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COMMERCIAL PRODUCT NAME / TOP SHELL
PRODUCT CATEGORY / CANNED TOP SHELL

ESPECIES: The Megastraea undosa (known locally as “Caracol Panocha”) MINIMUM HARVEST SIZE: 95 mm basal diameter, equivalent to approx.
is a temperate water species distributed from Point Conception, California 60 g of fresh shelled meat
(USA), to Punta Abreojos, B.C.S., México.

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

COFEPRIS certified, and accreﬂﬂaygg&yroaesswv“ﬁr e ited States and Asia.
CANNED TOP SHELL COOKED INBRIN ECTED FINALDESEINATIONS: . </ '«
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Sebastién Vizcaino Bay, in the northern Pagif
zone of Baja California Sur, within certified ™
waters and protected natural areas.

‘LA PURISINA’
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PRODUCTION PERIOD:
March 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
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