NTANG)/AYAKOTA\MANDIRIFCOMLTD

BINTANG JAYAKOTA MANDIRI. CO. LTD

[kan Tuna Rava [V Street Number. 16, Pedungan Village,
South Denpasar District, Denpasar City, Bali - [ndonesia
Telephone Number : +62-361 726599 Fax. (0361) 721483
E-mail : bintangbim@yahoo.co.id, bintangjavakota@gmail.com
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COMPANY HISTORY

Bintang Jayakota Mandiri.Co.Ltd operates in the
Fisheries Industry and is located in Benoa Harbour,
Denpasar - Bali. Established on July 25th, 2012, the
company has been active since early 2016.

Bintang Jayakota Mandiri.Co.Ltd operates in the
Fisheries Industry and is located in Benoa Harbour,
Denpasar-Bali. lts primary activities include processing,
packaging, and distributing fishery products. Bintang
Jayakota Mandiri.Co.Ltd is a processing company that
holds a GMP Certificate Grade A (5 Scope) & HACCP
Certificate Grade A for Frozen Tuna, Frozen Pelagic
Fish, Frozen Demersal Fish, and Frozen Cephalopod.
The company also holds a Grade B certificate for
Frozen Shark.




COMPANY PROFIL

Company Addrees lkan Tuna Raya IV Street Number. 16, Pedungan
Village, South Denpasar District, Denpasar City,
Bali - Indonesia

Telephone Number (+62 -361) 726599

E-mail bintfangbjm@yahoo.co.id
bintangjayakota@gmail.com

Product Frozen Tuna, Frozen Pelagic Fish, Frozen
Demersal Fish, Frozen Cephalopod, Frozen
Shark

HACCP Cerfificate Grade + A (Frozen Tuna, Frozen Pelagic Fish, Frozen
Demersal Fish , Frozen Cephalopods)
« B (Frozen Shark)

FACILITIES (Meeting Room)

Owner (Director) Hendrik Kosasih
Production Manager Ahmad Suryana
Quality Assurance Kadek Ayu Sastra Dewi

Quality Control Laboratory  Riska Surya Prabandari

Quality Control Line - Sepftina Ningsih
- Mburu Amah




LABORATORY

Testing Parameters :

- Histamin

" 21, Salmonella
ﬁ ® ® ®
" == 2. Eschericia coli

3. Coliform
4. TPC
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GMP Certificate
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P.: 00033214

Ministry of Marine Affairs and Fisheries

DIREKTORAT JENDERAL PENGUATAN DAYA SAING PRODUK KELAUTAN DAN PERIKANAN
Directorate General of Product Competitiveness

SERTIFIKAT KELAYAKAN PENGOLAHAN
Certificate of "Good Manufacturing Practices’

No. 31146/51/SKP/BK/111/2024

berdasarkan
having regard to the

i an dan Perikanan No. 17/PERMEN-KP/2019
Regulatlon ofthe Mlnlstar of Marine Affairs and Fisheries No. 17/PERMEN-KP/2019

To certify that
i | Ik
Figlh Processing Plant : PT.BINTANG JAYAKOTA MANDIRI
Alamat . J. Ikan Tuna RayalV No.16, Kel. Pedungan, Kec. Denpasar Selatan, Kota Denpasar
Address Bali
Jenis Produk . TunaBeku
Type of Product(s) " Frozen Tuna
Tahapan Pengolahan . Penerimaan, Pengolahan, Pembekuan, Pengemasan/Pel abelan, Penyimpanan Beku, Pemuatan
Processing Seps " Receiving, Processing, Freezing, Packing/Labelling, Cold Storing, Stuffing
' A

Ranking

, n - ila _'_A A CA Cl £ .'_ 1CA .
This certificateis valid for 2 (two) years and met the sanitation and hygiene requirement or |ess than two years in case of

food safety violations.

Issued in = <aken
Tanggal . 15 Maret 2024
Date 15 March 2024
| . 15 Maret 2026
Valid until 15 March 2026

\O

U U U U U U U U U U U UUUUUUUUUUUUUUUUUUUUUUUUUUW

/)

AgigNgRgReRgNpNpNgigNyNgRgNgNgRpRgNgigNeoigRgNoReigipRyRoRgRgRyRoEgKgRpRy

\\\Vo\/o\/o\/o\/o\/o\/o\/o\/o\/o\/o\/ \/o\/o\/o\/o\/o\/o\/o\/o\/o\/o\/o\/o\/{/

P.: 00033216

Ministry of Marine Affairs and Fisheries

D| rectorate Gmeral of Product Competiti venas

SERTIFIKAT KELAYAKAN PENGOLAHAN
Certificate of "Good Manufacturing Practices’
No. 31148/51/SKP/BK/I11/2024

dasarkan
having regard to the

Peraturan Menteri Kelautan dan Perikanan No. 17/PERMEN-KP/2019
Regulation of the Minister of Marine Affairs and Fisheries No. 17/PERMEN-KP/2019

To certify that
Unit Pengolahan |kan
i Processng Plant  : PT-BINTANG JAYAKOTA MANDIRI
Alamat . J. Ikan Tuna Raya |V No.16, Kel. Pedungan, Kec. Denpasar Selatan, Kota Denpasar
Address " Bdi
ﬂsm_Dg:ne{ﬂ Beku [Bglmonq Kdga:n F'ut|h Bmﬂ I:|| am, mg i[t. Qu ;mg, mea:ﬂ.
Jenis Produk -
Type of Product(s) " Frozen Demersal Fish (Balimong, Barramundi, Black Ponrfret, Cobia, Croaker, Emperor,

Fourfinger Threadfin, Giant Catfish, Goldbanded Jobfish, Grouper, Moonfish, Pomfret, Red
S1apper S:veetllp Threadfm Treadfin Bream, Ydlcwtali)

This certificate is valid for 2 (two) years and met the sanitation and hygiene requirement or less than two years in case of
food safety violations.

Dikeluarkan di

Issued in ¢ ket

- 15 Maret 2024
Date 15 March 2024
Berlaku sampai dengan . 15 Maret 2026
Valid until 15 March 2026
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GMP Certificate
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C P.: 00033215 L - P.: 00033218 S
) ( )
C 2 G .
C Ministry of Marine Affairs and Fisheries )D (:( Ministry of Marine Affairs and Fisheries }:3
C PR e - DIREKTORAT JENDERAL PENGUATAN DAYA SAING PRODUK KELAUTAN DAN PERIKANAN -
- Dlreciorate General of Product Con‘petltl venem ):) (:( Directorate General of Product Competitiveness b
SERTIFIKAT KELAYAKAN PENGOLAHAN ) ( SERTIFIKAT KELAYAKAN PENGOLAHAN )
- Certificate of "Good Manufacturing Practices" ):) C( Certificate of "Good Manufacturing Practices’ }D
C No. 31147/51/SKP/BK/111/2024 J:D (:( No. 31150/51/SKP/BK/111/2024 }:)
- o = o
) ( )
berdasarkan berdasarkan
- having regard to the )D (:[ having regard to the }:]
C Peraturan Menteri Kelautan dan Perikanan No. 17/PERMEN-KP/2019 ]:3 C:( i erikanan No. 17/PERMEN-KP/2019 }:j
Regulation of the Minister of Marine Affairs and Fisheries No. 17/PERMEN-KP/2019 Ragulatlon of the Minsster of MarmeAffal rsand Fisheries No. 17/PERMEN-KP/2019
T = = il
- ¥MQt fkma?dwa ):) C( M enetapkan bahwa }:]
o certify ) ( To certify that i
Unit Pengolahan Ikan .
- Fish Processing Plant PT- BINTANG JAYAKOTA MANDIR ):) C{ Ei;: Proo;ﬁng ,Lr:,?t : PT.BINTANG JAYAKOTA MANDIRI }3
C Alamat . JI. Ikan Tuna Raya IV No.16, Kel. Pedungan, Kec. Denpasar Selatan, Kota Denpasar D e Alamat . J. Ikan TunaRaya IV No.16, Kel. Pedungan, Kec. Denpasar Selatan, Kota Denpasar =)
Add ' Bai ’ ( ' Bali ’
C ress i :) = Address Bali -
Ikan Pelagis Beku (Baby Tuna, Tongkol, Deho, Kuwe, Tembang, Kembung, Makerel, ) ( Jenis Produk . Cephalopoda Beku (Cumi-cumi) )
L . Lemadang, Marlin, Meka, Gindara, L ayaran, Sdlar, L ayang, Cakalang. Tenggiri, Tuna P C( Type of Product(s) * Frozen Cephalopods (Squid) }:]
Jenis Produk . Cakaang) Peneri Pengol ahan, Pembekuan, Pengemasan/Pelabel an, Penyimpanan Beku, Pemuatan
E Type of Product(s) * Frozen Pelagic Fish (Baby Tuna, Bullet Tuna, Deho, Giant Trevally, Goldstripe Sardindlla, ) Syt g St . : e
C Indian Mag(%rel Ma(cker; Mahi-mahi, Marlin, Meka, Qilfish, &“);]m Scad,p&cortﬁn Scad, b (é Processing Steps Receiving, Pr ng, Freezing, Packing/Labelling, Cold Storing, Stuffing %
S(lpjack &}anish Mackerel, Wahoo, S{lpj&d( Tuna)
) ( )
Tahapan Pengolahan sa
C Processin D C :)
g Steps
: ) ( der aodila s o !
C )D (:[ Thls certificateis valld for 2 (two) yearsand met the sanitation and hygiene requirement or less than two yearsin case of }:)
C :) C food safety violations. :)
pat ) pang ) ( Dikeluarkan di }
C Thlsoa'ilfcate lsvalld for 2 {two) years and met the sanitation and hygiene requirement or less than two years in case of ]:) (:f Issued in + earta }D
C food safety violations. D C Tanggal . 15 Maret 2024 :)
- Dikeluarkan di p— JD C( Date 15 March 2024 }D
Issued in ’ Berlaku sampai dengan . 15 Maret 2026
C : 15Maret 2004 b C{ Valid urtil * 15March 2026 }D
C Date 15 March 2024 b (:( }:)
Berlaku sampai dengan - 15 Maret 2
- Valid until 15 March 2026 ;D C:E I:D
IC = - e
) ( )
- C )
) ( )
3 C =
) ( )
> g .
Pa G >
- - =
)
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GMP Certificate
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P.. 00033217 P.: 00033213

