
Purely Exceptional.Sashimi Grade Chilean  
Atlantic Salmon (fillet)

アトランティック サーモン

FEATURES & Benefits:

v The process of core freezing eliminates parasites  
 and prevents pathogen growth, allowing chefs  
 to have confidence in their foods’ safety.

v Processing from a whole salmon can be costlier  
 than using our pre-filleted salmon due to the  
 extra labor & waste.

Our Sashimi Grade 

Atlantic Salmon Fillet 

is DNI Group Core 

Frozen	–	Sushi	Safe™,	

with year round 

availability and  

consistent quality.
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Item Number 6101 6102

Size Trim C Trim E

Finished Count 3-4 lbs. each 3-4 lbs. each

Piece/Case 10 pcs. 10 pcs.

PRODUCT SPECIFICATIONS:

“Hello Chef” Video

Recipe & Menu Ideas

https://www.youtube.com/playlist?list=PLvx83bC3wCnGnZEaIZEPTqqGMzBEUI20N
https://view.publitas.com/dni-group-llc/crane-bay-r-atlantic-salmon-combined-03-19/



