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COMPANY INFORMATION
MHOOPMALIMS O KOMIMAHMM

PAR UZNEMUMU

Roja
® )

"Zvejnieku saimnieciba IRBE" Ltd was established in year 1998, and
have been fishing in the Gulf of Riga since the beginning. Currently,
we have our own 7 fishing boats, based in Roja harbour that are
catching fish for our own production factory. IRBE has the biggest
fishing quota for the waters in the Gulf of Riga and offers fish in
market during whole year around.

In the year 2005 our new production plant for grading and chilling of
fish was installed.

In the year 2007. additionally to the existing plant Blast freezing
equipment with freezing capacity of 80 mt in 24 hrs and Cold stores
-20 C with capacity of approx. (depending of packing) 1000 mt were
added. Newly installed fish cutting & filleting machines were also
installed. In the year 2015. new Cold storage “block” was added, with
capacity for another 500 mt. Fresh caught fish from our fishing Boats
is delivered directly to the plant, where it is graded and chilled, or
graded, Headed & filleted and after being chilled and Frozen. Six Ice
Generators make ice for our needs to keep fish fresh and keeps it in
the best quality. For handling of fish we use big volume Izotermic
pallet containers, where a small amount of sea water is added to the
ice, this avoids any squashing of the mild fish, while being transport-
ed from Boat to the Plant. We have also installed a container washing
machine to keep standards to the highest level.

In 2017 investment was made in a new Production Factory for
producing Salted, Marinated, Smoked Seafood to the highest
standard. We also installed our own Waste Water treatment plant to
help for the increase of our production and not being dependent on
outsourcing services. With the New Factory we can produce a range
of different products and improve development. The fresh fish from
our own boats is used to keep the traceability and high quality at all
time. For us our big advantage is short time for the fish from Boat to
Plant (approx. 200 mtrs). No long storage, messy handling needed.
When there isn't fresh fish available “right from the Sea*, we use our
own frozen fish.

Our products we export to - Estonia, Lithuania, Finland, Sweden,
Germany, UK, Ukraine, Moldova, Israel, Canada, Romania, Poland,
Ireland, Greece, Denmark, USA, , Cyprus, Australia, Turkmenistan,
Bulgaria, Italy, Spain. Zvejnieku saimnieciba IRBE SIA continues to
develop, modernize and expand production. Implementation of new
technologies, new product creating and developing, production of
steady high quality products is company development strategy. Our
main aim is to produce highest quality products, to satisfy every
Gourmets taste. We have full traceability from Boat to final packag-
ing. Full Sustainability is controlled and our commitment is to the
sustainability of the Seas, with this we are fully approved by Friends
of the Sea (FOS).

KomnaHuna "Zvejnieku saimnieciba IRBE" sBnseTca KpynHeiwwen
KomnaHwuen B JlatBuu, 3aHumatowenca ¢ 1998 roga NpombICNOBbIM
BbIJIOBOM CaNlakv U KUbKU B PuxKCKoM 3anumBe y 6eperoBoii 30HbI.
CeMb pbl6ONOBELKMX CY[OB KOMMaHMK, 6asvpylowmxca B MOpTy
nocenka Pos, 3aHMMaeTcA BbITOBOM PbiObl Ha NPOTAXEHUN BCErO
ropa.

B 2005 rogy B aKcnsyaTauuio 6bin ciaH HOBbIN NMPOV3BOACTBEHHDIN
Liex Mo COPTMPOBKE, pa3aesike 1 XpaHeHMNIo OX1aXAeHHOW pbibbl.

B 2007 ropgy AononHuTenbHO 6bIIO CAAHO B 3SKCMAyaTauuio
o6opyfoBaHME MO LOKOBOW 3aMOpPO3Ke PbiGHbIX MPOAYKTOB C
NPOV3BOACTBEHHOW MOLIHOCTbIO 80 TOHH B CYTKM, 060pyA0OBaHMe Nno
pasgenke n GuneTMpoBaHuio pbibbl, a TaKXKe Kamepbl ANA XpaHeHnA
3aMOpPOXKEHHbIX MPOAYKTOB C BHYTPeHHMM o6bemom 2000 TOHH.
OCHOBHbIM BUAOM [AEeATeNbHOCTM NpPefnpuATUA CTano BbIIOB,
COPTMPOBKA, pasfenka, OxnaxAeHue, 3amMopo3Kka W XpaHeHue
OXNTAXXOEHHOW U  MOPOXEHHOW pbibbl. [OnA  HyXp CBOero
NpoV3BOACTBA, NPeAnpuATAe 3aroTaBnvBaeT Nieg U obecneunsaeT
NOMHbI cepBUC NO OOMeHy Tapbl ANA TPaHCMOPTUPOBKU W
XpaHeHsA pbIGHOTO Chbipbs.

Jletom 2017 ropa cpaHO B 3KCnyaTauuio COBpPeMeHHoe
Npon3BOACTBEHHOE nometleHve no NpPOn3BOACTBY
HeCTePUSIN30BaHHbIX PbIOHBIX KOHCEPBOB 1 KOMYEHbIX PbIOHbIX
npoAyKToB. BHegpAa B Npon3BOACTBO HOBble TEXHONOMNK, pa3BrBasn

SIA "Zvejnieku saimnieciba IRBE" kop$ 1998. gada nodarbojas ar
rupniecisko zveju Rigas juras lici aiz piekrastes joslas. Patreiz uznému-
ma ipasuma ir 7 zvejas kugi, kuri bazéjas Rojas osta un zvejo renges
un brétlinas. SIA ,Zvejnieku saimnieciba IRBE” ir lielakais zvejniecibas
uznémums Latvija, kas nodarbojas ar rapniecisko zveju Rigas jaras
lica Gdenos un piedava zivis visa gada garuma.
2005.gada ekspluatacija tika nodota jauna razoSanas éka kur 3kiro
nozvejotas zivis un uzglaba sagatavotas izejvielas.

