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Queen Fish

Scomberoides Commersonnianus
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Queen fish meat 1s the

most suitable fish for

frying due to its low fat
and softness.It has high
amounts of vitamins
and iron.

I+ grows to a maximum
total length of 120 cm (47 1n)
but i1s more commonly 90
centimeters (35 in) and the

maximum published weight 1s
16 kilograms(351b).

O)

The flesh itself tends to be dry
so marinating with basil, chilli,

curry, garlic, ginger, lime, olive
oil or onion prior to cooking
helps prevent drying out.

Queen Fish

Scomberoides commersonnianus,
the Talang queenfish; also known
as giant dart, gtant leatherskin, glant
queenfish, largemouth queenfish,
leatherjacket, leatherskin.

The fish lives in free waters.

They grow raptdly during early life,
but then slow down.

They reach 25cm in the first year
and 50 cmin the third year.

It hasa single row of 5-6 large dark
stlvery spots or blotches.

It does not have a dark tip on the
dorsal fin lobe. The snout is rather
blunt and the large mouth has several
rows of very sharp teeth.

The anal fin and the dorsal fin are
truncated with the posterior part of
cach fin reduced to spines.

The caudal fin is strongly forked.
The head and back is bluish grey
while the ventral stde of the body 1s
stlvery.
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Queen Fish

Scomberoides Commersonnianus
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caMas MOAXOAAIAA pBIOQ
AASl KAPKH, ITOCKOABKY B

HeM MaAO KHUpPaAa U PBIOA
ABAAETCHA MATKOU.
OHO coaepxuT ODOAbBIIIOE

OH& BpraCTﬁeT A O
KOAMNYECTBO BUTAMHMWHOB H

MAKCUMAABHON OOTIEH
KEeAC3A.

AAmabl 120cMm, mo 4garte

Bcero 90cwm

A MAKCUMAADBHBIHN BeC

ITOUMAHHOMN PbIOBI-106KT.

e -
. b

Pui6a cava o eebe memuore
CYXOBaTa, IIO3TOMY MAPHHOBAHHC

c OA3UAHMKOM, YUAH, KAPPH,

YEeCHOKOM, UMOUpPEM, AATTMOM,
OAUBKOBBIM MACAOM HAH AYKOM
LIEPEA ITIPUTOTOBACHHUEM [IOMOIAET
AOOUTHCA IPHUATHON M HEKHON
TCKCTYPHI.

kak giant dart, giant leathers
gtant queenfish,largemouth queentish
leatherjacket, leatherskin.

P62 o6uraet B cB060AIEIX BOAAX.

B pamIeM BO3pacTe OHH OBICTPO
pPACTyT, HO 32T€M MCAACHHO.

B mepsoiit roa onn Aocruraror 25cm
a Ha TpeTuil roA - 50 cwm.

VYV Hee OAMH PAA U3 5-0 KPYHHBIX
TEMHO-CEPEOPUCTHIX HATEH UAU
KAAKC. Y HEro HeT TEMHOT'O KOHYHMKA
HA MOYKC COUHHOTO ITAABHUKA.
PBIAO AOBOABHO TYIIOE, 2 OOABIION
POT IMeeT HECKOABKO PAAOB OYCHD
OCTPHIX 3yOOB. AHAADHBIN 1
CITHHHOI TAAQBHUKH YCCHCHBI, 3AAHAA
JACTh KAKAOIO ITAABHMKA CBEAECHA K
ITTATIAM.

XBOCTOBOM TTAABHUK CUABHO BUABYATDHII.
I'oroBa 1 crimHa TOAYOOBaATO-CEPDIE,
a OpIOITHAS CTOPOHA TeAd CEPEOPUCTAS.
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Salmon Fish

CALORIES| PROTEIN

730 [

CHOLESTEROL

SODIUM

177

Fish with an
empty stomach

Weight

12

' This fish has no bad smell.

Salmon Fish

This salamon fish, which is casily found in
most markets, has countless health benefits
for the body. Salmon fillet is naturally free
of carbohydrates, including fiber and sugar.
Its high quality protem and rich micronutrient
content and healthy Omega 3 prevent the
risk of contracting some discases such as
cardiovascular diseases, Alzheimet's, cancer, etc.
According to nutritionists, it 1S necessary
to allocate two meals a week to all kinds of

fish and shnmp, espectally fatty fish such as salmon.

Vitamins and minerals

Salmon provides vitamin A and
several B vitamins. It 1s one of the few
natural food sources of vitamin D.
In addition, canned salmon contains a
lot of calctum (due to the edible bones).
This fish 1s;also a good source of
potassium, which keeps blood
pressure low..

