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Available from...

Abacus Fisheries Blue 

Swimmer Crabs, caught 

in the Pristine Waters 

of the World Heritage 

listed Shark Bay.

Master carton is 18kg net of Premium Crab Meat

4 inner cartons with 9x500gm thermoformed packs in each

What’s in the Carton...

The Abacus Premium Crab Meat is the preferred product 
of chefs who want consistent high quality with the sweet 
succulent flavour of crab that adds a point of distinction to 
their culinary creations.

Perfect for...

Abacus Premium Crab Meat is a premium gourmet ingredient 
made from Australia’s finest Premium Blue Swimmer Crab. 

Packed in a vacuum sealed tray to maintain its quality and 
freshness it is found on the best dishes around the country.

In salads, pasta’s or stir fry’s – Abacus Premium Crab Meat is 
a stand-out, sustainable, Australian seafood

Quality Guaranteed...

The Abacus Blue Swimmer Crab is the quality benchmark of 
Australian crab caught in the pristine World Heritage Listed Waters 
of Shark Bay in the North West of Western Australia.

Caught by day boats working to the most sustainable practises, the 
Shark Bay Crab �shery is a species speci�c, targeted Blue Swimmer 
Crab �shery, Abacus Fisheries are at the forefront of this �shery 
management.

Landed “live” at the Abacus wharf in Carnarvon, the crabs are 
cooked and chilled immediately to ensure the �nest quality meat 
is produced. Abacus Premium Crab Meat is produced using only 
cooked from live,“A” grade crabs and picked by hand, this ensures 
a meat which is �rm and full of �avour.

Abacus uses only picks Jumbo Lump and Claw meat, which is 
packed in handy 500gm thermoformed vacuum sealed trays. 
Abacus crab meat is super frozen within hours, retaining maximum 
integrity of �avour and texture.

 Abacus does not pasteurise the crab meat as we feel this impacts 
on the �avour and texture of the meat. We believe that the 
premium handling and super freezing of our meat delivers the best 
culinary experience.

Abacus Crab Meat is a genuine premium product - to produce each 
500gm pack of premium crab meat we use on average 3.7kg of 
whole, cooked crab. 

Abacus Premium Crab meat – for the chef who values �avour �rst.