2007. gada papildus esosajai razosanas ékai ekspluatacija tika
nodotas zivju atrsaldéSanas iekartas ar jaudu 80 tonnas diennakti un
saldéto zivju uzglabasanas kameras ar ietilpibu 2000 tonnas. Uzstadi-
tas zivju griesanas un filetésanas iekartas. Pasu zvejotas zivis (renges,
brétlinas, salakas) tiek nogadatas zivju apstrades rapnica, kur tas tiek
saskirotas, atvésinatas, sagatavoti zivju liemeni un filejas. Kugu un
zivju Skirotavas vajadzibam tiek razots ledus un nodrosinats zivju
taras apmainas serviss.

2017. gada vasara darbibu uzsaka otra ripnica - zivju produktu
parstrades un gatavas produkcijas razotne. levieSot jaunas tehnologi-
jas, attistot un paplasinot uznémumu, klientiem varam piedavat
daudzus jaunus produktus. Galvena prieksrociba ir nozvejoto zivju
isais cel$ (200 metri) no kuga lidz razotnei. Pasu nozvejotas zivis tulit
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1 paclIMpAs NPOU3BOACTBEHHbIE MOLHOCTH, Mbl PeAiaraemM CBOUM
KNMEHTaM LWWPOKNIA CMEKTP PbIOHBIX MPOAYKTOB W3 MOPCKOW ”
OKeaHM4eckon  pbibbl,  KOTOPbIA  MOCTOAHHO  MOMOJIHAETCA
HOBUHKaMW.
[naBHOE NpeuMyLLeCcTBO Halleil KOMNaHuy — NpefnpuaTne yaobHo
pacnonoXeHo B HenocpencTBeHHoON 6nm3oct (200 meTpos) oT
6epera Puxckoro 3anuBa, YTo NO3BONAET MPUHMMATL CBEXYIO PblOy
HenocpeacTBEHHO OT pblbakoB W Cpasy OTNPaBAATb ee Ha
nepepaboTKy B LieX, a 3TO CMOCOOCTBYET BbIMYCKY KayeCTBEHHbIX
PbI6HbIX NPOAYKTOB.

Ha npotaxeHun Bcero nepuopa OeATeNIbHOCTU NPeAnpuATuS,

Benacb aKTMBHaA paboTa NO pacWMpPEHUo KAMEHTCKoW 6asbl, B
pe3ynbTaTe, K HacTosAlleMy BPeMeHW Mbl 3JKCNopTMpyem CBOU
NPOAYKTbl B Pa3finyHble CTPaHbl — DCTOHMIO, JInTBy, GUHAAHAWIO,
LWseunto, Tepmanuio, AHrnuio, YkpawHy, Monpasuio, W3paunb,
KaHnapy, Pymbinuio, Monbluy, Mpnanauio, Npeunto, laHnio, AMepuky, ,
Kunp, Asctpanuio, TypkmeHnctaH, bonrapuio, Utanuio.
KomnaHua npoponxaeT CTpemMuTeNbHO pa3BMBATbCA pacwupas
CBOW NPOW3BOACTBEHHbIE MOLYHOCTY, MOAEPHU3MPYA TEXHONIOTUN 1
obopynoBaHMe, YyBennuMBas aCCOPTUMEHT HOBbIX MPOAYKTOB.
[naBHaA BM3UA KOMMaHWN — MPOW3BOACTBO BKYCHbIX MNPOAYKTOB
BbICOKOrO KayecTBa C MOCTOAHHbIMM CEHCOPHbIMU CBOWCTBaMU,
KOTOpble NPUAYTCA MO BKYCY Ntob6oMy rypmaHy.

no jaras svaigas nondk rdpnica uz parstradi. No kvalitativam un
svaigam izejvielam més razojam augstakas kvalitates produktus.
Sobrid "Zvejnieku saimnieciba IRBE" razo daudzveidigu gatavo
produkciju no juras un okeana zivim. Masu produkcijas sortiments
arvien tiek paplasinats.

Savu produkciju eksportéjam uz daudzam pasaules valstim -
Igauniju, Lietuvu, Somiju, Zviedriju, Vaciju, Angliju, Ukrainu, Moldavi-
ju, Izraélu, Kanadu, Rumaniju, Poliju, Triju, Griekiju, Daniju, Ameriku,
Kipru, Australiju, Turkmenistanu, Bulgariju, Italiju, Spaniju.
"Zvejnieku saimnieciba IRBE" turpinas modernizét, attistit un
paplasinat razosanu, jo jaunu tehnologiju ievieana, jaunu produktu
klasta paplasinasana un izstrade, kvalitativas produkcijas razosana ar
stabilu un nemainigu kvalitati ir uznémuma nemitigas attistibas
stratégija, bet galvenais mérkis - razot augstakas kvalitates produktus
katra gardéza izsmalcinatai gaumei.




