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CORPORATE PROFILE

ABOUT AZZA SEAFOOD

We operate as a Mauritanian-Hungarian
partnership, combining local direct sourcing with
European quality control standards to ensure
consistent, reliable quality throughout the entire
supply chain.

Operating from the Nouadhibou Free Trade Zone,
the center of Mauritania’'s maritime industry, we
source premium seafood products from the
Atlantic Ocean FAO 34 area, working closely with
trusted artisanal fishermen and industrial fishing
vessels.

By maintaining control over the entire supply
chain process, from catch to processing, we
guarantee full traceability, freshness, and reliable
delivery for our partners.

O @ & ¥

EU APPROVED HACCP WILD CAUGHT ORIGIN
NO.02.114. COMPLIANT FAO 34 MAURITANIA
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CORPORATE PROFILE

OUR ON-SITE OPERATIONS

TRACEABILITY

From catch to final packaging, every
step is carefully monitored and
recorded, ensuring full transparency
and consistent quality.

DIRECT
PARTNERSHIPS

Our on-site team
works closely with

FACTORY
CAPABILITIES

trusted coastal vessels
and maintains strong
relationships with
local artisanal
captains. This ensures
rapid handling,
immediate icing on
board, and delivery to
our facilities within
hours of catch.

\ Blast Freezing:
3 tunnels (-40°C)

’ Storage:
1,500-ton cold store

The Mauritanian coastline
is home to one of the

v’ Hygiene: EU approved i )
most productive marine

& HACCP

ecosystems in the world.
Driven by a permanent
upwelling phenomenon,
cold, nutrient-rich Atlantic
ENVIRONMENTAL STEWARDSHIP currentsrise to the
surface, creating ideal
conditions for abundant
marine life.

o g\ We strictly respect .biologica‘l rest per.iods
. @\ and apply responsible fishing practices,
including selective mesh sizes to minimize

.&;‘ﬂégb,. bycatch and protect marine resources.
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CORPORATE PROFILE

E@GISTICS

DOCUMENTATION

Health Certificate
Issued by ONISPA

=2,

Certificate of Origin

Chamber of Commerce

$ Catch Certificate
>B Ministry of Fisheries

' EUR.1 Movement

smmm Customs Authority

VERIFICATION ON REQUEST:

@ SGS @ Bureau Veritas

@ www.azzaseafood.com @

SHIPPING
TERMS

FOB

Free on Board. Full handling
of export clearance and
vessel loading.

CFR/CIF

We manage freight, and
optionally insurance, to your
destination port.

LOGISTIC PARTNERS

MAERSK MSC
CMA-CGM

+36 20 234 7949
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PRODUCT CATALOGUE

CEPHALOPODS & CRUSTACEANS

COMMON OCTOPUS COMMON SQUID
Octopus vulgaris Loligo vulgaris
Processing WR (Whole Round) Processing WR (Whole Round)
Catch Method Pot/trap Catch Method Trawling
Packaging 29kg Carton (Net) Packaging 29kg Carton (Net)
Availability Dec.- Apr. and Jul. -Sep. Availability Dec.- Apr. and Jul. -Sep.
Premium Sashimi Grade. High yield processing. Tender texture. Ideal for rings and tubes.

GRADING (GRAM) GRADING (GRAM)

T1 (4500+) T2 (3000-4500) GG (850+) G (550-850)
T3 (2000-3000) T4 (1500-2000) M (350-550) P (250-350)
T5 (1200-1500) T6 (800-1200) 2P (150-250) 3P (90-150)
T7 (500-800) J

\
1]

(L

SOUTHERN PINK SHRIMP

CUTTLEFISH Penaeus notialis
Sepia officinalis
Processing WR (Whole Round)
Processing WR (Whole Round) Catch Method Trawling
Catch Method Trawling Packaging 29kg Carton (Net)

Packaging 29kg Carton (Net) Mild, sweet meat with firm bite.
Availability Dec.- Apr. and Jul. -Sep.

Firm, sweet, rich briny flavor. For slow cooking.

GRADING (GRAM)
G (800+) M (500-800)
P (300-500) 2P (200-300)

Qoo-zom 4P (50-100) J
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PRODUCT CATALOUGE

‘PELAGIC & DEMERSAL FISH

FLAT SARDINELLA

Sardinella maderensis

Processing WR (Whole Round)
Catch Method Trawling
Packaging 20kg Carton (Net)

Qﬂi—fatty, soft flesh. Ideal for smoking & fryiy

HORSE MACKEREL
Trachurus spp.
Processing WR (Whole Round)
Catch Method Trawling
Packaging 20kg Carton (Net)

&ean, firm flesh. Ideal for whole frying & fillering/

WEDGE SOLE

Dicologlossa cuneata

Processing
Catch Method
Packaging

WR (Whole Round)

Trawling
20kg Carton (Net)

>

Z

ROUND SARDINELLA

Sardinella aurita

Processing WR (Whole Round)
Catch Method Trawling
Packaging 20kg Carton (Net)

Q‘y, Omega3rich. Ideal for canning & smoking/

CHUB MACKEREL
Scomber colias
Processing WR (Whole Round)
Catch Method Trawling
Packaging 20kg Carton (Net)

KDelicate, fine-textured. Ideal for pan—frying./

Q high-fat. Ideal for grilling, smoking, canning/

RED PORGY
Pagrus pagrus
Processing WR (Whole Round)
Catch Method Trawling
Packaging 20kg Carton (Net)

w, white flesh with rich flavor. Ideal forgril[ing/

+36 20 234 7949
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SEAFOOD

PREMIUM MAURITANIAN EXPORTS

While these are the core products we specialize in,
our sourcing capabilities extend across the full
range of seafood species available within the FAO
34 fishing zone.

For any additional products not listed in this
catalogue, we are able to provide customized
sourcing solutions tailored to our partners’
requirements.

www.azzaseafood.com ) (L)  +3620 2347949
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