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A GUIDE FOR BUYING FRESH 
AND FROZEN FIS 

AND SHELLFISH 

Preliminary figures inrlicnte landings fmlll e.s. ('olllIl1(1reinl fi hl'rie' 
in 106:3 nIl10unted to 4.75 billion pounds , The tutnl 11Jl10unt pl1id to 
fishermen for their products wus $:37 ' rnillion. 

Of the tottll domestic lIlndings in 196:3 , edihle' fish Hnd ~he'llfi h for 
hUlllan consumption accounted for 2 .5 billion pound ... , while 2.25 billion 
pounds were used for industrial products anci Hnimul food. 

Imports of edible fishery produc.ts during 1 O{i:~ totllied nlJout 1 I 
billion pounds. Record receip ts in 19G2 II 1Il0UII ted to 1 2 billion 
pounds. 

The following species tlCCtlUnted for nbout S5 percent of th' e." 
produc.tion of edible fishery products in 196:3: 

FISH: 

Tuna and tunalikc fishc8 ___ _ 
~almon, Pacific ____ _ 
l\Iackcrel, Jack and Pacific _______ _ 
Haddock __ 
Occan perch, Atlantic_ 
Flounder and sole ___ _ 

Atlantic_ 
Pacific ____ _ 

Herring, 80a; (sardines, Maine) ___ _ 
Whitin~_ 

Halibut, Pacific __ _ 
('od, Atlantic ________ _ 
8('u p or pOfllS _________ _ 
l\l ullct _ _ _ ______ _ 
Sardine., Paoific _________ _ 

11163 calch 
(thouMnd 
pound.,) 

320, 000 
279, 000 
136, 000 
124, 000 
10~, 000 
172,800 

12.'),300 
47,500 

1.')2,000 
93, 000 
-l.,), .')00 
-l2, 000 
-l2,000 
-l2,000 
7,000 

/.,kclcd mo.nl/l /U 

Canned 
Canned, frozen, and fre h. 

Do. 
Frozen and fre h 
Frozen. 
Frozen and fre h. 

Canlll'd. 
Froz('lI. 
Frozen and (r"slt. 

Do. 
Frl'8h. 
Frozen and fr ,h. 
Cannl'd . 

1 



2 FI H A...-'{D WILDLIFE CIRCULAR 214 

.. HELLFISH: 

Crab: 
Blue _______________________ _ 
Dungene __________________ _ 
EJng _______________________ _ 

~Ii cellaneous _______________ _ 

hrimp _________________________ _ 

Oy ters ______________ - - - - - - - - - --

Clams: 
IIard ______________________ _ 

urf ______________________ _ 

Lobsters, northern _________ - - - - - --
callops, sea _______ - - - - - - - - - - - - --

1963 catch 
(thomarnU 
pound8) 

142, 500 
22, 500 
77, 000 

3, 000 

Markded mainlv aa 

245, 000 Canned, fresh, and cooked 
meat. 

240, 000 
56, 000 

68,000 
38, 000 

106, 000 
30, 000 
20, 500 

Fresh, frozen, and canned. 
Do. 

Fresh and canned. 
Fresh and cooked meat. 
Fresh and frozen. 

MARKET FORMS OF FISH 
Fresh and frozen fish are marketed in various forms or cuts. The 

edible portion will vary from 100 percent for fillets to abOLlt 45 percent 
for whole fish. Knowing these cuts and their special uses is importan t 
in buying or selling fish. The following are the best known market 
forms: 

Whole or Round.-Fish as they come from the water. Before cooking, fish 
should be scaled and the entrails removed and, if d esired, head, tail, and fins 
removed. Fish then may be used for baking, or may be sliced, filleted, or cut 
into steaks or chunks. The edible portion averages about 45 percent, but varies 
with the size and kind of fish. Small fish, like smelt, are often cooked with only 
the entrails removed. 

Drawn_-Whole fish that have been eviscerated. Edible portion about 48 
percent. 

Dressed or Pan-Dressed.-Whole fish with scales and entrails removed, and 
usually with the head, tail, and fins removed. Ready to cook as purchased. 
Edible portion about 67 percent. 

Steaks.-Cross-section slices from large dressed fi sh usually about three-fourth 
of an inch thick. Ready to cook as purchased. Edible portion about 84 percent. 

Fillels.- ides of fish cut lengthwise from the backbone. Practically boneles 
and have little or no waste. Ready for cooking as purchased. A fillet cut from 
one ide of a fish is called a single fillet. This i the type most generally seen in 
the market. 

Butterfly Fillels_-The two ides of the fish, corresponding to t -wo single fill ets, 
hpld together by the uncut fie h and skin of the belly. 

Slicks.-Elongated pieces of fish cut from blocks of fro zen fillets. Each stick 
\\C'ighinp; not le~s than three-fourths of an ounce and not more than I H ounces 
with the largest dimen~ion at lea t three times that of the next largest dimension . 

PortIOns -Uniformly shaped pieces of boneless fish cut from blocks of fro zen 
ftllpts. A portion has a thicknes of three-eighths of an inch or more and is much 
larger than a ft. h tick. 
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MARKET FORMS OF SHELLFISH 
Some shellfish are marketed alive. Other market forms, depending 

on the variety, include cooked whole in the shell, headle ,fresh meat 
(shucked), and cooked meat. 

In Sheli.-Hard and soft blue crabs, lobsters, clams, and oysters should be alive 
if bought fresh in the shell. Edible portion varies widely Crabs and lobsters 
may also be cooked in the shell before marketing. 

Shucked.-Clam, oyster, and scallop meats after the shell is removed. In this 
form, 100 percent edible. 

Headless.-Usually only the tail part of shrimp is marketed. Spiny-lobster 
tails are also a common market form. About 85 percent edible. 

Cooked Meat.-The edible portion is picked from cooked shellfish. Crab, some 
shrimp, and lobster meat are marketed in this manner in containers. It is 100 
percent edible. 

Ask your merchant for help.-Y our merchant will be glad to help you 
select the market form of fish and shellfish best suited for your needs. 
When ordering, tell him how you plan to cook and serve your fishery 
products. 

CONTAINERS 
In general, the distribution of fishery products is expedited when 

the usual commercial fishery containers are used. Listed below are 
the most frequently used containers with an indication of net weights 
of packs. 

FRESH FISH: 

Whole, drawn, and dressed : 
Most varieties: Containers and net weiohts 

Fresh-water _________ Boxes-25, 40, 50,60, 1001bs. 
Salt-wateL _________ Boxes-l 5, 100, 125, 150, 200 lbs.; Barrels-

125, 150, 250 lbs. 
Some small fish: 

Fresh-wateL ________ Boxes- 10 to 20 lbs. 
Salt-wateL _________ Boxes-10 to 30 lbs.; Tight barrels-75 lbs. 

Fillets and steaks: 
Fresh-wateL ________ Tins-20, 25 lbs. 
Salt-wateL _________ Tins-10, 15,20,25,30 lbs. 

FROZEN FISH: 

Whole, drawn, and dressed: 
Most varieties: 

Fresh-wateL ________ Boxes- 60, 70, 1001bs. 
Salt-water _ _ _ _ _ _ _ _ _ _ Boxes-50, 100, 150, 200 lbs. 

Some small fish: . 
Fresh-water __ _ _ _ _ _ _ _ _ _ _ _ Boxes- lO, 20 lbs. 
Salt-wateL _____________ Boxes and packages-I, 5,10,15,20,25 lbs. 

Fillets and steaks: 
Fresh-wateL __ __________ Packages-I, 5, 10 lbs. 
Salt-wateL _____________ Packages-12 OZ.; 1, 5, 10, 15, 20, 25 lbs. 
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FROZEN FISH-Cont inued 
Fish portions: 

Unbreaded, breaded, and Containers and net weights 
precooked __ __ _____ __ _ Packages- 8, 10, 12, 14 oz.; 1, 3, 4, 5, 6 Ibs. 

Fish sticks: 
Breaded and precooked __ Packages-8, 10, 12, 14 oz.; 1, 3, 4, 5, 6lbs. 

SHELI,FISH: 
Clams and oyster s: 

In sheIL ____ ____ ________ Bags- 100, 225, 250 Ibs. 

Shucked : 
Fresh __ ____________ Tins- Yz pt. , 1 pt.; 1 qt. ; Yz , 1, 5 gals. 
Frozen ___ __________ Tins and packages- 12 oz., 5 lbs. 

Crabs: 
Hard: Live _____________ Bushel basket s; barrels, 100 Ibs. 

Crabs: 
Soft: 

Live _______________ T r unks- 60, 801bs. 
Frozen ____________ Packages-Up to lib . 

Dungeness eviscerated 
fro zen ________________ IYz-2Yz lb. p oly bags 

Crab meat, cooked: 
Blue __________ _________ T ins- I lb. 
Dungeness ______________ T ins- I, 5lbs . 
King __ _________________ Packages-6 oz., 3 lbs. 

Lobsters , live __ _____________ Barrels- 50, 100 Ibs.; boxes-25, 50 Ibs . 
Lobst er meat, cooked, fresh 

and frozen __ ______________ T ins- 6 oz., 14 oz.; 1, 51b . 
Scallops, sea: 

Fresh meats ____________ Tins- I gal. ; bags-30, 40 Ibs. 
Frozen m eats. ___________ Tins- I gal. ; p ackages, 10 oz.; 1, 5, 10 Ibs. 
Frozen breaded and pre-

cooked _______________ Packages- 7 oz.; 1, 2, 5lbs. 
Scallops, bay: Fresh meaL _ _ _ T ins- ] gal. 
Shri mp , h eadless : 

Fre8h __________________ Boxes-iOOlbs. 
Frozen _________________ T ins and p ackages-6, 12 oz.; packages-

1, 2Yz, 5, 10 Ibs. 
Breaded, fro zen ____ _____ Packages-8, 10, 12 oz.; 4,5, lbs. 

Shrimp m eat, cooked , p eeled 
and deveined __ ____________ T ins and packages- 4, 8, 12, oz. ; 1, 5lbs. 

BUYING FRESH FISH 
Most varieties of fish are more abundant in some months than in 

others (see When to Buy, pp . 36-46) . Local fish dealers can usually 
give information about seasonal offerings, and indicate the varieties 
that can be obtained at the best price advantage. Lesser known 
species often can be as satisfactory as the better-known, higher 
priced species. 
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Determination of Quality for Whole and Drawn Fish 

Fresh fish have the following characteristics: 

5 

1. FLESH: Firm, elastic flesh , not separa ting from the bone , 
indicates that fish are fresh and have been handled carefully. 

2. ODOR: Fresh and mild. A fish just taken from the water ha 
practically no "fishy" odor. The fishy odor becomes more pro­
nounced with passage of time, but it should not be disagreeably 
strong when the fish are bought. 

3. EYES: Bright, clear, and full. The eyes of fresh fish are bright 
and transparent; as the fish become stale, the eyes become cloudy and 
often turn pink. When fish are fresh the eyes often protrude, but 
with increasing staleness they tend to become sunken. 

4. GILLS: Red, and free from slime. The color gradually fades with 
age to a light pink, then gray, and finally brownish or greenish. 

5. SKIN: Shiny, with color unfaded . When first taken from the 
water, most fish have an iridescent appearance. Each species has its 
characteristic markings and colors that fade and become less pro­
nounced as the fish loses freshness. 

Determination of Quality for Fillets and Steaks 

Fresh fillets and steaks have the following characteristics: 
1. FLESH: Fresh-cut in appearance; the color should resemble that 

of freshly dressed fish. It should be firm in texture, without traces 
of browning about the edges and without a dried-out look. 

2. ODOR: Fresh and mild. 
3. WRAPPING: If the fillets or steaks are wrapped , the wrapping 

should be of moisture-vapor-proof material. There should be little or 
no air space between the fish and the wrapping. 

How Much to Buy 

About one-third to one-half pound of the edible portion f fish and 
shellfish per person is considered an adequate serving (see Edible 
Portion, pp. 11- 12). To provide this serving, the following approxi­
mate amounts can be used as a guide for purchasing the differ en t 
forms: 

Pound. 
per 

per80n 

Fillets, steaks, or sticks _____ ___ ____ ____________________________ % 
Dressedfish ______ ______ __ __ ____________________ ______________ ~ 

Whole or round fish _ _ _ _ _ _ ___ __ _______________________________ _ 1 

767- 913 0 -65- 2 



6 FISH AND WILDLIFE CIRCULAR 2 1 4 

BUYING FROZEN FISH 

Certain fishery products that are sold in the frozen form are usually 
packed during seasons of abundance and held in cold storage until 
ready for distribution. Thus, the consum~r is afforded the opportunity 
of selecting different species of fi sh and shellfish throughout the year. 

High-quality frozen fish that are properly processed, packaged, and 
held at 0° F. or below will remain in good condition for relatively long 
periods of time. 

Determination of Quality for Frozen Fish 

Frozen fish of good quality have the following characteristics: 
1. FLESH: Should be solidly frozen when bought. There should 

be no discoloration, or brownish tinge in the flesh. Almost all de­
terioration in quality is prevented when fish is properly held in the 
frozen state. Frozen fish that has thawed and then been refrozen is 
poorer in quality. 

2. ODOR: Frozen fish should have little or no odor. A strong 
fishy odor means poor quality. 

3. WRAPPING: Most frozen fillets and steaks are wrapped either 
individually or in packages of various weights. The wrapping should 
be of moisture-vapor-proof material. There should be little or no air 
space between the fish and the wrapping. 

How Much to Buy 

In buying frozen fish, the allowance for each serving is the same as 
for fresh fish (see Buying Fresh Fish, p . 4). 

BUYING SHELLFISH 

Market forms of some of the more important species of shellfish are 
described here. 

Shrimp 

Shrimp are usually sold as follows: 
Fresh, whole (heads on)-mainly near production points. 
Fresh or frozen, headless, but with shells on. 
Fresh or frozen, cooked, generally peeled (shells removed and 

meat deveined.) 
Frozen, breaded (raw and cooked) after being peeled and deveined. 

Fresh shrimp have a mild odor, and the meat is fum in texture. The 
color of the shell may be grayish green, pinkish tan, or light pink. 
When cooked, the shells tutn red, and the meat takes on a similar 
attractive reddish tint, occasionally with some dark-red spots. When 
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shrimp are sold as "green hrimp," thi doe not refer t the 'olor or 
species, but i a term used in the trade to de cribe . hrimp that ha \' 
not been cooked. Shrimp are old on a ize ba i . The larger iz s 
are higher priced. 

Clams and Oysters 

Clams and oysters in the shell hould be alive and the shell. should 
close tight when tapped gently. 

Strictly fresh clams are pale orange to deep orange in color and have 
no stale odor or taste. Fresh hucked clams are packed in little or no 
free liquor. 

Shucked oy ters should be plump and have a natural creamy color 
and clear liquid. There should not be more than 10 percent liquid, by 
weight, when shucked oysters are purchased in a container. Avoid 
oysters with an excess amount of liquor because this indicates poor 
quality and careless handling. Excessive water re ults in bloating of 
the oyster meat, and partial loss of flavor and food value. Oysters 
are sold according to size, the larger are more expensive. 

Crabs and Lobsters 

Crabs, lobsters, and spiny lobsters should show movement of the legs 
when they are alive. The "tail" of a live lobster curls under the 
body and does not hang down when the lobster is picked up. 

Frozen spiny-lobster or rock-lobster tails should have clear white 
meat, hard-frozen when bought, and no odor. 

Cooked crabs and lobsters should be bright red and free of any 
disagreeable odor. 

Cooked crab meat is marketed from four varieties of crabs: 

I. Blue crabs: the meat from blue crabs is packed as: 
1. Lump meat-whole lumps of white meat from the large body muscles 

that operate the swimming legs. 
2. Flake meat-small pieces of white meat from the bod~, . 

3. Flake and lump-a combination of the first two kinds. 
4. Claw meat-brownish-tinted meat from the claws. 

II. Rock crabs: Meat from the New England rock crab is marketed in only 
one. grade, and is brownish in color. 

III. Dungeness crabs: Meat from the Dungeness crabs of the Pacific coast 
comes from both body and claw. The claw meat is slightly red; the 
body meat is white. Dungeness crabs eviscerated are also sold in 
individual poly bags. 

IV. King crabs: Meat from Alaska king crabs is primarily leg meat, which 
is marketed frozen. Cooked meat has a pink or red tint. Entire 
leg sections, cooked and frozen, are also marketed. 

Soft crabs are Atlantic coast blue crabs that have shed their old 
hard shells. They should be alive when bought fre h. They are also 
available frozen. 
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Scallops 
The large adductor mu de that 'ontrols the shell movement is the 

only part that is marketed as scallop meat. This mlls('le makes lip 
less than 10 percent of the whole scallop. The meat of the large sea 
scallop is white, orange, or pink, while the meat of the smaller bay 
scallop is either creamy white, light tan, or pinki -h. 'callops hould 
have a sweeti h odor before cooking. When bought in packages, 
scallops should be practically free of liquid. 

How Much to Buy 

The quantity of shellfish to buy varies con iderably with the method 
of cooking and the type of recipe u ed. For an approximation of 
edible percentages of shellfish ('ee Edible Port1'rm8, pp. 11-12). 

