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Seafood Products

SINO-SOUTH AMERICA S.A.



WELCOME TO SINO-SOUTH AMERICA S.A. 

MC is a company with operations located in Guayaquil

Ecuador, South América. We are exporters in Ecuador.

Unique model of business centered in providing and

securing first grade quality products for our clients.

Your source of prime quality seafood from Ecuador, Peru and Chile.

2



YELLOWFIN TUNA

The biggest fleet of tuna boats in the Eastern 

Pacific, for high sea capture of Yellowfin Tuna, 

operate in Manta, Ecuador.

Ecuador, Peru and Chile are geographically well

positioned to capture all the natural resources

available on the Eastern Pacific Ocean, with deep

sea species & continental shelf white fish, in an

efficiently manner and in vast amounts, and

together can supply the world markets with high

quality seafood.

SINO-South America S.A. has sourced producers in

Ecuador, Peru and Chile, to supply the high standard

demand from world markets, such as South Korea,

Japan & China.
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PRESENTATION: IQF, WR 

SECONDARY PACKAGE: BULK PACK 

SIZE: 4 – 7 / 7 – 9 / 9 – 11 / 11 UP Lbs.

PRESENTATION : IVP, IWP 

SECONDARY PACKAGE : BULK PACK 30 Lbs, IVP 10 

Lbs

SIZE: 

•LOINS 3 – 5 / 5 – 8 / 8 – 12 Lbs, 

•STEAK 4 / 6 / 8 Oz, 

•SAKU AA / AAA, 

•CUBES AA / AAA

•CANNNED: 80gr, 140 gr, 170 gr.

PRESENTATION; IQF, BLOCK, WR 
SECONDARY PACKAGE: BOX 10 Kg 

INTERCALADO
SIZE: 100 – 150 / 150 – 250 / 200 – 350 UP 

Grams

Prime FISH for prime  dishes.

Skipjack/ Bonito
Katsuwonus pelamis Yellow Fin / Aleta amarrilla

Thunnus albacares
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Bullet Tuna / Botella

Auxis thazard

FISH SPECIES currently available from our fishermen, process and export.



PRESENTATION: IQF, BLOCK, WR

SECONDARY PACKAGE: BOX 10 Kg, BOX 10 Kg 

INTERCALADOS

SIZE: 80 -100 / 100 -150 / 150 -200 / 200 UP Grams

PRESENTATION: BLOCK, WR

SECONDARY PACKAGE: BOX 10 Kg 

INTERCALADOS

SIZE: 80 -100 / 100 -150 / 150 -200 / 200 UP 

Grams

PRESENTATION: IQF, BLOCK, WR
SECONDARY PACKAGE: BOX 10 Kg, 

BOX 10 Kg INTERCALADOS
SIZE: WR 100 – 200 / 200 -300 / 400 UP 

Grams, HGT 150 -250 / 250 – 350 / 350 
-500 / 500 – 800 UP Grams

Hake / Merluza
Merluccius gayi Butterfish / Pámpano

Peprilus medius
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Bumperfish / Hojita
Cloroscombrus orqueta

FISH SPECIES currently available from our fishermen, process and export.

Prime FISH for prime  dishes.



PRESENTATION: IQF, BLOCK, WR

SECONDARY PACKAGE: BOX 10 Kg 

INTERCALADOS

SIZE: 80 -100 / 100 -150 / 150 -200 / 200 UP 

Grams

PRESENTATION: BLOCK, WR 

SECONDARY PACKAGE: BOX 10 Kg INTERCALADOS 

SIZE: 80 -100 / 100 -150 / 150 UP Grams

PRESENTATION: WR, HGT, HG 

SECONDARY PACKAGE: BULK 25 Kg 

SIZE: 1 KG / 1 – 2 / 2 – 4 / 4 – 6 Kg

Pacific moonfish / Carita

Selene peruviana

Mackarel / Morenillo
Scomber medius
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Golden croaker / Torno

Micropoginias altipinnas

FISH SPECIES currently available from our fishermen, process and export.

Prime FISH for prime  dishes.



PRESENTATION: IQF, BLOCK, WR

SECONDARY PACKAGE: BOX 10 Kg 

INTERCALADOS

SIZE: 80 -100 / 100 -150 / 150 -200 / 200 UP 

Grams

PRESENTATION: HGT, HG, PORTIONS, STEAKS, 

LOINS 

SECONDARY PACKAGE: 10 – 50 Lbs. BOXES 

SIZE: PORTIONS 6 -8 / 8 – 10 / 10 – 12 Oz. STEAKS 6 

-8 / 8 – 10 / 10 – 12 / 12 – 14 Oz.

PRESENTATION: WR, HGT 

PRIMARY PACKAGE: BLOCK 

SECONDARY PACKAGE: BULK PACK, BOX 

10 Kg 

SIZE: 3.5″ UP 4 – 6 Kg

Escolar / Miramelindo

Lepidocybium flavobrunneum

Wahoo/ Peje sierra
Acanthocybium solandri
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Sardine / Sardina

Episthonema libertate

FISH SPECIES currently available from our fishermen, process and export.

