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Greenlip and Tiger Abalone

Yumbah proudly cultivates Greenlip and Tiger Abalone
in ASC Certified farms along the Southern Ocean.

Our all natural, pure-bred abalone is Hormone-Free,
Antibiotic Free and Chemical-Free.

ORIGIN Southern Australia

CULTURING TECHNIQUE | Specialist tanks and raceways

AVAILABILITY Year round

“BEST CHOICE” Monterey Bay Aquarium Seafood Watch List.
SUSTAINABILITY Cultured using environmentally sustainable production facilities and
practices. Primarily vegetable protein source used in feed.

Export Registered, HACCP, SQF, Australian Trusted Trader, Known

CERTIFICATIONS Consignor and ASC Certified Farms.

All Yumbah abalone products are processed in ISO and/or AQIS
PROCESSING (Australian Quarantine and Inspection Service) approved facilities,
providing complete product safety and integrity.

FROZEN WHOLE
PRODUCT FORM IN-SHELL

Red Diamond to Black
GRADES Diamond Abalini XL

The Yumbah Diamond Grading system is designed to reflect the consistent sashimi-quality of Yumbah
Australian Abalone. Each diamond colour represents a different size (weight) of abalone with the same
exceptional sashimi-quality maintained across the range.

INDIVIDUALLY QUICK FROZEN, WHOLE-IN-SHELL ABALONE
DIAMOND CATEGORY VW | VY | Y Yy
RED DIAMOND BLUE DIAMOND PURPLE DIAMOND PINK DIAMOND GREEN DIAMOND | ORANGE DIAMOND | YELLOW DIAMOND [ BROWN DIAMOND BLACK DIAMOND
Approx grams per piece 200g 1679 143g 1259 Mg 100g 83g 71g 61g
[ Pieces per 1kg pack 5 6 7 8 9 10 12 14 15-8
Ab alone M R o Pieces per 5009 pack N/A 3 N/A 4 N/A 5 6 7 8-9
- F : : i - - ) RETAIL PACK SIZES AND AVAILABILITY (NET WEIGHT PER PACK)
2 pieces per pack 400g 334g 386g 250qg 2229 200g N/A N/A N/A
4 pieces per pack N/A N/A N/A N/A N/A N/A 3329 2849 N/A
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FROZEN ABALONE MEAT (RAW /BLANCHED)

Weight range (per piece) Prices per kg Net
Under 10g More than 100 pieces
10-20g 50-100 pieces
20-30g 35-50 pieces
30-409g 25-35 pieces
40-50g 20-25 pieces
50-60g 15-20 pieces

60g plus Less than 15 pieces

FROZEN CLEANED MEAT IN SHELL (RAW /BLANCHED)

GRADES

2L - 769 avg weight, 3L - 91g avg weight,
41 - 10g avg weight, 5L - 28g avg weight,
6L - 155g avg weight, 7L - 194g avg weight

CANNED ABALONE IN SOY SAUCE

DRAIN WEIGHT

140g

WHOLE PIECES PER CAN

4,5,6,8,10 &12

CANNED ABALONE IN BRINE

DRAIN WEIGHT

213g, 200g, 180g, 150g, 140g, 130g & 1059

WHOLE PIECES PER CAN

4,5,6,8,10,12,14,16,18 & 20
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DRIED ABALONE MEAT

SIZES

15 - 309 per piece
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Greenlip Abalone Attributes

Yumbah is a global supplier of all-natural abalone,
ensuring the highest standards in craftsmanship and care.

Yumbah Greenlip Abalone is purebred Haliotis laevigata, and is celebrated worldwide for its consistent
quality, sweet flavour, and tender, pearly white meat. ldeal for various culinary applications, including
hot pots, steaming, sous vide, BBQ, flash frying, and sashimi, Yumbah'’s abalone benefit from advanced
husbandry practices, exceptional farming techniques, and a pristine marine environment.

PUREBRED GREENLIP ABALONE GENETICS

Yumbah Greenlip Abalone are sourced from the
healthiest, superior broodstock, ensuring that only
the finest quality abalone reaches customers.

PRECISION NUTRITION AND CARE

Yumbah Abalone are fed a premium customised
nutritional blend for at least 600 days, including
Australian durum wheat, lupins, and soymeal.
This nutritious feed is free from ingredients that
result in bitterness and unpleasant odours and
ensures succulent, tender meat with enhanced
flavour and a striking emerald-green shell.

ADVANCED FREEZING TECHNOLOGY

Yumbah employs Suspended Animation
Freezing® (SAF) technology to preserve the
taste and texture of abalone, ensuring it maintains
its high quality and delicate, sashimi-grade
characteristics after thawing.

EXPERIENCE THE WORLD’S FINEST
GREENLIP ABALONE

Yumbah is the only company farming this native

Australian species that is renowned for its quality

and exquisite taste. When you choose Yumbah

Abalone, you can expect:

* Delicately sweet, tender pearl white meat,
free from bitterness

+ Consistent culinary excellence

+ Clean and beautiful, with a vibrant green shell.



l}wmbqh"‘

Provenance

Camden Haven
Manning River
Wallis Lake

@ Central Processing Facility Port Stephens

Port Lincoln National Head Office
Aquafeeds

Kangaroo Island ' Bankstown
9 Mornmgton Processing Facility
Narrawong Peninsula

St Helens

Boomer Bay

;% Dunalley
Eaglehawk Neck

® Greenlip Abalone
Tiger Abalone

® Blue Mussels
Pacific Oysters

® Pacific Oyster Spat

® Sydney Rock Oysters
Kingfish

Best
*» Aquaculture
Practices
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~ more about our products -

‘Suite 2, Level 1, 69 Fullarton .Road,__.. S~
Kent Town, South Australia 5067

sales@yumbah.com

www.yumbah.com o .




