PRODUCT

CATALOGUE



SUEMPOL

COMPANY FAMILY @

TRONDHEIM

&
3
!

WISMAR |
~ g
“/x' )

A
‘ ’ < o

SINT-GILLIS-WAAS

<«

HULL o= o
ele BERLIN BIELSK PODLASKI
- $ @

BOULOGNE-SUR-MER

‘ -
KRAKOW

L il
MARCEL A

- C O p E R N U S Garnalengroothandel @%ﬁ
La tradition depuis 1948

FRESH FISH Van Biesen - Pieters )

al = .
SUEMPOL SUEMPOL @

NORGE

OUR CERTIFICATES:

FARMED CERTIFIED
RESPONSIBLY SUSTAINABLE
SEAFOOD

CERTIFIED
ASC-AQUA.ORG www.msc.org

\
; @ GGN.ORG Nutury
FIND OUT MORE ABOUT MARCEL BAEY'S HISTORY



WHOLE [ UNSLICED

SMOKED SALMON
FILLET -




WHOLE SMOKED SALMON FILLET

WITH SKIN
WEIGHT PACKS PER PALLET STORAGE

ONE BOX TEMPERATURE
1,3 -1,7 KG 5 30 BOXES 0°C TO +4°C

WHOLE SMOKED SALMON FILLET

WITH SKIN
WEIGHT PACKS PER PALLET STORAGE

ONE BOX TEMPERATURE
1,7-25KG 5 30 BOXES 0°C TO +4°C

SCOTTISH SALMON FILLETS
LIGHTLY COLD SMOKED, SKIN ON & BONELESS

WEIGHT PACKS PER PALLET STORAGE
ONE BOX TEMPERATURE

1,3 -1,7 KG 10 30 BOXES 0°C TO +4°C

SHELF LIFE

21 DAYS

SHELF LIFE

21 DAYS

SHELF LIFE

9 DAYS
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MACHINE SLICED u..‘

SMOKED SALMON 5
FILLET



MACHINE PRE-SLICED SMOKED SALMON FILLET
ORIGIN: NORWAY

WEIGHT PACKS PER PALLET STORAGE SHELF LIFE
ONE BOX TEMPERATURE
1 KG 5 77 BOXES 0°C TO +4°C 21 DAYS

MACHINE PRE-SLICED SMOKED SALMON FILLET
ORIGIN: SCOTLAND

SAUMON a~
g
WEIGHT PACKS PER PALLET STORAGE SHELF LIFE 7. L4
ONE BOX TEMPERATURE
1 KG 5 77 BOXES 0°C TO +4°C 21 DAYS
TRADITIONAL SMOKED SALMON &) snuvon
ORIGIN: SCOTLAND -
WEIGHT PACKS PER PALLET STORAGE SHELF LIFE
ONE BOX TEMPERATURE
150 G 6 280 BOXES 0°cTO+4°C 21 DAYS
TRADITIONAL SMOKED SALMON & SAUMON
ORIGIN: NORWAY '
WEIGHT PACKS PER PALLET STORAGE SHELF LIFE
ONE BOX TEMPERATURE
150 G 6 280 BOXES 0°cTO+4°C 21 DAYS

