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PREFACE

Tais Pusnication is intended to help consumers,
food buyers, and others associated with the food
trades to know more about fish and shellfish products.
It is a guide to the availability of fishery products,
and describes general market forms, types of con-
tainers, purchasing criteria, and handling and storage
techniques with respect to fish and shellfish. Fish
cookery is not discussed in detail in this publication.
A number of booklets containing recipes and cooking
techniques for fishery products are available through
the Superintendent of Documents, U.S. Government
Printing Office, Washington, D.C., 20402.

This “Guide for Buying Fresh and Frozen Fish
and Shellfish” is a revision of “Fresh and Frozen
Fish Buying Manual,” Circular 20, first published
in 1954. Issued 1954. Reprinted 1955, 1956, and
1959. The Branch of Marketing, Bureau of Com-
mercial Fisheries, prepared this publication with the
cooperation of other Branches and Offices.
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A GUIDE FOR BUYING FRESH
AND FROZEN FISH
AND SHELLFISH

Preliminary figures indicate landings from U.S. commercial fisheries

in 1963 amounted to 4.75 billion pounds.

The total amount paid to

fishermen for their products was $378 million.

Of the total domestic landings in 1963, edible fish and shellfish for
human consumption accounted for 2.5 billion pounds, while 2.25 billion
pounds were used for industrial products and animal food.

Imports of edible fishery products during 1963 totaled about 1.1
billion pounds. Record receipts in 1962 amounted to 1.2 billion

pounds.

The following species accounted for about 85 percent of the U.S.
production of edible fishery products in 1963:

1968 catch

(thousand

Fisu: pounds)
Tuna and tunalike fishes__________ 320, 000
BRUNOD: BROMAG: e vwwrs s or v s . 279, 000
Mackerel, Jack and Pacifie________ 136, 000
faddoole: As sttt ol o = N S 124, 000
Ocean perch, Atlantie. ... ______ g 108, 000
Flounder and sole_ _ - ___._.._._.___. 172, 800
L AT T T e S VR S 125, 300
Revcifeiie. & DaseLavin s ghed 47, 500
Herring, Sea; (sardines, Maine) _ _ __ 152, 000
e T S B TN e S 93, 000
Halibut, Pacific.____ . P sk, 45, 500
Ead AR ntios e e u s e sda s 42, 000
Scup or porgy-.. .. ~20a b¢e snority 42, 000
BEateite Serme bl San o s In Joed 42 000

Sardines cPagifioss ol Lo JUol sbanuy 7, 000

Marketed mainly as
Canned.
Canned, frozen, and fresh
Do.
Frozen and fresh
Frozen.
Frozen and fresh.

Canned.

Frozen.

Frozen and fresh.
Do.

Fresh.

Frozen and fresh.

Canned.
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SHELLFISH: P o
Crabs: pounds) Marketed mainly as
Blae: i A0 - Janlnl o oAb 142, 500
Dustgeneas. . Ftls oo DR 22, 500
[ (517 ATt L b TR = 3 77, 000
Miscellafeotio o 2o JLatl TNy 3, 000
245, 000 Canned, fresh, and cooked
meat.
BhEInp. o = vt US8 FURA R st e Ty 240, 000 Fresh, frozen, and canned.
Oysters. ..» B ESGRNE W SN 56, 000 Do.
Clams:
Haxd. . Ese T & & = 68, 000
Sorfs o .- R 38, 000
106, 000 Fresh and canned.
Lobsters, northern________________ 30,000 Fresh and cooked meat.
Scallops, 8es_ -~ ____ 20, 500 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 about 45 percent
for whole fish. Knowing these cuts and their special uses is important
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 desired, 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. Edibie 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 fish usually about three-fourths
of an inch thick. Ready to cook as purchased. Edible portion about 84 percent.

Fillets.—Sides of fish cut lengthwise from the backbone. Practically boneless
and have little or no waste. Ready for cooking as purchased. A fillet cut from
one side of a fish is called a single fillet. This is the type most generally seen in
the market.

Butterfly Fillets.—The two sides of the fish, corresponding to two single fillets,
held together by the uncut flesh and skin of the belly.

Sticks.—Elongated pieces of fish cut from blocks of frozen fillets. Each stick
weighing not less than three-fourths of an ounce and not more than 114 ounces
with the largest dimension at least three times that of the next largest dimension.

Portions.—Uniformly shaped pieces of boneless fish cut from blocks of frozen
fillets. A portion has a thickness of three-eighths of an inch or more and is much
larger than a fish stick.
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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, headless, fresh meat
(shucked), and cooked meat.

In Shell —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 weights
Fresh-water_________ Boxes—25, 40, 50, 60, 100 lbs.
Salt-water__________ Boxes—15, 100, 125, 150, 200 lbs.; Barrels—

125, 150, 250 lbs.
Some small fish:

Fresh-water_________ Boxes—10 to 20 lbs.
Salt-water_. ... ... Boxes—10 to 30 lbs.; Tight barrels—75 Ibs.
Fillets and steaks:
Fresh-water_________ Tins—20, 25 lbs.
Salt-water__________ Tins—10, 15, 20, 25, 30 lbs.
FROZEN FISH:
Whole, drawn, and dressed:
Most varieties:
Fresh-water_________ Boxes—60, 70, 100 Ibs.
Salt-water__________ Boxes—50, 100, 150, 200 Ibs.
Some small fish: ¥
Preshewatentad vy in” 5 Boxes—10, 20 1bs.
Salt-wabers sac.l o .. Boxes and packages—1, 5, 10, 15, 20, 25 lbs.
Fillets and steaks:
Fresh-water_____________ Packages—1, 5, 10 lbs.

Salt-water______________ Packages—12 oz.; 1, 5, 10, 15, 20, 25 lbs.
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FrozeN risi—Continued
Fish portions:
Unbreaded, breaded, and Containers and net weights
precooked . _ __________ Packages—8, 10, 12, 14 0z.; 1, 3, 4, 5, 6 Ibs.
Fish sticks:
Breaded and precooked_. Packages—S8, 10, 12, 14 oz.; 1, 3, 4, 5, 6 lbs.
SHELLFISH:
Clams and oysters:

[n¥shellfer - SoHESE SoNAEy Bags—100, 225, 250 lbs.
Shucked:
BreshT e s LEnE S, Tins—% pt., 1 pt.; 1 qt.; %, 1, 5 gals.
Frozen. . . . __~*__ Tins and packages—12 0z., 5 lbs.
Crabs:
Tz ) o R Bushel baskets; barrels, 100 Ibs.
Crabs:
Soft:
e o Trunks—=60, 80 Ibs.
Frozen S5 SU e Packages—Up to 1 lb.
Dungeness eviscerated
frozen - S SEeul o TN 1%4-2% 1b. poly bags
Crab meat, cooked:
Blye: ». it btk LUl Tins—1 Ib.
Dungeness.__ - - ________ Tins—1,; 5 lbs.
King.. = - < NSl Packages—6 oz., 3 lbs.
Lobsters, live_ __ ____________ Barrels—50, 100 lbs.; boxes—25, 50 lbs.
Lobster meat, cooked, fresh
Sndifrozent -« = SRl Rl Tins—6 oz., 14 0z.; 1, 5 lbs.
Scallops, sea:
Fresh meats_ ___________ Tins—1 gal.; bags—30, 40 lbs.
Frozen meats_ __________ Tins—1 gal.; packages, 10 oz.; 1, 5, 10 lbs.
Frozen breaded and pre-
COOKEA IEINE CTR ST Packages—7 0z.; 1, 2, 5 lbs.
Scallops, bay: Fresh meat____ Tins—1 gal.
Shrimp, headless:
Fresh A Sl -2t ASE T Boxes—100 1bs.
FroZems Seas ~ A8 Tl Tins and packages—6, 12 oz.; packages—
1, 2%, 5, 10 lbs.
Breaded, frozen_ ________ Packages—8, 10, 12 oz.; 4, 5, 'bs.
Shrimp meat, cooked, peeled
and deveined_____ _________ Tins and packages—4, 8, 12, oz.; 1, 5 lbs.

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:

1. FLesH: Firm, elastic flesh, not separating from the bones,
indicates that fish are fresh and have been handled carefully.

2. Opor: Fresh and mild. A fish just taken from the water has
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. Girs: 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. Opor: Fresh and mild.

3. WrarppiNG: 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 of fish and
shellfish per person is considered an adequate serving (see Fdible
Portion, pp. 11-12). To provide this serving, the following approxi-
mate amounts can be used as a guide for purchasing the different
forms:

Pounds
per
person
RilleteNEteakaMoriaticks ST TRl odr e it s
IDreEsecsfislmmeing s Mo Bewe. B0l @l Siens wt b, ol Beafisni vy e 14
IWiholelbrtnottn s h el e Sos slan b oo B oo oo L Do fupn el rnel X 1

767-913 0—65 2
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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 consumer is afforded the opportunity
of selecting different species of fish 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. Fuesa: 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. Coor: Frozen fish should have little or no odor. A strong
fishy odor means poor quality.

3. WrarpiNG: 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 firm in texture. The
color of the shell may be grayish green, pinkish tan, or light pink.
When cooked, the shells turn 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 shrimp,” this does not refer to the color or
species, but is a term used in the trade to describe shrimp that have
not been cooked. Shrimp are sold on a size basis. The larger sizes
are higher priced.

Clams and Oysters

Clams and oysters in the shell should be alive and the shells 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 shucked clams are packed in little or no
free liquor.

Shucked oysters 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 results 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 body.

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 fresh. They are also
available frozen.
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Scallops

The large adductor muscle that controls the shell movement is the
only part that is marketed as scallop meat. This muscle makes up
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 pinkish. Secallops should
have a sweetish 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 considerably with the method
of cooking and the type of recipe used. For an approximation of
edible percentages of shellfish (see Fdible Portions, pp. 11-12).

HANDLING AND STORING

Fish must be kept under refrigeration at all times in order to main-
tain quality. The primary causes of quality breakdown of fishery
products are: (1) bacterial action, (2) oxidation of the oil or fat in the
flesh, and (3) enzymic action in the flesh. Under proper storage
conditions, these actions are greatly retarded and have a minimal
effect on quality. When fish are frozen and stored at very low tem-
peratures, bacterial action is practically eliminated.

Detailed information on the care and handling of fishery products
is contained in the following leaflets, available without charge from
the Fish and Wildlife Service, U.S. Department of the Interior,
Washington, D.C., 20240:

FL 128—Refrigerated locker storage of fish for home use.

FL 213—Wrapping materials for frozen fish.

FL 278 —Freezing fish at sea.

FL 321—An improved method of glazing fish for locker storage.

FL 427—Refrigeration of fish. Part I— Cold Storage design and refrigera-
tion equipment.

FL 428—Refrigeration of fish. Part II-—Handling fresh fish.

FL 429—Refrigeration of fish. Part III—Factors to be considered in the
freezing and cold storage of fishery products.

FL 430— Refrigeration of fish. Part IV—Preparation, freezing and cold
storage of fish, shellfish and pre-cooked fishery products.

FL 431—Refrigeration of fish. Part V—Distribution and marketing of
frozen fishery products.

In addition, the U.S. Department of the Interior Film Catalog
may be obtained upon request. This leaflet lists all motion pictures
produced and distributed by the Bureau of Commercial Fisheries

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-
sichtly 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° to 45° 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
tue 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. Shellfish meats, either fresh or cooked,
should not be exposed to bacterial contamination.
Thawing methods for frozen shellfish are the same as those for

frozen fish.

CLEANING, DRESSING, AND FILLETING

Most dealers will clean, dress, or fillet fresh fish for their customers.
They can perform these tasks very quickly. An experienced fishcutter
can usually secure a large edible portion from a fish or shellfish.

Fish buyers who are interested in methods of cleaning, dressing,
or filleting are referred to two Service publications—Basic Fish
Cookery and Fish Cookery for One Hundred. Each of these booklets
contains a section on cleaning, dressing, and filleting fish. For
information on how to obtain these booklets, see p. 12.

