and shapeq fish, The 19gp list ig a slightly modifjied 1979 list,
which ig also baseq on data furnisheq by the Regionay Offices,

Speciesg a8re grouped taxonomically by family, The Previousg pge of
alphabetical lists wag confusing, Although the taxonomical list may
Seéem diffjieyis to use for those who are not biologically inclined, it

The enclosed document lists Product Codes, description, 1981
Product weight tg Taw edible weight {P>RE) Conversion factor, 1981
Product weight tgo live weight (P>L) conversiop factor, 1980 ang 1979
B>y, conversion factors, and P>RE and Psj, Conversion factorg from other
Sourceg, both new and olq, Each of these Conversion factorg (CF) from
other Sources hag 5 reference (REF) entry to See what Source wag used,

In the case of mollusks, the 1933 P>RE ang B>rL columng Lepresent
Conversiop factorsg to shucked Meat weight, and are,. therefore,
identicay, In the other columns p>j, Iepresent conversiop factors to
whole weight, shell ang all, while the P>Rp I€presentg €onversion

obtained instead of only one, Oof Course, the P>y, Conversion factor
will not be too meaningfu] for mollusks becauysge it varies go Much with



Attachment B

Abalone 39
Alaska plaice 32
Albacore 23,24
Alewife 4

Amberijack 19
American lobster 36
American shad 4
Anchovy 5

Angel shark 2
Anglerfish 11
Arrowtooth flnder 31
Atka mackerel 30
Atlantic cod 12
Atlantic croaker 21
Atlantic halibut 32
Atlantic mackerel 25
Atl. ocean perch 28
Atlantic pollock 14
Atlantic salmon 7
Ballyhoo 15
Barracuda 23
Basking shark 1

Bay scallop 38
Bigeye scad 19
Bigeye thresher 1
Bigeye tuna 24
Black drum 20

Black rockfish 28
Black sea basg lé
Blacktip shark 1
Blue crab 37

Blue mussel 38

Blue pike 18

Blue shark 1
Bluefin tuna 24
Bluefish 18,19
Bluerunner 19
Bonito 23

Brown shrimp 35
Buffalofish 9,10
Bull shark 1
Bullhead sculpin 30
Butter sole 32
Butterfish 26
Calico scallop 38
Cal. market squid 40
Canary RF 27,28
Carp 9

Catfish 10,11

China rockfish 28
Chinook salmon 6

Index

Chub 9

Chum salmon ¢
Cisco, Lake Erie 6
Clam 39

Cobia 19

Cockle 39

Cod 11,12

Coho salmon 7
Conch 40

Crab 36,37, 38
Crappie 17
Crawfish 3¢
Croaker 21

Cusk 11

Dab 31
Darkblotched RF 27
Dolphin 19

Dover sole 31,32
Drum 20,21
Dungeness crab 37
Dusky RF 27

Dusky shark 1

Eel 4

English sole 31
Flathead catfish 10
Flathead sole 31
Flounder 31,32, 33
Fluke 31
Flyingfish 14
Gafftopsail 11
Garfish 3

Geoduck 39
Goosefish 11

Grass carp 9

Gray flounder 31
Gray seatrout 21
Greenland turbot 32
Greenstriped RF 27
Groundfish 34
Grouper 17

Grunt 20

Haddock 12,13

Hake 13,14

Halibut 32
Hammerhead shark 1
Hard clam 39
Herring 5,6
Hickory shad 4
Hogfish 22

Iceland scallop 38
Jack mackerel 19

Jewfish 17
King crab 36, 37
King mackerel 25
King whiting 21,22
Ladyfish 3,4

Lake herring 6
Lake trout 7
Lemon shark 1
Lemon sole 31
Limpet 40

Lingcod 30

Little tunny 24
Lobster 36
Longfin squid 49
Lumpfish 30
Mackerel 25,26
Mackerel, jack 19
Macoma clam 39
Mako shark 1
Marlin 2¢
Menhaden 5
Mooneye 5,6
Mudsucker 23
Mullet 22

Mussel 38

Night shark 1
Northern quahog 39
Northern RF 27
Nurse shark 1
Ocean perch 28,29
Ocean quahog 39
Ocean whitefish 18
Oc. whitetip shark 1
Octopus 41

Oyster 38

Pacific cod 12
Pacific hake 13
Pacific halibut 32
Pacific mackerel 25
Pac. ocean Perch 28
Pacific sardine 5
Pacific whiting 13
Paddlefish 3
Parrotfish 22
Perciformes 1§
Periwinkle 40
Petrale sole 32
Pickerel 9

Pike ¢

Pink salmon 7

Pink shrimp 35, 36



Pollock 14
Pompano 19
Porbeagle 1
Porgy 20

Puffer 34
Quahog 39
Quillback 10
Quillback RF 28
Rainbow trout 7
Razor ¢lam 39
Red drum 20

Red hake 13
Red snapper 19,20
Redbanded RF 27
Redstripe RF 27
Rex sole 32
Rock bass 17
Rock crab 37
Rock shrimp 35
Rock sole 31

/Rockfish(RF) 26,27,28

Rosethorn RF 28
Rougheye RF 28

Royal red shrimp 35

Sablefish 29,30
Salmon 6,7,8
Salmon shark 1
Sand perch 16,17
Sand seatrout 21
Sand sole 32
Sand tiger shark 1
Sandbar shark 1
Sanddab 31
Sardine 5§

Sauger 17

Saury 15

Sawfish 2
Scallop 38
Sculpin 30

Scup 20

Sea bass 16

Sea bob shrimp 35
Sea catfish 11
Sea cucumber 41
Sea herring 5

Sea mussel 38

Sea robin 29

Sea scallop 38
Sea urchin 41
Seatrout 21
Shark 1,2
Sharpnose shark 1
Sheepshead 20
Shellfish 40

Shortbelly RF 28
Shortfin squid 40
Shortraker RF 27
Shrimp 35, 36
Silky shark 1
Silver hake 13,14
Silvergray RF 27
Skate 2

Skipjack tuna 24
Smelt 8

Snail 40

Snapper 18,20
Snipefish 15

Snow crab 37
Sockeye salmon 7
Soft clam 39

Southern flounder 31
Spanish mackerel 25

Spanish sardine 5§
Spinner shark 1
Spiny dogfish 2
Spiny lobster 36
Spot 22

Spot shrimp 36
Squid 40

Starry flounder 32
Steelhead 7

Stone crab 37
Striped bass 16
Sturgeon 2,3
Sucker 10

Summer flounder 31
Sunfish 17

Surf clam 39
Surffish 21
Swellfish 34
Swordfish 26
Tautog 22
Tenpounder 3,4
Thornyhead 28
Thresher shark 1
Tiger rockfish 28
Tiger shark 1
Tilapia 22
Tilefish 18
Triggerfish 33
Tripletail 20
Trout 7,8

Tuna 23, 24,25
Turbot 32,33
Turtle 34

Unclassified fish 34

Wahoo 23
Walleye 17,18

Walleye pollock 14
Weakfish 21

White amur 9
White bass 16
White hake 13
White perch 16
White seabass 21
White seatrout 21
White shrimp 35
White sucker 9
White shark 1
Whitefish 6
Whitefish, ocean 18
Whiting 13,14
Widow RF 27

Winter flounder 31
Witch flounder 31
Wolffish 23

Yellow bass 16
Yellow perch 18
Yellow pike 17,18
Yelloweye RF 28
Yellowfin sole 32
Yellowfin tuna 24
Yellowtail 19
Yellowtail flndr 31

Yellowtail RF 28



Attachment ¢

Conversion Factor Documentation

Harrington, Richard A., Gary C. Matlock and James E. Weaver,
1979. Standard-total length, total length-whole weight and
dressed-whole weight relationships for selected species from
Texas bays. Texas Parks and Wildlife Department Technical
Series No. 26. TPWD File.

1979. Length-weight and dressed-whole weight
conversion tables for selected saltwater fishes. Texas Parks
and Wildlife Department Management Data Series No, 6. 64 pp.
TPWD File.

Hu, Teh-Wei, Robert E. Arnold, and Donald R, Whitaker. 1986.
Procedures for calculating per capita consumption of seafood
products. National Marine Fisheries Service. Notes from
book are in Notes File,

June 26, 1987, memo from Albert C. Jones to William Lindall,
changing the conversion factor from gutted to whole weight
of king mackerel from 1.11 to 1.04. Yields ~ 1980’s file.

Mike Thabault’s copy (sent 10/89) of the 1979 version of
conversion factors. Notes on this copy change or add new
factors for certain species, and the reference is Robert
Stokes, U. of Wash. Inst. for Marine Studies, HA 35 3731
University Way N.E., Seattle, WA 98195, Conversion Factors
- 1979 & 1980 File.

B.G. Thompson (NMFS HQ) memo, 10/30/86. Use heads off,
gutted conversion factor for anglerfish tails.

Table A.l1. Factors for converting finfish gutted weight to
live weight. Table Aa.2. Factors for converting finfish
headed or collared weight to 1live weight. Not dated. Page
35. Yields - Not Dated File.

Hoyt A, Wheeland, Chief, Statistics and Market News
Division. 5/25/72. Tables: Canned Fishery Products, Frozen
Fishery Products, Imports and Exports of Fishery Products,
and Packaged Fishery Products. Conversion factors in these
tables were reviewed by the Economic Research Laboratory and
the Market Research and Services Division. Copy in red
binder has some handwritten revisions, too. FISHSTATS Team
later (6/80) put same tables together under the name
Standard Units and Conversion Factors. FISHSTATS 1980 File.



10,

11,

12,

13.

14,

15,

l6.

17.

18,

19,

20.

Samson 3/20/51. Yields - 1950’s and 1960's file.

Conversion Factors and Weights and Measures for Agricultural
Commodities and their Products, USDA, PaMa, May, 1952,
Yields - 1950’s and 1960’s file.

Letter (7/7/53) from E.A. Power to C.H. Lyles. Yields -
1950’s and 1960's file.

Letter (10/16/62) from Tom Jow, CA Dept, Fish and Game, to
Charles H. Lyles. He sampled Pandalus Jjordani shrimp to
calculate the conversion factor from heads on to heads off,
Yields - 1950’s and 1960’s file.

Memc (10/11/62) from George Snow (New Orleans Statistics) to
Chief, Branch of Statistics, BCF. Figures were obtained
from the industry. Yields - 1950’s and 1960’s file.

Memo (8/29/62) from Harry Rietze (Juneau, Alaska) to Chief,
Branch of Statistics, BCF. Yields - 1950’s and 1960’s file.

Letter (8/15/62) from E.A. Power to Seattle Regional
Director. Yields - 1950’s and 1960’s file.

Memo (12/17/64) from F.M. Wood, Seattle Market News, to E.A.
Power. Yields - 1950’s and 1960’s file.

Memo (10/29/64) from Dwight Hoy to E.A. Power. Yields -
1950’s and 1960’s file.

Ousterhout, L.E. 1960. Chemical composition and laboratory
fillet yield of 13 species of Middle and South Atlantic
fish. Commercial Fisheries Review, Technical Note No. 56,
P.15-16. VYields - 1950’s and 1960’s file. Sample sizes are
low.

International Commission for the Northwest Atlantic
Fisheries, 1963, Statistical Bulletin, Vol. 11 for the year
1961. VYields - 1950’s and 1960’s file.

Van Vliet, W. and W.E. Snaith. 1949, Conversion Factors in
Regional Consumption of Fish in Canada, Yields - 1940’s
file.

1948, Factors of conversion used to calculate the "edible
weight" of fishery pProducts in Canada, "Fish Consumption in
Canada." Yields - 1940’s file.



21,

22.

23,

24,

25.

26.

27,

28.

29.

30.

31.

32.

33.

34.

35.

Memo (3/9/48) from J.F. Puncochar to J.M. Lemon, Chief,
Technological Section. Yields - 1940’s file.

Daily Sectional Notes, Statistical Section, E.A. Power,
8/26/47. VYields - 1940’s file.

Letter (3/12/47) from s.cC. Denham (Louisiana local
representative) to Jack H. Maddan (Bridgeport Canfish
Company.) Yields - 1940's file.

Memo (2/25/47) from E.A. Power, based on Robinson Crab
Company in New Orleans. Yields - 1940’s file.

Memo (10/31/46) to David McKown. Unclear whether some
factors are for dressed or gutted fish. Yields - 1940’g
file.

(S

USFWS study (7/6/45), John van Qosten, Coordinator of
Fisheries, Area 9. Yields - 1940’s file.

2/45, Fishery Market News. Yields - 1940’s file.

Excerpt from letter from Lyle Anderson dated 11/15/44,
Yields - 1940’'s file.

Memo (4/27/44) from A.M.S. to E.A. Power from data obtained
from Mr. Hudgins of opPaA obtained from the west Coast.
Yields - 1940’s file.

Chris Gibson, Sea Farm Washington Inc., (10/25/89) personal
communication. Atlantic salmon live to heads on, gills in,
gutted 89-91%, live to fillets 65%. Walleye live to gutted,
heads on, gills in 65%, live to fillets 40%.

Ron Sitzman, Dept. of Agriculture, (10/12/89) personal
communication. Live catfish to fillets ~40-45%, 1live to
dressed (skinned) ~60%, live to gutted ~82-84%.

Letter (8/16/43) from F.M. Wood, Seattle, to A.W. Anderson,
Director, USFWS. Yields - 1940’s file.

California Fresh Fish, Western Seafood Institute, 6/8/45.
Yields - 1940's file.

U.S. Navy Commissary bulletin, 5/1%/43, 58-8. Yields -
1940’s file.

Conversion factors used by Statistical Section of Division
of Fishery Industries to change fish as landed in Boston to



36.

37.

38.

gl

40.

41,

42.

43.

*44,

45,

round fish. Furnished by E.A. Power, Associate
Statistician, 5/24/41., vYields - 1940’s file.

From B.E. Lindgren 8/7/42. Multiply the conversion factors
by the recovery factors after shrinkage (100 - shrinkage
percentages). Yields - 1940’s file,

Letter (7/14/36) from B.E. Lindgren, Agent, U.S. Bureau of
Fisheries, to R.H. Fiedler, Chief, Division of Fishery
Industry, Wash., D.C.. Yields - 1930’s file.

Condition of certain species of fish as landed in Washington
and Oregon and conversion factors to round weight, 1935,
Letter (7/17/36) from V.J. Samson, Seattle, to Commissioner,
M.S. Bureau of Fisheries. Yields - 1930's file.

Conversion factors for fish - 1935  Survey, V.E.
Heffelfinger, 7/7/36. Yields - 1930’'s file.

Condition of species as landed in Rhode Island, 1933, V.E.
Heffelfinger, 5/2/34. vYvields - 1930’s file.

Factors of .conversion for groundfish - From Canadian
Fisheries Officials to Jim Brooker, Technology, 12/64.
Yields - 1950’s & 1960’s file.

Berger, Jerald D. and Steven R. Hare. 1988. Product recovery
rates obtained aboard foreign fishing vessels operating in
the Northeast Pacific Ocean and Eastern Bering Sea, 1983-85.
NOAA Technical Memorandum NMFS F/NWC-129, Observer Program
File.

DuPaul, William D. and bp. Ronald Grulich. 1985, Resource
availability and economic considerations for the production
of surimi from spiny dogfish (Squalus acanthias) in the mid-
Atlantic region. Pp. 308-321 in Proceedings of the
international symposium on engineered seafood including
surimi, Roy E. Martin and Robert L. Collette (eds.),
November 19-21, 1985, Seattle, Washington. Spiny Dogfish
File.

Wu, C.M. Arnold. 1982, Testing of spiny dogfish for surimi
Production. Technical report, Gulf and South Atlantic
Fisheries Development Foundation, Tampa, Florida.

Wu, C.M. Arnold and S.L. Stevens. 1982, Spiny dogfish for
yusome, surimi, or kamaboko. Seventh Annual Tropical and
Sub-tropical Fisheries Technological conference of the
Americas. TAMU-SG-82. Spiny dogfish file.



46,

47.

48.

49.

50.

51.

52.

*53.

54.

55.

56.

*57.

58.

59.

60.

List of North Carolina Conversion Factors from Paul Phalen,
1989. North Carolina File.

FAO. 1970. Conversion factors: North Atlantic Species.
Bulletin of Fishery Statistics 25. FAO file.

Memo (2/5/65) from John T. Gharrett to E.A. Power. Yields -
1950’s & 1960’s file.

Letter (11/27/64) from E.A.P. to Regional Director, BCF,
Gloucester, MA. VYields - 1950's & 1960’s file.

Memo (10/16/84) from Thurston S. Burns to Distribution.
Yields - 1980’s file.

Dwight L. Hoy. 11/59. Maine Landings Bulletins. Statistical
Procedures File.

E.A. Power. 12/59. Massachussetts General Canvass.
Statistical Procedures File.

