
Accountability
Kangamiut Seafood’s strategy is based on long term supplies 
of wild caught fish and seafood. The company continually 
focuses on sustainability and professional ethics. 

In accordance with company code of conduct, we observe 
all current international quota requirements, as well as EU re-
gulations regarding IUU. 

”Profit with Consideration” is our philosophy for long-term 
profitable business with our suppliers and customers. 

Kangamiut Seafood A/S advocates sustainable fishing prac-
tices, and we carefully monitor and maintain legality and  
traceability of our products. 
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Greenland Halibut
Product Description:	 Wild caught, frozen Greenland 
	 halibut.
	 Jap-cut, tail off, HGT, HOG, WR, 
	 heads, tails, fillets
Species:	 Reinhardtius Hippoglossoides
Origin:	 Greenland, Russia/ Norway /Canada/
	 Faroe Islands/Spain/Portugal 
Catching Area:	 North Atlantic Ocean, 
	 FAO zone 21/27
Catching method:	 Trawl/line caught/nets
Packaging:	 Carton or super sack
Grading: 	 500 gr.
	 500-1000 gr.
	 1000-2000 gr.
	 2000-3000 gr.
	 3000-5000 gr.
	 +5000 gr.

Greenland halibut is caught in the North Atlantic Ocean and Barents 
Sea. The halibut is produced on board vessels or land-based 
factories, primarily along the westcoast of Greenland.

The meat of the halibut is white and has a firm texture. 

Due to its high fat content, the Greenland halibut is widely used for 
smoking, but is also very popular as fillets or steaks. 





Atlantic Cod
Product Description:	 Wild caught, frozen Atlantic cod
	 H/G + HOG + Filet
Species: 	 Gadus Morhua
Origin:	 Greenland/Faroe Islands
Catching Area:	 North Atlantic Ocean
	 FAO zone 27 & 21
Catching method:	 Trawl/long-line
Packaging:	 Carton or super sack
Grading:	 500-1000 gr
	 1000-2500 gr
	 2500-4000 gr
	 +4000 gr.

Cod is primarily caught by trawlers and long-line in the North Atlan-
tic Ocean. 

Cod is one of the most popular fish in the world.

The meat of the cod is white with a firm texture. Cod is used for fresh 
and frozen filets as well as dried. 
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Company Details

North Atlantic Seafood A/S
Nordre Ringgade 5 
DK-9330 Dronninglund, Denmark 
 
Phone:	 +45 98 84 74 04 
Fax: +45 98 84 74 01 

E-mail:	sales@northatlanticseafood.dk 
Web:	 www.northatlanticseafood.dk


