
O I S H I I
Indulge in a shrimp sensation like no other with Oishii
Shrimp, harvested through dedicated small batch,
sustainable farming methods that redefine excellence.
Oishii's commitment to perfection starts from the very
beginning, with proprietary pond construction, cutting-
edge farming techniques, and meticulous water quality
monitoring, allowing them to produce a quality of shrimp
that is truly second to none.

Oishii's sustainably-harvested shrimp arrive live to the
facility and are immediately processed by hand, to preserve
the exquisite quality of each and every shrimp. 

Oishii shrimp undergoes minimal salt treatment, allowing
their flavors and textures to remain authentic and
unadulterated. This commitment to preserving their natural
state is what makes Oishii Shrimp truly exceptional. 

W H I T E  S H R I M P
LITOPENAEUS VANNAMEI
SPECIES

SUSTAINABILTY
3-STAR CERTIFICATION FROM THE
GLOBAL AQUACULTURE ALLIANCE.
FULLY TRACEABLE.

LOCATION
THAILAND 

TASTE | TEXTURE
DELICATE AND BRINY TASTE WITH A
SNAPPY AND FIRM TEXTURE.

SIZES
U12 
13/15
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EZ PEEL
SUPERIOR TASTE
VIBRANT COLOR

SMALL BATCH FARMING
RAPID, LIVE TRANSPORT
PROCESSED LIVE


