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Caviar Black (lump ) 2 Btl 100 ¢
Caviar Black (lump)
Fish Maw Small /staff nszinizdan 13 Kilogram
-] o
IANWUNNTU 1o A v 3 A
ﬂiglw1$ﬂﬁ'lﬁ$ﬂ'lﬂ"luul°lf@i1 "lmwuuwu
Shrimp Dried Grade A no skin fi‘duﬁld 5 Kilogram
(= A @ k2 9 4&’ 1a = 14 i’
Tifinlaen (wiine nuduile lidanldenvuianas Tuilizes
] [~
Tuimdiu
Shrimp Dried Grade A no skin fi}mﬁlﬂ 12 Kilogram
T g 1 r j’
lufinlden( muAw) Auiaile ludanldenvuianars lafiies
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. . vy b A 12 ] .
Shrimp Dried fgmmma'lmmﬂaaﬂ 9 Kilogram
w Y 9 £ 1 A 12 j
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Pacific Clam vi®8@3|n 6 Can425¢g
s A [~
aa dxe1n Iulndumiy
Alaska Red King Crab Legs and Claws 82 Kilogram

size 16/20 v wagiuy
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8 Blue Crab 6-7pc/kg ial‘ﬂﬁmﬂﬁﬂ 180 Kilogram
aa lufindumiu azern vifuaa linga
99NN
9 Crab Claw ﬂizﬂﬁ)dﬂ‘ 60 Each
< &
nszAv@ng Uzl
¥ .
10 [Crab Meat LM@]J (Butchery) 65 Kilogram
A A o
aa lulinaumiiu agon
7 .
11 [Crab Poo Nua ﬂma 6 Kilogram
1 A I~
aa lulindumiiy azein
=] 0
12 |Crab Salty 1ifu 8 Kilogram
an lifinaumiiu azena vt lunga
99NANNU
13 |Crab Smooth 4 - 6 pcs’kg ﬂ“ﬁﬂJ 6 Kilogram
an liinaumiiu azers s linga
29NN
14 |Crab Stick Kanikamabogo ‘IJ‘ET@] (9 12 Case 1 x 20
w95 ) 1 x20 a - P X500 g
o Town 20 UWA/NADY
15 |Crab Claws fgﬁilﬂ.u 6 Kilogram

