
Item Number: 8011 8002 8101 8102  
Size: 2.0kg+ 2.5kg+ Loin Kama (Collar)   
Piece / Box or Bag: approx. 6pc / case approx. 6pc / case approx. 6-8pc / case approx. 5pc / bag 
Piece / Case: approx. 6pc / case  approx. 6pc / case approx. 6-8pc / case approx. 9-12 bags / case  
Net WT / Case: approx. 30 lbs approx. 33 lbs approx. 11 lbs approx. 22 lbs  
Gross WT / Case: approx. 32 lbs approx. 35 lbs approx. 13 lbs approx. 25 lbs  
Case Dimensions: 23.5” x 15.0” x 8.0”  23.5” x 15.0” x 8.0” 17.5” x 11.5” x 7.75” 23.5” x 15.0” x 8.0”  
Case Cube: 1.63ft3 1.63ft3 0.90ft3 1.63ft3  
TI X HI: 5x9 5x9 8x8 5x9  
Case / Pallet: 45 Case / Pallet 45 Case / Pallet 64 Case / Pallet 45 Case / Pallet  

DNI GROUP PRODUC T SPECIFIC ATION SHEE T

SASHIMI GRADE SEAFOOD & AUTHENTIC JAPANESE APPETIZERS

Toll Free: (888) DNI-GROUP    Email: sales@dnigroup.com    Website: www.dnigroup.com

BRAND: Crane Bay®

PRODUCT NAME: Hamachi

DESCRIPTION: Frozen Amberjack (Yellowtail) Fillet 
 Frozen Amberjack (Yellowtail) Loin
 Frozen Amberjack (Yellowtail) Collar

SCIENTIFIC NAME: Seriola quinqueradiata

COUNTRY OF ORIGIN: Japan

CERTIFICATIONS: BRC for some lots

INGREDIENTS: Farm Raised Amberjack (Yellowtail) (Preserved with 
tasteless smoke or carbon monoxide to promote color retention)

ALLERGENS: Fish (Amberjack / Yellowtail)

SHELF LIFE: FROZEN: 24 Months REFRIGERATED:  
 3 days (wrapped for color retention)

THAWING INSTRUCTIONS:  RECOMMENDED: Thaw overnight in  
 refrigerator until thawed, immediately  
 before use.
 QUICK THAW: Not recommended.

PREPARATION: Thaw and serve.

SPECIFICATIONS:

UPC:

GTIN:

Crane Bay® Sashimi Grade Yellowtail Hamachi

Call for Availability
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Crane Bay® Sashimi Grade Yellowtail Hamachi Fillet & Loin:

Crane Bay® Sashimi Grade Yellowtail Hamachi Inner Bags:

Crane Bay® Sashimi Grade Yellowtail Hamachi Master Carton:


