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INTRODUCTION 

The hake promotion campaign “Hakes. A taste of the sea”, stems from collaboration between 

the National Association of Hake Shipowners (ANAMER) and the Spanish Association of 

Wholesalers, Importers, Processors and Exporters of Fish and Aquaculture Products 

(CONXEMAR), whose main objective is to promote consumption of its two varieties, 

Merluccius hubbis and Merluccius australis. Hake is already a classic fish species in Spain, but 

with considerable acceptance overseas and in certain consumer segments on the domestic 

market. Therefore, this campaign sets out to promote these species both on the Spanish and 

European markets. 

 

 

 

 

 

 

 

http://www.arvi.org/anamer/
http://www.conxemar.com/
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ANAMER and CONXEMAR will head this campaign in close collaboration in order to promote 

marketing hake. 

                  

ANAMER is an Association covering the national territory, drawing together the Spanish 

freezer vessel shipowners mainly catching hake. Cephalopods (illex and squid), redfish, 

Greenland halibut and other species, and will be heading the project. 

The association is made up of large scale vessels equipped with the most advanced technology 

in the Spanish fishing fleet. The average duration of the fishing trips on these ships is five 

months, varying depending on the grounds where they catch (Southwest Atlantic, NAFO, 

Hatton Bank, Greenland...). So, the NAFO fleet (Northwest Fisheries Organization) carries out 

fishing trips lasting 2-3 months, whereas in the Southwest Atlantic, they last around 6 months. 
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The associate members of ANAMER comprise the greater part of the Spanish freezer trawler 

fleet, representing their interests in the fields of fisheries management. The species caught 

vary depending on the area: 

COMMON NAME FAO CODE SCIENTIFIC NAME

Argentinean hake HKP Merluccius hubbsi

Illex SQI Todarodes sagittatus

Rockcod PAT Patagonotothen ramsayi

Hoki GRM Macruronus magellanicus

Rays SRX Rajiformes

Squid SQC Loligo  spp.

Kingclip CUS Genypterus blacodes

Forkbeards FOX Phycis  spp.

SOUTHWEST ATLANTIC OCEAN
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COMMON NAME FAO CODE SCIENTIFIC NAME

Greenland halibut GHL Reinhardtius hippoglossoides

Redfish RED Sebastes  spp.

Deepwater redfish REB Sebastes mentella

Northern shrimp PRA Pandalus borealis

American plaice PLA Hippoglossoides platessoides

Flounder YEL Limanda ferruginea

Roundnose grenadier RNG Coryphaenoides rupestris

Hollowsnout grenadier CQL Coelorhynchus coelorhynchus

Roughhead grenadier RHG Macrourus berglax

Roughsnout grenadier TSU Trachyrincus trachyrincus

Blue whiting WHB Micromesistius poutassou

Blackfish CEO Centrolophus niger

Oar fish REL Regalecus glesne

Ling fish BLI Molva dypterygia

Skate SKA Raja  spp.

Baird’s slickhead ALC Alepocephalus bairdii

Atlantic wolffish CAT Anarhichas  spp.

NORTH ATLANTIC OCEAN

 

ANAMER is, furthermore, an association backed by an important experience in terms of R&D+i, 

collaborating in the various programmes of the Shipowners’ Cooperative of the Port of Vigo to 

do with the fleet that it represents. 

CONXEMAR is an association consolidated as a vital uniting instrument in the frozen sector in 

this country. The 222 companies that are part of the association guarantee its capacity to 

represent and defend the interests of its associate members and of the sector at European, 

national and regional levels. 

The main objectives of CONXEMAR are as follows: 

 Promote and defend the free market system, in the framework of the economy. 

 Contribute to improving the competitiveness of our associate members. 

 Represent and defend the interests of the sector before public or private bodies at 

regional and state levels. 