1 a =1 1
aa lilindaumiiu aze1n v livgasonain
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16 |Crab Meat Lu@ﬂ“ (Golden Kitchen) 42 Kilogram
1o A [~
da lulindumiiv azotn
& .
17  |Crab Meat m’mJ (Staff Canteen) 2 Kilogram
1 A =4
aa lulinawmiiv azein
18 |Fish White SeaBass live Ya1nsgna - A O v oo 36 Kilogram
. dideaala lugu donlauegjua inia
RIS} o o ¥
UUHUAAN LN ﬁ?l“}uiﬁ hlmgu I NLAN (UD
U
19  [River Prawn Big Claw 10pc/ kg fiﬂ 12 Kilogram
- [
uldmMunT Iy g Ty <
QQLLNHTﬂWNﬂiTNLﬂu
20 |Live Maine Lobster SM Selects 8§00 - 900 6 Kilogram
g (13/4) . .
Live Maine Lobster SM Selects 800 - 900 g
21 |Fro Raw lobster 400-450 gr. ﬁdﬁdﬂimﬂ 30 Kilogram
AT v o s
UINTIINBDINTN
22 |Rock Lobster Whole 200-250 gr/ kg 19 5 o= mEms . 77 Kilogram
Uiii}ﬂmcﬂﬂﬂﬂNuﬂliﬂﬂi@ﬂqm'ﬁﬂuﬂ-lz c
gy o D e o o
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23 |Lobsters Cannada 500-550g fi’aa@u 7 Kilogram
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24 |Frozen Raw Canadian Lobster 500-600 g |8 tHUITINUNNUANUNITEUIDEA ATUUUIN 24 Kilogram
(5.5 ke/Case ) W AY §167 11 n3zapa Mutazv luvn
wiengaeonaniu W luguvgld lidinai -
12 94f11c
25 |FZ Whole Raw Lobster 350-400 g ( 4.54 6 Kilogram
kg/Case )
FZ Whole Raw Lobster 350-400 g
26  |River Prawns 10-12 pc/ kg f:]ldl,ujﬁTﬁﬂ s litenoenaindu VUM AUNAN 100 Kilogram
=R a1 arlaquiug aenuidauiunlaoni
o o d 1 A 9 an 1A
awauds Tuyuae nduamdesssua bl
4 3
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27 [River Prawns 8-9 pc/kg f?])\imjﬁﬁfﬂ #afuda luenosnaindi VHIAUNITNUNN 248 Kilogram
a1 M laquuug nenuiaauiunldeni
0o < 1 A 9 an re
awauds Tuyuae nauandesssuana il
A ]
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28  |[Tiger Prawn 10 pes’kg f?]ldflmﬁﬁ waruda lineneenainnu TUIAUNTIAUYD 6 Kilogram
a1 mlaquiug aenuidauiunlaeni
o o d (K] 2 Y Ay 1
adauds hijuey nduandesssuna Tl
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naUIMIY
29  |White Prawn 30-35pcs/kg filﬂﬂntl Wanuda luueneonaniu TUIANINNUIIN 100 Kilogram
(AHAT) a1 A laauiue nenuAaLUukldeni
o o 4 ' A 9 Ay 1A
aauds liysay nduanadesssua il
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30 |White Prawn peeled 26-30pcs/pound fijﬂ WU Juueneonaniy YUIANTAUNN 596 Kilogram
" S v o 1 v w oA ) A A
silenilaen-H1mas a1 a1 lgquiug nenuRauUulaeni
o o o a 3 ay 1
adauds hiyuey naunnAesssuana Tl
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31 |White Prawn 20-25 pc/kg filﬂ"lln wanue liugneenainin VUIAUNIDOUIN 133 Kilogram
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32 |White Prawn peeled 16-20pcs/pound fild Hanuda lueneon Al v Auyn 400 Kilogram
v1avdenlden #1 aalaquiug aenuaauiulaeni
o I~ [ A a 14
awuds luuay nduardesssuna Ll
2 ]
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33 |White Prawn peeled16-20pcsilon wanuda luueneenaniy VUAUMNUND 50 Kilogram
wlden-rmas i ma@sa] # arlaquineg penuaaudunlaeni
o w0 [ 2 9 Ay 1
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34 [Shrimp White 21-25 /pond fi}ﬁlnﬁﬂﬂﬂﬂ Hafiuds iteneenandu Va1 Aunn 100 Kilogram
wlaen13vierivas @1 arlaquiueg aenuifauiwlaeni
o v o 1 A Ay 1
auds Tijuae nauandesssuma lud
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35 |River Prawns 9-10 pc/ kg filﬂu‘llu1ﬁﬂ 6 Kilogram
1o X A & o
aa @ze1n Winge ienauden Heny
nlaen lingasenainiu
36 |Tiger Prawn 10-12 pcs/kg rfmawﬁ 6 Kilogram
1=t &’ 1 ’o’ n&l % A
aa aze1n Winie e lud ilenuiden
lingavsnaindu
37 |Clam Big Whole vosunsilng 6 Kilogram
(P=} .&’ [} ’o’ j’ @ A
an avern Niiinge el iedunlden
Tungasenainiu
38 |[Clam Lai Large Y9818 29 Kilogram
[P~ &‘ 1 %’ 1 s A
aa avon lidinge e lus Wedunlden
livgasenaindu
7
39  |Fresh Mussel Meat / KG (WD 22 Kilogram