OUR PRODUCTS
HALLA NMPOOYKUMA
MUSU PRODUKCIJA

Why choose IRBE Seafood products ?
Good properties and supply are based on many aspects.

We have our own Boats for catching and our own Factory based in
Roja Harbour.

We are catching Baltic Herring, Sprat, Smelt, Garfish and Goby in the
Gulf of Riga. Our boats fish inshore near to the Harbour, ensuring quick
delivery of the fresh Fish directly into our factory within 3 hours from
being caught.

The Fish arrives in Ice tubs and is instantly graded keeping the Fish in
Top quality. We grade, fillet, and process the fish using our own profes-
sional trained Staff. The various productions depending on each
product is produced to High quality and speed of production in our
New modern factory.

Our Fishing boats are comparably small to keep the quality to the
Highest Standard. The Boats carry large Tubs of Ice to put the catch
straight in, to maintain the quality and this help with the quickness of
handling at the unloading Quayside and Factory.

The Gulf of Riga fishing area, receives Freshwater from various large
Rivers. The Salinity of water is lower in Riga Gulf which gives the Fish a
better positive taste. The Fish reaches maturity quicker and grows
faster with much more rich valuable fat content making the Fish mild
and tastier.

Every Product has its own unique recipe, specially produced spices
are given to each individual product to give it a great taste.

Moyemy Bbl JOMKHBI BbIGMPATbL NPOAYKLIO
SIA “Zvejnieku saimnieciba IRBE”?

Bo-nepBbix, Halle NpeanpuATre 6a3npyeTca Ha TeppUTOPU
powickoro nopTa. KomnaHma 3aHMmaeTca B Pvxkckom 3anvee
MPOMBbIC/IOBbIM JIOBOM Caflakii, KUMIbKW N HENMMUTUPOBAHHbIM
BbITOBOM TakoW pbibbl, Kak Obluky 1 capraH. PalioH BbinoBsa
HaxoAMTCA B HEMOCPEACTBEHHON 6AM30CTY OT NMOPTa, YTO
obecrneunBaeT onepaTUBHYIO BbIFPY3KY Cblpbs, €r0 COPTUPOBKY,
oxNax<AeHue 1 JOCTaBKyY B LieX Ha nepepaboTky. Mo3Tomy HaLum
MPOAYKTbI Mbl MPOU3BOAVM TOJIbKO U3 CBEXEBbINIOBIEHHOTO CbIPbA.

Bo-BTOpbIX, ANA NPOV3BOACTBA 6OMbLIEN YaCTy HaLen
MPOAYKLMM NCMOJb3YeM TOSIbKO CbiPbe BbI/IOB/IEHHOE CyaamMu
NPVYHAANEXaLMMM HaLen KOMMIaHUW, UCKNIOYEHVE COCTaBNAeT
TONbKO ATNaHTUYeCcKas pbiba.

B-TpeTbux, pr6OJ'IOBeLlKVIe CyAa npuHagnexawme komnaHun
ABNAKOTCA MaJ'IOFa6apI/ITHbIMI/I 1 He NO3BOJIAIOT B OJHOMN BbI60pKe

Kapéc izvéléties ,Zvejnieku saimniecibas IRBE” produkciju?

»Zvejnieku saimnieciba IRBE” produkcijas labas ipasibas nosaka
vairaki aspekti:

Pirmkart, masu uznémums bazéjas Rojas osta. Més zvejojam Rigas
jaras lici renges, brétlinas, un nelimitétas zivis, ka pieméram - salakas,
apalos jaras grundulus un véja zivis. Zvejas rajoni atrodas salidzinosi
netalu no ostas, kas nodrosina operativu nozvejoto zivju izkrausanu un
nogadasanu uz talaku parstradi.

Zivis uzreiz péc nozvejas tiek saskirotas un saledotas. Mums ir loti
svarigi, ka zivis nekavéjosi tiek apstradatas, un, ka produkcija tiek
razota no svaigam izejvielam.

Otrkart, zivis apstradajam pasi, péc saskirosanas tas talit tiek
nodotas parstradei. Lielaka dala produkcijas tiek razota no pasu
zvejotam zivim.

Tpana nofHMMaTh Ha 6opT 6oMbLLIOE KONMUECTBO PbibbI. Pbiby cpasy
nocsie NOAHATUA TPasa NOMELLAIOT B U30TEPMMYECKME KOHTENHEPDI 1
nepecbINaloT fbAOM, 3TUM CaMblM COXPAHAA KauecTBO Pbibbl Ha
BbICOKOM YPOBHE.

B-yeTBepTbIX, B PUXKCKMIA 3a11B BNagaeT O4eHb MHOTO
npecHoBoAHbIX pek — [layrasa, lays, Jinenyne, Canaua. 3a cuet
NpUTOKa peyHbIX Bof B PvXKCKOM 3anvBe Boia MeHee ComneHas, Yem B
BanTuiickom mope. Pbiba BblnoBfieHHasA B PUXCKOM 3annBe HauMHaeT
HepecTUTbCA paHblue, BbICTPee pacTeT, TOSTOMY MACO ee BKyCHee,
XrpHee 1 bonee HeXHoe.

