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Frozen
on board

Technique

Ike-jime
活 き 締 め

Follow us in our social media accounts: 
Instagram: @haspactuna

LinkedIn: haspactuna 

Request our
 defrosting guide 

for perfect texture 
& flavor.

Constant excellence in every cut



We process and deliver premium frozen 
tuna, enjoyed worldwide, backed by 
transparent traceability and 
sustainable practices.

Our extensive experience and 
expertise, combined with 
state-of-the-art facilities, allow us to 
ensure a reliable supply and deliver the 
finest handling of the most exclusive 
raw materials.

All our bluefin tuna are caught using 
‘Almadrabas’—one of the most traditional and 
sustainable fishing methods—and are then 
carefully farmed to achieve optimal fat content and 
exceptional quality.

Handled using the Japanese Ike-Jime method, then 
ultra-frozen onboard at −60°C and stored in our 
super-frozen facilities to preserve optimal quality.

Why
Haspac Tuna?

Bluefin tuna Sakus
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Visit us 
haspactuna.com

Super Frozen Sashimi quality From ocean to table

Supply guarantee 
365 days

Commited to 
sustainable resources

100%
natural

Tailor-made cut 

We offer full range of 
bluefin tuna cuts, tailored 

to your needs.

Easy 
handling

Easy 
stocking

Super Frozen

Sashimi quality

Tailor-made cut

Guarantee 
+300 kg/tuna

Zero waste
Packaging:

porexpan/EP

Shelf life

36
months

FAO
34

Wild-caught adults 
+

short-time fattened

Lean part of tuna with a 
high protein content.

Characteristics: Deep 
red color and meaty 
texture.

Cut of loin prized for 
its perfect balance of 
lean meat and rich 
marbling.
Characteristics:
Clean flavor and 
tenderness.

This rich, 
melt-in-your-mouth cut 
comes from the fattiest 
section—the belly.
Characteristics: 
Soft marbled pink tones 
with a rich, buttery flavor.

Akami

Chutoro

Otoro

ZERO
WASTE TOP

YIELD

Constant excellence in every cut, every day


