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mediterranean fishes

Pink Dertex
Dentex Gibbosus

The Queen of Mediterranean,
delightful white flesh with its rare
and beautiful flavor.




Cousin of Real Dentex, distinguished by its pinkish color, Market Position and Sizes

protruding forenead, and big sizes. Overfishing brought Positioned for fine restaurants and supermarkets,
Pink Dentex near extinction due to its fame for priceless Pink Dentex, a new comer to Akuvatur s portfolio,
taste. Now, Akuvatur is proud to bring back this celebrity Is available 600IS00, SOON000, and 1 kg up sizes,
to life for celebrated feasts. all year round.

Origin

Borv in hatchery Yenisakran, Yzmir, and cage cultured
at 80 meter deep Sakiz strait, Yzmir Tiirkiye.

Culture Conditions

Rules set for aquaculture by the Turkish Environimental
Agency are very stringent, and sustainability and
traceability concepts are strictly followed by our company.
Furthermore, low stocking densities, and species specific
natural feeds, produced in house, gives the unigue
wild-catch taste to Akuvatur fishes.

Harvest Conditions

After two days of feed cut fish are harvested into icy waters
to lower the body temperature to below +2 degrees. Fish are
transported to Companies EU certified packaging facility
within 15 km distance. All fish are tagged individually and

S

boxes are laveled including the traceability numbers. Flesh Quality and Culinary Recommendations
As the cold chain conditions are strictly pursued the shelflife  White color and firm texture of the flesh is up lighted with
of the product would be two weeks. medium-high fat levels in the fillets. When it is cooked properly,

) the flavor of the lobstery taste is exquisite. Chefs may create
7 27 . Akuvatur Su Uriinleri Tic.ve San. A.S.  suyprising serving with this famous fish. In Mediterranean
BES (34 3 §F 295/2 Sokak Ege Sun Plaza  yisise the name of Pink Dentex goes with the fish skewer.
- - A Blok Kat: 2 Bayrakli, [zmir / TURKIYE . . : .
- - Chefs may use all their imagination to create the best recipe
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Gertiicate Number 245-01 _Certficate Number 24602 www.aKUVatLr.com because all fits perfect Look up for the basic recipes in
Akuvatur web site.
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