PACIFIC SALMON

SOCKEYE - Oncorhynchus nerka
PINK - Oncorhynchus gorbuscha
CHUM - Oncorhynchus keta

SIZING: SOCKEYE SALMON: 2/4 1b, 4/6 Ib, 6/9 Ib

CHUM SALMON: 2/4 1b, 4/6 b, 6/9 Ib, 9+ Ib
PINK SALMON: +/- 3 Ibs

PRODUCT FORMS: Dressed Head On (H/On), Dressed Head Off (H/Off)
Fillets, Portions, Fresh

HARVEST METHOD: Gillnet, Purse Seine, Troll
FREEZING METHOD: Blast (IQF), Frozen at Sea (FAS)

SUSTAINABILITY: ~ MSC Certified
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