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Company profile

Our quality is our secret

— .Created since 2010, Hanchia fish has rapidly become among the first
' Tunisian aquacultural companies, specialized in breeding and
commercialization of the Sea Bream - Sea Bass and Meagre .

Hanchia fish is a well-known firm especially by its fresh product and
its capacity to supply the fish market regularly



Avaible sizes

at

e Mediterranean Sea Bream | Sparus aurata o
| Weight | 200-300 gr] 300-400gr | 400-600gr | 600-800 ar | 800-1000g |
| Shelflife |

7 -_:-;5.’ # Fresh: 14 days Frozen:18 months
Energy: 564 kJ (134 kcal) Fat: 5,48 — Saturated fatty acid: 1,13 g—
; polyunsaturated fatty acid: 1.85 g — monounsaturated fatty acid:
E 4 Carbohydrate: < 1 g Protein: 20,44 g Sodium: 0.02 g Salt: 0.06 g
S Fiber: 0 g

Mediterranean Sea Bass / Dicentrarchus labrax

200-300 gr 300-400 gr 400-600gr 600-800 gr

Fresh: 14 days Frozen:18 months

Energy: 389 kJ (114 kcal) Fat: 2.47— Saturated fatty acid: 0.54 g—
polyunsaturated fatty acid: 0.83g — monounsaturated fatty acid: 1.10 g
Fiber: 0 g
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Mediterranean Meagre / Argyrosomus regius
| Weight | 1000-1500gr |  1500-2000er [  2000-3000gr |
Fr 8 hs

days Froz

Energy: 392 kJ (93 kcal) Fat: 2.04 — Saturated fatty acid: 0.64 g—
polyunsaturated fatty acid: 0.68 g — monounsaturated fatty acid: 0.72 g

Carbohydrate: < 1 g Protein: 18.00 g Sodium: 0.02 g Salt: 0.06 g
Fiber: 0 g
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Assests

Hanchia fish benefits exclusively from a site at sea along the Kuriat
island which is favorably exposed to the current marine, putting
into consideration the natural cycle of the fry’s growth in optimal
conditions.

Our fish renowned not only nationally, but also internationally
Thanks to the exceptional quality of its flesh as long as it grew up
in a place where the temperature, feeling, and the water quality are
favorable to its natural life.

Thanks to our ability and our competence in the field of breeding
fish, we fully guarantee to our consolers an ideal quality and fresh
fish.

Our fish represent a natural composition of energy consisted of
proteins, vitamins, omega plus fish meal and soya flour good
well-being of human (Halal).

Thanks to our well-experimented and qualified team, we do many
follow-ups and daily care for our fish until it is delivered to our
customers

We have a strong capacity of production which enable us to supply
the fish market all year around
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The History of
Hanchia Fish

Hanchia Fish is considered as the fruit and also the succession of the
Souissi family. In fact, Mr Ezzeddine Souissi who is the manager of this
company has been fond of fishing, since his childhood. This Passion was
transmitted to his sons who are now the chief executive of this company

During the year 2010, El Hanchia Fish Company started its activity

with 12 cages, and thanks to its sustainable endeavor to develop and
expand by supplying its products to major merchants , restaurants and

hotels the project was expanded to reach between 2011 and 2023 72

cages, equivalent to 8000 tons of production per year
Thanks to its provision of high-quality products, from the year 2015 to
the present, it has managed to export and market globally through an
excellent distribution network and a long-term relationship with
suppliers and through its participation in international exhibition ... to
become Al Hanchia Fish Company one of the leading companies in its
field at the national and international level
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Our Destinations

Contact

QEnVironement Street- 5080 Teboulba - Tunisia @
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@ 00216 73 497 794 [|=| 00216 73 497 793

(B 21697085 700 / +216 98 455 636
P aquaculture@hanchiafish.com
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