ALASKA

SEAFOOD

A comprehensive species guide and glossary
for sourcing Alaska seafood.
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Alaska boasts an abundance of five exceptional and delicious species of wild salmon that
help you meet every price and performance need. In fact, nearly 95% of wild-caught
salmon harvested in North America come from Alaska. Most Alaska Salmon are available
fresh when the season officially opens in early May through October, with a limited
amount of King Salmon in the winter months, and frozen year-round.

Oncorhynchus tshawytscha Oncorhynchus nerka

King Salmon is the largest of the five Alaska Sockeye Salmon is known for its distinctive rich
Salmon species, and is prized for its high oil flavor, deep and lasting red color and firm
content and succulent meat. texture. It is the second most abundant species

of Alaska Salmon.

Oncorhynchus kisutch Oncorhynchus keta

The second largest of the Alaska Salmon species, Popular in nearly every foodservice segment,
many consider Coho the best salmon for grilling. Alaska Keta Salmon combine economy with
Alaska Coho Salmon should not be confused with excellent texture, flavor and color. It is the

a “Silver-Brite” Keta, a grading term used to firmest of all five species of Alaska Salmon.

describe the skin color of Alaska Keta Salmon.
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COMMON TERMINOLOGY

Bleeding . PBO

Dressed . Purse Seine

Drip Loss . Refreshed

FAS ° Round

Fillet; Fillet Portion :  Semi-Bright

c Gillnet : Silver-Brite

Oncorhynchus gorbuscha : H&G * Sustainable
An economical choice, Pink Salmon is the smallest . Hook & Line . Troll
and most abundant Alaska Salmon species. 5 Loin . Watermarked

Ocean Run - wild
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SHELLFISH

Only Alaska can provide foodservice operators with all three species of naturally sweet and exquisitely
delicious crab. And, no other fishery on earth so clearly understands the need to carefully manage this
unigue and prized resource to guarantee optimum quality and sustainability. Alaska produces a consistent,
plentiful supply of Alaska Crab and Scallops that are available year-round in a wide variety of product forms.

Paralithodes camtschatica

The largest of Alaska’s three crab species are available
in a wide range of sizes to suit all foodservice needs.
Alaska King Crab is prized for its white body and leg
meat and superior meat in-fill. Leg counts per 10 Ibs.
are: 6/9, 9/12, 12/14, 14/17, 16/20, and 20/up.
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SNOW CRAB
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Chionoecetes opilio/bairdi

Alaska Snow Crab is known for its trademark
large clusters and exceptional meat in-fill. It is a
consistently uniform product with a high-quality
shell condition. Clusters/sections are typically
graded 5 oz./up, 5/8 oz., and 8 oz./up.

Cancer magister

The largest and most flavorful Dungeness Crab comes
from Alaska and is an exceptional value due to ease of
preparation. It has a distinctly sweet, almost nutty flavor
and tender, flaky white meat. Whole Dungeness Crab is
typically graded U/2 Ibs., 2/2.5 Ibs., 2.5/3 Ibs., and 3 Ibs./up.
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Patinopecten caurinus

Also known as Weathervane Scallops, Alaska
Scallops are 100% natural, with no artificial
treatments or additives. Sizes range from
U/10, 10/20, 20/30, and 30/40 count/Ib.
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COMMON TERMINOLOGY

Brine Freezing
Carpus
Cluster
Counts
Dactylus

Dry Pack
Feeder Claw
In-fill

Killer Claw

Merus/Merus Meat
Pots

Propodus

Scored

Select Portion
Shoulder

Snap 'n Eats
Sustainable




WHITEFISH
VARIETIES
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P I N T A A APy

The distinct species of Alaska Whitefish offer their own unique and varied appeal, while
sharing a singular reputation as the world’s finest. Alaska produces 57% of the nation’s
seafood harvest, much of which is made up of whitefish species. Our whitefish varieties
consistently live up to your customers’ high expectations, plus their availability and
versatility gives operators options year-round.

Anoplopoma fimbria Gadus macrocephalus Hippoglossus stenolepis

Alaska has the largest Black Cod Alaska Cod is one of the most popular Alaska Halibut is the largest of the
population in the world. This premium North Pacific groundfish. Commonly flatfish and has a reputation as the
whitefish has high oil content and is marketed as Alaska Cod, Pacific Cod, True world’s premium whitefish. Average
often compared to sea bass. Black Cod and Grey Cod, but should not be size ranges from 35-50 Ibs. The
Cod is actually not a member of the confused with Atlantic Cod. majority of the domestic supply of
cod family. Halibut comes from Alaska.

Theregra chalcogramma Paralichthyidae

As Alaska’s most abundant seafood species, genuine There are several different species of Sole
Alaska Pollock is a lean, mild and tender member of the available in Alaska—including Dover, Flathead,
cod family, and is not to be confused with Atlantic Rex, Rock and Yellowfin. The term “sole” is
Pollock, which is darker and oilier. sometimes used interchangeably with “flounder.”

COMMON TERMINOLOGY

Blocks . Once Frozen

Deep Skinned Portion

Catcher Processor . Shatterpack

: FAS Surimi Seafood

Sebastes spp. : Fletch . Sustainable
More than thirty species of Rockfish swim IQF - Trawl
throughout Alaska’s coastal waters, with at least : Layer Pack . Twice Frozen
twelve species ranging as far north as the Bering o Longline :
Sea. Pacific Ocean Perch (POP) is the most o >
abundantspecies. %o o o 0 e 6000 os0sseseeeesessssacssessseecenen.