TRADITIONAL SMOKED SALMON

ORIGIN: NORWAY T

WEIGHT PACKS PER PALLET STORAGE SHELF LIFE NoRiEER
ONE BOX TEMPERATURE i

300 G 10 84 BOXES 0°cTO+4°C 21 DAYS

TRADITIONAL SMOKED SALMON

ORIGIN: SCGOTTISH saumon
WEIGHT PACKS PER PALLET STORAGE SHELF LIFE
ONE BOX TEMPERATURE

300G [0 84 BOXES 0°C TO +4°C 21 DAYS




TRADITIONAL SMOKED SALMON
ORIGIN: NORWAY, NEUTRAL PACKAGING

TRADITIONAL SMOKED SALMON
ORIGIN: NORWAY, NEUTRAL PACKAGING

+SANDWICH” [ LONG SLICED

SMOKED SALMON
FILLET

SMOKED SALMON FILLET IN LONG SLICES
STANDARD THICKNESS: 3,5 MM




PRE-SLICED BY HAND

TRADITIONAL
SMOKED SALMON




HAND PRE-SLICED SMOKED SALMON FILLET
WITH SKIN AND SEPARATORS, ORIGIN: NORWAY

WEIGHT PACKS PER PALLET STORAGE SHELF LIFE
ONE BOX TEMPERATURE
,2-1,7KG 5 42 BOXES 0°C TO +4°C 21 DAYS

HAND PRE-SLICED SMOKED SALMON FILLET
WITH SKIN AND SEPARATORS, ORIGIN: NORWAY

WEIGHT PACKS PER PALLET STORAGE SHELF LIFE
ONE BOX TEMPERATURE
1,7-25KG 5 42 BOXES 0°C TO +4°C 21 DAYS

HAND PRE-SLICED SMOKED SALMON FILLET
WITH SKIN AND SEPARATORS, ORIGIN: SCOTLAND

WEIGHT PACKS PER PALLET STORAGE SHELF LIFE
ONE BOX TEMPERATURE
1,7-25KG 5 42 BOXES 0°Cc TO +4°C 21 DAYS

PACK OF 15 ,,LARGE" SLICES
IDEAL FOR SLICES SALES, ORIGIN: SCOTLAND

WEIGHT PACKS PER PALLET STORAGE SHELF LIFE
ONE BOX TEMPERATURE

VARIABLE 5 42 BOXES 0°C TO +4°C 21 DAYS




HANGED BY THE TAIL

SMOKED SALMON



WHOLE SMOKED SALMON FILLET
IN WOODEN CRATE, ORIGIN: NORWAY

WEIGHT PACKS PER PALLET STORAGE
ONE BOX TEMPERATURE
1,7-2,5KG 5 42 BOXES 0°C TO +4°C

WHOLE SMOKED SALMON FILLET
IN WOODEN CRATE, ORIGIN: SCOTLAND

WEIGHT PACKS PER PALLET STORAGE
ONE BOX TEMPERATURE
1,7-25KG 5 42 BOXES 0°C TO +4°C

PRE-SLICED SMOKED SALMON FILLET
IN WOODEN CRATE, ORIGIN: NORWAY

WEIGHT PACKS PER PALLET STORAGE
ONE BOX TEMPERATURE
TKGG 5 42 BOXES 0°C TO +4°C

PRE-SLICED SMOKED SALMON FILLET
IN WOODEN CRATE, ORIGIN: SCOTLAND

WEIGHT PACKS PER PALLET STORAGE
ONE BOX TEMPERATURE
1,7-25KG 5 42 BOXES 0°C TO +4°C

PRE-SLICED SMOKED SALMON FILLET
IN WOODEN CRATE, ORIGIN: NORWAY

WEIGHT PACKS PER PALLET STORAGE

ONE BOX TEMPERATURE
1,7-2,5KG 5 42 BOXES 0°C TO +4°C
SLICES OF SMOKED SALMON
HANGED BY THE TAIL, ORIGIN: NORWAY
WEIGHT PACKS PER PALLET STORAGE

ONE BOX TEMPERATURE
200G 10 140 BOXES 0°C TO +4°C

SHELF LIFE

21 DAYS

SHELF LIFE

21 DAYS

SHELF LIFE

21 DAYS

SHELF LIFE

21 DAYS

SHELF LIFE

21 DAYS

SHELF LIFE

21 DAYS

v Sawnon frmé Ficelle -
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SLICES OF SMOKED SALMON
HANGED BY THE TAIL, ORIGIN: NORWAY

WEIGHT PACKS PER PALLET STORAGE
ONE BOX TEMPERATURE
500G 10 77 BOXES 0°C TO +4°C

SHELF LIFE

21 DAYS

SHLE WD SEN SEC & FUME AD BOIS DG HETRE :
DANS L6 RSPCT D6 LA TRADIOY
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SMOKED SALMON

