
Exclusively imported by

Blue pr awn of  New C aledonia





A group of islands located 
6,200 miles from the west 
coast of the US. It is well 
known for its marine-life 
rich lagoon and massive 
barrier reef.

I. NEW CALEDONIA

The farming cooperative 
for the New Caledonian 
blue prawn producers. It is 
recognized for developing 
responsible aquaculture 
for nature and local tribes.

II. SOPAC

III. BLUE PRAWN

Its unique taste, f irm 
but tender flesh and 
beautiful blue color make 
it a seafood product of 
excellence appreciated by 
demanding chefs.

Savory Gourmet only 
selected the highest 
quality prawns with head-
on and shell-on.

IV. SELECTION

New Caledonia



New Caledonia is located at the heart of 
Oceania, 900 miles east of Australia and 
6,200 from the west coast of the United 
States.

Surrounded by the largest lagoons of 
the world, a true reservoir of biodiversity 
listed by UNESCO as a World Heritage, 
this particular French territory (with 
a total area of roughly 19 000 square 
meters) is among the most beautiful 
archipelagos of the South Pacific 
Ocean.

With its 270,000 inhabitants, New 
Caledonia is a region rich in history where 
the Kanak ethnic identity is formed 
with a strong bond with Mother Earth 
and with their ancestors. By respecting 
tradition and consolidating local tribes 
for the benefit of the entire aquaculture 
community, this is how Caledonian 
farmers have learned to live in harmony 
with nature

I. New Caledonia



Established in 1994 by aquaculture farmers in New Caledonia, SOPAC (Société des 
Producteurs Aquacoles Calédoniens, or Caledonian Aquaculture Farmers’ Society) has 
united the entire body of stakeholders in the sector, from hatcheries to distributors, 
all with the prime objective of ensuring the supreme quality of blue prawns from New 
Caledonia. It is SOPAC’s mission to provide exceptional prawns for customers around 
the world and the company can rely on its international network of demanding food 
professional partners.

ABOUT

Collective prawn farming in New Caledonia originated as an experiment in 1970. 
Despite the consistent technical support provided by IFREMER (Institut français de 
recherche pour l’exploitation de la mer, or the French Research Institute for Exploitation 
of the Sea), the enterprise had not reached the industrial stage until 1988, when it 
exported its products for the first time. During the 1990s, the enterprise adopted 
extremely rigorous specifications in close collaboration with its former partner in 
Japan to promote the perfectly balanced taste (the Umami taste) of blue prawn. The 
marketing success of its frozen raw prawns, distributed in Japan under the brand 
Tenshi No Ebi, proves that SOPAC’s extraordinary quality is fully recognized. From 
2009 on, the top caliber of SOPAC’s product lines has been successfully marketed to 
French and international chefs under the brand Obsiblue.

HISTORY

The SOPAC prawn from New Caledonia is highly valued for its rich and subtle flavor, its 
unique, slightly sweet iodized taste, and its firm and juicy texture. For those reasons, 
it serves as a worldwide reference of quality. Product traceability and food safety have 
always been at the heart of SOPAC’s concerns. For thirty years, the company has been 
committed to sustainable development and contributed to regaining the balance in 
economic activities between the north and the south provinces of New Caledonia. 
Having taken into consideration social and industrial constraints of the region, SOPAC 
has implemented measures such as adapted processes, harvest agreements with 
local tribes, and establishment of a processing and packaging plant in the north of the 
island. The company’s commitment to environmental conservation can also be seen 
in their innovative techniques of harvest, the establishment of a water purification 
station, and a responsible policy for waste treatment.

QUALITY AND SUSTAINABILITY

II. SOPAC



III. BLUE PRAWN

Originating in the Pacif ic coast waters of Latin 
America, western blue prawn (Litopenaeus 
Stylirostris) is a rare species that has not yet 
been well exploited in aquaculture. As blue 
prawn adapts perfectly to the climate of New 
Caledonia, its organoleptic and nutritional 
qualities are furthered in the Oceanian 
environment.

LITOPENAEUS STYLIROSTRIS

Most food professionals are confused about the difference between prawns 
and shrimps and much of it is caused by semantics. The two words are not used 
consistently and their meaning vary depending on the country. In Europe, people 
mainly use one word to describe both prawn and shrimp whereas in the US, “shrimp” 
is far more common and “prawn” is used for larger freshwater species. 

Shrimp and prawns are very similar even though they belong to different sub-
orders. The first one is part of sub-order Pleocyemata while the second one belong 
to Dendrobranchiata. It is not always easy to differentiate them. On prawns, the 
second set of pincers are bigger, whereas on shrimp, the first set of pincers is bigger. 
Additionally, a section of their plate is dif ferent so that only the prawns are able to 
keep their bodies straight. Finally, shrimps are predominantly found in salt water, 
while prawns are freshwater dwellers.

Shrimp

PRAWN OR SHRIMP ?