B-nATbIX, KaXXAbIN HaL NPOAYKT, pa3paboTaHHbIN Mo COGCTBEHHO
peuenType C UCNOJIb30BaHMEM TILATENIbHO NOA0GPAHHbIX CELWI 1
NPSAHOCTEl OT U3BECTHbIX NPOU3BOANTENEN 1 NOCTABLIMKOB, UMEET
CBOW UHAVBWAYaNbHBIN «XapakTep» U CNocobeH yaoBNeTBOPUTL
BKYCOBbIE NPUCTPacTuA No60ro nokynatens.

Treskart, musu zvejas kugi ir salidzinosi nelieli, tadél viena traléjuma
nozvejoto zivju apjoms nav parmérigi liels. Tas nodrosina masu zvejas
kugu nozvejoto zivju visaugstako kvalitati (iespéja zivis satarot
izotermiskajos zivju uzglabasanas un transoportésanas konteineros un
saledot-atvésinat).

Ceturtkart, Rigas juras licis Gdeni sanem no lielakajam upém, kas taja
ietek - tas ir Gauja, Daugava, Lielupe, Salaca. Rigas Juras lica salums, ir
diezgan neliels, ja salidzinam to ar lielajam jaram. Tiesi tapéc
visgarsigakas zivis ir tiesi Rigas jaras lici. Seit zivis atrak sasniedz narsta
vecumu, atrak aug, ir treknakas, gala ir maigaka un garsigaka.

Piektkart, katram produkta veidam tiek izstradata individuala
receptara. Ipasi sagatavoti garsvielu maisijumi, kurus mums piegada
pasaulé atziti uznémumi. Tas pieskir produkcijai individualu “raksturu”
un izcilas garsas ipasibas.




SPRATS, SPRAT FILLETS

BRETLINAS, BRETLINU FILEJAS
KUJIbKA, ®UNE KUJTbKU

For production at IRBE we use only the best whole round Sprats and Sprat fillets. Our Sprats, caught by our own boats
in Riga Bay are comperable big, fat and juicy, rich with valuable “Omega 3" fish fat. The Fish meat is “juicy” and tasty.

Our Sprats are a great idea for a light tasty meal or a main meal. The various Sprat products, such as, “Sprat fillets with
spices in oil” or “Sprats in spicy brine” would be suitable for your Lunch or Dinner, perfect for when unexpected guests
arrive. It's easy to create quick, tasty snacks from these products.

We produce tasty products and we use only the best quality spices and spicy mixes. Our spice suppliers are the best and
most reliable producers of spices who offers wide range of high quality spicesand spicy mixes made to our own
specification.

"Sprats in spicy brine"
"Sprats in spicy brine" are made according to our old special recipe. Special spices allow the right taste for our
products, to be different from other producers. "Sprats in spicy brine" products are with pleasant and mild taste.

"Sprat fillets with spices in oil"
Presalted Sprat fillets in brine with spicy mix layed in trays and poured over with Rapeseed oil. The fillets have a
pleasant taste with a spicy mixed flavour. The big advantage of this product is it has little amount of salt in it.

"Sprat fillets with spices in vacuum"

The recipe is the same as for "Sprat fillets with spices in oil". But instead of pouring oil over, the fillets are layed onto
aluminium foil covered boards and inserted into a PE bag and vaccumed packed without the oil. Perfect presitation,
no mess, no oil.

Sprats in spicy brine
Kunbka npaHoro nocona
Brétlinas gardvielu salijuma

olos 59|15

260g 500g 1000g 3,5kg 5kg 10kg

Sprat Fllets of spicy salting
ConeHoe dune Kunbku ¢ npaHoCcTAMA
Salitas Brétlinu filejas ar garsvielam

<=

100g 2509 5009

Sprat fillets of spicy salting in oil
dune KUNbKN B Macne ¢ NPAHOCTAMMU
Brétlinu filejas ar garSvielam ella

= |

1509 1000g




SPRATS HEADLESS

BRETLINU LIEMENI
TYLLKM KUJTbKM

Sprat fillet rollmops of spicy salting in oil
Ponmoncsl 13 ¢pune Knnbky B Macse ¢ NPAHOCTAMM
Brétlinu fileju rolmopsi ella ar garsvielam

=

150g
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Marinated sprats (headless) in oil
MapVIHOBaHHbIe TYWKN KUIbKW B Macne
Marinéti brétlinu liemeni ella

=

260g
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Sprats (headless) in marinade with onions
TywKmn KunbKu B MapuHage ¢ IyKom
Brétlinu liemeni marinadeé ar sipoliem

=

250g

TANADE WITH ONIGNS
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SPRATS, ROLLMOPS OF SPRAT FILLETS

BRETLINAS, BRETLINU FILEJU ROLMOPSI
KWUJbKA, PONTbMOMCbl U3 ®UINE KUIbKU

Sprats (headless) of spicy salting in oil
TyLIJKI/I KUNbKN C NPAHOCTAMM B Macne
Brétlinu liemeni ar garsvielam ella

=

260g
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BRETLINU LIEMENI 355
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Sprats (headless) in spicy brine
TyLIJKVI KUNbKN NPAHOro nocona
Brétlinu liemeni garsvielu salijuma
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2609
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For production of our Baltic Herring products, we use whole round fish from our own boats. We also produce our own
Baltic Herring fillets with skin on and skinless fillets from our own filleting lines.

Baltic Herring contains valuable necessary substances for Human organism (body). It's good to love food, which is
tasty and valuable in the same time, and good for your health.

