
one World,
two Hemispheres

SEAFOOD GASTRONOMY



Seafood products  
One Stop Shop  

R&O is the fruit of a marriage and original encounter between two 

hemispheres.

In the North, markets and demanding consumers of seafood 

products have been served since 1924 by the best French 

professionals. Seafood products distributed with passion in each 

succeeding tide, season and time period, to increasingly better 

informed consumers in search of freshness, flavor and health 

benefits. The North is the world of Reynaud.

In the South, a pioneering vision ahead of its time: a certified 

aquaculture industry, a world first, based on the rules of Organic 

Farming. One principle: “Because Nature sets the Standards”, in 

the service of a sustainable seafood gastronomy for which the needs 

of the Environment and Social Integration have been integrated to 

produce an exceptional Organic Gambas, recognized by the most 

demanding gourmets of the planet. The South is the world of 

OSO, the hemisphere of sustainable and responsible production.

R&O, one World, two Hemispheres.



R&O creates a new world of vertical 

integration from the fishing grounds to 

the seafood section, fishmonger’s stall or 

the menu of a famous Chef. The know-

how and expertise of R&O are geared 

to ensure food safety via optimum 

traceability throughout the production 

and distribution chain.

From onboard fishing vessels, to breeding 

farms and packaging units, the skills of 

the R&O teams are drawn on to provide 

unique seafood products from responsible 

suppliers. On all the seas around the 

world, from off the coasts of France to the 

antipodes, R&O works with sustainable 

techniques to provide a large range of 

quality seafood products that respect the 

seasons and the needs of species. For 

some products, because R&O controls 

the whole chain, our own brands are 

marketed as symbols of absolute eating 

pleasure, freshness and tastiness.

  Air and Water Merger 
R&O, “One Stop Shop”  

The seafood gastronomy brand 

certified as sustainable and 

responsible.

When seafood products are aquaculture based, 

the brand name OSO is the guarantee that the 

breeding conditions are officially certified as 

complying with the rules of Organic Farming 

(AB*). The same applies to the OSO wild species 

which are captured according to our “responsible 

fishing” standards or certified by the MSC (Marine 

Stewardship Council).

The brand of Quality 

Gastronomy seafood, the 

ultimate guarantee that 

flavors, textures and eating pleasure will satisfy 

the most demanding gourmets. REYNAUD, for its 

gastronomical selection, draws on nearly 90 years 

of experience in the service of taste and culinary 

pleasure.

  * The AB label of French Organic Farming products. Ref: CC-REPAB-F published in JORF dated 13/2/2007, in the framework of the EU regulations on Organic Farming, EC 834-2007.



for your satisfaction 
R&O, surpassing ourselves   

R&O is the leading French operator in the wholesale 

distribution of seafood products. With about 40,000 metric 

tons served each year, R&O is a significant player on the 

European market in all distribution channels: fishmongers 

shops and traditional retail outlets, foodservice industry, 

and supermarket/hypermarket chains.

As well as being a pioneer, R&O is also the world’s leading 

producer of ORGANIC Gambas with the AB** (Organic 

Farming) label, officially certified according to the French 

and European Organic Farming rules.

24/7 all year round, the men and women of R&O** excel 

themselves to offer to their clients pleasure and well-being. 

R&O is in perpetual movement to promote sustainable 

production and distribution approaches that are innovative, 

caring for future generations and their environment.

 * The AB label of French Organic Farming products. Ref: CC-REPAB-F published in JORF dated 13/2/2007, in the framework of the EU regulations on Organic Farming, EC 834-2007.

** The organic breeding subsidiary of R&O produces and distributes annually about 1,600 metric tons of Organic King Prawns from Madagascar with the AB certification.



The Tsingy are the famous karst massifs which contribute to 

Madagascar’s image in terms of Biodiversity. These natural spaces 

are classified as protected areas; the most outstanding are placed 

under the protection of UNESCO as “World Heritage Sites”.

The Tsingy of Ankarana, close to which is located R&O organic 

Gambas farm, form an immense area of rich preserved biodiversity in 

which lemurs and other endemic Madagascar species live in harmony 

in unspoiled forests. At the foot of these Tsingy peaks, R&O is the 

owner of a green belt, a genuine carbon well covering 3,717 hectares 

of forest featuring mangroves and other rare species.

Park 
of Ankarana 

The Tsingy National



sets the standards… 
Nature 

Because

R&O builds its development and growth 

around responsible management of marine 

resources in all the oceans of the globe, 

getting his clients and suppliers to share his 

sustainable vision of the industry.

In order to limit the pressure on wild 

resources, R&O actively participates in 

promoting among fishermen the responsible 

management of their fishing grounds, 

particularly in the Indian Ocean where OSO 

is mobilized to develop certified sectors 

with products such as the Madagascan wild 

Gambas, the Australian rock lobster with 

MSC certification, and the wild albacore tuna 

caught with hand lines from small boats.

For the same reasons, the pioneering 

engagement in Organic Madagascan 

Gambas is one response to the sustainable 

management of natural resources. While 

protecting the environment from the 

negative impacts generally generated by 

the intensive breeding of fish farms in Asia 

and South America, R&O acts to ensure that 

fish farming is a credible alternative to the 

over-fishing of wild species. Apart from the 

environmental integrity of our aquaculture 

sources, gastronomical quality and tasting 

pleasure make up the DNA shared by all 

the products of the OSO and REYNAUD 

brands.

The men and women of R&O 

work every day to promote 

this responsible management. 

They rely on strict production 

procedures, modern inspection laboratories, 

and audits carried out by 

independent bodies such as 

“Qualité France” or “Bureau 

Veritas”.



