
MoFish Atlantic
NOUADHIBOU  ·  MAURITANIA

PRODUCT SPECIFICATION

Health approval: MR 014 EEC

Meagre
Argyrosomus regius FAO MGR

Common meagre

Whole gutted meagre or fillets, 2 to 25 kg per piece.

Scientific name Argyrosomus regius

FAO code MGR

Catch area FAO 34.1.3

Fishing gear Handline, Gillnet, Artisanal canoe

Presentations Gutted, Gutted, head off, Fillet, Loin, Steak

Treatments Land frozen, Fresh chilled

Size grades 25 kg · 510 kg · 1015 kg · 15 kg +

Packaging Interleaved carton 20 kg · Bulk 25 kg

Storage -18 °C

Shelf life 18 months

Glazing 5 %

Minimum order 2,000 kg

Incoterms FOB, CFR, CIF, DAP

Availability
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Peak season  ·  Limited availability  ·  Closed

Quality

Clear convex eye, bright red gills on reception, rigor still present at the moment of freezing.
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