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F
ounded in the industrial heart of the

Nouadhibou Free Zone, Womapeche stands as a

pillar of the Mauritanian seafood industry.

Our mission is simple: to capture the pristine quality of

the Atlantic Ocean (FAO 34) and deliver it with

uncompromising freshness to our partners worldwide.

By controlling the supply chain from our local artisanal

partnerships and industrial trawlers to our state-of-the-

art processing facility, we ensure total traceability.

FACTORY CAPABILITIES

  Blast Freezing: 3 Tunnels (-40°C)

  Storage: 1,500 Ton Cold Store

  Hygiene: EU Approved & HACCP

State-of-the-art processing in Nouadhibou Free Zone


EU APPROVED


HACCP


WILD CATCH


ORIGIN

00

NO. 02.114 COMPLIANT FAO 34 MAURITANIA

The Womapeche Standard

C O R P O R A T E  P R O F I L E W O M A P E C H E  S A R L
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Richness of FAO 34

The Mauritanian coastline is blessed with one of the most productive marine ecosystems on the planet, thanks

to the Permanent Upwelling Phenomenon. Cold, nutrient-rich currents from the deep Atlantic rise to the

surface, creating an explosion of phytoplankton.

 Own Fleet

We operate our own coastal vessels and maintain

exclusive partnerships with local artisanal

captains. This guarantees immediate icing on

board and delivery to our dock within hours.

 Traceability

From the moment of catch to the final sealing of

the master carton, every step is logged. Our

direct control over the supply chain ensures

100% transparency.


ENVIRONMENTAL STEWARDSHIP

00

We adhere strictly to biological rest periods and use selective mesh sizes to minimize bycatch,

protecting Atlantic biodiversity for future generations.

The Atlantic Treasure

T H E  S O U R C E O U R  A D V A N T A G E
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DOCUMENTATION


Health Certificate
Issued by ONISPA


Certificate of Origin
Chamber of Commerce


Catch Certificate
Ministry of Fisheries


EUR 1 Movement
Customs Authority

VERIFIED BY

 SGS  Bureau Veritas

00

SHIPPING TERMS

MAERSK MSC

CMA-CGM

FOB NOUADHIBOU

Free on Board. Full handling of

clearance and vessel loading.

CFR / CIF GLOBAL

Cost, Insurance & Freight. We

manage the voyage to your port.

LOGISTIC PARTNERS

Global Logistics

O P E R A T I O N S L O G I S T I C S  &  C O M P L I A N C E
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FAO  3 4 

COMMON OCTOPUS

Octopus vulgaris

Processing WR (Whole Round)

Catch Method Pot / Trap

Packaging 29kg Carton (Net)

Premium Sashimi Grade. High yield processing.

GRADING (GRAM)

T1 (4500g+) T2 (3000-4500)

T3 (2000-3000) T4 (1500-2000)

T5 (1200-1500) T6 (800-1200)

T7 (500-800)

FAO  3 4 

COMMON SQUID

Loligo vulgaris

Processing WR (Whole Round)

Catch Method Trawling

Packaging 29kg Carton (Net)

Tender texture. Ideal for rings and tubes.

GRADING (GRAM)

GG (850g+) G (550-850)

M (350-550) P (250-350)

2P (150-250) 3P (90-150)

FAO  3 4 

CUTTLEFISH

Sepia officinalis

Processing WR (Whole Round)

Catch Method Trawling

Packaging 29kg Carton (Net)

GRADING (GRAM)

G (800g+) M (500-800)

P (300-500) 2P (200-300)

3P (100-200) 4P (50-100)

FAO  3 4 

ROYAL SPINY LOBSTER

Panulirus regius

Processing Whole Green / Live

Catch Method Net / Pot

Packaging 29kg Carton (Net)

01Cephalopods & Crustaceans

P R O D U C T  C A T A L O G U E S E C T I O N  1
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FAO  3 4 

SOUTHERN PINK SHRIMP

Penaeus notialis

Processing Sea Frozen

Catch Method Deep Trawl

Packaging 29kg Carton (Net)

FAO  3 4 

ROUND SARDINELLA

Sardinella aurita

Processing WR (Whole Round)

Catch Method Trawling

Packaging 20kg Carton (Net)

FAO  3 4 

FLAT SARDINELLA

Sardinella maderensis

Processing WR (Whole Round)

Catch Method Trawling

Packaging 20kg Carton (Net)

FAO  3 4 

CHUB MACKEREL

Scomber colias

Processing WR (Whole Round)

Catch Method Trawling

Packaging 20kg Carton (Net)

02Pelagic & Demersal Fish

P R O D U C T  C A T A L O G U E S E C T I O N  2
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FAO  3 4 

HORSE MACKEREL

Trachurus spp.

Processing WR (Whole Round)

Catch Method Trawling

Packaging 20kg Carton (Net)

FAO  3 4 

SPOTTED SEABASS

Dicentrarchus punctatus

Processing WR (Whole Round)

Catch Method Trawling

Packaging 20kg Carton (Net)

FAO  3 4 

WEDGE SOLE

Dicologlossa cuneata

Processing WR (Whole Round)

Catch Method Trawling

Packaging 20kg Carton (Net)

FAO  3 4 

LEERFISH

Lichia amia

Processing WR (Whole Round)

Catch Method Trawling

Packaging 20kg Carton (Net)

P R O D U C T  C A T A L O G U E S E C T I O N  3
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FAO  3 4 

EUROPEAN HAKE

Merluccius merluccius

Processing WR (Whole Round)

Catch Method Trawling

Packaging 20kg Carton (Net)

FAO  3 4 

GREY MULLET

Mugil cephalus

Processing WR (Whole Round)

Catch Method Trawling

Packaging 20kg Carton (Net)

FAO  3 4 

RED PORGY

Pagrus pagrus

Processing WR (Whole Round)

Catch Method Trawling

Packaging 20kg Carton (Net)

FAO  3 4 

RUBBERLIP GRUNT

Plectorhinchus mediterraneus

Processing WR (Whole Round)

Catch Method Trawling

Packaging 20kg Carton (Net)

P R O D U C T  C A T A L O G U E S E C T I O N  4
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FAO  3 4 

PARROT GRUNT

Pomadasys perotaei

Processing WR (Whole Round)

Catch Method Trawling

Packaging 20kg Carton (Net)

FAO  3 4 

RED MULLET

Pseudupeneus prayensis

Processing WR (Whole Round)

Catch Method Trawling

Packaging 20kg Carton (Net)

FAO  3 4 

BLACK SEABREAM

Spondyliosoma cantharus

Processing WR (Whole Round)

Catch Method Trawling

Packaging 20kg Carton (Net)

P R O D U C T  C A T A L O G U E S E C T I O N  5

  www.womapeche.com   +33 6 95 94 21 73 Page 9|



We look forward to partnering with you.

H E A D Q U A R T E R S  &  FA C TO R Y

Zone Industrielle

Nouadhibou, Mauritania


+33 6 95 94 21 73


womapeche@gmail.com

SCAN FOR WHATSAPP
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