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COMMERCIAL PRODUCT NAME / SEA CUCUMBER
PRODUCT CATEGORY / COOKED, SALTED, AND DEHYDRATED SEA CUCUMBER

SPECIES: Parastichopus parvimensis, also known as “7-point sea MINIMUM HARVEST SIZE: 150 g.

cucumber,” distributed along the Pacific Coast, including areas
such as Vizcaino Bay, Ojo de Liebre Lagoon, and Magdalena Bay. AVERAGE ANNUAL PRODUCTION: 30 tons — bags of 20 kg.

HARVEST METHOD: Harvested by diving with semi-autonomous hookah FINAL PRODUCT: 10 - 12 tons.
equipment, specimens are manually collected and placed in a “Java” net -
bag.

COFEPRIS certified, and accredit port to the United States and Asia.
Pre-cooked sea cucumber in brine, semin ' g
PACKAGING: bags of 20 kg , classified iy Wi

JIRON210.00 g * )
PROTEIN: 300)g  CALCIUM: 5.00g
ENERGY: 1340.00 kcal - - SATURATED FATS: 4.00 g
CHOLESTEROL: 3g ~MONOUNSATURATED FATS: 4.00 g
4 Z - CARBOHYDRATES: 0.00 POLYUNSATURATED FATS: 6.00 g
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Sebastidn'Vizcaino/Bay,in the northern Pacific
zone of Baja California Sur, within certified
waters and protected natural areas.
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PRODUCTION PERIOD:
May 1st to August 31st. CALLE 2A. ESQ. CON SOTO NO. 2048 COLONIA OBRERA
ENSENADA.BAJA CALIFORNIA. MEXICO C.P. 22830
WWW.COOPPURISIMA.COM

TEL: +52 (646) 176-4140

EMAIL: COOPPURISIMA@GMAIL.COM

EMAIL: VENTAS@COOPPURISIMA.COM
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CONTRA RIESGOS SANITARIOS MEXICO

INOCUIDAD Y CALIDAD AGROALIMENTARIA




