
SCARLET

SNAPPER

WGGS

Product

Scientific Name

Brand 

Form 

Country of Origin

Pack Size 

Pack Type

Net Weight (In LBS) 

Gross Weight (In LBS) 

Product Mix

Breaded/Battered 

Bones In/Out 

Shell On/Off 

Skin On/Off 

Tail On/Off 

Condition 

Flavor Profile

Texture Profile

Cooking Methods

Seasonality

Handling Storage 

Farmed / Wild 

Method of Catch

Ti/Hi

Case Dimensions

Shelf Life 

Ingredients

Size Item Code UPC # GTIN Standards Limit Unit

0.5 - 1 LB SN54880 724155000707 00724155000707 Microbiology

1 - 2 LB SN54885 724155000714 00724155000714 TPC 500,000 MPN/g

E. Coli 10 MPN/g

Salmonella ND MPN/25g

Staphylococcus aureus 100 MPN/g

Chemical

Histamine < 35 ppm

Mercury < 1 ppm

On

Scarlet Snapper

Lutjanus Sanguineus

Channel

Whole Gutted Scaled

Asia

22 LB

Bulk

22 LB

24.2 LB

Snapper

N/A

In

N/A

On

Hand Lines

Frozen, Excellent

Sweetly Mild but Distinctive

Lean and Moist, Semi-Firm

Baking, Deep Frying, Grilling, Roasting, Sautéing

Keep Frozen at -18C or Less

March - May, October - December

16.3 x 9.4 x 4.3

6 x 9

2 Years from Production Date

Snapper

Wild