HANDLING AND STORING 
Fish must be kept under refrigeration at all time. in order to main­

tain quality. The primary cau es of quality breakdown of fi hery 
products are: (1) bacterial action, (2) oxidation of the il or fat in the 
flesh, and (3) enzymic action in the fie h. 'Under proper tora!7e 
condition, these action are greatly retarded and have a minimal 
effect on quality. 'When fish are frozen and tored at very low tem­
peratures, bacterial action i practically eliminated. 

Detailed information on the care and handling of fi hery product 
is contained in the following leaflet., available without charge fr m 
the Fish and Wildlife 'enrice, 'U .. Department of the Interior, 
Washington, D.C., 20240: 

FL 128-Refrigerated locker storage of fi h for hom u e. 
FL 213-Wrapping materials for frozen fi h. 
FL 278-Freezing fish at ea. 
FL 321-An improved method of glazing fi h for locker torage. 
FL 427-Refrigeration of fi h. Part 1- Cold torage d . ign and refrigera­

tion equipment. 
FL 428-Refrigeration of fi h. Part II-Handling fre h fish. 
FL 429--Refrigeration of fi h. Part III-Factors to be con idered in the 

freezing and cold storage of fi hery product. 
FL 43Q--Refrigeration of fi h. Part H'-Preparation, freezing and cold 

storage of fi h, shellfi h and pre-cooked fishery product. 
FL 431-Refrigeration of fi h. Part \'-Di tribution and marketing of 

frozen fishery prodl,lct . 

In addition, the U.S. Department of the Interior Film Catalog 
may be obtained upon request. This leaflet lists all motion pictures 
produced and di tributed by the Bureau of Commercial Fisherie 
and explains the method for borrowing prints without charge, except 
for postage. 
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HANDLING AND STORING FRESH FISH 

Fresh fish should be kept at a temperature constantly below 40° F. 
To ensure maximum storage life, however, temperatures of 31° or 
32° F. are recommended. Ice is the best preservative for keeping 
fresh fish because it not only holds the temperature low, but also 
keeps the fish moist and in good condition. 

Fresh-fish shipments should be examined immediately upon de­
livery for signs of spoilage and body damage. The fish should be 
packed in ice for delivery and should be well iced when received. 
Finely crushed ice is preferable to large pieces, because it does not 
bruise the fish. Fish packed in orderly arrangement hold their 
natural shape better. Handle fish carefully, for bruises and punctures 
of the flesh hasten quality breakdown. 

HANDLING AND STORING FROZEN FISH 

Frozen fish should be kept solidly frozen until ready for use. Fish 
that have been thawed should not be refrozen. Maximum storage 
life can be obtained by maintaining a temperature of 0° F. or below 
and by providing adequate moisture-vapor wrapping or glazing. If 
fish are placed directly in refrigerated space without suitable pro­
tective treatment, a gradual loss of moisture will occur until the 
fish are shrunken and dried. Dehydration not only causes an un­
sightly appearance and alteration in texture, but also results in loss 
of weight and flavor. 

Thawing Frozen Fish 

Additional cooking time must be allowed if frozen fish, fillets, and 
steaks are cooked before thawing. When fish are to be breaded and 
fried, or stuffed, it is more convenient to thaw them first to make 
handling easier. 

Thawing is necessary when whole or drawn fish are to be cleaned 
or dressed. Methods of thawing fish are as follows: 

1. Thawing at refrigerator temperature (40 0 to 45 0 F.) is the recommended 
method. The fish should be held at this temperature only long enough to permit 
ease in preparation. 

2. Frozen fish may be thawed by immersing in cold running water. This is 
tile quickest method. 

3. Thawing at room temperature is least desirable because the thinner parts 
of the fish, such as the section near the tail, will thaw faster than other parts and 
may spoil if the thawing period is long. 

HANDLING AND STORING SHELLFISH 

When fresh shellfish is stored, the temperature should be maintained 
near 32° F. Only slightly higher temperatures can cause considerable 
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loss in quality in a few hours. Sh llfi Hh meat.'l, ('jth~r fr h ()f ('ookpd, 
should not be expo ed to bacLerilll cOlltamination. 

Thawing methodH for frozen Hhell{i~h arl' toe Hllme liS tlH) . e for 
frozen fish. 

CLEANING, DRESSING, AND FILLETING 
1\.10 t dealers will clean, elr s.-, or fillet fre:;h fi b for their c:u tomer .. 

They clln perform these tusks \'cry quj(·kly. IJ exp~ri(,l]('~d fi h~utter 
can usunlly sccure u l!lr~e edible portion from fl fi ·11 or 'lIpllfi Ir . 

Fish buyer who nrc intc'rc ted in TJI<'lhod of <"Iealling, clr IfIg, 
or filletillg are ref('fred to I wo . ·c-l'\·i(·c publication - Ro if! Fi" 
Cookery unci Fish {'nnkl r1l jllr {JilT fIllndrrri. J~II('b of tb ~ i>1l()kl -
contains u section ()Il ("icfllling, clre siner, und fillf'tirw fi"iJ. For 
informution on how tn oblain the ~ bookl t., see p. 12 . 

FOOD VALUE OF FISH AND SHELLFISH 
The seufood Ilutritional ,· tory i \'cry fll cinuting. F' 'b ry pmdu t 

are excellent s(lurf'e of "(lod quulily prot ill, lIlany \'uIuabl min ral , 
und essentiul B comple." \ itHlllin. American ure mol' aWnr of tb 
nutritional yuIue' ill foocl todny than nt uny time pI' "inu ly. \ hen 
cornpnreu with Ill!)"t othel' qUlllily prot in, fI h Ilnd 11 -llfi 11 ure 
generally low in flli . Thi ill itrH ('()uld bc u powerful, ul urgum £It 

to the Illorie counter. Ii i hery product nrc u ed in f()rmulutiIl~ 
many specinl diets becuu e IIf till' low 'ulori _ hi!;b pr l in cont nt. 
Fisher) product nrc thc (lilly ."oure of uniuwl protein fooc! in whir.h 
the polyunsaturated fut ~ tlre fClund in Ilhundunce. • Iuny ,tudi 
have sbow'll that thi:::; type uf fut i l'fTecti" in I' du ing the chole teml 
level in the blood. \, ilh more peoplc bccoming r.bol t rol ('on ciou , 
the e re 'etH ch results hecome incrcu iIl~ly ill1 port un t argurn n t for 
the wider u e of fi hery prod ucl.$. Aimo t uoi "e!'Sally, fi 'b hu \'e be n 
pointed out n tbe meut protein of choice in tbe formulation of unti­
cbole terolemic diet', We mu t euu ate people to up pre iate tbe 
excellent nutritin quulitie of fi 'hery prouu t tbe 1 1 Xationul 
Fi heries Institute onycntion, Frederi k J. tare, cbairman, Depart­
ment of Nutrition, HtlHUrd niversity, tuted that fish i- a ptlrticu­
larly de irable food from the \'iewpoin t of rn dern nutrition und . h uld 
be included in the diet ut leust four times a week. 

Proteins build and reptlir body tiuc'. The prltein of fib on­
tains all of the biologically e "en tial amino acid , the cornponen t 
necessary to the body for 'ucb ti' ue building und repair. The 
protein of fish contain little or no cartilaginou material; con equently, 
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it is easily broken down by the digestive processes and readily avail­
able to the body. Therefore, when telling the nutritional story of 
fish prot.ein, we should emphasize (1) the quantity of protein, (2) the 
completeness and balance of the protein, (3) the characteristic ease 
of digestibility and assimilation of fish protein, and (4) the low bulk 
value of fish protein. 

Minerals are essential for the performance of certain functions 
of the body, and the maintenance of sound teeth and bones. Nutri­
tionally, fish contain many dietetically valuable minerals and other 
inorganic compounds. Iron, phosphorus, calcium, iodine, cobalt, 
copper, manganese, potassium, and other trace minerals necessary for 
the proper operation of the body are present in fish. The flesh of 
both salt-water and fresh-water fish is quite low in sodium content. 
This makes fishery products particularly adaptable for strict, low 
sodium diets. 

Vitamins are important for growth, maintainence of healthy nerve 
tissues, and for the normal operations of the energy-yielding processes 
of the body. The vitamin content of marketed fishery products is 
composed largely of the B complex series which includes niacin, 
pantothenic acid, B I2, riboflavin, thiamine, and pyridoxine. An 
average serving of fish will supply about 10 percent of the thiamine, 
15 percent of the riboflavin, and 50 percent of the niacin needed each 
day for good health. 

Fats are used by the body for flesh and energy. The fat content of 
fishery products varies with the kinds of fish and the season of the 
year. The many species of fish afford us a degree of selectivity in 
regulating our dietary fat intake. Very lean fish, such as ground­
fish, are uniformly low in fat content, and vary from 0.5 percent to 
not more than 2 percent fat content. Some of the "fat fish," such 
as salmon and mackerel, have a fat content which averages 20-25 
percent of the total weight. The tables on pages 14-18 classify some 
of the more common fish as to fat or lean. 

Research has shown that the nutritional properties of fish flesh are 
approximately equal for all species. In fishery products, we have a 
uniquely valuable food that is available in a wide variety of flavors, 
textures, and market forms. 

EDIBLE PORTION 

Servings of fresh and frozen .fishery products generally are based on 
portions of one-third to one-half pound for each person. The edible 
portiDn varies with the market form, the variety of fish, and the 
production area. The following approximate percentages show how 
much of the market form of each fishery product is edible. 
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FI H: 
Whole or round __________________ _ 
Drawn (eviscerated only) __________ _ 
Dressed (eviscerated, head and fins 

remo'·ed) . 
Steaks _________________________ _ 
Fillet ___________________________ _ 

Stick and portions _______________ _ 

HELLFISH: 

Li ve in shell: 
Clams: 

IIard ____________________ _ 
Do _________________ _ 
Do _________________ _ 
Do ___ __________ ____ _ 
Do _________________ _ 

Soft _____________________ _ 
Do _________________ _ 

Surf ____________________ _ 

Oysters: 
Eastern _________________ _ 

Do _________________ _ 
Do _________________ _ 

Pacific __________________ _ 

Cooked in shell: 
Crabs: 

IIard ____________________ _ 
Dungeness _______________ _ 

Lo bsters _____________________ _ 

Shucked: Clams, oysters, and bay and 
sea scallops. 

Headless, raw: Shrimp ____________ _ 
Cooked meat: Crabs, lobsters, and 

shrimp. 

ProductiO'1l area 
All __________________ _ 
All __________________ _ 
All __________________ _ 

All __________________ _ 
All __________________ _ 
All __________________ _ 

ew England _________ _ 
Chesapeake ___________ _ 
Middle Atlantic _______ _ 
South Atlantic ________ _ 
Pacific _______________ _ 
New England _________ _ 
Chesapeake ___________ _ 
Middle Atlantic _______ _ 

New England and 
Middle Atlantic. 

South Atlantic ______ .. __ 
Gull _________________ _ 

Atlantic and Gull _____ _ 
Pacific _______________ _ 
New England _________ _ 
AIL _________________ _ 

South Atlantic and Gull _ 
All __________________ _ 

FISH COOKERY 

Edibu 
percentage 

43 to 47. 
46 to 50. 
65 to 69. 

84 to 88. 
100. 
100. 

14.5. 
10. O. 
H.O. 
9.5. 
25.0. 
22.7. 
18.5. 
20.0. 

11.0. 

6.3. 
6.5. 
11.3. 

10 to 18. 
22 to 26. 
35 to 37. 
100. 

50 to 60. 
100. 

The basic rules for cooking fish are not difficult to follow. In 
selecting the cooking method, allowance should be made for fat 
content, which varies with the species (tables 1 and 2). Usually fat 
may be added by basting when cooking lean fish. Fat fish lose some 
of their fat in cooking. 

Do not overcook fish. Cook just enough so that thp flesh flakes 
easily when tested with a fork. This results in a moist and tender 
fi h, and brings out the delicate flavor. 

A series of fish-cookery bulletins have been published by the Bureau 
of Commer~ial Fisheries, Fish and Wildlife Service, U.S. Department 
of the Interior. The following may be obtained from the Superin­
tendent of Documents, Government Printing Office, Washington, 
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D.C., 20402 at the prices indicated. A 25 percent discount is given 
on orders of 100 or more of any 1 bulletin sent to 1 address. Prices 
are subject to change without notice. (TKS is an abbreviation 
for Test Kitchen Series.) 

Fish Cookery for One Hundred (TKS 1) ______________________ 30 cents. 
Basic Fish Cookery (TKS 2) _______ __________________ _______ 25 cents. 
How to Cook Oysters (TKS 3) ______________________________ 20 cents. 
How to Cook Salmon (TKS 4) __________________________ ____ 20 cents. 
How to Cook Ocean Perch (TKS 6) __________________________ 10 cents. 
How to Cook Shrimp (TKS 7) ______________________________ 15 cents. 
How to Cook Clams (TKS 8) _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ 20 cents. 
How to Cook Halibut (TKS 9) ______________________________ 20 cents. 
How to Cook Crabs (TKS 10) ______________________________ 20 cents. 
How to Cook Lobsters (TKS 11) __ __________________________ 20 cents. 
How to Cook Tuna (TKS 12) __ _____________________________ 20 cents. 
How to Cook Scallops (TKS 13) _____________________________ 20 cents. 
Composition of Cooked Fish Dishes (Circular 29) ______________ 25 cents. 
Shrimp Tips from New Orleans (Circular 41) __________________ 25 cents. 
Tips on Cooking Fish and Shellfish (Circular 50) _ _ _ _ _ _ _ _ _ _ _ _ _ _ 10 cents. 
Take a Can of Salmon (Circular 60) _________________________ 25 cents. 
Outdoor Fish Cookery (Circular 189) ________________________ no charge. 
Home Canning of Fishery Products (Conservation Bulletin 28) __ 15 cents. 

Among SGme of the fishery leaflets available without charge from 
the Bureau of Commercial Fisheries, Fish and Wildlife Service, U.S 
Department of the Interior, Washington, D.C., 20240, are: 

Preparation of Three Fishes of the Pacific Coast-Shark, Shad, and Ling Cod 
(FL 30). 

Fish Cookery in the Open (FL 35). 
Sauces for Seafood (FL 53). 
Markets and Recipes for Fresh-Water Turtles (FL 69). 
Basic Recipes for Cooking Fish (FL 106). 
Tilefish Recipes (FL 404). 
Pacific Coast Shrimp Recipes (FL 446). 

GUIDE FOR BUYING FISH AND SHELLFISH 
Some fish and shellfish are known by different names in different 

areas, but most have one name that is more widely used than the 
others, 

In the following tables, the commercial species are listed alphabeti­
cally by their most common names. References are also made to other 
ommon or local names of some of the species, and the scientific names 

of all the species. The main producing areas for each of the species 
are also shown in the tables. Market size and form together with 
'nformation regarding the "fat" and "lean" fish are shown for each 
pecies. All 8hellfish are con8idered lean. 

7'67-9130----'65--3 



TABLE I.-Salt-water .fish: Names, producing ",reas, weights, and market forms 

Most common name Other common names 

Barracuda, California_, ___________________ _ 
Bass {see Sea bass). 

Main produc'nl' 
areas 

.S <::> 
Scientific names I"" ~ i iii .!2 1:l bO ~ ~ 8 

d '" r.l ;a <::> '" .Q Cd ,bI 

~ "" p 3 ~ ~ Q) 

~ 0 :< z 00 0 p.., 

- - - - -

I Usual market size 
(pounds) 

"" Q) 

1:: 
0 

'" !l 

Usual market 
form 

.s1~1~1J.l12l o '" ~ CI3 Q) 

~ A A i3 ~ 

Fat or lean 
category 

.., 
~ 

d 

'" ~ 
-I 1- 1-1-1_ 1_1 __ ' __ 

Sphyraena argentea_ - ____ 1_ -1--1_ -1--1 X 1- -1--1 3-6 _________ -I X 1- -I X 1 X 1_-1 ____ 1 X 

Tailor, skipjack _____ Pomatomus saltatrix ______ __ X X X ______ 1-7 __________ X X __________ X 
Crevalle ____________ Caranx crysos- __________ ______ X ______ %-7 __________ X X __________ X 

Bluefish ____________ _ 
Blue runner _________ _ 

Harvestfish _________ Poronotus triacanthus _____ __ X X __ -- ____ %-1% ________ X X ______ X ___ _ 
Codfish _____________ {Gadus morhua ___________ X X -- -- . - -- X 1Yr 10 ________ -_ X X X X ____ X 

Butterfish ___________ _ 
Cod ________________ _ 

Gadus macrocephalus _____ ________ X X X 1~-10-------- __ X X X X ____ X 
croaker _____________ I{Hardhead---------- Micropogon u"!'dulatus ____ -- X X -- -- -- __ 7~-2 __________ X X ____ X ____ X 

Tomcod ____________ Genyonemus lmeatus- ____ ________ X ____ L _____________ X __________ X 
Cusk ________________ -------- ____________ Brosme brosme __________ X __________ X 17~-10 __________ X __ X X ____ X 
Drum: 

Black __________ _ Oyster cracker, oys­
ter drum, sea 
drum. 

