces.

.eeS seSarate�
��In a mixing bowl, thoroughly mix yellow onions, and about half of the green

onions into the poke sauce�
��Remove tuna (poke) cubes from the bag (drain liquid) and add to the ZasaEi-

onion sauce mixture�
��Gently mix to evenly coat poke cubes�
��Transfer to the serving dish and top with the remaining green onion�

Information
Kit includes:

✓ $hi tuna (Thunnus albacares )  poke cubes – � oz.

✓ :asaEi poke sauce – ��� oz.

Storage:

Note: Yellow and green onion do not freeze well and therefore are not supplied with the kit.

!�$���

7Xna (C2-treated for coOor retention � 1atXraO PinXs fro]en), ZasaEi toEiNNo (fO\inJ fisK roe, KerrinJ roe, sXJar, JOXten-free so\ 
saXce (Zater, saOt, so\Eeans, aOcoKoO), saOt, natXraOO\ steeSed NeOS ErotK, natXraOO\ steeSed Eonito ErotK, ZasaEi fOaYor, [antKan 
*XP, F'	C <eOOoZ ��, F'	C %OXe ��), sesaPe oiO, sesaPe seed, Jreen onion, saOt,  ZasaEi (Zater, KorseradisK, PXstard, corn 
fOoXr, corn starcK, citric acid, YitaPin C, F'	C  \eOOoZ ��, F'	C EOXe ��), saNe (�������)�

Contains allergens: fisK (tXna, fO\inJ fisK roe), so\, and ZKeat�

o .eeS fro]en for XS to �� PontKs after SrocessinJ date XntiO read\ to Xse�
o For Eest resXOts, tKaZ Xnder refriJeration oYerniJKt�
o 2nce defrosted, NeeS SoNe refriJerated for XS to � da\s�

ȏ Country of Origin (fisK): 5XSXEOic of tKe MarsKaOO ΖsOands (RMI), Federated States of Micronesia (FSM)
ȏ +aZaiian SeOect 3oNe Nit SacNed in tKe 8S$�
ȏ SaXce Pade in +aZaii, 8S$�

% DV*

31g 40% 68g 87%
7g 36% 16g 78%
0g 0g
70mg 23% 150mg 50%
630mg 27% 1360mg 59%
3g 1% 6g 2%
0g 0% 0g 0%
less than 1g 1g

Incl. Added Sugars less than 1g 1% 1g 2%
28g 56% 61g 121%

0mcg 0% 0mcg 0%
10mg 0% 20mg 2%
1.9mg 10% 4.1mg 25%
500mg 10% 1080mg 25%

*

Iron
Potassium

Sodium

Nutrition Facts
2 servings per kit

Serving Size 2/3 cup (120g)

Calories

The % Daily Value tells you how much a nutrient in a serving of food contributes to a 
daily diet. 2,000 calories a day is used for general nutrition advice.

330
per boxper serving

150

Total Carbohydrate
Dietary Fiber
Total Sugars

Protein

Vitamin D
Calcium

% DV*

Total Fat
Saturated Fat
Trans  Fat

Cholesterol

Norpac Product Brochure



Shoyu Poke Sauce (12 oz)

Oh-Ke Po-Ke Brand

1. Defrost seafood completely (under refrigeration) prior to mixing. 

2. Separately chop yellow onions into ½” pieces, and green onion into ¼” pieces. Keep separate. 

3. In a mixing bowl, thoroughly mix the spicy poke sauce with yellow onions and about half of the green onions. 

4. Remove tuna (poke) cubes from the bag (drain liquid) and add to the onion-shoyu poke sauce mixture. 

5. Gently mix to evenly coat poke cubes. 

6. Transfer to the serving dish and top with the remaining green onion.

Instructions for Preparation:1

Label with Ingredients and Nutritional Information:3

• 12 bottles to a carton.

Packaging:

• The poke sauce is perishable 
  and must be maintained 
  refrigerated �����F�.

• Once mixed with seafood, 
  continue to store poke mix 
  chilled �����F�.

Product Storage:

Honolulu Office
���� &olburn St. +onolulu, +I �����
7el� ����� ��������  

Norpac Product Brochure



Spicy Poke Sauce (12 oz)

Oh-Ke Po-Ke Brand

1. Defrost seafood completely (under refrigeration) prior to mixing. 

2. Separately chop yellow onions into ½” pieces, and green onion into ¼” pieces. Keep separate. 

3. In a mixing bowl, thoroughly mix the spicy poke sauce with yellow onions and about half of the green onions. 

4. Remove tuna (poke) cubes from the bag (drain liquid) and add to the onion-shoyu poke sauce mixture. 

5. Gently mix to evenly coat poke cubes. 

6. Transfer to the serving dish and top with the remaining green onion.

Instructions for Preparation:1

Label with Ingredients and Nutritional Information:3

• 12 bottles to a carton.

