The best of
processes

Errigal Seafood is committed to research, development and innovation of

products, processes and service to clients.

That is why we invest heavily in the best team, latest technology and sciences

in food processing, and, delivery systems.

Many of our processes are unique and they and our packaging concepts are
most often developed in partnership with clients in response to consumer

needs and market developments.

"Dimarosa have been customers of Errigal Seafood
for more than 8 years. The important things for us
about Errigal Seafood are the regularity of supply,
the high quality of their products and the excellent
service. There's a special relationship between our
two companies because of the personal service they

provide.”

Israel Garcia, Buyer UK and Ireland
Dimarosa. Spain



The best
for quality

We in Errigal Seafood pride ourselves on maintaining the highest food safety
and quality standards which is why we have a dedicated Quality Management
team assuring us of compliance to the highest microbiological and food safety

standards.

The company invests heavily in research, development and innovation of

operations, products, processes, staff and service to clients.

Our quality Management system has been developed in accordance with
international HAACP principles and our food hygiene policy extends from
rigorous inspections of all incoming raw materials, and production processes

to delivery to customers, across the globe.

Management and staff are regularly retrained to ensure that their technical
and quality expertise remains market leading. We carry out regular internal
and external testing of our products, comprising sensory (organoleptic) as well

as microbiological and physiochemical testing

All of the functions of the company work towards consistently improving quality
in order to keep ahead of market expectations and legislative requirements. We

are in the process of obtaining BRC and IFS accreditation.




The best In
consclence

The sea and the environment are precious to us so we support sustainable
fishing policies, and strive to be eco-friendly in all that we do, from wasting
nothing to recycling all that we can.

Seafood is one of nature’s greatest gifts and we respect that here in Errigal
Seafood. So we are fully committed to sustainable fishing policies.

Errigal Seafood collects the fresh catch from hundreds of small fishing vessels,
distributed over different fishing areas, on a daily basis. This guarantees a
premium fresh quality supply source throughout the year. We catch our seafood
in the traditional way using centuries old fishing techniques.

The edible Donegal crab is one of the most abundant species found in the fresh
clear coastal waters of the North Atlantic and as a testimony to our commitment
toresponsible fishing, our fishermen return crab whose shellis too soft, juvenile
or measures less than 150mm, to the sea. This is a cornerstone of responsible
fishing and ensures a regular supply of quality produce for years to come.

Errigal Seafood is committed to protecting the environment. We believe in
wasting nothing and strive to constantly improve all our operations and facilities
to be more environmentally friendly.

The company is currently funding research into the use of all by products from
our manufacturing process, such as shellfish shells, so that they can be used
as organic fertiliser.

Errigal Seafood also works to reduce any unnecessary packaging and is to the
fore in producing innovative packaging designs.



The best
of breed

Many of our people have been in the seafood business for many years, with a
wealth of experience and professionalism in their respective fields, proud of

their company and enthusiastic about seafood.

TO FIND OUT MORE ABOUT ERRIGAL SEAFOOD, CONTACT US:
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IRELAND Head Office FRANCE Errigal Seafood, SWEDEN - N L
Errigal Seafood, Meenaneary, Carrick, County Donegal, Ireland. 11-12, Batiment 1, Rue Huret Lagache, : 0046 735316102 3
T: +353 74 9739023 62200 Boulogne- sur-Mer. Skype: rogerabring
Fax: +353 74 9739114 T: 0321927254 Sales & Customer Care:
Sales: Tom Glynn tom(derrigalseafood.com M: 06 85 33 33 01 Roger Abring roger(derrigalseafood.com
Customer Care: andrew(derrigalseafood.com Fax: 03 21 30 08 89
Accounts: accounts(derrigalseafood.com Skype: yannick.goimier PORTUGAL Plataforma Logistica da Guarda,
Sales & Customer Care: Lt. 141, Apartado 1081,
U.K. T: + 44 1257.254309 yannick(@errigalseafood.com, 6300-035, Guarda, Portugal
M: +44 7771.680099 sylvie(derrigalseafood.com, T: +351 271 098474
Fax: + 44 1257.404397 quentin(derrigalseafood.com M: +351 915 706 601
Skype: les.hughes Fax: +351 271 098476
Sales & Customer Care: Les Hughes les(derrigalseafood.com SPAIN Avda. Valladolid 15 Planta 1 Of. 2, Skype: pedro.jorge.fernandes

28250 Torrelodones, Madrid, Espana
T: +34 91859 34 97 / +34 91 859 44 25
M: +34 670 71 95 57

Skype: beatriz.ajenjo

Sales & Customer Care:

Vendas e atendimento ao cliente:
Pedro Fernandes pedro(derrigalseafood.com

Beatriz Ajenjo beatriz(derrigalseafood.com
Thomas Collier thomas(derrigalseafood.com
Susana Eguino eguino.susanalderrigalseafood.com



www.errigalseafood.com





