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Nutrition Facts
20 Servings per container
Serving Size  4 oz (112g)

Amount Per Serving

Calories

% Daily Value*

Total Fat 0 g

Saturated Fat 0 g

Trans Fat 0 g

Cholesterol 20 mg

Sodium 410 mg

Total Carbohydrates 3 g

Dietary Fiber 0 g

Total Sugars 0 g

Includes 0 g Added Sugars

Protein 11 g

Vitamin D 0 mcg

Calcium 0 mg

Iron 0 mg

Potassium 180 mg

The % Daily Values (DV) tells you how much a nutrient in a serving of
food contributes to a daily diet. 2,000 calories a day is used for general
nutrition advice.

Product Specifications :

Code GTIN Type Of Catch

85115 10070737851159 WILD

Brand GPC Description

FPI Shellfish - Unprepared/Unprocessed (Frozen)

Gross Weight Net Weight Country of Origin Kosher Gluten Free

11 LBR 10 LBR United States Undeclared No

Shipping Information

Length Width Height Volume TIxHI Shelf Life Storage Temp From/To

16.0625 INH 8.0625 INH 6.1875 INH 0.4637 FTQ 20x4 540 Days -10 FAH / 0 FAH

Ingredients :
SEA SCALLOPS, WATER, SODIUM TRIPOLYPHOSPHATE (TO RETAIN MOISTURE). CONTAINS: NO MAJOR FOOD ALLERGENS

Allergens(C='Contains' MC='May Contain' N='None' NI='No Info Provided' INII='Intentionally nor
Inherently Included'):

Eggs - INII Milk - INII Soy - INII
Fish - INII Wheat - INII TreeNuts - INII

Peanuts - INII Crustacean - INII Sesame - INII

10 Lb (4.54 kg) IQF Sea Scallops Water Added (>83% Moisture)
U/15 ct./Lb, MSC

SIMPLY VERSATILE Broil, bake, grill or sauté. No matter how you prepare FPI scallops, you'll give your
customers something to rave about. That's because we take great care in harvesting our scallops and
then we freeze them to lock in flavor and freshness. Impress your guests with an unforgettable taste of
the sea. FPI® scallops ... deliciously simple seafood.

Product Last Saved Date: 20 October 2025

Prep & Cooking Suggestions:
Thaw under refrigeration or cook from frozen state. Cook to an internal temperature of 145°F.

Serving Suggestions:
Great for entrées, appetizers, stir fry, pasta salad, soup, chowder and more. Scallops are very

versatile- sauté, bake, broil, grill, deep fry after batter and/or breading. Use in all your favorite
recipes.

Species / Scientific Name:
Sea Scallop - Placopecten magellanicus

Claims & Child Nutrition:
BAP Certified:

MSC Certified: Yes

Has CN Statement: No

CN Statement:
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