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We pride ourselves on sourcing only the best from the ocean, maintaining strict quality

control standards to guarantee that every product we offer is both delicious and
harvested ethically. Our advanced processing techniques preserve the natural flavors
and nutrients, so you can enjoy seafood that tastes as fresh as the day it was caught.







Experienced In Sourcing
and Supplying

Founded in 2013, Buana Laut Nusantara Indonesia has become a top seafood
exporter. We aim to offer quality products globally, sourced sustainably from
Indonesia. We built strong foundations by collaborating with local fishermen and
investing in modern processing facilities to guarantee freshness and quality,
standing out in the market.

We then expanded to key international markets such as China, USA, Japan, Korea,
Australia, New Zealand, Middle East, and Southeast Asia, earning a solid reputation
and loyal customer base through excellence and customer satisfaction.
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Over the years, we've innovated and adapted to market needs,
expanding our seafood product range. Our commitment to
sustainability includes marine ecosystem preservation and
community support. Buana Laut Nusantara Indonesia reflects
vision, hard work, and dedication, proud of our impact in the
seafood industry. We're excited to keep growing and delivering top
seafood products globally.

Collaborated With Us
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Vision &
Mission




<O VISION

« Leading seafood supplier globally

« Delivering highest quality
products

« Bringing joy and satisfaction to
every table

* Sourcing and Supplying finest seafood
* Ensuring sustainable practices

* Commitment to excellence in all operations

* Exceeding customer expectations with
exceptional service and product reliability

* Creating lasting relationships with clients

* Providing premium seafood to enhance
dining experiences

* Contributing to happinsess and well-being.
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Our
Products




Cephalopods

Octopus Ball Type Octopus Flower Type Octopus Octopus Boil Yucatan

Cuttlefish Baby Octopus




Fishes

Parrotfish Red Snapper Grouper

Emperor Sweetlips fish Fusilier/Yellow Tail




Fishes

Indian Mackerel Mackerel Scad Spanish Mackerel

Flying Fish Greenjob Fish Ribbon Fish Milkfish



Lobster

Slipper Lobster
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Over the years, we've adapted to market needs,
expanding our seafood range. Our commitment
includes ecosystem preservation and community
support. Buana Laut Nusantara Indonesia reflects
vision, hard work, dedication, proud of our impact
in the seafood industry. Excited to keep growing
and delivering top seafood products globally.

Your Plate
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Certified Quality
Guranteed Freshness
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Lab Analysis

J

Committed to offering top-quality seafood, we follow stringent
certification standards and perform thorough lab analyses at
our factory. In addition to in-house lab checks, we collaborate
with accredited labs for specialized and in-depth testing. These
tests cover multiple aspects such as moisture content,
antibiotics, and microbiology. For tailored needs, random
samples undergo analysis at accredited labs, ensuring detailed
reports on quality and safety.
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Buana Laut Nusantara Indonesia maintains high quality and safety standards. Our certification process ~ ™
involves HACCP to ensure product safety, sustainability, and meeting global benchmarks.

Certifications include:

@ Frozen Cephalopods @ Frozen Cooked Cephalopods * Fresh Slipper Lobster * Frozen Slipper Lobster
)Q Fresh Demersal Fish )Q Frozen Demersal Fish
)Q Fresh Pelagis Fish )Q Frozen Pelagis Fish )Q Frozen Milkfish

These certifications highlight our dedication to delivering seafood you can trust.

Certifications




Certifications
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Certifications
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Our Facility




Thank You

FACTORY HEAD OFFICE

JI. Kima Raya 6 F1, B1, Dayaq, JI. Raya Albisindo No. 24
Kec. Biringkanaya, Kota Makassar, Gondosari, Kec. Gebog,
Sulawesi Selatan 90241 Kab. Kudus, Indonesia 59311

:- www.bln-seafood.com @ marketing@bln-seafood.com

+62 8539-8338-925 | +62 8114-05375




	Slide 1
	Slide 2
	Slide 3
	Slide 4
	Slide 5
	Slide 6
	Slide 7
	Slide 8
	Slide 9
	Slide 10
	Slide 11
	Slide 12
	Slide 13
	Slide 14
	Slide 15
	Slide 16
	Slide 17
	Slide 18
	Slide 19
	Slide 20
	Slide 21
	Slide 22
	Slide 23

