
Nutrition Facts Per Serving

Serving Size: 5oz. (73g meat/Aug. Cluster)

Amount per Serving

Calories 60 Calories from fat: 10
% Daily Value*

Total Fat 1.0 1%
Saturated Fat 0g 0%

Cholesterol 45mg 15%
Sodium 970mg 40%
Total Carbohydrate 0g 0%

Dietary Fiber 0g 0%
Sugars 0g 0%
Protein 16g

Percent US RDA

Vitamin A 2% Vitamin C 4%
Calcium 10% Iron 10%

* Contains less than 2 percent of the daily value of the nutrient
** Percent Daily Values are based on a 2,000 calorie diet. Your
daily values may be higher or lower depending on your calorie
needs.

Calories 2,000 2,500
Total Fat Less than 65g 80g

Sat Fat Less than 20g 25g
Cholesterol Less than 300mg 300mg
Sodium Less than 2,400mg 2,400mg
Total Carbohydrate 300g 375g

Dietary Fiber 25g 30g
Protein 50g 65g

Snow Crab
(Chionoecetes opilio)

Snow Crab Production
15 Million Lbs.

Quality System
HACCP

Typical Package Style
6x2 Lb. Retail, 5 Lb., 20 Lb., 30 Lb.

Typical Cluster Size
Grades
3-5 oz. 8 oz. +
4 oz. + 8-10 oz.
5-8 oz. 10 oz. +

Typical Whole Cooked
Size Grades
4L  - 950g +
3L - 820g-930g
2L - 700g-800g
L - 400g-500g

Truly a delicacy, Canadian snow crab is one of the most important species processed by the
Barry Group. With over 15 million pounds of crab being processed annually in four
strategically located facilities in Atlantic Canada. Harvested from the cold North Atlantic live
snow crab are processed in a variety of product forms. The most popular of which is shell on
clusters or sections packed in a variety of size grades according to customer specification.
Extracted crab leg meat and salad leg meat combination packages are also processed, as well
as whole crab primarily for Japanese markets.

Canadian snow crab is demanded by seafood connoisseurs
throughout the world and the Barry Group quality reputation is
synonymous with satisfaction and product excellence . Snow crab
has a sweet delicate flavor and supple moist texture and is found on
most menus throughout North America and Europe. In Japan,
snow crab is a preferred shellfish and we are proud to exceed the
Japanese quality specifications. Our crab processing facilities
located in Newfoundland, Nova Scotia and New Brunswick
employ the latest processing technology and quality assurance
techniques. Our process is HACCP approved and our products
are government inspected.

Our commitment to quality products and service is the foundation
of our seafood business.
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