


AUSTRALIA

THROUGH FOOD ADELAIDE,
BUYERS CAN CONNECT WITH
SUPPLIERS FROM THE VARIED FOOD
AND BEVERAGE OFFERING

OF AUSTRALIA.

THE ORCHARDS, DAIRY PASTURES
AND VINEYARDS OF THE TEMPERATE
ADELAIDE HILLS;

THE EXTENSIVE HORTICULTURAL
AND VEGETABLE PRODUCTION
OF THE ADELAIDE PLAINS;

THE FRUITS, NUTS AND
VEGETABLES PRODUCED IN THE
WARM MEDITERRANEAN-STYLE
ENVIRONMENT OF THE RIVERLAND;

THE WIDE STRETCHING GRAIN AREAS
OF THE MID NORTH AND LUSH
GRAZING LANDS OF THE SOUTH EAST;

AND THE CLEAN OCEAN WHICH
CONTAINS PRISTINE FISHING WATERS
AND AUSTRALIA'S CENTRE FOR
AQUACULTURE OPERATIONS.

Health facts

Various studies and research have shown that people
who regularly consume fish gain major health
benefits.

Fish rich in omega-3 fatty acids are known to
contribute to the health of our brain tissue and the
retina in the eye. Studies have also found breastfed
babies of mothers who eat fish have improved
eyesight, which is likely to be the result of omega-3
fatty acids transmitted in breast milk. Research has
also shown that eating fish during pregnancy may
help reduce the risk of delivering a premature baby.

Eating fish is also said to help prevent the
development and severity of diseases and disorders
including asthma, cancer, cardiovascular disease,
dementia, depression and diabetes.

The recommended daily amount of omega-3 fatty
acids from fish is 200-600mg and the best source is
fresh fish, rather than fish oil capsules.

Premium products

Hiramasa Kingfish
Seriola lalandi

(Also known as Australian Yellowtail Kingfish,
Goldstriped Amberjack, Yellowtail Amberjack and
Hiramasa)

This variety, available all year, is prized by chefs and
discerning diners for its firm flesh with few bones
and a rich, sweet and clean full flavour.

The product has a shelf life fresh of 7-12 days from
delivery.

For the production of Kingfish, Clean Seas catch the
brood stock wild and the fingerlings are grown out
in sea cages in the cold waters of Spencer Gulf,
South Australia. They are fed a specially-formulated
seasonally-adjusted diet of natural fish proteins
which are GMO, land animal product and antibiotics
free.

Harvesting is via low stress percussion stunning
and the fish are bled and chilled in salt water
immediately for best culinary quality.

The product is available fresh and frozen, whole,
fillets, hogg, headed and gutted.

Clean Seas manages an internationally-recognised
production process from oceans pens to packing and
delivery. It processes in a HACCP and EU certified plant
with minimal handling for maximum freshness and
increased shelf life.

Southern Bluefin Tuna
Thunnus maccoyii

Much sought after for sashimi and sushi dishes,

this superb medium-flavoured product is available
February to September from the Southern Australian
and Southern Ocean waters off Port Lincoln, South
Australia.

The tuna is harvested using the low-stress élke Jimei
method for maximum flesh quality and processed in
the export-approved EU-certified processing plant,
minimal handling ensures maximum quality and
increased shelf life.

Succulent Kingfish fillets - just one of the dining options

CONTACT

Stehr Group Pty Ltd

PO Box 159

7 North Quay Boulevard
Port Lincoln 5606

South Australia, Australia

Telephone (08)8621 2900
Facsimile  (08)8621 2990
Email info@cleanseastuna.com.au