Red _____________ Channel bass, red-
fish, spotted bass. 

Eel, common ____________________________ _ 
Flounder: 

Blackback _ _ _ _ _ _ _ Winter floundeL ___ _ 

Fluke ___________ / Summer flounder ___ _ 
Dab _____________ Sea dab ___________ _ 

Gray sole ___ ______ , ___________________ _ 

Pogonias cromis_ - _ - _____ 1 __ 1 X 1 X 1 X 1--1--1_-1 1-40 ________ -I X 1 X 1_ -1_-1_ -1 ___ -I X 

Sciae~ops ocell~ta __ . ___ ___ 1 __ 1 __ 1 X 1 X 1--1--1 X 12- 25_ -- --- - --I X 1 X 1--1--1 X 1-- --I X 
Angu2lla bostonuns2S _____ X X X -- -- - ___ 1-5 __________ X __ X ____ X ___ _ 

Pseudopleuronectes 
americanus. 

XIXI--l--l--l--lxl X-2 __________ IXI __ I __ IXI __ I ____ 1 X 

Pa,ralichthys. sp __________ I X / X 1- -1- -1- -1- -1--
H2ppoglosso2des X ___________ _ 

2 __ 1?2 _________ / X /- -/- _/ __ / X / ____ / X 
X ~~-------- X -- -- -- X ---_ X 

platessoides. 
Glyptocephalus 

cynoglossus. 
X 1--1--1- -1- -1- -I X 1 X-4-- ________ I X 1_ -1- -1-_1 X 1 ____ I X 
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Lem on sole _____ __ , ___________________ _ 

Southern ____ - - - - - - T - - - - - - - - - - - - - - - - --

yellowtaiL _______ Rusty dab ______ ___ _ 
Sole (Pacific): 

Dover _ _ _ _ _ _ _ Short finned sole ___ _ 
English_ _ _ _ _ _ California sole ___ __ _ 
Petrale_ _ _ _ _ _ BrilL _____________ _ 
Rex _ _ _ _ _ _ _ _ _ Long-finned sole ____ _ 

GroupeL _ _ _ _ _ _ _ _ _ _ _ _ "Sea Bass" ________ _ 

Haddock _____________ , ___________________ _ 

Hake : 
Red __ ___________ 11ud hake _________ _ 
White_ _ _ _ _ _ _ _ _ _ _ Common, squirrel 

hake. 
Halibut ___ ______________ ____ ____________ _ 

Herring, sea __________ 1 {Atl~ntic he~ring_ - - --
PacIfic herrIDg _____ _ 

King mackereL__ _ _ _ _ _ Cero, kingfish ______ _ 

King whiting _________ Kingfish, groundmul-
let, whiting. 

Lingcod _ _ _ _ _ _ _ _ _ _ _ _ _ Blue cod, buffalo cod, 
cultus cod. 

Mackerel (see also :King ___________________ ~ 
and Spanish mack-
erel) . 

11 ullet __ ____________ _ 

Ocean perch _________ _ 

Pollock _____________ _ 
Pompano ___________ _ 
Rockfish (see also 

Striped bass). 
Rablefish __ __________ _ 

Jumping, striped, or 
silver mullet. 

Rosefish, redfish, red 
perch. 

Boston bluefish _____ _ 
Great pompano ____ _ 
Rock cod, red cod, 

snapper. 
Black cod _____ _____ _ _ 

Pseudopleuronectes X __________ X %-4 ________ __ X ______ X _~ __ X 
dignabili8. 

ParalichthY8 lethostigmus __ ____ X X -- ____ 2-12 _________ X ______ X ____ X 
Limanda jerruginea ______ X X -- -- -- -_ X %-2 __________ X ______ X ____ X 

Microstomus pacijicU8 ____ ________ X __ -_ 1-2Yz _________ -- ______ X ____ X 
Parophrys vetulus ________ ________ X __ __ 1-4 __________________ X ____ X 
Eopsetta jordani_ - _______________ X X - - 1-5_ - - - - - - - - - ________ X _ _ _ _ X 
Glyptocephalu8 zachiru8 ___ __ ____ __ X X __ 1-2 ____________ :_ X ________ X 
Epinephelus sp ______ _____ ___ X ________ 5-12 ____ ___ ____ X X X X ___ _ X 
Mycteroperca sp. 
Melanogrammu8 X - - ____ - ___ X 1yr 7 ___________ X ____ X ____ X 

aeglefinu8. 

UrophycifJ ChU88. - - - - - - - - -I X 1 X 1- -1- -1- -1- -1- -I 2-5_ - - - - - - - - -I X 1 X 1 X 1- -I X 1- ---I X UrophycM tenuM ________ X X -- -- -- ____ 2-5 __________ X X X __ X ____ X 

Hippoglossus sp _________ X --I--I--IXIXIX 

Clupea harengu8 harenguB_ X X -- __ 1 __ 1 __ 1 __ 
Clupea harengu8 pallasi ___________ X X X 
ScomberomoTUs cavalla, S. ____ X X _____ _ 

regalis. 
Menticirrhus sp ___________ X X X, __ , __ , __ 

5-75 (some __ X X X X - ___ I X 
. larger). 
Ys-~---- ----- X -- -- __ -- X 
Ys-~--------- X -- -- -- -- X 5-20 _______ ___ _ X __ X __ X 

%-3 __________ X X -- -- -- 1 X 

Ophiodon elongatus __ ____ _ -- -- -- -- X X X 3-20 _________ - - X -- X X I X 

Scomber scombTU8 ________ X X -- -- -- -- X %-2Yz-- ------ X ____ __ __ X 
Pneumatophoru8 diego ____ ________ X ____ yz-2% ___ __ ___ X ________ X 

Mugil sp ___________________ X X -- ____ Yz-3--- ---- --- X __ __ __ __ X 

Sebastes marinu8 _________ X -- -- -- -- __ X yz-2 __________ X ______ X X 

Pollachius virens _________ X -- ________ X 1Yz-12 ________ __ X X X X X 
Trachinotu8 sp_ - - _ - - - - - _______ X - - _ _ _ _ Yz-3Yz- _______ X _ _ _ _ _ _ _ _ X 
Sebastode8 sp ___ _____ _______ _ __ __ X __ X 2-5 ___________ _ X ____ X X 

Anoplopoma fimbria ______ ________ X X X 3-15 _____________ X X __ X 
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TABLE I.-Salt-water fish: Names, producing areas, weights, and marketjorms-Continued 

Most common name Other common names 

Salmon: 
A t lan tic _ _ _ _ _ _ _ _ _ _ __________________ _ 
Chinook _ _ _ _ _ _ _ _ _ King ________ ___ __ _ _ 
Cihum ___________ Fall ________ _______ _ 
Pink ____________ Humpback ________ _ 
SilveL _ _ _ _ _ _ _ _ _ _ Coho _____________ _ 

Scup or porgy ___________________________ _ 

Sea bass: 
Black ___________ Black jewfish ______ _ 
Common _________ Blackfish, black sea 

bass. White ______________________________ _ 
Sea trout or weakfish: 

Gray _______________________________ _ 
Spotted __________ Speckled trouL ____ _ 
White ________ ___ Sand trout _________ _ 

Shad _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ American shad, white 
shad. 

Sheepshead _____________________________ _ 
Skate ________________ Rajafish ___________ _ 

Main producing 
areas 

Usual market 
form 

Fat or lean 
category 

<.> 
:;:; <.> 

Scientific names I"" <=I ] ;l ~ ~ blt :ij ~ 0 

<=I "' 
<:) 

<.> ~ :a .0 !S 
~ "" ::l :a <.> 

'" ~ '" Z 0 0 Po. en 

"" '" '" '€l .... 
gj 0. 

S ::;: .... 

Usual market size 
(pounds) 

~~:R!JQ) 

I
"" 

~Ig ~lil ~1 ~ ;l 
~ 

- - - - - I-I 1-1-1-1- 1--'---

Salmo salar ___________ __ X -- ________ X 5-10 _________ X X ____ X X 
Oncorhynchus tshawytscha _ ________ X X X 5-30 _____________ X X X X 
Oncorhynchus keta _______ -- ______ X X X 5-1L ____________ X X X X 
Oncorhynchus gorbuscha--- ________ X X X 4-10 _____________ X X X X 
Oncorhynchus kisutch _____ -- ______ X X X 5-18 _____________ X X X X 
Calamus and Stenl?tomu8 X X X -- -- -- __ ~-1 ~ ________ X X __ - _______ I X 

sp. 

Stereolepis gigas- __ - - ____ - - - - ____ X __ X 50-600 __ ___________ X X _ _ _ _ X 
Centropristes striatuB- ____ X X X -- -- -- __ ~4--- --- ---- X X __ __ X ____ X 

Cynoscion nobilis ________ -- -- ____ X __ X Up to 50 ___________ X X ____ X 

Cynoscion regalis-------- -- X X -- -- - - -- 1-6 _______ ___ X X __________ X 
Cynoscion nebulosus ______ -- X X X -- -- __ 1-4 __________ X X X ________ X 
Cynoscion arenarius ______ -- -- -- X -- -- __ ~-1~ _______ _ X ___ _________ X 
Alosa sapidissima ________ X X X -_ X -- -- 1*-5 _________ X X ______ X ___ _ 

Ar~hosargu8 sp __________ -" __ X X - - - - _ _ ~-1 0 _________ X ____________ I X 
Raja sp ________________ X X -- -- -- -- __ 1-20 _____________ X ________ X 

SmeIL __________ Osmerus mordax _________ X -- ________ X lI6 h-------- X ____________ X I{E UlaChon __ - - - - - - - - -I Thaleichthys pacijicus ___ - -1- -1- -1- -1- -I X 1- -I X 11Y~~ oz_ - - - - -I X 1- -1- -1- -1- -I X ,- - --
SilveL _____________ Hypomesus pretiosus _____ ________ X __ X 1 ~-2 oz ___ ___ X ________ X ___ _ 
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~~fePfs:'F~~~~de;( - ----- --------------
Spanish mackereL _ - - - - - - - - - - - - - - - - - - -
Spot _____ - - - - - - - - - - - - - - - - - - - - - - - - - - -
Striped bass__ _ _ _ _ Rockfish _ - - - - - - - - -­
Swellfish_ _ _ _ _ _ _ _ _ Puffer, swell toad, 

globefish, blowfish. 
Swordfish _ _ _ _ _ _ _ _ Broadbill_ - - - - - - - - --
Tilefish _____ - - - - - - - - - - - - - - - - - - - - - - - - -

Lutjanus black/ordii ______ -_ - - -- x -- -- -- 2- 20 ___ ~ -- X -- X x ---_I x 
ScomberomoTUS maculatus _ ____ X X - - -- - - 1- 4 __ ________ X X -- -- -- X ___ _ 
Leiostomus xanthuTUs ___ __ __ X X -- -- - - -- ~-,1~- - ------ X X -- -~ -- ---- X 
ROCCU8 saxatilis ___ _____ __ -- X X __ - - -- - - 2-25 _________ X -- -- X -- ____ X 
Sphaeroides maculatus ____ __ X __ ____ __ - - 2-10 per lb ___ -- -- X -- -- ____ X 

Xiphias gladiu,s _________ X X ___ _ X -- X 50--400 _____ __ - - -- X X -- ____ X 
Lopholatilus chamaeleon- X X ____ - - -- -- 4---18 __ _______ X X X X -- - ___ X 

ticeps . 
Tuna: 

Albacore ___ __ Longfin tuna ________ Germo alalu,nga __ ________ -- - - -- -- X - - X 15--25 ___ --- -- X -- -- -- -- X ----
Blufin _______ HorsemackeraL _____ Thynnus sp ____ ___ ______ X X -- -- -- -- - - 75--1,000-- - -- X -- X -- -- X ----
Little ________ Bonito, albacore _____ Euthynnus alletteratus ___ _ X X - - -- - - - - - - 4---10 _______ __ -- X -- -- -- X ----

Whiting __ _______ Silver hake _________ Merlucciu,s bilinearis __ ___ X X -- -- -- -- -- 4---18 _________ X X X -- X ---- X 
Wolffish __________ Ocean catfish _______ Anarhichas lu pus ____ ____ X -- -- -- -- - - X 8 ____________ -- X X X X ---- X 
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TABLE 2.-Fresh-water fish: Names, producing areas, weights, and marketjorms 

Main producing areas Usual market Fat or lean 
form category 

gj 
Most oommon name Other common names Scientific name ~ ~ 

Usual market form 
gj 

CJ5 
., (pounds) 

~ I>-

"" ...:l ~ 1:: ~ 1 ~ ~ "" .. 
~ ~ j ~ g 0 

! .<:l ~ e ~ 
.. .. 0 J1 .El ~ '" 0 A A w rz. 

---- - - - - ----
Buffalofish _____ _____ Winter carp ________ I ctiobu8 sp ______ _____ ___ - - -- X X ---- 3-25 __ _______ X X X X - - - --- X Carp _________ ____ __ Summer or German Cyprinu8 carpio __ ~ ______ X X X - - --

2-8 __________ X - - X -- - - - - -- X 
carp. 

1-40 _________ X X X Catfish and Bullheads_ ----- - -------------- Ameiurus sp., IctaluTUs X X X - --- - - - - -- - ---
sp. 

3-8 per lb ____ X X 
Chub _____________ __ Longjaw, blackfin, Leucichthys sp ___________ X - - -- - - -- X -- - - - - - - - - --

bluefin. 
Lake herring ______ __ Bluefin, cisco _______ Leucichthys artedi __ ______ X -- -- - - -- X ~-1 __________ X X - - - - X ---- X 
Lake trout- ______ ___ -------------------- Salvelinus (Cristivomer) X - - -- - - -- X 1 ~-10 ________ - - X X - - X X - - - . 

namaycush. 
PickereL ____ ________ Jack, grass pike, Esox reticulatus, E. lucius _ X - - -- X - --- 2-10 _________ X -- X - - X ____ X 
Sauger ______________ northern pike. 

1-1 ~ _________ Sand pike _____ _____ Stizostedion canadense ____ X - - -- - - -- X X -_ X - - X ---_ X Sheepshead ____ ______ Fresh-water drum, Aplodinotus grunniens ____ X X X X 1 ~-5 _________ X - - -- -- -- - - -- X 
Smelt _______________ 

gaspergou. 
-------------------- Osmerus mordax __ _______ X - - -- - - - - X 8-30 per lb ___ X -- X -- - - - --- X Suckers ___________ __ Mullet, redfin _______ Catostomidae sp _________ X X X X 1%--6 _________ XX X -_ - - - --- X Trout _______________ Rainbow trout- _____ Salmo sp. (hatchery - - -- - --- X X }'a-2 _________ - - X X __ 

- - X - - --
raised in U.S.). 

Whitefish ___________ 
-------------------- Coregonus clupeaformis ___ X - - -- - - -- X ~-6 _________ X X X - - X X - - --Yellow perch ___ _____ Lake perch _________ Perca ftavescens ____ ______ X X X X r~--------- X X ---_ X Yellow pike _________ Pike perch, walleye __ Stizostedion vitreum X X - - -- X 1 z-4 ________ X X X ____ X 

vitreum. 
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--~~-----------------------------I~h~~ -U ;---l~T~P.~~~ m.s-, ana ~ 

Main producing areas Usual market condition 

" 
Most common name 1 Other common name 1"0 :;:; " Scientific name ~ 1il ~ 

'" ~ ~I 
LI ve in shell Shucked meats Headless. raw Cooked meats 

~ < < 0 (pounds) (number per (pounds) (size con tainer) 
tl '" " gallon) 
f"I :a " '" .a «= ". 0 
!1; "0 " :; ~ gj Po 

'" ~ 0 :;;: .§ Z rn 0 P-. 

- - - - - - --
Abalone _______ -' Red, pinL _____ 1 Haliotis ___________ I __ I __ I __ I __ IXI __ IXI ____________ I __ __________ 1 Steaks, 3-8 I 1 lb. cans. 

Clams: 
Butter 

Hard ______ -I Quahog, Sharp, 
hard-shell 
clam. 

Little neck--I----------------Razor _____________________ _ 
Soft_ _ _ _ _ _ _ _ Soft-shell clam __ 

Saxidomus nuttali __ -' __ 1_ -'_ -'--I X 1 X 1 X 1 100 per 
sack. 

Ve ' us mercenaria __ -' X 1 X 1 X 1- -1_ -1 __ 1_ -I 80 per 
bushel. 

100-250 

100-250 

per 
pound. 

Paphia staminea ____ I __ I __ I __ I __ IXIXIXI80 per bOX __ 

I
_· ---------,------Siliqu a patula ______________ X X X _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _____ _ 

Mya arenaria ______ X X __ -- ______ 45 per 200-700 
bushel. 

