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ABALONE -THE KING OF SEAFOOD
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In the Book of History, Abalone is considered a rare and tasty delicacy,
and is the highest quality seafood among the rest.
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Abalone (Haliotidae family) is one of the mollusk species found
in the sea. The abalone meat for consumption refers to its foot
muscle. Abalone, raw or cooked, tastes equally nice, and has
a smooth and soft texture which adds freshness to every dishl!
There are over 100 varieties of abalone in the world. It is
found in Australia, New Zealand, Mexico, China, Japan, Chile
etc. Australia produces the highest quantity of wild abalones,
accounting for 40% of the world's abalone supply.
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About Hockhua Abalones %’

As the most highly regarded seafood delicacy, abalone has
pbecome one of the major fields Hockhua has ventured into.
Hockhua has committed itself to bring in a wide variety of the finest
abalones from the world, and has gathered a team of professional,
experienced and dedicated people who will go all out to source
the finest delicacies from their countries of origin - from Australia
to New Zealand and from Mexico to China. Back in the 80s,
Black-lipped abalone was the only type found in the local market.
In 2003, Hockhua started bringing in the Brown-lipped and the
Green-lipped abalones from Australia which proved to be very well-
received by the market,
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DRAINED WEIGHT
THE MOST IMPORTANT FACTOR IN ABALONE PURCHASE
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hsK  Brine 325%3/g
s Abalone + 100%%/g

%E Net Weight 42577 /g
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How to keep
leftover abalone fresh?
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More Brine
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- Less Brine

Buyers of abalone would generally only consider the brand and
price of the canned abalone, assuming that the abalone within
is of standard size. The truth is, one has to consider the drained
weight of the abalone in order to know its size. The Net Weight
on the label outside which normally stated as 4259 is, in actual
fact, a weight combination of both the abalone and its brine,
hence it is not accurate to determine the size of the abalone
using net weight.
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Wtralia Wild Blatklip Abal®

7K Brine 225%3/g
fifgts  Abalone + 2007%/g

%E NetWeight 4258/
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Remember to retain the abalone juice and keep it tightly-closed

and store it under refrigeration. Do not keep it for more than 5
days.
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Australian Wild Black-lip Abalone Australia Brown-lip & Wild Green-lip Abalones
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The black-lip is the most popular abalone species in Australia, with the main harvesting WESTERN AUSTRALIA's southem and temperate western coasts are the homes to the wild green-lip and brown-lip abalones.
area in Tasmania and Victoria. TASMANIA is well-known for its wild black-lip abalone. These special species have excellent acceptance in the Asian market due to their large abalone size and unique flavour.

Due to the deep ocean waters in its coast, the black-lip abalones harvested are usually
thicker, more tender yet chewy and full of the fragrance of freshness. VICTORIA has
shallower water than Tasmania, thus the black-lip abalone harvested from this region
had boarder but thinner body.
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Tasmanian Black-lip abalone: Victorian Black-lip abalone: . 2 — 3
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Weight categorisation of Black-lip Abalone Wild Brown-lip abalone: sweetness in the thick and juicy core,  Wild Green-lip abalone: plump and round abalone core; tender
strong flavour in texture with strong fragrance.
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Australla Farmed Jade Tlger Abalone New Zealand Wild Paua Abalone China-Farmed Yoshihama Abalone
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Farmed Jade Tiger abalone: 6 - 12

pieces in a can. Has a slight chewy
texture.
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The Maori tribe in New Zealand called
this species of abalone ‘Paua’ which
are scattered on the rocks in the seas
of New Zealand. Paua abalone is a
traditional delicacy of the Mé&ori people.

Wild Paua abalone: boarder lip, thinner
core, softer texture, rich abalone flavour.
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The Yoshihama Abalone is a luxury species
among all Japanese abalones. It is imported
and reared in the oceans of China and
undergoes top-notch processing to bring out
its best flavour.

Farmed Yoshihama abalone: thick brushy lip,
golden in colour, soft tender texture, sweet
flavour.
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THINGS TO KNOW WHEN PURCHASING ABALONE
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There is some important information to take note of when
purchasing canned abalone. The information is usually
printed on the base of every can. They are namely:
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Why is it important to display
drained weight?

1. HEE

2. I RS

3. RIFHARR

4. EE

e 2E (Net Weight): 5t &FZTHE,
— R HESL b0 B 4% B 2425500

o EFEE(Drained  Weight) i 2t X5
MEE, TIR10552 53605 %,

LS ) — BN RESL 60 & AU RET

BRICBE e IR RBEAMWE Z KN,

244510954 .

o F13E—ZK(First Grade) iR R —Rf
BEEET, MO,

o F245—%R(First Grade) N B R R &,

o FF13E—%R(First Grade) A E—H R —tRég

o FiEEMMNERE,

e BE{S}t — K (SecondGrade): ifl f 4 & 7 1%
T8, EFENRAREM,

Country of Origin

Factory Source Code

Expiry Date

Weight, including:

e Net Weight consists of the total weight of the brine
and abalone. The net weight of an average-sized
can is usually 425g.

e Drained Weight is the weight of the abalone only. It
can range from 10569 to 360g.

Number of Pieces and Grade

At the base of the can, one can usually determine the
number of pieces in it and the grade of the abalone by
looking at the information available. For example:

e [ - means one whole piece of First Grade abalone.
o [2 - means two whole pieces of First Grade abalone.
e FF1 - means one whole piece and onecut piece

of First Grade abalone.
e 1F - means one cut piece of abalone.

e BorS - means Grade 2 abalone
(Not perfect in colour and shape of the abalone).
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From April 2011, Singapore Agri-Food & Veterinary Authority

(AVA) issued regulation that required all retailers to display the
drained weight of canned abalone.
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