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OUR BUSINESS APPROACH

West Coast Abalone has three responsibilities: our abalone, our staff and our
environment. We respect our abalone as living creatures and give them the best
care possible with fresh seawater and abundant food. Within the farm context
we try to optimise growing conditions to ensure good growth rates from healthy
abalone. We focus on a nutritious diet made up mainly of local kelp / seaweed.

Our staff form the core of our business. Whether leading a section or being
a member of the feeding and cleaning team, we recognise their value and
contribution to the farm and the wellbeing of our abalone.

We challenge our staff to keep improving and learning, and to do the right
thing. Some of our staff have been with us since the very early days of West Coast
Abalone, growing within the company and bringing a wealth of experience to
the farm.

We run our business as a sustainable, environmentally-responsible company,
liaising with our community in the area. We have substantially reduced our use
of plastics and limited our intake of municipal water. No harmful chemicals
are used on the farm. We are continuously striving to reduce our impact on the
environment.
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CANNED ABALONE

Our star performer is our canned abalone, providing tender and juicy meat-only
abalone in brine/clear sauce. Our abalone is canned in its natural state using
only salt in the brine. No chemicals, bleaching agents or preservatives are used
in the process of canning our abalone. Their natural state is already perfect.

The meat is tender, light and creamy in colour and completely natural, ensuring
that our valued customers receive a premium, healthy product.

Canned abalone in brine is available in 4259 cans with a drained weight of 213g.
Various piece counts per can are available ranging from 5 to 18 pieces per can.
The larger the abalone the fewer pieces per can.

The abalone in the can are of
uniform size, whole and without
shell, so meat only.

They are ready to be used
immediately in your favourite recipe.

The shelf life of our cans is 5 years
and this is indicated on the lid of the
cans.

Our canned abalone is convenient
to use at home, at a restaurant, in
a hotel or at your next family or
business celebration.

It is easy to use in any recipe,
ensuring your delight and
satisfaction.

Abalone in brine Abalone arained Abalone cross section
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CONTACT
DETAILS

Cape St. Martin Road, Cape St. Martin Private Nature
Reserve, St. Helena Bay. South Africa

+27 22 742 1844

dwhyte@wca.co.za

www.westcoastabalonecompany.com
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We pride ourselves in excellent
customer service, ensuring
that we deliver premium
South African abalone
worldwide.
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