Packaging:

• The poke sauce is perishable 
  and must be maintained 
  refrigerated �����F�.

• Once mixed with seafood, 
  continue to store poke mix 
  chilled �����F�.

Product Storage:

Honolulu Office
���� &olburn St. +onolulu, +I �����
7el� ����� ��������  

Norpac Product Brochure



1. Defrost seafood completely (under refrigeration) 
prior to mixing. 
2. Separately chop yellow onions into ½” pieces, 
and green onion into ¼” pieces. Keep separate. 
3. In a mixing bowl, thoroughly mix the spicy poke 
sauce with yellow onions and about half of the 
green onions. 
4. Remove tuna (poke) cubes from the bag 
(drain liquid) and add to the onion-shoyu poke 
sauce mixture. 
5. Gently mix to evenly coat poke cubes. 
6. Transfer to the serving dish and top with the 
remaining green onion.

Instructions for Preparation:1

Label with Ingredients and Nutritional Information:3

• The poke sauce is perishable 
  and must be maintained 
  refrigerated �����F�.

• Once mixed with seafood, 
  continue to store poke mix 
  chilled �����F�.

Product Storage:

Honolulu Office
���� &olburn St. +onolulu, +I �����
7el� ����� ��������  

Norpac Product Brochure



1. Defrost seafood completely (under refrigeration) 
prior to mixing. 
2. Separately chop yellow onions into ½” pieces, 
and green onion into ¼” pieces. Keep separate. 
3. In a mixing bowl, thoroughly mix the spicy poke 
sauce with yellow onions and about half of the 
green onions. 
4. Remove tuna (poke) cubes from the bag 
(drain liquid) and add to the onion-spicy poke 
sauce mixture. 
5. Gently mix to evenly coat poke cubes. 
6. Transfer to the serving dish and top with the 
remaining green onion.

Instructions for Preparation:1

Label with Ingredients and Nutritional Information:3

• The poke sauce is perishable 
  and must be maintained 
  refrigerated �����F�.

• Once mixed with seafood, 
  continue to store poke mix 
  chilled �����F�.

Product Storage:

Honolulu Office
���� &olburn St. +onolulu, +I �����
7el� ����� ��������  

Norpac Product Brochure



Smoked Fish
Need a statement



Available in 1 lb, 8 oz, and 5 lb bulk bags

Product Description:

Hawaiian Select Smoked Ahi, cut from whole tuna 
loins, is wood smoked daily in Honolulu, HI. We 
use a state of the art smoker that produces a high 
quality product that is consistent in quality, 
freshness, taste and texture. The pieces are in 
approximately 5 inch lengths, approximately 
1/4”-1/2” thick and 3/4”-1.0” in width. This 
uniformity allows us to smoke a quality smoked 
Ahi stick that is superior in taste, texture and 
consistency. It has a delicate smokey flavor with 
subtle saltiness and slight sweetness from 
Applewood.

Ingredients:
Smoked Ahi (tuna), soy sauce (water, wheat, 
soybeans, salt, sodium benzoate, [<0.1% as 
preservative]), brown sugar, white sugar, ginger, 
garlic, chili pepper, black pepper, and applewood 
smoke.

1 lb bags
   • Oahu - 12 units
   • Outer island - 10 units w/ ice pack
8 oz bags
   • Oahu - 14 units
   • Outer island - 12 units w/ ice pack
5 lb bulk bags
   • 2 units

Packaging: 

• Made from hand cut
  Ahi loins

• Boneless

• Skinless

• Bloodline removed

Cut Specs:

• Bag UPC: 7-04022-00135-8

• Case GTIN: 10704022001355 (30 Units)

Sales Information:

• The Smoked Ahi is perishable 
  and must be refrigerated 
  �����F�.

• Shelf life is 30 days from
  production date �chilled ����F�.

Product Storage:

Honolulu Office
1535 Colburn St. Honolulu, HI 96817
Tel: (808) 842-3474  

Norpac Product Brochure



Product Description:

Hawaiian Select Smoked Marlin, cut from whole 
loins, is wood smoked daily in Honolulu, HI. We 
use a state of the art smoker that produces a high 
quality product that is consistent in quality, 
freshness, taste and texture. The pieces are in 
approximately 5 inch lengths, approximately 
1/4”-1/2” thick and 3/4”-1.0” in width. This 
uniformity allows us to smoke a quality smoked 
Marlin stick that is superior in taste, texture and 
consistency. It has a delicate smokey flavor with 
subtle saltiness and slight sweetness from 
Applewood.