FOOD VALUE OF FISH AND SHELLFISH

The seafood nutritional story is very fascinating. Fishery products
are excellent sources of good quality protein, many valuable minerals,
and essential B complex vitamins. Americans are more aware of the
nutritional values in food today than at any time previously. When
compared with most other quality protein, fish and shellfish are
generally low in fats. This in itself could be a powerful sales argument
to the calorie counter. Fishery products are used in formulating
many special diets because of the low calorie, high protein content.
Fishery products are the only sources of animal protein food in which
the polyunsaturated fats are found in abundance. Many studies
have shown that this type of fat is effective in reducing the cholesterol
level in the blood. With more people becoming cholesterol conscious,
these research results become increasingly important arguments for
the wider use of fishery products. Almost universally, fish have been
pointed out as the meat protein of choice in the formulation of anti-
cholesterolemic diets. We must educate people to appreciate the
excellent nutritive qualities of fishery products. At the 1961 National
Fisheries Institute Convention, Frederick J. Stare, chairman, Depart-
ment of Nutrition, Harvard University, stated that fish is a particu-
larly desirable food from the viewpoint of modern nutrition and should
be included in the diet at least four times a week.

Proteins build and repair body tissues. The protein of fish con-
tains all of the biologically essential amino acids, the components
necessary to the body for such tissue building and repair. The
protein of fish contains little or no cartilaginous material ; consequently,
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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 protein, 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,;,, 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
portion 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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Edible
Fisu: Production area percentage
Whole ‘ox round d, J o o8 et m it AR S oeEns R 43 to 47.
Drawn (eviscerated only)___________ Al _ o A ts bty SRR 46 to 50.
Dressed (eviscerated, head and fins Al___________________ 65 to 69.
removed).
Stealg® 1 Ll S S NN AN A TR R 84 to 88
Pilletal, it 08 O T All L Lol O SEEAN 0 100.
Sticks and portions________________ V.4 | OSSO o v e 100.
SHELLFISH:
Live in shell:
Clams
Hapd:-= 1 = i G R New England__________ 14.5.
Potiiie DAL e S Chesapeake____________ 10. 0.
I e 2 ety Sl SRR Middle Atlantic________ 14.0.
{ ) s R S I e T South Atlantic_________ 9.5.
i Bl (N RN Pacific. . XA TN S 25.0.
37} i T P ] L M gt New England.__________ 22.7.
i [ & R A Chesapeake.____________ 18.5.
Surf. . NI AS LML . Ay Middle Atlantic________ 20.0.
Oysters:
Easteri. i & e f s S s New England and 13461
Middle Atlantic.
112 Yo brobeer e ST T T South Atlantic______.- _ 6.3
) G e Gulf_ =12 S 6.5.
Pacifig. oL Lo o lie oot ol JEETE TN ol T S S 11.3.
Cooked in shell:
Crabs:
Hapde. . . o o - St Atlantic and Gulf______ 10 to 18.
Dongeness.~=_ 5 TN Paeific: & o F R, 22 to 26.
LobstersDEEINE = FreN. KN New England__________ 35 to 37.
Shucked: Clams, oysters,and bayand AND___________________ 100.
sea scallops.
Headless, raw: Shrimp_____________ South Atlantic and Gulf_. 50 to 60.
Cooked meat: Crabs, lobsters, and AND___________ - _____ 100.
shrimp.

FISH COOKERY

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 the flesh flakes
easily when tested with a fork. This results in a moist and tender
fish, and brings out the delicate flavor.

A series of fish-cookery bulletins have been published by the Bureau
of Commercial 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.
BasosRIshE G oo kery (RS ) e . it 25 cents.
HawitorCaokiOyEtera (IS =0 f T o o e e 20 cents.
HowitoyGookSalmon (LS @y - . - . 20 cents.
How t0'Copk ' Qcean' Perch (TKS'6). - o - . - ... 10 cents.
iHowifiolCGeok Shraap /(RS (7). = L (-0 7. . . . 15 cents.
HowitorCoakClams (RS ®) e =~~~ L . 20 cents.
How to Cook Halibut (TKS9)_____ . = ____ 20 cents.
Howito Coek Crabs (TKS'10)- -~ - - - . ___ . _________ 20 cents.
How to Cook Lobsters (TKS 11) ____________________________ 20 cents.
HewilolUuoRERunR GRSy s e - o 20 cents.
How to Cook Seallops (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 seme 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
common 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
information regarding the ‘“fat” and ‘“lean’ fish are shown for each
species. All shellfish are considered lean.

767-913 O—65——3



TaBLE 1.—Salt-water fish: Names, producing areas, weights, and market forms

e
o
Main prodacine l Ususal market | Fat or lean
areas form category
2
Most common name Other common names Scientific names o '5 § Usual market size
2|15|E| |48 (pounds)
CARAE 8 3 o
g |3 o|as($ 2 2| a
5 ERHEE SH PR
z|2|3|o|&|<|8 BlRAlE|REl & |3 &
Barracuda, California_|____________________ Sphyraena argentea . - - _ __ o I P T8 b e S R e e Kf==[X X [ === =Ze %
Bass (see Sea bass). ©
Bluefish- . ___ . __ Tailor, skipjack_ ____ Pomatomus saltatriz___ _ _ _ D D DB = e | e, XD =S e SRS <
Blue runner__________ Grevalle= = - =74 - Caranz crysos_ _ _________ S0 B [ - I o Ty e podlibes] Bl = alim s S =
Butterfish____________ Harvestfish_________ Poronotus triacanthus_____ MV ] M B | O (B | D R XX e ol SeE S
Qod Codfish {Gadus morhua___________ XX |[==-=]~ =f-=|X]| 1%~-10________ B8 b ol o R 5 =
"""""""""""""""" Gadus macrocephalus_____|__|__|__|__|X[X|X| 1%-10________|-_[X|X|X|X|-——_| X =
Clronker {Hardhead __________ Micropogon undulatus_ - _|-_[X X |- -|--|--|__| ¥%-2__________ XXl == = == 2% =
""""""" Tomeod._..________| Genyonemus lineatus_ _ ___|__|__|__|__[X|-—|--| 1______ | IX|_||-_l2o0) % a
() e ol T T S | PR o L N S Brosme brosme._ _ __ - . .[X|-_|_o|-2|=<E 23] Bad=i0n i DEIBINE el ] S Sl D e =
Drum 0 a
BIACkS e =h s Oyster cracker, oys- | Pogonias cromis_ ________ = | KX 22l 2e 2 =40 e S o P P R SRl g
ter drum, sea
; drum, ;
R e R Channel bass, red- Sciaenops ocellata. ... __ o R e b = Bl b BRI b IS -
fish, spotted bass. -
HBIRdONTONEENSIEE | N e Anguilla bostoniensis_ ____ b4 b4 0 8 R S e b 3|3 o PR RS S C e
Flounder:
Blackback . _____ Winter flounder_____ Pseudopleuronectes KX e <facl=<lo=12€] ¥o2n o - o oe ST [RCIE= IS SEIEEIRRSS
americanus.
Rlikkes =L 5w i Summer flounder_ ___| Paralichthys sp- . ______ b [0 N S % U [T o el e K=< lo=|==8 ] ===] 28
I ah e 0 L Seafdaboge L U0 Hippoglossoides Klcmlr=|=slrolas|-=] ¥B¥-—o. - Xle=l==[=<]X|====2¢
platessoides.
(85 oyt 1) [ SEE NN S Glyptocephalus b+ IS O | [ 7 B S b I S | J8 |
cynoglossus.




Lemon sole_...__-

Southern_________

Yellowtail________

Sole (Pacific):
DoVErS o oo
English______

Herring, sea__________

King mackerel________
King whiting_________
JiinpeodSaEssRT TR

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

Mullet

Ocean perch__________
Bollogkos Su -y
Pompano_ . __________
Rockfish (see also
Striped bass).
Sablefish_____________

Short finned sole_ ___
California sole_ _ _ ___

Long-finned sole_____
fSen Baps o acicavie

Common, squirrel
hake.

{Atlantic herring_____
Pacific herring_ _ _ ___
Cero, kingfish_______

Kingfish, groundmul-
let, whiting.

Blue cod, buffalo cod,
cultus cod.

Jumping, striped, or
silver mullet,

Rosefish, redfish, red
perch.

Boston bluefish______

Great pompano_ _ ___

Rock cod, red cod,
snapper.

Blackieod->-_________

Pseudopleuronectes
dignabalis.

Paralichthys lethostigmus..

Limanda ferruginea. - - - __

Microstomus pacificus. - - -

Parophrys vetulus________

Eopsetta jordani_ . ... ___
lyptocephalus zachirus.__

Epinephelus sp-- - - .- _ ..

Mycteroperca sp.

Melanogrammus
aeglefinus.

Urophycis chuss_ - _____
Urophycis tenuis_ - _ _____

Hippoglossus sp_ - - _____

Clupea harengus harengus.

Clupea harengus pallasi. _ _

Scomberomorus cavalla, S.
regalis.

Menticirrhus sp- - - _____

Ophiodon elongatus____ ___

Scomber scombrus________
Pneumatophorus diego_ - - _

Mugilispas S SoDE T
Sebastes marinus_________
Pollachius virens___ _ . __ __
Trachinotus sp- - - . ____

Sebastodes sp__ - . - ______

Anoplopoma fimbria______

X

X

X

X

X
X

X
X

X

o

i X X

XS

X XX

XX XXX KK

X XX

X XXXXX XX X

XX

HSId NUZOYd dNV HSHYA HNIANG ¥O0d dAIND
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TaABLE 1.—Salt-water fish: Names, producing areas, weights, and market forms—Continued

Main producing Usual market | Fat or lean
areas form category
2| Usual market size
Most common name Other common names Scientific names ’g g é 5 (pounds)
2 |5
EEIRHRE &
(SR olalg K-} 2
NEEIREEE SHUEHEINE
z|S|8|5|&|<|8 ElalAlE|a] & | S
Salmon:
AGIADTION S o B D e e e Salmo salar__ . __________ b 4 O IS (IR ) A [ R L O e S e Pl R I bl I L
Chingoles— =+~ % § SO (AR = B e Oncorhynchus tshawytscha_|--|-_|_ |- | X|X|X| 5-30_________ P B - D 6 i e
@hipyss s et s Ballke e . ios oo Oncorhynchus keta_ __ ____ ol il s 2] 6 | SN S g bl R
) el e e Humpback_ ________ Oncorhynchus gorbuscha___|- |- _|__|__[X|X|X| 4-10_________ = B S g | e
Silverae oo (87 S el T e Oncorhynchus kisutch__ _ _ _ e [ ) R ) oo o Bt e SR —o| e X R et
BeUR 0N POTRY - - coman e e T Calamus and Stenotomus | X |X X |--|-<|-=|-=| %-1%________ P S| SR E s
sp.
Sea bass:
Blagk. oo .. Black jewfish_ ______| Stereolepis gigas_ - ... __ mmfem|=m]==| X [==| X| 50-600--__-__ —eific GG e s Sl
Common_________ Blackfish, black sea | Centropristes striatus.  _ _ _ b3 [ b | IR o UG 8 TS ERES - XS PR
bass.
Ay R SR U S S P Cynoscion nobilis_ . ______ ) S0 A SRR ¢ ) e B 8 o oo BRI SN b P (A 57
Sea trout or weakfish
Dy e e e e Cynoscion regalis_ . _____ == 1G] KT S| A B e S X[ XK==|aal==o—=c] X
Bpotted- .- - Speckled trout_ _____ Cynoscion nebulosus___ ___ | Do [+ 81 b (SR R BRI S R bl o8 5 O B T )
White_ - ________ Sand trout__________ Cynoscion arenarius- - _ - _ S I (I <] || (S W TS (VAR T P E S B R e
ShacbSSasat S o5 5 Am}c:ri(;:an shad, white | Alosa sapidissima________ b8l b PR b o B R B B e e S T 2] |l S e
shad,
BlespeheRde oo ool e b o oo Archosargus sp_ ... ______ | bl b [ R o (DR b3 B LR IR PR -
Blate.—o—c o ] Rajafish. - oo Roja Epstead et it Xil x| 2 el =523 SHl oS SEE2 00 B S ol ) S LR
Hlulgchonsr e~ 0 Thaleichthys pacificus— - |- |- _|__|-_[X|--|X| 1%-2 oz______ P e e e s
SIe] S Osmerus mordax_ - - - ___ b S (B S P b ol B L P B TN L D
S [ VarSl ey S Hypomesus pretiosus - ___|__ A G | ) 8 T e i e O e

91
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Snapper, red_ . _ -
Sole See'l"lounder).
Spanish mackerel._
(5 Fe o) S I R
Striped bass___ ...
Swellfish:_ .- __._.

Swordfish________
LT 1) o s

Tuna:
Albacore_____

Bittle. .- -2
Whiting_ . ___-__.
Wolffish__________

RookBh- e

Puffer, swelltoad, .
globefish, blowfish.