Central Office Procedure Report: Estimating groundfish
fillet production for previous calendar year, 2/60.

E.A. Power. 5/61. Central Office Procedure Report:
Preparation of tabulation showing the approximate quantities
(Round-Frozen Conversion)., Statistical Procedures File.

Station Operating Procedures, 5/72, Region 2. New Orleans,
LA. Statistical Procedures File.

Station Operating Procedures, 5/72, Region 2. Houma, 1A,
Statistical Procedures File.

Manual for conducting statistical surveys of the fisheries
of the United States, 11/64.

Central Office Procedure Report: Monthly catch and
utilization of fish and shellfish, 10/58. Statistical
Procedures File.

Lee, W.G., C.S. Rao and G.R. Ammerman. 1972. A Special
Report: Meat-bone separation. The Catfish Farmer vol. 4 no.
6, 17-19. Yields - 1970’s file,

Mensinger, Gary, and Bradford E. Brown. 1969. Live weight-
dressed weight relationship for commercial fishes from four
Oklahoma reservoirs. Proceedings of the 22nd annual



6l.

62.

63.

64.

6S.

66.

67.

68.

69.

70.

71,

conference, Southeastern Association of Game and Fish
Commissioners, Oct. 21-23, 1968, Baltimore, MD. Yields -~
1950’s & 1960’'s file.

Otwell, W. Steven. 1988. Post-harvest handling
considerations for fresh vyellowfin tuna. Pp. 46-56 in
Yellowfin tuna. Fishing gear, production and quality.
Florida Sea Grant College, Sea Grant Report No. 91,

International Pacific Halibut Commission, 1988 Annual
Report.

Ed Euber, NMFS, Tiburon Lab., 12/89 personal communication.

Stanley, R.D., and A.C.C. Otterdyks. 1987. Round weight
conversion factors for Pacific ocean perch (Sebastes alutus)
processed by B.C. freezer trawlers. Canadian Manuscript
Report of Fisheries and Aquatic Sciences No. 1925, DFO,
Nanaimo, B.C. 28 pp. Yields - 1980’s file.

Crawford, D.L., D.K. Law, J.K. Babbitt, and L.S. McGill.
1972, Yield and acceptability of machine separated minced
flesh from some marine food fish. Journal of Food Science,
vol. 37, 551-553. Yields - 1970’s file.

Price, R.J., 5.5.0. Hung, F.S. Conte, and E.M. Strange,
1989, Processing yields and proximate composition of
cultured white sturgeon (Acipenser transmontanus). Journal
of Food Science, vol. 54(1), 216-217. Yields - 1980’s file.

Mitsui & Co., LTD. Invoice, 7/21/88. Yields - Yields -
1980’'s file.

Jim Scheffler, High Tide, 11/89 perscnal communication.
Yields - Yields - 1980’s file.

Spiller, Kyle W. 1982. Whole weight-dressed weight
relationship for black drum. TPWD Management Data Series
No. 36. TPWD file.

Baglin, Raymond E., Jr. 1980. Length-weight relationships of
western Atlantic bluefin tuna, Thunnus thynnus. Fishery
Bulletin: vol. 77, no. 4, 995-1000. Scombrids file.

Arfelli, C.A., and A.F. de Amorim. 1985. Analysis on Xiphias
gladius L. caught off south and southeast Brazil (1972~
1981.) Collective volume of scientific papers.
International Commission for the Conservation of Atlantic
Tunas vol. 23 no. 2. Swordfishes and Billfishes file.



72,

73.

74.

75.

76.

7.

78.

79.

80.

81.

B2.

83.

84.

Russell Smith, Ocean Fisheries, 1Inc.. 12/89, Personal
Communication. Yields - 1980's file.

Sullivan, Les T. and Harry C. Seagram. 1963. Technological
investigation of pond-reared fish Part I -- Product
development from buffalofish. Fishery Industrial Research
vol. 2 no. 2, p. 36. Yields - 1950's & 1960’s file.

Scattergood, Leslie W. 1961. The sea urchin fishery. USDOI,
USFWS, BCF, Fishery Leaflet 511, p. 2. VYields - 1950’s &
1960’s file.

Shrimp conversion factors. 1/21/63. USDOI, USFWS, BCF,
Branch of Statistics, Central O0ffice Procedural Report,
revised. Statistical Procedures File.

Frank Riley, 6/2/65. Conversion factors for oysters. Yields
- 1950's & 1960’'s file.

Robinson, Peg. 1974. Versatile chitin. Sea Frontiers
20(1):42-48. Yields - 1970’s file.

State Landings Bulletin. 1971. (footnotes). Yields - 1970's
file.

Digest #63. 1969. Statistical Procedures File.

Power, E.A. 5/65. Round weight of fish filleted and steaked.
Statistical Procedure No. 1. Statistical Procedures File.

Power, E.A. 8/66. Data used in estimating the nutritive
value of fish and shellfish. Statistical Procedure No. 6.
Statistical Procedures File.

Miller, Charlotte L. 1986. The Japanese sablefish market.
NMFS SWR Administrative Report SWR-86-6. p. 5. Yields -
1980’s file.

Okada, M., T. Machino, and S. Kato. 1988. "Bone softening, "
a practical way to utilize small fish. Marine Fisheries
Review 50(3):1-7. VYields - 1980’s file.

Knyszewski, J. 1988. High-speed heading and gutting of
snipefish, Macrorhamphosus gracilis, an underutilized
species. Marine Fisheries Review 50(3):8-15. Yields -
1980’s file,




85.

86.

87.

88.

89.

90.

91.

92.

93.

94.

95.

Gates, Keith W. and C. M. Arnold Wu. 1978. Process
development for a foreign marketable fish product from
underutilized fish. Proceedings of the Third Annual Tropical
and Subtropical Fisheries Techonological Conference of the
Americas (April 23-26, 1978; New Orleans, LO), pp. 29-44,
Compiled by R. Nickelson II (Sept. 1978, TAMU-5G-79-101.)
Yields - 1970’s file.

Low, Loh-Lee, Janet E. Smoker, Leslie J. Watson, Jerald D.
Berger, and Mel W. Eklund. 1989. A review of product
recovery rates for Alaska groundfish. NOAA Technical
Memorandum NMFS F/NWC-175. Yields - 1980's File.

Crapo, Chuck, Brian Paust, and Jerry Babbitt. 1988.
Recoveries and yields from Pacific fish and shellfish.
Alaska Sea Grant Marine Advisory Bulletin No. 37. 50 Pp.
Sea Grant File.

Memo (5/3/88) from Guy S. Davenport, NMFS, Miami Lab, to
Frank S. Kennedy, FDNR. Yields - 1980'’s file.

NOAA, NMFS. 1975. Current Fisheries Statistics No. 6794:
Basic Economic Indicators: Clams 1947-74, p. 37.

NOAA, NMFS. 1974, Current Fisheries Statistics No. 6272.
Basic Economic Indicators: American and Spiny Lobsters 1947-
73, p.28.

NOAA, NMFS. 1974. Current Fisheries Statistics No. 6273.
Basic Economic Indicators: Oysters 1947-73, pp 16, 34.

Hawkins, C.M. and T.W. Rowell. 1984. Some useful conversions
in relating historical and future catch statistics of soft-
shell clams (Mya arenaria) in the Scotia-Fundy region.
Canadian Technical Report of Fisheries and Aquatic Sciences
No. 1309, p. 13. Yields - 1980’s file.

Westrheim, S.J. 1977. Length-weight and length-girth
relationships, maturity, spawning season and diet of Pacific
cod (Gadus macrocephalus) collected in British Columbia
waters during April 1975 - February 1976. Fisheries
Research Board of Canada Manuscript Report Series No. 1429,
p. 4. Yields - 1970's file.

Sonu, Sunee C. 1986. Surimi. NOAA Technical Memo NMFS NOAA-~
TM-NMFS-SWR-013. pp. 32, 60-61, 100.

Gerald Hornet, NMFS, SWR, 3/90 personal communication.



96.

97.

98.

99.

100.

101.

102.

103,

104.

105.

Conrad, Jim W., Harold J. Barnett, Fuad M, Teeny, and
Richard W. Nelson. 1985. Observations from a preservation
and processing study on atka mackerel, Pleurogrammus
monopterygius. Marine Fisheries Review 47(1):73-77. Yields
- 1980's file.

Slabyj, Bohdan M., Gordon E. Ramsdell, and Ruth H. True.
1981. Quality of squid, Illex illecebrosus, mantles canned
in 0il. Marine Fisheries Review 43(6):17-20. Squid file.

Earl, Paul M. 1980, Silver hake - a prospectus. Marine
Fisheries Review 42(1):26-31. Hake file.

Mendelsohn, J.M., and J.G. Callan. 1980. Evaluation of a
prototype fish cleaning machine with proposals for a
commercial processing line. Marine Fisheries Review
42(1):38~-43. Hake file,

Singh, R. Paul, and Daniel E. Brown. 1980. Development of a
squid skinning and eviscerating system. Marine Fisheries
Review 42(7-8):77-84. Squid file.

Sheehy, Daniel J., and Susan F. Vik. 1980. "Saki-ika": dried
squid processing equipment and markets. Marine Fisheries
Review 42(7-8) :85-92. Squid file.

Huner, Jay V. 1990. A major Louisiana soft-shelled crawfish
aquacultural endeavor. Aquaculture Magazine 16(2):51-55.
Yields - 1990’s file.

Marshall, R.P., and T.J. Quinn II. 1988. Estimation of
average weight and biomass of pink, chum, sockeye and coho
salmon in Scoutheast Alaska commercial harvests. Alaska
Dept. of Fish and Game, Juneau. 52 pp. Salmon file.

Susumu Kato, NMFS, Tiburon Laboratory, 1990 personal
communication.

NMFS, Northeast Region Species Codes and Conversions, 1989,
Northeast Region Species Codes and Conversions File.

*These references were documented elsewhere, but they are not
available at Headquarters.



Attachment D Conversion Factors - Definitions and Abbreviations
Blocks - Regular fish blocks are frozen blocks or slabs of fillets or
Pieces of fillets cut or sliced from fish. Minced fish blocks are
frozen blocks or slabs of minced flesh produced by a meat and bone
separating machine.

BR - Brown.

BRD CKD - Breaded and cooked.

BRD RAW - Breaded raw.

CF - Conversion factor.

Chimmi-ika - Processed squid products.

CKD - Cooked.

Daruma - Slightly seasoned, semi-dried intermediary form of squid,
consisting of skinless mantles with fins from which various types of
"chimmi-ika™ are processed.

Demer - Demersal.

Dresd & Sknd - Dressed and skinned.

Dressed =~ In most cases, headed and gutted; for tuna and some
flatfishes, tail is cut off, too.

East - Eastern.

Eastern Cut - Japanese cut; Head, pectoral fin, and entire collar bone
removed, with belly left intact. Guts are scooped out of the fish,
Regults in about 7% more weight loss compared to the western cut.

Fipnan Haddies - Headed and gutted haddock, split and lightly salted
in brine, cold smoked for a few hours,

FLTS - Fillets.

REF -~ Reference.

FROZ - Frozen.

G - Golden.

Gutted ~ Entrails removed.

Head on - Entrails, including gills, removed.

Kamaboko - Japanese product (fish cake) made by kneading thawed frozen

surimi or raw surimi into a paste with salt. Ingredients added
include sugar, starch, sweet sake, sodium glutamate, etc.



Kirimi ~ Fish steak made from yellowfin sole aboard foreign fishing
vessels by removing the head and caudal fin with a pair of parallel
saw blades, This results in kirimi steaks of uniform size because
once the distance between the blades is set on a vessel, it usually is
not changed.

Lightmeat - Color designation which includes any tuna not darker than
Munsell value 5.3; generally, tuna species other than albacore fall
under this category.

Loins (quarters) - a quarter portion of the whole tuna or half of one
side portion., Loins can be provided as full loins, which run the full
length of the carcass, or half loins, which are half of the full loin.
All loins, fresh or frozen usually come with skin-on to protect the
flesh and prevent gaping. The skin is easily removed with a knife.
Lutefisk - Product prepared by soaking stockfish for several days in
solution of soda and lime (lute) and then for several days in water to
remove chemicals; also called alkaline cured fish.

P>L - Product to live weight conversion factor.

P>RE - Product to raw edible weight conversion factor.

Raised - Cultured.

R - Red.

RI - Ribs in.

Saki-ika ~ A seasoned and shredded mantle product made from daruma, an
intermediary form of squid.

Shlf - Shelf.

SK ~ Skin on.

SKO - Skin off.

Surimi - Intermediate raw material from which kamaboko, imitation
shrimp, scallop and crab meat products are made. Surimi is made from
minced fish meat and additives which give it gel-forming and long~-term
stability properties.

TO - Tail off,

W/Pect Gird - With pectoral girdle.

Western Cut - Collar bone left on the fish, belly slit to remove guts.

Yusone - A seasoned dried fish flake product, with good color, flavor,
and stability.
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Phylum Vertebrata

Order Squaliformes
Orectolobidae - carpet sharks
SED T ] T.39TI0S ]
Odontaspididae - sand tigers
3482101 3 [SHARK SAND TIGER DRESSED [ .39 165 I
Alopiidae - thresher sharks
3509101 3 |SHARK THRESHER DRESSED 1,70 |95 1.39 1105 {p>1)
3510101 3 |{SHARK BIGEYE THRESHER DRESSED 1.39 (105
Larmnidas - mackers! sharks
35051061 3 [MAKO SHORTFIN {BONITO) DRESSED 1.45 |95 1.39 [105 (P>L)
3502101 3 [MAKO LONGFIN DRESSED 1.39 105
3484101 3 |SEARK BASKING 1.39 105
3501101 3 |PORBEAGLE 1.30 [105
3508101 3 |SHARK SALMON DRESSED 1.39 |86
3512101 3 |SHARK WHITE DRESSED 1.39 105
Carcharhinidae - requiem sharks
3508101 1 |SHARK UNCL WHOLE 6.40 [1.00
3508101 2 |SRARK UNCL GUTTED 0.48 [1.20 1.20 |51,52 1.18 |86 (P>L) 1.33 |88 (B>L)
3508101 3 ISHARK UNCL DRESSED 0.56 [1.39 1.39 |86
3508101 4 |SHARK UNCL STEAKS 0.65 |1.61
3508101 5 |SHARK UGNCL FILLETS 1.00 |3.33
3493101 3 |SHARK SILKY DRESSED 1.39 {105
3494101 3 |SHARK NIGHT DRESBED 1.39 |05
3495101 3 |SHARK BLACKTIP DRESSED 1.39 105
3496101 3 |SHARK SPINNER DRESSED 1.39 1105
3497101 3 |SHARK BULL DRESSED 1.39 {105
34958101 = 3 |SHARK OCEANIC WHITETIP DRESSED 1.39|105
3504101 3 |SEARK BLUE DRESSED 1.39 |105
3513101 ‘3 |SHARK SANDBAR DRESSED 1.39 7105
3514101 3 |SHARK DUSKY DRESSED 1.39 105
3515101 3 [SHARK TIGER DRESSED 1,39 105
3517101 3 |SHARK LEMON DRESSED 1.39 [105
3518101 3 |SHARK ATLANTIC SHARPNOSE DRESSED 1.30 {105
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Squalidae - dogfish sharks