Baltic Herring contains a lot of different vitamins, such as A, D, B12 ,B1,B2, C, E, PP, also macro and micro elements:
Calcium, Magnesium, Sodium, Potassium, Phosphorus, Iron, etc. In Protein there is essential Amino acids and Omega
3 Fat acids. Baltic Herring is the one of the wide range of Seafood to add to your healthy Menu.

PRODUCTS "IRBE de Lux"
Products are 100% handmade. For production only the best quality skinless fillets are choosen for the right shape,
look, and size.

"BALTIC HERRING IN SPICY BRINE"

Produced from Whole Round Baltic Herrings from our own boats, salted in spicy brine. “Baltic Herring in spicy brine”
are made according to our own old special recipe. Special spices allow the right taste for our products, and are
different from other producers. “Baltic Herring in spicy brine” products are with pleasant and mild taste.

Baltic herring in spicy brine
Canaka ApPAHOro nocona
Renges garsvielu salijuma

== Esllslsl-

490g 8359 1000g 3kg 4kg 5kg 10kg

Baltic herring (headless) of spicy salting in oil
Tywkn canaku bantTunckoi B Macne ¢ NPAHOCTAMMN
Rengu liemeni ella ar garsvielam

=

5009

Baltic herring (headless) in spicy brine
Tywku canakm bantuinckon npaHoro nocona
Rengu liemeni garsvielu saljjuma

=

500g




BALTIC HERRING FILLETS

RENGU FILEJAS
OUJTE CAJTAKM

®une canakm NPAHOro NOCONa, C KoXel
Rengu filejas garsvielu salijuma, ar adu

o | &

230g 500g

irbe die

Baltic herring fillets in spicy brine, skin on - R
N

Baltic herring fillets of spicy salting in oil, skin on
Oune canakn B macne c NPAHOCTAMMU, C KOXen
Rengu filejas ella ar garSvielam, ar adu

Baltic herring fillet rollmops in marinade
(with sugar and sweetener), skin on

Ponmoncbl u3 pune canaku B mapuHage
(c caxapom 1 nogcnacTuTenem), C Koxen
Rengu fileju rolmopsi marinadé (ar cukuru un saldinataju), ar adu

=N

300g | 500g

lrbe de




BALTIC HERRING FILLETS IN MARINADE

RENGU FILEJAS MARINADES
®UJE CANNAKU B MAPUHALE

We offer Skin-on or Skinless Baltic Herring fillets in different marinades with
special flavours! Natural ingredients are added, onion slices, anise, ginger,
chilli peppers, juniper berries and blackberries to customers own
specifications. Our Rollmops can also be produced Skin-on or Skinless.

3 ¥ :
Baltic herring fillet Rollmops in marinade, skinless P e o M - 5 T
Ponmoncol 13 dune canakm (c caxapom v noacnactutenem), 6e3 Koxu i Y
Rengu fileju rolmopsi marinadé (ar cukuru un saldinataju), bez adas \\ !

Baltic herring fillets in marinade
with chili peppers

®une canaku B MaprHage ¢ nepuem 4unu
Rengu filejas marinadé ar ¢ili pipariem

=N

220g 1000g

iribe die Lu
R

Baltic herring fillets in marinade
with juniper berries

Oune canakv B MapuHaae C ArofAaMn MOXKeBeslbHUKa
Rengu filejas marinadé ar kadiku ogam

= |

220g | 1000g
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BALTIC HERRING FILLETS IN MARINADE o =15
RENGU FILEJAS MARINADES ’ —
OUJIE CAJTAKHN B MAPUHALE =

220g 1000g
We offer Skin-on or Skinless Baltic Herring fillets in different marinades with =
special flavours! Natural ingredients are added, onion slices, anise, ginger, frioe @i Lund
chilli peppers, juniper berries and blackberries to customers own s
specifications. Our Rollmops can also be produced Skin-on or Skinless.

Baltic herring fillets in marinade with ginger
Oune canakn B MapuHage c umbepem
Rengu filejas marinadé ar ingveru

= |

220g | 1000g

/‘V\
iribe de Luw

Baltic herring fillets in marinade with black currant
Qune canaku B MapuHaje C YepHON CMOPOLVHON
Rengu filejas marinadé ar upeném

=Nl

220g | 1000g
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BALTIC HERRING FILLETS IN OIL

RENGU FILEJAS ELLA
®UITE CANTAKM B MACJIE

Presalted Baltic Herring fillets with classic taste or with different tastes.
Layered in trays with care and covered with Rapeseed oil.The Herring fillets
have a pleasant taste wit a hint of spices. Our Technology and processing
production is organized in way to get perfect look and taste of product.

Baltic herring fillets in oil skandinavian way
®dune canaku B macne Nno-CKaHAMHaBCKN
Rengu filejas ella Skandinavu gaumé

o= |

220g | 1000g

g7
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BALTIC HERRING FILLETS IN SAUCES
RENGU FILEJAS MERCES
OUJIE CAJTAKM B COYCAX

Produced from our best marinated Baltic Herring Skinless fillets. The
marinated fillets are poured over with our specially produced sauces. We
offer various different kinds of sauces, which varies in way of preparing and
ingredients choosen. The right combination of spices gives special note for
each sauce. These products are suitable for combination with different
dishes, such as boiled potatoes, rice or for your breakfast sandwich.

