
The 4th edition of the fair was a success!

Established as the main meeting and business event for the seafood 
industry in Latin America, Seafood Show Latin America brought together 
leaders, brands, and professionals from across the seafood sector for 
three days of networking,  business,  content,  and innovation .







NUMBERS

+4,500
qualified 

professionals

+100
brands

exhibitors

+20
countries

25
Brazilian states

present

+50 
hours of content

3 DAYS
of fair



Comparison with the previous edition.

EXPRESSIVE 
GROWTH

INCREASE IN 
THE NUMBER OF 

VISITORS

+11

NEW
COMPANIES

1,121



VISITOR PROFILE



SOME OF THE 
LEADING RETAIL 
CHAINS IN BRAZIL 
THAT VISITED THE 
EVENT



SOME OTHER RETAIL 
AND FOOD SERVICE 
PLAYERS WHO 
VISITED THE EVENT



VISITOR
OF VISITORS
The results of the survey conducted 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 experience for the sector.

NPS

EXCELLENT 
LEVEL!
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CSAT
(Customer

Satisfaction Score)

82 96 99



An event that drives
business and boosts the sector !

+63%
of visitors hold

management positions

+85%
participate in purchasing 

decisions

+59%
participated in the fair

for the first time
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1
Learn about new 

products and 
launches

2
Generate new 
business and 
partnerships

3
Network and 
strengthen 

relationships with 
suppliers and 

brands



25 BRAZILIAN 
STATES VISITED 
THE SEAFOOD 
SHOW LATIN 
AMERICA
We connected all regions of the 
country to do business, expand 
connections, and learn about the 
latest industry news.



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 .

Å Brazil
Å Chile
Å Argentina
Å Argentina
Å Peru
Å United 

States

Å Spain

Å Brunei

Å Portugal

Å Japan

Å Uruguay

Å Ecuador

Å China

Å Norway

Å Colombia

Å Italy

Å Germany

Å Iceland

Å Mexico

Å West Bank

Å Dominica

Å Latvia

Å Poland

Å Ukraine

Å United 
Kingdom



WHO EXHIBITS,
RECOMMENDS!
The approval ratings among exhibitors 
show the success of the 4th edition of 
Seafood Show Latin America.

NPS

EXCELLENT 
LEVEL!
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CSAT
(Customer

Satisfaction Score)

95 93 94



ATTRACTIONS 
AND 

PROGRAMMING



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

Å1st Latin American  Fish Retail  Congress

ÅJapanese Gastronomy Summit

ÅFood Service Trends and Opportunities



TOP SPEAKERS

And many more!



+40
SPEAKERS



Renowned chefs and experts 
demonstrated their expertise to visitors at 
Seafood Show Latin America. There were 
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.

PARTNER



The second 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 intense 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 championship in Tokyo, 
Japan, alongside runner-up Rodrigo Bando!



The third edition of the award 
celebrated the main innovations  
and trends  in the fish  industry , 
highlighting the future of the 
sector. Eight finalist  brands 
presented products that directly 
impact the market and the 
production chain.

Popeye Breaded (Alaskan 
pollock with spinach) 

KORIN Smoked Salmon

Tempura-style breaded 
salmon strips

WINNERS



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 !

To the 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.



Adriano de Jesus and Rodrigo Coelho - 
Fontolan  Fish Market | Itapetininga

André Queiroz and Pedro Eloy - Carrefour 
Osasco Fish Market | São Paulo

Alaine Rodrigues and Shirlei - Carrefour 
Pamplona Fish Market | São Paulo

Dirlan Soares and Cicero Souza - Beira Mar Fish 
Market | Rio de Janeiro

Gustavo Fraga and Matheus Santos - Coral Fish 
Market | São José do Rio Preto

Claudiane Souza and Olga Teles - Deus Proverá 
Fish Market | Camaçari

Lailson and Debora - Carrefour Fish Market | 
Guarulhos

Alan Gomes and José da Silva - Natural da Terra 
Paraiso Fish Market | São Paulo

Higor Souza and Ricardo Santo - Natural da 
Terra Brooklin Fish Market | São Paulo

Edilson Pereira and Caio de Oliveira - Carrefour 
Butantã Fish Market | São Paulo

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

MEET THE 
SEMIFINALISTS 
OF THE AWARD



The 2025 winners received a trophy, 
cash prize, and plaque of recognition. 

The fish market won an exclusive 
consultation  with Chef Rafael 
Moraes, from Peixe no Prato.

Alan Gomes and José da Silva
Peixaria Natural da Terra | 

Paraíso т São Paulo



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.



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



NEWS



Sushi Businessss with Régis Sassaki and Diego 
Logullo  stirred up the sector with inspiring 
conversations about market trends, challenges, and 
opportunities.

A space created to bring together leading food service 
professionals, share experiences, and drive new ideas 
that strengthen the segment.