3521101 2 |SPINY DOGFLSH GUTTED 1.20]1.20 1.15 50 1.43 186 (P>1)
3521101 3 |SPINY DOGFISH DRESSED 1.20 |18, 47
352110 5 [SPINY DOGFISH FILLETS 2.70
3521101 999 |SPINY DOGFISH BACKS SKIN ON 3.85 |43
3521101 999 [SPINY DOGFiSH BELLY FLAPS 20,00 {43 (SKO) 16.67 |105 (P>L)
3521101 31 |SPINY DOGFISH SURIMI 10,00 {44
3521101 999 |SPINY DOGFLSE FINS & TAILS 20.00 [43
3521101 210 |SPINY DOGFISH MiINCED MEAT 1.52 |44
Squatinidae - angel sharks
[3519101 " 3 [SHARK ANGEL PACIFIC DRESSED [ [ I | [ 200755 I %
Order Rajiformes
Pristidae - sawfishes
3230101 1 |S5AWFISH WHOLE 0.40 [1.00
3230101 2 |SAWFISH GUITED 0.48 {1.20
3230101 3 {SAWFISH DRESSED 0.56 |1.39
3230101 4 |SAWFISH STEAKS 0.65 (1.61
3230101 5 |SAWFISH RAW FILLETS 1.00[3.33
3230102 5 |SAWFISH COOKED FILLETS 1,10 {3.67
3230420 220 |SAWFISH SALTED DRESSED 0.87 [2.18
3230420 220 |SAWFISH SALTED MEAT 1.72 [4.31
3230430 220 |SAWF1SH SMOKED DRESSED 0.71 [1.78
3230430 220 [SAWFISH SMOKED MEAT 1.19 [2.98
32304 40 220 |SAWFiSH DRIED DRESSED 0.94 |2.34
32304 40 220 |SARFISH DRIED MEAT 2.00 [5,00
Rajidae - skates
3650101 1 [SKATES WHOLE 0.23 [1.00
3650101 2 |SKATES GUTTED 0.26 |1.12
3650101 3 |SKATES DRESSED 0.59 [2.57 1.39 [86
36501 01 5 |SKATES RAW PILLETS 1.00 {5.00
3650101 5 |SKATES RAW PILLETS RIBB IN (S5KO) 2.00 166
3650102 5 |SRATES COOKED FILLETS 1.10 [5.50
36501 01 999 [SKATES RAW WINGS 1,00 1.50 |39 2.00 |40 (P>L) 2.27 [165 (P>L)
36504 20 220 |SKATES SALTED DRESSED 1.18 [5.13
3650430 220 |SKATES SMOKED DRESSED 0.90 [3.90
36504 40 220 |SKATES DRIED DRESSED 1.26 [5.57
Order Acipenseriformes
Acipenseridae - sturgeons
4211101 1 [STURGEON WHOLE 0.4011.00
4211101 2 |STORGEON GUTTED 0.48 [1.20 [1.20 [1.20 1.20710,35,47, 51,52 1,25 |39 (P>L) 1.33 |46 L>P)
4211101 3 [STORGEON DRESSED 0.56 [1.39]1.25[1.25 1.25 [1a 1.20125 (B>L) 1.33 3§ (P>L, 5K0)
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4211101 4 |STURGEON STEAKS 0.65 1,61
4211101 5 |STURGEON RAW FILLETS 1.00 [3.33
4211101 40 |STURGEON ROE 1.00
4211102 5 |STURGEON COOKED FILLETS 1,10 [3.67 |2.85 |2.85
4211300 10 |[STURGEON CAVIAR CANNED 1.00
4211330 999 {STURGEON SMOKED CANNED 1.67 {1.67 |0.59 1.67 |7
4211 4 30 220 |STORGEON SMOKED DRESSED 0.7111.7812.50 [2.50
4211430 220 |STURGEON BMOKED MEAT i,19 (2,98
4211420 220 [STDRGEON SALTED DRESSED 0.87 |2.18
4211420 220 |STURGEOR SBALTED MEAT 1.20 [4.31
42114 40 220 [STURGEON DRIED DRESSED 0.94 12,34
4211440 220 |STURGEON DRIED MEAT 2.00 |5,00
4211101 5 |STURGEON WH;EB RAJISED FPILLETS 1.79 {66 (SK) 2.27 |66 {P>L, SKQ)
4211201 2 |STURGEON WHITE RAISED GUTTED FROZ 1.10 |66
4211201 3 |STORGEON WHITE RAISED DRESSED FROJ 1.64 |66
4211201 4 {STORGEON WHITE RAISED SIEARS FROZ 1.47 |68
Polyodontidae - paddiefishes
2510101 1 |[PADDLEFISE WHOLE ; 0.40 [1.00
2510101 2 |PADDLEFISH GUTTED 0.48 |1.20
2510101 3 |PADDLEFISH DRESSED 0.56 {1.35 1.685 fe0
2510102 4 |PADDLEFISH STEAKS 0.65[1.61
2510101 5 [PADDLEFISH RAW FILLETS 1.00 |3.33
2510102 5 |PADDLEFISH COOKED FILLETS 1.10 |3.67
2510420 220 PADDLEFISH SALTED DRESSED 0.87 |2.18
2510420 220 |PADDLEFISH SALTED MEAT 1.72 |4,31
25104 40 220 |PADDLEFiSH DRIED DRESSED 0.92 12,34
25104 40 220 |PADDLEFISH DRIED MEAT 2.00|5.00
2510430 220 |PADDLEFIEH SMOKED DRESSED 6.7111.78
2510430 220 |[PADDLEFISH SMOKED MEAT 1.19 [2,98
Order Semionotiformes

Lepisosteidae - gars

1330101 1 |GARFISE WHOLE
1330101 3 [GARFISH DRESSED 2,00 [55,56
1330161 5 |GARFISH FILLETS 2,00 [55,56
Order Elopiformes
Elopidae - tarpons
4410101 1 [LADYFISH (IENPOUNDER) WHOLE 0.50 [1.00
4410101 2 [LADYFISH (TENPOUNDER) GUTTED 0.57 |1.14
4410101 3 |LADYFISH (TENFOUNDER) DRESSED 0,93 1.45
4410101 5 |LADYFISH (TENPOUNDER) RAW FILLETS |1.00 |2 56
4410102 5 [LADYFISH COOKED FILLETS 1.10 [3.14
4410420 220 |LADYFISH SALTED DRESBED 1.18 |2.36
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4410430 220 |LADYFISH SMOKED DRESSED 0.93771.86
44104 40 220 |LADYFISH DRIED DRESSED 1.31 |2.62
Order Anguilliformes
Anguiliidae - freshwater eels
1141101 1 |EELS WHOLE 0.50 [1.00
1141101 2 |EELS GOTTED 0.56 |1.11
1141101 3 |EELS DRESSED 0.62 |1.25
1141101 3 |EELS DRESSED & SKINNED 1.33 [39,40 (sKo)
1141101 5 |EELS RAW FILLETS 1.00 [2.22
1141102 5 |EELS COOKED FILLETS 1.10 |2.44
1141 4 20 "220 |EELS SALTED DRESSED 0.94 |1.88
1141430 220 |EELS SMOKED DRESSED 0.76 |1.51
1141440 220 |EELS DRIED DRESSED 1.02 [2.03
Order Clupeiformes
Clupeidae - harrings
0010101 = 1 [ALEWIVES WHOLE 0.59 [1.00
0010101 2 |ALEWIVES GUTTED 0.67 [1.14
0016101 '3 [ALEWIVES DRESSED 0,80 [1.35
0010101 5 |[ALEWIVES RAW FILLETS 1.00|1.85 2.33 |17
0010102 5 |ALEWIVES COOKED FLLLETS 1.10 {2,04
0010300 40 |ALEWIVES ROE CARNED 1.00
0010300 220 |ALEWIVES CANNED 1,00 |1,69 1.00] Z.11 |7
0010420 220 [ALEWIVES SALTED 1,31 12,22
0010421 220 |ALEWIVES PICKLED 0.80 [1.35
0010430 220 |ALEWIVES SMOKED 0.98 |[1.65
00104 40 220 |ALEWIVES DRIED 1,46 |12,37
1730101 1 |HICKORY SHAD WHOLE 0.59 |1.00
17301017 2 |HICKORY SHAD GUTTED 0.67 11,14
1730101 3 |HICKORY SHAD DRESSED 0.80 |1.35
1730101 5 |AICKORY SBAD RAW FILLETS 1,00 |1.85
1730102 5 |HICKORY SHAD COOKED FILLETS 1.10 [2.04
1730420 220 |BICKORY SHAD SALTED DRESSED 1.31(3.22
1730430 220 {HICKORY SHAD SMOKED DRESSED 0.98 [1.65
17304 40 220 |HICKORY SHAD DRIED DRESSED 1.46 [2,47
3474101 1 |AM SHAD WHOLE 0.59 |1.00
3474101 2 [AM BHAD GUTTED 0.67 |1.14 1.18 |33
3474101 J |[AM BHAD DRESZED 0.80 |1.3§ 1,33 (33
3474101 5 [AM GHAD RAW FILLETS 1,00 1,85 {3.03 13.03 3.03[7,33
3474102 5 |AM SHAD COOKED FILLETS 1.10 [2.04
34743 999 {AM SHAD CANNED 1,0011.69]1.84 {1.84 (0,00 | 2.00 17
3474300 40 [AM SHAD ROE 1.00
3474420 220 |AM SHAD SALTED DRESSED 1.3112.22
3474430 220 |AM SHAD SMOKED DRESSED 0.98 |1.65
3474440 220 [AM SHAID DRIED DREGSED 1.46 |2.47




2210101 1 |MENEADEN WHOLE
2210201 90 |MENBADEN BALT FROZEN
2210201 1 |MENHADEN WHOLE FROZEN
2210500 46 |MENBADEN SOLUBLES 11.17 {46
2210500 301 [MENHADEN MEAL 4.81 |4.81 4.81 |46
1685101 1 |HERRING SEA WHOLE 0.59 [1.00 0.60 ] 1.00 |7 0.50 [20 (P>RE}
1685101 2 |HERRING SEA GUTTED 0.67 |1.14
1685101 = 3 |HERRING SEA DRESSED 0.80 [1.35
1685101 5 |HERRING SEA RAW FILLETS 1.00]1.65 [1.75 11.75 1.75 |7
16851 02 3 |HERRING SEA COCOKED FILLETS 1.10(2.04
16853 00 HERRING SEAR SPECIALTIES CANNED 0.30 | 1.35 |7
1685300 220 |EERRING SEA CANNED 1,00 (1.69 1,09 1.72 19
1685420 220 {HERRING SEA SALTED DRESSED 1.3 12.2212,2212.22 [1.33 | 2.22 7
1685421 220 |BERRING SEA PICKLED DRESSED 0.80[1.35(2.22 |2.22
1685430 220 |HERRING SEA SMOKED DRESSED 0.98 |1,65
1685431 Z20 [HERRING SEA KIPPERED 1.00 19
1685440 220 |HERRING SEA DRIED DRESSED 1.46 [2.47
3140101 ~ 1 |SARDINZ UNCL WHOLE 0.50 [1.00 0.50 20
3140101 2 |SARDINE UNCI, GUTTED 0.61(1.22
3140101 ~ 3 |SARDINE UNCL DRESSED 0.70 [1.41
3140101  S|ISARDINE UNCL RAW FILLETS 1.00 |2.63
3140102 5 |SARDINE UNCL COOKED FILLETS 1,10 [2.8%
3140420 220 |SARDINE UNCL SALTED DRESSED 1.13 [2.25
3140430 220 [SARDINE UNCL SMOKED DRESSED 0.88 |1.75
3140430 220 [SARDINE UNCL SMOKED FILLETS 2.86 |34
3140440 220 |SARDINE UNCL DRIED DRESSED 1.25 |2,.51
3140 31 [SARDINE SORIMI 5.88 [94
3870101 _ 1 |SPANISH SARDINF, WHOLE
3870101 "3 |SPANISH SARDINE DRESSED
3140101 1 |SARDINE PACIFIC WHOLE 0.50 | 1.00 |20
3140300 410 [SARDINE PACIFIC CANNED IN WATER 1,26 |2,50 1.26 | 2.00 |7
Engraulidae - anchovies
00603 00 999 |ANCHOVIES CANNED 1.607 2.00[7
0060300 61 |[ANCHOVIES PASTES CANNED
00603 00 500 |[ANCHOVIES CANNED IN SAUCES
0060420 220 |ANCHOVIES SALTED
00605 00 301 [ANCEOVIES MEAL
Order Osteoglossiformes
Hiodontidae - moonayes
2280101 1 [MOOREYE WHOLE 0.50 [1.00
2280101 2 |MOONEYE GUTTED 0.57 [1.14
2280101 3 |MOONEYE DRESSED 0.72 |1.45
2280101 S |MOONEYE RAW FILLETS 1.00 |2.86
2280102 5 |MOOBEYFE. COOKED FILLETS 1.10 3,14
2280420 220 [MOONEYE SALTED DRESSED 1.18 |2.36
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2280 4 30 220 |MOONEYE SMOKED DRESSED 0,93 [1.86
2280 4 40 220 |MOONEYE DRIED DRESSED 1.31 |2.62
Order Salmoniformes
Salmonidae - trouts
(0780101 1 JCISCO L. ERIE WHOLE 0.50 [1.00
0780101 2 |CISCO L, ERIE GUTTED 0.57 |1.14
(0780101 3 {CI5CO L. ERIE DRESSED 0.72 |1.45
0780101 5 |CLSCO L. ERIE RAW FILLETS 1.00 [2.86
0780102 5 |[CISCO L. ERIE COOKED FILLETS 1.10 }3.14
07804 20 220 [CI5CO L. ERIE SALTED DRESSED 1.18 |2.36
0780 430 220 |CISCO L, ERIE SMOKED DRESSED _ 0,93 [1.86
07804 40 220 |CISCO L, ERIE DRIED DRESSED 1.31 |2.62
1681101 2 |HERRING LAXE GUTTED 1.18 [1.18
1681101 3 |HERRING LAKE DRESSED
1661101 5 |HERRING LAKE RAW FILLETS 1.67 |1.67 1.67 7,80
1681201 S |HERRING LAKE FROZEN FILLETS 2.33 |54 1.67 |7 (P>L)
1681420 40 |RERRING LAKE SALTED ROE
1681 4 20 220 |HERRING LAKE SALTED 2.22 |2.22
16814 30 220 {HERRING LAKE SMOKED 2.00 |2.00
5031101 1 |WHITEFISH WHOLE 0.50 |1.00 0.55| 1.00 [7 0.45 |20 (P>RE)
5031101 2 |WHITEFISE GUTTED 0.57 |1.14 |1.18 |1.18
5031101 3 |WHITEFISE DRESSED 0.72 [1.45
5031101 5 |WHITEFISH RAW FILLEIS 1.00 [2.86 |1.82 [1.82 1.82 [1,80
5031102 5 |WHITEFISH COOKED FILLETS 1.10]3.14
5031201 1 |WHITEFISH WHOLE FROZEN 0,59 1.07 |7 1.00 |54 (P>1,)
5031201 3 [WHITEFISH DRESSED FROZEN 0.59| 1.07 |7 1.20 |54 (P>L)
5031201 5 |WHITEFISH FROZEN FILLETS 2.33 |54 1.82 [7, (P>L)
5031300 10 |WHITEFISH CAVIAR CANNED 1.00
50313 00 220 |WELTEFISH CANNED 1,00 |2,00
5031420 10 |WHITEFISH SALTED CAVIAR
5031 4 20 220 |WHITEFISH SALTED DRESSED 1,18 |2.36
50314 30 220 [WHITEFISH SMOKED DRESSED 0,93 |1.86 |1.79 |1.79
503, 400 220 [WHLTEFISH DRIED DRESSED 1.31 |2.62
3080101 1 |SALMON CHINOOK WHOLE 0.60 | 1.00 |7
3080101 2 |SALMOR CHINOOK HEAD ON ; 1.16 |28 1.14 |68 (P>L) 1.19 [72 (p>L)
3080101 3 [SALMON CHINOOK DRESSED 1,33 |68 1.35 [72 (P>L)
3080201 1 |SALMON CHINOOK WHOLE FROZEN 0.60 ] 1.00 |7
3080201 2 |SALMON CHINOOK HEAD ON FROZEN
3080201 3 |SALMON CHINOOK DRESBED FROZEN 6,60} 1.00 |7
3080300 220 |SALMON CHINOOK CANNED 1.52
3081101 1 |{SALMON CHUM WHOLE
3081101 2 |SALMON CHUM HEAD ON 1.16 |68 1.28 [72 (P>L) 1.12 (103 (B>L)
3081101 3 [SALMON CHUM DRESSED 1.39 [66 0.48 [19 (PSRE} 11.43 [72 (P>L}
3061201 3 |SALMON CHUM DRESSED FROZEN 0.48 19 1.35 (103 (P>L)
3081201 4 {SALMON CHUM STEAKS FROZEN
3081300 220 [SALMOM CHUM CANNED 1.62 1.49 [103
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3082101 2 [SALMOR PINK HEADS ON 1.15]68 1.25 [72 (B>1) 1.107103 (p>1)

3082101 3 |SALMON PINK DRESSED 1.35 |68 1.32}72 (p>1)

3082201 3 |SALMON PINK DRESSED FROZER 1.37 [103

3082300 220 [SALMON PINK CANNED 1.58 1.54 (103

3083101 2 [SALMON SOCKEYE HEAD ON 1.17 (68 1.18 |72 (P>L) 1,69 (103 (p>L)

3083101 3 |SALMON SOCKEYE DRESSED 1.28 |68 1.25 |72 (P>L)

3083201 3 |SALMON SOCKEYE DRESSED FROZEN 1.35 1103

3083300 220 [SALMON SOCKEYE CANNED 1.46 1.49 |103

3084101 1 |SALMON COHO WHOLE 0.60 | 1.00 |7

3084101 2 |SALMON COHO HEAD ON 1.16 |38 1.315 [68 (P>L) 1.25 [12 (B>1)

3084101 3 [SALMON COHO DRESSED 1.35 [68 0.48 |19 (P>RE) {1.39 |72 {(P5L)

