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TECHNICAL SHEET NUMBER/ LAST REVIEW: 493/ 240518 

ISO  CERTIFICATION: 9001:2015 Nº CA-1.092. ACCREDITED LABORATORY Nº 046/ GA/ SA680A   

PRODUCT 

CCRRAABB  KKIIXX  MMEEAALL  

DESCRIPTION 

Crustacean meal with high levels of natural carotenoids, made from several 

species of crustaceans and crustacean waste. The raw material is kept refrigerated 

(4 ºC) until processing. Produced under very careful conditions, with less than 15 

minutes total processing time. The cooking phase lasts for 2 minutes at 90 ºC. The 

drying phase takes place in an air drier, where the water is removed almost 

instantaneously under a “flash off” process. The end product is a meal with the 

highest nutritional standards, including a high biological value and high 

water and oil retention capacities. 

TECHNICAL PROFILE 

Humidity
 Gross 
Protein

Gross 
Fibre

Gross 
Fat

Ash Salt NH3-N Astaxanthin Antioxidant

6-10% 30% 12% 4% <50% <3% <0,25% >2 g/Kg 200 ppm

Nutritional parameters (Dry Matter)

 

PACKING 

Double reinforced 1000 kg Big Bags. 

REFERENCE PRICE 

Quotations depend on purchase volume and payment conditions. For further 

information, please contact our Commercial Office at ventas@acuinuga.com. 

AVAILABILITY 

Delivery time: 15 working days of order confirmation. 

ADDITIONAL INFORMATION 

Use within 1 year from packing date. Keep in a dry place. Do not exceed storage 

temperatures over 18 ºC. Do not expose to direct sunlight. 
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