SurL _______ I Skimmer _______ I Spisula solidissima_-' __ I X._ -.- -. - -.- -.-- 100-300 
'rabs: 

Blue: 

Callinectes sapidus __ 1_ -I X 1 X 1 X ,- -,- -,--Callinectes sapidus . ___ X X X _____ _ 
Cancer magister _____ ________ X X X 

Hard ___ 1 Hard-shell crab _ 

~O~~ge __ - _ ~Oft-~~~ll_ ~~a~~ ~ 
;~-L _____ 1_ - - .--- --I --- _1 1 lb. tins. 
YT-H------- ~-.- -- - . - - -----. 

I' ?l/ . 3," l, 1 7'-~,2 Ibs ____ .. __ _ _____ e. _ __~_ ,~/.-6,~ 0 ... , 

ness. 1-5- lh. 
tins. 

King ___ 1 Alaska king _____ 1 Paralithodes XI--' 6 20 _____ , ___ _ G-oz., :)"lb. 
cans 1 -5-
lb. pkgs. 
lb. tins. 

camschatica. 

ROcL __ 

I 
______ ._. -------

Cuttlefish _______ Sepia __ . ______ _ 
Lobsters ___________ _ 

qan~er irroratus IX, -1--'--'--1-- '--& pm sp_ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ X 

Homaru8 ameri- IX -- -- -- -- --IX 
canu.. I 

~~-4--- ____ _'______ _ _________ • ___ l-lb. tins. 
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T.ABLE 3.-Shellfish: Names, producing areas, weights, and market forms--Continued 

Most common name Other common name Scientific name 

Main producing areas 

.~ t.> 

'0 j ~ 
~ ~ j 
~ ~ < 
r.1 ~ .;; 
~ .- g z ~ rn 

i 
8 al 

~1!lill 
Live In shell 

(pounds) 

Usual market condition 

Shucked meats 
(number per 

gallon) 

Headless, raw 
(pounds) 

Cooked meats 
(size container) 

----------1-------1-1-1-1-1-1-1-1------------1----
Lobsters, sPiny __ I{Sea erawfish ___ _ 

Rock lobster __ . _ 
Panul~ru8 ~rou8 ___ 1 __ 1 __ IX I X 1--1--1 X 1 1- 4 __ --- ---1--- ----- - - - -I 7f-2 lbs _ - - -1--- ---------Panuhrus tnter- ________ X __ X 1-4 ___________________ 7f-2 Ibs ____ ------------

ruptu8. 
Mussels, sea ____ , _______________ _ Mytilus edulis __ _ _ 

-, ~ ~ ~ ~ ~ ~ ~ ~ ~ ~ ~ 1 ~ ~ 1 ~ 1- ~~ ~~~~~. - - - 1- - - - - - - - - - - -, - - - - - - - - - - - -, - - - - - - - - - - --OctopuB ________ I Pulpi, devilfish __ I Paroctopu8 appol-
lyon. 

Oysters: 
Eastern ____ I Cove ___________ I Crassostrea vir- XIXIXIX,--,--,-- 80 per 

bushel. 
15{}-200 

Pacific ____ _ 
Olympia ___ _ 

oinica. 
Japanese_ _ ____ I Crassostreq- oioas ___ -1- -1- -1- -1- -I X 1- -1--Western _______ Ostrea lunda _______ ________ X ----