3084201  1|SALMON COHO WHOLE FROZEN 0.60 | 1.00 (7

3084201 2 |5ALMON COHO HEAD ON FROZEN

3084201 3 |SALMON COHO DRESSED FROZEN 0.60 | 1.00 |7 0.48 {19 (P>RE) [1.33 |103 (P>I)

3084300 220 |SALMON COHO CARNED 1.58 1.49 {103

4150101 1 [STEELHEAD TROUT WHOLE 0.50 [1.00

4150101 2 |STEELHEAD TROUT HEAD ON 0.57 |1.14 1.18 [72

4150101 3 |STEELHEAD TROUT DRESSED 0.72 |1.25 1.26 |72

4150101 5 [STEELEEAD TROUT RAW FILLETS 1.00]2.86

41503 00 220 |STEELHEAD TROUFCANNED 1.00 [2.00

41503 00 220 |STEELHEAD TROUT SMOKED CANNED 1.00712,00

4150430 220 [STEELHEAD TROUT SMOKED DRESSED 0.93 1,86

2850101 1 |TROUT RATNBOW WHOLE 0.50(1.00

2850101 2 |TROUT RATINBOW GUTTED 0.57 |1.14

2850101 3 |TROUT RAINBOW DRESSED 0.72 |1,a4

2850101 5 [TROOT RAINBOW RAW FILLETS 1,00 (2.86

2850102 5 |TROUT RAINBOW COOKED FILLETS 1.10 [3.14

28503 30 220 [TROUT RAINBOW SMOKED CANNED 1.00 [2.00

28504 20 220 |TROUT RAINBOW SALTED DRESSED 1,18 [2.36

2850 430 220 [TROUT RATNBOW SMORED DRESSED 0.93 [1.96

28504 40 220 {TROUT RAINBOW DRIED DRESSED 1.31|2.62

2000101 1 |LAKE TROUT WHOLE 0.501.00

2000101 2 |LAKE TROUT GUTTED 0.57 |1.1411.187]1.18

2000101 ~ 3 |LAKE TROUT DRESSED 0.72 [1.45

2000101 S |LAKE TROUT RAW FILLETS 1.00 (2,86 |1.79 [1.79 [ . 1.79]7,80

2000102 5 [LAKE TROUT COOKED FILLETS 1.10 [3.114

2000201 5 |LAKE TROUT FROZEN FILLETS 2,33 |54 : 1.79 [7 (P>}

2000420 220 [LAKE TROUT SALTED DRESSED 1.18 |[2.36

2000430 220 |LAKE TROUT EMOKED DRESSED 10,93 11,86 {1.79 |1.79

20004 40 220 |[LAKE TROUT DRIED DRESSED 1.31 [2.62

3050101 1 [SALMON ATL RAISED WEOLE ;

3050101 2 |SALMON ATI, RAISED GUTTED 1.11 {30

3050101 3 |SALMON ATL RAISED DRESSED _ ¥ 0.487) 19

3050101 4 [SALMON ATL RAISED STEAKS

3050101 5 |SALMON ATL RATSED RAW FILLETS 1.54 [30

3050430 220 |SALMON ATL RAISED SMOKED

3085101 1 |SALMON URCL WHOLE 0.50 |1,00 6,60 [ 1.00 [7 0.48 {20 (P>RF} 10,60 |81 (P>RE)

3085101 2 [SALMON UNCL EEAD ON 0.57 |1.14 {1.15 [1.15 1.15 |33




3085101 3 [SALMON UNCI, DRESBED 0.72 [1.45 [1.30 [1.30 1.30 |33 1.18 [81 (P>L)
3085101 4 |SALMON UNCL RAW STEAKS 0.85 [1.69 |1.67 [1.43 1.67 |71,15,80
3085101 5 |SALMON UNCL RAW FILLETS 1.00 [2.86 12,00 |1.67 2.00 |7 1.67 {7,680 (P>L) |1.96 |81 (P5L)
3085101 40 [SALMON UNCL ROE 1,00
3085102 5 |SALMON UNCL COOKED FILLETS 1.10 {3.14
3085201 1 |[SALMON UNCL WHOLE FROZEN 0.60] 1.00 |7,81 0.48 [20 (P>RE) |1.20 |54 (P>L)
3085201 2 |SALMON UNCL HEAD ON FROZEN 1.20 [54
3085201 3 |SALMON UNCL DRESSED FROZEN 0.60( 1.00 |7 1.20 (54 (P>L) 1.18 {81 (P>L)
3085201 4 |SALMON UNCL RAW STEAKS FROZER 1,00 | 1.67 [7,80 2.22 |54 (P>L) 2.00 |7 {P>L)
3085201 5 |SALMON UNCL RAW FILLETS FROZEN 1.00 [ 1.67 |7,80 2.22 |54 (P»L) 1.96 |81 (P>L)
3085212 14 |SALMON UNCL BRD CKD CROQUETTES 0.48 |0,96
3085300 10 |SALMON UNCL CAVIAR CANNED 1.00
30853 00 220 |SALMON UNCI, CANNED 1,00 |2,00 1,52710.31] 1.52 |7 1.75 |34
3085330 220 [SALMON UNCL SMOKED CANNED 1,00 [2.00 1.06 | 1.77 |7
3085420 40 |SALMON UNCL SALTED ROE 1.00
3085420 10 [SALMON UNCL SALTED CAVIAR 1.00
30854 20 220 |SALMON UNCL SALTED DRESSED 1,18 |2.36 11,50 [1.50
3085421 220 |SALMON UNCL PICKLED DRESSED 1.50 [1.50 2.00 [B1
30854 22 220 |SALMON UNCL MILD CURED 0.90 [ 1.50 |7 2.00 [B81 (F>L)
3085430 220 |SALMON UNCL SMOKED DRESSED 0.93]1.86 [2.50 |2.50 2,22 |B1
30854 30 220 {SALMON UNCL LIGHT SMOKED DRESSED 1.60 |1.60
3085431 220 [SALMON UNCL KIPPERED DRESSED 2.00 2.22 (81
3085 4 40 220 |SALMON UNCL DRIED DRESSED 1.31 [2.62
306856 00 999 |SALMON SALAD 0.50 |1.00
4600101 1 |TROUT UNCL WHOLE 0.5671 1,00 |7
4600101 5 |TRODT UNCL RAW FILLETS
4600101 3 |TROUT UNCL RAW DRESBED .| 1.24 |55,56
46002 01 1 |[TROUT UNCI, WHOLE FROZEN 0.63 | 1,12 |7 1.25 |54 (B>L)
4600201 3 |[TROUT UNCL DRESSED FROZEN 0.63[ 1.12 |7
Osmeridae - smelts
3732101 1 [SMELT WHOLE 0.50 [1.00 0.38} 1,007 0.40 [19 (P>RE)}
3732101 2 |SMELT GUTTED 0.61 [1,22 i.18 33
3732101 3 [SMELT DRESSED 0.70 {1.43
3732101 5 |SMELT RAW FILLETS 1.00 [2.63
3732101 90 |SMELT BAIT
3732102 5 |SMELT COOKED FILLETS 1.10 [2.89
3732201 1 |SMELT WHOLE FROZEN 0.50 | 1.30 |7 1,00 (54 (P>L) 0.40 [19 (P>RE)
3732201 3 [SMELT DRESSED FROZEN 0.50 | 1.30 |7 1.00 |54 (P>L)
3732211 5 |SMELT BRD RAW FILLETS 0.50 [1.00
3732212 5 |SMELT BRD COOKED FILLETS 0.55 [1.10
3732201 90 [BMELT BALT FROZEN
3732420 220 [SMELT SALTED DRESSED 1.13 {2.25
3732421 220 |SMELT PICKLED DRESGED ; -
3732430 220 |SMELT SMOKED DRESSED 0.88 [1.75
37324 406 220 |SMELT DRIED DRESSED 1.25|2.51
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Esocidae - pikes
2610101  1[PIXKE OR PICKEREL WHOLE 0.45 [1.00
2610101 2 |PIKE OR PICKEREL GUTTED 0.50 [1.11
2610101 3 [PIXKE OR PICKEREL, DRESSED 0.60 [1,33
2610101 4 [PIKE OR PICKEREL STEAKS 0.69 {1.54
2610101 S |PIKE OR PICKEREL RAW FILLETS 1.00 [2.86 |1.82 |1.82 1.82 |7,80
2610102 5 |PTKE OR PICKEREL COOKED FILLETS |1.10 13.13
2610420 220 [PIKE OR PICKEREL SALTED DRESSED  |0.92 2.05
2610420 220 |PIKE OR PICKEREL SALTED MEAT 1.7213.83
2610430 220 |PTKE OR PICKEREL SMORED DRESSED  [0.95 |1.67
2610430 220 |[PIKE OR PICKEREL SMOKED MEAT 1.19 [2.64
2610440 220 [PIKE OR PICKEREL DRIED DRESSED 1.00 |2.23
26104 40 220 [PIKE OR PICKEREL DRIED MEAT 2.00 [4.44

Order Cypriniformes

inidae - carps and minnows

0630101 1 [CARP WHOLE 0.42 [1.00
0630101 2 [CARP GUTTED 0.47 |1.11
0630101 3 [CARP DRESSED 0.65 {1.54 1.22 [60
0630101 5 |CARF RAW FILLETS 1.00|3.12 [2.00 |2.00 |1.00 { 2.00 |7
0630102° S [CARP COOKED FILLETS 1.10 |3.44
06304 20 220 |CARP SALTED DRESSED 1.07 |2.54
0630430 220 |CARP SMORKED DRESSED 0.83 |1.98
06304 40 220 [CARP DRIED DRESSED 1.18 |2.82
4800101 1 |GRASS CARP (WHITE AMUR) WHOLE 0.38 [1.00
4800101 2 |GRASS CARP (WHITE AMUR) GUTTED 0.40 [1.04
4800101 3 |GRASS CARF (WHITE AMUR) DRESSED |0.66 [1.72
4800101 5 IGRASS CARP (WHITE AMUR) FILLETS |1.003.57
4800102 S |GRASS CARP COOKED FILLETS 1.10[3.93
4800420 220 |GRASS CARP SALTED DRESSED 1.14 |2.99
4800430 220 {GRASS CARP. SMOKED DRESSED 0.688 |2.31
48004 40 220 |GRASS CARF DRIED DﬁE_S?ED 1.25 |3.28
07201 0L 1 |CHUBS WHOLE 0.59 |1.00 0.56 | 1.00 7
0720101 2 [CHUBS GUTTED 0.67 [1.14 [1.18 |1.18
0720101 3 |CHUPS DRESBED 0.80 |1.35
(6720101 5 |CHUBS RAW FTLLETS 1,00 [1.85 [1.78 |1.79
0720102 5 |CHURS COOKED FILLETE 1.10 [2.04 .
0720201 1 |CHUBS WHOLE FROZEN 0.63 | 1.12 |7 1.33 |54 (P>T)
07202013 |CHOBS DREBSED FROZER 0,63 11,12 (7 1.33 |54 {P>1))
07204 20 220 |CHUBS SALTED DRESSED 1.31 |2.22
0720430 220 |CHUBS SMORED DRESSED : . 10.98 11,65 |1.60 {1.€9
07204 40 220 |CHUBS DRIED DRESSED 1.46 |2.47

Catostomidae - suckers
0420101 1 |BUFFALOFISH WHOLE ; 0.42 J1.00
0420101 2 |BOFFALOFISH GUTTED 0.47 |1.17 [1.32 1.78 |73
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0420101 3 [BUFFALOFISH DRESSED 0.65[1.54
0420101 5 |BUFFALOFISH RAW FILLETS 1.00 [3.12 |2.00 /2,00 [1.00| 2.00 |7 3.22 173 {P>L)
0420102 5 |BUFFALOFISH COOKED FILLETS 1.10 |3.44
0420420 220 |BUFFALOFISH SALTED DRESSED 1,07 [2.54
0420430 220 |BUFFALOFISH SMOKED DRESSED 0.83 |1.98
04204 40 220 |[BUFFALOFISH DRIED DRESSED 1.18 |2.82
2810101 1 |QUILLBACK WHOLE 0.42 [1.00
2810101 2 |QUILLBACK GUTTED 0.47 [1.11
2816101 3 |QUILLBACK DRESSED 0.65]1.54
2810101 4 |QUILLBACK STEAKS 0.79 [1.89
2810101 5 /QUILLBACK RAW FILLETS 1.00 |3.12
2810102 5 [QUILLBACK COOKED FILLETS 1.00 |3.44
2810420 220 |QUILLBACK SALTED DRESSED 1.07 {2.54
2610430 220 |QUILLBACK SMOKED DRESSED 0.83 {1.98
28104 40 220 [QUILLBACK DRIED DRESSED 1,18 |2.82
4230101 1 |SUCKERS WHOLE 0.50 [1.00
4230101 2 |SUCKERS GUTTED 0,57 [1.14
4230101 3 |SUCKERS DRESSED 0.72 [1.45
4230101 5 |SUCKERS RAW FILLETS 1.00 |2.86
4230102 5 |SUCKERS COOKED FILLETS 1.10 [3.14
4230420 220 [SUCKERS SALTED DRESSED 0,05 |2.36
42304 40 220 |SUCKERS DRIED DRESSED 1.31 |2.62
4230430 220 |SUCKERS EMOKED DRESBED 0.93 [1.86
* 101 3 |SUCKER WHITE DRESSED 1.67 [26

Order Siluriformes

Ictaluridae - bulthead catfishes
0660101 1 [CATFISH RALSED WHOLE 0.33°1.00]7
06501 01 1 |CATFISH RAISED GUTTED 1.20 |31
0660101 5 [CATFISH RAISED RAW FILLETS 2.33 |31
0660101 228 |CATF1SH RALSED RAW DRESD & SKND 1.67 |31
0661101 1 |CATFISH UNCL WHOLE 0.50 |1.00
0661101 2 |CATFISH UNCL GOUTTED 0.57 |1.14
0661101 3 ICATFISH UNCL DRESSED 0,72 [1.45|1.67 |1.67
0661101 4 |CATFISH UNCL, STEAKS 0.85 [1.69 1,00} 3,03 (7
0661101 S5 |[CATFISH UNCL RAW FILLETS 1,00 |2.86 {3.03 {303 (1,00 3.03 7
0661102 S |CATFiSH UNCL COORED FILLETS 1,10 |3.14
D6613 00 240 |CATFISH UNCL CANNED STEWS 0.30 ]0.60
0661420 220 |CATFISA UNCL SALTED DRESSED — 1.18 |2.3€
0661430 220 |CATFISH UNCL SMOKED DRESSED 0.93 [1.86
0661 4 40 220 |GATIFIDI UNCL DRIED DHEBHED 1,31 12,62
0661101 ~ 3 |CATFISH FRESHWATER DRESSED T.11 156
0661101 5 |CATFISH FRESHWATER RAW FILLETS 2.22 |59
0661201 3 [CATFISE FRESHWATER DRESSED FROZ 0.55 ] 1.6717
* 101 3 |CATFISH FLATHEAD DRESSED 1.21 l60




Page 11

Arildae - sea catfishes
& 101 3 |[CATFISH GAFFTOPSAIL DRESSED
3380101 5 |SEA CATFISH FILLETS 1.00 [3.70
3380101 2 |SEA CATFISH GUTTED 0.56 1,12
33a0101 1l |SEA CATFISBH WHOLE 0.50 {1.00
3380101 3 |SEA CATFISH DRESSED 0.69 1,39
3380102 5 |SEA CATFISH COOKED FILLETS 1.10 4,07
3380420 220 |SEA CATFISH SALTED DRESSED 1,11 ]2.22
3380430 220 (SEA CATFISH SMOKED DRESSED 0.66 |1.72
33804 40 220 |SEA CATFISH DRIED DRESSED 1.24 12.47
3380201 4 |SEA CATFISH STEAKS FROZEN 1.00 (3,03
3380201 5 |SEA CATFISH FILLETS FROZEN 1.00 [3.03
Order Lophiiformes
Lophilae - goosefishes
0120101 1 |GOOSEFISH (ANGLERFISH) WHOLE 0.23[1.00
0120101 2 [GOOSEFISH {ANGLERFISH} GUTTED 0.26 {1.12
0120101 3 |GOOSEFISH (ANGLERFISH) DRESSED 0.59 12,57
0120101 5 |GOOSEFISH (ANGLERFISH) FILLETS 1.00 (5,00
0120101 32 |GODSBEFISH (ANGLERFIS5H] LIVERS
0120101 999 |GOOSEFISH (ANGLERFISH} TAILS 2.57 |5
0120102 5 |GOOSEFISH {ANGLERFISH) CKD FILLETS1.10 |5.50
0120420 220 |GOOSEFISH (ANGLERFISH) SALTED 1,18 |5.13
0120430 220 |GOOSEFISH (ANGLERFISH) SMOKED 0.90 [3.90
0120440 220 |GOOSEFISH (ANGLERFISH) DRIED 1.28 |5,.57
Order Gadiformes
Gadidae - codfishes
0960101 1 |CUSEK WHOLE 0.50 ]1.00
0960101 2 |CUSK GUTTED 0.56 [1.12 [1,13 [1.13 1.13{47,51,52,53,105
0960101 3 |COSK DRESSED 0.69 [1.39
0960101 5 |CUSK RAW FILLETS _ 1.00 [3.70 [2.69 |2.60 2.70 [49 (sKo),80 2.69 |7 (P>L)
0960102 & |CUSK COORED FILLETS 1.10(4.07 ;
0960201 S [COSK FROZEN FILLETS 2,50 |54 2.69 |7 (P>L)
09604 20 220 |CUSK SALTED DRESSED - |1.11 [2.22
0960430 220 |[CUSK SMOKED DRESSED 0.86 If?i 1.18 |33
0960430 220 |COSK SMOKED FILLETS ; 1.33 133
09604 40 220 |CUSK DRIED DRESSED 1.24 12.47 3.03 |33
0820101 1 |COD WHOLE 0.50 (1,00 G.32 | 1.00 |7
0820101 2 |COD GUTTED 0.56 [1.12
0820101 3 {COD DRESSED 0.69 [1.39
0820101 4 |COD RAW STEAKS 0.81 [1.61
0820101 5 }COD RAW FILLETS 1.00 |2,94
0820102 5 |COD COOKED FILLETS 1.10 [3,24
0820711 5 [COD BRD RAW FILLETS 0.50 (1,47
0820111 100 |COD BRD RAW CAKES 0.50 |[1.00
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0820201 3 [COD DRESSED FROZEN
D820201 4 |[COD STEAKS FROZEN 1.00 3.08 |7 2.50 [54 (P>L)
0820201 5 |coD FROZEN FILLETS 1.001 3.08 |7 2.50 {54 (P>1L)
08202 01 161 |COD BLOCK5S FROZEN 1.00] 3.08 17