Baltic herring Fillets in tomato sauce with onions Zaa) T
®Oune canaky B TOMaTHOM coyce C lyKom i \\“\’
Rengu filejas tomatu mércé ar sipoliem ;

=Nl

220g | 1000g

B e

Baltic herring fillets in white sauce with u

dills and cucucmbers

Oune canakun B benom coyce ¢ ykponom u orypuamu
Rengu filejas Balta mércé ar dillém un gurkiem

=N

2209 | 1000g y

B e

Baltic herring fillets in mustard sauce
Qune canaku B ropyn4yHom coyce
Rengu filejas sinepju mércé

o |

220g | 1000g

COLENED
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BALTIC HERRING FILLETS IN SAUCES

RENGU FILEJAS MERCES
®OUJIE CAJTAKM B COYCAX

Produced from our best marinated Baltic Herring Skinless fillets. The
marinated fillets are poured over with our specially produced sauces. We
offer various different kinds of sauces, which varies in way of preparing and
ingredients choosen. The right combination of spices gives special note for
each sauce. These products are suitable for combination with different
dishes, such as boiled potatoes, rice or for your breakfast sandwich.

Baltic herring fillets in Boskia sauce

@une canaku B coyce Boskia
Rengu filejas Boskia mércé

= |

220g | 1000g

lrbe de L
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Baltic herring fillets in sauce with red beetroot

Qune canaku B coyce C KpacHOW CBEKOW
Rengu filejas ar bietém mércé

= |

220g | 1000g

irbe de L
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FISH SALAD
ZIVJU SALATI
CAJ1AT N3 Pblbbl

In our “Irbe de Lux” production line we have added different Baltic Herring
fillet Salads. Skinless, marinated herring fillets are cut in small pieces and
mixed with different sauces. Our range of salads is wide and varied. The
Salads are ready to use or can be combined with other dishes.

Baltic herring fillet salad in tomato i : s

sauce with onions & BE_EALN
Canat u3 ¢pune canaku B TOMaTHOM COYCe C NIyKOM v j ‘!/5
Rengu fileju salati tomatu mérceé ar sipoliem \N ‘

= |

220g | 1000g

U F
o
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Baltic herring fillet salad in white sauce
with dills and cucumbers

Canat u3 ¢pune canaku B benom coyce c ykponom v orypuamm
Rengu fileju salati Balta mércé ar dillém un gurkiem

=N

220g | 1000g

O
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Baltic herring fillet salad in Boskia sauce
Canat u3 ¢une canaku B coyce Boskia
Rengu fileju salati Boskia mércé

o |

220g | 1000g
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FISH SALAD
ZIVJU SALATI
CAJIAT U3 PbiEbI

In our “Irbe de Lux” production line we have added different Baltic Herring
fillet Salads. Skinless, marinated herring fillets are cut in small pieces and
mixed with different sauces. Our range of salads is wide and varied. The
Salads are ready to use or can be combined with other dishes.

Baltic herring fillet salad in mustard sauce

Canat 3 ¢pune canakm B ropunyHoOM coyce
Rengu fileju salati sinepju mércé

=N

220g | 1000g -

lrbe de

Baltic herring fillet salad in sauce with red beetroot
Canat 13 ¢une canaku B coyce € KpacHOM CBEKOi
Rengu fileju salati ar bietéem mércé

= |

220g | 1000g

B -




ATLANTIC HERRING, HERRING FILLETS
SILKES, SILKU FILEJAS
CENbb, ®UJIE CENlbOM

SLIGHTLY SALTED ATLANTIC HERRING

The secret of woderful taste of Atlantic Herring products is choice of highest
quality fish. Rich with Omeaga 3, with a nice texture and taste. In our factory
a specific recipe is created to make this product incredible. Everyone who
tastes it, really enjoys the real taste of the fish.

ATLANTIC HERRING FILLETS

Slightly salted Atlantic Herring fillets called "MATJE” well know in the World
as coming from Norway, got the excellent taste from a recipe created five
centuries ago. Nowadays production is similar as it was long time ago, but
most important the old recipe is kept to make taste specific specially for our
product. Rich taste ingredients are added, to create a nice & tasty meal from
our products. Preparing won’t take long and even Gourmet chefs with high
demands won't be disapointed .

Slightly salted herring
Ceﬂb,ﬂ,b ManocosibHaA
Mazsalitas silkes

=1 =l

400+ g 400+ g 2,2kg




ATLANTIC HERRING, HERRING FILLETS WATECLASSC o

ManoconbHoe pune cenban "MATJE CLASSIC"

S LKES, SI LKU FILEJAS Mazsalitas silku filejas "MATJE CLASSIC"
CEJ1bb, DUJIE CENbOM | 5 |

450g 1kg 480g 1kg

SLIGHTLY SALTED ATLANTIC HERRING

The secret of woderful taste of Atlantic Herring products is choice of highest E %
quality fish. Rich with Omeaga 3, with a nice texture and taste. In our factory

a specific recipe is created to make this product incredible. Everyone who 150 200
tastes it, really enjoys the real taste of the fish. 9 9

ATLANTIC HERRING FILLETS

Slightly salted Atlantic Herring fillets called "MATJE” well know in the World
as coming from Norway, got the excellent taste from a recipe created five
centuries ago. Nowadays production is similar as it was long time ago, but
most important the old recipe is kept to make taste specific specially for our
product. Rich taste ingredients are added, to create a nice & tasty meal from
our products. Preparing won't take long and even Gourmet chefs with high
demands won't be disapointed .

