SHRIMP

SHRIMP FARMING SIS

Qishii shrimp are harvested through dedicated small-batch farming
methods then transported live for fresh processing. This unique farming
practice results in a fresher tasting shrimp that retains an abundance of
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PROXIMITY

SHRIMP
SIMELIFIED

FREE FROM
ARTIFICIAL PRESERVATIVES
ADDED HORKONES
PHOSPHATES
AKTIBIOTICS

FARMING
Farming only minutes
away allows for the
freshest shrimp possible.

RAPID PROCESSED
TRANSPORTATION FRESH

Aerated live transport
to ensure freshness
from pond to plant.

Fresh hand-processing
naturally preserves the
color & taste.

ALL NATURAL

RAW SHRIMP

ERNIESEETN & SUSTAINABLE

These aren't buzzwords. Qishii shrimp are all natural and contain absolutely
no added hormones, phosphates, antibiotics or artificial preservatives.
Minimally processed, just the way any chef would prefer their shrimp to be.

® @A ® ®

SHELL-ON - EASY PEEL

FROZEN FRESH RESPONSIBLY &
AT THE SOURCE SUSTAINABLY SOURCED

NO ARTIFICIAL NO ADDED FREE FROM FREE FROM
PRESERVATIVES HorMoNEs ~ ALL NATURAL  puospHaTES ANTIBIOTICS
CHEMICAL-FREE | NETWT.320Z (2.0LB) 907g
p KEEP FROZEN - TN BEFOGE CO0INE
rocessor cert.
QOishii shrimp is held to the Best Aquaculture Practices standard. BAP is the % Farm ol

* Feed

www.bapcertification.org

world's most trusted, comprehensive and proven third-party aquaculture
certification program.

The Responsible
Seafood Choice