 Promote all types of promotion campaigns for consumption of frozen products, 

especially fish by-products. 
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Furthermore, CONXEMAR is present on: 

 Member of the Advisory Committee on Fisheries and Aquaculture (ACFA) in the 

European Union and Vice-Chairman of Work Group IV on said committee. 

 Member of the European Association of National Organizations of Importers and 

Exporters of Fish (AIPCE) 

 Chairman of the European Federation of National Organizations of Fish Importers and 

Exports (CEP). 

 Representatives of the European Association on the Advisory Committee for the Long 

Distance Fleet. 

 Member of the Advisory Committee for the Fishing Sector in Spain. 

 Member of the Spanish Confederation of the Small and Medium Company (CEPYME) 

 Executive Member of the Advisory Council on the EU Fish Products Market (MAC) and 

Spokesperson for Work Group II (EU Markets). 

On an annual basis, CONXEMAR organizes the most important frozen fish exhibition 

worldwide: the International Frozen Sea Produce Exhibition, which acts as a meeting point for 

the entire processing, distributing, importing and export sector of frozen sea products. 
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THE SPECIES AND THEIR USE 

GENERAL CHARACTERISTICS 

Hake has a most exquisite meat, it being one of the leading species in terms of marketing and 

consumption in our country, far above the average in the rest of the world. Today, according 

to a study by the FROM, 94% of households state that they buy this fish. It is a product with a 

demand way above national production and so, it has a high import rate in order to supply the 

market. Imports are mainly of Cape hake (from South Africa and Namibia) or southern hake 

(South America and New Zealand). The improvements and swiftness in transport ensure good 

quality, presentation and freshness of the product. 

 
Although it depends on the source zones, there may be some differentiating morphological 

features, generally with a slightly cylindrical appearance, with a fine, elongated, slim body, a 

large head, flat on the upper part, and jaw to the vertical of the centre of the eye. The lower 

jaw is slightly more pronounced than the upper, and its large mouth, with no barbels on the 

chin, has numerous strong hook-shaped teeth. It has two dorsal fins, the first being short and 

triangular, and the second, wide or prominent, and elongated to the tail. As far as the anal fin 

is concerned, it is long and narrow, and the caudal fin is forked. It also has two pectoral fins 

(long and narrow) and two pelvic fins in front of the pectorals. 

This hake promotion campaign will cover two types of the species: hubbsi hake (Merluccius 

hubbsi) and southern hake (Merluccius australis). Merluccius australis is characterized by 

brown or light brown iridescence on the loin and larger sized scales (fresh or frozen, headed), 

whereas Merluccius hubbsi has a more gilt tone and a smaller sized head (normally for 

processing and freezing). 
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Merluccius hubbsi (Marini, 1933) 

 

Other names 

Spanish: Merluza 

English: European Hake 

French: Merlu d´Europe 

 

 Sizes 

Sizes range from 12 to 60 cm, with the maximum size in females at 95 cm and 60 cm for males. 

The most frequently caught adults range from 35 to 70 cm overall length, although 80% is 

made up of sizes ranging from 25 to 40 cm, aged 2 to 4 years. Their average weight fluctuates 

from 8 to 11 kg. 
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 Family 

This hake species is a fish from the merlucciidae family, inhabiting the east coast of the 

southern Cone, from latitude 28º south to the Falkland Islands zone. Hake is considered as the 

most popular species in our markets. Spanish demand for hake is far higher than our national 

production, so that there is a need for an intense commercial activity. 

It is probably the most significant species in the frozen market. It is presented whole and 

processed, in slices and fillets, skin-on and skin-off. 

 Morphology 

M. hubbsi is an elongated, fusiform hake, with a short, conical head and mouth terminal, with 

strong, pointed teeth. The pectoral fins are short and broad, growing in front of the first dorsal 

fin, whereas the ventral fins grow in front of these; it has two dorsal fins, the first growing 

from behind the head and the second, clearly separate from the first. The first dorsal fin has 9 

to 12 bones, the second from 34 to 40, and a pelvic fin has from 36 to 41 bones. The anal fin 

has a similar shape to the second dorsal fin, and the caudal fin is truncated. 

