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Brand Values

United
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Forward-Thinking
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Genuine
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Fuguo Freezing Co., Ltd. is a family business with over 60
years of experience in the seafood industry. Our company
manufactures high quality frozen seafood, and provides
processing services for local and imported products. Fuguo’ s
vertically integrated structure allows us to maintain a high
degree of flexibility; we are well positioned to support our
client’ s needs throughout the entire procurement process.

Our global network of supply sources guarantees that we are
always able to provide the freshest products from various
regions around the world. Fuguo’ s independent cold storage
facilities and processing plants ensure strict quality control, and
have ample capacity to fulfill our customer’ s requirements.
Not only do we provide processing services for large scale
orders from our clients, but our own local delivery network
ensures that we are also able to supply customers that are
looking for products on a smaller scale.

We are guided by our philosophy of “Think Ahead, Do More”
and strive to follow ever-changing market trends, in order to

provide the best possible services for our partners.

Fuguo is a partner you can trust in the seafood business.
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Brand History

1956
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Our journey began with founder Mr. Wu
Ching-Fu selling fresh fish from a stall.

1975
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The company began manufacturing
feed for the growing shrimp and eel

1983
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The business was expanded to include
supplying traditional markets, as well as
the military's supplementary food supply.

1995
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Expanded the import / export business, while
diversifying into supply for supermarket chains

farming industries. and catering companies.
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Ching-Fu Freezing Plant was founded,
starting as a home-based operation
selling ice and frozen desserts.

2006
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Expanded cold storage to 13,200
square meters, with a total capacity
of 20,000 tons.
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Fuyang Freezing plant was established,
as a facility for the processing,
manufacturing and trading of inshore
fishery products.
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Fuguo Freezing Co., Ltd. was established;
focusing on the import, sales, and
processing of frozen seafood products.

2022
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Received FSSC22000 and 1SO22000
certifications.

BIBREEMRAEGERF HACCP BB a1%
Attained HACCP certification for the facilities.

to the Future
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Received EU certification, which MMAKEREEBYSE e E HERAZAKERRERIBE
facilitated the export business. Received Taiwan CAS certification, Established farms for the production of
and joined the seafood traceability Ayu Sweetfish, with vertical integration
program. from farm to market.
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Integrated Services

BEECENERCER KRB MI
BE - 2RHIYR > REEEMRERN
IR% > UBEFPHBERBER  BEFH

PV
I{E4E o

i

With extensive industry experience, we
provide flexible and stable services from
procurement, processing, packaging,
warehousing to logistics, with the goal of
achieving our customers' objectives and

creating mutual success together.

CERTIFIED
SUSTAINABLE
SEAFOOD
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www.msc.org
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Raw Material Inspection
* SHtRMMBERE
In-House Inspection

® BEAE =FAF (SGS) BHtFEF T HItRER
Third-Party Inspection

Cold Storage Equipment

® 24 IN\Ep L REEHER
24-hour monitoring
o REZFREMRIE -20°CUTF

Temperature maintained below -20°C at all times

Traceability Management
o ERP SEESEHIB MRS (RN EIMRIRER LN

ERP-tracking records of every product, from arrival
to shipment

o KIEREZHTES A EHMEEIFELRT  JBERTNERIFE
Participation in Taiwan's food traceability program

Production Quality Control

® L ELR CCP EEEHIREMIRE
Critical Control Point (CCP) Inspection

o NENMERSE
Processing Procedure Inspection

o SRS TEHARIE
Instrument Calibration.
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Atlantic Salmon

AR
Coho Salmon (HON)

9+ (F%)

AAIREE
Coho Salmon (H&G)

9+ (F%)

HEER
Salmon Steaks (Thick)

12~14~16~18~20~22~26P

sRER
Salmon Steaks (Thin)

344+5+6+8

EERHRER

Salmon Pieces

HAEN (FE /5K)
Salmon Whole Fillets (Skin on/Skin off)

5/6~6/7

R

mEARNA
Salmon Tail Meat

344:5+6+8

EARRE (B / EH)
Salmon Belly Fillets (Skin on/Skin off)

EARFFMBPEITRMNKE 815
AEBENMIBIRIE @FHENK
BmiFER RAE ST EPADHA
Omega-3 > BIEE S LHIFEEE o

6/77/8~8/9~9/10~10+

fEfEE (@ /)

Salmon Head
£88:400-600+600-800~800-1000~1000-
1200+1200-1400+1400-1600+~1600-1800
SEE ML

B BN

EHR¥ATA

Salmon Steak Halves
110g~120g

EERIESIIIR
Salmon Portions

90- ~90-120+120-150~200+

HATE
Salmon Collars

3-585-7+7-9~9-11+12-15
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Greenland Halibut

=EXKLEBER (RE
Greenland Halibut (HGT)

1-242-342.5-3+3-5:5+ 7+29+

KEEBEBER
Greenland Halibut Steaks (Thick)

9+10-11+12-13~15-16~20P

ALEBRAT

Halibut Portions
A100-150 ~A150-250 ~ A250+~T

KIEB&EE
Greenland Halibut Heads

100-300+300-500+500-700~700-1000+
1000+

=3

KLEBE&ER
Greenland Halibut Steaks (Thin)

25~30+35+40~50P

BREEIAFEFETREEH > HEN
RIEEBREWREE - REMAE > B3
EPA~DHA~Omega-3°> EREHZ
FHNRE o
400-600~600-800+~800-1000

KIEB&YIR A &5
Greenland Halibut Steaks

9+10~11+12~13+15-16+18-20P

KIEEEEE
Greenland Halibut Tail Meat

2:324:5.6+8

one stop & more
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Salted Whole Round Atlantic Mackerel #1011 12+132141516217 1820 Raw Vannamei Shrimp = > METEEUET 0 |
4 21-23P B | e / 11/15+16/20~21/25~26/30~30/40~40/50 ~