Brnad b =

Longfin tuna________
Horsemackeral . - ____
Bonito, albacore_____
Silver hake_ _ _______
Ocean catfish_______

Lutjanus blackfordii____ __

Scomberomorus maculatus.
Leiostomus zanthurus._ .. _ .
Roccus sazatilis_. .- - - -
Sphaeroides maculatus._ . . _

Xiphias gladius_ - - _____
Lopholatilus chamaeleon-
ticeps.

Germo alalunga_. - - ___
TRYBNUE BD. i o in e =
Euthynnus alletteratus. _ - -
Merluccius bilinearis_ _ - .
Anarhichas lupus__ ... ___

X

XX XXX

v XXX,

X

L
L |

XXX
XX

XX X

Xi

X

XX XXX
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TABLE 2.—Fresh-water fish: Names, producing areas, weights, and market forms

Main producing areas Usual market | Fat or lean
form category
8
Most common name Other common names Sclentific name | 2 Usual market form
3 £ g poun
B 3
o = 2 8
] ) g g, S E % ]
@D — = 4 -
AR AR H EIPRE
Buffalofish_ _________ Winter carp_ - - _____| Ictiobus sp__ - __________ g[S N B B2 e XK XK 2K [~ ===
(BF E 4ok st LRSS SR Summer or German | Cyprinus carpio _ .. ____ bl B e e R o e K== K| = e
carp.
Catfish and Bullheads_|____________________ Ameiurus sp., Ictalurus DA [ | < PR 8 | (e s X=X s | == D
Sp.
(O R Logllgjagv, blackfin, Leucichthys sp_ - .- . __ X Jacaclo=as| X [ 3=8/per Ib: = - liilism i R e
uefin,
Lake herring________ Bluefin, eisco_ . _ ____ Leucichthys artedi. - .- ___ Xolleme (e X [Fha=1 e e b4l bl [ ] e
Jiake ot o Lol tUT T ok SRS g Salvelinus (Cristivomer) Wi (oo 2t o s o]t [P 14=1 0 5 Eairies B - < OB e i
namaycush.
P {olcera] SRS o8, S il Jack, grass pike, Esoz reticulatus, E. luctus_| X |----| X |----| 2-10_________ K= [ 2N S R
northern pike,
SaugeriS St T o L Sand pike_ _________ Stizostedion canadense____| X |.___|.___| X | 1-1%_________ 2K || P = | X | SR M
Sheepshead__________ Fresh-water drum, Aplodinotus grunniens_..__| X | X | X | X | 1%5_________ b4 el | JOR ) B e
gaspergou.
Bmelt e e G ETRE S i Osmerus mordax_ - _______ X oo oo dly X ||Fi8=80iperilb. s =< SIS S| R
SuclerdSEar (LT 0 Mullet, redfin.______ Catostomidae sp_ - _ ______ XX XX A6 i - B R S SR
Tiroupsssesen L F Rainbow trout______ Salmo sp. (hatchery sl o] D6 K | P 2ht e s [T DG B S | S| .
) raised in U.S.).
Whitefighiorer - o - L RSEE W Coregonus clupeaformis___| X |[-___[-___| X ;)/2—6 ......... KSR = 2| S R [ =S
Yellow perch________ Lake perch_________ Perca flavescens__________ K[l 2 X | B | s Al s e e e e | P |
Yellow pike_________| Pike perch, walleye__| Stizostedion vitreum .G S P ol B G R e e e R g [ b A EE)
vitreum.

81
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1 ADLE OTTEHJLSIV. INAINES, Productng areas, wergnrs, ana market jorms

Main producing areas Usual market condition
.,?. o
g|lgls
Most common name | Other common name Scientific name 5 g g § ive i sl e e P
B (< Z g 2 (pounds) (number per (pounds) (size contalner)
N EIETEL L o
HEIEEIFTEL:
zZ|E|8|5|&|<|8
Abalone________ Red, pink_ _____ 12 (14751 T e WS B [ehe (= ook o™l I G R DB I e Steaks, 3-8 | 1 Ib. cans.
per
pound
Clams:
Butter. ol Sazidomus nuttali___|_ |- _|--|--[X|X|X| 100 per 100-250 |- oo van cmn o
sack.
Hard_._____| Quahog, Sharp, | Verus mercenaria.._|X|X|X|--|--|--|--| 80 per 100280 ' |o oo ot | o e st
hard-shell bushel.
clam.
Litile naoked] o co d et Paphic slamined.. ... .| - <|-<[=<|-=|X | X124} B0 Pl BoX. | - - oo e R e e | T
RO . e e e Siliqua patula_ - _ _ __ Lalea|=almm | K IE ] 2 s = | 2 = s e e e S e e
Boft e — - Soft-shell clam__| Mya arenaria_ _____ b b2 VIR I || e} 45bperb ; 200700 | - L mmit st ot 2 ot DS S
ushe
Surf________| Skimmer_______ Spisula solidissima__|- | X |- <[-=|-=|-=[- o] oo " 100-300 1] < - 5o b foawr SRS
Crabs:
Blue:
Hard...| Hard-shell crab.| Callinectes sapidus._ |- | X|X|X|-c|oz|oo| Y=o o oo e 1 1b. tins,
Soft_.._| Soft-shell crab. .| Callinectes sapidus.. _|- | X|X|X|-=|-=|-=] Y3 c e |em e feecme e rmce e
Dunge- |- __.____. Cancer magister____ _ Sl a|e e XS] AN—AE The. 2l s 3%-64 oz.,
ness, 1-5-1b.
tins,
King...| Alaska king.___. Paralithodes sl el sl Rl B e e el e & e St i e T 6-0z., 3-1b,
camschatica. cans 1-
Ib. pkgs.
2201 PR s Cancer irroratus._ .. _| X W a el P ok o e i D T e L 1 lb. tins,
Cuttlefish._._.__| Sepia__________ Sepia 8P e e T e S I e e i i e e e L
R I = o | et et e e e g Homarus ameri- b Y g foss v [ e ey e [ 1-1b. tins.
canus. |

Hd ONIXNE HOA HFAIND
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TaBLE 3.—Shellfish: Names, producing areas, weights, and market forms—Continued

Main producing areas

Usual market condition

Most common name | Other common name Scientific name AR
22|58 |3 Live in shell | Shucked meats | Headless, raw | Cooked meats
FIRAE 3 2 (pounds) (number per (pounds) (size container)
=m |2 < ol|lalg gallon)
NEIELE HEIE
z|S|2|5|&(|<|8
Lobsters, spiny._ {Sea crawfish____| Panulirus argus. - .| _|-_[X|X|-=|-=|X]| 14 cccmcoa|oacaaaaaaa- ¥%21bs_ __ |- .
Rock lobster_ . _ .| Panulirus inter- R G |~ [ > o P SR | R TR 1 -2 10D8 -]
ruptus.
MaBBRIR ERaY S S e Mytilus edulis... - - - WX | ]e=lol-=l-=| BEPEE * = ||e--sossecaso|s e i | e
bushel
Octopus________ Pulpi, devilfish__ Palroctopus gy SR (I VS L O " - <) (SO | S S e o
yon.
Oysters:
Eastern.___| Cove_._._____._| Crassostrea vir- X[ XXX |-<|--]--| 80 per LB0-200 |- <o cosnneaminna st
ginica. bushel
Pacifie_ _ . __ Japanese_ ______ Crassostrea gigas___ _|._|--|--|--|X|[--|--] 80 per sack_ 48-240 |-cccciciceaa|-imacazaata
8 llOlympia.._. Western..______ Ostrea lurida_ - - - . Lllialeales | 2l-<|=<]: 120 persack 12, 2002, 400 | o
callops:
17 R | S e n e Peclen Arradians- | X X1 X |- =|ealcalacascnmazasca 250-800 |- -t adla o L i S
LT T | ST T T RS E Pecten magellanicus | X [ X |--|-=[-=|-=| X |- ccccccaaax 100=1560 |-- -t ale i o n e
177 (o PO | Rl B8 Peotan, FSDDUB. - o mn o] o] P | m | i e i s | o e et it B S SR
White shrimp, Penaeus setiferus. - = |- |- <|DCEXs clac XKz cssncncnmad|icnasastaen 12-17 per 6-, 8-, 12-
prawn, 1b. oz., 1-
5-1b tins
Pink grooved Penaeus duorarum. |- |- | X|X]eclea]X]cccmcmmmmam o] e e memmaee 12-70 per 6-, 8-, 12-
shrimp. 1b. os.i, 1-
Shrimpe i o o ' 5-Ib. tins
Brown grooved | Penasus aslecus. « - - |- =l =2l Xlen]|==] X [cmadse s oot s 000200 00T 12-70 per 6-, 8-, 12-
shrimp. 1b. 0z., 1-5-
1b. tins.
Ocean shrimp Pandalug jordans. . < || Salea s IE |Echl o e e e e 100-275/1b__| 1-, 5-lb. tins
and pink
shrimp.
BN IRRARR 2o {Loligo pealii_ . ___ S o el m e |l o e i i e e
. 1\ Loligo opalescene. .. .l1: acle oMl ool o s cacd el S e e e e r

02
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GUIDE FOR BUYING FRESH AND FROZEN FISH
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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.

4-8.

Tables

TaBLE 4.—Boston wholesale market classification

[The terms and classifications in this table are those developed and commonly accepted by the trade in

Boston, Massachusetts.

wealth of Massachusetts]

An asterisk (*) denotes market sizes and weights established by the Common-

Species Market Approximate weight, Usual market forms !
classification size, or number (as landed)
SALT-WATER
FISH
llarpe 2o 2 % lb. and over__ ____ Round.
Butterfish*______ Mixedhfo2- % 1b. and over_ _ ____ Do.
Small- - Undertalblaics o - Do.
Wikialel - - - @ver 25'1bse t - _ Drawn.
Large_.________ 10stof20bets, Skl Do.
@CodXx -0 Market— - 21 t0 10bs_ — -1 _—_ Do.
Serpd Bt ST 1% to 2% 1bs________ Do.
Snapper-= .. __ gnder 126 Ths T = Do.
ol R St |16 ¢ 2 5 SN i S verslbs ... _____ Do.
s Serod______.___ T o B Do.
Flounders- -
gy ke e ) % lb. and over______ Round.
Blackback*... {Small __________ Under 3{ilb- - . = _= Do.
_______________ 11b. and over_______ Do.
Dab, sea*__. {Small __________ UnderMEIbE st s & Do.
llarge - -2 - < 4 lbs. and over______ Do.
Fluke*______ {Medium_____“_ Satepdilbe e =t T F . 4 Do.
%mall __________ 1lad0/30bs. . . Bo.
ATEE s et 2 lbs. and over______ 0.
Gray sole*.__ {Smagll __________ Under 21bs_________ Do.
Lemon sole*_ s 3 lbs. and over______ Bo.
. AREe S s 13lb: and over- - - - 0.
Yellowtail*..- {Smatgl] __________ UnderflMba et & - Do.
arge- = -~ = Over 2% lbs_________| Drawn.
Haddoek*_______ Serads T nt T 1% to 2% lbs________ Do.
Snapper._______ Under 1% Ibs_ ______ Do.
Hake:
1TSS I SR (A - ¥tol¥lbs .- -__" Round.
ILarge __________ 6 lbs. and over-___ __ Dressed.
White*_ __ __ Medium________ Over 2% to 6 1bs_ _ _ _ Do.
Small- - - __-| 124 to 2% lbs. incl____ Do.

