
This delicious crab is found throughout the Chilean coastline. The female Stone Crab is indefinantly
protected from harvest by order of the Chilean Fishing Authority, SERNAPESCA

Our Southern fleet harvests the crab where they are kept in boat's fish pond with ocean water and
plenty of fresh air to keep them alive until they reach the shore. At the dock they are unloaded in
trays and transported to the plant in insulated trucks.
Once at the plant, the quality control team inspect the harvest to make sure they fulfill the HACCP
norms and minimum size standards. The best of the catch is then placed in plastic bins and
processed immediately. Frozen crab meat products are glazed to protect from dehydration. At Isla
del Rey we use compensative glazing which means products are weighed before glazing so the
customer pays for the real weight.

Product Overview

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

Nutritional Information 100grs / 3.5 oz

Snow Crab Meat, Salt,
Sugar, E330, E300
98 K/Cal.
1 gr.
13.1 gr.
60 mgr.
562 mgr.
86 mgr.

Ingredients

Calories
Fat
Protein
Cholesterol
Sodium
Calcium

Origin

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

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

Stone Crab
Cancer edwarsi , Cancer spp.

Also Known as: Jaiba, Chilean Stone Crab

Product Presentation
• Blocks of Crab Meat
• Whole Crab Gutted
  Glazed Frozen
• Meat in Trays
• Crab Clusters
  Frozen and Glazed
• Claws Frozen and Glazed

Minimum Order
100Kg / 220Lbs

www.isladelrey.cl

More Information

Primary Packing
• Transparent Vacuum
  Sealed Bag
• Individual Transparent Bag
• PVC Black Trays Sealed with
• Thermotractil Film, Skin Pack
• Transparent 120mc Sealed Bag
  with Modified Atmosphere

Secondary Packing
• Carton Box
• Master Carton
• Foam Box

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


