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A NUTRITIOUS DELICACY
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HOCKHUA'S TIGER KING

ABALONE is one of the
most sought after Chinese
seafood delicacies in the
world, grouped along with
other treasured wonders like
the sea cucumber, shark’s
fin and fish maw. It is highly
prized not only because of
its savoury taste, tenderness
and freshness but also due to
its high nutritional value and
versatility in cooking.

&
87 st

Drained Weight

loop
buppp.0 0bserve when
senn ' Chaging Apalone
BEEESE

1
I &S
Factory Source Code

R SRS

Number of Pieces & Grade

S
Ny \'\"ﬁ‘a’»

uik

KNOW YOUR ABALONE

%uwﬁﬁ%$m£l

rd HE
Country of Origin

hGER K“.,\G

FEI “%”

8 2 3 R 99 F Al R W ] BA I &b
HHREM, IR LERE, W
Filz Rano ffISiEEtRA
KiM-Je=il. BEM. JE.
KF MM AR =X, 7K
HiERES, FOEERTICZ
4, HrEmsaaMEES . AR
B,

HRZE FE “WXE”
RERKHFEH, £R “ILK
E’ — I mhE, X8MEIEFTK
AEFEF. B, BmiE. =M
Ar=. HE. FEMEE,

E3

BRTmRAEERETREASE
—ZEBEFI, IRBRER
HE, A, wERAEN, 4
A=, EHEMRANER, FE
SRR, #EITH, HiEH
A, BEEHE, LSENNSE,
BRHImETHEHTRA P,

Hockhua'’s Tiger King
Abalone features the most
comprehensive selection of
canned abalone from around
the world. One will be spoiled
for choice with abalones from
8 different harvesting regions—
Mexico, Chile, South Africa,
Australia, New Zealand, China,
South Korea and Taiwan. The
diverse marine environments
of these countries produce a
wide range of different abalone
species, each with their unique
taste and profile.

Hockhua'’s abalones are directly
imported only from the biggest
and most experienced canned
abalone manufacturers. This
is to ensure that Hockhua’s
canned abalones are always
maintained at top quality and
also at the lowest possible
cost so that consumers
are able to enjoy this
wonderful delicacy
of the world at an
affordable price. /' »
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There are some important things
to take note of when purchasing
canned abalone. This information is
usually printed on the base of every
can. They are namely:

1. Country of Origin

2. Factory Source Code

3. Expiry Date

4. Weight, including:

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

¢ Drained Weight: which is the
weight of the abalone only. It
can range from 100g to 360g.

5. 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 F1/A1 - means one whole
piece of First Grade abalone.

e F2/A2 - means two whole
pieces of First Grade abalone.

e FF1/A1.5 - means one whole
piece and one cut piece of
First Grade abalone.

e 1F - means one cut piece
of abalone.

e B or S - means Grade 2
abalone (Not perfect in colour
and shape of the abalone).
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Australia Wild
Brown lip Abalone
(Haliotis conicopora)

SENET A BNt &
Australia Wild
Black lip Abalone
(Haliotis rubra)

BN B A Hihbp
Australia Wild
Green lip Abalone
(Haliotis laevigata)
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Hockhua’s abalones are classified into 10 abalone species,
from 8 different regions:

Black lip Abalone
Brown lip Abalone
Green lip Abalone
Jade Tiger Abalone
Paua Abalone

Yellow lip Abalone
Blue lip Abalone
Red Abalone
Perlemoen Abalone
Yoshihama Abalone

This is to provide consumers with more choices, allowing them
to experience the differences in taste.
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Australia Farmed Jade Tiger Abalone
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Mexico Wild Yellow lip Abalone
(Haliotis corrugata)

Mexico Wild Blue lip Abalone
(Haliotis fulgens)
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New Zealand Wild Chile Farmed
Paua Abalone Red Abalone
Haliotis Iris Haliotis rufescens
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South Africa Wild Abalone South Africa Farmed Abalone
(Haliotis midae) (Haliotis midae)
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China Farmed

(Haliotis discus hannai)

eEETRE TG
Taiwan Braised

Yoshihama Abalone Abalone

\(Haliotis discus hannai)
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South Korea
Farmed Abalone
(Haliotis discus hannai)
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Australia’s temperate
southern and western
coasts are homes to
the wild green lip and
brown lip abalones.
These special species
have excellent acceptance

in the Asian market due

to their large size and
unique flavour.

Australia is currently the
dominant player of the wild
abalone market in the world,
providing over 40% of the
annual global wild harvest. It
achieved this status through
strict management practices
thatnotonly helptoprotectand
sustain its remote and pristine
harvesting environments,
but also maintain constant
abundance of abalones for
worldwide consumption.