 

With a bright grey colouring on the head and back, it is chalk white in the belly area, with 

iridescence and gilt highlights all over the body. 

 How and where it is caught 

M. hubbsi inhabits from the area of Cabo Frio, in Brazil, to the south of Argentina at depths 

ranging from 50 to 500 m., with an average depth of 200 m. It tolerates a temperature range 

of between 3° and 18°, with an optimum of between 5° and 10° C. 

It is chiefly caught by trawling, but also with longline and driftnets. It is the most caught hake 

in all the seas, with catches in 2013 rising to 349,367 mt, the main producer countries being 

Argentina and Uruguay. 
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In view of the extensive distribution area, two main grounds are considered, located around 

the Falkland Islands, known as the interior and exterior Falkand Islands Conservation Zones 

(FICZ and FOCZ), and in international waters adjacent to the Exclusive Economic Zone of 

Argentina. 

The Spanish fleet’s activity in this area is limited to a small enclave around 42ºS and to a wider 

area ranging from parallel 43º 30` to 48ºS. 
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Merluccius australis (Hutton, 1872) 

 

Other names 

Spanish: Merluza austral 

English: Southern hake 

German: Seehecht 

 

 Sizes 

This hake species can reach from 20 to 100 cm in length (80 cm on average). The maximum 

sizes observed correspond to females (able to reach 155 cm). Their average weight ranges 

from 750 to 1500 g. 

 Family 

Southern hake is a fish in the merlucciidae family, slightly differentiated from M. hubbsi in its 

shape: smaller eyes and larger snout, growing larger in size, dark bluish grey on the back, with 

more than 40 radii on the second dorsal fin (43-45). 

Southern hake from Chile is marketed fresh in Spanish and frozen from New Zealand and Chile. 

Presentation on the market is whole fresh and headed. This type of presentation distinguished 

it from other hake species. 

 Morphology 

Its body is elongated, with a sturdy head, large mouth and slight prognathism in the jaw. It has 

teeth in the jaws and a vomer. In terms of shape and relative position, the fins are very similar 

to those in M. hubbsi, but with long, slim pectoral fins. 
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M. australis has a steel grey colour with purple blue reflections, which gradually turn silvery 

white towards the belly. Fins are dark grey, ventral fins and the first third of the anal fin are 

slightly brighter in colour. Presenting 53 to 58 vertebra, and from 48 to 57 radii on the dorsal 

fin and from 40 to 46 on the anal fin. 

 How and where it is caught 

A marine, benthopelagic, oceanodrom fish, found in subtropical climates (33°S-59°S, 165°E-

66°W), inhabiting at depths from 28 to 1,000 m (off New Zealand, from 415 to 1,000 m); off 

South America, from 62 to 800 m). They migrate south during the summer, returning to the 

north in winter to breed. 

It is mainly caught on the deeper Patagonian platform, from 200 to 500 m in the southwest 

part of the FICZ. It is mainly caught by trawling. Catches of this species in 2013 rose to 31,787 

mt. 

The most important catches occur in two clearly differentiated areas: on the Chilean zone, in 

its entirety caught by Chile, and in the New Zealand zone, mostly caught by this country. 
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FISHERY 

The type of fishing fleet that normally catches this species is the high seas freezer fleet, using 

bottom trawl nets. They are normally caught throughout their area of distribution, this being 

today one of the main catches of interest for the fisheries in the zone. 