08202 11 103 [COD BRD RAW FORMED FLIS 0.50 |1.47

08202 12 100 |COD BRD COOKED CAKES 0.55 [1.10

08202 12 999 |COD BRD COOKED FISH STICKS 0.55 [1.62

0820212 9939 |COD FISH STICK DINNER 0.21 [0.42

0820212 5 |COD BRD COOKED FILLETS 0.55 {1.62

0820213 & |COD BATTER COATED RAW FILLETS 0.40 (1.18

0820213 5 |COD BATTER COATED COOKED FILLETS [0.44 |L1.29

0820300 100 |COD CAKES CANNED 0.30 |0.60

0820 4 20 220 [COD SALTED DRESSED 1.11 |2.22

0820 4 20 220 |COD SALTED MEAT 1.72 |3.45

08204 30 220 |COD SMOKED DRESSED 0.86 {1.72

0020430 220 |COD SMOKED MEAT 1.19 {2.38

DB20 4 40 36 |COD DRIED LUTEFISK 1.11 [2.22

08204 40 220 |COD DRIED MEAT 2.00 [4.00

08204 40 220 |COD DRIED DREBSED 1.24 12.47

0820101 2 |cOP ATL GGTTED 1.17 |1.17 1.17 |47,51,52,53,106

0820101 3 |COD ATL DRESSED 1.60 [1.60 1.60 }51,105

0820101 4 [COD ATL STEAKS 2.57|5 3,08 [7,80 (P>L)
0820101 5 |COD ATL FILLETS 3,08 {3.08 3,13 |49 (SKO) 3,08 |7,80 (P>L)
0820201 4 |COD ATL STEAKS FROZEN 1,00 3.08 7,80

0826201 5 {COD ATL FILLETS FROZEN 1.00] 3.08 [7,80

0820420 220 |COD ATL SALTED DRESSED 4,50 [4.50

0820 4 21 220 |COD ATL PICKLED DRESSED 4.50 |4.50

08204 30 220 [COD ATL SMOKED GUTTED 1.50 [1.50

08204 43 220 |COD ATL SUN-DRIED DRESBED 4,88 [4,88 1.64 |42

0822101 2 |cOD PAC GUITED — — 1.28 1.186 (86 1.17 |93 (F>L)
0822101 3 [COD PAC DRESSED PECT GIRDLE IN 1,82 |42 1.67 |86 (P>L)
0822101 3 |COD PAC DRESSED TALL OFF 1.96 |42

0822101 3 [COD PAC DRESSED 1.72 1.89 |65 2,00 |42 (P>L) 1.59 186 (P>L}
0622101 3 |COD PAC DRESSED WESTERN COUT 1.56 66

£0822101 3 |COD PAC DRESSED EASTERN CUT 1.72 (88

0822101 4 |COD PAC STEAKS 1.00] 3733 (7,80

0822101 S |COD PAC FILLETS 2.94 ]3,33 3.57 [€5 3.70 [42 (P>L) 3.33 7,80 (P>L)
0822101 S |COD PAC FILLETS SKIN ON 2.63 |42

0822101 5 |COD PAC FILLETS RIBE IN SKIN ON 2.94 |42

0822101 5 |COD PAC FILLETS RIBS IN SKIN OFF 3.00 |86

0822101 5 {COD PAC FILLETS SKIN OFF 2.00 |86

0B22101 40 [COD PAC ROE 20.00 |86

0822201 4 ICOD PAC STEAKS FROZEN 3.33 |7,80

0822201 5 |[COD PAC FILLETS an 3.33 7,80

08224 20 COD PAC SALTED & SPLIT 2.22 |86

0822101 210 |COD PAC MINCED FLESH 2.50 |65

1480101 1 |HADDOCK WHOLE 0.50 [1.00 0,35 1.00 |7

1460101  Z |HADDOCK GUTTED 0.56 (1.12 |1.14 [1.14 1.14 [10,25,37,47,51~53 | 1.16 |21 (P>L) 1.16 |41 (P>L)




1480101 3 [HADDOCK DRESSED 0.69]1.39 [1.33 [1.33 |0.45 19

1480101 4 |HADDOCK STEAKS 0.81 |1.61 1.00| 2.85 |7

14801 01 5 [HADDOCK RAW FILLETS (SKO) 1.00 )2.94 j2.85 |2.85 2.94 36 2.63 |36 (P>L) 2.8517 (P>L)
1480101 5 |HADDOCK RAW FILLETS (SK) 2,50 |2 2.86 [49,80 (P>L)
1480102 5 |HADDOCK COORED FILLETS 1.1.0 [3.22

14801 02 999 |HADDOCK AUGRATIN COOKED 0.75 |1.50

1480201 3 |RADDOCK DRESSED FROZEN 0.45 19

1480201 4 |HADDOCK STEAKS FROZEN 1.00 | 2.85 |7 Z.50 |54 (P>L)
1480201 5 {HADDOCK FILLETS FROZEN 1,00 2.857]7 2.50 154 (P>L)
14802 01 161 |HADDOCK BLOCKS FROZEN 1.00| 2.85 [7

1480211 5 |HADDOCK BRD RAW FILLETS 0.50 |1.47

1480212 5 |HADDOGCK BRD COOKED FILLETS 0.55 |1.62

1480213 S |HADDOCK BATTER COATED FILLETS 0.44 |1.29

14802 990 |HADDOCK DINNERS FROZEN 0.30 |0,88

14803 999 |HADDOCK CANNED 3.86 |41

1480300 500 {HADDOCK CANNED IN SAUCE 0.80 [2.35

14804 20 220 |HADDOCK SALTED DRESSED 1.11]z2.22

14604 20 220 |HADDOCK SALTED MEAT 1.72 |3.45

14804 30 220 |AADDOCK SMOKED DRESSED 0.86 |1.72

14804 30 220 |HADDOCK SMOKED FILLETS 3.60 (41

14804 30 220 |AADDOCK SMOKED MEAT 1,19]2.38

14804 220 |HADDOCK FINNAN HADDIES 0.64 19

14804 40 220 |EADDOCK DRIED DRESSED 1.24 |2.47

14804 40 220 |HADDOCK DRIED MEAT 2.00 [4.00

1520101 1 |HAKE RED WHOLE

15201 03 3 |HAKE RED DRESSED

1520101 5 |AAKE RED RAW FILLETS

15401 0% 2 |HAKE WHITE GUTTED 1.34 |53 1.13 [105 (P>L)
1540101 3 |HAKE WHITE DRESSED 1.35 |18 1,34 |47,52 (B5D)
1540101 5 |HAKE WHITE RAW FILLETS 2.70 |45 (5K0)

1550101 1 ONCL WHOLE 0.50 |1.00

iss0101 2 UNCL GUTTED 0.56 (1.12 1.25 |39

155010 3 UNCL DRESSED 0.69 1,39 [1.34 [1.34 1.34 10,25 1.43 |37 (B>L)
1550101 5 UNCL RAW FILLETS (SKO) 1.00 [3,70 |2.68 |2.68 2.44 |35 2.68 |7,B0 (P>L)
1550101 5 ONCL RAW EILLETS {5K) 2.17 136

1550102 5 ONCL COOKED FILLETS 1.10 |4.07

18503 999 ONCL CANNED 3,86 |41

15504 20 220 UNCL SALTED DRESSED 1.11]2.22

15504 30 220 ONCL SMOKED DRESSED 0.86 [1.72

1550430 220 UNCL SMOKED FILLETS 3.60 (41

1550 4 40 220 ONCL, DRIED DREGSED 1.24 {2.47

1542101 3 |PAC BAKE (PAC WHITING) DRESSED 1.79 1,61 |42 1.78 [65 (P>L}
1542101 5 |PAC BAKE (PAC WHITING) RAW FILLET, 4,00 [4.00 32.13 (42 (5K0j 3.33 |65 (F>%)
1542101 999 |[PAC HAKE (PAC WHITING) FILLETS RI | 2,86 |42 (SKO)

1542101 210 [PAC HAKE (PAC WHITING) MINCED PLESH 2.22 165

5090101 1 |SILVER HAXE (WHITING) WHOLE 0.33| 1.00 |7

50901 0). 2 [SILVER HAKE (WRITING) GUTTED 1766 137

5090101 3 |SILVER HAKE (WHITING) DRESSED 1.66 [1.66 1.66 |10,51,52,57,105 1.67 |18 (P>L) 2.17 [99(P>L)




Page 14

T ARCIR PR
DESCRIPTYON o8 SIS [poL PR |

5090101 = 4 |SILVER HAKE (WHITING) RAW STEAKS 1.33 |57 3.03 |7 (p>Ly

5090101 5 |SILVER HAKE (WHITING) FILLETS SK 3,03 [3.03 3.0307,49 (MR} 2,70 {49 {HA,P>L),[80

5090101 5 |SILVER HAKE (WHITING) FILLETS SKO 3.77 |98

5090201 3 [SILVER HAKE (WHITING) DRESSED FROZ 0.65] 1.97 |7 1.66 |54 (E>L)

5080201 4 [SILVER HAKE (WA1TING) GTEAKS FROZ 1,00 3,03 |7

5090201 5 |SILVER HAKE (WHITING) FILLETS FRO; _ 1.00 [ 3.03 17 3.33 |54 (P>L)

269510t 2 |POLLOCK ATL GUTTIED 1,13 |1.13 1.13 [10,25,35,47,51-53 | 1.11 |37 (P>L) 1.25 [40 (P>L)

2695101 5 |[POLLOCK ATL RAW FILLETS (SKO) 2.46 |2.46 2.33 |36 2.94 |49 (P>L)

2695101 5 |POLLOCK ATL RAW FILLETS (GK) 2.22 |36 2.27 |2 (P>L)

2695300 0 |POLLOCK CANKED 3.86 |41

2695430 220 |POLLOCK ATL SMOKED FILLETB 3.60 |41

2700101 2 |POLLOCK WALLEYE GDTTED 1.27 1.25 [86

2700101 3 |POLLOCK WALLEYE DRESSED 1.61 1.82 |4 1.78 |42 (p>L,) 1.61 |86 (P>L)

2700101 3 |POLLOCK WALLEYE EASTERN COUT 1.39

2700101 3 [POLLOCK WALLEYE DRESSED W/PECT GIBD 1,78

2700101 5 |POLLOCK WALLEYE RAW FILLETS 3.70 [4.00 4.55 |4 3.85 |42 (P>L,5K0)|2.63 |42 (P>L, 5K)

2700101 5 |POLLOCK WALLEYE FILLETS RI SK Z.50 [42

2700101 5 |POLLOCK WALLEYE FILLETS RI SKO 3.57 |42 3,33 |86 (P>L)

2700101 5 |POLLOCK WALLEYE FILLETS SKEIN OFF 4.00 |86

2700101 40 |POLLOCK WALLEYE ROE 15.38 [86

2700101 40 |POLLOCK WALLEYE ROE (FEMALES ONLY) 7.27 |86

2700201 31 |POLLOCK WALLEYE SURIMI 0.91 04 4,54186 (P>L)

2700201 31 |POLLOCK WALLEYE SURIMI SALT ADDED 0,88 94

2700201 31 |POLLOCK WALLEYE KAMABOKO 0.680 94

2700201 31 |POLLOCK WALIEYE SURIMI IMIT. CRAB 0.55 94

2700201 31 [POLLOCK WALLEYE SURIMI IMIT. SCALLOP 0.60 94

2700201 31 |POLLOCK WALLEYE SOURIMI IMIT. SH 0.68 94

27002 01 210 |POLLOCK WALLEYE MINCED 2.00 |86

27002 01 210 |POLLOCK WALLEYE MINCED W/CRABMEAT 1.64 |67

2700201 210 |POLLOCK WALLEYE MINCED W/CRAB EXTHACT 1.79 |67

2700500 301 |POLLOCK WALLEYE MEAL 5.86 |66

2695101 1 |POLLOCK UNCL WHOLE 0.50 [1.00 0.40 | 1.00 (7

2695101 2 |POLLOCK UNCL GUTTED 0.56 |1.12

2695101 3 |POLLOCK UNCL DRESSED 0.69 [1,39

2695101 4 |POLLOCK UNCL STEAKS 0.81 [1.61

2695101 5 |POLLOCK UNCL RAW FILLETS 1.00 |2.94 1.00 [ 2.46 |7 (P>L)

2655102 5 |POLLOCK UNCL COOKED FILLETS 1,10 [3.24

2695201 5 |POLLOCK UNCL FILLETS FROZEN 1.00 | 2.46 [7 2.50 |54 (P>L) 2.44 |80 (P>L)

2655201 4 |POLLOCK UNCL STERKS FROZEN 1.00] 2,46 [7 2.50 [54 (P>L)