Bf 44880 Wild Brown lip abalone:
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Sweetness in the thick and juicy core,
rich in flavour.

Bf 4 FihsE \Wild Green lip abalone:
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Full and round abalone core, tender in
texture, rich in fragrance.
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Wild Black lip Abalone
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The black lip abalone is
the most popular abalone
species in Australia, with
the main harvesting area
in Tasmania, Victoria and
South Australia. Tasmania
is well-known for its wild
black lip abalone. Due to
the deep ocean waters
in its coast, the black lip
abalones harvested are
usually thicker, more tender

yet chewy and full of

freshness. Victoria has
much shallower water
than Tasmania, thus
the black lip abalones ¢
harvested from this
region have broader
but thinner cores.
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Farmed Jade Tiger Abalone
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Tasmanian Wild Black lip abalone:
BRARE, RREHIT .

Thick core, chewy, strong abalone flavour.
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Victorian Wild Black lip abalone:
BINENE, R,

Boarder but thinner core, soft and
tender, slightly rich abalone flavour.
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Tasmania Victoria

In recent years, abalone farms
located along the Victoria coasts
have successfully produced
aquaculture abalones, which are
fast gaining popularity around
the world. Jade Tiger abalone
is a popular hybrid abalone
species due to its unique texture
and taste. It is smaller in size and
therefore simpler to prepare as
a dish and easier to consume.
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Farmed Jade Tiger abalone:
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6 - 12 pieces in a can, slight chewy
texture.
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Wild Paua Abalone
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New Zealand has the fourth
largest fishing zone in the
world, granting it access to a
great variety of seafood. Paua
is the Maori name given to the
species of abalone (Haliotis Iris),
found only in the sea around
New Zealand. These wild
abalones are widespread on
the rocky coastlines all around
the clean unpolluted water of
New Zealand. Paua meat is
a traditional delicacy of the
Maori, the indigenous people of
Aotearoa (New Zealand), while
the Paua shell is highly regarded
as the most colourful of all the
abalone shells.
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Farmed Yoshihama Abalone:
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Thick brushy lip, golden in colour, soft
tender texture, sweet flavour.

China is the largest farmed

abalone producing country,
with a strong domestic
demand for livestock. Among
them, the more popular
species is the Yoshihama
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abalone species from Japan,
highly sought after for its good
taste and appearance. The
abalone is sea farmed for 3-4
years, before they are hand-
picked for canning.
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Carefully selects the premium
Japanese Yoshihama
abalones, put together with
a special recipe to produce
a pleasingly sweet abalone
flavour.
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B4 tffa \Wid Paua Abaone:
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Broader lip, thinner core, softer texture,
rich abalone flavour.
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Raiwan Yoshihama
Abalones
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FIHE A Farmed Yoshihama Abalone:
8-120—tE, BISIRREIINTTE, BRDREE
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8-12pcs in a can, thick brushy lip, abalone
shape that resemble a Chinese ingot, sweet
abalone flavour
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8-12K—i#, ®ITEWR, ERUREFE,
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8-12pcs in a can, strong aromatic
braised sauce with rich abalone flavor.
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Wild Blue lip/
Yellow lip Abalone
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South African abalone is a
highly sought after abalone
species, mainly due to
Ny ] ) its large size and distinct

TR RPN XN (8l flavour, contributed by its
Bf A1 fa \Vild abalone: pristine marine environment.
S ZERIFE S, BIRIEANE. However, its supply has been

BIORIRIZ.. MG low due to control measures

Brushy abalone lips, large round size, by th t
rich-intense abalone flavour and rich y thé government.

abalone fragrance.
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Small brushy lips, 6-8 pieces in

a can, rich abalone flavour and
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Baja California, located in South
Mexico, is like a divine gift to
. the country. The confluence of
| e Wil Yellodip 120 cold and warm currents from
- \‘V California and North Pacific
1] respectively makes an excellent
marine ecosystem which is clean
and pollution-free, producing rich
® and quality seafood produce.

K i The Mexico government had
kiR Taste directory goverr
B4 W86 Blue ip Abdone: adopted an environmentally

1

fragrance. BUBEA. FIRH AT, MmER. friendly approach to protect its
kS SRAR sea and to ensure sustainability
Chewy flesh and a broad abalone core, in its seafood industries. This
with very rich abalone fragrance. offers an ideal environment for 2
B E it Yelow ip Abalone: highly praised abalone species in
EUOER. ARAM. BEFR. Ik the world - the Blue-lip and the
f PRGNS Yellow-lip abalone.

