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Raw Tail on and Tail off P&D
The peeled Shrimp advantage
Farm-Raised Raw Shrimp Compare to Green Headless (shell on) shrimp
 Peeled from only fresh shrimp * Weight loss from peeling runs from 20 to 25 %
« Single frozen for freshness
* Uniform size and color because product is farm- « Color and size will vary based on sorting and sizing
raised. Carefully graded to assure proper finished procedures and species
counts
* No weight loss resulting from peeling * Pieces can range from 5% to 10 %
* Fresher product because it is processed within * Product can spend weeks on the shrimp boat before
hours of harvest and a minimum amount of processing. Sodium bisulfite is often used

preservatives are used

Finished Count

Tiger P&D Item number Pack Product Description

16/20 100104610210  4/2.5#  Raw Tail on Tiger Shrimp
21/25 100 10462 0 210 4/2.5# Raw Tail on Tiger Shrimp
26/30 100104630210  4/2.5#  Raw Tail on Tiger Shrimp
31/40 100 10464 0 210 4/2.5# Raw Tail on Tiger Shrimp
70/90 100 10466 0210  6/3# Raw Tail on Tiger Shrimp
41/50 100106320230  4/2.5#  Raw Tail off Tiger Shrimp

Cooking Instructions: Bake, Grill, Broil or Boil
Case Cube: .73 Pallet: Tie 18 High 3
Case Dimensions: 7.875 H x 12.25 W x 13.13
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