
Octopus vulgaris is found off the west coast of Chiloe Island in Southern Chile at a depth of 100
to 150 meters. Octopus are active predators that feed primarily on gastropods and bivalves. Octopus
can reach 1-3 feet in length including arms. The skin is smooth. Like other octopuses, members
of this species have 8 arms that are lined with suckers, and they lack any internal shell.  They have
a life span of 12 to 24 months. They are protected from harvest in the IV Region from June 1 through
July 31 and again from November 1 through February 28. In the V to the XII Regions the ban begins
on November 15 through March 15.

Octopus is mild chewy and has a subtle sweetness. It is a favorite at sushi bars and is also delicious
grilled. At Isla del Rey our Octopus is captured, gutted and frozen immediately. It arrives to your
door as good as fresh, without additives or glazing. Your customers will wonder how you got it
so fresh!

Product Overview

“Quality starts
when you lock in
the freshness; we
can do this in
record time!”

Nutritional Information 100grs / 3.5 oz
Octopus
70 K/Cal.
0 gr.
9.5 gr.
50 mgr.
388 mgr.
45 mgr.

Ingredients
Calories
Fat
Protein
Cholesterol
Sodium
Calcium

Origin

• Golden Kingklip
• Kingcrab
• Mussels
• Octopus
• Chilean Seabass
• Sea Urchin
• Scallops
• Smoked Salmon

Other Isla del Rey Products
• Snow Crab
• Stone Crab
•  Trophon Top Shell

Octopus
Octopus vulgaris

Also Known as: Pulpo, Poulpe, Tako

Product Presentation
• Whole

Minimum Order
100Kg / 220Lbs

www.isladelrey.cl

More Information

Primary Packing
•  Transparent Bag,
Individually Vacuum Sealed

Secondary Packing
• Master Box
• Carton Box

Isla del Rey
e-mail: sales@isladelrey.cl
tel: (56)(63)282171
fax: (56)(63)282176
Casilla 6-D, Valdivia, Chile