There are orams of protein in a 90 gram
fillet of caught trout. 'armed salmon 1s

| an excellent source of high-quality complete
| protein that provides all the essential

amino acids our body needs. Salmon
protein is made up of all amino acids
including those that act as precursors to
mood-regulating neurotransmitters.
Fish consumption 1s associated with a
reduced risk of depression.
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Salmon Fish
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fish has no bad smell.

Salmon Fish
BTy BKYCHYIO PBIOY, 0OAQAQIOINYIO HEKHBIM

BKYCOM H MHOIOYHUCACHHBIMHA ITOAC3HBIMU
CBOHCIBAMH MOKHO HAITH Ha AFOOOM PbIHKC.
EcreciBenbiv 06pazoM B hopeAn OICyICIBYIOT
TAKHE XUMUYECKHIE IACMCHTHI KAK YTACBOAHL,
KACTYATKA U caxap. BeicokokadeciBeHHbIT OCAOK
U €ro O0IaToe COACPKAHNE MUKPOIACMCHTOB,

HAPSAY C HOAE3HBIM OMCIa-3, IIPCAYIIPCKAAIOT
HEKOTOPBIX 3200AEBAHIIT, TAKUX KAK CEPACHIO-
COCYAHCTBIC 3000AEBAHIA, OOAEC3HD AABLTCIMEPA
pax 1 T.A. [ 1o Muenimio AMeToAOIroB, 4YeAOBEKY
CACAYET €CIb PBIOY U KPEBCIKM ABA PA32 B HEACAIO
OCOOCHHO 7KUPHYIO PHIOY, TAKYIO KAK (DOPEAD.
Buravumsr n MHIIEPAABI

VrmoTpedbaerme popeanm obecrreanBaeT
OpPranm3M Y€AOBE€Ka BUTAMHHOM A U

CARBO
CALORIES| PROTEIN HYDRATES| OMEGA3 | CHOLESTEROL[  TRON FAT SODIUM HECKOABKUMH TPYHHAMHA BUTAMUHOB B.
—— e — ”
- ~ C APYToHn CTOPOHDBI, 3Ta pﬁ[6ﬂ ABAACTCH
177 21 20~ 182 | 47m 1.Img 9 50 ’ |
8 fg//’: o =208 O g OAHHUM U3 HEMHOTHX BaKHBIX MUICBBIX

U IIPUPOAHBIX UCTOYHHMKOB BUTamuHa D.
(VpoBeup Buramuua D B MOopckom
dpopeAn TaKOM K€, KAK U B AKBAKYABTYPHOMH).
Kpowme Toro, koucepBupoBanHas opeAb
COACPKHAT OOABITIOC KOAMYECTBO KAABITHSA
%AaroAapH CHCAOOHBIM KOCTAM).

T4 PBIOA TAKKE ABASETCA XOPOIITUM
_ NCTOYHUKOM KAAUSA, KOTOPHIU
'\ | mToasepmBaeT KpoBAHOE AABAEHTIE HA
HU3KOM YPOBHE U B HOpME.

B 90-rpavvOBOM PHIAE (DOPEATT COAEPIKITCS
OAMH IpaMM OeAKa. AKBAKyABTYpPHAst (DOPEAD
OOTATHIIT NCTOYHIK BEICOKOKAYECTBEHIIOTO

Fish with an -
DEAKA, KOTOPBIH ODECIIEYNBAET OPraHU3M
empty stomach HCAOBCKA BCEMHM HE3aAMEH U MBI MU
. - aAMMHOKHCAOTaAMU. beaok hopean cocront
Weight Weight |13 BCEX AMUTIOKHUCAOT, BKAFOTAS T€, KOTOPHIE
| ABASFOTCS TIPEATITECTBENHUKAMMT

1-2 | mefipoTpancMuTTEpOB B PETYAATOPOB
| macrpoennsa. YiiorpeOACHNE PHIObI CHHKACT

2-3 PHCK Pa3BUTUA ACIIPECCHU, A

3-4 Contact

Salesmanager(@loveonsea.ru
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Ribbonfish
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Lts length is usually 5 to 8 ft
(1.5-3.5 m), but it can sometimes
be found at over 20 ft.

®

_In terms of nutritton, ribbon fish
generally contains about 350
calories 1n a 100-gram serving
making them a very calorie-dense
type of fish. The same serving also
provides high levels of protein, as
well as some B vitamins and high
levels of sodium g

Ribbon fish can be caten fried or
grilled. Its flavor and texture make

this fish popular in a number of
different cooking styles and cuisines.
This fish has no bad smell.

Ribbonfish

The ribbonfish are any lampriform fishes in
the family Trachipteridac. There are about 10
recognized species 1n the family. These pelagic
fish are named for their slim, ribbon-like
appearance. They are rarely seen alive, as they
typically live in deep watess.

They are casily recognized by their anatomy

a long, compressed, tape-like body, short head
narrow mouth and feeble teeth. A high dorsal
fin occupies the whole length of the back; an

anal fin 1s absent.