 

TODAY’S HAKE MARKET 

This species is firmly implanted in Spain, Portugal, the People’s Republic of China, Japan, 

United States of America and Italy, although it is popular in other countries where 

consumption of fish species may be displaced by hake if positioned correctly, as in the case of 

Germany and Great Britain. 
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Estimated sales prices: 

  

Business figures in € 
  

Price/kg 

YEAR 2014 YEAR 2015 YEAR 2016 YEAR 2016 

SPECIES € € € SPECIES € 

Southern hake 140,412.39 313,109.70 662,203.20 Southern hake 3.04 

Hubbsi hake 37,712,410.01 35,503,238.87 5,812,096.47 Hubbsi hake 1.83 

 

THE PRODUCT 

Presentation 

These species of hake are processed and frozen at sea on the vessels, presented on the 

markets whole, gutted and headed, in fillets skin-on and skin-off, in fish blocks, as sausage and 

as by-products such as wing, barbell and roe. 
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Information on nutrition 

 

Per every 100 g 

  Energy (kcal) w (g) Fats (g) 

Merluccius hubbsi  83.67 17.1 1.6 

Merluccius australis  75 15.95 1.1 

Preparation 

Hake is a white meat fish with a high content in water, proteins and folic acid, low in fat (less 

than 2%) and a good source of minerals, besides providing vitamins. 

These hake species are easy to prepare as they are extremely versatile in ovens, taking almost 

all types of cooking: Galician style, in green sauce, steam cooked, stewed, battered, oven 

baked, etc. as well as accepting a wide variety of cuts: slices, centres, medallions, etc. Even 

stuffed hake can be prepared, its exquisite cheeks can be enjoyed (especially pil pil style) or 

see how tasty the head of a large hake is. Once the bone separates from the meat, it is ready 

to eat. 
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PROMOTION: national and international exhibitions  

One of the promotion strategies for these species will be to take part in 3 of the most 

important exhibitions in our country, and other events internationally. These exhibitions will 

open up the door to an extremely considerable number of recipients of the campaign. 

The promotion campaign will be launched in the last week of April, at the International 

Gourmets Exhibition, in Madrid, where an entrepreneurial meeting will be held with various 

official bodies, including a tasting of different hake dishes by the Chef, Emma Pinal. In May, the 

campaign will reach the German city of Düsseldorf, in June it will visit London, in September, 

the Agropec Exhibition, in Gijón, and in October, the Conxemar Exhibition in Vigo. In turn, the 

promotion will also cover five autonomous regions in Spain. 

 

 GOURMET EXHIBITIONS (Madrid) 

24th APRIL 2017 – 25th APRIL 2017 
 Gastronomic event and entrepreneurial encounter. 

On the stand of the Regional Autonomous Government of Galicia. 

 

 

 

 

 

http://merluzas.es/archivos/event/feria-gourmets-madrid
http://merluzas.es/archivos/event/feria-gourmets-madrid
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 Düsseldorf 

24th MAY 2017 
Entrepreneurial encounter in Düsseldorf, Germany. 

Held at the headquarters of the Economic and Commercial Office of the Spanish Embassy. 

 
 
 

 London 

15th JUNE 2017  
At the headquarters of the Economic and Commercial Office of the Spanish Embassy, in 

London. 
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 AGROPEC, in Gijón 

29th SEPTEMBER 2017 
In September, we will be at the AGROPEC Exhibition, in Gijón. 

Gastronomic event with free tasting for companies and the general public. 

 
 

 CONXEMAR 

3rd OCTOBER 2017 – 5th OCTBER 2017 
In October, we will be present on our own stand at the CONXEMAR Exhibition, in Vigo. 

Gastronomic event with free tasting for companies and the general public. 
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LIST OF ASSOCIATE MEMBERS 

 ANGEL LOPEZ SOTO, S.L. 

Place: Vigo 

Country: Spain 

Activity: Processor, exporter, importer, marketer: illex tube, squid ring, swordfish slice, 

cod loin and pieces, green and dried cod, hake slices, salmon slices, sole fillet, raw and 

cooked octopus, mussels cooked juice, kingclip fillet and slices, dipped squid, battered 

cod, loin supreme, cod fritters. Hake fingers, small pastries, breaded hake fillet, sharkfin, 

albacore tuna, yellowfin tuna, skipjack tuna, mussel, cuttlefish, clam, scallop. 

