
Eggs
Eggs deposited in freshwater sites 
until hatching into a fry, a stage in 
which the fish still carries the yolk in 
order to feed. After one month it loses 
the yolk and enters the fry stage.

Fry
The fry at 8-10 grams starts to feed on 
its own.

Smolt
This stage begins with the fry stage 
and it lasts until it smoltifies (adapts 
to the seawater) at a weight of 
approx. 120 grams. 4 months total in 
freshwater.

Adult Salmon
The smolt are transferred from the 
freshwater sites to the sea for the 
main growth stage, from 120 grams to 
between 3.5 to 4.5 kg. 8 to 10 months 
in total.

Process
The salmon from the harvest is 
brought to the Processing Plant in 
Puerto Montt after slaughter, where it 
is processed into a variety of different 
cuts and packaged for sale.

This cycle is for one 
siteequivalent, not for 
all the production.

Approximately a 
group of 900.000 fish.
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Salmones Aysén is the youngest Salmon Farming 

Company in Chile, created in 2006 with very few 

resources, hard work, and commitment from their 

owners and employees.

In Salmones Aysén it has been always important to 

give every person the opportunity to develop 

themselves and express their ideas and we are 

proud to say we have many people working with us 

since the beginning of the company.

This fact has created a culture of collaborating and 

working hard together making our way into the 

market and being able to grow during these years 

and slowly consolidate this company as one of the 

largest players in the Coho business.

Even though we are still a small company, we make 

sure to be in constant innovation, looking for the 

best and more sustainable ways to deliver the 

outstanding quality and taste that our Coho has.

About Us

Our Products Facts

HON

Salmon head on, gutted
Sizes:  6-9, 9-UP / 11 UP

HG

Salmon head off, gutted
Sizes:  0-2 / 2-4 / 4-6 / 6-9 / 9 – up Lbs

FILLET

Trim-E  /  Trim-D /  Trim-C
PBO, Scale off, IVP
Premium / Industrial A / Industrial B

PORTIONS

Skin on Portions with or whitout scales
Sizes:  6 oz – 8 oz

STEAK

Salmon Coho Steak
Skin on and vaccum packing

Frozen IQF

Frozen IQF

Frozen IQF

Chemical and Antibiotic Free
AysénCoho is immune to sea lice and ISA virus, 
due to the strength and tightness of its scales, so 
chemical treatments are not required.

Healthy Choice
One serving of 5 oz of AysénCoho provides 3.24 
grams of omega-3 fatty acids and 1.4 grams of 
EPA and DHA omega-3 fatty acids.  The American 
Heart Association recommends an individual eat 
at least 8 ounces of non-fried fish each week, to 
get essential omega-3 fatty acids.

Great Flavor and Color
Similar to wild sockeye with an intense and 
unique red color. This is due to the absorption of 
color that Coho naturally has, which is higher than 
Atlantic salmon and other salmon species.  
AysénCoho has a milder flavor and is less fishy 
compared to other salmon species.

Fresher Choice
AysénCoho is processed within eight hours of 
harvest providing for the highest standard in 
biosecurity, from our farms to the final consumer.

Sustainable Choice
AysénCoho is grown in half the time compared 
with other salmon species, resulting in much less 
environmental impact.

Moreover, it is transported by sea, with a carbon 
footprint 20 times lower than the one of fresh 
salmon transported by plane.

AysénCoho has a feed conversion rate of 1.08, this 
means that, for producing 1kg of Coho, only 1.08 
kg of feed is needed. This is why it is the most 
efficient protein in the world.

Sashimi Quality / The ability to eat it raw.
It comes from the “sashimi grade” Japanese 
concept, based on the level of safety of the 
harvesting and processing of the fish.

Certifications
ASC (Aquaculture Stewardship Council)
BAP (Best Aquaculture Practices)
Kosher Certified (by UK Kosher)


