COMPANY

The Marmironda farm was founded in 1970
when the family moved from the Santa
Catarina mountains to the south coast,
Laguna/SC. The property is family-run. In 2003,
it joined the marine shrimp breeding project
and the ponds for cultivation were built. In
20086, a viral disease decimated production
throughout the state and the company
ceased operations.

Since 2018, it has returned to aquaculture and
is currently certified organic in shrimp
production with sales throughout Brazil,
certified in 2021 by ECOCERT.
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DETAILS ON PRODUCTION
CAPACITY, SEASONALITY AND
OTHER CHARACTERISTICS:
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Production capacity of 7 to 13 tons
per harvest.

Two production cycles from October to May. There
is no production between June and September,
when the ponds provide shelter and food for
migratory and resident birds.

FAZENDA MARMIRONDA
City: Laguna

State: Santa Catarina
Brazil

cnabrasil.org.br/agrobr
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PRODUCTS

P The animals are farmed in an organic production system, with
impeccable welfare and water quality. Feeding is natural,
provided by the replication of the lagoon environment.
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Laguna has the last mangrove swamps in southern Brazil and is

an environment with large lagoons influenced by salt and fresh water. The
brackish water differentiates the cultivation environment, with the presence
of diatoms (brown algae), which give color and enrich the shrimp
nutritionally. Laguna has a water resurgence effect that promotes a rich and
abundant aguatic diversity. These conditions and latitude provide them with
their own characteristics that distinguish them from other farmed shrimp.

It is a distinctive product in its aroma, color, texture and taste. Its
aroma is appreciated for the presence of seaweed. Its color is darker,
which turns orange to red after cooking. Its texture is more tender and
it doesn't become stiff after cooking. The taste is distinctive, which
refines the palate of those who consume it. In 2022, we received the
national Dolma gastronomy award. In 2023, AQUISHOW, the largest
aquaculture fair in Brazil, awarded us third place in the PRODUCTION
category.

Indication of Origin registered with the INPI in 2023, in the process of being
transformed into a Geographical Indication by 2025. A product recognized
throughout Brazil as "Laguna Shrimp".

CERTIFICATIONS

Promotion:

% CNA apexBrasil*




	Página 1