 AUXILIARCONSERVERA, S.A.-AUCOSA 

Place: Vigo 

Country: Spain 

Activity: Processing and marketing frozen fish. Coldstorage and frozen fish. Manufacture 

of fishmeal and fish oils. 

 CONGELADOS NORIBERICA, S.A. 

Place: Vigo 

Country: Spain 

Activity: Processors of frozen products of squid ring, illex tube, swordfish, stuffed squid, 

mussel, sole fillet, hake slice, blue shark slice. 

 CONGELATS PALAMOS, SA 

Place: Palamós 

Country: Spain 

Activity: Wholesaler, processor, importer, exporter, manufacturer, distributor, 

aquaculture. 

  DELFÍN ULTRACONGELADOS, S.A. 

Place: Ontigola-Toledo 

Country: Spain 

Activity: Processor, wholesaler, distributor, exporter, importer, marketer: distributors of 

frozen products of cooked octopus, tube, ring, battered squid, cuttlefish, breaded cod 

roe, breaded hake fillet, peeled prawn, Norway lobster, cooked shrimp. 
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 GLOBAL PEZ SEAFOOD, SL 

Place: Vigo 

Country: Spain 

Activity: Importer and exporter: hake, eel, silver smelt, anchovy, mahi-mahi, squid, illex, 

octopus, giant squid, shrimp, fish roe, clam, mussel, king scallop, queen scallop. 

 GRUPO IBERICA DE CONGELADOS, S.A.-GRUPO IBERCONSA 

Place: Vigo 

Country: Spain 

Activity: Processor, wholesaler, distributor, exporter, importer, market: shrimp, cod loin 

and pieces, fish wholesaler, prepared for paella, hake fingers, peeled prawn, swordfish 

fillet, squid rings, seafood, surimi. 

 HERMANOS FERNANDEZ IBAÑEZ CONSIGNATARIOS, SLU 

Place: Vigo 

Country: Spain 

Activity: Product list: tuna, hake, swordfish, pompano, sharks. 

 MARFRIO, S.A. 

Place: Marín 

Country: Spain 

Activity: Marketer of hake, kingclip slice, cod loin, octopus, monk, halibut fillet, 

Patagonian squid, illex pod, squid ring, swordfish slice, fried squid, mixed fry, cod 

fritters, shrimp. 

 NEGOCIOS EXTERIORES 97, S.L.- NEXTER 

Place: San Sebastián 

Country: Spain 

Activity: Importer-Exporter. 

 NEWFISH, SL 

Place: Las Arenas 

Country: Spain 
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Activity: Importer-Exporter. 

 NORES MARIN COMERCIAL, S.L. 

Place: Marín-Pontevedra 

Country: Spain 

Activity: Wholesaler, exporter, manufacturer, shipowner. 

 PEREIRA PRODUCTOS DEL MAR, S.A. 

Place: Vigo 

Country: Spain 

Activity: Shipowner, exporter, importer, processor, wholesaler and distributor. 

Products: southern hake, hubbsi hake, monk, uncleaned Patagonian squid, clean 

Patagonian squid, illex, Argentinean red shrimp (Penaeus muelleri), kingclip, salmon, 

mussel.  

 PETACA CHICO, SL 

Place: Conil 

Country: Spain 

Activity: Wholesaler, processor, importer, exporter and manufacturer. 

 SAFRICOPE S.A.U. 

Place: Marín 

Country: Spain 

Activity: Processor, coldstorage, wholesaler, exporter, importer, marketer: salmon, 

Alaska Pollock, hake, hake fillet, hoki fillet, squid, ray, kingclip, forkbeard, illex, clam, 

large shrimp, shrimp, cod. Coldstorage service. 

 WORLD WIDE FISHING COMPANY, SL 

Place: Cangas del Morrazo 

Country: Spain 

Activity: Wholesaler of products: pollack, tuna, cod, Greenland halibut, redfish, hake, 

squid, illex, Argentinean red shrimp. 
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