KEMENTERIAN KELAUTAN DAN PERIKANAN
Ministry of Marine Affairs and Fisheries

KEMENTERIAN KELAUTAN DAN PERIKANAN
Ministry of Marine Affairs and Fisheries

DIREKTORAT JENDERAL PENGUATAN DAYA SAING PRODUK KELAUTAN DAN PERIKANAN
Directorate General of Product Competitiveness

SERTIFIKAT KELAYAKAN PENGOLAHAN
Certificate of "Good Manufacturing Practices’

AL FE A
Di rectorate General of Product Con’paltl veness

SERTIFIKAT KELAYAKAN PENGOLAHAN
Certificate of "Good Manufacturing Practices'

No. 31149/51/SKP/BK/111/2024 No. 31145/51/SKP/BK/111/2024

berdasarkan berdasarkan
having regard to the having regard to the

Peraturan Menteri Kelautan dan Perikanan No. 17/PERMEN-KP/2019
Regulation of the Minister of Marine Affairs and Fisheries No. 17/PERMEN-KP/2019

Regulatwn of the Minister ofMarlneAffalrsand Fisheries No. 17/PERMEN-KP/2019

} Menetapkan bahwa

To certify that To certify that

Unit Pengolahan Ikan Unit Pengolahan |kan

Fish ProcessingPlant ~ © PT- BINTANG JAYAKOTA MANDIRI Fish Processing Plant ~ © PT- BINTANG JAYAKOTA MANDIRI

Alamat . J. lkan TunaRayalV No.16, Kel. Pedungan, Kec. Denpasar Selatan, Kota Denpasar Alamat . J. Ikan TunaRaya |V No.16, Kel. Pedungan, Kec. Denpasar Selatan, Kota Denpasar

Address Bdi Address " B4

Jenis Produk . HiuBeku Jenis Produk _ Pari Beku

Type of Product(s) : Fromn Shark Type of Product(s) * Frozen Stingray
Tahapan Pengolahan . Penerimaan, Pengolahan, Pembekuan, Pengemasan/Pel abelan, Penyimpanan Beku, Pemuatan
Processing Steps " Receiving, Processing, Freezing, Packing/Labelling, Cold Storing, Stuffing

Lﬂmﬂuﬂm&ﬂmw&mﬂnmm DH_'IGEI'I

ThIS oartlﬁcaie is Va]ld fOl' 2 (tWO) years and met thesamtatlon and hygiene requirement or less than two yearsin case of This certificate s valid for 2 (two) years and met the sanitation and hygiene requirement or less than two years in case of

food safety violations. food safety violations.