STEAKS




SMOKED SALMON STEAKS
COOKED WITH PROVENGAL FLAVORS, ORIGIN: NORWAY

WEIGHT PACKS PER PALLET STORAGE SHELF LIFE
ONE BOX TEMPERATURE
1 KG 4 40 BOXES o°ocTO+4°C 12 DAYS

SMOKED SALMON STEAKS
COOKED WITH PROVENGAL FLAVORS, ORIGIN: NORWAY

WEIGHT PACKS PER PALLET STORAGE SHELF LIFE
ONE BOX TEMPERATURE
2 KG 1 150 BOXES occTO +4°C 10 DAYS

SMOKED SALMON STEAKS
COOKED WITH PROVENGAL FLAVORS, ORIGIN: NORWAY

WEIGHT PACKS PER PALLET STORAGE SHELF LIFE
ONE BOX TEMPERATURE
240G 5 140 BOXES o°cTO +4°C 15 DAYS

SMOKED SALMON STEAKS
HANGED BY THE TAIL, ORIGIN: NORWAY

WEIGHT PACKS PER PALLET STORAGE SHELF LIFE
ONE BOX TEMPERATURE

1KG 4 40 BOXES 0°C TO +4°C 12 DAYS




BARONS

SMOKED SALMON

SMOKED SALMON BARONS
ORIGIN: NORWAY

SMOKED SALMON BARONS
ORIGIN: NORWAY




SMOKED TROUT



WHOLE SMOKED TROUT FILLETS

WITH SKIN
WEIGHT PACKS PER PALLET STORAGE

ONE BOX TEMPERATURE
06-1,2KG 5 77 BOXES 0°C TO +4°C

PRE-SLICED SMOKED TROUT FILLETS
WITHOUT SKIN

WEIGHT PACKS PER PALLET STORAGE

ONE BOX TEMPERATURE
500G 5 77 BOXES 0°C TO +4°C
SLICES FROM TROUT FILLETS
WITHOUT SKIN
WEIGHT PACKS PER PALLET STORAGE

ONE BOX TEMPERATURE
120 G 6 280 BOXES 0°C TO +4°C
HOT-SMOKED TROUT FILLET
DEFROSTED
WEIGHT PACKS PER PALLET STORAGE

ONE BOX TEMPERATURE
125 G 10 174 BOXES 0°C TO +4°C

SHELF LIFE

21 DAYS

SHELF LIFE

21 DAYS

& Truite

i W

SHELF LIFE

ELEVEE en
HAUTS.oeFRANCE

21 DAYS

SHELF LIFE

21 DAYS
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SMOKED SALMON RILLETE

NATURAL
WEIGHT PACKS PER PALLET
ONE BOX
100 G 12 266 BOXES

SMOKED SALMON RILLETE
PINK BERRIES

WEIGHT PACKS PER PALLET
ONE BOX
100 G 12 266 BOXES

SMOKED SALMON RILLETE
LEMON & BASIL

WEIGHT PACKS PER PALLET
ONE BOX
100 G 12 266 BOXES

SMOKED SALMON RILLETE

PEPPERS
WEIGHT PACKS PER PALLET
ONE BOX
100 G 12 266 BOXES

SMOKED SALMON RILLETE
JUNIPER BERRIES

WEIGHT PACKS PER PALLET
ONE BOX
100 G 12 266 BOXES

STORAGE
TEMPERATURE

0°C TO +4°C

STORAGE
TEMPERATURE

0°C TO +4°C

STORAGE
TEMPERATURE

0°C TO +4°C

STORAGE
TEMPERATURE

0°C TO +4°C

STORAGE
TEMPERATURE

0°C TO +4°C

SHELF LIFE

2 YEARS

SHELF LIFE

2 YEARS

SHELF LIFE

2 YEARS

SHELF LIFE

2 YEARS

SHELF LIFE

2 YEARS
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" FISH SOUP,
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FISH SOUP

WEIGHT PACKS PER PALLET
ONE BOX
780 G 6 112 BOXES
FISH SOUP
WITH PIECES OF SMOKED SALMON
WEIGHT PACKS PER PALLET
ONE BOX
780 G 6 112 BOXES

STORAGE
TEMPERATURE

0°C TO +4°C

STORAGE
TEMPERATURE

0°C TO +4°C

SHELF LIFE

2 YEARS

SHELF LIFE

2 YEARS

SMOKED SALMON & GREEN VEGETABLE SOUP

WEIGHT PACKS PER PALLET
ONE BOX
780 G 6 112 BOXES

MINI PLAIN CROUTONS

WEIGHT PACKS PER PALLET
ONE BOX
75 G 14 100 BOXES

GRILLED SLICED BAGUETTES

IN WOODEN CRATE, ORIGIN: NORWAY

WEIGHT PACKS PER PALLET
ONE BOX
100 G 12 56 BOXES

SMOKED SALMON SAUCE AND HERBED

CREME FRAICHE

WEIGHT PACKS PER PALLET
ONE BOX
100 G 12

STORAGE
TEMPERATURE

0°C TO +4°C

STORAGE
TEMPERATURE

0°C TO +4°C

STORAGE
TEMPERATURE

0°C TO +4°C

STORAGE
TEMPERATURE

240 BOXES 0°C TO +4°Cz

SHELF LIFE

2 YEARS

SHELF LIFE

6 MONTHS

SHELF LIFE

6 MONTHS

SHELF LIFE

8 MONTHS
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CONTACT US

Marcel Baey
22 Boulevard
Sarraz Bournet
62480 Le Portel

, 0321836200
<) info@copernus.co.uk

A‘ DA £

Suempol

Biatostocka 69A Street
17-100 Bielsk Podlaski
Poland

W, 8573060 24
é biuro@suempol.pl
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