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Para más información, visita nuestro
sitio web en www.sahas.cl

To bring sustainable marine products to the
global market that meet the highest
standards of quality and freshness,
strengthening our value chain throughout
the Chilean aquaculture industry.

ABOUT US

OUR MISSION

From our operations in Estaquilla - Los
Muermos, we specialize in collecting,
processing, and commercializing
aquaculture products, with a strong focus on
exporting high-quality seaweed, particularly
cochayuyo (Durvillaea antártica). With a
professional team and an advanced
processing plant, we guarantee sustainably
sourced, premium-quality products.

ADDRESS Planta Sahas - La Pampina S/N Estaquilla, Los Muermos, Los Lagos, Chile
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PROCESSING AND QUALITY

We offer two types of cuts tailored to customer
needs:

 • Tube Cut: Ideal for industrial use and further
processing.
 • Slice Cut: Perfect for quick preparations and
final products.

Our cochayuyo is processed under strict
quality control, dehydrated to achieve a
moisture level below 10%.

Each batch is carefully selected and
packaged for export, ensuring quality from
collection to final destination.

SELECTION AND CUTTING PROCESS

We have a processing plant dedicated to the
treatment of Chilean seaweed, equipped with
state-of-the-art technology that guarantees the
integrity and freshness of the product.
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COMMITMENT TO THE
ENVIRONMENT

BIOPOLYMER
PRODUCTION

COSMETIC
INDUSTRY

ORGANIC
FERTILIZERS

KEY APPLICATIONS OF OUR
PRODUCTS FOR GLOBAL

INDUSTRIES

We control the entire production
process to maintain high-quality
standards.

We offer customization in
packaging and cuts.

Our infrastructure and production
capacity enable us to guarantee a
constant and reliable supply to our
customers, adapting to their
specific needs.

COMPETITIVE
ADVANTAGES

MARCOS MANSILLA TRAILLANCA
MTRAILLANCA@SAHAS.CL / +56938795598  /

 +56922501583 

ALEJANDRO DAVILA 
ADAVILA@SAHAS.CL / +56 95470 9212

OUR MARKETS

Currently, we supply customers in China
and are seeking new strategic partners in
Asia, Europe, and the Americas who are
interested in high-quality aquaculture
products.

We work hand in hand with local
communities and follow responsible
harvesting practices to preserve marine
ecosystems. Our commitment to the
environment is one of our greatest
strengths.
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Our team has extensive experience
in the collection, processing, and
export of marine algae, ensuring
professional service and a top-
quality product.

Thanks to its versatility, our cochayuyo is
used in multiple applications, such as food,
supplement formulation, and industrial
products, making it a commercially
valuable ingredient.

Cochayuyo contains essential minerals,
antioxidants, and fiber, making it an
attractive resource for high-quality
industrial, food, and medicinal products.

FOOD

GELLING
AGENT



Energy                       180 - 200 kcal

Proteins                                8 - 15 g

Total fat                                  1 - 3 g

Saturated Fats                       <0.5 g

Total Carbohydrates         50 - 60 g      

Dietary Fiber                      30 - 40 g

Sugars                                         <1 g

Portion size: 100 g

NUTRITION FACTS

PRODUCT

COCHAYUYO

SPECIES

Durviellaea Antarctica

CLASS

Phaeophyceae

ORDER

Durviellaeales

FAMILY

Durvillaeaceae

EXTRACTION PLACE

On the southern coast of Chile

TYPE OF PREPARATION

Industrial use

SIZE

At the customer’s choice

PRODUCTION CAPACITY

10.000 Kg per mounth

PACKING

8 kg per bag

MARCOS MANSILLA TRAILLANCA
 mtra i l lanca@sahas .c l adavi la@sahas .c l

ALEJANDRO DAVILA OCANTO

Technical Data Sheet
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