
 
DEL PACIFICO SEAFOODS LAUNCHES NEW FAIR-TRADE CERTIFIED MAYAN OCTOPUS 

AT SEAFOOD EXPO NORTH AMERICA 
 

LOS ANGELES, CA, March 3, 2023 – Del Pacifico Seafoods, a leader in the sustainable seafood industry, is launching 
the only fair-trade certified, wild-caught Mayan Octopus in the world at the 2023 Seafood Expo North America (booth 
3217), March 12-14 in Boston, MA. Last year, Del Pacifico expanded their portfolio of offerings to also include 
responsibly farm-raised white shrimp, wild-caught white snook, and Palmita Bay oysters. The addition of octopus 
furthers their mission to produce the world’s highest quality seafood. 
 
Del Pacifico’s Mayan Octopus is wild-caught off the coast of Yucatan, Mexico using pangas (or dayboats) that stay 
close to the shore and use the wind and tide to drift. Octopus can only be caught from August to December with 
conservation season beginning mid-December through the month of July. The boats use bamboo fishing poles called 
Jimbas that are baited with a crab and touch the ocean floor about five meters deep. The octopus latches onto the 
crab and is then pulled up by the pole, thereby producing no bycatch. The octopus is processed by Del Pacifico 
Seafoods the same day it is caught.  
 
The octopus is currently available for foodservice outlets, in both block frozen or flowered flash frozen formats. 
 
Del Pacifico earned fair-trade certification for their Mayan Octopus earlier this year making it the only wild-caught, 
fair-trade certified octopus in the world. This designation allows Del Pacifico to support the preservation of small-
scale fishing operations and local social and environmental causes through a fair-trade premium. When you buy Del 
Pacifico, a percentage of your purchase goes back to the community where the octopus was caught, so you’re not 
only getting one of the highest-quality seafoods on the market, but you’re also supporting the fishers, their families, 
their community, and the water.  
 
In addition to fair-trade, Del Pacifico Seafoods prioritizes sustainability in every aspect including harvesting and 
processing techniques that protect both the species and the ocean. Their products are chemical free, preservative 
free and 100% traceable. This level of commitment earned Del Pacifico a 2022 SEAL (Sustainability, Environmental 
Achievement and Leadership) Sustainable Product Award for their wild-caught Mexican blue shrimp, marking the first 
time a shrimp company has ever received the prestigious award.  
 
The company currently participates in three Fishery Improvement Projects (FIP). FIP initiatives improve the operation 
of a fishery and achieve sustainability.  
 
To learn more about Del Pacifico Seafoods and its new Mayan Octopus, stop by booth 3217 at Seafood Expo North 
America or check out the video here and additional assets here.  
 
ABOUT DEL PACIFICO SEAFOODS 
Del Pacifico Seafoods was founded in 2014 with the mission to produce the world’s highest quality shrimp using the 
most sustainable methods of harvest and processing that exist today. Working in close collaboration with artisanal 
fishermen, offering them a fair chance to compete in the global seafood market, has allowed them to promote 
sustainable fishing practices and bring the world’s best shrimp to new markets. In addition to the Fair Trade and 
Friend of the Sea certifications, they are also certified BRC and ASC. For more information, visit 
www.delpacificoseafoods.com and follow Del Pacifico on Facebook and Instagram. 

https://delpacificoseafoods.com/
https://www.youtube.com/watch?v=_psUIijkkiE
https://www.dropbox.com/sh/at5hnkjuef8knjq/AAD6scn4G0JwaLke6OQE-yb3a?dl=0
http://www.delpacificoseafoods.com/
https://www.facebook.com/delpacificoseafoods/
https://www.instagram.com/delpacificoseafoods/?hl=en