See footnote at end of table,
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TaBLE 4.—Boston wholesale market classification—Continued

[The terms and classifications in this table are those developed and commonly accepted by the trade in
Boston, Massachusetts. An asterisk (*) denotes market sizes and weights established by the Common-
wealth of Massachusetts]

A ximat ight, Usual market forms !
SIEhE cl&%?cl;ettion psx:rzg' or n:mwl?eg (as lankged)
SALT-WATER
FisH—Con.
Halibut:
Whilean Lianitie Oxrer 125118t en iy Drawn.
Darget=- - -t 1 60 to 125 1bs_-—_____ Do.
Eastern*____[{ Medium________ 1210 60 Tbe. =2 2277 Do.
Chicken ot Ll Tito 12 Ibeeet. Sien Do.
Snapper________ Under 7 1bs = cutind Do.
Whale, . 124 Over 801bs.________ Dressed.
West Tiamge -t s 60 to 80 Iba_ -~ > = Do.
sl b Medium________ 10 to 60 lbs_________ Do.
Chicken: <. - 5t0 10idbs. . =t -th s Do.
Herring, sea_____| Sardines._______| Mixed sizes.- .- _____ Round.
Largec_... == o 2% lbs. and over_____ Do.
Medium._ Ll s 1% to 2% 1bs. - _.___ Do.
Mackerel*_______ Small= LT * 1tol1%lbs. .. _____ Do.
Tinker: tof -2 1eto b o s ol e Do.
Tack or spike.__| Under 241b_________ Do.
Ocean perch*____ LMixed _________ }éltt,)o 3 lbg __________ 5 Do.
Arpestts Tl 4 lbs. and over-_____ rawn.
Pollock*. - {Scrod __________ Pétodlbs -~ __ . Do.
Shiark: TS e Mackerel shark_| 25 to 200 lbs________ Dressed.
Skate (Tajafish) BE|Ee TSN R fo 1to0 10 bE 1 ex i Dressed (saddles).
Smelt:
Native______ Green:
Medium____{ 5% to 7 inches (12 to| Round.
14 per 1b.).
roiiat )] el s Under 5% inches (15 Do.
or more per 1b.).
Seal ¢ sIERELN Largen s ed DI ANT Over 7 inches (10 or Do.
less per 1b.).
Extras- 5 Cleth Over 7 inches (8 to 10 Do.
per 1b.).
Canadian___[{No.1__________ 5% to 7 inches (12 to Do.
14 per 1b.).
Medium: <= 2 8- " Under 5% inches (15 Do.
or more per lb.).
{umbo ......... QOver 15 1bas s ilE Do.
: arge._ _~_ T "7 1050 15 s vy Do.
Striped bass_ ____ R 5o 10 Thes -2 ik Do
imall __________ 3 tolﬁ | jo ey e Do.
* AT EE S = 1 O 110 lbs. and over_____ Dressed.
Swordfish*_.____ {Pups ........... Under 110 1bs___ ____ Do.
Punay. & 2ot SR 75 to0 1,000 Ibs_ ___ Round, dressed.
or Round - ~TH0 Sk 6 fio 4'1bsls < 1SRRG Round.
Whiting®f S ii 5 Dressed________ 15ito 4-Tog-" o K ST Drawn.
[Steak __________ % tio'd-lbg ;- S Dressed.
Wolffish' ((catfish)_| == =5 & LS S 25601 30 Ibatmsi s Drawn.

See footnote at end of table.
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TaBLE 4.—Boston wholesale market classification—Continued

[The terms and classifications in this ta ile are those developed and commonly accepted by the trade in
Boston, Massachusetts. An asterisk () denotes market sizes and weights established by the Common-
wealth of Massachusetts]

Species Market Approximate weight, Usual market forms !
classification size, or number (as landed)
SHELLFISH
Clams:
Shar {100 to 125 per gal___| Shucked.
Hard B 160 to 200 per bu____| In shell.
"""" Cherrystone_ - __| 325 to 360 per bu____ Do.
Littleneck______ 500 to 640 per bu____ Do.
EArge. et -y 1 200 to 300 per gal___| Shucked
Soft Medium________ 350 to 500 per gal___ Do.
""""" Small {500 to 700 per gal_ __ Do.
""""" 800 to 1,000 per bu__| In shell.
@rabs rogkues Tle P . Sl ¥ to Y% pound, de- Live.
pending on the
= o, season.
ake- -ty 2 and 1 pound can__| Fresh-cooked.
Crab meat_____. {Broken _________ ISpeundiéan. - - 5. Do.
Two claw:
.éumbo _______ 3/pounds and over___| Live.
eleet. .ol 1% to 3 pounds______ Do.
Lobsters. - - Chicken______ 1 pound average_____ Do.
Weaks: oo All sizes__ __________ Do.
Oneclaw; cull=t [y All siges- - .~ ..o Do.
IMiusselSte Soumaoa (e 58, ol - il by Preferred size 2% In shell.
inches and over. 45
Ibs. per bushel.
Sold by pound.
Coumtise e colw op 135 to 160 per gal___| Shucked.
Seleeh. - .o 8 180 to 230 per gal___ Do.
%tandard _______ 300 to 350 per gal___ : Dﬁ.
BEZEE T R 500 per barrel__.___._ n shell.
Oysters__...--_- Medium________ 700 to 750 per barrel_ Do.
Smallis ey e 900 to 1,050 per Do.
barrel.
Extra small_____ 1,050 to 1,200 per Do.
barrel.
Scallops:
Bl see 5 1 s Wi rabar,. o fd oo 500 to 850 per gal. Shucked.
(9 1bs. per gal.).
St T0 LB S| e NN T 1 X 110 to 170 per gal___ Do.

1 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 Approximate weight, size, Usual market form !
or number
SALT-WATER
FINFISH
Liarge. o = & 2% 1bs. and up________ Round, drawn.
Bluefish Medium________ 1% 1bs. and up-__ - _ Do.
ER e e e S s T Y%tol¥lbs__._______ Do.
Snapper___.___. Under %1b———— =~ Round.
T s 500 t0 300 e 100 65| Do
Arge. - -t Wis 00 to 300 per EE 0.
Butterfish_____ Medium________| 300 to 350 per 100 Ibs__ Do.
Smalls . L fEts Over 350 per 100 lbs___ Do.
Whale. _Cuirer 20'1bg. and-up-StEEENe Drawn.
liargeta Duf U S8t0201bs_____ =t = Do.
Codss oz s =035 5 Market__ . _____ 2061008 Tha. ot n Do.
SerodEL. Lk 8 11445025 Iba.c oo ocrat Do.
Steak=1-J0 2408 5 Ibssandinp oSS Dressed.
lLarge __________ 1% 1bs. and up-_______ Round.
Croaios Medium________ 4 10 134 Tbs- = - aimlal Do.
i lSmall __________ Ko Y lb 1t haieaT Do.
Eingtrs it Under321b_ _¥58 Sty Do.
Liarpe. o sdtnad 2ilbs. 'and up- ko Round (live,
dead),
(dressed,
Eels, common____ skinned).
Medium.________ 1. %0 2 1bsiy. st gy t] 0.
STl D S TnderdLlb v 1 52t Round (live,
TiaAl dead).
ounders:
large =1ral e 4 1% 1be. and up SSETe e Round.
Blackback___[{ Medium________ Wdo 1% dba - Siis i Do.
Srgliet S S Under ¥ 1b- ... S8l Do.
JumboR s Beiy 4 1bs. and. up- =2 JSen el Do.
Fluke. t o8 Tiarge e 2 = U 2 to-4 Ibas L= X oA i Do.
Medium________ 126 107 2 1bs o e | Do.
Dabs, sea_ __ e 1 %b. and'up’’.. .- e Do.
. arge__ = _ . e 2 1bs.jand pa= Tt i o Do.
Gary sole___{gar&E-- - Under 2 lbs_ . ____ Do.
Lemonsgole-2f- =~ TS 3lbs.andup__________ Do.
Yellowtail {Large __________ 216 Tbs. and ap- 1= Do.
(Dab) Mixedsy o LR 1140, 20 Ihs A= W Do.
Liarge’ 1o mave il 21bs.andup.__.______ Drawn
Haddoek_ =" 2 Serod s seecd T 1550, 21 s Tas s Do.
i Small serod_____ Under 1/ Thises e s S Do.
ake:
Ried 2= SHEET e A ltt? 2 lbg _____________ Dressed
. arge . ro L e 3 1bs. andiup” "= ou il Do.
o 1_:7?“8 T {Mediu ________ 15to" 3, 1het =i, Drawn
alibut:
Whale_________ Over 80 1bse © a8 Dressed, drawn.
o Earg et e ni ol 'GolSRlHs e R Do.
Eastern Whitel{ Medium________| 10 to 50 Ibs___________ Do.
Chicken________ 5 10 10 Ibs s = SRS T Do.
Snapper________ Under 5 1bs-1> - Sty Do.
IlWhale _________ O(;/er SOMbeS L L s Dressed
grge.. -t L oL 60-to.801bs ... Do.
Western ____ Medium________| 10t0 60 lbs___________ Do.
Chicken________ 571010/ 1ba = S HS R Do.

See footnote at end of table,
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TaBLe 5.—New Y ork 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 Market classification Approximate weight, size, Usual market form !
or number
SALT-WATER
FINFISH—Con.
- Sarpe . - Al andnp. -~ 201 Round.
Herring, sea____ {Sma.ll __________ Under Midb. oo _._.__ Do.
.{‘\;mbo _________ éZ lbf2 Tﬁd [ 1 ¢ R Drawn.
. g e SR to B 0 I D Do.
King mackerel. -t Medjum_____ .- 3 L Do.
SRl S0 2 Unider- 1bs_ =00 0 C Do.
King whiting {Large __________ Overiitlbss . o oDz | Round.
(kingfish). smal- Tndep 1ibat .. ST Do.
Iﬁa.r BN S e A a1/% lbsi aﬁ)d i ELEEREA § Do.
edium________ yaan Jeibs. oo 18 L Do.
Mackerel.........._. Tinker_ ... e %ib.... ... | | Do
i | (R Under ¥ 1b. .. ._.__.___ Do.
arpell Ulieul 150b. and upo o ool 28 Do.
Mullet -5 . Medium________ Yarte Talbe e L) Do.
Syl oo B0 il UnderM Ibooo ool Do.
Seale lerns K 4 1bs. and up_._________| Dressed.
Bollovk. o8 L. [Market _____________ R ey Bk D131 T Drawn.
SOrHABE L. £l £ Itordbes b s 2MTE: Do.
Large- oo woocs 138 6o 2% lbs. o 1 _ Round.
Pompano________ { Medium_______ B0 19 0bRE - - o Do.
o Smallee e Under 35l o Do.
almon :
788 R AL O S e B ES S R SAed BIbR. andups: ooz Rc:iund, dressed,
rawn.
Chinook {Large __________ 10dbsyandiape =02 Dressed.
(king). Medium_______._ g o 10Mbe s Do.
Chum (fall)__ Moo oo TAtDr LI et aas i Bo.
: D e L b SR A dta e e - 0.
Silver (coho)- {Medium____ o T S o g | | et T S Do.
Tuarge.  ==0__._ 7 1to2lbs . _______. Round.
Scup (porgy) . .__ {Medium ________ il b | o G ST Do.
S | DT ol ol Under % 1b___________ Do.
EPEE=t - S 1% 1bs. and up_ ... __ Do.
Sea bass________ {Medium ________ A L | Do.
B St e e R Under ¥1b__.__.______ Do.
a trout:
ESTPEMIE 5 0E 3% lbs. andup________ Drawn.
Large-medium___| 1% to 3% lbs__________ Round.
Gray....___ Medium________| 1% to1%1lbs__________ Do.
15771700 | il sl se e B ON AR R T L Do.
PTTINES  SoNS I Under %1b.__________ Do.
fiRlperasiul e Over3%lbs. _________ Round, drawn.
Spotted_ . __ Medium.__._____| 1% to3%1lbs__________ Do.
Shit ) et D Under 1% 1bs- - __.-.-- Do.
ERaemtts ST S S 1bs.fandup__ . __-- Round.
Shas 12505 S S i i 1Slbstandup. - - Do.
"""""" Guto__~ _—_~_ - [ 210bs.and up____-__-._-| Drawn.
Skipieies.h «4 s1Y ViR o 3 |- Round.
Jumbo______.___ 14 0z. and up________. Per ;}gir
[Enppat aor T LG 5 T 0.
Shad roe_..._.. Medium_ ______ LRl By e e g Do.
Small ... Under8o0z. ... _____ Do.