Issued in © Jekarta e . Jakarta
Tanggal . 15 Maret 2024 Tangga . 15 Maret 2024
Date 15 March 2024 Date " 15March 2024
Berlaku sampai dengan . 15 Maret 2026 Berlaku sampai dengan 15 Maret 2026
Valid until 15 March 2026 Valid until " 15March 2026

“ﬂﬁﬂﬂﬂﬂﬂﬁﬂﬂﬂﬂﬂﬂﬂﬂﬂﬂﬂﬂﬂﬂﬂﬂﬁﬂﬂﬂﬂﬁﬂ/%
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HACCP Certificate

KEMENTERIAN KELAUTAN DAN PERIKANAN
MINISTRY OF MARINE AFFAIRS AND FISHERIES

MINISTRY OF MARINE AFFAIRS AND FISHERIES

REPUBLIK INDONESIA
REPUBLIC OF INDONESIA

REPUBLIK INDONESIA
E 1 REPUBLIC OF INDONESIA

SAN N NDALIAN MUTU DAN KEAMANAN HA

F uA ND INS AGENCY (FQIA)
FISH QUARANTINE AND INSPECTION AGENCY (FQIA) ISH QUARANTINE AND INSPECTION Q

SERTIFIKAT SERTIFIKAT
CERTIFICATE CERTIFICATE
JEMEN MUTU TERPADU BERDASARKAN KONSEP HACCP FENERAPAN PROGRAM MANAJEMEN MUTU TERPADU BERDASARKAN KONSEP HACCP

IMPLEMENTA OGRAMME BASED ON HACCP CONCEPT
IMPLEMENTATION OF INTEGRATED QUALITY MANAGEMENT PROGRAMME BASED ON HACCP CONCEPT TION OF INTEGRATED QUALITY MANAGEMENT PR

No. 265/PM/HACCP/PB/04/23

asarkan Peraturan Pe 2 1N i gﬁm:m.hmmm.Mnm_deﬁmm
Hasil Perikanan Serta Peningkatan Nilai Tambah Produk Hasil Perikanan
Having regards to the Goverment Regulation No. 57 of 2015 laying down Quality and Safety Assurance
System and Value Added Development of Fishery Products

Berd

Having regards to the Goverment Regulation No. 57 of 2015 laying down Quality and Safety Assurance
System and Value Added Development of Fishery Products

Menetapkan bahwa:
Menetapkan bahwa: -
To Certify that:
To Certify that: ? =
Unit Pengolahan Tkan . PT. BINTANG JAYAKOTA MANDIRI
Unit Pengplahan [kan : PT. BINTANG JAYAKOTA MANDIRI Fisk P sing Plat i
roces: N
Fish Processing Plant .
Alamat - JL. Ikan Tuna Raya IV No. 16, Kelurahan Ped gan, Kec. Denp Selatan, Kota
Alamat : JL. Tkan Tuna Raya IV No. 16, Kelurahan Pedungan, Kec. Denp Selatan, Kota ‘Joenpam, Ball-l’rrldonuia
Add Denpasar, Bali - Ind : Address
ress
Jenis Produk - Frozen Pelagic Fish (Scom us sp, Scomb S 1, Scomberomorus
Jenis Produk : Frozen Tuna T Product cavalla, Lepidocybium flavobrunnenm, Coryph sp, Katsiwonus pel
Type of Product wpe of Makaira sp, Xiphias gladius, Istiophorus, Tetrapturus, Ruvettus pretiosus, Euthynus
sp, Rastrelinger sp, Decapterus russelli, Selaroides leptolepis, Sardinella fimbriata)
! olahan : Receiving, Whole/Filetting, Freezing, Packing/Labeling, Cold Storing, Stuffin
Tahapan Pengolahan . Rm?win& Loining/Whole, Cutting (Forming), Freezing, Packing/Labeling, Cold umaE :
P ing Steps Storing, Stuffing
) Peringkat A
Peringkat A Rate
Rate
Tanggal Inspeksi : April 12, 2023
Tanggal Inspeksi April 12, 2023
Date of Inspection

feamanan Hasil Perikanan sesuai dengan ketenh

The Establisment has effectively implemented and fulfilled The Requirements of Quality and Safety
Assurance System in accordance with prevailing laws and regulations