80 per saek_1 48-240 
120 per sack_ 2, 20{}-2, 400 

Scallops: _____________ _ 
Ba

y
--- ----T- -----------

~~~ic~~= ==== = ~~~t~-Sh~ia";P'---
prawn. 

Pink grooved 
shrimp. 

Shrimp_ --------Il Brown grooved 
shrimp. 

Pecten maoellanicus_ X X ________ X ____________ 10{}-150 ------------ ------------
Pecten irradians ____ X X X X _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ 25{}-350 1- ----------- ------------

~:~~:U~i~~~j;;l~;- . ~ ~= == X ~ == == X ============ ============ - i2~i7-p;r--- -&=,-g:,-ii- --
lb. oz., 1-

P enaellS d 11 oraru III -1 __ 1 __ I X 1 X 1_ -' _ -' X , _ - _ _ _ _ _ _ - - - , - - - - - - - - - - - -

Penae1is aztecus _-I_-'_-IXIXI_-' __ IX,._. - _ 

12- 70 per 
lb. 

12- 70 per 
lb. 

&-lb tins . 
6-, 8-, 12-

oz., 1-
&-lb. tins. 

6-, 8-, 12-
oz., 1-&­
lb. tins. 

Pandalll s jordan1' -1 __ 1 __ 1_ -1 __ I X 1 X 1 __ 1 ____________ 1 ____________ I 10{}-275. lb __ 1 1-, &-lb. tins. 

Squid 

Ocean shrimp 
and pink 
shrimp. 

Inkfish _ -- ___ -I{ Lolioo pealii _ - - --I X 1 X 1--1--1--1--1 X 1- --- --------1- --- ----- ---1- --- ---- -- --1---- --------
--- .Lol~uo ol)alescl'r/s ____ __ .. _ __ -- X -- -- --- ------------ ----- ----- --

~ 
o 

.." ...... 
Ul 
~ 

~ 
o 

~ ...... 
t" 
o 
t" ...... 
.." 
t<J 
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MARKET CLASSIFICATIONS AND 
SPECIFICATIONS 

No size standards for fish are fixed by Federal statute. Some States 
have regulations only on the minimum length or weight at which cer­
tain fish or shellfish may be caught or sold. In various sections of 
the country, general terms denoting classifications of size and weight 
have been developed by the fishing trade. 

The market classifications and specifications of fish and shellfish 
commonly sold in the larger consuming markets or areas-Boston, 
New York, the Gulf States, Seattle, and Chicago-are representative 
of the trade practice in most markets of the United States. Tables 
4-8 . 

TABLE 4.-Boston wholesale market classification 
[The terms and clasSifications in this table are those developed and commonly accepted hy the trade in 

Boston, Massachusetts. An asterisk (0) denotes market sizes and weights estahlished by the Common­
wealth of Massachusetts) 

Species 

SALT-WATER 
FISH 

Market 
classification 

Butterfish* ______ Mixed ________ _ 
{

Large _________ _ 

SmalL ________ _ 

{

Whale _________ _ 
Large _________ _ 

Cod * _ _ _ _ _ _ _ _ _ _ _ Mar ket __ __ ___ _ 
Scrod _________ _ 
SnappeL ______ _ 

Cusk * - - - - - - - - - - {-S-C-O-d- - - - - - - - - - -r _________ _ 

Flounders' 
Blackback* __ {Large_ - - - - - - - --smalL ________ _ 

Dab, sea* ___ {- ----- - --------Small _________ _ 

{

Large _________ _ 
Fluke*____ __ Medium _______ _ 

Small _________ _ 
Gra sole* {Large _________ _ 

y - - SmalL ________ _ 
Lemon sole * ________________ _ 

Yellowtail * __ {Large_ - - - - - - - --Small _________ _ 

{

Large ___ ______ _ 
Haddock*__ _ _ _ _ _ Scrod ________ _ _ 

Snapper _______ _ 
Hake: 

Red _______________________ _ 

{

Large _________ _ 
White* _ _ _ _ _ Medium ___ ____ _ 

small __ _______ _ 

See footnote at end of table. 

Approximate weight, 
size, or number 

% lb. and oveL ____ _ 
Ys lb. and oveL ____ _ 
Under Ys lb _______ _ _ 
Over 25 lbs ________ _ 
10 to 25Ibs ________ _ 
2~ to 10 lbs _______ _ 
l ~ to 27~ lbs _______ _ 
Under l~ lbs ____ __ _ 
Over 3 lbs _________ _ 
l~ to 3Ibs ________ _ 

% lb. and oveL ____ _ 
Under % lb ________ _ 
1 lb. and oveL _____ _ 
Under llb _________ _ 
4 lbs. and oveL ____ _ 
3 to 4Ibs __________ _ 
1 Yz to 3 lbs ___ _____ _ 
2 lbs. and over _____ _ 
Under 2Ibs ________ _ 
3 lbs. and over _____ _ 
lIb. and over ______ _ 
Under lIb _____ ___ _ 
Over 272 Ibs ________ _ 
l 7~ to 2.~~ Ibs _______ _ 
Under l~ Ibs ______ _ 

H to l ~ Ibs __ ______ _ 
6 Ibs. and over _____ _ 
Over 2,Yz to 6 Ibs ___ _ 
1 7~ to 27~ Ibs . incL __ 

Usual market forms 1 
(as landed) 

Round. 
Do. 
Do. 

Drawn. 
Do. 
Do. 
Do. 
Do. 
Do. 
Do. 

Round. 
Do. 
Do. 
Do. 
Do. 
Do. 
Do. 
Do. 
Do. 
Do. 
Do. 
Do. 

Drawn. 
Do. 
Do. 

Round. 
Dressed. 

Do. 
Do. 
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TABLE 4.-Boston wholesale market classijication-Continued 
[The terms and classifications In this table are those developed and commonly accepted by the trade In 

Boston, Massachusetts. An asterisk (0) denotes market sizes and weights established by the Common­
wealth of Massachusetts] 

Species 

SALT-WATER 
FISH-COn. 

Market 
classification 

SmalL ____ _ 

Sea _________ Large _________ _ 

{

Extra _________ _ 

Canadian ___ No. L ________ _ 

1iedium _______ _ 

IJumbo- - - - - - - -­
Striped bass_ _ _ _ _ Larg~_ - - - - - - - --1iedlum _______ _ 

SmalL ________ _ 
Swordfish* ______ {Large_ - - - ------Pups __________ _ 
Tuna __________________________ _ 

{

Round ________ _ 
Whiting* ____ _ _ _ _ Dressed _______ _ 

SteaL ________ _ 
Wolffish (catfish) ________________ _ 

See footnote at end of table. 

Approximate weight, 
size, or number 

Over 125Ibs _______ _ 
60 to 125Ibs _______ _ 
12 to 60 Ibs ________ _ 
7 to 12 Ibs __ _______ _ 
Under 7Ibs ___ _____ _ 
Over 80 Ibs ________ _ 
60 to 80 lbs ________ _ 
10 to 60 Ibs ________ _ 
5 to 10 lbs _________ _ 
1iixed sizes ________ _ 
2~ Ibs. and ovec ___ _ 
1% to 2X Ibs _______ _ 
1 to 1 ~~ Ibs ________ _ 
% to 11b __________ _ 
Under % Ib ________ _ 
~ to 31bs _________ _ 
41bs. and over _____ _ 
1~ to 4Ibs ________ _ 
25 to 200 lbs _______ _ 
1 to 10 Ibs _________ _ 

5~ to 7 inches (12 to 
14 per lb.) . 

Under 5~ inches (15 
or more per lb.). 

Over 7 inches (10 or 
less p er lb.). 

Over 7 inches (8 to 10 
per lb.) . 

5~ to 7 inches (12 to 
14 per lb.). 

Under 5~ inches (15 
or more per lb.). 

Over 15 lbs ________ _ 
10 to 15 lbs __ ______ _ 
5 to 10 lbs _________ _ 
3 to 5 lbs __________ _ 
110 lbs. and ovec ___ _ 
Under 110 lbs ______ _ 
75 to 1,000 lbs _____ _ 
~ to 4 lbs _________ _ 
~ to 4 Ibs _________ _ 
~ to 4 lbs _________ _ 
2 to 30 lbs __ ___ ____ _ 

Usual market forms 1 
(as landed) 

Drawn. 
Do. 
Do. 
Do. 
Do. 

Dressed. 
Do. 
Do. 
Do. 

Round. 
Do. 
Do. 
Do. 
Do. 
Do. 
Do. 

Drawn. 
Do. 

Dressed . 
Dressed (saddles). 

Round. 

Do. 

Do. 

Do. 

Do. 

Do. 

Do. 
Do. 
Do. 
Do. 

Dressed. 
Do. 

Round, dressed. 
Round. 
Drawn. 
Dressed. 
Drawn. 
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T ABLE 4.-Boston wholesale market classification-Continued 
[The terms and classifications in tbis ta lIe are those developed and commonly accepted by the trade in 

Boston, Massachusetts. An asterisk ( ) denotes market sizes and weights establiShed by the Oommon­
wealth of Massachusetts] 

Species 

SHELLFISH 

Market 
classificat ion 

C b t {Flake _________ _ 
ra mea ------ Broken ________ _ 

{

Two claw: 
Jumbo ______ _ 
Select _______ _ 

Lobsters_ - - - - - - - Ch· k IC en _____ _ 
Weaks ______ _ 

One claw, cuIL __ 
Mussels ________________________ _ 

CounL ________ _ 
SelecL ________ _ 
standard ______ _ 

Oysters ________ _ 
Large ______ ___ _ 
Medium _______ _ 
SmalL ________ _ 

Extra small ____ _ 

Scallops: 

Approximate weight, 
Size, or number 

3 pounds and oveL __ 
I X to 3 pounds _____ _ 
1 pound average ____ _ 
All sizes ___________ _ 
All sizes ___________ _ 
Preferred size 2)4 

inches and over. 45 
lbs. per bushel. 
Sold by pound. 

135 to 160 per gaL __ 
180 to 230 per gaL __ 
300 to 350 per gaL __ 
500 per barreL _____ _ 
700 to 750 per barreL 
900 to 1,050 per 

barrel. 
1,050 to 1,200 per 

barrel. 

Bay* _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ 500 to 850 per gal. 
(9 lbs. per gaL). 

Sea * _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ 11 0 to 170 per gaL __ 

Usual market forms I 
(as landed) 

Shucked. 
In shell. 

Do. 
Do. 

Shucked. 
Do. 
Do. 

In shell. 
Live. 

Fresh-cooked. 
Do. 

Live. 
Do. 
Do. 
Do. 
Do. 

In shell. 

Shucked. 
Do. 
Do. 

In shell. 
Do. 
Do. 

Do. 

Shucked. 

Do. 

I Round=as caught; Drawn=eviscerated; Dressed=eviscerated and heads off; sold fresh on ice and frozen. 
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TABLE 5.-New York wholesale market classifications 
[The terms and classifications in the table below are used by the trade in New York's Fulton Fish Market. 

Species Market classification 

Flounders: 

{

Large ________ --
Blackback ___ Medium _______ _ 

SmalL ________ _ 

{

JUmbO ________ _ 
Fluke _______ Large _________ _ 

Medium _______ _ 
Dabs, sea __________________ _ 

Gary sole {Large __ - - - - - - --- - - SmalL ________ _ 
Lemon sole _________________ _ 
Yellowtail {Large _____ ~ ___ _ 

(Dab) Mixed ________ _ 

{

Large ________ --
Haddock_ _ _ _ _ __ _ Scrod _________ _ 

Small acrod ____ _ 
Hake: 

Red _______________________ _ 

White {Large_ - - - - - - - -------- Medium _______ _ 
Halibut: 

{

Whale ________ _ 

Eastern White ~~8~~~ ~ = = = = = = Chicken _______ _ 
Snapper _______ _ 

! 
Whale ________ _ 

Western Large __ - - ---- ------- Medium _______ _ 
chicken ____ ~ __ _ 

See footnote at end of table. 

Approxlmato weight, size, 
or number 

2% lbs. and up _______ _ 
l~ lbs. and up _______ _ 
% to 17~ Ibs __________ _ 
Under % Ib __________ _ 
~ lb. and up ____ _____ _ 
200 to 300 per 100 Ibs __ 
300 to 350 per 100 Ibs __ 
Over 350 per 100 lbs __ _ 
20 Ibs. and up ______ __ _ 
8 to 20 Ibs _______ ____ _ 
2~ to 8Ibs __________ _ 
1% to 2~ lbs _________ _ 
5lbs. and up _________ _ 
1 ~ Ibs. and up _______ _ 
% to 1% lbs __________ _ 
~ to % Ib ____________ _ 
Under ~ Ib __________ _ 
2 Ibs. and up _________ _ 

1 to 2Ibs ____________ _ 
Under 1Ib __________ _ 

1~ Ibs. and up _______ _ 
% to 1~ Ibs __________ _ 
Under % lb ___________ _ 
4 lbs. and up _________ _ 
2 to 4 lbs ____________ _ 
1~ to 2 lbs ___________ _ 
lIb. and up _________ _ 
2 lbs. and up ____ _____ _ 
Under 2 lbs __________ _ 
3 lbs. and up _________ _ 
2% Ibs. and up _____ ___ _ 
1~ to 2~ IbL _______ . __ 
2 lbs. and up _________ _ 
1 to 2 lbs ____________ _ 
Under 1Ib ___________ _ 

Usual market Corm I 

Round, drawn. 
Do. 
Do. 

Round. 
Do. 
Do. 
Do. 
Do. 

Drawn. 
Do. 
Do. 
Do. 

Dressed. 
Round. 

Do. 
Do. 
Do. 

Round (live, 
dead), 
(dressed, 
s~' inned). 

Do. 
Round (live, 

dead) . 

Round. 
Do. 
Do. 
Do. 
Do. 
Do . 
Do. 
Do. 
Do. 
Do. 
Do. 
Do. 

Drawn. 
Do. 
Do. 

~ to 2 lbs _____________ Dressed. 
3 lbs. and up__________ Do. 
1 to 3 lbs _____________ Drawn. 

Over 80 Ibs ________ __ _ 
50 to 80 Ibs __________ _ 
10 to 50 lbs __ ________ _ 
5 to 10 lbs ______ _____ _ 
Under 5 Ibs __________ _ 
Over 80 Ibs __ _____ ___ _ 
60 to 80 Ibs ______ ____ _ 
10 to 60 lbs ________ __ _ 
5 to 10 Ibs _________ . __ 

Dressed, drawn. 
Do. 
Do. 
Do. 
Do. 

Dressed. 
Do. 
Do. 
Do. 
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TABLE 5.-New York wholesale rlUJrket c7ns8iji.clltion.'-Continu d 
[Tbe terms and classifications in th~ table below are used by t he trade In New York'~ Fulton Fl!b [srkel.) 

Species 

SALT-WATER 
FINFISH- Con. 

Market classification 

H 
. {Large _________ _ 

errmg, sea _____ SmaIL ________ _ 

l
JumbO - - - - - - - -­

King mackereL _ t1:8r~~~~====== 
SmalL ________ _ 

King whiting {Large _________ _ 
(kingfish). SmaIL ________ _ 

~edium _______ _ l
Large- - - - - - - - --

~ackereL __ _____ Tinker ________ _ 
SmalL ________ _ 

~ullet_ _ _ _ _ _ __ _ _ ~edium _______ _ 
{

Large _________ _ 

Small _________ _ 

Pollock _ _ _ _ _ _ _ _ _ ~arket ___ ____ _ 
{

Steak _________ _ 

Scrod __ ____ ___ _ 

Pompano __ ______ ~edium ___ ___ _ 
{

Large ___ ___ __ --

SmalL _____ ___ _ 
Salmon: 

Atlantic ___ _________________ _ 

Chinook {Large _________ _ 
(king). ~edium _______ _ 

Chum (fall) _________________ _ 

Silver (coho) _ {Larg~_ - - - - - - - --
~edlUm _______ _ 

Scup (porgy) _ _ _ _ M edium _______ _ 
{

Large _________ _ 

s mall _________ _ 

Sea bass ________ ~edium _______ _ 
{

Large _________ _ 

SmalL ________ _ 
Sea trout : 

Large-medium __ _ 

{

Large _________ _ 

Gra y _______ ~edium _______ _ 
SmalL ________ _ 
Pin ___________ _ 

{

Large _________ _ 
Spotted _ _ _ _ _ ~edium _______ _ 

SmalL ________ _ 

l
Roe - ----------

Shad _ _ _ _ _ _ _ _ _ _ _ Buck - - - - - - - - --CuL __________ _ 
Skip __________ _ 

lJ urn bo - - - - - - - - -
Shad roe_ _ _ _ _ _ _ _ Larg~_ - - - - - - - --

~edlUm ______ _ 
Small _________ _ 

See footnote at end of t a ble. 

Approximate weight, sIze, 
or number 

~ lb . and up ________ . __ 
Under ~ lb _________ . __ 
12 Ibs. and up ________ _ 
8 to 12 lbs ___________ _ 
5 to 8 lbs ____________ _ 
Under 5 lbs __________ _ 
Over llb ____________ _ 
Under 1 lb ___________ _ 

1~4 lbs . and up _______ _ 
% to 1}'4 lbs _________ ._ 
~ t o ~ lb ____________ _ 
Under ~ lb ___________ _ 
lIb. a nd up _________ _ 
% to 1 lb ____________ _ 
Under % lb __________ _ 

4 Ibs. a nd up _________ _ 
_____ Do _____________ _ 
1 to 4 lbs ___________ _ 
1 ~ t o 2~ Ibs _________ _ 
% to l ?{ Ibs __________ _ 
Under % lb __________ _ 

5 Ibs. and up ________ _ 

10 Ibs. and up ________ _ 
5 t o 10 Ibs ___________ _ 
7 t o 10 Ibs ___________ _ 
_____ Do _____________ _ 
4 to 7 Ibs ____________ _ 
1 t o 2 Ibs ____________ _ 
~ to 1 Ib ____________ _ 
Under 7'2 Ib __________ _ 
IX Ibs. and u p _______ _ 
% to l Ib ____________ _ 
Under ~ Ib __________ _ 

37'2 Ibs. and up _______ _ 
17'2 to 3~ Ibs _________ _ 
1 X to 17'2 Ibs _________ _ 
% to 1?{ Ibs __________ _ 
Under % Ib __________ _ 
Over 3% Ibs _________ _ 
1 ~ to 3~ Ibs _________ _ 
Under 1 ~ Ibs ________ _ 
3 Ibs. and up ________ _ 
l ~ Ibs. and up _______ _ 
2 Ibs. and up _________ _ 
% to 1 ~ lbs __________ _ 
14 oz . and up ________ _ 
10 to 14 oz __________ _ 
8 to 10 oz ___________ _ 
Under 8 OZ __________ _ 

Usual mark t form I 

Round. 
Do. 

Drawn. 
Do. 
Do. 
Do. 

Round. 
Do. 

Do. 
Do. 
Do. 
Do. 
Do. 
Do. 
Do. 

Dressed. 
Drawn. 

Do. 
Round. 

Do. 
Do. 

Round, dressed, 
drawn. 

Dressed. 
Do. 
Do. 
Do. 
Do. 

Round. 
Do. 
Do. 
Do. 
Do. 
Do. 

Drawn. 
Round. 

Do. 
Do. 
Do. 

Round, drawn. 
Do. 
Do. 

Round. 
Do. 

Dra'wn. 
Round. 
Per pair 

Do. 
Do. 
Do. 
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TABLE 5.-N ew York wholesale market classifications-Continued 
[The terms and classifications in the table below are used by the trade in New York's Fulton Fish Market. 

Species 

SALT-WATER 
FINFISH-Con. 

Market classification Approximate weight, size, 
or number 

Usual market form 1 

Skate (raj<Lfish) _ _ Wing_ _ _ _ _ _ _ _ _ _ Any size_ _ _ _ _ _ _ _ _ _ _ _ _ Dressed. 
(saddles) . 

Smelt: 

IJumbo--------­
New Bruns- ~o·d~'s--- ---- --. k e IUm _______ _ 

WlC • SmalL ________ _ 

Great Lakes_ No. 1's ________ _ 
{

JUmbO ________ _ 

11edium _______ _ 

{

Large _________ _ 
Snapper, red _____ 11edium _______ _ 

SmalL ________ _ 
Spanish {Large _________ _ 

mackerel. SmalL ________ _ 

{

Large _________ _ 
SpoL ___________ 11edium _______ _ 

SmalL ____ ____ _ 

{

JUmbO ________ _ 
Striped bass_ _ _ _ _ Large _______ __ _ 

11edium _______ _ 
Swellfish (blow- _______________ _ 

fish) . 
Swordfish: 

Fresh _______ {Large _________ _ 
Pups __________ _ 

{

Dressed _______ _ 
Frozen_ _ _ _ _ _ Fillet or Split __ _ 

ChunL _______ _ 
Tautog (black- _______________ _ 

fish) . 

Tilefish_ _ _ _ _ _ _ _ _ 11edium _______ _ 
{

Large _________ _ 

Kitten ________ _ 
Tuna: 

Bluefin _____________________ _ 