HOUUNAIYUNZ AR

ey :&' [l %’ &‘ o A
aa areIn Illlll‘l’lﬁﬁ] Lu@l{hﬂﬂ Wenulaen

livgasonainiu
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40 |Half Shell Korea Oyster / Kg. 720 Pcs
et g T %’ t&' s
aa azo1n liiinge e it ledunlden
lingaoenainiu
L& .
41  |Meat Hokigai Lai lUaviaeag (frozen ) 24 Kilogram
| j’ 1 %’ &’ .Y
aa aze1n Wine e Lt ienunlden
liingaeenaindu
& ] .
42 |Mussels Meat (UONBYUNDINETN 30 Kilogram
1 51 a
aa azen lmiiusy
43  [Mussels N-Z Half Shell WE]EILLNZ‘NJ]: 309 Kilogram
a A o ra g I,o' g o =)
Tsuaus an avea Jinge el iedunlaen
liingaoenainiu
44 |Oysters Jo YRILE) 6 Kilogram
=4 j |901 t&’ as A
aa aven luingie el tiienulaen
lungaoenainiu
T .
45 |Scallop Meat 60 - 70pc/kg 1HOVIOY 12 Kilogram
Pl a 1 1 . :ﬁl 1 %’ g LY A
wad lnsaala aa azoa lInge e 1w ienuulden
lungasenainiu
T .
46 [Scallop Meat JP 31-35 pcs/kg l1HDVIDY 1 Liter
< 1 tﬁ‘ [} f-,’ g w =
wagd 0016 an aven i el ilenu/aen
liingaoenainiu
47 |Scallop Meat With Roe 40-60pcs/kg 234 Kilogram
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Sea Clam Yiog9a 1l
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Kilogram

49

A
Scallop Meat (Sashimi Hotate) (11{avod

'3 Aaa
LAY IYY) Size 2L,

v v W

a2 luueneonandy yuiamIg iUy
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(5 a/ P!

a1 laquuug aenuaautudeni
o w < 1 A 9 Al 1a
deands Tuyues nauafesssuaa lull

AR U
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Kilogram
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= g =) ~
Blue mussel frozen waﬂumqaumwﬁ

9 3’, 1 g
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s (Y =t
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Shrimp Meat ( Chaeboiy ) 30 Pcs (1@

Y [+ v
ALY ATIVY

Wanuaa lduenesnainnu vunamg Auyn

[ o

a1 drlaquuiug aenudaudunldenn

o w & ' a ay 1
adands Tuyuay nduanadesssuna Ll

100

Kilogram
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&
Shrimp Meat ( Chaeboiy ) 60 Pcs (19

Y o
PN UIY

a <
Aaumiy
Wanida luuegneenainiu vuiaminsuyn

o (Y

] ¥ ow a [} A =
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Shrimp Meat White Rav121/onlaens

WAINOANI 51/60

wanuaa liueneenainiu vuiamifugn

T
(Y g Pl

i1 aalaauuueg aenuAau L dend
o I~ () A 9 a =]
ddauds ldyuey ndundesssuwa Tl
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Squid Baby Octopus amiinnig

v @

Wanuaa luueneenaindu vunamgiugn

@ w
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o w & 1 2 Al 1 A
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Squid Dried lamiinvaoa

v w
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]
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Squid Hom Cleaned 2 pcs /kg

Uamiinveuyianuayein

Wanua litenesnannu awamigiugn
v W ! v W A ' 4 A
@1 A laquiue asnuiafauuunlaeni

o  a o v A a 1y A

adands luuag nduansssuana ldinau

a
MU

200
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Squid Hom No Skin da1miinreusi

azo1a Wiln-aannile

Wanuaa hinenesnaniu vuamig nuyn
#1 dr laquniueg nefuAauuunldeni
o w o [ 2 an 1a A
adaunds lidues nduansTsuena lilinau

3
(MU

50
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Squid Long damiinndreriumriau

wanuaa Liuenesnaniu v Auygn
a1 arlaquiue aenuiiaaudulaeni
o W g 11 A a 1 A
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Kilogram
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Squid Long Clean 6-8 pcs/kg niln
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Squid With Roe  tamiin'la
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Squid Sok Yamilneren fariufailn
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64  |Squid Splendid viinndaeluasnmia i lduenesnainiu ynarivdugn 12 Kilogram

=3 o Q [ ) Y v oa 1 A d'
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65 |Squid Long (Splendid) Uamiinndaei | ¥anusa liugneennindy vinaminiunn 12 Kilogram

1% 10 #/1a Thai Kitch a1 A laquiue aenuaauiwlasni

o v o 1 A ay 1 A
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