The Establisment has effectively implemented and fulfilled The Requirements of Quality and Safety
Assurance System in accordance with prevailing laws and regulations

+ Jakarta

Dikeluarkan di : Jakarta

« April 18,2023

. April 18, 2025

Valid until

Peng
Dim:tor_ Geml For Fish Quarantine and Inspection Agency

o P
S ‘-.- k. - el - i, Ty
b :




HACCP Certificate
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KEMENTERIAN KELAUTAN DAN PERIKANAN

MINISTRY OF MARINE AFFAIRS AND FISHERIES # MINISTRY OF MARINE AFFAIRS AND FISHERIES
'
REPUBLIK INDONESIA ¥ REPUBLIK INDONESIA
REPUBLIC OF INDONESIA ; REPUBLIC OF INDONESIA

BADAN KARANTINA IKAN PENGENDALIAN MUTU DAN KEAMANAN HASIL PERIKANAN
FISH QUARANTINE AND INSPECTION AGENCY (FQIA)

FISH QUARANTINE AND INSPECTION AGENCY (FQIA)

SERTIFIKAT SERTIFIKAT
CERTIFICATE E‘ CERTIFICATE
2 PENERAPAN PROGRAM MANAJEMEN MUTU TERPADU BERDASARKAN KONSEP HACCP
rhm—%—ma&%%%%ﬂ%ﬁm F IMPLEMENTATION OF INTEGRATED (zlmnfunacmrm PROGRAMME BASED ON HACCP CONCEPT
No. 294/PM/HACCP/PB/04/23

No. 295/PM/HACCF/PB/04/23

Berdasarkan Peraturan Pemerintah Nomor 57 Tahun 2015 tentang Sistem Jaminan Mutu dan Keamanan Hasil
Perikanan Serta Peningkatan Nilai Tambah Produk Hasil Perikanan

Having regards to the Goverment Regulation No. 57 of 2015 laying down Quality and Safety Assurance System
and Value Added Development of Fishery Products

1ias erikanan Serta Pe gkata mbah Produk Hasil Perikanan

Having regards to the Goverment Regulation No. 57 of 2015 laying down Quality and Safety Assurasnce
System and Value Added Development of Fishery Products

¢
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Menetapkan bahwa:
Menetapkan bahwa: 3 To Certify that:
To Certify that: -

% ¥ Unit Pengolahan Ikan . PT. BINTANG JAYAK

Unit Pengolahan Ikan . PT.BINTANG JAYAKOTA MANDIRI ) | P—— : JAYAKOTA MANDIRI
Fish Processing Plant o ¥ cessing Plant
Alamat : JI. Ikan Tuna Raya IV No. 16, Kelurahan Pedungan, Kec. Denpasar Selatan, Kota ._ x Alamat : J. Tkan Tuna Raya IV No. 16, Kelurahan Pedungan, Kec. Denpasar Selatan, Kota
Addres Denpasar, Bali - Ind i Address Denpasar, Bali - Indonesia
Jenis Produk 5 Frozen Demersal Fish (Lutjanus sp, Epinephelus sp, Lethrinus sp, Nemipterus sp, x
Type of Product Pristipomoides sp, Paracaesio sp, Cephalopolis sp, Plectropomus sp, Gymnocranius, % i Beosen Cupdilonsods

Saloptia powelli, Lipocheilus sp, Eleutheronema tetradactylum, Parastromateus Niger,
Caesio sp, Psenopsis anomala, Miichthys miiuy, Epinephelus malabaricus,
Pristipomoides multidens)

Type of Product

o T WY

Tahapan Pengolahan E Receiving, Filetting/Whole, Packing/Labeling, Cold Storing, Stuffing

Processing Steps Tahapan Pengolahan : Receiving, Handling, Packing/Labeling, Cold Storing, sl‘llffulg

Processing Steps

i

i

I

1 Beringkat ‘A

Rate
I Tanggal Inspeksi . April 13, 2023

z Date of Inspection

\ .4. ) an lian ini ; . Jami M !
I .? WWMMgu

9 & Establisment has effectively implemented and fulfilled Th iremen 1

2 x :? Assurance System in accordance t{’ith ;fmmfliug I’:Ws af:&ﬁ reguhﬁ:n.f - o el ok ety