2695211 5 |POLLOCK UNCL BRD RAW FILLETS 0.50 [1.47

2695272 5 |POLLOCK ONCL BRD CKD FILLETS 0.55 |1,62

26954 20 220 [POLLOCK UNCL SALTED DRESSED 1.11 |2.22

2695420 220 [POLLOCK UNCI, SALTED MEAT 1,72 |{3.45

2695430 220 |POLLOCK UNCL SMOKED DRESSED 0.86 (1.72

2695430 220 |POLLOCK UNCL SMOKED MEAT 1,19 [2.38

2695440 220 |POLLOCK UNCL DRIED DRESSED 1.24 |2.47

2695 4 40 220 |POLLOCK UNCL DRIED MEAT 2.00 |4.00
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Order Atheriniformes
Exocoefidae - flyingfishes
0150101 90 [BALLYHOO BAIT
0150201 90 [RALLYHOQ BAIT FROZEN
1310101 3 |PLYINGFISH DRESSED
Scomberesocidae - sauries
3220101 1 |SAURY WHOLE 0.50 11,00
3220101 2 |SAURY GUTTED 0.61 |1.22
3220101 3 |SAURY DRESSED 0.70 (1,41
3220101 5 |SAURY RAW FILLETS 1.00 |2.63
3229102 5 |SAGRY COOKED FILLETS 1.10|Z.89
3220420 220 [SAURY SALTED DRESSED 1.13 (2,25
32204 30 220 [SAURY SMOKED DRESSEfD 0.88 [1.75
32204 40 220 [SAURY DRIED DRESSED 1.25|2.51
Order Gasterosteiformes
Centriscidae - snipefishes
* 101 1 ]SNIPEFYSH SLENDER WHOLE 0.24 B4
* 101 3 [SNIPEFISH SLENDER DRESSED 2.5 j84
* 101 SNIPEFISH SLENDER MINCED MEAT 4,17 |84
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Order Perciformes
P 101 2 |PERCIFORMES GUTTED | ] I I I [1T.05 a7 | 1 I | i
Percichthyidae - temperate basses
50601 01 3 [WHITZ PERCH DRESSED
S0001 01 3 |WHITE BASS DRESSED 1.56 |26
5000 1 01 5 |WHITE BASS RAW FILLETS 2.44 (2,44 2,13 |26 2.44 |71,680
5000 2 01 4 |WHITE BASS FROZEN STEAKS 2.33 [54 2.44 {7
5000 2 01 5 |[WHITE BASS FROZEN FILLETS 2.33 |54 2.44 (7
5150101 1 [YELLOW BASS WHOLE 0.50 [1.00
51501 01 2 |YELLOW BAS5 GUTTED 0.57 {1.14
51501 01 3 |YELLOW BASS5 DRESSED 0.72 |1.45
5150101 S |YELLOW BASS RAW FILLETS 1.00 [2.B6
51501 02 S |YELLOW BAS5 COOKED FILLETS 1.10 |3.14
5150 4 20 220 |YELLOW BASS SALTED DREGSED 1.16 |2.36
5150 4 30 220 [YELLOW BASS SMOKED DRESSED 0.93 |1.86
51504 40 220 |YELLOW BASS DRIED DRESSED 1,31 [2.62
4180101 1 [STRIPED BASS WHOLE 0.50 |1.00
41801 01 2 |STRIPED BASS GUTTED 0.57 |1.14
41801 01 3 |STRIPED BASS DRESSED 0.72 |1.45
3180101 S |STRIPED BASS5 RAW FILLETS 1.00 |2.96
41801 02 S |STRIPED BAS5 COOKED FILLETS 1.10 [3.14
4180420 270 |STRIPED BASS SALTED DRESSED 1,18 |2.36
41604 30 220 |STRIPED BASS SMOKED DRESSED 0.93 [1.86
41804 40 220 |STRIPED BASS5 DRIED DRESSED 1.31 {2.62
Serranidae - soa basses
33601 01 1 |[SEA BASS BLACK WHOLE
33601 01 2 |SEA BASS BLACK GUTTED 1.25 [33
33601 01 3 |SEA BASS BLACK DRESSED 1.54 |33
3360101 S |[SEA BASS BLACK RAW FILLETS 2.86 |33
* 101 1 [SEA BASS UNCL WHOLE 0.50 |1.00
* 101 2 [SEA BASS UNCL GUTTED 0.59 [1.18 1.18 (88
* 101 3 |SEA BASS UNCL DRESSED 0.71 |1.43 5,
* 101 5 |SEA BASS UNCL RAW FILLETS 1.00 [2.63 |2.00 1.00 |2,.00 [7
* 102 S |SEA BASS UNCL COORED FILLETS 1,10 {2.89
* 201 4 |SEA BASS uncz._i'nozm_l_srms 2,00 |7,54
W D D1 5 |SEA BASS UNCL FROZER FILLETS 2.00 7,54
* 420 220 |SEA BASS UNCL SALTED DRESSED 1.16 [2.33
* 430 220 |SEA BASS UNCL SMOKED DRESSED 0.89 [1.78
* 440 220 |SEA BASS UNCL DRIED DRESSED 1.27 |2.54
31101 03 1 |PERCH SAND WHOLE 0,50 {1.00
3110101 2 |PERCE SAND GUTTED 0.57 |1.14
3110101 3 |PERCH SAND DRESSED ; 0.72 |1.45
3110101 5 |PERCH SAND RAW FILLETS 1.00 |2,.86
3710102 S |PERCH SAND COOKED FILLETS 1.10 |3.14
3110420 220 |PEACH SAND SALTED DRESSED 1.18 [2.36
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31104 30 220 |PERCH SAND SMOKED DRESSED 0.93 |1.86
31104 40 220 |PERCH SAND DRIED DRESSED 1.31 |2.62
1410101 1 [GROUPERS WHOLE 0.50 |1.00 -
14101 01 2 {GROUPERS GUTTED 0.50 [1.16 1.18 |88
14101 01 3 |GROUPERS DRESSED 0.71 [1,33_ i
14101 01 5 |GROUPERS RAW FILLETS 1.0092.63 )2.63 [2.63 [1.00 |2.63 | 7,33
1410102 S |GROUPERS CCOOKED FILLETS 1,10 |2.89 1.00 |2.63 |7
14102 01 5 |GROUPERS FROZEN FILLETS 2.00 |54
14104 20 220 |GROUPERS SALTED DRESSED 1.16 [2.33
14104 30 220 |GROUPERS SMOKED DRESSED 0.89 [1.78
14104 40 220 |GROUPERS DRIED DRESSED 1.27 |2.54
18501 01 2 [JEWFISH GUTTED 1.18 (68
Centrarchidae - sunfishes
42601 01 1 [SGNFiSH WHOLE 0.38 |1.00
42601 01 2 |SUNFISH GUTTED 0.40 (1.04
42601 01 3 |SUNFISH DRESSED 0.66 {1,72
42601 01 S |SONFISH RAW FILLETS 1.00 |3.57
42601 02 5 |SUNFISH COOKED FILLETS 1.10 |3.93
42604 20 220 |SUNFISH SALTED DRESSED 1.14 {2.99
42604 30 220 |SUNFISH SMORED DRESSED 0.86 2,31
4260 4 40 220 |SONFISH DRIED DRESSED 1.25 (3.28
29001 01 2 |ROCK BASS FRESHWTR GUTTED 1.18 |33
2500 1 01 3 |ROCE BASS FRESHWIR DRESSED 1.43 |33
29901 01 5 |ROCK BASS FRESHWTR RAW FILLETS 3.33 |33
08401 01 3 |CRAPPIE DRESSED 1.37 |33
Parcidae - perches
3170101 1 [SAUGER WHOLE 0.50 |1.00
3170101 2 |SAUGER GUTTED 0.57 |1.14
31701 01 3 |SAUGER DRESSED 0.72 {1.45
SO0 2 |SRUGER RAW FILLETS 1.00 |2.86 [2.27 [2.27 [1.00 [2.27 |7,80
31701 02 5 |SAUGER COOKED FILLETS 1.10 {3.14
31702 01 5 |SAUGER FROZEN FILLETS 2.33 |54 2.27 |7 (P>L)
3170211 5 |SAUGER BRD RAW FILLETS 0.50 |1.43
3170212 5 |SAUGER BRD COOKED FILLETS 0.55 (1.57
3170 4 20 220 |SADGER SALTED DRESSED 1.18 |2.36
31704 30 220 |SAUGER SMOKED DRESSED 0.93 [1.86
3170440 220 |SAOGER DRIED DRESSED 1.31 |7.62
51901 01 1 [WALLEYE (YELLOW PIKE) WHOLE 0.50 [1.00
51501 01 2 (WALLEYE (YELIOW PIKE) GUTTED 0.57 |1.14
51901 01 3 [WALLEYE (YELLOW PIKE) DRESSED 0.72 [1.45 1.64 |26
5190101 5_|WALLEYE RAW FILLETS 1.00 {2.86 12.22 |2.22 2.22 17,80
51901 02 5 [RALLEYE COOKED FILLETS 1.10 |3.14
51502 01 5 |WALLEYE FROZEN FILLETS 2.33 |54 2.22 |7 (BoL)
51902 11 5 |WALLEYE BRD RAW FILLETS 0,50 [1.43
8160212 9 [WALLEYE DRD COORED FILLETS 0.55 [1.57
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51904 20 220 |WALLEYE SALTED DRESSED 1.18 [2.36

5190 4 30 220 |WALLEYE SMOKED DRESSED 0.93 [1,86

51904 40 220 |WALLEYE DRIED DRESSED 1,31 [2.62

51901 01 2 |RALLEYE RALSED GUTTED 1.54 |30

51901 01 5 |[WALLEYE RAISED FILLETS 2.50 |30

5170101 1 |YELLOW PERCH WHOLE _ 0,50 |1.00

51701 01 2 |YELLOW PERCH GUTTED 0.57 [1.14

51701 01 3 [YELLOW PERCH DRESSED 0.72 |1.45 1.59 |26

§1701 01 S |YELLOW PERCH RAW FILLETS _ 1.00 [2.86 [2.27 }2.27 2.08 |26 2.27 |7,80

51701 02 S |YELLOW PERCH COOKED FILLETS 1.10 |3.14

51702 01 % [YELLOW PERCH FROZEN FILLETS 2.33 |54 2.27 |71 (B>L)

51702 11 5 {YELLOW PERCH PRD RAW FILLETS 0.50 |1.43

5170212 5 |YELLOW PERCH BRD COOKED FILLETS 0.55 |[1.57

5170420 220 |[YELLOW PERCH SALTED DRESSED 1,187]2.36

5170 4 30 220 |YELLOW PERCH SMOKED DRESSED 0.93 |2.86

5170 4 40 220 |[YELLOW PERCR DRIED DRESSED 1.31 |2.62

0240101 3 |PIKE BLUE DRESSED 1.50 |26

0240101 5 |PIKE BLUE RAW FILLETS 2.00 |26

0240201 4 |PIKE BLUE FROZEN STEAKS 2.33 154

02402 01 S |PIKE BLUE FROZEN FILLETS .33 158
Malacanthidae - tilefishes

44701 01 1 [TILEFISE WHOLE 0.50 |1.,00

44701 01 2 [TILEFISH GUTTED 0.56 11.12 |1.09 [1.00 1.09 [47,48,52,105 |[1.12Z |88 (P>L)

44701 01 3 |TILEFISH DRESSED 0.69 §1.39 1.20 [18

4470101 4 |TILEFISH RAW STEAKS 0.81 |1.61

4470101 5 |TILEFISH RAW FILLETS 1.00 12,94 |2.87 |2.687 2.86 (48,80 2.07 |7 (PoL)

44701 02 5 |TILEFISH COOKED FILLETS 1.10 [3.24

4470201 5 |TILEFISH FROZEN FILLETS 2.66 [80 2.87 |7 (P>L)

44704 20 220 |TILEFI5H SALTED DRESSED 1.11 |2.22

44704 20 220 |TILEFISH SALTED MEAT 2,00 {4.00

44770 4 30 220 |TILEFISH SMOKED DRESSED 0.66 |1.72

44704 30 220 |TILEFISH SMOKED MEAT 1.19 [2.38

44704 40 220 |TILEFISH DRIED DRESSED 1.24 |2.47

4470440 220 |TILEFISH DRIED MEAT 2,00 |4,00

50401 01 2 |OCEAN WHITEFISH GUTTED 1.8 |33

5040101 3 |OCEAN WHITEFISH DRESSED 1.43 [33

5040 1 01 5 |OCEAN WHITEFISH FILLETS 2.86 |33
Pomatormidae - bluefishes

02301 01 1 [BLUEFISH WBOLE 0.43 [1.00

0230101 2 |BLUEFISH GUTTED 0.47 |1.09 |1.09 {1.09 1.09 |47

0230101 3 |BLUEFISH DRESSED 0.6111.43

02301 01 S |[BLUEFISE RAW FILLETS 1.00 |3.03

02301 02 5 |[BLUEFISH COORED FILLETS 1.10 |3.33

02304 20 220 |BLUEFISH SALTED DRESSED 0.98 |2.28
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02304 30 220 |BLUEFISH SMOKED DRESSED 0.76 |1.82
02304 40 220 |BLUEF1SH DRIED DRESSED 1.07 |2.48
Rachycentridae - coblas
05701 01 1 [COBIA GUTIED 1.04 (a8
05701 01 3 |COBIA DRESSED
05701 01 5 |COBIA RAW FILLETS
05704 30 220 |COBIA SMOKED
Carangidae - Jacks
27201 01 S |[POMPANO RAW FILLETS 2.63 [2.63 |1.00 |2.63 |7
37202 01 5 |POMPANO FROZEN FILLETS 2,50 [54 2.63 |7 (P>L)
02701 01 1 |BLUERONNER WHOLE
0270101 3 |BLUERUNNER DRESSED
01304 40 220 |BIGEYE SCAD DRIED
0130 6 00 995 |BIGEYE SCAD
18201 01 Z |JACK MACKEREL GUTTED 1.18 |33
18201 01 3 |JACK MACKEREL DRESSED
18202 01 3 |JACK MACKEREL DRESSED FROZEN 1.67 |83
18202 12 220 |JACK MACKEREL DRESSED COOKED 2.17 183
18203 00 221 |JACK MACKEREL CANHED 1.62 [1.82
00301 01 1 [AMBERJACK WHOLE 1.00
00301 0% 3 |[AMBERJACK GUTTED 1.04 |68
00301 01 5 |AMBERJACK FILLETS
0030 4 30 220 [AMBERJACK SMORED
00304 40 220 [AMBERJACK DRIED
5230101 2 |YELLOWTAIL GUTTED 1.18 |33
52301 01 3 [YELLOWTAIL DRESSED 1.33 |33
5230101 5 |YELLOWTAIL FILLETS _ 13.03 |33
q'!;'.'l'ﬂ?_: L - 51
Coryphaenidas - dolphins / INE e b
10501 01 1 |DOLPHIN WHOLE 0.40 ]1.00
10501 01 2 |DOLPRIN GUTTED 0.48 [1.20 1.20 |88
10501 01 3 |DOLPEIN DRESSED 0.5611.39
10501 01 4 |DOLPHIN STEAKS 0.65 [1.61
10501 01 5 |DOLPHIN RAW FILLETS 1.00 [3.33
10501 02 5 {DOLPHIN COOKED FILLETS 1.10 {3.67
10504 20 220 |DOLPHIN SALTED DRESSED 0.67 |2.18
10504 20 220 |DOLPHIN SALTED MEAT 1.72 |4.31
10504 90 220 |POLPRIN GMOKED DRESBGED 0.71 |1.78
10504 30 220 |DOLPHIN SMOKED MEAT 1.19 |2.98
10504 40 220 |DOLPHIN DRIED DRESSED 0.94 |2,34
10504 40 220 |DOLPHIN DRIED MEAT 2.00 |5.00
Lutjanidae - snappers
3764 1 01, 1 |GNAPPER RED WHOLE 0.42 [1.00
3764101 2 |SNAPPER RED GUTTED 0.47 (1.11 |]1.08 |1.08
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3764101 3 [SNAPPER RED DRESSED 0.65]1.54
3764101 4 |SNAPPER RED RAW STEAKS 0.79 [1.89 [1.43 |1.42
3764 101 5 |[SNAPPER RED RAW FILLETS 1,00 |3,12 |2.00 [2,00 2.13 |7,80 2.00 |7 (P>L)
3764102 5 |SNAPPER RED COOKED FILLETS 1.10 {3.44
3764201 4 |SHAPPER RED STEARS FROZEN 167153 3700 |7 (550)
37642 01 S |SNAPPER RED FROZEN FILLETS 1.67 |54 2,00 |7 (P>L)
37644 20 220 (SNAPPER RED SALTED DRESSED 1.07 |2.54
3764 4 30 220 |SNAPPER RED SMOKED DRESSED 0.83 |1.98
3764 4 40 220 |SNAPPER RED DRIED DRESSED 1.18 |2.62
3768101 1 |SNAPPERS UNCL WHOLE 0.42 [1.00
3768101 2 |SNAPPERS UNGCL GUTTED 0.47 |1.11 1.1E [6,88
37681 01 3 |SNAPPERS UNCL DRESSED 0.65 |1.54 1.64 |6
37681 01 4 [SNAPPERS UNCL STEAKS 0,79 [1,80]
(37681 01 5 [SNAPPERS UNCL FILLETS 1.0043.12] )
37681 02 S |SNAPPERS UNCL COOKED FILLETS 1,10 [3.44
3766 4 20 220 |SNAPPERS UNCL SALTED DRESSED 1.07 [2.54
3766 4 30 220 |SNAPPERS UNCI, 5MOKED DRESSED 0.83 |1.98
37684 40 220 |SNAPPERS UNCL DRIED DRESSED 1.18 [2.B2
Labotidae - tripletails
4590101 1 |TRIPLETAIL WHOLE
45901 01 3 |TRIPLETAIL DRESSED
Haemulidae - grunis o
[T440101 5 |GRONTS RAW FILLETS | [~V ] I I ] | ]
Sparidae - porgles
3530101 3 |SHEEPSHEAD FRESHWIR DRESSED 179126
35301 01 5 JSHEEPSHEAD FRESHWTR RAW FILLETS 2.56 |26
35701 01 3 |SHEEPSHEAD BALTWATER GUTIED 1.14 f1 1.18 [33 (P>L)
3570101 5 |SHEEPSHEAD SALTWATER FILLETS 4.060 |33
3570101 3 |SHEEDPSHEAD SALTWATER DRESSED 1.54 |33
* 101 5 |SHEEESHEAD UNCL FILLETS 3.03 [3.03
32951 01 1 |SCUP OR PORGY WHOLE 0.38 |1.00
32951 01 2 |SCOP OR PORGY GUTTED 0.40 |1.04 1.04 (88
3295101 3 ISCOF OR PORGY DRESSED 0.66 |1.72
32051 01 5 |SCUP OR PORGY RAW FILLETS 1.0013.57
32951 02 S ISCUP OR PORGY COORED FILLETS 1,10 [3.93
3205420 220 |SCOP OR PORGY SALTED FILLETS 1.14 |2.99
32054 30 220 |SCUOP OR PORGY SMOKED FILLETS 0.88 [2.31
32954 40 220 |SCOP OR PORGY DRIED FILLETS 1,25 |3.28
Sciaenidae - drums
1081101 3 |DRUM BLACK DRESSED 1.64 j69
10821 01 2 |DRUM RED GUTTED 1.14 |88
1082 1 01, 3 |DRUM RED DRESAED 1.20 [17
09271 01 1 [DRUM UNCL WHOLE 0.50 |1.00
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0927101 2 |DROM TNCL GUTTED 0.5711.14