Prime FISH for prime  dishes.



PRESENTATION: GG, HGT, FILETE, 

FLETCH, PORCIONES 

PRIMARY PACKAGE: IVP, IWP 

SECONDARY PACKAGE: BULK PACK, BOX 

10 Lbs.

PRESENTATION: IVP, IWP 

SECONDARY PACKAGE: BULK PACK, BOX 

SIZE: 

LOINS 3 – 5 / 5 – 8 Lbs. 

PORTIONS 4 / 6 / 8 Oz.

PRESENTATION: WR, HGT, HG

SECONDARY PACKAGE: BULK 25 Kg

SIZE: 1 KG / 1 – 2 / 2 – 4 / 4 – 6 Kg

Mahi Mahi / Dorado

Coryphaena hippurus

Swordfish/ Pez espada

Xiphias gladius
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Ribbofish / Corbata

Micropoginias altipinnas

FISH SPECIES currently available from our fishermen, process and export.

Prime FISH for prime  dishes.



STONE CRAB / PATAGONIAN CRAB

Cancer edwarsii

PRESENTATION: Entire pre-cooked

and frozen. Clusters: Legs or White 

Meat, Master Carton 15 kg.

SIZE: From 800 gr - Up

PRESENTATION: Entire (whole) precooked and 

frozen, Master carton of 15 kg of whole tied

Stone crabs covered with alveolar plastic

protection. Claws 3 segments precooked and 

frozen.

PRESENTATION: Live only.

SIZE: Over 800 g – 1000 kg and Up  

CAPACITY: 3,000 kg per week.

SEASON: From November until May.

RED KING CRAB
Lithodes santolla
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Giant Spinny Lobster

Jasus frontalis

CRUSTACEAN SPECIES 
currently available from our fishermen, process and export.



PRESENTATION: 2 Kg Box, Semi IQF

Head On Shell On (HOSO), 

Head Less & Shell On (HLSO)

SIZES: 20-30, 30-40. 40-50 Units/Kilo

PRESENTATION: Frozen

Fillet, tentacles, wings and neck.

SECONDARY PACKING: Master Carton, 10Kg

PRESENTATION: FRESH or FROZEN

1.- Plastic tray of 100 grs. Pack in polystyrene boxes 

with 72 trays. 

2.- Plastic tray of 50 grams. Pack in polystyrene boxes 

with 110 trays.

+Third

FARMED WHITE SHRIMP

Litopenaeus vannamei Jumbo Squid
Dosidicus gigas
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SEA URCHIN
Loxechinus albus

EXOTIC SPECIES 
currently available from our fishermen, process and export.



TUNA PRESENTATIONS

For the most part, grain-fed cows are left to roam free for their first six to 

twelve months. After that, however, they’re moved into feedlots, which are 

no longer pastoral environments, but more concentrated areas. In the 

feedlots, the cows are rapidly fattened up with grains such as corn or soy. 

The main components that contribute to flavor are the amount of fat in the 

meat, the diet of the animal it came from, and how the meat has been 

aged. 

Fat is the main flavor component in steak. Meat is mostly composed of 

muscle tissue, and therefore water. Flavor-carrying molecules are repelled 

by water, but they dissolve in fat; therefore, fat enhances flavor. As a 

further such enhancement, fat also adds to the juiciness of the steak.

We meet the clients demand on type of 

presentation and labeling. 
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Easy Lift-Top, with different presentations: Sunflower Oil, 

Olive Oil or Water. 80% loins, 20% crumbs

Small, Net weight 80 Gr, Drained weight: 52Gr.

96 CANS/BOX

Medium, Net weight 140 Gr. Drained weight: 91Gr.

48 CANS/BOX, 2,900 BOXES/ 40 FT CONTAINER

Box 8.5 Kilos

Large, Net weight 170 Gr. Drained weight: 120Gr.

48 CANS/BOX, 2,500 BOXES/ 40 FT CONTAINER

Box 10.5 Kilos

Processing and Delivery Capacity:

600 to 1000 MT of canned tuna per month. 



PROCESSING FACILITIES

For the most part, grain-fed cows are left to roam free for their first six to 

twelve months. After that, however, they’re moved into feedlots, which are 

no longer pastoral environments, but more concentrated areas. In the 

feedlots, the cows are rapidly fattened up with grains such as corn or soy. 

The main components that contribute to flavor are the amount of fat in the 

meat, the diet of the animal it came from, and how the meat has been 

aged. 

Fat is the main flavor component in steak. Meat is mostly composed of 

muscle tissue, and therefore water. Flavor-carrying molecules are repelled 

by water, but they dissolve in fat; therefore, fat enhances flavor. As a 

further such enhancement, fat also adds to the juiciness of the steak.

SINO-South America S.A. has under contract the

necessary processing plants in Ecuador, Peru and Chile,

duly certified by the leading sanitary authorities; thus,

securing seafood product presentation in order to meet

the world markets demand of high quality seafood.

Fully certified by leading sanitary control protocol 

Entities.
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