See footnote at end of table.
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TaBLe 5.—New 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 Market classification Approximate wgght, size, Usual market form !
or number
SALT-WATER
FINFISH—Con.
Skate (rajafish)__| Wing__________ Anyigsize - Lo = - o Dl'(essggl- )
saddles).
Smelt:
Jumboes. " TEEE 7 ?}nches and over______ Rourllsi.
15 (o & T oo Sy4toil - inches. o s use 0.
New ]ﬁruns- Medium________ 41 to 5% inches_______ Do.
sAfess Smallve U T Under 4% inches_ _____ Do.
Jumbo- -~ T8 3 4 to 6 fish per lb______ Do.
Great Lakes_|[{No. I’s_.________ 7 to 10 fish perlb_____ Do.
Medium._ _._____ Over 10 fish per lb_____ Do.
liarges L = & 51bs. and up_—==--~= Drawn.
Snapper, red_____|{ Medium________ 2:t055) 1St cave - B Do.
Small. - 1 A Under: 2 1ba- .. 80 504 Do.
Spanish {Large __________ 1% Ibs.and up________ Do.
mackerel. Smgll_;- s 0l Under 124 1bs_ . - Do.
Liarge - - i tes Salb: andup. - s o8s Round.
Spots SN T Medium________ Lo Yelby ik C 50 TEeuio N Do.
Small __ . Under % db. .- lemaz= ‘Do.
Jumbor =2 5l 15 Ibs.and Mp: e Sed Do.
Striped bass_____ Tiarge .. 2ok bitarld Jbs. . o Do.
Medium________ A 70l 0 Lo IR Do.
Swellfish (blow- |________________ Albsizes: = . 8 yad Dressed,
4 ﬁs}é)ﬁ : skinned.
DWOr sn:
Large. . .. Oyenil001bs.—— _ * 0 "2 Dressed.
Fresh______. {Pups ___________ Under 100 Ibs_________ Do.
Dressed oot Over 100 Ibs- =~ Do.
Frozen:——_ - Fillet or Split___| 50 lbs. and up__._______| Sides.
Chunk = Sf-C 50w 40 el 00 1 bsT == TN Portion
T&ﬁltho)g (Blaick=:. | SR e T Y 1lb.and up__ ________ Round
S -,

) Iarge """ .t % 7 1bs Jandiup == TR Drawn.
Tilefishe= - i IS Medaumi . % 37 s iy A | o7 PO e B g Do.
. Kitten .~ _—_ = Under 4 1bs =~ = &Gl Do.

una:

Bluelned™ - B Lt iy e 7510 1.0001bs == "= Chunk.
(Matitle So i T e 2 Houli() Ihe el Drawn.
Whitinge="2 s S T Tlh andiupt S ST Dressed.
FREFSH W ATER
INFISH
: Jumhbg == R 126:0bs. and-up-_"-= = =1 Round
Blue pike______ {Regular ________ }é%to 1 dbe. i Do.
Jumbos - TE LT 7 1bs.jand upt == e T Round,
Buffalofish_ _ ____ Dressed
No Sl ise s esEdN - o i | o e Do.
Jumbe.= "7 (180 Zibsandiup- =N Round.
Carp: -~ =F NG I 40 T lbs oo =N Do.
yedium ________ :Iajnderl 4 1bE s AR Do.
: arge. —oois o erilb e s RO Do.
Lake herring. ____ {Regular ________ 4 ger Ib¥ and up St Do.
Saugerso LSl JLs 8 TR LR 3 to.,11¢.1bs. — o ATETEEY Do.
Sucker (mullet) __| Mixed______ __ 1 %o, Silbg - <7 i = WNEE, Do.

See footnote at end of table.
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TaBLE 5.—New Y ork 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

Market classification

Approximate weight, size,
or number

Usual market form 1

FRESH WATER
FINFISE—Con.

Yellow pike_ _ _ __
SHELLFISH, ETC.

Clams:

Crab meat___

Cuttlefish
(Sepia) .
Lobsters:

Common____

Medium________
Cherrystone_ _ __
Little neck_ _ ___

DRTges L =
Medium or

lChowder, large_

steamers.

Hotel prime__ _ _
Large medium___

Medium________

Jumbo lump____
PP Eess o oo
Mixed, mostly
lump.
Mlxed mostly
ake.

Eapgess . - (Lo -
Medium________

See footnote at end of table.

Soz.ttolledbs s L - -

Sillbgiandiup.. -~ ..
1gtordilbet - -
1 7o PN o) T e
Mixed sizes_ .- .- __._
3% lbs.and up________
1Y e i) Lo | e
I6to1 % dbs - ol

F2aiperibus &
IS0 perbus. .- ..
300 to 325 per bu______
450 to 650 per bu______
400iper’but o L. .
400 to 600 per bu______

200 to 250 per gal _ _ ___
350 to 400 per gal_____
Allfsizegse2-- —f .1

Allsizges. -~ - _-_

5% inches across back__

5 to 5% inches across
back.

415 to 5 inches across
back.

4 to 4% inches across
back.

3% to 4 inches across
back.

Under 3% inches
across back.

All large lump__ ______
Lumplonly- 5 =0
More than % lump__ __

Topped with lump_____

All white flake meat_ __
Claw meat____________
15 to 3% 1b. and up-____

Overailbse S -
1% to 2% lbs__ ________
1 toldlbs - - __ __
Sto IIbe oo
16 oz. and over_ _ _ _ ___
1260 16 0z = —« =~k

6ite 9 ezt =~ e

Round,
drawn.
Dressed.

Shucked.
Do.

In shell.

Alive.

Do.
Do.

Do.
Cooked.
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Tasre 5.—New York whelesale market classifications—Continued
[The terms and classifications in the table below are used by the trade in New York’s Fulton Fish Market.]

Species

Market classification

Approximate weight, size, .
or number

Usual market form !

SHELLFISH, ETC.—
Continued

Lobster meat____
Mussels, bay_ -
Octopus (pulpo) -~

« Oysterss s TR

Scallops:

Peeled and
deveined.

Extra large or
Jumbo.

-140%z. percan._..______
AL BizeR- oL SRy e e

Fib: and apl e S
200 pertbut =T ECERE
325 perbu. - - =
400 perbu.___________
“Unéder:160 per gal_____
160 to 210 per gal_ _ ___
210 to 300 per gal_ ____

-300 to 500 per gal. ____

q

3 inch in diameter___
14 to % inch in di-
ameter.

Under 10 shrimp per
15 to 20 shrimp per
211?0 25 shrimp per
26nt)o 30 shrimp per
31 ?o 35 shrimp per
36111:)0 40 shrimp per
41't5 45 shrimp per
46136 50 shrimp per
511%6 60 shrimp per
O\EBr 60 shrimp per
f15 to 20 shrimp per
2012:)0 25 shrimp per
26i£6 30 shrimp per

AN sizes. - o = WENEEN
2 to 3 pairs per.lb___._

4 to 5 pairs per lb_ ____
6 to 8 pairs per lb_____
9 to*12 pairs per lb_ ___

Cooked.
In shell.
Round.
In shell.
Do.
Do.
Shucked.
Do.
Do.
Do.

Do.
'Do.

Do.
Headless.

Shucked.
Do.
Do.

Round.
Legs and saddle.

Do.
.Do.
Do.

! Round =as caught; drawn=eviscerated; dressed =eviscerated and heads off; sold fresh 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 the trade in the Gulf States wholesale markets,

especially at New Orleans, La.]
Species Market classification Approximate weight, size, Usual market form !
or number
SALT-WATER FISH
Bluefigh s ) e s itordilba oo o Round, drawn.
Blne runneriies: fannfo s oL el Weavayal ] o {EE A 0.
Wroglkeris gt B iEE ek L St toib e - Round.
Drum:
Iﬁulls __________ 15 to g()lblbs __________ Round, drawn.
ArZeNE L e 4to1l RN Do.
Black._____._. Medium________ IStordNbRl s o Do.
SmsllE s e FltosiRIbRSaeases  fF Round.
Bulls® e nms . 154040 1bs o oo Z .. Round, drawn.
Red =y -~ A% = Medium________ SabeElsibs. o e Do.
Ratsinio o o0 e tod3lbs. . .- Round.
Targe- - - - __ It toRbibas ot 48 " Round, drawn.
Flounder__________ Medium________ Bistonlailbeol o X Round.
Smalle s = Toto 3bus ox o Do.
(G YOlIDer SIMNSRSERE NSy T L =l s 3ito 20Mbsteie Round, drawn,
headless.
Jewfish (warsaw) - _Joo ot~ - 30to 500 1bs__________ Do.
Ringemackerels te o |E el - L L TSt Aitor20/bssctonin- - - 0 Drawn.
IKan'gswhting: & 88 S Es S EAR s et Kto2lbs_ - __________ Round, drawn.
(ground mullet).
MaillctRBSEaie IS - e s Ao ) | o e Round.
IRompAan@Metely A6 Ol whll ] oo Ktod3%lbs . ________ Do.
SeRkoatiighels st S e - IRty brEmsesticines ) £ __ Round, drawn.
Sea trout:
Parges=nt -t L1 IStot b - o Do.
Spotted_ - _____ Medium--_____| $tollb_____________ Do.
Smalle-t = otodilb—— - - ¢ _ Do.
ARATIAREIC S e o e i e e | O S N Do.
Shicepshend s I e e | e Do.
Snapper, redss 2 CalE e, e 11, ey PA orshe S AE R T A AT Drlawn, head-
ess.
Spanish mackerel o=« - L e g | I o B Drawn.
FRESH-WATER
FISH
IBuffalofE ISR eSS e D 3ito20 s ks, - Round, drawn.
Eat RSO L | (o P 1| Ty 240)0 o e B A RSN Do.
SheepsheadSe SaRin = = g Wl ot . o 11 reay | o e S S TR Round, drawn.
(gaspergou).

See footnote at end of table.
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TaBLE 6.—Gulf States wholesale market classifications—Continued
[The terms and classifications In this table are used by the trade in the Gulf States wholesale markets,
especially at New Orleans, La.]
Species Market classification Approximate weight, size, |Usual market form !
or number
SHELLFISH, ETC
Crabs:
3 09 [ St T Alnlzea. - o Live.
Jumbo._ .Sl 5% inches and up_.____ Do.
Soft Large . -~ L s 4% to 5% inches_______ Do.
o e & Medium________ 3% to 4% inches_______ Do.
Small__________ nder 2 inches________
Backfin lump
meat (all
white lump). Y%-pound and 1-pound Cooked.
Special (flake cans, snap-on lid,
Crab meat_._._.__. topped with » also pasteurized,
lump). hermetically sealed
White flake_____ cans.
Claw (meat
from claws). |/
Crayfish (fresh-  |[-.coocc  —ncas 15 to 25 per pound_ _ __| Live.
water).
Counta.....oc..- 160 meats per gal.
Extra selects.___|[161 to 210 meats per
al. Shucked in
Selepise Dt e 11 to 300 meats per gallons, pints,
gal. and 12 oz.
Standards_ ___ __ 301 to 500 meats per
gal.
Oysters. o foo s 15 to 20 dozen per bu.
20 to 30 dozen per
sack.
40 to 60 dozen small
bbl.
60 to 90 dozen large
Co "% t0 2 Ib L
. W oo 10 20 21l e R ive.
Dl&T&“?{?aCk [Heifers _________ | Rl o, - A
pi. Bulls.__________ Ktollbooo__________ Do.
PTORR- crm = ot e e ST TN eto 1l lh. — oo a e Do.
Jumbo_________ Under 15 per lb.
Barge. .. 0 0f 16 to 25 per lb. Heads on 210
Medium________ 26 to 40 per lb. pounds per
Small o 41 to 60 per lb. barrel.
Very small______ 61 and over per lb.
Shrimp (browmor. ] ... - ot aas Under 15 per lb.
white). 15 to 20 per lb.
21 to 25 per lb.
26 to 30 per lb. Heads off.
31 to 40 per 1b.
41 to 50 per lb.
51 to 67 per Ib.
68 and over per lb.
Turtles:
Fresh-water_ _ _|________________ 2 to 100 lbs. Live, dressed.
L AN L F e T PR T 10 to 200 lbs. Do.

! Round =as caught; drawn =eviscerated only; dressed =eviscerated and heads off; sold fresh on ice, and

frozen.
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TaBLE 7.—Seattle wholesale market classification

[The terms and classifications in this table are used by the trade in Seattle, Washington.|

Specles Market classifica- Approximate weight, size, Usual market forms !
tion or number
SALT-WATER
FISH
i S N s A NG 3 pounds and over___| Round, dressed.
Flounders
Doverted. ... | fr 1(3) to :16 incl:les ...... Round.
. TPe. oo 13 inches and over___ Do.
English.. .. {Small ________ 11% to 13 inches__ _ Do.
Ve 0 o e A e g B 16 to 18 inches_. ... Do.
AR RS B o i 11% inches and over _ Do.
s e e S B IR SR 11% inches and over _ Do.
Sfrane T S ) S S 11% inches and over _ Do.
I\7JVhale _______ (gver 880 poum(i!s _____ Dresz;c):(()i.
. BTReE, - 0 to 80 pounds_____ ;
Halibut_________. Medium______ 10 to 60 pounds_ ____ Do.
Chicken______ 5 to 10 pounds______ Do.
Herringsea-_a-c |0 o 4 to 6 fish per pound_| Round.
ey s PEEE LR | I e Y 5 pounds and over___| Dressed, some
round.
15 (o] o i) e RN S ] N 2to 5 pounds._._-_. Round, dressed.
Sablefisl) (black {Large ________ 5 pounds and over___ Rgesuggd, some
ood). Small________ Under 5 pounds_____ Do
Salmon:
Large red_____ 12 pounds and over._| Drawn, dressed.
Chinoo Medium______ 8 to 12 pounds______ Do.
(king). Small red_____ 5to 8 pounds_______ Do.
White________| 26 inches and over__. Do.
G hvm (Tl e 5to 11 pounds______ Round.
Pink (hump= "« |oc o oo __ 4t0101bs__________ Round, few drawn.
back).
Silvbr (coho)y-tafid 5 sees (T Gtol181bs_______.__ Round, drawn,
dressed.
Sole (See
'~ Flounders).
Smelt:
T O O e 8 to 12 fish per Ib___| Round, drawn.
o3t b Sl Tl e RO 8 to 12 fish per 1Ib_ __ Do.
Tuna, albacore_____ 10:%0 25 1bB o= o= Do.