R&O is totally committed to the “Shrimp Aquaculture 

Dialogue” initiated in 2007 by the WWF. OSO sits on 

the Global Steering Committee to ensure that the future 

standards of the Aquaculture Stewardship Council (ASC) 

are implemented from 2011 on. The objective of this 

WWF initiative is to draw up a reference system that is 

recognized worldwide for the breeding of shrimps, one 

which respects the environment, animals and populations. 

For more information visit the website www.wwf.org

a responsible and  
Committed Player 

R&O,

Otherwise, R&O was honored by the international 

organization known as the Seafood Choices Alliance 

with the title of “Seafood Champion 2009” for the 

contribution of OSO to organic aquaculture and social 

integration. This international recognition initiated active 

collaboration with this nongovernmental organization to 

promote the sustainable management of the seafood 

products sector from the fishing net to the consumer’s 

plate. The approach and actions of the Seafood Choices 

Alliance are available on the website www.seaweb.org.

R&O has also entered into dynamic partnerships with key 

research centers such as IFREMER (France) and CEVPM 

(France). These partnerships are designed to enable the 

company and the science to make progress, notably 

in these areas: TED (Turtle Exclusion Device), trawling 

technology with a low environmental impact (Polyfoils 

OSO), BRD (By-Catch Reduction Device) for the reduction 

of by-catches, and lastly research on 

natural substitutes for the standard anti-

oxidants used to prevent melanosis on the 

carapaces of shellfish.



Solutions Gastronomiques 
Créateur de  

These species are managed in the framework of an 

“exclusive managed sourcing” approach whereby the 

commitment of R&O may go as far as the capital control 

of production, as it is the case for Madagascan Gambas. 

The action of R&O also involves providing technical 

assistances to small-scale producers from their fishing 

grounds up to the finished products according to the 

quality specifications of R&O

To promote our Gastronomical Solutions, R&O possesses 

dedicated preparation and packaging plants with a daily 

production capacity adapted to the requirements of 

the markets for ultra-fresh products. Thanks to the R&O 

processing units installed in Madagascar (Gambas), Nantes 

(cooking and packaging of shellfish), Boulogne sur Mer 

(fish processing and packaging) and Paris-Rungis (fish 

processing and packaging), R&O is able to adapt the 

preparation of its finest seafood products to the instant 

needs of users, whether they be Chefs, fishmongers or 

simply consumers.

R&O processing units have French organic farming 

certification (AB-Agriculture Biologique) or the MSC-

Marine Stewardship Council certification for the 

preparation of the certified seafood products of the OSO 

brand according to the approved procedures. 

The know-how of the technical teams of R&O enables them 

to package gastronomical solutions in flexible packaging 

from 100g to 10kg for the fresh products, and from 100g 

to 6kg for the frozen OSO Gambas prepared at origin.

R&O proposes a wide seafood products range, mostly 

“Fresh”, catering to all tastes, all types of meals, and all 

consumer needs. Over 500 different species of fish and 

shellfish enrich the R&O offer. The company relies on its 

own sourcing, transit and logistics departments to satisfy 

the most demanding markets in terms of reactivity and 

freshness.

Apart from this diversity, special care is devoted by R&O 

to several species regarded as “strategic” in the light of 

their respective weight in our activity. 

For these species, R&O develops special actions and 

programs…

Gambas, Salmon, Bass, Sea Bream, Albacore Tuna, Scallop 

and French Oyster are the obvious species on which the 

action of the R&O teams is specially concentrated. 



A rich unity of passion   

        culture & skills     

R&O is above all a team of men and women with 

a shared passion, who share common values. The 

most important of them are the satisfaction of our 

clients and the recognition of our brands:

Passion is the prime common denominator of the 

1,300 employees of R&O, both in Madagascar and 

in France, both day and night R&O subsidiaries of 

produce, package, inspect and deliver exceptional 

seafood products. This exception also involves the 

company’s strategy of social and cultural integration 

to enable all the human resources from very different 

geographic, ethnic and cultural horizons to work 

together harmoniously. R&O is a fully globalized 

company in this respect.

R&O, in the framework of the production of organic 

Gambas, participates in the Ethical Trading Initiative 

(E.T.I).

This rich cultural and social mix makes R&O an 

organization on a human, reactive scale in which 

training, professionalism, and striving for results 

enable the company to make progress. 

In parallel, R&O implements in Madagascar its 

“Community Development Plans” (CDP). In 

Ampapamena, an isolated village close to the OSO 

fish farm in the north of Madagascar, R&O runs 

education centers and adult training programs 

that upgrade the skills of several hundred young 

people in the region of the Tsingy National Park of 

Ankarana.

R&O also contributes to provide the local 

communities with access to healthcare by the 

promotion of medical centers and infrastructures 

for the distribution of drinking water. 



of People 
and Skills    

A Cultural and Social Environment   
The training and promotion of our employees 

are the bases of our dynamism. The resulting 

sharing of skills constitutes the cement of the 

R&O team spirit and its mastery of advanced 

technologies. The vertical integration of 

R&O, from catching noble fish up to your 

plate, obliges us to handle all the professional 

activities, from responsible fishing and organic 

breeding to processing and packaging, as 

well as finance, marketing, distribution and 

“last-mile logistics”.



1, avenue des Savoies - PLA 358
F.94599 RUNGIS CEDEX

FRANCE
Tel.: +33 1 4512 7171 - Fax: +33 1 4512 7135

e-mail: contact@atlantys.fr
www.atlantys - www.madagascar-gambas.com
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