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+4,500 +100 +20

qualified brands
professionals exhibitors countries
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25 +50 3 DAYS

Brazilian states hours of content of fair
present
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GROWTH

1,121

COMPANIES

Comparison with the previous edition.
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VISITOR
OF VISITORS

Theresults of the surveyconducted among visitors to the
fair reflect their satisfaction with Seafood Show Latin
America 2025, showing that the fair exceeded
expectations by offering an enriching, inspiring, and ™
essential experiencefor the sector. 7 il |
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An event thatdrives
business and boosts the sector !

of visitors hold
management positions

participate in purchasing participated in the fair
decisions for the first time
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25 BRAZILIAN
STATES VISITED
THE SEAFOQOD
SHOW LATIN
AMERICA

We connected all regions of the
country to do business, expand
connections, and learn about the
latest industry news.
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INTERNATIONAL PRESENCE

Professionals from 24
countries were  present,
reinforcing the global

Importance of Brazilian fish
and the role of the fair as a
bridge between Latin America
and the world .

A Brazil A Spain A China

A Chile A Brunei A Norway

A Argentina A Portugal A Colombia A Mexico A Poland

A Argentina 4 Japan A Italy A WestBank A Ukraine

2 E:?ed A Uruguay A Germany A Dominica A U_nited
States A Ecuador A Iceland A Latvia ey
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ATTRACTIONS
AND
PROGRAMMING

Realizacdo / Organization

FRANCAL seafoodcbrasil

ECOSSISTEMA FPARA EVENTOS



D) ArenaTalks

The program featured high-level debates and
lectures on topics relevant to the entire
production chain. Among the highlights:

A 1st Latin American Fish Retail Congress
A JapaneseGastronomy Summit
A Food Service Trendsand Opportunities




CAIO CAMARGO SIMONE GALANTE ARTUROCLEMENT FELIPE SCARTEZZINI

Especialista CEO e fundadora Presidente da Gestor em Pescados
em varejo da Galunion Associacao SalmonChile e Hortifruti na Swift

PEDRO PEREIRA TALYTA GOMES BRUNO DAYRELL
Gerente nacional de Gerente Comercial de Diretor de Marcas Asiaticas
pescados naDelly’'s Desenvolvimento de do Grupo Trigo: Gendai,

Peixaria, Carnes & Aves China in Box e Koni

no Grupo P3ao de Agucar



+40
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Renowned chefs and experts
demonstrated their expertise to visitors at
Seafood Show Latin America. Therewere
more than 10 hours of cooking

demonstrations using seafoods. Among

the highlights were the preparation of
bluefin tuna by Régis Sassaki and the
opening of a wild pirarucu, with the
participation of consultant César
Calzavara
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Thesecond edition held at Seafood Show

Latin America and organized by Nagoya

Sushi School, the championship was one

of the highlights of the fair. During three

days of Iintense competition, the event

attracted the attention of visitors,
exhibitors, and the media.




Chef Willian Utida was crowned the winner and will

represent Brazil at the world ch_amglonship In Tokyo,
Japan,alongside runner-up Rodrigo Bando!
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WILLIAN UTIDA
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> SHOW

The third edition of the award
celebrated the main innovations
and trends in the fish mdustr%/,
highlighting the future of the
sector. ight finalist brands
presented products that directly
Impact the market and the
production chain.

WINNERS

NORONHA

PESCADOS

Popeye Breaded (Alaskan
pollock with spinach)

KORIN Smoked Salmon

BLUMAR

ORIGEN 1948

Tempurastyle breaded
salmon strips
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The 4th edition of the Award celebrated
fishmongers , recognizing their fundamental role In
the quality of display and promotion of fish
consumption at the point of sale.

Congratulations to all the professionals who made
the fair a true success in terms of talent and
Innovation !

Tothe 48 professionals who entered the competition,
we extend our special recognition for their dedication
and excellence. Together we have demonstrated the
strength of our sector.




MEET THE
SEMIFINALISTS

OF THE AWARD

Higor Souza and Ricardo SantoNatural da
Terra Brooklin Fish Market | S&do Paulo

Heitor Marcati and Cleriston Souza- Hermes
Pescados Fish Market | Santo André

André Queiroz and Pedro EloyCarrefour
Osasco Fish Market | Sao Paulo

Dirlan Soares and Cicero SouzaBeira Mar Fish
Market | Rio de Janeiro

Claudiane Souza and Olga TelesDeus Provera
Fish Market | Camacari
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The 2025 winners received a trophy,
cash prize, and plaque of recognition.

The fish market won an exclusive
consultation with Chef Rafael
Moraes, from Peixeno Prato.
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It's time to celebrate the sector's great achievements! The Global Reception brought
together moments of connection, relaxation, and excitement as it announced the winners
of the 4th edition of the Best Fishmongers in Brazil award and recognized the most
innovative brands in the sector with the Seafood Innovation Show award.
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EXCLUSIVE

BUSINESS HUB

Exclusive area at the event, equipped with all the necessary amenities for VIP
visitors to expand their business and networking opportunities.



NEWS

Realizacdo / Organization

FRANCAL seafoodcbrasil

ECOSSISTEMA FPARA EVENTOS




Sushi Businessss with Reégis Sassaki and Diego
Logullo stirred up the sector with Inspirin
conversations about market trends, challenges, an
opportunities.

A space created to bring together leading food service
Pro essionals, share experiences, and drive new ideas
hat strengthenthe segment.



