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Salmo salar

Atlantic Salmon

Tracking Code A-SAL06E

Norway | Farmed | ASC 

Scan here to learn more about your 
seafood selection or enter this 
Tracking Code on 
www.360seafood.com

A-SAL06E

This product comes from a farm that has 
been independently certified to the ASC‘s 
standard for responsibly farmed seafood. 
www.asc-aqua.org
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Product Forms

Product Types

Frozen

Gilled and Gutted (G&G)

Fillets Skin-On | Skin-Off

Fillet Portions

Pre-Marinated Fillet Portions

In order to preserve freshness, our Atlantic Salmon is quick frozen at 
temperatures of -40°C and sealed in tight vacuum packs immediately 
after being harvested and processed. The result is a high quality 
product that does not lose weight upon defrosting and maintains the 
essential fatty acids and fresh taste of salmon, preventing oxidation 
and rancidity during storage. 

ASC certification requires salmon farms to adhere to strict limits of 
the use of wild fish as an ingredient for feed. In addition, farms are 
required to ensure full traceability of the ingredients used in the fish 
food, showing that it comes from a responsibly managed source such 
as a sustainably managed fishery or responsibly farmed soy which does 
not destroy rainforests. 

Our salmon is raised by a family-owned farm that has been growing 
fish in the fjords of Norway for more than 20 years. The farm pioneered 
new approaches to mitigate negative effects of salmon farming 
by introducing cleaner fish to control sea-lice, achieved organic 
certification, and went on to become the world‘s first salmon farm 
recognized by the Aquaculture Stewardship Council (ASC). 

Being raised in extremely cold water above the Arctic Circle, our Atlantic 
Salmon contains large amounts of essential Omega-3 fatty acids and 
natural antioxidants such as Vitamin E. These are essential for proper 
development of our nervous systems and they are considered effective 
in preventing heart and other cardiovascular disease.   

360° Seafood Selection offers excellent sashimi grade salmon which is 
available in both pre-rigor (pin-bone-in) and post-rigor (pin-bone-out) 
quality grades. This makes our Atlantic Salmon versatile as sushi or 
sashimi as well as in various cooking preparations.

Quick Frozen

Good to Know

Pioneering Responsible Farming

Rich in Omega-3 and Antioxidants

Premium Sashimi Grade 

Share our Passion
For Great Sustainable Seafood Choices!


