
Seafood  from.  Canada 
Atlantic 	 a  PROCESSED/VALLTE-ADDED PRODUCTS 

IRI,IIII\I 	PRINCIPAL TREATMENTS 	PRINCIPAL FORMS 

	

Common/Scientific Name 	

' 	effeleferefedd1/41  Capelin 	 [UM_ (Mallotus villosus) 

Cod 	
Man (Gadus  morhua) 

Cusk 
(Brosme brosme) 

Eel 
(Anguilla rostrata) 

Flounders/Soles 	lïlf 	1 + 	It +   
(Hippoglossoides platessoides, Paralichthys dentatus, 
Psendopleuronectes americanus, Glyptocephalits cynoglossus, 
Liman& ferruginea) 

Greenland Halibut 
(Reinhardtius hIppoglossoides) 

Haddock 
(Melanogrammus aegleflnus) 

f Hake 	 6 61 d 	
I  (lifeducclus bilinguals, Urophyds senile)* II  

Halibut 
(Hppoglossus hippoglossus) 

Herring 
(dupes  harengus hammy's) 

Mackerel 	 muraminum. (5/comber Scombrus) 

Pollock 	nour.nnuati lliachlus  sirens)  (Po 	 nut 
Redfish/Ocean Perch 

	al[itnlititli [1111 (Sebastes spp.) 

Sa11110II (Atlantic, farmed) 	 numniza 	1 (Salmi salad  rtilli 
Salmon (Atlantic, wild) 	 v  
(Sabot,  solar) 

Smelt (American) 
(Osmerus mordax)  

":„. 11  + 4+  
THOR, Bluefin 
(Thunnus thynnus) 	r el  
SHELLFISH 
Clam 
(Sly a arenaria, Mercenaria mercenaria, 
Mactromeris pots))) ma)  	= : 
Crab 	 Pi 	Fl 
(Chionoecetes °pill°, Cancer irroratus 	 e 
Lobster (American) 	 I 	IN 	nn 	01 
(Homarus americanns) 	 W 	hi 	 e 
Mussels 
(Hytilus edulis) 	 id 	• 	eel 	 e 
oyster. 	 im 
(Crassostrea sirgInica) 	 ,_ 	• 	• 	 • 

	

MI 	  

Scallops 	 dbe 	le 	 00 (Placopecten magellanicus) 

Shrimp 
(Pandalus borealis) 	 • • 	• 

Fresh/Live seasons are broken down 
as follows: 

Winter: December, January, February 

Spring: March, April, May 

Summer: June, July, August 

Fall: September, October, November 

No Catch 

• 41.1.1  Available 

• 41.4  Peak season 

Treatments available 

0 Cl>1  Forms available 