The pectoral fins are small, the pelvic fins
composed of several rays, or of one long ray only.

They have heavy spines along their lateral lines
and numerous lumps in the skin.Ribbonfish
possess all the characteristics of fish living at
very great depths. Thetr fins especially, and the
membrane connecting them, are of a very
delicate and brittle structure.
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Ribbonfish
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Ee AATMHA OOBIYHO COCTABASET
ot 150 cm A0 350 cm, 1o mHoraa
MOKHO BeTperuts u 6oaee 600 cm.

®

C rouknu 3pCHUSA IUTAHUS, PhIOA-CaDAL
OOBIYHO COACPKUT OKOAO 350 xaropui
B 100-rpaMMOBOM IIOPLIUHU, ITO ACAACT
€C OYCHb KAAOPHUMIIBIM BUAOM PBIOHI.
B stonn ke mopuumm coaepKurCca
OOABIIIOE KOAMYECTBO OEAKA, A TAKKE
HCKOTOPHBIC BUTAaMMHbI I'PpyIIIIbL B u
OOABIIIOE KOAUYECTBO HATPUSL.

®

Puiba-cabas mosso ecto 5 KAPCHOM
BUAC MAM Ha Ipuac. baaroaaps

CBOCMY BKYCY U TCKCTYPC 3Ta PbIOa
IHOIIYAAPHA B PAa3AMYHDIX
KYAI/IHﬂ,prIX CITUAAX U KYXHHX.
D12 ppida HE UMEET HEIPUATHOI'O

Ribbonfish

Prifa-cabas - sto arobrre AaIpU@OPMHEBIC
puIOBI cemericrsa Trachipteridac.

B cemenicrBe macuutriBaercs okoao 10
HPI/I3H3,HHHX BHAOB. BTI/I ITCAATHUYCCKIHC
{PBIOBI HA3BAHEI TAK 32 MX TOHKHIL, TIOXO/KII HA
ACHTY BHeITHHN BHA. VIx peako moxHO
YBHACTD, TAK KAK OHH OOBIYHO OOHTAIOT B
TAYOOKHX BOAAX.

Wx rerxo Y3HATH 110 AHATOMUH - AAUHHOC,
C/KATOEC, ITOXOKEE Ha ACHTY TCAO, KOPOTKAS
T'OAOBA, V3KUIT POT U CAAOBIC 3yOBL. BpIcokmit
CIIMHHOH IIAABHUK 3aHUMACT BCIO AAUHY
CIIMHBI ¥ AHAABHBIN IIAQBHUK OTCYTCIBYCT.

C rouxu 3pEeHHs TUTAHUS, PHIOA-CAOAS
OOBIYHO COAEPKAT OKOAO 350 KaropwHIiT B
100-rpaMMOBOI HOPIINH, UTO ACAAET €€
OYEHD KAAOPHITHBIM BHAOM PEIOBL. B sT0#
K€ TOPIIUI COAECPKUTCH OOABIITOE
KOAMYIECTBO OEAKA, 4 TAKKE HEKOTOPBIE
BUTAMHHEBI TPYIHIB! B 11 OOABITIOE KOAMIECTBO
HATPHSL
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Beluga Fish
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BeAyra TAKHUX OI'POMHBIX PA3MEPOB
yKe OYEHDb CTapa.

U B IIOCACAHEE BPEMA CTAHOBATCH BCE
OOACE PEAKHMH ACCATHACTHSA N3-32

The omega-3 fatty acids in caviar
prevents high blood cholesterol and
subsequently prevents cardiovascular

discase. In addition, caviar prevents the
development of arthritis, gastrointestinal
diseases and some types of cancer.

®

HUHTCHCHUBHOTIO pr6OAOBCTBﬂ

PA3HOBUAHOCTb.

CeroAHs B3pOCABIE DEAyXHU,

IMOMMAaHHBIE OOBIYHO UMEIOT POCT

142328 cm.

(4 pyra 8 AFOMMOB — 10 OyTOB 9 AFOIMOB)
B AAMHY 1 Bec 19-264 kr (42-582 dyHTa).

AHECMUCH.

NMkpa Takxke Gorara RKeAE30M,
IIO3TOMY €€ TAKKE PEKOMEHAYIOT
AIOAAM € A€PUITUTOM KEA€E32a U

Headless fish

fish with head

Beluga Fish

BeAyry (pprOa cemelicTBa OCETPOBBIX)
MOZKHO HAW'TH 1IPEUMYIIECTBEHHO B MOPSIX
Npana. Vikpa Oeayru - camblii AOPOTOI U
LICHHBIM BUA MKPBI B Mupe. Harre Bcero s1a
pBIOA IIPOAAETCA B 3AMOPOKEHHOM HAH
KOIIYeHOM BHAEC. Pb1Oa coaepxut 6,7 %o,

a ee nkpa - 25,9 % oeaka.