See footnote at end of table,
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TasLe 7.—Seattle wholesale market classification—Continued

[The terms and classifications in this table are used by the trade in Seattle, Washington.]

Species Market classifica- | Approximate weight, size, Usual market forms !
tion or number

SHELLFISH, ETC.

ey Sack—100 Ibs In shell
ck—1001bs_______ :
e e Box—80 lbs________ Do.
Lattleneek.__ __ | . ________ {%%‘;lf_sloof)bébs """"" g
Bagor.io_ o =loa. o pWEaii 3% in. and over__ ___ Do.
Ocean________ 24 lbs. perdoz_ _____ Live, also fresh
Crabs, Dungeness __ cooked in shell.
Puget Sound_| 22 lbs. per doz______ Do.
Crab meat:
Dungeness Regular______ 1- and 5-lb. cans____| Fresh-cooked.
and King.
Oysters:
_____________ 2,200 to 2,400 count | Shucked.
per gal.
Olympia. .. _.[C . - Sack—1201bs_______ In shell.
Large________ Not more than 64 Shucked.
per gal.
Medium______ 65 t(; 104 count per Do.
gal.
Pacific._______ Small-o oo 105 tlo 144 count per Do.
al.
Extra Small_ _ Mgre than 144 count Do.
per gal.
______________ S:cll:—SO }g:-_, 2SS0 shﬁl;.
ck—60bs. -9 L
Scallops... - Bay ... {Gallon—S}é 1o Shucked.
Shrimp___________ Loeal_ - cj ¥ ey RN Fresh-cooked.
Shrimp meat______| Alaska_______ 1- and 5-lb. cans__ __ Do.
Octopus._ oo b oo L. S S Round.
B Tocal. - _____ Sto6bperlb________ Do.

ldR(ound=as caught; drawn=eviscerated only; dressed=eviscerated and heads off; sold fresh on ice,
and frozen.
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TaBLE 8.—Chicago wholesale market classifications

[The terms and classifications in this table are used by the trade in Chicago, Illinois.
legal standards, they are mutually agreed on by dealers in the market.

These are not fixed

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 Approximate weight, Usual market forms !
size, or number
FRESH-WATER
FISH
Blue pike_______ Nake:Briel o o - .- AT | T, S Round.
A EIRhORSCE A 8 lbs. and over____ Do.
Buffalofish_ _ _ ___ INO e 2D A=8hlbstal SIbt Ul Do.
‘ll\dedli)um__________ 2/—4 IRSE s i Do.
5727] 010 J e 34 lbs. and over____| Dressed, skinned.
Bullheads . {Large ____________ Forlbr: IS D - 0.
[Jumbo ___________ 8 lbs. and over____| Round.
PP Rl e e INDA IS o= 07 L L 4-Silbs . LN 1 8 - Do.
III\J/Iedxum __________ 24 bac =2 5T v Do.
gt i S0 GRS SN 3—4 lbs. and over__| Dressed, skinned.
SRifisat = L N T T Do.
Bluefin (Lake 3—4 lbs. and over__| Mostly drawn.
Lake herring_____ Superior).
Repulars .- e oo 4-7 fish perlb____ Do.
Jlarpes el —ul bl o 8=10dbs fe il v Drawn (heads on).
Medinm - __ "~ 7T o S S s Do.
Lake trouti. .- R oiaT ] | Do.
Eeadless _________ 10 Ibs. and over___| Dressed.
. . ATO ORISR o (i 4-6 lbs. and over__| Mostly dressed.
Pickerel (jacks) __ {Medium---- TTT77| 1%-31bs. . -_____| Mostly round.
Large (Mamtoba) 31 lb ___________ Round, dressed.
Sauger__________ Mft:gtl)l;r)n (Mani- la=tflbs SR s Do.
Eake Brie. .- ... Lol Sl e o5 . Do.
Soft meats, large__| 5 lbs. and over____| Round.
5 T
Sheepshead______ So(fit{unrileats, me 1%-51bs_________ Do.
Hard meats___..__ 2258 hskEs s (DTS Do.
Jumboteiae . - - 4-6 fish perlb_____ Bo.
Nl e e o 7-10 fish per lb____ 0.
Spelt (lake) . Medium: = 10 fish per lb. or Do.
over
JJ UmhoL eee e = o 4-61bs_. ... ___._ Mostly drawn.
Suckers:. Soaaiii L IMledinmé e s e - 2=4lbs it Seehl Do.
lMullet. ___________ 2/—6 Ihaele 05 St i Round.
Large (Canadian) _| 3%4-11b___________ Do.
Sunfish________. {Medium (Cana- A | T S MR Do.
dian).
White bass______ Lake Erie__ ______| %-1%1lbs_________ Do.
Jumbos i Lo 4 lbs. and over____| Mostly drawn.
. |5 oy oo 3%—-41lbs_________ Do.
Whitefish .. -__. Medium. .. S LR A Do.
NSRS, o 1363 Mbsc_ Do - - Do.
Jumbo (native)____| %-3%1b___________ Round.
Jumbo'(Canadian) | 841b__________ - __ Do.
Yellow perch____|{ Large (native) .___| 3 fish perlb_______ Do.
Large (Canadian)__| 2 fish perlb_______ Do.
Medium (native) __| 4 fish perlb_______ Do.

Yellow pike_ ____

Jumbo - S50t ieaf B4

No. 1 hard (Lake
Erie).

No. 2 hard (Lake
Erie).

4 lbs. and over____

24-3% Ibs________
121 0bs. -

Mostly round.

Round, drawn,
dressed.

Round.

Do.

! Round =as caught; drawn =eviscerated; dressed =eviscerated and heads off.
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Where no standard has been issued, the general provisions of the law
apply.

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

The U.S. Federal Trade Commission, in preventing deceptive advertising
and sales practices, issues cease-and-desist orders against unfair
restraint of trade. It in effect fixes standards of identity by limiting
the use of certain names to particular species.

The U.S. Department of the Interior administers the Black Bass
Act. On July 16, 1952, this act was amended to include the interstate
shipment of any fish, and now makes it illegal to ship, transport,
possess, purchase, or sell fish “at any time contrary to the law of the
State, Territory, or the District of Columbia, in which it was caught,
killed, taken, sold, purchase, or possessed.” For example, a fish,
illegal in size or weight in one State, cannot be shipped to another
State and sold, even though the second State does not impose the same
limitations.

SEASONAL VARIATIONS IN THE
MARKET SUPPLY

Fresh Fish and Shellfish

Although many species of fresh fish are available at almost anytime
of the year, certain species are especially abundant during a particular
season. Seasonal variations in the supply of fresh fishery products
in some of the major areas may be determined by referring to tables 9
through 19. These tables give a general picture of the shifts in
availability of the various species. In some instances they cover
_ large areas. In others, the tables are limited to single cities that
are important markets, distribution centers, or landing ports.

The month during which the largest receipts occurred has been given
a value of 100; receipts in other months have been expressed as per-
centages of the largest month. The higher index numbers indicate a
greater available supply of a species. In general, it should prove
advantageous to buy fresh fishery products in those months which have
the higher index numbers.
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TABLE 9.—Maine landings index, 1963

Largest Percentage of largest monthly volume
monthly
Species L)

pounds) |Jan, |Feb. Mar.| Apr.|May|June| July| Aug.|Sept.|,Oct. [Nov.| Dec.

SALT-WATER FISH

69| 38| 33| 18| 29| 21 18
79| 61| 67| 67| 53| 14 10
56 | 68| 40| 37 9 1 19
46| 32| 33| 41| 22| 13 11
76| 43| 42| 47| 25 9 5

100 | 49| 20| 20| 37| 22 6
.................... 9 6 46
1 P (R0 EOEEER) DR SR ¥~ TP

47 | 100 ;15 SEEe R FEEES

2888

Scallops, sea....__________ 163 | 46| 47| 20| 100

TABLE 10.— Massachusetts landings index, 1963

Largest Percentage of largest monthly volume
monthly
Species volume
(thous&n:)d Jan. | Feb.|Mar.| Apr.[May|June| July|Aug.|Sept.| Oct. |Nov.| Dec.
poun:

SALT-WATER FISH

3,011 | 54| 50( 5657|160 | 81| 71| 92| 79| 60| 7 48 32
261

310 | 37
322 | 26
6,968 | 82| 62| 81| 71| 89| 69| 100 | 98
1,616 | 33

22

72

271 13| 11 5 9 11| 26| 38
19| 22| 39| 100| 64| 57| 21| 30
by ST (SRR SR (e 53| 14| 62| 100
7,231 | 25| 28| 31| 33| 100 94| 88| 7
1,663 | 73 46| 28| 51 ( 58| 30| 29| 29
446 5 5 9 6| 14 | 100 7 4
20| 93| 47| 100 | 91| 86 241 (O e
18,948 | ____ L B 5 8| 66| 100 | 67
Woifish- . - _____ 171 | 23| 23| 28 (100 | 8| 56| 11 8

SHELLFISH
Scallops, 5e8....- ... 2,002 | 49| 39| 54| 75| 8| 93| 98| 100 | 67 62 59 35
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TasrLE 11.—New York landings and receipts indez, 1963

