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ABOUT US

S u d   S e a  F o o d s   s  a  c o m p a n y  t h a t

h a s  b e e n  e s t a b l  s h e d  f o r  t h e  p u r p o s e

o f  e x p o r t  n g  s e a  p r o d u c t s  w  t h   t s

m o r e  t h a n  1 2 0  y e a r s  o f  e x p e r  e n c e   n

t h e  f  s h e r  e s  s e c t o r  a n d  t h e  f  s h  n g

 n d u s t r y



O u r  f a c  l  t y ,  w h  c h   s  5 0 0  m e t e r s

a w a y  f r o m  t h e  b  g g e s t  f  s h  n g  s h e l t e r

o f  t h e  E a s t e r n  M e d  t e r r a n e a n ,   s

s u r r o u n d e d  b y  4  l a g o o n s  a n d  w  t h   t s

s t r a t e g  c  l o c a t  o n ,  m a n y  d  f f e r e n t

w a t e r  a n d  s e a  p r o d u c t s  c a n  b e  e a s  l y

s u p p l  e d .  S u d   S e a  F o o d s ,  w h  c h  h a s

t h e  a b  l  t y  t o  p r o c e s s  a n d  e x p o r t

a l m o s t  a l l  o f  t h e  s e a  p r o d u c t s  f r o m

t h e  M e d  t e r r a n e a n  S e a ,  c a n  a l s o

o p e r a t e   n  t h e  B l a c k  S e a  a n d  A e g e a n

S e a .



Sud  Sea Foods s  a  wor ld  p layer  who

has stepped nto the goal  of  catchng

the success n  the sea products

sector  n  the foregn market  wth  ts

solut on-  or ented young team wth

effectve communcat on and

organzat on sk l ls .



LOCATION

Turkey, Adana, The Medterranean Regon, Akyatan Lake 



COMMON CUTTLEFİSH - SEPİA OFFİCİNALİS

SLİPPER LOBSTER - SCYLLARİDAE

Also known as squd, Common Cuttlefsh s located on the warm waters of


Medterranean coast. Durng the year, freshly consumed boules are qute tasty and


healthy. 

Slpper Lobster s wdely avalable on the Aegean and Medterranean coasts. The

antennas are flat and wthout any claws. It s a full of flavour and nutrton. 

PRODUCTS



GREATER LİZARDFİSH - ATHERİNA MOCHON

PACİFİC CHUB MACKEREL - SCOMBER JAPONİCUS

The greensh gray fsh known as the slver fsh has a very shny skn. It s mostly found

n Medterranean and Aegean waters n Turkey.

Pacfc chub mackerel found n all seas n Turkey, smlar to mackerel but ts eyes are


bgger. Ths fsh speces, wth an average of 15-30 cm, s the most delcous month of


January. 

PRODUCTS



GOLDEN GOATFİSH - UPENEUS MOLUCCENSİS

GİLTHEAD SEABREAM - SPARUS AURATA

Yellow barbun, named after the yellow lne on ts skn lves n the Medterranean,

Marmara and Aegean coasts n Turkey. 

Commonly grown n Medterranean and Aegean waters, sea bream s among the most


consumed fsh. Featurng a brght, whte and hard texture, the bream has a lght and


sweet taste wth ts soft flesh texture and s rch n proten. The bream s avalable all


year round. 

PRODUCTS



SQUİD - LOGİLO VULGARİS

MULLET ROE, BOTTARGA - MULLET ROE, BOTTARGA

Squd, whch belongs to the class of molluscs, s an octopus-lke sea creature.


European squd s wdely avalable n Turkey. Ths marne speces s a good source of


proten and s also rch n Omega-3, copper, znc and B vtamns. 

Bottarga, known as mullet cavar, s also known as salted, pressed and dred fsh eggs.


Bottarga s a feld of expertse that requres knowledge and experence n the water


and seafood sector. A hghly delcous and popular fsh egg (bottarga) can optonally

be slced, chopped or grated. 

PRODUCTS



MULLET - MUGİL CEPHALUS

LOBSTER - HOMARUS VULGARİS

Mullets are located n temperate coastal and tropcal waters, manly n the


Medterranean. In Aprl and May, the captured mullets are the most delcous ones.


Although there are about 100 speces of mullet, there are 6 dfferent types of mullet


n Turkey. 

Lobsters that lve n more tropcal waters are also common n the Medterranean coast

n Turkey. Lobsters have dfferent colors and szes. They are delcous and valuable

sea creatures wth a length of 35 cm and a weght of 5 kg. 