Little ______________________ _ 

Whiting ________________________ _ 

FRESH WATER 
FINFISH 

Blue pike _______ {JUmbo ________ _ 
Regular _______ _ 

{
JUmbO_ --------

Buffalofish _____ _ 
No.1's ________ _ 

{
JUmbO_~ ______ _ 

Carp ___________ No. ~'s----- ----
11edmm _______ _ 

Lake herring _____ {Large __ - - - - - ---Regular _______ _ 
Sa uger _ _ _ _ _ _ _ _ _ _ _ ______________ _ 
Sucker (mullet) _ _ Mixed ______ . __ _ 

See footnote at end of table. 

7 inches and oveL ____ _ 
5% to 7 inches _______ _ 
4Yz to 5% inches ______ _ 
Under 4Yz inches _____ _ 
4 to 6 :fish per lb _____ _ 
7 to 10 fish per lb ____ _ 
Over 10 fish IJer lb __ __ _ 
5 lbs. and up _________ _ 
2 to 5 lbs ____________ _ 
Under 2 lbs __________ _ 
1Yz lbs. and up _______ _ 
Under 1Yz lbs ________ _ 
% lb. and up _________ _ 
Yz to % lb ____________ _ 
Under Yz lb __________ _ 
151bs. and up ________ _ 
5 to 15 lbs ___________ _ 
2 to 5 lbs ____________ _ 
All sizes _____________ _ 

Over 100 lbs _________ _ 
Under 100 lbs ________ _ 
Over 100 lbs _________ _ 
50 lbs. and up ________ _ 
40 to 100 lbs _________ _ 
Yz lb. and up _________ _ 

Round. 
Do. 
Do . 
Do. 
Do. 
Do. 
Do. 

Drawn. 
Do . 
Do. 
Do. 
Do. 

Round. 
Do. 
Do. 
Do. 
Do. 
Do. 

Dressed, 
skinned. 

Dressed. 
Do. 
Do. 

Sides. 
Portion. 
Round . 

7 lbs. and up __________ Drawn. 
4 to 7 lbs__ ___________ Do. 
Under 4 lbs___________ Do. 

75 to 1,000 lbs ________ Chunk. 
2 to 10 lbs_ _ _ _ _ _ _ _ _ _ _ _ Drawn. 
% lb. and up __________ Dressed. 

1Yz lbs . and up _______ _ 
Yz to 1Yz lbs __________ _ 
7 lbs . and up _________ _ 

4 to 7 lbs ____________ _ 
7 lbs . and up _________ _ 
4 to 7 lbs __ -----------
Under 4 lbs __________ _ 
3 per lb _____________ _ 
4 per lb. and up ______ _ 
Yz to 1 Yz lbs __ - _______ _ 
1 to 3 lbs ____________ _ 

Round. 
Do. 

Round, 
Dressed. 

Do. 
Round. 

Do. 
Do. 
Do. 
Do. 
Do. 
Do. 
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TABLE 5.-N ew York wholesale market olassifioations-Continued 
The terms and classifications in the table below are nsed by the trade in New York's Fulton Fish Market.] 

Species 

FnESH WATER 
FINFISH-COn. 

Market classification Approximate weight, size, 
or number 

Trout _________________ ______ ____ 8 oz. to 1% Ibs _______ _ 

j
JUmbO __ ___ __ __ 3 Ibs. and up _________ _ 

Wh·t fi h No.l's _________ 1% to 3 Ibs __________ _ 
1 e s ------- Medium ________ 1 to 1% Ibs __________ _ 

Dressed _ _ _ _ _ _ _ _ Mixed sizes ______ __ __ _ 

{

Large __________ 3% Ibs. and up _______ _ 
Yellow pike _____ No.l's __ _______ 1% to 31bs __________ _ 

No.2's __ _______ 1 to 1% Ibs ____ ______ _ 
SHELLFISH, ETC. 

125 per bu ________ ___ _ 
180 per bu ____ _______ _ 
300 to 325 per bu _____ _ 
450 to 650 per bu ____ _ _ 
400 per bu ____ _______ _ 
400 to 600 per bu ___ __ _ 

Usual market form I 

Round, 
drawn. 

Dressed. 
Do. 
Do. 
Do. 

Round. 
Do. 
Do. 

In shell. 
Do. 
Do. 
Do. 
Do. 
Do. 

200 to 250 per gaL _ _ _ _ Shucked. 
350 to 400 per gaL _ _ _ _ Do. 
All sizes_ _ _ _ _ _ _ _ _ _ _ _ _ _ In shell. 

SofL _ _ _ _ _ _ _ Hotel prime_ - - -

Crab meaL __ 

Cuttlefish 
(Sepia) . 

Lobsters: 

Large medium __ _ 

Medium _______ _ 

Cull __________ _ 
Jumbo lump ___ _ 
Lump __ _______ _ 
Mixed, mostly 

lump. 
Mixed, mostly 

flake . 
Flake _________ _ 
Claw ____ ______ _ 

C 
Large _________ _ j
JUmbO ________ _ 

ommon __ - - 8 t uar eL ______ _ 
hicken _______ _ 

j
JUmbO _____ ___ _ 

S 
. Large _________ _ 

pmy ___ __ __ Medium ___ ____ _ 
Small ___ ______ _ 

See footnote at end of table. 

All sizes __ ___________ _ 
5% inches across back __ 
5 to 512 inches across 

back. 
4~~ to 5 inches across 

back. 
4 to 4~f inches across 

back. 
312 to 4 inches across 

back. 
Under 31f inches 

across back. 
All sizes _____________ _ 
All large lump _______ _ 
Lump only __________ _ 
More than J.f lump __ -_ 

Topped with lump ____ _ 

Alive. 
Do. 
Do. 

Do. 

Do. 

Do. 

Do. 

Do. 
Cooked. 

Do. 
Do. 

Do. 

All white flake meaL _ _ Do. 
Claw meaL_ __ _ _ _ _ _ _ _ _ Do. 
J.~ to % lb. and up _ _ _ __ _ Round. 

Over 3 lbs ___________ _ 
171 to 2}'2 lbs _________ _ 
1~~ to 1H lbs _________ _ 
% to 1Ib ____________ _ 
16 oz. and oveL ____ _ _ 
12 to 16 oz __________ _ 
9 to 12oz ___________ _ 
6 to 9 oz __ ___ - _ - _ - _ --

Live. 

Tail. 

Do. 
Do. 
Do. 

Do. 
Do. 
Do. 
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TABLE 5.-N ew York wholesale 'l1ULrket classificatiom-Contin ued 
[The terms and classifications in the table below are used by the trade in New "XorlLs Fulton Fish Market.) 

Species Market classification Approximate weight, size, Usual market form I 
or number 

SHELLFISH, ETC.-
Continued 

Lobster meat ____ ---------------- 14 oz. per can _________ Cooked. 
Mussels, bay ____ ---------------- _ All sizes _____________ In shell. 
Octopus (pulpo) __ ---------------- lIb. and up ___________ Round. 

r,"um_------- 200 per bu ____________ In shell. 
Half sheIL ______ 325 per bu ____________ Do. 
Blue poinL _____ 400 per bu ____________ Do. 

Oystera _________ Count __________ ·Unrler. 160 per gaL ____ Shucked. 
~tra select _____ 160 to 210 per gaL ____ Do. 
SelecL _________ 210 to 300 per gaL ____ Do. 
Standard _______ -300 to 500 per gaL ____ Do. 

Scallops: 
Bay ________ {Large __ -- ___ --- % inch in diameter ___ Do. 

Medium ________ ~ to % inch in di- Do. 
ameter. 

Sea _________ 
-------------- -- All sizes ______________ Do. 

Under 10 shrimp per Headless. 
lb. 

15 to 20 shrimp per Do. 
lb. 

21 to 25 shrimp per Do. 
lb . 

. 26 to 3D shrimp per Do. 
lb. 

31 to 35 shrimp per Do. 
Shrimp _________ lb. 

---------------- 36 to 40 shrimp per Do. 
lb. 

41 to 45 shrimp per Do. 
lb. 

46 to 50 shrimp per Do. 
lb. 

51 to 60 shrimp per Do. 
lb. 

Over 60 shrimp per 
lb. 

Do. 

{'S to 20 ohrimp pe' Shucked. 
lb. 

Peeled and 20 to 25 shrimp per Do. 
- deveined. lb. 

26 to .30 shrimp per Do. 
lb. Squid ___________ 

---------------- All sizes ______________ Round. f"''' IMg, 0' 
2 to 3 pairs pedb _____ Legs and saddle. 

Frog legs ________ La~~~~~' _______ 4 to 5 pairs per lb _____ Do. 
Medium ________ 6 to 8 pairs per lb _____ .Do. 
SmalL _________ 9 to '12 -pairs per lb ____ Do. 

I Round=as caught; drawn=evlsceratcd; dressed=evlscerated and heads off; sold !re~h on ice, and frozen. 
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TABLE 6.-Gulf States wholesale market classifications 
[The terms and classifications in this table are used by tbe trade in the Gulf States wholesale markets 

especially at New Orleans, La .] , 

Species :M:arket classification 

SALT-WATER FISH 

Bluefish _________________ _________ _ 
Blue runner ______________________ _ 
Croaker _____ _____________________ _ 
Drum: 

[

BullS _________ _ 
BI k Large _________ _ 

ac --------- ~edium _______ _ 
SmalL ________ _ 

{

Bulls _________ _ 
Red __________ ~edium _______ _ 

Rats __________ _ 

{

Large _________ _ 
FloundeL _________ ~edium _______ _ 

SmalL ________ _ 
Grouper __________________________ _ 

J ewfish (warsaw) ________ _______ ___ _ 
King mackereL ___________________ _ 
King whiting _______________ _ 

(ground mullet). 
~ ullet ___________________________ _ 
Pompano _________________________ _ 
Sea catfish _ _ _ _ _ _ _ _ _ ______________ _ 
Sea trout: 

Approximate weight, size, Usual market form 1 
or number 

% to 4Ibs ____________ Round, drawn. 
~ to 1Ib_______ ______ Do. 
7:1 to 1Ib _____________ Round. 

15 to 40 I bs _________ _ 
4 to 15 lbs ___________ _ 
1 to 4Ibs ____________ _ 
7:1 to 1 Ib __ - _ - _______ _ 
15 to 40Ibs _______ ___ _ 
3 to 15Ibs ___________ _ 
1 ~ to 3 lbs __________ _ 
1 ~ to 5 Ibs __________ _ 
% to 1 ~ lbs __________ _ 
~ to % Ib ____________ _ 
3 to 20 lbs ___________ _ 

30 to 500 Ibs _________ _ 
4 to 20 Ibs ___________ _ 
~ to 2Ibs ___________ _ 

Round, drawn. 
Do. 
Do. 

Round. 
Round, drawn. 

Do. 
Round. 
Round, drawn. 
Round. 

Do. 
Round, drawn, 

headless. 
Do. 

Drawn. 
Round, drawn. 

7:1 to 1Ib _____________ Round. 
~ to 3~ lbs___________ Do. 
1 to 3Iba ____ _________ Round, drawn. 

{

Large _ _ _ _ _ _ _ _ _ _ 1 to 4 lbs ___________ _ _ 
Spotted _______ ~edium ________ % to 1 lb ____________ _ 

Small __________ ~ to % lb ____________ _ 

Do. 
Do. 
Do. 
Do. 
Do. 

White ____________________________________________ _ _ 
Sheepshead __________________________________________ ___ _ 
Snapper, red_ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ 1 to 20 lbs ___________ _ 

Spanish mackereL _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ ~ to 3 lbs ___________ _ 

FRESH-W ATER 
FISH 

Drawn, head­
less. 

Drawn. 

Buffalofish ________________________ 3 to 20 lbs ____________ Round, drawn. 
Catfish ____________________________ 1 to 40 Ibs____________ Do. 

Sheepshead 
(gaspergou) . 
See footnote at end of table. 

1 to 5Ibs ___ __________ Round, drawn. 
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TABLE 6.-Gulf States wholesale market classifications-Continued 
[The terms Illld classifications In this table are used by the trade In the OuJJ States wholegole markets, 

especially at New Orleans, La.] 

Species Market classification 

SHELLFISH, ETC 

Crabs: 
Hard ________________ ______ __ _ 

S ft Large ___ ______ _ IJumbo ---- - ----

o -------- Medium __ _____ _ 
SmaiL ________ _ 
Backfin lump 

meat (all 
white lump) . 

Sp cial (flak e 
Crab meaL _ _ _ _ _ _ _ topped with 

lump) . 

Crayfi sh (fresh­
water) . 

White flake ____ _ 
Claw (meat 

from claws). 

COunts __ ______ _ 
Extra selects ___ _ 

Selects ________ _ 

Standards _____ _ 
Oysters __________________________ _ 

Diamondback {COW ----------
terrapin. H eifers _ - - - - - - --Bulls __________ _ 

F rogs ____________________________ _ 
Jumbo ________ _ 
Large _________ _ 
Medium _______ _ 
Small _________ _ 
Very small _____ _ 

Shrimp (brown OL ________________ _ 
white). 

Turtles: 

Approximate weight, size, Usual market form I 
OT number 

All sizl's_ _ __________ _ 
5~ inch(>8 and up _____ _ 
4~ to 5~ inchl'B _____ _ 
3~ to 4~ inche _____ _ 
Under 2 inchcs ______ _ 

~-pound and i-pound 
cans, snap-on lid, 
also pa teurized, 
hermetically sealpd 
cans . 

Live. 
Do. 
Do. 
Do. 

Cooked. 

15 to 25 per pound _ _ _ _ Live . 

160 meat per gal. 
161 to 210 m at p r 
gal. 
211 to 300 m eat p r 
~al. 
301 to 500 meat per 
gal. 
15 to 20 dozen per bu. 
20 to 30 dozen per 

Isaek. 
40 t<> 60 dozen mall 
bb\. 
60 to 90 dozen large 
bbl. 
l ;f to 2 I b ___________ _ 
1Ib _________________ _ 
H to Ilb ____________ _ 

!tln~; i~-p;;ib.-------
16 to 25 per lb . 
26 to 40 per lb. 
41 to 60 per lb. 
61 and over per lb . 
Under 15 per lb. 
15 to 20 per lb. 
21 to 25 per lb. 
26 to 30 per lb. 
31 to 40 per lb. 
41 to 50 per lb. 
51 to 67 per lb. 
68 and over per lb. 

Shucked in 
gallon , pin t , 
and 12 oz. 

Live. 
Do . 
Do. 
Do . 

H ead on 210 
pound per 
barrel. 

Head off. 

Fresh-wateL __ ____ _____ _____ __ 2 to 1001bs. Live, dressed. 
Sea _____ ____ ___ __ ______ ___ ____ 10 to 200 Ibs. Do. 

1 Round=as caught; drawn=evisoerated only; dressed=eviscersted Illld heads off' sold !resh on ice Illld 
frozen . ' , 
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T A 13LE 7,-Seattle wh()[csa/" market cIa ijicatiull 
[The terms and classiOcations In tbls tllhl~ nr u, ·,1 hy lho trade In , 

Species Market cl " IOca- Approxlrnntl' \\d~bt, sire, 
lion or num her 

SALT-WATER 
FISH 

Cod ___________ - ___ - - - _ - _ - - -
Floundcrs: 

Dovcr _____________________ _ 

E 
r h {Large _______ _ 

Jag IS - - - - - - - SmalL ______ _ 
Petralc _____________________ _ 
Rcx _ _ _ _ _ _ _ _ _ _ _ ____________ _ 
Rock ___________ . __________ _ 
Sand_ . ____________________ _ 

II l
'b [, Large _______ _ 

(

Whale ______ _ 

a I U ----------- Medium _____ _ 
Chickcn _____ _ 

Herri g sea _____________________ _ 
Lingcod ________________________ _ 

Rockfi. \tL ______________________ _ 

Sa blefiE It (black {Large_ - - - - - --
cod) . SmalL ______ _ 

Salmon: 

Cbinooji 
(king). (

Large red ____ _ 
Medium _____ _ 
Small red ____ _ 
White _______ _ 

Ch um (fall) _________________ _ 

3 pounds and over_. 

10 to 16inche _____ _ 
13inch(' andovcr_. 
11 % to 13 inches ___ _ 
16 to 1 inches ____ _ 
11 ~ inche and over_ 
11~ inch(' and ov r _ 
11~ inchcs and over_ 
Over 80 pounds ____ _ 
60 to 80 pounds ____ _ 
10 to 60 pounds_. _._ 
5 to 10 pounds _____ _ 
4 to 6 fish per pound_ 
5 pounds and OVCL __ 

2 to 5 pounds ______ _ 
5 pounds and oveL __ 

Under 5 pounds ____ _ 

12 pounds and oveL_ 
8 to 12 pounds _____ _ 
5 to 8 pounds ______ _ 
26 inches and oveL __ 
5 to 11 pounds _____ _ 

Round, drt'o _00. 

Rowld. 
Do. 
Do. 
Do. 
Do. 
Do. 
Do. 

Dres cd. 
Do. 
Do. 
Do. 

Round. 
Drcssed, om(' 

round. 
Round, dr(' d, 
Dre sed, somc 
round. 

Do. 

Drawn, dres cd. 
Do. 
Do. 
Do. 

Round. 

31 

Pink lhump- _____________ _ 4 to 10 lbs _________ _ Round, fcw drawn. 
back). 

Sil ver (coho) ________________ _ 

Sole (See 
Flounders) . 

Smelt: 

6 to 18 lbs _________ _ Round, drawn, 
dressed. 

Eulachon ____________________ 8 to 12 fish per lb ___ Round, drawn. 
SilveL_ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ 8 to 12 fish per lb _ _ _ Do. 

Tuna, albacore ___________________ 10 to 25 lbs _________ Do. 

See footnote at end of tnbJe. 
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TA BLE i .- Seattle wholesale market class(fication-Continued 
(The terms and classifications in this table are used by the trade in Seattle . "sshington .l 

Spo'Cies • rarket classifies· Approximate weight , size , 
tion or number 

HELLFl H, ETC. 

Clams: 
ButteL __ ________________ ___ {~~k-1°?bl~S_-~ = = = = = 

:.lttleneck ____________ _______ {~~~k-1°?b~~ _-~==== = 
RazOL ______________________ 3% in. and over ____ _ 

Crabs, D ungene s __ {

ocean ________ 241b . per doz- ____ _ 

Puget Sound _ 221bs. per doz _____ _ 
Crab meat: 

Usual market forms 1 

In shell. 
Do. 
Do. 
Do. 
Do. 

Live, also fresh 
cooked in hell. 

Do. 

Dungene s 
and King. 

R egulaL _ _ _ _ _ 1- and 5-lb. cans _ _ _ _ Fresh-cooked. 

Oysters: 

Olympia ____ __ {~~ ~ ~ ~ ~ ~ ~ ~ ~ ~ ~ ~ 
Large _______ _ 

{

MediUm _____ _ 

Pacific ________ SmalL ______ _ 

Extra Small __ 

2,200 to 2,400 count 
per gal. 

Sack-120 lbs __ ____ _ 
Not more than 64 

per gaL 
65 to 104 count per 

gal. 
105 to 144 count per 

gal. 
More than 144 count 

p er gal. 
______________ Sack- 80 lbs _______ _ 

S allo B {SaCk- 60 lbs _______ _ • c ps___ ________ ay _________ Gallon-8~ lbs ___ __ _ 
Shrimp _ _ _ _ _ _ _ _ _ _ _ LocaL __________________________ _ 

hrimp meaL _____ Alaska _______ 1- and 5-lb. cans ___ _ 
Octopus ________________ ____________________________ _ 
Squid __ ___ ________ LocaL _______ 5 to 6 p er lb _______ _ 

Shucked . 

In shell. 
Shucked. 

Do . 

Do. 

Do . 

In shell. 
Do . 

Shucked. 
Fresh-cooked. 

Do. 
Round. 

Do. 

I Round =ss caught; drawn=eviscerated only; dressed =eviscerated and beads off; sold fresh on Ice, 
and !rozen. 
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TABLE S.-Chicago wholesale market classifications 
[The terms and classifications in this table are used by the trade in Chicago, illinois. These are not fixed 

legal standards, they are mutually agreed on by dealers in the market. Fish will vary in weight according 
to season. In all cases, fish must meet legal requirements of the various states, for weight or for length] 

