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“IKF”’LLC Company profile

"IKF" LLC - the Ukrainian company-operator of a fishing trawler F/\VV "More
Sodruzhestva" (IMO 8724315), working under the state flag of Ukraine.

The company carries out fishing and processing of Antarctic krill (Euphausia
superba) in Antarctic fishing areas 48.1, 48.2, 48.3 (Antarctic Peninsula, South Orkney
Islands, South Georgia). The fishery is carried out within the framework of the license
issued by the "Commission for the Conservation of Antarctic Marine Living Resources",
(CCAMLR).

The F/VV " More Sodruzhestva" trawler carries out the Antarctic krill catch
and processing independently. The vessel is equipped with fishing gear, production halls,
laboratory, freezer and cold storage. Food safety management system ISO 22000 have
been implemented in production.
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The result of Antarctic krill processing are “Blanched-frozen krill meat” and “Krill
meal” (Krill powder).



“Blanched-frozen krill meat” is a gourmet raw material for the production of a
wide range of foodstuffs. Produced on board the vessel within four hours of catching.
Packaging: 3 blocks of 11 kg each in a cardboard box.

“Krill meal” is widely used in the production of biologically active food
additives, high-tech animal feed and aquaculture. Produced on board the vessel.
Packaging: polypropylene bags of 25 kg each.

Our company also produces ready-made products based on Antarctic krill.
"100% natural krill oil" - a unique food additive with many useful properties, a
source of essential fatty acids and antioxidants.




"Canned krill meat” - a delicacy seafood, in taste similar to crab meat. It is
especially appreciated by gourmets and professional chefs for preparing salads, spreads
and hot dishes with seafood.
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"100% natural sublimated meat of Antarctic krill" - know-how of the company
LLC "IKF", dried by vacuum sublimation krill meat. It is used as a food component in
soups and instant noodles, a component for flavouring snacks, potato chips and spreads.
After adding water is fully recovered and is no different from fresh krill meat, has a very
strong taste and aroma of fresh seafood and crabs.

Thank you for your attention and look forward to mutually beneficial cooperation!
LLC "IKF"(Mykoliav, Ukraine)

Contact person: Iryna Gritsan

Tel: +38 050 3346946

gritsan@irf.com.ua