Herring fillets “MATJE" in oil skandinavian way
Oune cenbaun "MATIJE " B Macne no-ckaHANHaBCKN
Silku filejas "MATJE" ella skandinavu gaumé

] L
1kg

450g 3.5k

Herring fillets in marinade with onions
Qune cenban B MapuHaje C liyKom
Silku filejas marinadé ar sipoliem

P
1kg

4509 3,5kg




CHUNKS OF HERRING FILLETS IN OIL
SILKU FILEJAS GABALINI ELLA
KYCOYKM ®UIE CESIbaU B MACTIE

Atlantic Herring is recognized as one with rich fish fat content and different
valuable elements for the human body. It has good amounts of Phosphorus,
lodium, Calcium, Potassium, Sodium, Magnesium, Zinc. Contents vitamins
B12, PP, A and D. Atlantic Herring is recognized as the fish with the highest
content of vitamin D. 100 g of fish contains a 3 day dose of vitamin D,
necessary for your Bones and Liver . Atlantic Herring has a high content of
Selenium, a natural and efficient antioxidant. For our production the fish is
caught in the Atlantic ocean near to the Norwegian coast.

Herring fillet chunks “MATJE CLASSIC" in oil ¥\ s,
Kycoukn ¢une cenbam "MATJE CLASSIC" B macne ’ j

Silku filejas gabalini "MATJE CLASSIC” el|a

260g | 500g | 1000g

Herring fillet chunks “MATJE” in oil with onions
Kycoukn ¢une cenbamn "MATIE" B macne c nykom
Silku filejas gabalini “MATJE" ella ar sipoliem

260g | 500g | 1000g
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Herring fillet chunks “MATJE" in oil skandinavian way
Kycoukn ¢une cenbau “MATIE” B Macnie no-cKkaHAUHABCKMN
Silku filejas gabalini “MATJE" ella skandinavu gaumé

260g | 500g | 1000g




CHUNKS OF HERRING FILLETS IN OIL
SILKU FILEJAS GABALINI ELLA
KYCOUKM ®UIE CESIbaNU B MACIIE

Atlantic Herring is recognized as one with rich fish fat content and different
valuable elements for the human body. It has good amounts of Phosphorus,
lodium, Calcium, Potassium, Sodium, Magnesium, Zinc. Contents vitamins
B12, PP, A and D. Atlantic Herring is recognized as the fish with the highest
content of vitamin D. 100 g of fish contains a 3 day dose of vitamin D,
necessary for your Bones and Liver . Atlantic Herring has a high content of
Selenium, a natural and efficient antioxidant. For our production the fish is
caught in the Atlantic ocean near to the Norwegian coast.

Herring fillet chunks “MATJE” in oil with spices
Kycouku ¢une cenban "MATJE " B Macsie C npAHOCTAMYA
Silku filejas gabalini “MATJE" e|la ar garsvielam

260g | 500g | 1000g

Herring fillet chunks “MATJE" in oil with garlic

Kycoukn ¢une cenban "MATIE " B Macsie C HeCHOKOM
Silku filejas gabalini “MATJE" e]la ar kiplokiem

260g | 500g | 1000g

Herring fillet chunks “MATJE” in oil with chili peppers
Kycoukn ¢une cenban "MATIE " B Macne ¢ nepuem ymnm
Silku filejas gabalini “MATJE" ella ar ¢ili pipariem

260g 500g 1000g



CHUNKS OF HERRING FILLETS

SILKU FILEJAS GABALINI MARINADES
KYCOYKU ®UNE CEJTbOUN B MAPUHALE

The secret of woderful taste of Atlantic Herring products is choice of highest
quality fish. Rich with Omeaga 3, with a nice texture and taste. In our factory
a specific recipe is created to make this product incredible. Everyone who
tastes it, really enjoys the real taste of the fish.

7 _
Herring Fillet chunks in marinade with onions 2 i?*’i 1
Kycouku ¢une cenban B MaprHage c NyKom ; :
Silku filejas gabalini marinadé ar sipoliem

2609 | 500g | 1000g \

Herring fillet TARTAR with apples

TAPTAP 13 pune cenbam c abnokamm
Silku fileju TARTARS ar aboliem

=

Forshmak Odessa style
DopLmak no-oaeccku
Forshmak Odesas gaumeé

=



MACKEREL
MAKRELE
MAKPEJb

SALTED MACKEREL FILLETS

Want to know how to cook a great appetizer that fits perfectly on any table without the hassle?
You just need to purchase salted mackerels or mackerel fillets from IRBE.

Salted fish of classic or piquant salting , made with caring hands using natural spices. Try any of
the products presented and surprise your loved ones with a mouth-watering snack.

Mackerel is a valuable commercial fish. It meat is fat (up to 16.5% fat) and very useful, especially
for people who have heart and blood vessel problems, cramps, nervous disorders, rickets. The
protein, which is largely found in the meat of this fish, is absorbed almost instantly and delays the
aging of the body. Also, eating mackerel improves immunity, reduces the risk of developing
diabetes, and helps hormones work.

Mackerel is a real storehouse of Omega-3, improves blood circulation and memory, saturates the
body with B vitamins, for women - reduces the risk of breast cancer, rejuvenates the skin and
hair. It has an antioxidant effect on the body.

