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CHILEAN CRAB MEAT 40/60 
 
 
SPECIES   :  Cancer Edwardsii 
PACK SIZE   : 7X5 Lb 
COUNTRY OF ORIGIN  : Chile 
AVAILIBILITY   : All Year 
MASTER CASE   : 14 X 11.5 X 10 
NET WEIGHT   : 35 Lbs. 
GROSS WEIGHT  : 38 Lbs. 
TIE & HIGH   : 10 X 5 
CUBE    : 0.9317 
MASTER CASE GTIN  : 10018374011406 
 
__________________________________________________________________________________________ 
 
 
Our naturally sweet Chilean crab meat is the perfect choice for all traditional crab dishes from crepes, to dips, and 
Louis. Try the Chilean crab meat in a light omelet for breakfast, or add a salad and crusty bread for lunch or 
dinner.  A hot crab sandwich with melted cheese is quick and delicious.   
 
Chilean crab meat can be used alone in recipes requiring crab, or it can be mixed with Dungeness to bring down 
plate costs.  Recently a national soup manufacturer began using this crab meat pack for their fresh refrigerated 
crab corn chowder. They have had great success with this item. By itself, or blended with other crab, Chilean crab 
meat is flavorful, versatile, and cost effective.   
 
We invite you to compare the taste and texture of the Chilean crab meat with the crab meat traditionally used in 
favorite recipes.  Seatech Chilean crab meat will provide an unfailingly good alternative. 
 
All natural product with no chemical additives or preservatives. 
 
Ingredients: Crab, water, salt 
 
Nutrition Information for Crabmeat 
       
Serving size   85g  Amount per serving   % Daily Value 
Servings per container  (5 Aprox.) Total Carbohydrate 0g  0% 
Calories   70  Dietary Fiber 0g   0% 
Calories from Fat  5  Sugar 0% 
      Protein 16g 
Amount per serving   % Daily Value  Vitamin A    6% 
Total Fat 0.8g    1%   Vitamin C  30% 
Saturate Fat 0g   0%    Calcium    6% 
Cholesterol 20mg   7%   Iron     0% 
Sodium 370mg 15%    Calories Per Gram    
      Fat 9 Carbohydrates 4    Protein 4 
 
 
For additional information contact: 
Seatech Corporation 
Phone: (360) 863-8003 
    Fax: (360) 805-4128 
 e-mail: john@seatechcorp.com 
 

http://www.seatechcorp.com 


