
Imported/Processed Fin Fish – Ruby Red Ahi



I M P O R T E D / P R O C E S S E D  F I N  F I S H
R U B Y  R E D  A H I

(Thunnus albacares hollius smokius)

BUYER’S INFORMATION

Peter Pan Ruby Red Ahi is our normal, Pacifi c Yellowfi n Tuna, further processed to “fi x” the vivid red color that 

characterizes tuna at its freshest.

The process produces standard wood smoke, cools the smoke and puts it through “scrubbers” which fi lter out all taste impurities, 

then introduces the “clean” smoke to the product under refrigerated conditions. Due to the temperature and conditions under which 

the smoking is done, this process takes several hours of exposure to complete. The smoking process preserves the natural color of the tuna 

throughout the freezing and cooking process, giving the fi nished product a medium-rare, steak-like appearance similar to a fi let mignon. 

This process has made ruby red ahi a favorite of sushi bars and discerning chefs everywhere.

FORMS

6, 8 and 10 oz. Boneless / Skinless Steaks

3-5 lb. Center Cut Loins

NUTRITION

Serving Size: 4 oz. raw (112g) 
Calories: 122
Calories from Fat: 9
Protein: 26.4 g
Total Fat: 1.0 g
Saturated Fat: 0.2 g
Trans Fat: 0 g
Cholesterol: 51 mg 
Sodium: 42 mg
Total Carbohydrates: 0 g
Dietary Fiber/Sugars: 0 g 
Omega 3 Fatty Acids: 0.2 g

SPECIFICATIONS

 Size Package Carton Avg. Pieces per Case
 6 oz. (Single Pack) Vac Pac 1/10 lb. 24-28
 8 oz. (Single Pack) Vac Pac 1/10 lb. 19-23
 10 oz. (Single Pack) Vac Pac 1/10 lb. 15-19
 3-5 Center Cut Loins Poly Bagged 1/20 lb.

DIMENSIONS
Product Description

 Package  Net Gross Pallet 
Pattern

 Dimensions 
Cube Density

 Size Weight Weight Count  L” x W” x H” 

Steak Portions 1/10 lb. 10 lbs. 12 lbs. 180 18x10 11.50” x 8.75” x 8.50” 0.49 24.24

Center Cut Loins 1/20 lb. 20 lbs. 22 lbs. 40 5x8 23.60” x 12.25” x 5.10” 0.91 25.18
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