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The product of PT. SSLL s using the fresh tuna,
landed in Benoa port in Bali.
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The product that is frozen instantly thaws a fresh tuna and
taste has, without falling even if it eats and has the food
impression that did it 1s remaining and be really delicious,
the word called a Bali Island natural fresh tuna applicable
as itis.

WBRE Product samples 1

ovJOrlE

Maguro tata

g LArk o<
ki Sushineta Saku

[ 290

Tekkashin

OInELL OFEA
Kiriotoshi Hohoniku

5 PT.SARI SEGAR LAUT INDONESIA

(BHBR)

O /1994% OWENE/YJ/ONNT OH%ERR/100%
@FfiZEl: /Jl. Ikan Tuna Raya Timur | Pelabuhan Benoa Bali-indonesia
HAAD E X TOLDRBERANOLL LR RORR TS
200041HACCP (N4 7) #5527 Tt BHACCPL A V1 -

AT I DRWEZT AV ST BRSO IREUTHEE B4 0
iAW R RAE O 2 AR fTo T ET .

(Company outline)

@Establishment /1994 @Business contents/Processing of a tuna @Employee/ 100 people
@®Address /JI. Ikan Raya Timur Pelabuhan Benoa Bali-Indonesia

What PT. SSLI thinks firstly is the offer of the safe merchandise to

our customers. PT. SSL1 is doing even the sanitation inspection

specialized school raw acceptance training of each years name with

the request from the Indonesia government, following the commendation

of the level I A rank that is the HACCP highest rank in 2000.
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FBali is the land of

3 thousand gods,
temples and arts.J

BIEE/INQUIRY

JI- Ikan‘Tuna Raya Timur |
Pelabuhan Benoa Ball - Indonesia
Te: (62) 0361 - 720233 Fax: (62) 0361 - 720433
E-mail ; sarisegarlaut@gmail.com
Website :-www.sslibali:com
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Removing the bone, gills etc

of the tuna and four comparatively cut

Here dlllu\ and proces
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<hUSVI>
7£DT‘EIJWW’J£EWDW‘§?

loﬂb

P01INT BEREROFIVA(K%)

Chilled that keeps freshness Cutting Removing th e, dkcolored s i
that remained attentively
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Chilled to the harbor

The tuna that was caught In near Bal island,

is carried W Benoa port in chilled condition.

Ttwas cooled with ice water without being frozen
i the ship

10 the skin especially,
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Complete sterilization, sanitation control
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Out of the fresh tuna landed in benoa port,

We are buying the good tuna of anly the quality that
fit the standard of our company
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Cutting it in the block state of-20 cm 1S cm according.
10 product, while removing musce cic. that remained
10 the back.
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Cuting it thinly according to merchandise whilk doing
the confirmation of freshness and color a bad part
femoves it a this time.
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~. 500m from the harbor

—\ -

Tuna ofthe chilled i carmied in the factory right away,
with our small size truck.
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Ultraviolet rays
M Tuna that carried it in the processing factory lizatt
Nonad drops the head, ntemal organ, scale right sterilization
Washir SF 1 S away and process right away as freshness
ashing the tuna does not fall also n here.
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Because many miscellany bactenia are adhering (0 the
- outside of a tuna, We put the tuna into_ processing
indoor after we do a sufficient washing atientively
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Filling

7059232 ZAN Into the processing room

Brom the haul to processing factory

From washing to processing
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Quality without declining I time freczing
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Because freezing is only 1 time decline of taste becomes a nunimum
Taste does not fall in comparision with freczing tuna, froczing is only 1 time.
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We can send safe and high quality products t0 our
customers anytime, because We have a laboratory in the
factory and do the production process control by HACCP
and also conduct the bacteria

1 inspections of these final products.
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ol the cold storage every hours
4 hours. And they do the minute
and keep the qualiy.

15 mi

Only | mim harbor
Quick corresp spment from the onder.

Even the o he harbor, 1s very near from the factory
PT, SSLI s in the haighest location for your shipment.