0927101 3 |DRUM UNCL DRESSED 0.72 [1.45 1.52 |56
(09271 01 5 |DROM ONCL RAW FILLETS 1,00 j2.86 |3.03 |3.03

0927102 5 |[DRUM UNCL COOKED FILLETS 1.103.14

09274 20 220 |DRUM UNCL SALTED DRESSED 1.18]2.36

0927 4 30 220 |DROM UNCL SMOKED DRESSED 0.93 [1.86

09274 40 220 |[DRUM UNCL DRIED DRESSED 1.31 |2.62

3370101 2 |SEABASS WHITE GUTTED 1.18 |33
3370101 3 |SEABASS WHITE DRESSED 1,33 |33
3370101 5 |SEABASS WHITE RAW FILLETS 3.03 [33
09251 01 5 |CROAKER ATL FILLETB 1.00 |2.86 [3,03 [3.03

0925101 1 |[CROAKER ATL WHOLE 0.50 (1.00

09251 01 2 |CROAKER ATL GUTTED 0.57 11.14

09251 01 3 |CROAKER ATL DRESSED 0.72 |1.45

6525 1 02 5 |CROARKER ATL CCOKED FILLETS 1.10 (3,14

09254 20 220 |CROAKER ATL SALTED DRESSED 1.18[2.36

09254 30 220 [CROAKER ATL SMOKED DRESSED 0.93 {1.86

09254 40 220 |[CROAKER ATL DRIED DRESSED 1.31 |2.62

09254 40 CROAKER ATL YUSONE 8.33 [85
3455101 2 |SEATROUT SAND (WHITE) GUTTED 1.15 |6
34551 01 3 |SEATROUT SAND (WEITE) DRESSED 1.24 |56
34461 01 2 |WEAKFISH (GRAY SEATROUT) GUTTED 1.25 |39, 40
34461 01 S |WEARFISH (GRAY SEATROUT) FILLETS 2.44 |17
3447101 3 |[SEATROUT SPOTTED GUTTED 1.15 11
* 101 1 |[SEATROUT UNCL WHOLE 0.50 [1.00

* 101 Z [SEATROUT UNCL GUTTED 0,57 |1.14

* 101 3 |SEATROUT GNCL DRESSED 0.72 |1.45

* L0 5 |SEATROUT UNCL RAW FILLETS 1.00 [2.86 [3.03 1,00 |3.03 |7
* 102 & |SEATROUT GNCL COOKED FILLETS 1.10 [3.14

* 201 4 |SEATROUT UNCL FROZEN STEAKS. 2.22 |54 3.03 |7 (P>L)
* 201 S |SEATROUT UNCL_FROZEN FILLETS _ 2.22 |54 3.03 |7 (P>L)
* 420 220 |SEATROUT UNCL SALTED DRESSED 1.18 |2.36

* 430 220 |SEATROUT UNCL SMOKED DRESSED 0,93 11.686

" 440 220 [SEATROUT UNCL DRIED DRESSED 1,31 12,62

* 101 1 |SURFFISH WHOLE 0.36 [1.00

* 101 2 |SURFFISH GUTTED 0,40 11.04

* 101 3 |SURFFISH DRESSED 0,66 |1.72

* 5l 01 5 |SURFFISH RAW FILLETS 1.00(3.57

* 102 S |SURFFiSH COOKED FILLETS 1.10 |3.93

* 420 220 |SURFFISH SALTED DRESSED 1.1412.99 |

* 430 220 |SURFF1SH SMOKED DRESSED 0.88 |2.31

¥ 440 220 |SURFFISH DRIED DRESSED 1.25(3.28

1970101 1 [KING WHITING WHOLE 0.50 [1.00

1970101 "2 |KING WHITING GUTTED ; 0,57 11,14 T “11.18 76,33
1970101 3 |[KING WHITIRG DRESSED 0.72 |1.45

19701 01 5 |KING WHITING RAW FILLETS 1.00 |2.86

19701 02 5 |KING WHITING COOKED FILLETS 1.10 |3.14

10704 20 220 |KING WHiTING BALTED DRESSED 1.16 |2.36
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1970 4 40 220 |[KING WHITING DRIED DRESSED 1.31 |2.62
1970 4 30 220 {KING WHITING SMOKED DRESSED 0.93 (1,86
4060 1 01 1 |SPOT WHOLE 0.30 [1.00
4060101 2 |SPOT GUTTED 0,40 |1.04
40601 01 3 [SPOT DRESSED 0.66 [1.72
40601 01 5 |SPOT RAW FILLETS 1.00 {3.57
40601 02 S |SPOT COOKED FILLETS 1.10 |3.93
20604 20 220 [SPOT SALTED DRESSED 1.14 [2.99
3060 4 30 220 |SPOT SMOKED DRESSED 0.88 |2.31
4060 4 40 220 |SPOT DRIED DRESSED 1.25 [3.28
Cichlidae - cichlids
4460101 1 [TILAPIA WHOLE 0.38 11.00
44601 01 2 |TILAPIA GUTTED 0.40 [1.04
44601 01 3 [TILAPIA DRESSED 0.66 |1.72
44603 01 S |TILAPIA RAW FILLETS 1.00 [3.57
4360102 5 |TILAPTA COOKED FILLETS 1.10 13,93
44604 20 220 |TILAPIA SALTED DRESSED 1.14 |2.99
4460 4 30 220 |TILAPIA SMOKED DRESSED 0.88 12,31
4460 4 40 220 |[TILAPIA DRIED DRESSED 1.25 |3.28
Labridae - wrasses
43801 01 3 [TAUTOG DRESSED
* 101 2 |HOGFISH GUTTED 1.11 |88
Scaridae - parrotfishes
25201 01 1 [PARROTFISH WHOLE 0.42 [1.00
35201 01 2 |PARROTFISH GOTTED 0.47 1,11
25201 03, 3 |PARROTFISHE DRESSED 0.65 [1,54
2520101 4 |PARROTFISH STEAKS 0:7571.89
2520101 5 |PARROTFISH RAW FILLETS 1,00 [3.12
25201 02 5 |PARROTFISH COOKED FILLETS 1.10 |3.44
2520 4 20 220 |PARROTFISH SALTED DRESSED 1,07 (2.54
25204 30 220 [PARROTFISH SMOKED DRESSED 0.83 [1.98
2520 4 40 220 |PARROTFISH DRIED DRESSED 1.16 {2,082
Mugilidae - muliets
[23471 01 1 [MOLLET WHOLE 0.50 [1.00
2347101 2 [MOLLET GUTTED 0.57 [1.14
23471 01 3 |MOLLET DRESSED 9.72 ]1.45
23471 01 5 [MULLET RAW FILLETS 1.00 |2.86
2347102 5 |MULLET COOKED FILLETS 1.70 |3.14
2347420 220 |MULLET SALTED DRESSED 1.18 |2.36
2347 4 30 220 |MGLLET SMOKED DRESSED 0.93 {1.66
23474 40 220 |MULLET DRIED DRESSED 1.31 |2.62
23474 % W MULLET YUSONE 6.25 |65
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Sphyraenidae - barracudas
01801 01 1 [EARRACUDA RAW WHOLE 0.45 [1.00
0180101 Z |BARRACGDA RAW GUTTED 0,50 [1.11 1.18 [33
01801 01 3 |BARRACUDA RAW DRESSED 0.60 [1.54 1.37 |33
01801 01 S |RARRACUDA RAW FILLETS 1.00 |2.66 2.38 |33
01801 02 S |BARRACUDA COOKED FILLETS 1,10 [3.14
01801 20 220 |BARRACUDA SALTED DRESSED 0,92 |2.05
01801 20 220 |BARRACUDA SALTED MEAT 1.72 [3.83
0180430 220 [RARRACUDA SMOKED DRESSED 0.75 11.67
01804 30 220 |BARRACUDA BMOKED MEAT 1,16 [2.64
0180 4 40 220 |BARRACUDA DRIED DRESSED 1,00 )2.23
0180 4 40 220 |BARRACUDR DRIED MEAT 2,00 |4.44
Anarhichadidae - wolffishes
5120101 2 [WOLFFISH GUTTED 1.20 1.20 [10,47,486,52
51201 01 3 |WOLFFISH DRESSED 1.20 1.25 |35, 37 1.20 |25 (P>L)
51201 01 5 |[WOLFFISH RAW FILLETS 2,86 [2.86 3.45 |36 2.86 |7,88 {P>L),80
51202 01 5 |WOLFFISH FROZEN FILLETS 2.50 }54 2.86 |7 (P>L)
Gobiidae - gobles
22901 01 1 |MUODSUCKER WHOLE 0,50 |1.00
22901 01 2 |MUDSUCKER GUTTED 0.57 j1.14
220901 01 3 |MUDSUCKER DRESSED 0.72 {1.45
2290101 S |MUDSUCKER RAW FILLETS 1.00 (2,86
22901 02 5 [MODSUCKER COOKED FILLETS 1.10 [3.14
22904 20 220 [MUDSUCKER SALTED DRESSED 1.18 [2.36
2290 4 30 220 [MUDSUCKER SMOKED DRESSED 0,93 |1.86
2290 4 40 220 |MUDSUCKER DRIED DRESSED 1.31 |2.62
Scormbridae - mackerals
4710101 3 |WAHOO GUITED 1.11 ]88
47101 01 4 |[WAROO RAW STEAKS
(4710 2 01 4 |@AHOOD FROZEN STEAKS
03301 01 1 |BONITO WHOLE 0,43 {1.00
0330101 Z |BONITO GUTTED : 0.49 [1.15 1.18 |33
063301 01 3 [BONITO DRESSED 0.65 |1.52 1.33 |33
03301 01 5 |BONITO RAW FILLETS 1,00 3,03 3,03 |33
03301 02 5 |BONITO COOKED FILLETS 1.10 (3,33
03203 00 599 |BONITO CANNED 1.00 [2.33
0330 4 20 220 |RONITO SALTED DRESSED 1.07 |Z.48
0330430 220 |BONITO SMOKED DRESSED . 0,83 ]1,93 |
03304 40 220 |[BONITO DRIED DRESSED 1.18 [2.75
4651101 1 |TONA ATLBACORE WROLE 0.45 }1.00
46511 01 2 |TUNA ALBACORE GUTTED 0.50 ]1.11 [1.11 [1.11 1.18 |33
46511 01 3 |TUNA ALBACORFY, DREGBED 0,60 |L.33 [%.25 [1.45 1.33 (93 1.25 |05 (PoL)
46511 01 4 [TONA ALBACORE STEAKS 0.69 [1.54




46511 03, 5 |TOUNA ALBACORE RAW FILLETS 1.00 [2.86

4651101 5 |TONA ALBACORE COOKED FILLETS 1.10 |3.14

4651 3 00 999 |TUNA ALBACORE CANNED 1.00 |2.22 [1.89 {1.89

4651 4 20 220 |TONA ALBACORE SALTED DRESSED 0.92 [2.05

4651 4 20 220 |TONA ALBACORE SALTED MEAT 1.72 [3.83

46514 30 220 |TONA ALBACORE SMOKED DRESSED 0.75 [1.67

4651 430 220 |TUNA ALBACORE SMORED MEAT 1.19 |2.64

46514 40 220 |TONA ALBACORE DRIED DRESSED 1.00 |2.23

1651 4 40 220 |TONA ALBACORE DRIED MEAT 2,00 |4.44

4657101 3 |TONA BIGEYE DRESSED 1.25 105

4652 1 01 2 |TONA BLUEFIN GUTTED 1.18 [33

46521 01 3 ITUNA BLUEFIN DRESSED 1.33 |33 1.25}70,105 (pP>L)
46521 01 5 |TONA BLUEFIN FILLET 3.03 |33

4653 1 01 3 |TUNNY LITTLE DRESSED 1.25 {105

4654 1 01 2 [TUNA SKIPJACK GOTTED 1.18 |33

4654 1 01 3 |TUNA SKIPJACK DRESSED 1.25 [1.25 1.33 [33

4654 1 01 5 |TUNA SKIPJACK FILLETS 3.03 133

4654 3 00 099 |[TUNA SKIPJACK CANNED 2.08 |2.08

4655101 2 |TUNA YELLOWFIN GUTTED 1.11 {1.11 1.18 (33

46551 01 3 |TONA YELLOWFIN DRESSED 1.25 [1.25 1,33 (33 1,25 108 (E>1)
46551 01 5 |TUNA YELLOWFIN FILLETS 3.03 |33

46551 01 TONA YELLOWFIN LOINS 1.47 |61

46553 00 990 [TUNA YELLOWFIN CANNED 2.08 [2,08

46561 01 1 [TUNA UNCIL WHOLE 0.50 [1.00 [7

4656101 2 |TONA UNCL GUTTED 1.25 |39

46561 01 3 |TUNA UNCL DRESSED 1.25)10,18,35 1.33 {37, 40 (P>L)
4656 2 01 1 |TONA UNCL WHOLE FROZEN 0.50 [2.00 |7 1.00 [54 (P>L)
46562 01 A JTUNA UNCL DRESSED FROZEN 0,50 }2.00 |7 1.00 |52 (p>L)
4656 2 01 4 |TONA UNCL RAW STEAKS FROZEN

