
Seafood from Canadai, 
Atlantic 	 PROCESSEDNALUE-ADDED PRODUCTS 

FRESH/ Ll ■  I 	PRINCIPAL TREATMENIS 	PRINCIPAL FORMS 

Cotmnon/Scientific Name 

FINIFISH 	I esehieffifill 
Capelin   	+  0 	te 	le   (Maliotus villo ,u,) 

Cod 
(Gadu   s morhua) 	 ttift+++ 	4  111111++   
Cusk 	 it  14++4 	 (Brosme brosme) 

Fel 	 ft 	f 	le   (Anguilla rostrata) 

Flounders/Soles 
(Rippoglossoides platessoides, Paralichthys dentatus, 
Pseudopleu•onectes americanus, Glyptocephalus cynoglossus, 
Liramda ferruginea)• 	+++I+ 	0! 	tt   
Greenland Halibut 	 tttfli 	1 	+ 	4 	++4 (Reinhardthe hippoglossoides) 

Haddock 	 +++Oft 	f  + f + + (Melanogrammus aeglefinus) 

Hake 	 ++40+++ 	4  + ++ + (Merlucclus bilinearis, Urophycis mains)* 

Halibut 	+  + (Hippoglossus hippoglossus) 

Herring 	 +4  Otttt++444+44  t f (Clupea harengus harengus) 

Mackerel 	 4  +44+4+4  44+4+4   t   (Scomber Scombrus) 

(Pollachlus virens) 
Pollock 	 ++44-14++

4 	14
+ 1111+ 	 

Redfish/Ocean Perch 	+  + 	ft (Sebastes spp.) 

SR:1MM (Atlantic, farmed) 	+ + 	0 	4 	t 	+ 	+ (Saline »Jar) 

Salmon (Atlantic, wild) 

 (Sating solar) 

Smeh (American) 	4  +4 	+ 	+ 	+ +   (Osmerus mordaa) 

Tuna, Bluefin 
(Thunnus thynnu5) 	 I 	•  
SHELLFISH 
Clam 
(Mya artenaria, Mercenaria mercenaria, 	•• •  •• Mactrocumis  polynyma)  

Crab 	 • • •• 	•  •• (ChMnoecetes opilio, Cancer irroratu) 

Lobster (American) 	 01101» 	• 	I» (Bomar. americanus) 

Mussels 
(Myatt's °dulls) 	 ••• •• 	• 	••••  

Oysters 
(Crassostrea virginica) 	 • • •• 	• 	• 	•• 
Scallops 	 •••••  • 	e (us ) 

Shrimp 
(Pandalus borealis) 	 ••elmb 	• 	tee 

1 	I Fresh 'live seasons are broken down 
as follows' 

WIntet: December. January. February 

Spring: March. April, May 

Summer:  June. July. August 

Fall:  September, October. November 

No Catch 

Digt  Available 

Peak  season 

1 .0.«  Treatments available 

<-7--1  Forms  available 

iv 