Species Market classification 

FRESH-WATER 
FISH 

Blue pike _______ Lake Erie ____ ___ _ 

{

JUrnbO __________ _ 
13uffalofish _____ _ No. L ___ ___ ____ _ 

~edium ______ ___ _ 
B llh d {JUrnbo ____ ___ ___ _ u ea s _______ Large ___________ _ 

fJurnbo----- - - - --­
Carp - - - - - - - - - - - 1 No. L - - - - - - - - - - -II ~edium _________ _ 

Catfish - - - - - - - - - {~~~gt = = = = = = = = = = = 

{

BIUefin (Lake 
Lake herring_ _ _ _ _ Superior). 

R egular _________ _ 

(

Large ___________ _ 
Lake trout ______ ~edium _________ _ 

No. L __________ _ 
Headless ________ _ 

Pickerel (jacks) __ {Larg~ - - - - - - - - - - --
~ed1Um _________ _ 

(

Large (~anitoba) _ 
~edium (~ani-SaugeL___ ___ ___ toba). 
Lake Erie _______ _ 

(

Soft meats, large __ 
Soft meats, me-

Sheepshead __ - - - - dium. 
Hard meats ______ _ 

Smelt (lake) __ ___ ~~·d~~~-_========= 
(

JUmbO __________ _ 

{

JUmbO __________ _ 
Suckers _ _ __ _ ___ _ ~edium _________ _ 

~ullek _________ _ 

S 
{

Large (Canadian) -
unfish ____ _____ ~edium (Cana-

dian). 
White bass ______ Lake Erie _______ _ 

(

JUmbO __________ _ 

:Wh't fi h Larg~ - - ----------
1 e s - - - - - - - ~ed1Um _________ _ 

No. L __________ _ 

{

Jumbo (native) ___ _ 
Jumbo (Canadian) _ r ellow perch _ _ _ _ Large (native) ___ _ 
Large (Canadian) __ 

Large ________ ___ _ 

Approximate weight, 
size, or number 

x-~ lb ___ ___ ___ _ _ 
8lbs. and oveL __ _ 
4-8Ibs __________ _ 
2-4Ibs __________ _ 
% lbs. and oveL __ _ 
~ lb __ ___ ______ _ _ 
8 lbs. and over ___ _ 
4-8 lbs ____ ___ ___ _ 
2- 4Ibs __________ _ 
3-4 lbs. and oveL_ 
1 ~-3 lbs ________ _ 
3-4 lbs . and over __ 

4-7 fish per lb ___ _ 
8-10 lbs _________ _ 
4-8 lbs _______ ___ _ 
2-4Ibs __________ _ 
10 lbs. and over __ _ 
4-6 lbs. and over __ 
1 ~-3 lbs ________ _ 
%-1 lb __________ _ 
~-% lb __________ _ 

Usual market forms 1 

Round. 
Do. 
Do. 
Do. 

Dressed, skinned. 
Do. 

Round. 
Do. 
Do. 

Dressed, skinned. 
Do. 

~ostly drawn. 

Do. 
Drawn (heads on). 

Do. 
Do. 

Dressed. 
~ostly dressed. 
~ostly round. 
Round, dressed. 

Do. 

~ lb _ ____________ Do. 
5 lbs. and over _ _ _ _ Round. 
1 ~-5Ibs --------- Do. 

2-5Ibs __________ _ 
4-6 fish per lb ____ _ 
7-10 fish per lb ___ _ 
10 fish p er lb. or 

over. 
4-6 lbs __________ _ 
2-4 lbs ______ ____ _ 
2- 6 lbs __________ _ 
%-1 lb __ ________ _ 
~-% lb __________ _ 

~-1~ lbs ________ _ 
4 lbs. and over ___ _ 
3~-4Ibs ---------3 lbs ____________ _ 
1~-3 lbs ________ _ 
~-% lb __________ _ 
% lb ____________ _ 
3 fish per lb ______ _ 
2 fish per lb __ ____ _ 
4 fish per Ib ______ _ 
4lbs. and over ___ _ 
2-4Ibs __________ _ 

Do. 
Do. 
Do. 
Do. 

~ostly drawn. 
Do. 

Round. 
Do . 
Do. 

Do. 
~ostly drawn. 

Do. 
Do. 
Do. 

Round. 
Do. 
Do. 
Do. 
Do. 

~ostly round. 
Round, drawn , 

dressed. (
~:t~~_ ~~~~i~~~ = = 

Yellow pike ____ _ No.1 hard (Lake 2~-3~ lbs _______ _ Round. 
Erie). 

I No. 2 hard (Lake 1-2~ lbs ---------
Erie). 

1 Round =as caught; drawn=eviscerated; dressed =eviscerated and heads off. 

Do. 



36 FISH AND WILDLIFE CIRCULAR 214 

Where no standard has been issued, the general provisions of the law 
apply. 

The U.S. Public Health Service is particularly interested in shellfi h. 
Through cooperative arrangements, this agency endorses the sanitation 
control program of the States meeting the minimum requirement. 
it specifies. These pertain mainly to sanitary control, origin, labeling, 
and shipment of clams, mussels, und oyster.,. 

The U.S. Federal Trade Commission, in preventing deceptive advertising 
and sales practices, issues ceuse-and-desist order:-; against 1Infair 
restraint of trade. It in effect fixes stl1ndards of identity by limiting 
the use of certain names to particular ·pecies. 

The U.S. Department of the Interior administers the Blu(:k Bas:-; 
Act. On ,July 16, 1952, this act was amended to include the inter-tate 
shipment of any fish, and now makes it illegal to ship, transport, 
possess, purchase, or ell fish «ut any time contrary to the law of the 
State, Territory, or the District of Columbia, ill which it was caught, 
killed, taken, sold, purchase, or possessed." For example, a fi h, 
illegal in size or weight in one State, cannot be shipped to another 
State und sold, even though the second State does not impose the same 
limi tations. 

SEASONAL VARIATIONS IN THE 
MARKET SUPPLY 

Fresh Fish and Shellfish 

Although many species of fresh fish are available at almo t anytime 
of the year, certain species are especially abundant during a particular 
season. Seasonal variations in the supply of fre h fi -hery products 
in some of the major areas may be determined by referring to table 9 
through 19. These tables give a general picture of the hift. in 
availability of the various species. In some in ·tance they cover 
large areas. In others, the tables are limited to single cities that 
are important markets, distribution centers, or landing port. 

The month during which the largest receipts occurred ha' been gi,Tell 
a value of 100; receipts in other months have been expres ed as per­
centages of the largest month. The higher index numbers indicate a 
greater available supply of a species. In general, it should prov 
advantageous to buy fresh fishery products in those months which hav 
the higher index numbers. 
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TABLE g.-Maine landings index, 1963 

Largest Percentage 01 largest monthly volume 
monthly 

Species volume 
(thousand 
pounds) Jan. Feb. Mar. Apr. May June July Aug. Sept. ;Oct. Nov. Dec. 

---------1-----1-- ----------------------
SALT-WATER FISH 

Cod______________________ 443 22 20 33 40 100 69 38 33 18 29 21 18 
Cusk_____________________ 82 17 12 41 51 100 79 61 67 67 53 a 10 
Flounder: 

Blackback_ _ _________ 9 16 44 87 100 74 56 68 40 37 9 1 19 

I
' Dab___ ______________ 84 28 37 79 100 99 46 32 33 41 22 13 11 

~~t~~~il_-:~ :::~:::: ________ ~~~ ___ ~~ ___ ~~ ___ ~~ __ ~~ ___ ~~ ___ ~~ ___ ~~ ___ ~ ___ ~~ ___ ~ ____ ~ _____ ~ 
Haddock___ ______________ 444 36 23 5 48 43 4 62 59 100 89 44 6 
Hake, white___ __________ 1,183 2 1 2 1 4 34 100 95 43 16 3 2 
Halibut__________________ 30 1 2 31 43 100 56 18 27 21 9 1 1 
MackereL_____ __________ 146 _____ _____ _____ _____ _____ 2 81 100 13 12 ________ _ _ 
Ocean perch___ __________ 8,313 39 41 62 42 88 100 100 95 69 69 48 36 
Poliock_ _________________ 649 19 10 11 30 68 100 49 20 20 37 22 6 
SmeIL___________________ 47 58 100 36 43 7 _____ ___ __ _____ _____ 9 6 48 
Tuna, bluefin____________ 889 _____ _____ _____ _____ _____ 1 2 100 ___________________ _ 
Whiting _________________ 8,806 _____ _____ _____ _____ _____ 47 100 33 _____________ _ _ 
Wolffish (catfish)________ 11 36 5 43 100 92 78 40 40 11 2 6 

I

II SHELLFISH 
Clams: Hard ________________ _ 

SoIL ________________ _ 2 ----- .---- -- --- -- --- 8 ----- --.-- ----- --.-- ----- ----- 100 
261 30 37 43 50 66 86 100 86 73 50 42 39 Crabs ___________________ _ 405 5 6 18 30 49 50 76 79 50 17 16 100 Lobsters ________________ _ 2,545 13 9 9 19 33 28 49 82 97 100 60 36 

Scallops, sea _____________ _ 163 46 47 20 100 68 83 77 67 36 46 65 47 

TABLE lO.-Massachusetts landings index, 1963 

Largest Percentage 01 largest monthly volume 
monthly 

Species volume 
(thousand Jan. Feb. Mar. Apr. May June July Aug. Sept. Oct. Nov. Dec. 
pounds) 

----------------------
SALT-W ATER FISH 

Cod ______________________ 3,911 54 50 57 100 81 71 92 79 60 79 48 32 
Cusk _____________________ 261 46 45 55 100 36 12 24 37 30 41 33 24 
Flounder : 

Gray sole ____________ 310 37 31 100 84 78 98 52 57 65 60 45 66 
Lemon sole ___________ 322 26 12 15 52 100 80 52 62 64 79 36 30 
yellowtaiL __________ 6,968 82 62 81 71 89 69 100 98 91 96 74 73 
Blackback ___________ 1,616 33 11 27 59 100 93 68 66 53 95 90 38 Dab __________________ 813 22 21 35 57 100 66 44 75 39 54 30 23 Fluke ________________ 485 72 100 88 63 14 22 37 44 32 4 2 2 

Haddock: Large ________________ 6, 6(7 48 65 100 94 87 80 65 70 65 72 45 41 
Scrod ________________ 7,9h5 44 48 84 100 52 56 53 62 49 46 26 17 Hake _____________________ 43ti 27 13 11 5 9 11 26 38 68 100 92 33 

HalibuL _________________ 36 19 22 39 100 64 57 21 30 26 27 17 11 
MackereL _______________ 712 ----- ----- ----- ----- 53 14 62 100 28 5 4 3 
Ocean perch ______________ 7,231 25 28 31 33 100 94 88 75 39 35 32 31 
Pollock __________________ 1,663 73 46 28 51 68 30 29 29 43 64 100 93 
~cup (porgy) _____________ 446 6 5 9 6 14 100 7 4 7 9 ----- --- --ileflsh __________________ 20 93 47 100 91 86 2 3 ----- ----- ----- ----- -- .--hiting __________________ 18,948 ----- ----- 3 5 8 66 100 67 35 46 11 1 

olffish __________________ 171 23 23 28 100 83 56 11 8 4 6 4 2 

SHELLFISH 

l CBllOPS, sea ______________ 2,002 49 39 54 75 88 93 98 100 67 62 59 35 
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TABLE H.-New York landings and receipts index, 1963 

Largest Percentage of largest monthly volume 
monthly 

Species volume 
(thousand 
pounds) 

Jan. Feb . Mar. Apr. May June JDly Aug. Sept. Oct. Nov. Dec. 

----------------------
SALT-WATER FISU 

Bluefish __________________ 381 54 59 48 51 63 100 77 80 66 59 29 41 B utterfish ______________ 614 90 69 100 62 52 66 65 72 55 85 46 50 Ood (all) _________________ 
1,387 96 78 89 100 98 91 94 80 69 82 70 81 Croaker __________________ 42 76 100 17 12 5 7 12 lO 17 38 55 64 -Eels,common ____________ 73 18 14 23 36 36 4{) '1:1 41 42 33 37 100 

Flounders: 
Blackback ___________ 1,721 39 20 41 73 99 88 65 66 Ii6 100 89 54 Dabs, sea ____________ 265 24 17 52 85 100 66 54 71 34 41 21 32 Fluke ________________ 

543 76 87 82 50 52 100 73 60 29 12 4 6 Sole, gray ____________ 342 63 48 95 100 94 95 64 72 62 63 52 64 Sole, lemon __________ 232 34 23 23 54 91 96 76 72 69 100 37 51 YellowtaiL __________ 1,193 97 85 100 92 63 42 57 45 61 54 40 82 Haddock _________________ 
507 40 92 100 78 47 47 50 45 52 50 26 36 Hake ____________________ 180 24 5 5 11 15 22 43 66 100 99 64 37 Hallbut __________________ 355 26 66 60 79 94 100 85 79 63 41 15 15 

Herring, sea, large _______ 45 69 87 100 44 7 
~- --- 2 --._- 2 2 4 96 

Herring, sea (sardine) ____ 57 19 42 100 81 96 74 66 61 32 75 63 86 KIng mackereL __________ 166 71 85 100 90 54 18 32 34 30 5 15 55 Mackerel. _______________ 401 2 ----- ----- 18 84 63 92 100 73 81 26 21 M ulleL __________________ 192 67 63 41 33 37 26 43 60 97 95 94 100 Pollock __________________ 196 100 76 65 65 63 60 63 49 78 73 69 99 
Red hake _______________ '1:10 Ii6 29 33 70 30 22 38 37 23 36 68 100 Salmon, Atlantlc _________ 100 ----- -- --- ----- ----- 2 100 51 3 ----- -- --- ----- -----Salmon, king, red ________ 208 ----- ----- 1 11 76 85 100 67 37 23 6 -.---Salmon, silver ___________ 95 ----- .---- ----- ----- ----- 1 65 85 100 94 15 6 Scup (porgy) _____________ 2,066 57 63 85 100 84 82 67 47 39 52 28 31 Sea bass _________________ 238 86 87 80 73 91 100 70 49 29 40 44 54 Shad _____________________ 

402 3 20 73 100 59 2 ----- ----- ----- ----- ----- -----Smelts ___________________ 94 50 1 16 100 22 6 11 12 30 49 lO 29 Snappers, red ____________ 149 75 84 72 82 100 90 75 92 76 90 98 85 
Spanish mackereL _______ 108 81 96 100 68 4 1 2 1 3 25 54 84 Spot _____________________ 63 2 6 11 25 30 54 59 38 100 90 29 5 Striped bass _____________ 382 21 9 88 100 55 44 33 25 23 80 73 52 Swellfish _________________ 121 2 ----- 12 100 86 60 40 39 65 63 '1:1 9 Tilefish __ ________________ 63 78 43 25 100 65 35 3 ----- ----- ----- 2 3 Swordfish ________________ 

363 2 ----- ----- 4 17 '1:1 79 83 100 77 4{) 32 Tuna ____________________ 111 3 1 2 3 9 100 73 84 68 50 5 8 Whitlng __________________ I, lOS 68 38 64 74 73 80 91 83 82 99 99 100 

SHELLFISH 

Clams, hard ______________ 373 73 68 79 84 78 84 95 100 82 76 70 79 Clams, sofL _____________ 60 38 30 62 62 62 68 87 100 82 68 68 47 Crab meaL ______________ lOS 66 48 69 69 78 84 100 89 76 72 57 61 Crahs, hard ______________ 351 24 16 18 16 25 30 57 90 100 81 36 37 Crabs, soIL ______________ 190 ----- ----- ----. 7 51 66 90 100 31 5 ----. --.--Lobsters, live ____________ 1,008 64 54 70 69 100 86 91 i 75 74 74 90 Lobster meat _____________ 99 4 4 4 5 86 100 35 83 42 21 6 24 Mussels, bay _____________ 64 73 68 73 97 80 73 78 75 67 100 66 41 Oysters,sheIL ___________ 41 56 51 71 41 ----- ----- ----- ----- 63 100 88 
I: Oysters, shucked _________ 62 79 61 61 26 ----- ----- ----- ----- 27 84 92 Scallops,sea ______________ 376 50 65 76 91 89 82 87 100 81 68 57 56 Squid ____________________ 447 33 25 42 49 100 40 33 36 34 45 44 45 Shrimp ___________________ 609 33 5 2 3 4 10 81 100 67 64 57 55 

I 
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TABLE 12.-Maryland landings index, 1963 

Ii Species 

Largest Percentage of largest monthly volume 
monthly 
volume 

(thousand 
pounds) Jan. Feb. Mar. Apr. May June July Aug. Sept. Oct. Nov. Dec. 

----------------------
SALT·WATER FISH 

Bluefish ................. . 
Butterfish ............... . 
Cod ..................... . 
Croaker ................. . 
Eels, co=on ........... . 

I
I Flounder, t\uke ......... . 

MackereL ... .. .......... . 
Scup (porgy) ............ . 
Sea bass ................. . 
Sea trout (weakfish), 

18 ---- . . -._- ----- ----- 100 2 17 35 30 16 
24 1 6 4 25 3 1 2 7 19 100 8 
79 100 80 23 ----- ----- ----- ----- ----- ----- ----. 1 

Negligible ----- .---. ----. .---. ----. ----. ----. --.-- ----. ----- ----- .----72 1 ·· ia· 4 100 34 8 4 5 8 6 12 1 
106 36 36 22 28 60 89 78 42 100 9 3 

4 -- --. ----- -- --- 100 -- --- ----- -._-- 1 1 1 5 
27 12 8 45 100 1 2 --.-- ----- 5 11 57 19 
71 26 17 58 8 99 100 42 15 19 20 8 14 

gray .................. . 
Shad .................... . 
Spot. .. ................. . 
Striped bass ............. . 
Sturgeon ................ . 
Swellfish ................ . 
White perch ._ .......... . 
Whiting ................. . 

35 ----- ----- ----- ----- 3 3 18 64 100 61 
333 ----- ----- 11 100 94 3 ----- ----- ----. ----- ----- ---.-3 1 1 5 4 15 71 94 100 ----- -- ---980 17 7 97 100 20 3 2 10 9 13 7 12 

2 ----- ----- ----- 34 31 72 ----. ----- 34 92 100 17 
219 .---- .-.-. ----- 34 100 14 10 3 90 21 ----- -----613 25 23 100 22 4 4 2 1 5 2 4 

98 2 1 8 8 25 4 ----- ----- ----- --.-- 48 100 

FRESH·WATER FISH 

Carp .................... . 
Catfish and bullbeads ... . 
Yellow perch ............ . 

27 7 2 86 61 63 35 32 42 100 60 58 9 
67 2 5 61 100 62 18 20 3 9 46 31 41 
62 6 7 100 3 1 2 ----- ----- 3 9 10 

SHELLFISH 

Crabs, blue ............. . 
Clams:" 

4,782 ----- ----- ----- ----- 11 35 85 100 97 57 10 

Hard ................ . 
Soft ................. . 
SurL ................ . 

Conchs· ................ . 
Oysters" ................. . 
Squid ................... . 
Turtles, snapper. ....... . 

72 41 91 80 74 19 26 19 33 15 100 92 77 
989 45 43 33 29 38 57 100 67 84 63 44 90 

13 100 78 50 51 77 59 61 10 ----- ----- -----
13 .---- ----- ----- 8 39 58 100 44 35 1 ----- -----

1,896 40 35 18 19 ----- ----- ----- ----- 54 59 100 52 
10 16 8 100 41 46 16 7 17 12 44 24 48 
29 -- - -- ----- ----- 6 20 100 28 ----- ----- ----- ----- -----

"Reported in pounds of meat. 
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TABLE 14.-Virgin ia In nrlin{}B ind x, 1 6S 

Lar!(est pf' r 'nt ~l\ nfl e t monthly volum 
montbl y 

AlX'cl 8 volume .-. (tbousand I 
JulyAug f:e p .I Oc . pounds) Jan. reb. M ilt. Apr. . :'f a y June ·0'· L e -- - -----------------

