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Squid (West Coast Loligo) il

ANALYSIS GUIDE

Ash: 1.50%
Carbohydrates:  <dl

Fat: 1.96%
Moisture: 83.78%
Protein: 12.82%
Calories: 68.92 cal/roog

Scientific Name: Loligo opalescens

Produced in the Pacific Ocean off the southern coast of
California, they are uncleaned and have an average count of
12 to 14 squid per pound.

Produced: April until quota is met and September
through February until quota is met.

Packaged: 12/5 & 6/5 pound cases and 1/10 kg cases