Sligtly salted Mackerel,headless
Makpenb manoconbHas
Mazsaliti makrelu liemeni

= | 5|5

300+g 3.6kg 6kg

Mackerel fillet CLASSIC (skinless), in vacuum

ManoconbHoro ¢une makpenu CLASSIC (6e3 Koxn),
B BaKyyMHOW yMaKoBKe

Mazsalita Makreles fileja CLASSIC (bez adas), vakuumiepakojuma

&=

160g

Mackerel fillet with chili (skinless), in vacuum

ManoconbHoe pune makpenu ¢ nepuem umnu (6e3 Koxu),
B BaKyYMHOW ynakoBKe

Mazsalita Makreles fileja ar cili pipariem (bez adas), vakuumiepakojuma

1609

Mackerel fillet with garlic (skinless), in vacuum

ManoconbHoe ¢pune makpenu c YeCHOKOM (6e3 Koxn),
B BaKyYMHOW ynakoBke

Mazsalita Makreles fileja ar kiplokiem, (bez adas), vakuumiepakojuma

=

160g




HOT SMOKED WILD DEEP NG
SEA REDFISH (ready to eat) L ok

KARSTI KUPINATS JURAS ASARIS.
(SARKANAIS JURAS ASARIS)

MOPCKOW OKYHb FOPSIYEFO KOMYEHMS] Hot Smoked Wild Deep

Sea Redfish (ready to eat)

MopcKoi OKyHb ropsaYero KonyeHus
Hot Smoked Wild Deep Sea Redfish Karsti kGpinats Jaras asaris. (Sarkanais jaras asaris)

For the Smoking process we use high quality Beech Wood chips.
Nutritionists recognize Wild Deep Sea Redfish, as a high source of Protein.

The Wild Deep Sea Redfish contains large amounts of highly valuated amino
acids, vitamines and minerals. It also contains Taurine which helps to E
strengthen immunity. Consuming Wild Deep Sea Redfish gives positive 2,5+ kg

effect on functionality of the Thyroid gland and Cardiovascular system. It
also reduces level of cholesterol in human body.




HOT SMOKED HAKE

(ready to eat)

KARSTI KUPINATS HEKS
XEK TOPSAYEIO KOMYEHUS

Hot Smoked Hake

For the Smoking process we use high quality Beech Wood chips.

Hake contains Omega - 3 fat acids, very important for Cardiovascular
system and the nervous system.

Hot Smoked Hake
(ready to eat)

Xek ropsiyero konyeHus
Karsti kipinats Heks




SMOKED MACKEREL

KUPINATAS MAKRELES
MAKPEJIN KOINMYEHDbIE

In our product range we offer hot and cold smoked fish. For smoking we use
top class smoking equipment. AUTOTHERM , made in Germany. As material
for creating smoke we use clean Beechwood chips, the advantage of these
is that the Cancerogen substances arent created during the smoking
process. The result is, we get nice golden brown color and light taste of
smoke.

Cold smoked mackerel, in vacuum
TyLIJKa MaKpenu XonoaHOro KonyeHus, B BaKyyMHOVI ynakoBke
A/k makrelu liemeni, vakuumiepakojuma




SMOKED MACKEREL
KUPINATAS MAKRELES
MAKPEJIY KOTMYEHbIE

In our product range we offer hot and cold smoked fish. For smoking we
use top class smoking equipment. AUTOTHERM , made in Germany. As
material for creating smoke we use clean Beechwood chips, the advantage
of these is that the Cancerogen substances aren't created during the

smoking process. The result is, we get nice golden brown color and light
taste of smoke.

Hot smoked mackerel, in vacuum

TylwKa MaKpenm ropsayero KonyeHus, B BaKyyMHON ynakoBKe
K/k makrelu liemeni, vakuumiepakojuma

G

300+ g

Cold smoked Mackerel fillet in vaacuum

durne Makpenu Xono[HOro KonyeHus.
YnakoBaHO B BaKyyMHOI yrnaKoBKe.
A/k makrelu fileja vakuumiepakojuma

=

300+ g




SMOKED HERRING
KUPINATAS SILKES
CENlbOb KOMYEHAS

In our product range we offer hot and cold smoked fish. For smoking we
use top class smoking equipment. AUTOTHERM , made in Germany. As
material for creating smoke we use clean Beechwood chips, the advantage
of these is that the Cancerogen substances aren't created during the
smoking process. The result is, we get nice golden brown color and light
taste of smoke.

Cold smoked herring, in vacuum

Cenbab X0NOLHOIO KonueHus,
B BaKYMHOW ynakoBKe
A/k silke vakuumiepakojuma

o=

400+ g

Cold smoked herring fillet, in vacuum

QOune Cenbamn X0No04HOro KONyeHus,
B BaKYMHOW ynakoBKe
A/k silku fileja vakuumiepakojuma

==

400+ g




USED SYMBOLS
IZMANTOTIE SIMBOLI
CUMBOJTb

Packed in plastic box
lepakots pl. karba
YnakoBaHO B nnact.6aH.

Packed on the plate
@ lepakots vakuuma uz plakses

YnakoBaHO Ha nnacTuHe

MAP
S____ 7 lepakots PP 3alé

YnakoBaHoO B razoBoi atmocdepe

Packed in plastic pail
lepakots pl. spaini
YnakoBaHo B M. Beapo

Weighing product
Sverams produkts
Becoson npogykt

e @




