
Description

The Chilean King Crab fishery is fully managed by 
SERNAPESCA, the governing body for all fishing activities. 
The crab has a pink to red coloration, a rounded, pear-
shaped body, and long legs. Its entire carapace is 
covered with sharp spines tipped with a lighter color. It 
can reach a maximum size of 19 cm. This species thrives 
in sea temperatures ranging from 1.8 to 9.9°C and can 
be found at depths from 0 to 700 meters.

King Crab 
Orizon Seafood promotes a sustainable strategy aimed 
at making our species a key driver of future generation´s 
nutrition.
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Commercial name
King Crab

Scientific name
Lithodes santolla

Fishing method
Bait

Products form

Whole Cooked IQF

Grading
800- 2400 gr

UPM
10 KGS Master carton

Clusters Cooked IQF

Grading
400- 600 gr 
600- 800 gr
800 gr - UP

UPM 
10 KGS Master carton

Block Frozen Meat IVP

Grading
400 gr

UPM
8 KGS Master carton

Retail packaging

Brands: Fisherman´s  Secret, 
Your Label 