SALT-WATER FIR II 

BluellBh . - 234 1 - 8- 4 100 15 ~ 31 30 31 3 1 J 
BultcrllBh ~ - -- ...... - - --- 307 100 32 43 33 3 91 85 a.~ 13J CroakeL _ 63 - - - - - 6 5 1 4 16 100 
Drum, black _ - 92 - 9 100 11 9 - -- 34 23 

H , ___ 
Eels, common __ 00 '2 7 79 23 62 36 6(l R7 100 6 
F lounder, fluk e . __ __ 261 100 64 85 63 29 31 64 64 31 61 6.5 4 

3 

Mackerel -- - .. -... - - 66 6 - 2 100 6 2 -- -- -. -. 1 - I 
Mullet ~ _ - -- --- - 6 - 100 - - 12 80 64 fi7 --Scup (porgy) ____________ 2,004 46 40 77 100 17 - - -- 10 12 
Sea bass - - 1,023 98 100 87 44 34 9 5 3 1 2 11 -Sea trout : 

Oray_ -------- --- .. - 218 --- - 7 - 68 100 82 ~ 85 60 12 -Spotted -- 4 -- - - 16 -- -- 6 H 93 100 U -Shad _ -- --- ------- 99 --- - 00 100 33 1 - -- - -- -- -- - --Spot ------------ 454 --- --- - 27 66 66 100 t14 4 --Striped bass ._ - -- - 642 2 6 100 67 25 8 17 3 8 15 6.5 4 o 
Swellflsh _ 413 2 --- 100 100 37 8 6 9 7 2 I 
Whi te perch _~ ___ =~~~== ___ 92 22 16 100 26 21 9 7 6 11 ~ I 99 11 Wbltlng _____ ---- -- - 60 18 3 n 100 31 I --- I - 3 17 

F RESH-water FISH 

CatllBb and bullbeads __ 277 I 4 53 68 67 65 61 69 !14 100 68 1 Carp ___ ___ --- ---------- 37 29 69 65 40 100 13 37 14 29 U 42 . 
SHELLFISH 

Crabs, blue _ _ _ _ - --- 6,771 91 36 13 20 36 21 69 100 91 00 22 . 
Clams, bard" ___ __ --- .. --- 305 33 28 66 64 71 100 00 00 51 39 43 3 
Conchs ___ - ----- 95 65 100 63 9~ 16 10 9 6 8 11 7 3 Lobsters ____ _ ---------- 7 14 3 35 100 - 31 15 5 6 31 
Oysters" 2, 429 69 28 18 3 4 1 3 2 24 76 100 
Scallops, sea"-__ :::-------- 29 ... -- ---- - -- - - - -- 100 52 -- -- 4 ---Squid ____ --- -- 88 -- 20 33 42 12 2 

6.s 
I - 10 100 

Turtles, snapper ~ ~ ------ 31 --. -- ----- --- 27 00 100 56 23 --- ._-

"Reported In pounds of meat . 
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TABLE I5.-Georgia, North Carolina, South Carolina, combined landings index, 1963 

Largest Percentage of largest monthly volume 
monthly 

Species volume 
(thousand 

May July Oct. Nov. pounds) Jan. Feb. Mar. Apr. June Aug. Sept. Dec. 
------------------------

SALT-WATER FISH 
Bluefish __________________ 239 3 1 1 34 43 28 28 54 87 100 5 4 
Butterfish ____ ____________ 60 26 12 2 1 13 19 28 20 47 100 57 10 
Croaker __________________ 456 100 91 15 17 27 2 15 20 9 51 78 83 
Drum: Black ________________ 12 73 11 16 35 5 5 4 25 21 100 92 53 

Red or redfish ___ _____ 19 74 1 2 15 38 6 80 100 30 12 12 2 
Eels, co=on ____________ 21 1 1 14 9 100 17 2 1 4 18 14 6 
Flounder _________________ 943 42 13 29 13 2 4 12 9 12 16 100 46 
Hickory shad ____________ 161 35 43 100 -- --- -- --- -- - -- -- - -- ----- --.-- -- --- .- . -. -- . --
King mackereL __________ 28 -- --- -- --- .-._- 5 11 8 9 15 7 18 100 33 
King whiting or " kingfish" _____________ 211 73 61 46 87 47 20 38 31 32 76 100 77 
Mullet ___________________ 1,388 27 15 8 2 2 1 5 13 82 100 38 4 
Pompano ________________ 75 --.-. -- --- ----- -- --. -- .-- --.-- 10 6 100 34 34 
Scup (porgy) ____________ 88 100 31 77 1 2 8 3 2 2 
Sea bsss __________________ 321 63 100 61 6 1 1 6 22 26 
Sea trout : Gray _________________ 443 100 60 34 15 22 9 7 12 15 17 55 52 

Spotted ______________ 65 8 10 6 2 8 15 36 49 87 100 94 25 
Shad _____________________ 673 6 32 100 29 3 ----- -- --- .- --- -- --- --.-- -- -- - --.--
Spanish mackereL _______ 45 ----- ----. ----- ----- 5 91 71 100 48 8 -----Spot _____________________ 1,917 1 ----- ----- -- --- 1 3 8 4 44 100 29 
Striped bsss ______________ 217 100 14 65 40 4 1 4 6 11 27 21 48 
Sturgeon _________________ 44 4 1 47 100 27 7 1 1 15 23 
Swellfish _________________ 208 2 100 89 1 -- --- -- --- -- . -. --.-- 2 17 12 
White perch _____________ 109 23 15 62 100 5 ----- -- - -. 2 2 6 1 24 

FRESH-W ATER FISH 
Csrp _____________________ 52 52 100 99 19 4 3 9 3 3 3 25 
Catfish and bullheads ____ 323 25 20 100 90 56 36 14 8 14 45 52 21 

SHELLFISH 

Clams, hard ______________ 96 37 48 100 52 47 44 27 32 6 4 8 17 
Crabs, blue, hard ________ 5,204 22 20 76 67 68 85 97 100 71 79 94 31 
Oysters __________________ 694 100 85 91 85 10 ----- -- -- - -- --- 6 64 90 34 
Scallops, bay _____________ 73 90 100 96 46 25 2 -- - -. -- . -- ----- -- --- -- --- 82 
Shrimp (heads on) _______ 2,977 3 1 1 1 25 100 85 64 45 28 16 
Turtles, SnapP6L ________ 7 ----- ----- --_.- 3 69 100 62 24 1 3 ----- -- - -. 
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TABLE 16.-Gulf States (excluding Florida) receipts and landings index, 1963 

Largest Percentage of largest monthly volume 
monthly 

Species volume 
(tbousand 
pounds) Jan. Feb. Mar. Apr. May June July Aug. Sept. Oct. Nov. Dec. 

----------------------
SALT·WATER FISH 

Croaker .................. 18 -- - -- ----- -- --- 3 10 19 18 100 71 42 4 -----
Drum: 

Black .•.............. 289 100 87 94 37 33 24 35 28 26 31 45 69 
Red .................. 142 100 86 59 36 53 55 76 66 57 64 87 94 

Flounder ................. 122 20 7 12 19 39 34 37 39 42 75 100 36 
Grouper ................. 84 48 63 46 78 79 100 91 71 84 39 77 61 
King whiting or 

"kingfisb" ............. 114 45 40 45 31 100 85 87 95 58 95 79 58 
MulleL .................. 261 64 72 100 71 56 42 39 60 35 54 53 51 
Sea catfish ............... 61 100 1 4 29 32 29 25 13 23 21 13 2 
Sea trout: 

Spotted .............. 237 100 56 67 61 62 42 35 44 28 47 80 85 
White ................ 69 2 3 58 100 28 13 13 17 16 49 17 8 

Sbeepshead .............. 37 95 61 90 60 41 53 74 32 28 43 98 100 
Snapper, red ............. 625 42 44 37 54 58 52 58 49 71 77 1~ 61 

FRESH·WATER FISH 

Bufialofish ............... 1,003 17 17 21 26 17 20 20 22 16 100 27 28 
Carp ............... : ..... 27 38 45 65 70 100 80 36 57 37 45 30 32 
Catfish and bullheads .... 1,160 29 31 72 100 55 37 43 36 42 56 49 29 
Garfish ................... 159 43 48 53 47 33 41 36 34 100 50 42 85 
Sheepshead (gaspergou) .. 98 31 40 70 100 65 56 35 36 27 49 71 43 

SHELLFISH, ETC. 

Crabs, blue: 
Hard ................. 1,691 11 15 46 86 93 98 100 62 31 37 26 8 
Soft and peeler. ...... 36 ----- ----- 19 100 52 16 23 38 13 6 ----- -----

Crawfish ................. 558 1 2 12 22 100 23 ----- ----- ----- ----- ----- 1 
Oysters .................. 3,304 98 100 93 83 28 5 4 5 16 23 33 52 
Shrimp (heads·on) ....... 28,588 11 10 9 10 46 61 72 66 87 100 56 33 

Includes: Alabama, Louisiana, Mississippi, and Texas. 
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TABLE 17.-California landinglt index, 1963 

Largest Percentage of largest monthly volume 
monthly 
volume Species 

(thousand Jan. Feb. Mar. Apr. May June July Aug. Sept. Oct. Nov. Dec. 
pounds) 

--------1----1------------
SALT-WATER FISH 

Barracuda _______________ 90 10 34 31 44 49 100 35 12 6 24 19 24 Bonito ___________________ 1,349 100 69 48 -- - -- ----- 2 3 2 12 25 24 11 
Flounder and sole ________ 2,356 64 42 47 57 65 70 80 100 86 53 43 53 
Grouper __________________ M 57 85 40 22 19 17 12 11 100 Ha;;:e _____________________ 26 1 1 5 100 48 7 58 16 1 -- - -- -----King croaker _____________ 96 31 100 71 79 37 32 23 14 25 57 16 61 Lingcod __________________ 165 36 24 23 44 63 60 75 100 79 40 16 36 Perch ____________________ 37 68 25 76 100 3 1 35 54 27 18 4 23 
Pompano ________________ 13 100 17 16 32 50 82 57 27 35 8 8 Rockfish _________________ 1,073 88 76 61 71 80 68 63 100 85 67 56 58 
Sablefish _________________ 156 100 50 100 86 87 65 64 97 81 41 63 71 Salmon __________________ 2, 168 ----- --- -- ----- 26 79 70 100 56 19 ----- - --- -- ---Sea bass __________________ 161 45 69 27 32 54 35 61 95 100 98 43 47 Smelt. ___________________ 61 6 11 9 41 100 90 61 36 52 22 12 9 
Swordfish ________________ 29 1 ----- ----- ----- ----- 34 99 100 18 54 ---- - -----

FRESH-WATER FISH 
Carp _____________________ 18 100 75 36 46 2 49 40 26 55 60 33 

SHELLFISH 

A balone ____ -_ -- --- - _ -____ 503 63 41 57 99 70 100 81 60 64 62 71 
Crab, Dungeness _________ 696 52 81 8 12 10 2 ----- ----- ----- -ioti- 100 62 
Lobster, spiny ___________ 209 28 17 12 ----- ----- ----- ----- -- - -- -- - -- 60 46 Shrimp __________________ 456 ----- ----- ----- -- - -- 79 92 100 45 17 1 
Octopus __________________ 12 17 64 37 38 40 18 31 42 20 51 100 
Oysters, Pacific· _________ 1,205 93 90 100 68 ----- ----- -- - -- 1 6 14 14 11 Squid ____________________ 2,263 92 66 18 47 100 66 43 19 14 --- -- 3 34 

·Shown on basis of round weight which included the weight of shells. 

TABLE 18.-Seattle, Wash., receipts and landings, 1963 

Largest Percentage of largest monthly volume 
monthly 

Species volume 
(thousand Jan. Feb. Mar. Apr. May June July Aug. Sept. Oct. Nov. Dec. 
pounds) 

----------------------
SALT-WATER FISH 

Cod, true ___ _____________ 249 28 76 100 89 58 49 57 39 26 38 47 74 
Flounder and sole _______ 424 28 38 60 60 48 68 48 75 53 76 99 100 Halibut. _________________ 5,108 49 25 28 62 70 78 100 76 19 49 27 33 Lingcod __________________ 192 14 13 22 55 56 73 98 100 75 31 15 22 
Perch, Pacific, Ocean ____ 832 15 48 70 53 100 72 53 42 55 62 33 23 Rockfish __ ___ ____________ 700 35 37 40 100 30 31 18 37 34 28 21 26 Sablefish _________________ 712 6 ----- 1 2 3 20 10 33 100 98 53 22 
Saimon: 

Chinook ~g) ______ 1,149 8 7 2 21 51 61 88 100 49 49 7 4 
Chum (fa ) __________ 1,845 13 5 9 5 5 8 2 9 8 66 100 20 Pink __ _______________ 3,339 ----- --- -- ----- --- -- --- -- 1 12 100 43 2 ----- -----Silver __ ______________ 2,101 19 9 7 2 1 6 58 100 54 86 41 25 

SHELLFISH 
Crabs ____________________ 1,128 30 39 85 45 32 44 36 100 23 80 88 80 Crab meat ___ ____________ 323 17 10 100 73 15 29 92 56 5 68 16 12 
Oysters, shucked _________ 313 84 78 82 98 71 8 4 3 9 23 100 7( 
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TABLE 19.-Chicago, Ill., receipts index, 1963 

Largest Percentage oflargest monthly volume 
monthly 

Species volume 
(thousand Jan. Feb. Mar. Apr. May June July Aug. Sept. Oct. Nov. Dec. 
pounds) 

----------------------
FRESH·WATERFISH 

Brook trout. ............. 4 29 44 59 41 44 54 61 63 61 100 46 44 
Buffalofish . .............. 401 86 88 100 91 95 64 74 71 63 91 62 84 
Bullhead ................. 27 81 37 70 32 100 11 11 21 31 W 20 19 
Carp ..................... 176 64 65 100 70 61 51 49 43 53 46 33 47 
Catfish ..•....... ......... 160 78 47 73 84 79 74 72 88 63 100 64 57 
Chub .................... 445 50 6 3 56 96 63 75 79 86 100 ----- -----
Crappie .• ................ 11 8 1 32 70 100 5 10 44 7 44 28 17 
Eels ...• .................• 4 -- --- ----- ----- --- -- 2 17 29 59 100 68 66 61 
Lake herring •............ 145 96 62 55 66 100 72 68 61 94 82 61 84 
Lake trout . . ............. 197 6 11 27 20 12 47 60 90 100 69 7 16 
Menominee .............. 1 ----- 17 ----- 100 25 ----- 25 ----- 33 25 8 8 
Pickerel (jacks) .......... 61 28 33 56 100 24 29 31 57 72 35 38 22 
Sauger ..•................ 75 68 54 27 5 7 16 27 25 28 13 10 100 
Sheepshead .............. 141 77 66 100 83 75 58 75 76 63 69 79 67 
Smelt. . .................. 134 44 39 54 100 71 70 36 12 52 23 11 9 
Suckers .................. 44 37 38 43 100 15 6 11 3 38 18 16 6 
Sunfish. _ ................ 23 24 29 14 72 96 29 27 29 33 100 53 32 
Tu1libee .................. 11 14 ----- 8 57 60 100 28 --- -- 82 97 ----- 22 
White bass .•............. 26 25 19 ----- 77 100 64 72 2 9 26 22 1 
Whitefish ..........•..... 663 81 89 89 81 40 94 100 78 88 76 58 66 
Yellow perch ............. 158 67 52 91 53 48 85 100 99 59 48 45 65 
Yellow pike .............. 290 24 21 31 67 27 100 85 89 88 74 28 53 

SEASONAL VARIATIONS IN THE MARKET 
SUPPLY 

Frozen Fish and ShellAsh 

Supplies of frozen fishery products usually increase seasonally 
during periods of peak landings. Most frozen fish and shellfish are 
more widely distributed than the fresh product and are available 
throughout the year. Table 20 indicates the relative volume of 
frozen inventories of selected fishery products in each month, expressed 
s percentages of the largest month's holdings. 
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T ABLE 20 .- U.S . cold-storage holdings index 

Holdings P ercentage ot largest month's holdings 
Item in largest 

month 
Jan. Fe b . Mar. A pr. May June July Aug . Sept. Oct. Nov. Dec. 

--I---- - --------------
SALT-WATER FISH ThoU>3aoo 

pound.! 
BlocklL __________________ 29,296 83 71 52 32 35 40 53 74 93 100 84 80 
Fillets and steaks: Cod __________________ lD,278 94 83 64 58 68 70 75 75 87 80 85 100 

Flounder _____________ 8, 089 76 66 42 29 26 33 45 60 70 80 91 100 
Haddock _____________ 7,149 75 71 54 63 87 88 98 91 100 89 90 88 
Halibu t. _____________ 5,301 55 49 42 42 45 37 41 52 57 62 82 100 
Ocean percb __________ 15,919 85 63 47 32 35 45 57 66 82 87 83 100 
Pollock ______________ 1,039 100 95 67 53 33 45 43 « 38 30 49 79 
Salmon ______________ 1,645 09 36 16 15 09 07 06 07 14 07 26 100 
Wbiting ______________ 2,585 100 83 64 43 36 30 41 69 72 78 79 79 
Other ________________ 6,550 100 85 76 71 74 75 77 88 94 89 91 94 

Fish sticks and portions 
(raw and cooked) ______ 12,892 90 95 79 65 93 96 100 91 87 80 90 93 

Round, dressed, etc.: Halibut. _____________ 26,934 69 57 47 34 « 64 74 97 100 95 94 84 
Mackerel (e:tcept spanish) ____________ 1,119 77 87 77 75 56 50 45 59 100 92 93 71 
Sable1lsb _____________ 3,164 100 97 90 79 68 61 54 49 52 65 U 86 
Salmon: 

Chinook or king __ 5,825 74 59 51 37 33 34 37 54 64 82 100 89 
Silver or coho ____ 5,180 100 81 60 49 33 20 17 53 68 83 78 78 
Chum or keta ____ 1,942 70 57 56 43 41 33 37 81 35 54 63 100 
Other. ___________ 2,736 39 32 31 25 21 24 31 75 85 100 69 59 

Smelt. _______________ 3,112 100 76 56 51 52 41 41 40 41 47 46 
Sword1lsb ____________ 3,150 79 58 63 61 62 70 55 67 61 80 !l2 100 Tuna ________________ 3,576 37 21 03 10 04 04 06 17 38 100 49 37 
Whiting, beaded and gutted _____________ 11,996 95 72 56 41 26 14 40 97 99 100 99 86 
Otber (except bait) ___ 18, 254 100 86 7 63 66 67 54 57 78 66 60 63 

FRESH-WATER FISH 

Fillets and steaks ________ 2,444 59 52 37 35 45 33 32 34 37 32 100 58 
Round, dressed, etc.: Chubs _______________ I, 90 76 68 41 28 2 44 43 53 60 68 94 100 

Trout. _______________ 1,330 94 80 80 79 79 87 69 85 83 89 92 100 
Whitefisb ____________ 1,828 100 97 86 72 58 42 52 58 58 69 79 i7 
Other (e:xcept bait) ___ 3,473 84 71 55 58 50 48 2 62 58 85 100 97 

BAIT AND ANIMAL FOOD 
(selt and fresh water) __ 21,40 58 47 49 57 61 84 98 100 61 57 35 27 

SHELLFISH 

Crabs (including crab-meat) __________________ 4,893 45 38 41 4 58 52 56 61 68 71 96 100 
Spiny lobster (tails) ______ 6,665 100 9 93 96 90 99 99 97 98 76 69 75 
Oyster meats _____________ 1,992 36 46 47 67 100 92 80 90 72 69 60 61 
Scellop meats ____________ 3,551 77 67 56 44 42 48 66 70 82 89 86 100 
SbrinIp: 

Raw (headless, sbell-on) _________________ 42,142 75 68 67 66 59 57 57 60 59 65 89 100 
All otber (including breaded) ___________ 14,635 56 67 73 72 77 74 66 79 90 89 95 100 

Totel shrimp _____ 56, i77 70 68 68 68 64 61 59 65 67 71 90 100 Squid ____________________ 1,423 59 58 53 43 39 100 96 78 61 73 80 75 Other ____________________ 2,451 62 47 49 42 50 57 63 86 62 100 82 

CUBED FISH 

Herring, salted ___________ 10,121 67 60 72 88 100 92 91 62 66 58 50 65 
Salmon, mild-cured ______ 4,997 a 76 65 57 49 50 59 80 100 100 94 Other salted ______________ 2,824 100 95 90 91 94 95 97 89 84 80 74 Smoked fisb ____ __________ 7m 76 64 70 75 66 100 81 69 80 76 87 

U. S. GOVER NMENT PRI NTI NG OFf iCE : 1965 0 - 767-913 
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