
LARGE MOUTH BASS
 Micropterus salomoides

 
Large mouth bass carries a delicate and mild flavor with earthy and nutty notes while the
meat is firm yet tender and flaky. It pairs well with a variety of flavors like salt &amp; pepper, lemon juice,
ginger &amp; scallion, and more. Large mouth bass naturally tends to be fishier than other species 
depending on where it is sourced and cleaned, so consumers typically either love it or hate it. Despite that, 
it has great nutritional value as it is a rich source of omega-3’s, lean protein, vitamins A, B6, and B12, and
selenium.
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Packing: IWP, 1x40 lbs
Sizes: 500/800g

Shelf-life: 24 months from production 
date when in optimal frozen 
temperature.

Form: farm

Source/Origin: Taiwan

Conservation status: Farm

Fishing Method: Farm-raised

Flavor/Dietary info: delicate/mild 
flavor; high in omega 3’s, vitamins A, 
B6, B12, selenium

Preparation: steam, bake, grill, 
pan-fry, deep-fry
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