Salty Seas

Frozen Half Shell Oysters

Revolutionary vacuum skin tray packaging with
inverted thaw technology.

+ FDA approved freezing process 180°
below zero, eliminating all vibrio
pathogens

+ Revolutionary user friendly
“patent pending” portion control
packaging with extended thaw

+ No shucking required

+ No waste

+ No shortages

+ Less time spent sourcing product
+ Lessdeliveries

+ Consistent sizing, quality and
flavor in every location

+ Consistent supply with no
interruptions due to weather,
shortage of product, missed
deliveries, etc.

+ Consistent pricing

Salty Seas

Frozen Half Shell Oysters
equal more profits,
and better customer experience.

Southeastern Seaproducts, Inc
1500 Maple Ave.

Melbourne, FL 32935
marksr@frozenliveshellfish.com
Main: 321-259-1914

Fax: 321-259-5632

Global Food
Safety Initiative