Prawn



The New Caledonian blue prawn is recognized by Japan to have ‘sashimi quality’. 

Its unique sweet taste, with a f irm melt-in-the-mouth flesh is appreciated by 
demandind chefs and its beautiful blue color and original taste are due to the purity 
of the New Caledonian lagoon water and the natural food supply f rom the lagoon’s 
plankton. 

This blue prawn has exceptional sensory characteristics, which are linked to its 
composition of amino acids (see graph below). According to the food science 
laboratory of the University of Tokyo, the levels of Glycine and Proline (main composite 
of honey) are particularly high in this species, therefore giving it a unique sweet flavor 
appreciated by the experts. Once cooked, it takes a beautiful orange pink hue without 
any dye.

UNIQUE TASTE

mg/100g

COMPARATIVE ANALYSES OF ‘GOOD TASTE’ & ‘SWEETNESS’ AMINO ACIDS 

The low density in the breeding ponds (f ive times lower than in main producing 
countries) coupled with natural farming techniques is a guarantee of the unique 
quality of New Caledonian prawns. Nurtured in ponds built in natural beds and f illed 
with water f rom the lagoons, the prawns are taken very good care of at each stage of 
their production, in conformity with the principle of moderate and natural growth. 

Harvests take place every eight to twelve months (compared to every two or three 
months in intensive farming) f rom mid-December to mid-August according to 
seeding periods, preferably during night-time in order to avoid disruption to the 
animals.

After harvest, thanks to the most advanced technology, New Caledonian blue prawns 
are ultra-fast f reezed with brine to preserve all their tasting qualities. SOPAC comply 
with the most rigorous microbiological criteria and a third-party audit is conducted 
every year to ensure all the specif ic requirements are met. Blue prawns are sold raw 
and f rozen and can be stored up to two years under -1°F.

BREEDING AND HARVEST
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Webuihoone farm is located in the north of New Caledonia, at VOH village, very far from 
industrial areas which is potentially a source of pollution. The farm was constructed 
in 1992 in association with the neighboring tribes to the aquaculture project. Ponds 
have been realized on saltmarshes and there has been no destruction of mangrove 
except in 1992 for the creation of the pumping channel.

This is the first SOPAC’s farm that has been certified by ASC and others will follow. 
ASC ensures that farms observe strict standards regarding the preservation of 
biodiversity (such as the mangroves), the feed used, the preservation of water quality, 
the prohibition of use of medicine and the workforce.

WEBUIHOONE FARM - ASC CERTIFIED

 

IV. SELECTION
SOPAC has united the entire blue prawn aquaculture farming of New Caledonia. 
Every year, New Caledonian farmers harvest approximately 1,200 tons of blue 
prawns. Although the prawn species remains the same, SOPAC experts are able to 
differentiate between them depending on their farm origin, their size & aspect and 
their certification.

Nessaquacole Farm



OBSIBLUE TENSHI NO EBICRISTAL BLUE ASC CRISTAL BLUE

12749 Blue Prawns U10-12
13720 Blue Prawns U12-14
13178 Blue Prawns U14-18

11849 Blue Prawns U8-9
11173 Blue Prawns U10-12
11115 Blue Prawns U12-14
11208 Blue Prawns U14-18

14030       ASC Blue Prawns U8-9
13979        ASC Blue Prawns U10-12
14029       ASC Blue Prawns U12-14

2.2lb 6/cs 2.2lb 6/cs 2.2lb 6/cs 2.2lb 10/cs

 

In Japanese, “TENSHI NO EBI” means ‘Angel Prawns’. 

SOPAC built a strong relationship with its japanese importer who created its own brand 
which quickly became a reference in Japan. Savory Gourmet has been authorized to 
import this brand to serve japanese customers located in the USA.

The most rigorous selection, tailored for gastronomy.

OBSIBLUE prawns are raised in a protected environment, in the most pristine waters 
of the largest lagoon in the world. Less than 8% of New Caledonian blue prawns meet 
the criteria to be labelled as OBSIBLUE. Experts only select the most beautiful prawns 
and an extra special care is taken during the packing process to ensure the highest 
quality for the most demanding chefs.

Blue prawns of premium quality, available in all sizes. 

CRISTAL BLUE prawns are bred in a pollution free environment, without GMO, 
antibiotics or artificial coloring. Low-density production and total traceability assure 
food security for consumers and guarantee the highest quality prawn recognised for 
its rich flavor, a slightly sweet taste and a firm flesh.

OBSIBLUE

CRISTAL BLUE

TENSHI NO EBI

13980              Tenshi no Ebi U14-18

Prawns selected from New Caledonian ASC Certified Farms.

SOPAC complies with very strict standards to ensure the highest quality while 
preserving natural ressources of the island. They selected the renowned ASC label to 
certify their farms and every year, more farms will be certified.

ASC CRISTAL BLUE



13720 Gramercy Place, 
Gardena, CA 90248

sales@savgourmet.com

(310) 391-5422