Ingredients:
Marlin, water, sugar, shoyu (water, wheat, soy, 
salt, sodium benzoate, [<0.1% as preservative]), 
ginger, salt, garlic,  black pepper, chili pepper.

1 lb bags
   • Oahu - 12 units
   • Outer island - 10 units w/ ice pack
8 oz bags
   • Oahu - 14 units
   • Outer island - 12 units w/ ice pack
5 lb bulk bags
   • 2 units

Packaging:

• Made from hand cut 
  loins

• Boneless

• Skinless

• Bloodline removed

Cut Specs:

• The Smoked Marlin is 
  perishable and must be 
  refrigerated �����F�.

• Shelf life is 30 days from
  production date �chilled ����F�.

Product Storage:

Honolulu Office
���� &olburn St. +onolulu, +I �����
7el� ����� ��������  
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• Bag UPC: ���������������

• Case GTIN: �������������� (30 Units)

Sales Information:



Available in 8 oz, 1 lb, and 5 lb bulk bags

Product Description:

Hawaiian Select Smoked Ahi, cut from whole tuna 
loins, is wood smoked daily in Honolulu, HI. We 
use a state of the art smoker that produces a high 
quality product that is consistent in quality, 
freshness, taste and texture. The pieces are in 
approximately 5 inch lengths, approximately 
1/4”-1/2” thick and 3/4”-1.0” in width. This 
uniformity allows us to smoke a quality smoked 
Ahi stick that is superior in taste, texture and 
consistency. It has a delicate smokey flavor with 
subtle saltiness and slight sweetness from 
Applewood.

Ingredients:
Smoked Ahi (tuna), soy sauce (water, wheat, 
soybeans, salt, sodium benzoate, [<0.1% as 
preservative]), brown sugar, white sugar, ginger, 
garlic, chili pepper, black pepper, and applewood 
smoke.

1 lb bags
   • Oahu - 12 units
   • Outer island - 10 units w/ ice pack
8 oz bags
   • Oahu - 14 units
   • Outer island - 12 units w/ ice pack
5 lb bulk bags
   • 2 units

Packaging: 

• Made from hand cut
  Ahi loins

• Boneless

• Skinless

• Bloodline removed

Cut Specs:

• Bag UPC: 7-04022-00166-2

• Case GTIN: 30704022001663 (40 Units)

Sales Information:

• The Smoked Ahi is perishable 
  and must be refrigerated 
  �����F�.

• Shelf life is 30 days from
  production date �chilled ����F�.

Product Storage:

Honolulu Office
���� &olburn St. +onolulu, +I �����
7el� ����� ��������  
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Available in 8 oz, 1 lb, and 5 lb bulk bags

Product Description:

Hawaiian Select Smoked Marlin, cut from whole 
loins, is wood smoked daily in Honolulu, HI. We 
use a state of the art smoker that produces a high 
quality product that is consistent in quality, 
freshness, taste and texture. The pieces are in 
approximately 5 inch lengths, approximately 
1/4”-1/2” thick and 3/4”-1.0” in width. This 
uniformity allows us to smoke a quality smoked 
Marlin stick that is superior in taste, texture and 
consistency. It has a delicate smokey flavor with 
subtle saltiness and slight sweetness from 
Applewood.

Ingredients:
Marlin, water, sugar, shoyu (water, wheat, soy, 
salt, sodium benzoate, [<0.1% as preservative]), 
ginger, salt, garlic,  black pepper, chili pepper.

1 lb bags
   • Oahu - 12 units
   • Outer island - 10 units w/ ice pack
8 oz bags
   • Oahu - 14 units
   • Outer island - 12 units w/ ice pack
5 lb bulk bags
   • 2 units

Packaging: 

• Made from hand cut
  loins

• Boneless

• Skinless

• Bloodline removed

Cut Specs:

• Bag UPC: 7-04022-00170-9

• Case GTIN: 30704022001700 (40 Units)

Sales Information:

• The Smoked Marlin is
  perishable and must be 
  refrigerated �����F�.

• Shelf life is 30 days from
  production date �chilled ����F�.

Product Storage:

Honolulu Office
���� &olburn St. +onolulu, +I �����
7el� ����� ��������  
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