Peringkat ¢ A&
Rate

i N

Tanggal Inspeksi : April 13,2023
Date of Inspection

M

Unit Pengolahan Ikan ini telah menerapkan dan memenuhi persyaratan Sistem Jaminan Mutu dan
Keamanan Hasil Perikanan sesuai dengan ketentuan peraturan perundang-undangan

The Establisment has effectively implemented and fulfilled The Requirements of Quality and Safety Assurance
System in accordance with prevailing laws and regulations

Dikeluarkan di y Jakarta
Issued in

Dikeluarkan di - Jakarta

Tanggal : April 18, 2023
Issued in

Date

Berlaku sampai dengan - April 18, 2025
Valid until

£
} Tanggal - April 18, 2023
Date

' F Berlaku sampai dengan : April 18, 2025
N A Valid until
Dr. Ir. Pamuji Lestari, M.Sc j’

-

Kepala Badan Karantina I[kan, Pengendalian Mutu dan Keamanan Hasil Perikanan

Dr. Ir. Pamuii Lestari, M.S

- i . AT, . IVL.5C
S Kepala Badan Karantina Ikan, Pengendalian Mutu, dan Keamanan Hasi] Perikanan
Director ngml For Fish Quqmrrtin and Inspection A gen
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MINISTRY OF MARINE AFFAIRS AND FISHERIES

REPUBLIK INDONESIA
REPUBLIC OF INDONESIA

FJSH QUARANTINE AND INSPECTIONAGENCY (FQIAJ

SERTIFIKAT
CERTIFICATE
PENERAPAN PROGRAM MANAJEMEN MUTU TERPADU BERDASARKAN KONSEP HACCP

IMPLEMENTATION OF INTEGRATED QUALITY MANAGEMENT PROGRAMME BASED ON HACCP CONCEPT

No. 010/PM/HACCP/PB/12/22

perdasarkan Peraturan Pemerintah Noma in 2015 tentang Sistem Jaminan Mutu dan Keamanan
MM&LSRJEL_HM&MNIMT i

Having regards to the Goverment Regulation No. 57 of 2015 laying down Quality and Safety Assurance
System and Value Added Development of Fishery Products

Menetapkan bahwa:
To Certify that:

Unit Pengolahan Ikan : PT. BINTANG JAYAKOTA MANDIRI
Fish Processing Plant

Alamat - JI. Ikan Tuna Raya IV No. 16, Kelurahan Pedungan, Kec. Denpasar Selatan, Kota
Address Denpasar, Bali - Indonesia

Jenis Produk - Frozen Shark
Type of Product

Tahapan Pengplahan - Receiving, Loining, Cutting (Forming), Packing/Labeling, Cold Storing, Stuffing
Processing Steps

Rate

Tanggal Inspeksi - November 29, 2022

Date of Inspection

Unit Pengolahan Ikan ini telah menerapkan dan memenuhi persyaratan Sistem Jaminan Mutu dan
Keamanan Hasil Perikanan sesuai dengan ketentuan peraturan perundang-undangan

The Establisment has effectively implemented and fulfilled The Requirements of Quality and Safety
Assurance System in accordance with prevailing laws and regulations

Dikeluarkan di : Jakarta
Issued in

Tanggal . December 02, 2022
Date

Berlaku sampai dengan - December 02, 2024
Valid until S ’

Dr. Ir. Pamuji Lestari, M.Sc
Kepala Badan Karantina Ikan, Pengendalian Mutu, dan Keamanan Hasil Perikanan
Director General For Fish lemntinr and Inspeﬂr'nm Agcﬂn;
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FROZEN TUNA PRODUCT

FROZEN PELAGIC FISH PRODUCT

HEADLESS GUTTED WHOLE GUTTED GILLED




DEMERSAL FISH PRODUCT

FILLET WHOLE GUTTED HEAD PORTION
GILLED SCALED

FILLET WHOLE GUTTED HEAD PORTION
GILLED SCALED

- |

FILLET WHOLE GUTTED HEAD PORTION
GILLED SCALED

FROZEN SQUID PRODUCT

I #4
([ AZ4
\ )~ sQuID
Frozen Squid
FROZEN SHARK PRODUCT

WHOLE ROUND

( )

|
-
= =

\. J
SHARK SAKU STEAK SKINLESS STEAK SKIN ON