VHOTpe6AeHHe HKPBI IIPCAOTBPAIACT
ACIIPECCUIO U CEPACTHO-COCYAUCTHIE
3200A€EBAHUSA, TAK KAK B HEI O4Y€Ib BHICOKA
KOHI[CHTPAIIUS OMEI'a-3 KUPHDBIX KUCAOT.
B crpanax, rae OeAyra u MKpa 3aHUMAIOT
OCO60€ MECTO B ITHUIIIEBDLIX HPI/IBI:)IT-%[K‘ELX

AIOAEH, YPOBEHD ACIIPECCUI IOPAZAO HUIKE,

YeM B APYIUX CTPAHAX.

Onera-3 KIPHBIE KHCAOTHI,

COACPIKAIITIECA B MKPE, IPCAOTBPAIIAIOT
TOBBITTE T YPOBHSA XOAECTEPUHA B
KPOBH M, KAK CACACTBHUEC, CCPACYHO-

cocyauctoie 3aboAeBanms. Kpome toro,

Contact

Salesmanage
N =he
e Info@lov

08 +7 (969) 0729
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Beluga Fish
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Beluga Fish

N Beluga (sturgeon) s found primarily in the

Beluga fillet is a tich source of seas of Iran. Beluga caviar 1s the most

vitamins and minerals, including expensive and precious type of caviar in the
vitamin B12, vitamin A, vitamin B world. Most often, this fish 1s sold frozen or
iron, magnesium, and selentum. smoked. The fish contains 6.7 percent and

its caviar contains 25.9 percent protein.
O]

Caviar consumption prevents depression

and cardiovascular disease, as it has a very

high concentration of omega-3 fatty acids.

In countries, where beluga and caviar

Beluga of such great sizes are very old have a special place in people's eating

and have become increasingly rare in recent
decades because of heavy fishing of the
species. Today, mature belugas that are
caught are generally 142-328 cm
(4 ft 8 in — 10 £t 9 in) long and weigh
19-264 kg (42-582 Ib).

habits, the rate of depression 1s much

lower than in_othes-counttics.

Headless fish

>

\ T Contact

Salesmanager@loveonsea.ru
< 5
Info@loveonsea.ru

Caviar is also rich in iron, which is why
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Aoﬁpo HOKAAOBATH B
Love on Sea, BeAymu#
OPEHA B OOAACTH AKBAKYABTYPEI,
3AHHMAIMAHNCA
BBEIPAIIICHIEM B 9KCIIOPTOM
BECOKOKAYECTBCHHEX
Tvl'f}pﬂl_[pﬂ;_’\?KTDB.

Muccua mamero dDpenaa,
CF]J.[ECTEYI(]‘M&I’D Ima
pHIHEKE ViKe Doaee 8 aerT,
3AKAIOYAECTCA B
IIPE,B,GCTHBJ‘LEEIHH CBEMHKHX
U ITOAE3HEIX MOPEIIPOAVKTOB,
a4 TAKKE B IMPOABHKCHHUH
OTBETCTBCHHOTO ITOAXOAA K
3AMUTE OKECAaHOB H
3KOCHCTCMHI,

bl UCIIOAB3VEM COBPEMEHHBIE
H HOBECHIIHE TEXHOAOTHH
BEIPAIIIHBAHUA PHIOH , YTOORI
0DeCHeYnTh BRICOTAMIITHC
CTAHAAPTH KAYeCTBA HAITTCH

ITPOAVKITAT. .
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MH CTPEMUMCH K YCTOHYHUBOMY
Pa3BHTHIO U 3200THMCA 00
OKPYKAIOIIEH Cpeae, BHEADSS
METOABL, KOTOPBIE MIHIMU3HPYIOT
HAI SKOAOTHYECKIIT CACA

CDTp}*AHH‘-IﬂH € MECTHBIMIT
OOITIFIHAMEL, MBI TAKAKE CIIOCOOCTBYEM
IKOHOMITICCKOMY PA3BHTHIO) H
ITOAAEPIKHBAEM PHIOOAOBCTBO
10 BCEMY MUPY

l_[pom:- AFKAT PACTH M PACIITHPATE
CBOM OH3Hec, MBI cOXpanaeM
MPHBEPIKEHITOCTE HHTOBATTHM
B 0DAACTH AKBAKYABTYPH H
AOCTHKEHHIO COBEPIIEHCTBA B
KAKAOM ACIIEKTE HaAIIeH

ACHTEADBHOCTH

K t«r(((\@\\\

Contact

Salesmanager@loveonsea.ru
et
485 Info@loveonsea.ru
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St. Malaya Semenovskaya,
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