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COMPANY

Saciatta is a Brazilian fish industry, born in
Mato Grosso from the experience of Natter, an
agricultural holding company, in fish farming.
With operations that began in 2007, the
company evolved from fish farming to a
vertically integrated structure, controlling all
stages of the production chain: feed
manufacturing, fry production, genetic
development, grow-out, slaughter, processing,
marketing, and even waste utilization for
fertilizer production for crops, which reinforces
its commitment to sustainability and circular
economy.

In 2024, it expanded its processing plantin
Campo Verde (MT), tripling its production
capacity. With a primary focus on tilapia,
Saciatta combines origin, quality, food safety,
and responsible production, preparing to
expand its presence in national and
international markets.

\: +55 (65) 9 9686.3707
+55 (65) 9 923.6060

@ herbert.jr@natter.com.br
@ www.saciatta.com.br

@Saciatta

DETAILS ON PRODUCTION
CAPACITY, SEASONALITY AND
OTHER CHARACTERISTICS:

The industrial unit in Campo Verde
(MT) has a production capacity of
639 tons per month, ensuring
operational scale, standardization,
and continuous service to national
and international markets.
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PRODUCTS

Tilapia is produced in Brazil through a vertically integrated
production chain, which allows control of all stages, from
genetic development and fry production to nutrition, grow-
out, processing, and marketing. This model ensures greater
traceability, standardization, and origin control, resulting in a
product of consistent quality.

0302.39.00

The fillets are processed with industrial technology and strict temperature
control, being individually frozen to remain separate within the packaging.
This feature facilitates portioning, reduces waste, and helps preserve the
texture, freshness, and natural characteristics of the fish.

Produced in Mato Grosso, Saciatta tilapia
combines industrial scale, supply regularity, and
process control, efficiently serving different
markets and distribution channels, always with
a focus on quality and food safety.

NCM: 0304.31.00 - Fresh tilapia fillet SA\‘CFAWA
NCM: 0304.61.00 - Frozen tilapia fillet
NCM: 0303.23.00 - Frozen tilapia portion
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