Ample and round abalone core is
surrounded by a delicate and thin lip, tender
texture, carmying with it a rich abalone flavour.
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;gﬁélﬁ;ﬁ Farmed Red Abalone: ! BNAERER ZAREE abalone, with the yo Kor ea Farmed
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6-10pcs in a can, slight chewy texture, Chile, with over 4,300 km ivéilggldcl)ocagggnz- W;Ego ma Abalones

rich abalone flavour. of coastline, has a dizzying
: variety of seafood available.
The highly prized gourmet

abalone species, the Red

Abalone, is successfully

raised in farms in the clear

cold waters of the South

Pacific. This Red Abalone w2

species, which originated L

from the West Coast of mbkiER Taste directory

North  America, thrives FIHE M Farmed Yoshihama Abalone:

well from the abundant E§—”10*ﬁ—$o AREEHT, § "B w

supply of nutrients found in K" o \
Chﬁ)lzgn water 8-10pcs in a can, slight chewy texture,
: sweet abalone flavour.

County, protected by a
cluster of islands, produces
an abundant supply of
seaweeds, which is the
nutrient-rich food for the
abalones.
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18 Tai Seng Street #B1-19/20 Tel: 6242 6338
\ Singapore Post Centre #B1-123, 10 Eunos Road 8 Tel: 6747 3458
East Point Mall #04-01/02, No.3 Simei Street 6 Tel: 6226 1850
Tampines Mall #B1-13A, 4 Tampines Ctrl 5 Tel: 6783 7768
Blk 829 Tampines St 81 #01-290 Tel: 6782 0332
Bedok Mall #B2-19, 311 New Upper Changi Rd Tel: 6844 9771
Blk 84 Bedok North St 4 #01-47 Tel: 6246 6016
Blk 631 Bedok Reservoir Road, #01-948 Tel: 6242 5332
Blk 57 New Upper Changi Rd #01-1342 Tel: 6449 4045
Loyang Point #01-02, 258 Pasir Ris St 21 Tel: 6386 5591
White Sands Mall #B1-20/21 1 Pasir Ris Ctrl St 3 Tel: 6585 4929
Blk 95 Aljunied Crescent, #01-515 Tel: 6743 5432
Leisure Park Kallang #B1-12 Stadium Walk Tel: 6345 9833
&8 SOUTH ZONE
Marina One #B2-63, 5 Straits View Tel: 6282 2770
Tiong Bahru Plaza #B1-129, 302 Tiong Bahru Road Tel: 6352 7066
Blk 190 Lor 6 Toa Payoh #01-510 Tel: 6259 2135
Chinatown Point 133 New Bridge Road #B1-36 Tel: 6694 8616
United Square #B1-26/27, 101 Thomson Rd Tel: 6258 9616
City Square Mall #B1-28, 180 Kitchener Rd Tel: 6636 5973
ZhongShan Mall #01-22/23, 20 Ah Hood Rd Tel: 6694 6517
Blk 27 Bendemeer Rd #01-639 Tel: 6294 0572
Blk 164 Bukit Merah Central #01-3649 Tel: 6274 3778
Blk 21 Ghim Moh Rd #01-185 Tel: 6468 2051
#EB WEST ZONE
Blk 818 Choa Chu Kang Ave 1, #01-05 Tel: 6760 3324
Lot One #B1-17, 21 Choa Chu Kang Ave 4 Tel: 6767 8630
YewTee Point #B1-23, 21 Choa Chu Kang North 6 Tel: 6509 4383
Bukit Panjang Plaza #01-10/11, 1 Jelebu Rd Tel: 6892 2551
West Mall #B1-06, 1 Bukit Batok Ctrl Link Tel: 6794 0600
Blk 375 Bukit Batok St 31 #01-128 Tel: 6569 0309
Clementi Mall #B1-05/06, 3155 Commonwealth Ave West Tel: 6659 4374
Blk 727 Clementi West St 2 #01-244 Tel: 6261 0722
Bukit Timah Plaza #B2-09/10/11, 1 JIn Anak Bukit Tel: 6462 3735
Jurong Point #B1-40, 1 Jurong West Ctrl 2 Tel: 6793 5683
Blk 492 Jurong West St 41 #01-68 Tel: 6562 2797
Blk 960 Jurong West St 92 #01-170 Tel: 6261 0755
Jem #B1-34, Jurong Gateway Road Tel: 6268 8925
FairPrice Hub #02-24,1 Joo Koon Circle Tel: 6397 4282
%4t %6 NORTH EAST ZONE
Oasis Terrace #B1-08, 681 Punggol Drive Tel: 6244 9880
Rivervale Mall #01-23/24, 11 Rivervale Crescent Tel: 6386 0016
Rivervale Plaza #01-26, Blk 118 Rivervale Dr Tel: 6875 5960
Compass One #B1-24, 1 Sengkang Square Tel: 6386 3070
The Seletar Mall # B2-01/02, 33 Sengkang West Ave 1 Tel: 6702 3571
Waterway Point #B2-30, 83 Punggol Ctrl Tel: 6385 8486
Nex #03-03 23 Serangoon Ctrl Tel: 6382 6813
Blk 152 Serangoon North Ave 1 #01-318 Tel: 6280 4669
My Village #B1-06/07 Serangoon Garden Tel: 6634 5070
NTUC Hougang Mall #B1-10, 90 Hougang Ave 10 Tel: 6387 3662
Hougang 1 #01-09/10,1 Hougang St 91 Tel: 6686 6417
Blk 203 Hougang St 21 #01-61 Tel: 6281 0065
Blk 684 Hougang Ave 8 #01-961 Tel: 6386 7240
it i CENTRAL NORTH ZONE
AMKHUB #B2-49, 53 Ang Mo Kio Ave 3 Tel: 6481 0332
Wisteria Mall #01-03/04, 598 Yishun Ring Rd Tel: 6339 5022
Blk 888 Woodlands Drive 50 #01-735A Tel: 6362 2861
Causeway Point #B1-39, 1 Woodlands Sq Tel: 6894 1230
Blk 19 Marsiling Lane #01-297 Tel: 6269 4019
Sun Plaza #B1-24/25 Sembawang Drive Tel: 6257 8827
Blk 101 Yishun Ave 5, #01-83 Tel: 6257 3988
Blk 293 Yishun St 22 #01-255 Tel: 6555 6771
Blk 410 Ang Mo Kio Ave 10, #01-833 Tel: 6452 0991
Blk 531 Ang Mo Kio Ave 10 #01-2435 Tel: 6459 3631
Junction 8 Shopping Ctr #B1-09, 9 Bishan Place Tel: 6250 1160
Northpoint City #B2-101, 1 Northpoint Drive Tel: 6254 9088
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SELANGOR / PERAK BRANCHES gﬂéﬁ]ﬁ#ﬁk MALAYSIA OUTLETS

