
Proryb was established nearly four decades ago centred around 
the production of high quality smoked products and has therefore 
gained long experience in producing both hot and cold smoked 
products.
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Proryb has a wide range of both hot and cold smoked species in 
different production formats including: whole, headed and gutted, 
flaps, fillets, slices, etc. The packaging range is also wide with bulk 
packaging in cartons, wrapping in film on a polystyrene tray, vacuumed 
and MAP packaging.
More detailed information about the products can be found on the 
company’s webpage and part of the product range is presented below.

Mackerel

Sprat

Herring

Salmon

Trout
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Greenland halibut, Saith, redfish, cod, eel, 

savorin, saury, flounder, Nile Perch, tilapia, 

panga, butterfish, tuna and more


