


American Seafoods feeds the world with wild-caught fish
from North Pacific and Alaskan waters. We pride ourselves
on delivering sustainable frozen-at-sea products of the
highest quality and freshness you can taste.
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MASEI-E‘B-E CRAFT

Our story began in 1988 with one boat and one fisherman. Now, we employ
hundreds of fishing professionals who are dedicated to producing the
finest seafood products available.

It takes something special to be a part of the crew

on one of our modern fishing vessels. Working off the

coast of Alaska and in the North Pacific Ocean requires

unique experience, skills, and passion.

American Seafoods is one of the largest seafood
providers in the United States, with 45 percent of the Y E A R S
at-sea quota for Wild Alaska Pollock and a major share

of the Pacific Hake fishery in the Northwest.

With our best-in-class catcher/processors,
commitment to sustainability, and logistical and
sales offices around the world, American Seafoods
is uniquely positioned to provide customers with
products and service that surpass expectations.
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“A WAYS FRESH” IS OUR SECRET REClPE The ﬂsh we catch is flllete
frozen and packed on board immediately after catch. By doing this, we can deliver

consistent quality and a superior experience for our customers through the supply chain
to the final consumer.

EACH OF OUR CATCHER/PROCESSORS catches Wild Alaska Pollock, Pacific
Hake, Yellowfin Sole, and Pacific Cod to flash freeze on board the fishing vessel within
hours of nets being hauled on deck. Using our state-of-the-art fish processing equipment,
we turn the catch into the highest-quality frozen fillet, surimi, and roe products. We also

use the best cookers and steam-dry technology to produce excellent high-protein fish
meal and fish oils.
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! 32 Our supply chain starts at sea, where
our catch is immediately and frozen to capture the highest level of freshness
and nutritional quality for the finished product. With the industry’s largest fleet of at-sea
processing vessels, we can keep our global partners supplied with fresh, high-quality
products year-round.

TRANSPARENT AND TRACEABLE PRODUCTS: 0n every vessel, we freeze
our fish within hours of the catch to lock in all the essential nutrients such as protein
and omega-3 fatty acids. Every fish we catch is traceable right back to where and when
it was caught.
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SIGNAISBE:

WHOLE FILLET

Produced at sea, American Seafoods’ fillet blocks are
processed at the peak of freshness. Pin Bone Out (PBO),
Deep-Skinned (DSK), and Pin Bone In (PBI) whole fillet
blocks (belly flaps removed) made from Wild Alaska
Pollock and Wild Pacific Hake are frozen within hours of
harvest without any use of additives. Compressed frozen
blocks provide a consistent variety of portions which can
be sold plain, seasoned, or battered and breaded.

SURIMI

Our frozen-at-sea surimi blocks are made from

whole Alaska Pollock and Pacific Hake fillets. American
Seafoods produces a full line of surimi grades, including
SA, FA, A, KA, B, and RA, using standard surimi ingredients
and all-natural options. Our surimi blocks provide the
highest degree of freshness and functionality.

(1{e] 3

American Seafoods’ Wild Alaska Pollock Roe is graded
and frozen immediately after catch. Up to 18 different
quality grades are packed and frozen in 7.5-kg blocks.
This nutritionally rich, high-quality roe is sold mainly to
Asian and European markets where it is further
processed into consumer products.
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MARI,TI\IEREDIENTS

ULBA°®FISH MEAL

Naturally preserved meal made from Alaska Pollock and Pacific Hake

is sold as American Seafoods’ ULBA® Fish Meal. With high protein
content and superior freshness, this white fish meal is an irreplaceable
ingredient for aquaculture and companion animal feeds, meeting high
demands for performance, nutrition, and palatability.

FISH OIL

Our aqua-grade crude fish oil, processed within just a few hours of
harvest, is renowned for its high quality and purity. Due to its high
nutritional content, fish oil is a prized ingredient for use in aquaculture
and companion animal feeds. It can also be further refined for human
nutrition supplements.

MARINE COLLAGEN PROTEINS (MCP™)

American Seafoods’ Marine Collagen Protein (MCP) is a unique,
high-quality product for the companion animal feed industry. MCP

is a frozen, human-grade raw material with properties for all-natural
binding and texture improvement for animal treats, “toppers,” and
freeze-dried companion animal food.

I'LE FIS

YELLOWFIN SOLE

We produce at-sea frozen blocks of both whole and headed & gutted
Yellowfin Sole. These are sold primarily for reprocessing into fillets for
sale in retail and foodservice markets across the globe. Yellowfin Sole
is also an increasingly popular product in Southeast Asian markets

where it is consumed as a whole fish.

PACIFIC COD

We produce at-sea frozen blocks of headed & gutted Pacific Cod that
are graded both by size and weight and by whether the collarbone is
left on or removed. The main markets for trawl-caught Pacific Cod
are the Northeastern US, Southern Europe, and Asia. Pacific Cod has
a mild, almost sweet flavor with a large-flake texture that makes it a
favorite and perennially popular fish for many cultures.
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SUSTAINABILITY

.

INDUSTRY STANDARDS

Harvesting sustainable resources is a privilege, and we

take our responsibility seriously. Our stewardship begins
with the sustainable management of our fisheries by US
federal, regional, and state authorities. Additionally, all our
operations are independently certified

to global standards of excellence for S I
environmental and social performance. @ 7:3?

CERTIFIED
SUSTAINABLE
SEAFOOD

STANDARD FOR CREW
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We go above and beyond to minimize our impact on
terrestrial and ocean ecosystems.

The Result: The most responsibly produced animal protein on Earth.
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R COMMITMENT

American Seafoods’ vessels have achieved the globally
recognized Fairness, Integrity, Safety & Health (FISH)
Standard for Crew certification. FISH’s four principles
and twenty-eight criteria cover the core elements found
in Sedex Members Ethical Trade Audit (SMETA) audits
and unique aspects of at-sea fishing operations. This is a
rigorous, vessel-specific, and transparent at-sea program
that assesses labor practices on fishing vessels and
provides assurances to customers, consumers, and the
public about the social/labor standards of the vessel.
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SEAFOODS

ASC Seattle Headquarters
Market Place Tower

2025 First Avenue, Suite 900
Seattle, WA 98121

USA

+1 206 448 0300

ASC China

American Seafoods Dalian Co., Ltd.
Room 1608B, Xiwang Tower

136 Zhongshan Rd., Zhongshan District
Dalian China 116001

+86 411 3988 7887

ASC Europe

American Seafoods Europe ApS
Vesteraa 15, 3

DK-9000 Aalborg, Denmark

+45 96 32 04 40

ASC Japan

American Seafoods Japan K.K.
Kamiyacho Metro City Building, 5th Floor
5-1-5, Toranomon

Minato-ku, Tokyo, 105-0001, Japan

+81 3 5425 1515

www.americanseafoods.com



