
The Omega Range can be enjoyed straight from the packet 
or prepared like live. Our unique process gives all the 
benefits of fresh mussels and clams (plate appeal, versatility 
and flavour) with an incredible 12 month chilled shelf life, 
no additives.

Omega Seafood means NO HIDDEN COSTS and NO WASTED TIME 
in the kitchen:

•	 LESS labour

•	 LESS waste

•	 EASIER quality control

•	 EASIER food safety

OMEGA MUSSELS
•		 Chowders or sauce (flavoursome stock included).

•		 Entrees, mains, antipasto, catering,  
bar meals, buffets and room service. 

•		 Food service Grande Prix d’Elite winner  
European Seafood Exposition 2005.

MUSSELS
Species New Zealand Greenshell Mussel, Perna canaliculus

Taste Super fresh, all natural, no additives

Uses Serve chilled or prep like live

Scrubbing All done

Grading Uniform size

Counting Portion controlled units 500g/1Kg

Prep Time 2 minutes

Shelf Life 12 months in fridge, 24 months in freezer, 3-4 days in fridge – 
once opened

Wastage No wastage – no guess work

Carton 15 x 500g, 10 x 1Kg

Retail Barcoded and retail ready

USFDA and EU Approved facility

Health High iron, low fat, good source of protein

500g

1kg
1kg



OMEGA CLAMS
•		 Entrees, mains, antipasto, catering, bar meals, buffets and room 

service.

•		 Chowders or sauce (flavoursome stock included).

CLAMS ATTRIBUTES
Species New Zealand Littleneck Clam, Austrovenus stutchburyi

Taste Super fresh, all natural, no additives

Uses Serve chilled or prep like live

De - sanding All done

Counting Portion controlled units 20 – 30 pieces

Prep Time 2 minutes

Shelf Life 12 months in fridge, 2-3 days in fridge – once opened

Wastage No wastage – no guess work

Availability Reliable supply

Carton 10 x 1Kg

Retail Barcoded and retail ready

USFDA and EU Approved facility

Health Low fat

1Kg Pack

Ωmega™ Littleneck
Clams

For more information contact: 

L&B Taspac

Email:	 sales@lbtaspac.co.nz  

Ph: 	 +64 9 573 26 25 

Fax: 	 +64 9 573 26 20

www.lbtaspac.co.nz

 