Lot F36, Tesco Extra Seremban 2 JIn Haruan 2,

70300 Seremban, Negeri Sembilan. Tel: +6 06 6310 890
Lot G03, Tesco Bandar Menjalara No. 3, JIn 7/62A,

Bdr Menjalara, 52200 Kuala Lumpur. Tel: +6 03 6263 3453
Lot G02, Aeon Mall Taman Maluri. JIn Jejaka,

Taman Maluri, Cheras, 55100 Kuala Lumpur. Tel: +6 03 2333 9220
Lot F21, Giant Hypermarket Bandar Kinrara JIn BK 5A/1,

Bdr Kinrara, 47180 Puchong, Selangor. Tel: +6 03 8074 9336
Lot C32 Concourse floor, Atria Shopping Gallery,

Jalan SS 22/23 Damansara Jaya, 47400 Petaling Jaya, Selangor. Tel: +6 03 7732 7531
Lot G01&G45, Kinta City Shopping Centre

Jalan Teh Lean Swee,Taman Ipoh Selatan, 31400 Perak. Tel: +6 05 5452 409
JOHOR / MELAKA BRANCHES

F39/40 Tesco Desa Tebrau H.S (D) 439286 Lot Ptd 140212.

81100 Tebrau, Johor Bahru. Tel: +6 07 3541 662
G51 Jusco Bukit Indah Shopping Centre

No. 8, JIn Indah 15/3, Taman Bukit Indah 81200, Johor Bahru. Tel: +6 07 2370 203
Lot G53, Aeon Mall Bandar Dato’Onn,

No. 3, JIn Dato’Onn 3, Bandar Dato’Onn, 81100 Johor Bahru. Tel: +6 07 3648 173
1 Segamat Shopping Complex LG 03-LG 05;

Lower Ground Floor Jalan Kolam Air, 85000 Segamat, Johor Tel: +6 07 9311 734
Lot No. GO3A, Ground Floor Batu Pahat Mall.

Jin Kluang, 83000 Batu Pahat, Johor. Tel: +6 07 4384 950
Lot No G-51 Ground Floor Kluang Mall.

JIn Rambutan Bandar Kluang 86000 Kluang, Johor. Tel: +6 07 7727 371
G48 Aeon Mall Kulaijaya, Persiaran Indahpura Utama.

Bandar Indahpura 81000 Kulaijaya Johor. Tel: +6 07 6606 242

Lot GO7, Mahkota Parade, No 1 Jalan Merdeka, 75000 Melaka. Tel: +6 06 2880 459




