
FRESH

FROM ECUADOR

Chanduy farm receives an infusion of fresh ocean water with every new tide, creating a natural habitat and 
resulting in a unique succulent and sweet flavor, exclusive to Blue Foot White Shrimp.  We produce our own 
post larvae from the healthiest stock to ensure a premium product and minimize their environmental footprint.
Our Blue Foot White Shrimp are never treated with no chemical preservatives to mask freshness. To maintain 
ultimate freshness and quality, Blue Foot White Shrimp are harvested around the clock and shipped within 24 
hours of harvest.

OUR COMMITMENT
We are committed to do what’s right for our planet, for 
our people, for our customers and for you.

Environmental stewardship is a key component of every-
thing we do. Since 2012, we have committed to contrib-
ute to the conservation of Ecuador’s fragile Galápagos 
Islands by making a donation to the Charles Darwin 
Foundation for every pound purchased of Blue Foot 
White Shrimp.

Chanduy shrimp farm measures up the industry’s strict-
est sustainability guidelines and is certified by the Swiss- 
based Institute of Marketecology (IMO) for its all-natural 
shrimp production and the Aquaculture Stewardship 
Council (ASC).  According to the Monterey Bay Aquari-
um’s Seafood Watch Program, shrimp from Ecuador 
ranks as ‘YELLOW’ Good Alternative.

For more information: (802) 747-6311   •    •   www.eattilapia.com

EZ Peel, Head On, Head Off, 
and P&D
51/60, 41/50, 36/40, 31/35, 
26/30, 21/25 (per Lb)
IQF, Custom Retail Bags, Block

Frozen Shrimp
Available as: 

Finished Count: 

Packaging:

EZ Peel, Head-on, Head-off
51/60, 41/50, 36/40, 31/35, 
26/30, 21/25 (per Lb)
5 or 10lb styrofoam box

Fresh Shell-On Shrimp
Available as: 
Finished Count: 

Packaging:

Fresh P&D Shrimp
Available as: 
Finished Count: 

Packaging:

Fresh, Hand Peeled & Deveined
71/90, 61/70, 51/60, 41/50, 36/40, 
31/35, 26/30 (per Lb)
5 or 10lb styrofoam box, 
1 gallon (8 Lb) tub

CleanShrimp

GOOD 
ALTERNATIVE

Fresh Farm Raised Shrimp

Our All-Natural Blue Foot White Shrimp is farm raised on the coast of Ecuador 
in an eco-friendly environment. The shrimp farm, Chanduy, is directly adjacent 
to the sea and is recognized for producing the most delicious, world-class 
shrimp without interruption for over 40 years.



 For more information: (802) 747-6311 • www.eattilapia.com

Why

Nothing to Hide.
Nothing to Explain.
Just CleanShrimp

NO Antibiotics • NO Growth Promotors
NO Chemicals • NO Preservatives

NEVER - EVER

CleanShrimp

CleanShrimp

CleanShrimp

Our Cleanshrimp is farmed in   
semi-extensive pond farms which 
are characterized by low stocking 

densities and the use of only 
supplemental feed. Their growth 

relies on the natural productivity of 
the culture water.

CleanShrimp has a great health 
profile, although shrimp is high in 
dietary cholesterol it has virtually 
no saturated fat. Nutritionists and 

scientists agree that unless dietary 
cholesterol intake is combined with 

high saturated fat, it does not 
elevate blood cholesterol. Plus, 

shrimp is a lean source of protein. 

Tropical CleanShrimp
from Ecuador the Best
Value in Fresh.

We source our Shrimp
exclusively from Industrial
Pesquera Santa Priscila, 
the largest shrimp 
company in world.

IPSP controls every step, 
from hatchery to process, 
guaranteeing the highest 
quality available.

CleanShrimp
Eating shrimp 
provides weight 
loss benefits. 
Loaded with pro-
tein, vitamin D, 
vitamin B3, and 
zinc, shrimp are an 
excellent, carbohy-
drate-free food for 
anyone determined 
to shed off 
pounds.

We harvest, process and transport 
quickly and efficiently, fresh, less 

than 48 hours after harvest.
100% traceable from farm to fork.

Because not all Shrimp
is created equally! Fresh Farm Raised Shrimp

“We are committed to the 
preservation of our natural 

resources that’s the reason why 
we have been producing 

world-class shrimp without 
interruption for over 40 years.”
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