50/60~60/70+~70/80~80/100+~100/120
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Semi-dried Atlantic Mackerel Salted Atlantic Mackerel Fillets Canned Atlantic Mackerel Vannamei Shrimp, PPV Cooked Vannamei Shrimp

170-200~280-300+380-400 #£4£:90-110~110-130+120-150~150-170 621224 A 21/25~26/30~31/35~36/40~41/50~51/60~ 11/15~16/20~21/25~26/30~30/40~40/50~
HZE:18+19:20+22~24P 61/70~71/90~91/120+100/200+200/300 50/60+60/70+70/80~80/100+100/120

one stop & more




45
/\\\ﬁ/\

Fish

BEHEA
Spotted Chub Mackerel

9+10+12~14+15-16+18-20+21-23+23-26

SR

Salted Pacific Mackerel Fillets

20-25+25-30+30-35+35-40+40-45~
45-55~55-65

[Z3):2

Butterfish
R{%:80-100~120-150+150-180~180-200 ~
200+ / =% :60-80+~80-100~100-120 +120-
150+150-180+180-200 200+

Butterfish

80-100+100-150+150-200+200-300

EREER A

Plaice Yellowfin Sole Fish (H&G)
80-100+~100-120+120-150~150-180 ~
180-200

1 4

R INER A

Kamchatka Flounder Fillet (Skin on)
200-300+300-400+400-500

[=]m|

Croaker Fish

60-80+80-100+100-120~120-150~
150-180~180-200+200-250

MR
Pacific Saury

#1.2+3

A=)

Red Bullseye Fish
60-80+80-100+100-120+120-150 ~
150-180+180-200+200-250~250+

BETR (A/8)
Ayu Fish
N3-18E
312

RE

Snapper Fish
60-80~80-100+100-120+120-150 ~
150-180+180-200+200-250 250+

#iFEa
Boiled Whitebait

LsM~S

=F=

Silver Pomfret

200-300+300-400+400-500+~500-600~
600-700~800-900+~900-1000~1000+

AN=)

Silver Pomfret

1% :100-120~120-150 ~150-200

—7:80-100~100-120+120-150~150-180 *
180-200

148

Butterfish
200++100-200+200-300+~300-400~
400-500+500-600600-700+700-800

FUGUOiEE

FUER
Rainbow Smelt

5-9+7-9

BATA

HAn

Blue Shark Steaks
334:5.6+7

x de Tl i

BERERE
Ribbon Fish

700-1000~1000+

MR

Capelin
31/35+36/40~41/45~46/50~51/55~56/60 +
60+

B33 136/40~46/50

-
AT
Blue Shark Portions
BT (A RIE

;,‘, ¢
BEA

Pangasius Fillet (Skin off)
80-100+~100-120+120-150~150-170 ~
170-220+220-300

BEEMESR
Breaded Capelin

130-150+~160-180~200-220+260-280 ~ ‘A~

500g/ &

b

B RUIE
Ribbon Fish Steaks

2434456810 (A)

-

HERTIA (ER)
Qilfish Steaks (Thick)

10+~12~14+16~18+20~22~200/250~

250-300 (A)

one stop & more
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Oilfish Steak (Half Crescent)

2:3K~3+4:5:6~7
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Crustacean

R
Raw Lobster
10-24P

EER
Crab Meat

Bk

HERIIE
Qilfish Tail Meat

344152627

B
Black Tiger Shrimp

3-36P

LR
Raw King Crab Clusters

500-600+600-700+700-800~800-1000

TER

Snow Crab Clusters
M(142-227g)~S(90-142g)

* @

mHBR G
Qilfish Steaks (Thin)

2 3K+3+4~5-6~8(A)
HEATE

Qilfish Collars
344+56+8
HHERERE

Oilfish Belly Fillets
THRRAFAR

HERT

Qilfish Portions
A

KIEATHR
Argentine Red Shrimp

10/20+~20/30+30/40

/ .—"i"évr.'
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Raw King Crab Clusters

3L (900-1100)*2L (700-900) * L (500-700)
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B78 - 858
Mollusks

4=

BE%ETFE
Japanese Scallops

2L~LsM~S5~25+35+4S5+55

BAZREE
Whole Shell Oyster

80-100+100-150+150-200

.
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Neritic Squid
10-15+16-20+21-25~26-30+31-35+36+"
1Q~ AR

HHMA e

FERER
Whole Shell Abalone

8:10+12~14+16~18+20+22~24~26+28"
30 #i

ik
Oval Squid

100-200+200-300+300-400+400-500+
500-600+600-800~800-1000+1000+

MaER

Whole Abalone Meat
13g~14g~15g~16g~17g~18g~20g~22g~
24g+26g

1ER%

Cuttlefish
100-200+200-300+~300-400+~400-500+
500-600~600-800~800-1000+~1000+

&%
Neritic Squid

BR~— = MEE (25 ) AR
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ELFE (HR)

Squid Squid Tubes Squid Rings
180-200+200-300+300-400+ L :300-400~ 400+
400+ ER 2L ~L

RERNE
Neritic Squid

2-343-66-77-9~9-11+11-13+13-15+16-20

ELERZITE
Squid Flowers

one stop & more
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ERECRRMNBRAE ERHRAEEMH TR 2 & 56 5%
TEL :03-9908 311 FAX:03-9908 312 Email : sales@fuguo.com.tw

www.fuguo.com.tw