PRODUCTS



BLUE CRAB - CALLİNECTES SAPİDUS

WHİTE GROUPER - EPİNEPHELUS AENEUS

Blue Crabs are abundant n the Aegean Sea and the Medterranean coast. Blue Crabs


have a specal taste and soft texture. These shellfsh are rch n protens, vtamns,


metals, amno acds and omega-3 fatty acds. 

n Turkey, t can reach 1 meter n Medterranean and Aegean coasts. They taste lke a

perch fsh and They are the most delcous n between August and September. 

PRODUCTS



CRAWFİSH - POTAMOBİUS FLUVİATİLİS

WHİTE SHRİMP - MELİCERTUS KERATHURUS

Crayfsh, s a knd of shellfsh grows rapdly n the rvers, lakes, ponds and other

varous regons n Turkey. Crayfsh, also known as the lake lobster, s very tasty,

healthy and hgh-qualty proten source.

Whte shrmps, whch are qute common n the South Atlantc regon, are hgh-qualty

proten and omega-3 fatty acd sources. It has low fat, carbohydrates and calores.


Whte shrmps are grown n Turkey. 

PRODUCTS



SARDİNE - SARDİNA PİLCHARDUS

GİANT RED SHRİMP - ARİSTEOMORPHAFOLİACEA

Sardnes are common n Turkey, Medterranean, Aegean and Marmara waters. In recent

years, t has started to be seen n the Black Sea due to the warmng of the water. 

Gant Red shrmps from the East Atlantc to the Medterranean lve n the deepest part

of the sea. They are famous for ther large sze and eye-catchng brght red colors.

PRODUCTS



RED PORGY - SPARUS PARGUS

MANTİS SHRİMP - SQUİLLA MANTİS

Red Porgy s very common n the Marmara, Medterranean and Aegean waters n

Turkey. The most delcous tmes of these fsh are from Aprl to June. 

Mants shrmp s one of the most nterestng crustaceans n the oceans wth an


average length of 10 cm. The mants shrmp lves n shallow tropcal and subtropcals


n the Indan and Pacfc Ocean. Interestng n appearance, ths sea creature s


preferred wth Asan Cusne. 

PRODUCTS



ATLANTİC BONİTO - SARDA SARDA

KURUMA SHRİMP - PENAEUS JAPONİCUS

Atlantc Bonto, also known as torch, s physcally smlar to tuna fsh. Ths fsh, whch


came from the Suez Canal to the Medterranean, s of East and South Atlantc orgn. It


s preferred and consumed as fresh n Turkey.

Ths Kuruma shrmp, whch has black spots on t, takes ts name from Kuruma, whch s

named after ts regon. In our country, t s known that t was orgnally from Iskenderun

Bay, Adana Karatas, and t s known as jumbo shrmp. 

PRODUCTS



EEL - ANGUİLLA ANGUİLLA

COMMON SOLE - SOLEA SOLEA

Eel, known as katadrom, spawn n the ocean but rpen n fresh water. Most of the eel


fsh are wdespread n the eastern Medterranean, Pacfc and Indan oceans . They are


caught n the freshwater phase.

Sole fsh s also a common fsh n the Aegean and Medterranean. Can be eaten n

every season. The most delcous tmes are between November and February.

PRODUCTS



TROUT - SALMO TRUTTA

RED MULLET - MULLUS BARBATUS

Trout, whch s related to salmon fsh, can be grown easly n the Medterranean,


Aegean, Black Sea and Marmara regons n Turkey. Trout s a healthy proten store that


provdes mportant nutrents whch Omega-3, Vtamn D, Vtamn B12, Vtamn A, odne


and antoxdants.

In Turkey barbuna fsh lves mostly n Medterranean and Aegean coasts of muddy and

warm waters. The most delcous tmes are between July and October.

PRODUCTS



SEABASS - DİCENTRARCHUS LABRAX

OCTOPUS - OCTOPUS VULGARİS

Sea bass, whch s commonly found n Medterranean, Marmara and Black Sea waters,


s among the most consumed fsh. Brght, whte and hard texture, sea bass s rch n


proten.

Octopuses are dfferent n appearance and nterestng. These sea creatures are


partcularly common n warm and tropcal waters. Octopuses are a good source of


calcum. They are rch n potassum, phosphorus, selenum, vtamn C, vtamn A and


varous B vtamns, as well as some omega-3 fatty acds.

PRODUCTS



BLUESPOTTED SEABREAM - DENTEX GİBBOSUS

Bluespotted Seabream, also known as rock perch, looks lke perch. Ths fsh s

orgnated n France, s also grown n Turkey.

PRODUCTS

Sud  Aquaculture can supply,  process and export
bluespotted seabream of the des red qual ty.  In add t on to


our ex st ng serv ces, you can create a spec al product
order accord ng to your requests and suggest ons.
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