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(About Us)
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PT. Hasil Laut Melimpah focus on offering more choices of frozen fish to our customers. With the support of our own fishing
fleets and also backed by the strong supports from our partners along the Indonesia based fishing ports, we have positioned
ourselves as on the emerging player in the frozen fish industry. Commicted to delivering high quality frozen fish to
consumers, we have also established the capacity to add product value by processing the fish according to the customer

requirement in our fish processing plant.
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Fish Catching Fleets
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Sea fish are caught using fishing vessels. Each fleet is equipped st
with a freezing system on fleet board.
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Fish Storage at Cold Storage
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The caught fish are then stored in our cold storage facility before
being processed as raw material or finished products
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Fish Processing Facility
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The stored products are then processed according to standard
specifications for fish processing or according to customer
requests.
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(Process And Services)
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We understand that product quality is very important to our customers, therefore we are fully committed to implementing
fish processing methods that comply with national and international standards. Supported by product experience and modern
processing technology, we are confident that we can produce fish products of good and consistent quality.
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(Fish Processing Eligibility Certificate)
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(Fish Paste Certificate) (Fish Fillet Cerrificate) (Fish Steak Cercificate) (Frozen Fish Certificate)

EDMMDER

(Other Qualification)

HALAL

BADAN POM

INDONESIA
Indonesia Food and Indonesia National Good Manufacturing Indonesia LPPOM
Drug Agency Agency Certification Practice Certification Halal Certification

Certification
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(Type of Frozen Fish We Supply)
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Skip Jack Tuna
T A E TR
MARTRER Y 1 X
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Baby Tuna
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Bullet Tuna
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Mackerel Tuna
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FZDMDEHRAICOVWTIEERBRVWEDELLIETWV (Please contact us for other avaliable frozen fish)
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(Type of Frozen Fish We Supply)
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Mackerel Tuna
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1 B

I-2

2 b

TOSDINE >
Spanish Mackerel Batang
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Spanish Mackerel
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Barracuda
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(Type of Frozen Fish We Supply)
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Sea Cobia

#HF: AR LETA)
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Marlin
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Black Pomfret
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Giant Trevally
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FMEAERY 1 X

0.2 - 0.4
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CZOMMOBSEAICOVWTIEBEVLWEhbELLCIETWV (Please contact us for other avaliable frozen fish)
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(Added Value Fish Processing)
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Our well experienced staff are dedicated to ensure that fish processing
system meet with the national and international health food
standards, by rigorously following the correct and proper strict

guidelines and regulations

1. Washing
Fresh fish products are checked and washed carefully in clean and

hygienic room to remove dirt and prevent bacterial growth.

2. Cutting
The cutting process is done by experienced staff, who carefully cut in

order to get the best cut shape with consistent size and proportion.

3. Weighing
Fish cuts then weighed quickly, accurately and quality check by our
competent and experienced staff. After that, fish cuts are packed

carefully to maintain its pristine shape and cuc.

4. Storage
The final process is storage, all products are then carefully labeled,

sorted packed according to the product type and categories.
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