Largest Percentage of largest monthly volume
monthly
Species volume
(thousand |Jan, | Feb./Mar.| Apr.|May|June| July| Aug.|Bept.| Oct.|Nov.| Dec.
pounds)
SALT-WATER FISH
Bluefish.. 381 | 64| 69| 48| b1 | 653|100 | 77| B0 | 66| 60| 20 41
Butterfish 614 9 | 69| 100 | 62| 52| 66| 65( 72| B5| 85| 46 50
Cod (all) .. 1,387 | 96| 78| 89 (100 | 98| 91| 94| BO| 60| 82| 70 81
Croaker... 42| 76100 17| 12 5 7| 12| 10| 17| 38| 65 64
Eels, comm 73| 18| 14 36| 36| 40| 27| 41| 42| 33| 37| 100
Flounders:
Blackback - .. 1,721 | 39| 20| 41| 73| 99| 88| 65| 66| 56 | 100 | 89 54
- Dabs, sea_. 265 | 24| 17| 62| 865|100 56 | 54| 71| 34| 41| 21 32
Fluke. ... 643 | 76| 87| 82 62(100| 73| 60| 20| 12 4 L
Sole, gray 342 | 63| 48| 05| 100 | 94| 95| 64| 72| 62| 63| 52 64
Sole, lemon 232 | 34| 23| 23| 54| 91| 98| 76| 72| 60| 100 | 37 51
Yellowtail - 1,193 | 97| 85|/ 100 | 92| 53 | 42| 57| 45| 61 | 54| 40
30 SRS TS R 507| 40| 92 (100 | 78| 47| 47| 60| 46| 52| 5O | 26 36
RO AL L 180 | 24 5 5| 11| 16| 22| 43| 66| 100 | 990 | 64 37
Halbob. oo iabinn 36| 26| 66| 60| 79| 94 (100 | 85| 79| 63| 41| 15 15
Herring, sea, large. . ._... 45| 69| 87 | 100 | 4 e y o B 2 2 4 96
- Herring, sea (sardine) .. 57| 19| 42| 100 | 81| 96| 74| 56| 61| 32| 75| 53 86
King mackerel - . ._.__.__ 166 | 71| 8 | 100| 90| 54| 18| 32| 34| 30 5| 156 55
Maekbral or e 401 - P P 18| 84| 63| 92| 100| 73| 81| 26 21
] 1 7 S BT L 192 | 67| 53| 41| 33| 37| 26| 43| 60| 97| 95| o4 | 100
RollogK. - osare-eom-eanan 196 | 100 ( 76 | 65| 65| 63| 60 53 49 78| 73 69 99
Rt hake oo aeare== 270 | 66| 29| 33| 70| 30( 22| 38| 37| 23| 36| 68| 100
Salmon, Atlantic......... 100 |---cc]eacalancio]iasic 2| 100 | 51 | TR SR I
Salmon, king, red ________ 208 | =] =rass 1| 11| 76| 8 | 100 | 67| 37| 23 (RET—
Salmon, silver_ . ... B leaiille il b alo s CIENE - 1| 65| 85| 100 | 94 15 6
Scup (POrgy)-c-ceaccaaaa- 2,066 | 67| 63| 85| 100 | 84| 82| 67| 47| 39| 52| 28 31
Hep bass- oo ool oo 238 | 86 87 80 73| 91| 100 70 49 20| 40| 4 4
B e e 402 3( 20| 73| 100 | 59 | (DG S Sl S T b
Hmalts | oo T BIRRaEl 94 50 1 16 | 100 | 22 6 11 12| 30| 49 10 2
Snappers, red - ... 149 76| B4 | 72| 82|100| 90| 75| 92| 76| 90| 98 85
Spanish mackerel....__... 108 | 81| 96| 100 | 58 4 1 2 1 3| 25| 54 84
Spot- .. So. Sl O B 63 2 6 11 25| 30| 54 50 | 38| 100 | 90 29 5
Striped bass_ .. ——___- 382 21 9 88 | 100 | 56 4 | 33 25 23 80 73 52
Bweliish - Sestais e e 121 Vo A, 12 [ 100 | 86| 60 40| 39| 65 53 27 9
Tilefish - - - oo 63 78 | 43 25| 100 | 65| 35 [ PN, |BETRE, S 2 3
Swordfish. .. ~==l- 20202 353 p i TR (ERREC 4 17 21 79 100 | 77 40 32
e e T 111 3 1 2 3 9100 73| 84| 68| 50 5 8
Whiting ... _cl bl o B 1,108 58 38 64 74 73| 80| 91 83 82| 99 99 100
SHELLFISH
ClamBy, haggwoit et ot 373 | 73 58 79 | 84 78| 84| 05| 100 82| 76 70 79
ClamE, softe =2 e 60 | 38 30 | 62 62| 62| 68| 87| 100 | 82 68 58 47
Crabmeat _ _..o.oo—___. 108 56 48 | 69 | 69 78| 84| 100 89 76| 72 57 61
Crahe, Hard S2 o i 351 | 24| 16| 18| 16| 25| 30| 57| 9 | 100 | 81| 36 37
Crabs, s0ft .- ccccecaas j (1 B (e Fiehal TS 7| 51| 66| 90| 100 | 31 I
Lobsters, live. .__.__.____ 1,008 64 54 70 69 | 100 8 ( 91 87 75 7 74 90
Lobster meat____.._______ 99 4 4 4 5| 8 |100 | 35| 83| 42| 21 6 24
Mussels, bay_ ... 64 73 58| 73| 97| 80| 73 78 75 | 67 | 100 56 41
Qysters; shell L _ 2 T 0 41 56 51 71 3 e R e By S RS 63 | 100 | 88 88
Oysters, shucked.________ 82| W] BLI 811 W et 27| 84| 92| 100
Scallops, sea__._ .. _-. 376 | 50| 65| 76| 91| 89| 82| 87 | 100 | 81| 68 | 57 56
Sonides e Ty P8 447 33 25 42 49 | 100 40 33 36 34 45 44 45
Shrimp. JEMSCE a0 609 | 33 5 2 3 4 10 | 81 | 100 67 64 57 55
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TaBLE 12.—Maryland landings indez, 1968

Largest Percentage of largest monthly volume
monthly

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

SALT-WATER FISH

pot 3 2 1 156 71 041100 ||
Striped basget. o8 s 980 [ 17 7 97| 100 | 20 3 2 10 9 13 7 12
Sturgeon.__ 4 Z4 ) |4 S ] o S TR R A2 ) BEERR SRR 34| 92| 100 17
Swellfish___ 2l P32 ) | B R |5 T 34100 14| 10 O ) (N N
Whitepereh- . —_._..._._. 613 [ 25 ( 23 | 100 | 22 4 o ol 2 1 5 2 4
3 T 2 O R 98 2 1 8 8| 25 | B R JeCLS REES | INEE 48 [ 100
FRESH-WATER FISH
..................... 27 7 2| 8 | 61 63| 35| 32| 42 (100 60| 58 9
Cat sh and bullheads.. .. 67 2 5| 61 (100 62 18 | 20 3 46 | 31 41
Yellow perch.____________ 62 6 1100} 8 |- 1 2l 3 9 10
SHELLFISH
Cll':bs. blae. ol L3V | e e S 11| 35| 8 | 100 ( 97 | 57 10 1
ms:*
Hard 2| 4 91 80 | 74 19| 26 19 | 33 15 | 100 | 92 77
Soft _ - 989 | 45| 43| 33| 29 38| 57| 100 | 67 | 84 44 90
Surf__ 13(100( 78| 50 [.____ 51 77| 89 | 61 ) L) e S S B
Conchs*_ . 11 (SR B e 8 39 58 | 100 44 35 iy i (= (RSN
Oysters*__ L) | I R REE T [ ) s RS IR S | S 54 | 59 | 100 52
Bonide e oo . 10 16 8| 100 | 41| 46 16 J. 17 12 | 44| 24 48
Turtles, snapper___._____ 2901=—C ol T 6| 20 (100 28 [ __.. Bl (D, T S

*Reported in pounds of meat.
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TasLe 13.—Florida landings indez, 1063

Lar; est Percentage of largest monthly volume
monthly
Species volume
(thousand l
pounds) |Jan.|Feb, Mar.| Apr.|May|June July| Aug. .| Oet, .| Dee.
SALT-WATER FIsH
glueﬂah .................. 330 | 79| 76| 80| 67| 20| 11| 12| 20| 20| 20| 44| 100
rum:
Black 38| 36| 22| 50| 43| 35| 36| 48| 19| M| 4| ¥ =
Red 152|100 66| 82| 43| 22| 16| 19| 64| 96| 47| 80 {
Flounder 73| 21| 10| 22| 37| 4| 33| 40| 43| 0| 100 84| 21
Grouper 014 | 43| 38| 43| 45| 41| 50| 60| J0o0O| 64| 33| 60| &0
King muckeral_ - 1,766 | 30 | 49 | 100 | 20 7 3 4 1] 5 2 4 2
sml whiting Bl | 20| 60| 48| 21| 45| 30| 48 7| 20| 77| 100
Mullet:
ISR e 5,228 | 34| 20| 20| 23| 21| 2| 47| 63| 67| ™| 1IN L]
T e e 124 | 28| 67| 67 |100| 60| 23| 37| BO| 25| 34| 17 20
POompano. ... ........... 12| 84| 27| 0| 88| 34| 19| 28| 86| 42| 30| 85| 100
Sea troul.. o T “2| 79| B1| 68| 46| 3B M| 2| 4| 2| 8] D] In
Snapper, red_........... 610 72| 88| K| 77| 89| 78| 91| 85| 65| W | 75| 100
Span h mackerel ... 2,413| 02| 4| 2| 17 3 1 3 4 1| 10| 13| 100
FRESH-WATER F180
(277 PSR 680 07| M0 | TT| B| | 2| B B 82N "
SHELLAISH
Clamg, Bard? oo vacencss 33 7 5 B L | S | ] e 1 4 10
Crabs, bard. ............. 2,744 | 20| 28| 50| ® n 100 60| 84| 41 n
Lobsters, spiny. . ....._.. 006 | 32| 18| 30 |.....)ouui]- | s s 100 91 70| 4 81
(8 ;| oo R, S 005 | 100 B3| 73| 80| 22| 9| 17| | | M| 8 57
Shrimp (heads on). ...... 472 | 65| 71| 67| 84| 82| 87| 53| 35| W | 0| B

* Reported In pounds of m

** Represents thupaumdtummhhnndhdbymamm
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TaBLe 14.—Virginia landings indez, 1968
m Percentage of largest monthly volume
4
Specles volume
(thousand
pounds) |Jan.|Feb. /Mar.| Apr. May|June| July| Aug. Sept. Oct.|Nov.| Deec.
BALT-WATER FISH
»| 3 3 1
86| 35| 13 3
10| 06| ___|... ..
M| 23| 43|...
66 | 67| 100 | B4
31| &1 55 4%
B S FeT 1
Bl Wl
..... 10| 121 28
1 2| 11 2
851 801 180 ...
03| 100 | 14 |.....
100 | 64| 4|
8| 15| 55 40
9| 7 2 1
11| 21| 9 11
.......... 3 17
FRrEsH-water FISH
Catfish and bullheads. .. . 277 1 4| 53| 68| 67| 65| 61 60| 84 | 100 | 58 12
R T 37| 20| 59| 65| 40| 100 | 13| 37| 14| 20| 14| 42| 2
6,771 | 01| 38| 13| 20| 35( 21| 69 |100| 01| 99| 22| 73
305| 33| 28| 56| 54| 71| 100| 9| 90| 51| 39| 43| 32
95| 65| 100| 63| 5| 16| 10( 9| 6| 8| 1| 7| 386
71 14 3] 85| 98| 100 |..... 31 15 5 6| 31 5
2,420 | 69| 28| 18| 3| 4| 1| 3| 2| 24| 76|100| 83
e LY o DU | S ST | G | S 100 | 83— . Ty
0L O S IR e - [—— 2| 33| 42| 12 p Il [EPEEE ; I L= 10 | 100 68
Turtles, snapper.____.___ o e B e |0 B 27| %0 | 100| 65| 56| 28 |-ce-o]oaaea)ome--

*Reported in pounds of meat.
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TasLe 15.—Georgia, North Carolina, South Carolina, combined landings index, 1963

Largest Percentage of largest monthly volume
monthly
Species volume
(thousand
pounds) |Jan.|Feb./Mar.| Apr.|May|June| July|Aug.|Sept.| Oct. [Nov.| Dec.
SALT-WATER FISH
239 3 ) ! 1| 34| 43| 28| 28| 54| 87| 100 5 4
60 | 26| 12 2 1| 13| 19| 28| 20| 47| 100 | 67 10
456 | 100 | 91 15 1727 2 15| 20 9| 61 8
12 73 11 16 | 35 5 5 4| 25| 21100 | 92 53
19 74 1 2 15 | 38 6| 80| 100 | 30 12 12 2
Eels, common____ 21 1L 1| 14 9100 | 17 2 1 4| 18| 14 6
Flounder_.___ 043 | 42 13 29 13 2 4 12 9 12 16 | 100 46
Hickory shad. - Z 161 | 35 | 43.] 100 [Lo8 (L Sfen poMIRN - ]C E Rt R | S ] S
King mackerel .. _________ o8 (Lo e o IO S [ SE 8 9| 15 7 18 | 100
King whiting or
“kingfish’ - e 211 73 61 46 | 87 47 20 38| 31 32| 76 | 100 77
Mullet______ 1,388 27 15 8 2 2 | 5 13| 82| 100 | 38 4
Pompano____ 76 |- S5 LU (e T (P | R 10 6| 100 | 34| 34 (...
Scup (porgy)- 88100 31| 77| 1 o) I AR | g | ol o)) | o
Heathagst e’ b © LW 321 63 | 100 | 61 6 1 [e2et 3 Ll [T 6 1 22 26
Sea trout:
(B) o pmeme S C e 443 | 100 | 60 | 34 16 | 22 9 7| 255
Spotted. 1 0 65 8 10 6 2 8 15 36| 49| 87
had.__—_______ Lo 673 6| 32| 100 | 29 3 [EEiE C AU SIEUN | e
Spanish mackerel .. ______ 7 IR | e e e 5| 91| 71| 100 [ 48
Sy el ST <l 1,917 10N RS AL 1 3 8 4 44
Striped bass skt 217 | 100 14 | 65 40 4 )] 4 6 11
Sturgeon____ Ll 44 4 1 47 | 100 | 27 i I e 1
Swellfish___ a2 208 P8 R 100 | 89 I e e S
Wihite'perch- - f--- =3 109 | 23| 15| 62| 100 [y R (T 2132
FRESH-WATER FISH
L ¢ P e e e 52 52| 100 | 99 19 L (S 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. L 5, 204 22 20 76 67 68| 8 | 97 (100 | 71 79 94 31
Oystersr o STasa T . 694 | 100 | 85 | 91 | 85| 10/ |e==anftaaa=]aE s 6| 64| 90 34
Scallops, bay._..._________ 73| 90| 100 | 96| 46| 25 2 ||LL Semlepti i sl F SN A 82
Shrimp (headson)_______ 2,977 =22 1 il 1 25(100( 8 | 64| 45| 28 16
Turtles; snapper- ... Wi ZljErs i NE s 3| 69| 100 | 62| 24 1 50| e [ e
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TABLE 16.—Gulf States (excluding Florida) receipts and landings index, 1963

