
Atlantic Cod

Sea Star Seafoods Ltd.

Box 220, 69 Courtney Street, Clark’s Harbour, Nova Scotia, Canada, B0W 1P0

Phone 1.902.745.2925 | Fax 1.902.745.2129 | www.seastarseafoods.com

Also commonly referred to as “Bacalhau”, “Bacalao” or “Baccala” is the most famous of 

the white fish. “Wars have been fought over it, revolutions have been spurred by it, national 

diets founded on it and economies and livelihoods have depended on it.” It is an excellent 

source of low calorie of proteins, omega 3 fatty acids and vitamin B12 which all lead 

toward a healthier heart if eaten regularly.  The fish is harvested from the frigid waters of 

the North Atlantic. Our cod production is based on carefully chosen raw-material that is put 

through a high quality production process, to ensure a product that is tailored to the needs 

of each customer.

Pacific Cod
Gadus Macrocephalus
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Bulk
Boned Cod Fillets Jumbo 40 lbs. (18.14 kg)

Boned Cod Fillets Extra 

Large

40 lbs. (18.14 kg)

Boned Cod Fillets Large 40 lbs. (18.14 kg)

Boned Cod Fillets Medium 40 lbs. (18.14 kg)

Retail
Boned Cod Fillets 

(Bag)

24 x 1 lb (454 g)

Boned Cod Fillets 

(Wood)

12 x 1 lb (454 g)

Nutrition Facts
Serving size: 55g flakes
Amount per serving

Calories 50

Total Fat 0.5g

Saturated Fat 0g

Cholesterol 30mg

Sodium 4870mg

Protein 12g

Vitamin A 0%

Vitamin C 2%

Calcium 2%

Iron 2%

Also commonly referred to as “Bacalhau”, “Bacalao” or “Baccala” is the 

most famous of the white fish. This fish is harvested in the icy waters of 

the North Pacific where it is frozen on board immediately, ensuring the 

highest quality.  It is then put through our production facility to match each 

customer’s specifications on size and dryness.

FAO: 61/67