Largest Percentage of largest monthly volume
monthly
Specles volume
(thousand
pounds) (Jan.|Feb. Mar.| Apr.May|June| July|Aug.|Sept.| Oct. |Nov.| Dec.
SALT-WATER FISH
3 b - S SR 3 10 19 18| 100 | 71 42 [ ] iR
280 | 100 | 87 94| 37| 33| 24| 35| 28| 26| 31| 45 60
142 | 100 | 86 59 36| 53| 55 76 66 B[~ 164 || 8% 94
122 | 20 0 12 19| 39| 34| 37| 39| 42 75 | 100 36
84| 48| 63 46 | 78 79 | 100 | 91 7 84| 39| 77 61
114 45| 40| 45| 31| 100 | 85| 87| 95 58| 95| 79 58
261 64 72100 71 56 42 39| 60| 35 54 53 51
61 | 100 1 4] 29| 32| 29| 25 13 23 21 13 2
237 | 100 | 56 67 | 61 62 42| 35| 44| 28 47 | 80 85
69 2 3 58 | 100 | 28 13 13 17 16 | 49 17 8
Sheepshead__ ... _________ 37 95 61 90 | 60| 41 563 74| 32| 28 43| 98 100
Snapper,red_____________ 625 | 42| 44| 37| 54| 58| 52| 58| 49| 71| 77 [ 100 | 61
FRESH-WATER FISH
Buﬁaloﬂsh _______________ 1, 003 17 17 | 21 26 17 20( 20| 22 16 | 100 27 28
..................... 27| 38 45 | 65 70 | 100 80 | 36 57 | 37| 45| 30 32
Catﬂsh and bullheads ez 1,160 29 | 31 721 100 | 55 37| 43| 36| 42| 56| 49 29
Ganfighe . Lo oL 159 | 43| 48 | 53 47 | 33 41 36| 34100 | 50 ( 42 85
Sheepshead (gaspergou) - 98| 31| 40| 70| 100 65| 56| 35| 36| 27| 49| 71 43
SHELLFISH, ETC.
Crabs, blue:
ardE e o 1, 691 11 15| 46| 86 93 | 98| 100 | 62| 31 37 26 8
Soft and peeler_______ 30 (|8 ]| 2T 19 | 100 52 16| 23| 38 13 Bl lpinds
Erawhsh SETRCE ki B 558 1 2 12| 22| 100 | 23 |----—- S L (R (DT 1
Oysterssesr st S ot 3,304 | 98 ( 100 | 93 | 83 28 5 4 5 16 | 23| 33 52
Shrimp (heads-on).______ A 11 10 9 10 46 61 72 66 87 | 100 56 33

Includes: Alabama, Louisiana, Mississippi, and Texas.
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TasLe 17.—California landings index, 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
10| 34| 31 44 | 49| 100 | 35| 12 6| 24 19 24
17349 | 100" || 69 || 4B | NSNS 2 3 2| 12| 25| 24 11
2,356 | 64 | 42 [ 47 57 | 65 70| 80| 100 [ 86 53 43 53
64 57 85 1| 40 ] S 22 |8 19 bl | PRt 12 11 100
26 1 BN 1 5| 100 | 48 7 58 16 Lo = Lo,
96 31| 100 | 71 79| 37| 32| 23 14| 25| 57 16 61
165 | 36| 24| 23| 44| 63| 60| 75| 100 | 79 40| 16 36
37 68 | 25 76 | 100 3 1 35 54 | 27 18 4 23
i3 Lee- o 100 17 16 | 32 50 | 82 57| 27| 35 8 8
1,073 88 76 61 71 80| 68| 63 | 100 | 85| 67 | 56 58
156 | 100 50 | 100 | 86 87 | 65| 64 07 |1 81541 63 71
2, 1681 —EN - N (B o 26 79 70 | 100 56 19 o2 e [
161 45 69 | 27| 32 54 35 | 61 95 [ 100 | 98 | 43 47
61 6 11 9| 41100 | 9 | 61 36 52 | 22 12 9
29 bR I S ()= 34 99 | 100 18| DAl
18100 ( 75| 36 | 46 2| 49| 40 26| 55| 60| 33 “
SHELLFISH
Ahalonescies. S S 503 63 |-2t2 41 57 99 70 | 100 | 81 60 | 64| 62 71
Crab, Dungeness L 696 52 81 8 12 10 PN e 8 S | S St 1 (111 62
Lobster, spiny_ ... _____ 209 | 28 17 78 SR | T [ | = S B 100 | 60 46
Shrimpecs- - - 456 |- ——to oot S === 70N 92| 200/ |--2 45 3 ) R 1
() elopUS N N 12 17 64 37 38 40 18 31 42 | = 20 51 100
Oysters, Pacifie*. ... ____ 1,205 93 00 |[.1007|° 468,1|| EX) o it ¢ 1 6 14 14 i1
Bquid-o————--—_ 2,263 92 66 18 [ 47 | 100 | 66 43 19 14 |a s 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,jtraes st 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
Halbub Seite: o Ok - 5108 | 49| 25 28| 62 70 [ 78 | 100 76 19 | 49 | 27 33
LiIlchd._»: .............. 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
Roekfish- =<2 -~ °1T 700 ( 35| 37| 40 | 100 | 30 | 31 18 37| 34| 28| 21 26
Sablefishi o = 1T S 712 (i | il 2 3 20 10| 33 [ 100 | 98 53 22
Salmon:
Chinook (king)..____ 1,149 8 7 2 21 51 61 88 | 100 | 49 | 49 7 4
Chum (fall)._________ 1, 845 13 5 9 5 5 8 2 9 8| 66 | 100 20
e 858339 | Lo s E - P SRR S | S i 12 | 100 | 43 e ] .
BUVEEE Sl b W s 2,101 19 9 7 2 i 6| 58| 100 | 54 86 | 41 25
SHELLFISH
@Erabscoerut . o 1,128 30 39 45 32 44 36 | 100 | 23 80 88 80
Crabmeat____.__________ 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 70
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TaBLE 19.—Chicago, Ill., receipts index, 1963

Largest Percentage of largest monthly volume
monthly
Species volume
(thous&ag)d Jan. [ Feb.|Mar.| Apr.|May|June | July| Aug.|Sept.| Oct. [Nov.| Dec.
poun

FRESH-WATER FISH

RSN e | 2| 17| 29| 59 (100 | 68 | 66 61
145 | 96 | 62| 55| 66 (100 | 72 | 68 | 61 82| 61 84
197 6| 11 27| 20| 12| 47| 60 90 ( 100 | 69 7 16

] S 17 ) |3 3 LM 07 vl s (38 T (2 = < 33| 25 8 8

SEASONAL VARIATIONS IN THE MARKET
SUPPLY
Frozen Fish and Shellfish

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
bthroughout the year. Table 20 indicates the relative volume of
frozen inventories of selected fishery products in each month, expressed
as percentages of the largest month’s holdings.
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TasLE 20.—U.S. cold-storage holdings index

Holdings Percentage of largest month’s holdings
Item in largest
month l
Jan. |Feb. Mar.|Apr.|May|June (July|Aug.|Sept.|Oct.|Nov.|Dec.
SALT-WATER FISH Thousand
83| 71| 52| 32| 35| 40| 83| ™ 100 | 84 80
94| 83| 64| 58| 68| 70| 75| 75| 87| 80| 85| 100
76| 66| 42| 29| 26| 33| 45| 60| 70| 80| 91| 100
75| 71| 54| 63| 87| 88| 98| 91| 100 | 89 | 90 88
55| 49| 42| 42| 45| 37| 41| 52| 57| 62| 82| 100
85| 63| 47| 32| 35| 45| 57| 66| 82| 87| 83| 100
100| 95| 67| 53| 33| 45| 43| 44| 38| 30| 49 79
09| 36| 16| 15| 09| 07| 06| 07| 14| 07| 26| 100
00| 83| 64| 43| 36| 30| 41| 69| 72| 78| T el
00| 8| 76| 71| 74| 75| 77| 88 89| 61 94
Fish sticks and portions
(raw and cooked)._____ 12,802 ( 90| 95| 79| 65| 93| 96| 100| 91| 87| 80| %0 93
Round dressed ete.:
.............. 26,034 | 69| 57| 47| 34| 44| 64| 74| 97| 100 | 95| 94 84
Mackerel (except
spanish)___.to L. 1,119 | 77| 87| 77| 75| 56| 50| 45| 59 | 100 | 92| 93 n
g:ltﬁfﬁsh _____________ 3,164 (100 | 97| 90| 79 61| 54| 49| 52| 65| 74 86
on:
Chinook or king__ 5825 | 74| 59| 51| 37| 33| 34| 37| 54| 64| 82| 100 89
Silver or coho_ .. 5180 | 100 | 81| 60| 49| 33| 20| 17| 53| 68 78 78
Chum or keta____ 1,042 | 70| 57| 56| 43| 41, 32| 37| 81| 35| 54| 63| 100
Othert -8 T 4= 2,736 | 39| 32| 31| 25| 21| 24| 31| 75| 85| 100 | 69 59
Smalk s Lo 3,112 | 100 | 88 76 56 | 51 52 41 41 0| 4 47 46
Swordﬁsh ............ 3,150 | 79| 58| 63| 61| 62| 70| 55| 67| 61| 80| 92| 100
________________ 3,576 7 21 03 10| 04| 04 06 17| 38| 100 | 49 37
W hmng, headed and L
gutted_____________ 11,996 | 95 72 56 | 41 26 14| 40| 97| 99| 100 | 99 86
Other (except bait)___ 18,254 | 100 | 86 78 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, ete.:
Ghubg o= i s o . 1,80 | 76 68 | 41 28| 28| 4| 43 53 60 | 68 100
Troat - 't 1,330 | 94 80| 8| 79 79| 87| 69| 8 | 8 89| 92 100
Whitefish____________ 1,828 | 100 7 86 72 58 42 52 58 58 69 79 7
Other (except bait)___ 3,473 | 84| 71| 55| 58| 50| 48| 82| 62| 58| 85| 100 97
BAIT AND ANIMAL Foop
(salt and fresh water) _ _ 21,480 58| 47| 49 57| 61 98 | 100 | 61 57| 35 27
SHELLFISH
Crabs (including erab-
meat) __-____. e 4,883 45| 38| 41 48| 58| 52| 56| 61| 68 71 96 100
Spiny lobster (tails)______ 6,665 100 | 89| 93| 96| 90| 99| 99| 97| 98| 76| 69 75
Oystermeats_____________ 1,992 | 36| 46| 47| 67| 100 92| 80| 9| 72| 69| 60 61
Scallopmeats. _._________ 3, 551 7| 67| 56| 44| 42| 48| 66| 70| 82| 89| 86| 100
Shrimp:
Raw (headless, shell-
on).. 42,142 75| 68| 67| 66 59 | a7 57| 60| 59| 65| 89 100
\11 other (mcludmg
d 14, 635 56 | 67 3 72 2] 74 66 79| 9| 89| 9% 100
56, 777 70| 68| 68| 68| 64 61 59| 65| 67| T1 90 | 100
1,423 59 58 | 83 43 39 | 100 | 9% 78 | 61 3 80 75
2,451 62| 47| 49| €2 50 | 57 86 | 62| 100 | 82 8
CURED FISH
Herring, salted___________ 10,121 | 67| 60| 72| 88| 100| 92| 91| 62| 66| 58| 50 65
Salmon, mild-cured 4,997 80| 76 | 65 57| 49| 50| 59| S0 | 100 | 100 | 94 83
Other salted ... .- = 2,824 (100 | 95| 9| 91| 94| 95| 97| 89| 84 80| 74 55
Smokedfish______________ 78| 76| 64| 70| 75| 66| 100| 81| 69| 8| 76| 87| 8

U.S. GOYERNMENT PRINTING OFFICE :

1965 0—767-913



	002
	003
	004
	005
	006
	007
	008
	009
	010
	011
	012
	013
	014
	015
	016
	017
	018
	019
	020
	021
	022
	023
	024
	025
	026
	027
	028
	029
	030
	031
	032
	033
	034
	035
	036
	037
	038
	039
	040
	041
	042
	043
	044
	045
	046
	047
	048
	049