4656 2 01 5 |TUNA ONCL FILLETS FROZEN

46563 00 TUNA UNCL SOLID CANNED 1.19)2.38 |7

46563 00 TUNA UNCL CHUNKS CANNED 1.28 |2.56 |7

46563 00 TUNA UNCL FLAKES & GRATED CANNED 1.39 |2.78 |7

46563 00 17 |TUNA DIPS AND SPREADS CANNED 0.26 10.52 |7

4656 3 00 60 |[TUNA WITH NOODLES CANNED 0.16 [0.31 |7

46563 30 220 |TUNA SMOKED CANNED 0.26 |0.52 |7

4656 1 01 1 |TUNA LIGHTMEAT WHOLE 0.45 |1.00

46561 01 2 |TONA LIGHTMEAT GUTTED 0,50 |1.11

46561 01 4 |TUNA LIGHTMEAT STEAKS 0.69 [1.54

46561 01 5 ITONA LIGHATMEAT RAW FILLETS 1,00 [2.86

46561 02 5 |TONA LIGHTMEAT COORED FILLETS 1.10 |3.14

r [TUNA LIGNTMEAT PLE 0.18 |0.40

4656 1, 02 §99 [TONA LIGHTMEAT SALAD 0.50 j1.11

46563 76 999 | TONA LIGHTMEAT CREAMED/SPREADS CAN |0,3€ 0,58 ©.26 |0.58 7

46563 76 999 |TUNA LIGHTMEAT CANNED IN SAUCES 0.26 |0.58 0.26 |0.58 |7

{46563 76 009 [TURA LIGETMEAT REGULAR CANNED 1.00 2,22

46563 76 999 [TUNA LIGHTMEAT WITH NOODLES CANNED|0.16 |0.36 0.16 |0.31 |7

4656 4 30 220 |TUNA LIGHIMEAT SMOKED DRESSED 0,75 [1.67
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4656 4 30 999 [TUNA LIGHTMEAT SMOKED MEAT 1.19 [2.64
4656420 220 |TONA LIGHTMEAT SALTED DRESSED 0,92 12.05
4656 4 20 220 |TONA LIGHTMEAT SALTED MEAT 1.72 |3.83
4656 4 40 220 [TUNA, LIGRTMEAT DRIED DRESSED 1.00 |2.23
46564 40 220 |TONA LIGHTMEAT DRIED MEAT 2,00 J4.44
21501 01 1 [MACKEREL PAC WROLE 0.43 [1.00
2150101 2 |MACKEREL PAC GUTTED 0.49 [1.15 1.18 |33
21501 01 3 |MACKEREL PAC DRESSED 0.65 |1.52 1.43 |33
21501 01 4 |MACKEREL PAC STEAKS 0.75 [1.75
21501 01 S [MACKEREL PAC FILLETS 1.00]3,.03 2,86 |33
21501 02 5 |MACKEREL PAC COOKED FILLETS 1.10 {3.33
2150420 220 |MACKEREL PAC SALTED 1.07 |2.48
21504 30 220 [MACKEREL PAC SMOKED 0.83]1.93
2150 4 40 220 {MACKEREL PAC DRIED 1.18 |2.75
21201 01 1 |MACKEREL ATL WHOLE 0.43 [1.00
21201 01 Z |[MACKEREL ATL GUTTED 0.49 [1.15
21201 01 3 |MACKEREL ATL DRESSED 0.65 [1.52
2120101 4 IMACKEREL ATL RAW BTEAKBS 0,75 |1.75
21201 01 5 [MACKEREL ATL RAW FILLETS 1.00 |3.03 [2.22 |2.22 2.44 |36 (SK) 2.2217,48,80 (P>L) | 2.00 |21 (P>L, dK)
21201 02 5 |MACKEREL ATL COOKED FILLETS 1,10 }3.30
2120300 999 |MACKEREL ATL CANNED 1.00 (2,33 [2.00 |2.00
21204 40 220 |MACKEREL ATL DRIED DRESSED 1.18 |2,.75
21204 20 220 |MACKEREL ATL SALTED DRESSED 1.07 [2.48 }2.00 |2.00
21204 21 220 |MACKEREL ATL PICKLED DRESSED 2.00 |2.00
2120 4 30 220 |MACKEREL ATL SMOKED DRESSED 0.683 [1.93
1940101 1 |KING MACKEREL WHOLE 6.45 11,00
19401 01 2 [KING MACKEREL GUTTED 0.50 1.11 [1.18 [1.18 1.04 |3
1940102 3 |KING MACKEREL DRESSED 0,60 (1.33
194071 01 4 [KING MACKEREL RAW STEAKS 0.69 |1.54 1.00 [1.82 (7
19401 01 5 {KING MACKEREL RAW FILLETS 1,00 i2.86 [1.B2|1.82 {1.00 {1.82 |7
19401 02 5 |KING MACKEREL COOKED FILLETS 1.10 |3.14
1640 4 30 220 |[KING MACKEREL SMOKED DRESSED 0.75 [1.67
1940 4 30 220 |KING MACKEREL SMOKED MEAT 1,19 2.64
19404 20 220 {KING MACKEREL SALTED DRESSED 0.92 {2.05
19404 20 220 |KING MACKEREL SALTED MEAT 1.72 (3.83
10404 40 220 |KING MACKEREL DRIED DRESSED 1,00 |2.23
19404 40 220 |KING MACKEREL DRIED MEAT 2.00 [4.44
36401 01 1 |SPANTSH MACKEREL WHOLE 0.43{1.00
3B401 01 2 [SPANISH MACKEREL GUTTED 0.49]1.15 [1.19 [1.19
3840101 3 |SPANISH MACKEREL DRESSED 0.65 |1.52
38401 01 4 |SPANISH MACKEREL STEAKS 0.75 [1.75
3840101 S |SPANISHE MACKEREL RAW FILLETS 1.00[3.03 11,75 |1.75 1.69 [17 17507 (P>Ly
3840102 5 |SPANISH MACKEREL COORED FILLETS 1.10 |3.33
3840201 4 |SPANISH MACKEREL STEAKS FROZEN ; - 12,50 |54
38402 01 5 |SPANISH MACKEREL FROZEN FILLETS 2.50 |54 — [1.75 |7 (B>L)
3840 4 20 220 |SPANISE MACKEREL SALTED DRESSED 1.07 |2.48
3840 4 30 220 |SPANISH MACKEREL SMOKED DRESSED 0.83 [1.93
38404 40 220 [SPANISE MACKEREL DRIED DRESSED 1.18 (2,75
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FERODUCT. R W 7]
coDRiE DESCRIPYION mjcerirens
* 101 1 [MACKEREL UNCL, WHOLE 0.45 1,00 |7 0.50 |20 (P>RE)
* 201 1 [MACKEREL UNCL WHOLE FROZEN 0.50 [2.11 (7 1.00 |54 (P>L) 0.50 |20 (P>RE)
201 3 |[MACKEREL UNCL DRESSED FROZEN 0.50 [1.11 |7 1.00 [54 (P>L)
* 201 4 |[MACKEREL UNCL RAW STEAKS FROZEN 2,50 |54
* 201 S5 |MACKEREL UNCL FROZEN FILLETS 2.50 |54
* 300 MACKEREL UNCL CANNED 0.90 |2.00 [7
i 421 220 |MACKEREL UNCL PICKLED 0.88 |20 {P>RE)
Xiphildae - swordfishes
43201 01 1 [SWORDFIS5H WHOLE 0,40 [1.00 0.66 [1.00 |7
43201 01 2 |SWORDFISH GUTTED 0.48 (1,20 [1.25 1.33 [46
43201 01 3 [SWORDFISH DRESSED 0.56 |1.30 1.25 1,25 }10,18,37,47 1.17 (71 (P>L) 1.33 |105
4320101 4 |SWORDFISH FAW STEAKS 0.65 1.61 [1.52 (1,52 [1.00 |1,52 {7, 48,80
4320101 5 |SWORDFISH FILLETS 1.00{3.33
43201 02 5 |SWORDF1SH COOKED FILLETS 1.10 [3.67
43202 03, 1 |SWORDFISH WHOLE FROZEN 0.80 {1.22 |7 1.40 |54 (P>L}
23202 01 3 |SWORDFISH DRESSED FROZEN 0.80 |1.22 |7 1.40 |54 (P>L)
43202 01 4 |SHORDFISH RAW BTEAKS FROZEN 2.00 [54 1.52 [T (P>L)
4320201 S |SWORDFISH FILLETS FROZEN 7.00 154 1.52 [7 (550
4320 4 30 220 |SWORDFISH SMOKED DRESSED 0.7111.78
43204 30 220 |SWORDFISH SMOKED MEAT 1.19 2,98
43204 20 220 {SWORDFISH SALTED DRESSED 0.87 j2.18
4320 4 20 220 |SWORDFISH SALTED MEAT 1.72 |4.31
4320 4 40 220 |BWORDFLS5H DRIED DRESSED 0.94 [2.34
43204 40 220 |SWORDFISH DRIED MEAT 2.00 |5.00
Istiophoridae - billfishes
2180101 3 [MARLIN DRESSED 1.33 |105
Z1801 01 4 [MARLIN STEAKS
Stromateidae - butterfishes
0521101 1 |[BUTTERFISH WHOLE 0.38 [1,00
0521101 Z |BUTTERFiSH GUTTED 0.40 |1.04
0521101 3 |BOTTERFISE DRESSED 0.66 {1.72
05211 01 5 |BOTTERFISHE FILLETS 1.00 |3.57
0521102 5 |BUTTERFISE COOKED FILLETS 1.10 2,93
0521420 220 |BUTTERFISH SALTED DRESSED 1.14 [2.99
[0521 4 30 220 |[BUTTERFISH S8MOKED DRESBED G.88 |2.51
0521440 220 |BOTTERFISE DRIED DRESSED 1.25 (3,28
Scorpaenidae - scorplonfishes
29601 01 2 [ROCKEFISHES GUITED 1.11 1,18 133 .14 |86 (P>L)
29601 01 3 |ROCKFISHES DRESSED 1.79 [1.43 1.43 |32,33 1.33 |38 (P>L) 1.67 |86 (P>L)
29601 01 3 |ROCKFIGHES WESTERN CUT 1.69 (86
29601 01 3 [ROCKFISHES EASTERN CUT Z.00 (€
2960101 5 {ROCKFISAES RAW FILLETS 3.45 13,45 3.45 17,115,680 3,33 133,72 (ool 3.70 |27 (P>L)
29601 01 5 [ROCKFISHES FILLETS RIBS IN SKIN ON 2.30 |86
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2960 1 01, 5 [ROCKFISRES FILLETS RIBS IN SKIN OFf 4.00 |66
2960 2 01 S [ROCKFISHES FROZEN FILLETS 3.23 |54 3.45 |7 (P>L)
* 101 2 |ROCKFISE SLOPE UNCL GUTTED 1.14 |86
* 101 3 |[ROCKFISH SLOPE UNCL DRESSED 1.67 |86
* 101 3 {ROCKFISH SLOPE UNCL WESTERN CUT 1.67 |86
* 101 3 |[ROCKFISH SLOPE UNCL EASTERN COT 2.00 |66
* 101 3 |ROCKFISH DEMER SHLF UNCL DRESSED 1.67 |86
* 101 J |ROCKFISH DEMER SHLF UNCL EAST CUT 2.00 |86
* 7101 3 [ROCKFISE PELAGIC SHELF UNCL DRESSED 1.67 |86
29601 01 2 {(ROCKFISH GREENSTRIPED GOTTED 1.14 |86
20860 1 01 3 |[ROCKFISH GREENSTRIPED DRESBED 1.67 |86
2960 1 01 3 |[ROCKFISH GREENSTRIPED WESTERN COT 1.67 |86
29601 01 3 |ROCKFISH GREENSTRIPED EASTERN CUT 2.00 |86
2960 1 01 5 [ROCKFISH GREENSTRIPED FILLET RI SK( 4.00 |86
29491 01 3 |ROCKFISH WIDOW DRESSED 1.43 (1.43

29491 01 5 |ROCKFISH WIDOW FILLETS 5.56 |5.56

2949101 S |ROCKFISH WIDOW FILLETS RIBS IN SKO 4.54 |86
2943101 3 |ROCKFISH SILVERGRAY DRESSED 1.67 |B6
2943 1 01 3 [ROCKFISH SILVERGRAY EASTERN COUT 2,00 |86
2943101 5 |[ROCKFISH SILVERGRAY FILLETS RI SKO 4.54 |86
29411 01 3 |ROCKFISH REDBTRIFE EASTERN CUT 2.00 |86
29411 01 5 |[ROCKFISH REDSTRIPE FILLETS RI SKO 4.54 [86
2940101 2 |ROCKFISH DARKBLOTCHED GUTTED 1.14 |86
29401 01, 3 |ROCKFISH DARKBLOTCHED DRESSED 1.67 |86
29201 0% 3 |ROCKFISH DARKBLOTCRED EASTERN CUT 2.00 |B6
* 101 3 {ROCKFISH NORTHERN DRESSED 1.82 |42
* 101 2 |ROCKFISH SHORTRAKER GUTTED 1.14 [86
* 101 3 |[ROCKFISH SHORTRAKER DRESSED 1.89 [42 1.67 |86 (P>L)
* 101 3 |ROCKFISH SHORTRAKER WESTERN GUT 1.67 |86
* ] 01 3 |ROCKFISH SHORTRAKER EASTERN COT 2.00 |86
* 101 5 |[ROCKFISH SHORTRAKER FILLETS RI SKO 4.54 |86
« 101 5 JROCKFiSH SHORTRAKER FiLLETS BKO 4.54 |86
29601 01 2 |ROCKF15HE REDBANDED GUTTED 1.14 [86
2960 1 01 3 |ROCKFISH REDBANDED DRESSED 1.67 {86
2960 1 01 3 |[ROCKFISE REDBANDED WESTERN COT 1.67 |B6
29601 01, 3 |ROCKFISH REDBANDED EASTERN COT 2.00 |86
2960101 5 |ROCKFISH REDRANDED FILLETS RI SKO 4,54 |86
* 101 2 |ROCKFISH DUSKY GUTTED 1.14 |86
* 101 3 [ROCKFISH DUSKY DRESSED 1.67 [86
* 101 3 {ROCKPISH DUSKY WESTERN COT 1.67 |86
* 101 3 |ROCKFISE DUSKY EASTERN CUT 2.00 |86
* 101 5 |[ROCKFISH DUSKY FILLETS RIBS IN SKO 4,54 |86
29361 01 2 |ROCKFISH CANARY GUTTED 1.14 |86
29361 01 3 [ROCRFISH CANARY DRESSED 1.67 |86
29361 01 3 JROCKF1ISH CANARY WESTERN CUT 1.67 |66
2936101 3 {ROCKFISH CANARY EASTERN COT 2.00 {86
29361 01 5 |ROCKFISH CANARY FILLETS RIBS IN SK 4.54 (86
29361 01 3 [ROCKFISH CANARY DRESSED 1.47 |65
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2936101 5 |ROCKFISH CANARY FILLETS
2936101 210 |ROCKFPISH CANARY MINCED FLESH
29461 01 2 |ROCKFISH YELLOWEYE GUTTED 1.14 Jaé
29461 01 3 |ROCKFISH YELLOWEYE DRESSED 1.67 |86
29461 01 3 |ROCKFISH YELLOWEYE WESTERN CUT 1.67 |86
29461 01 3 |ROCKF1SH YELLOWEYE EASTERN CUT 2.00 {86
2946420 3 |ROCKFISH YELLOWEYE SALTED & SPLIT 2,22 (86
29461 01 S [ROCKFISH YELLOWEYE FILLETS RI SKO 4.54 |86
* 101 2 |[ROCKFiSH QUILLBACK GDITED 1.14 |86
* 101 3 |ROCKFiSH QUILLBACK DRESSED 1.67 |86
* 101 3 |ROCKFISH QUILLBACK EASTERN COT 2.00 |86
* 101 5 |ROCKFISH QUILLBACK FILLETS RI SKO 4,54 |86
29311 01 2 |ROCKFISH BLACK GUTTED 1.12 |86
2931101 3 [ROCKF15H BLACK DRESSED 1.67 |66
29311 01 3 |[ROCKFISH BLACK WESTERN COT 1.67 |86
2931101 3 |ROCKFISH BLACK EASTERN CUT 1.62 |86
2931101 5 |ROCKFISH BLACK FILLETS RIBS IN SKO 4.00 |8é
* 101 3 |ROCKFISH TIGER DRESSED 1.67 |86
* 101 5 |ROCKFISH TIiGER FILLETS RIBS IN SXO 4,54 {86
W] D1 3 |ROCKFISH CHINA DRESSED 1.67 |86
29341 01 3 |[ROCKFISH CHINA EASTERN GUT 2.00 |B6
2934101 3 |ROCKFISH CHINA DRESSED W/PECT GIRD 1.67 |86
2934101, 5 |ROCKFISH CHINA FILLETS RIBS IN SKO 4.54 |86
w420 3 [ROCKFISH ROSETHORN SALTED & SPLIT 1,54 |86
* 101 5 |[ROCKFISH ROSETHORN FILLETS RI SKO 4.54 |B6
* 101 2 |ROCKFISH ROUGHEYE GUTTED 1.22 |88
* 101 3 |ROCKFISH ROUGHEYE DRESSED 1,67 |86
w101 3 {ROCKFISH ROUGHEYE WESTERN GUT 1.67 |86
* 101 3 |ROCKFISH ROUGHEYE EASTERN COT 2.00 |86
* 101 5 |[ROCKFISH ROUGHEYE FILLETS RI SKO 4.54 |86
2948101 3 |ROCKFISH YELLOWTAIL GUTTED 2.00 |B6
2948101 3 |[ROCKFISH YELLOWTAIL DRESSED 1.39 {65 .
29481 01 5 |[ROCKFISH YELLOWTAIL FILLETS RI SKO 4.54 |86
2048101 5 |ROCKFISH YELLOWTAIL FILLETS 3.57 |65
2046 1 01 210 |ROCKFISH YELLOWTAIL MINCED FLESH 2.308 |65
7959101 2 |SHORTSPINE THORNYREAD GUITED 1.14 [B6 :
29591 01 3 |SEORTSPINE THORNYHEAD DRESSED 2.13 |42 1.67 [86 {P>L)
29591 01 3 |SHORTSPINE THORNYHEAD WESTERN COT 1.67 |B6
29591 01 3 [SHORTSPINE THORNYHEAD EASTERN CUT Z.00 |86
29591 01 5 |SHORTSPINE THORNYHEAD FILLET RL SKU 4.00 |86
2945201 3 |ROCKFISH SHORTBELLY DREEED FROZEN 1.85 [B3
2945212 2 |[ROCKFISH SHORTPELLY DRESSED COORED 2.63 |83
24001 01 3 |OCEAN PERCH ATL DRESSED 1.33 |55,56
24001 01 5 [oCEAN FERCH ATL RAW FILLETS 4.00 3,57 3.57 |7,49 (8R0),80 [4.00 (7 (B>L)
2400 2 01 S |OCEAN PERCH ATL FROZEN FILLETS 3.23 [54
Z2101 01 2 |[OCEAN PERCH PAC GUTTED 1.75 |4 1,14 |86 (P>1)
24101 01 3 [OCEAN PERCH PAC DRESSED 1.72 |42, 64 1.67 {86 (P>L)
7410101 3 [OCEAN PERCH PAC WESTERN CUT 1 E7 T6€
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2410101 3 [OCEAN PERCH PAC EASTERN CUT 2.00 |96
2410101 S |OCEAN PERCH PAC RAW FILLETS 3.57 |3.57 3.65 |4 3.57 |7,15,80 (B>L) | 3.85 |72 (P>L)
24101 01 5 |OCEAN PERCH PAC FILLETS RIBS IN SK& 4.00 |B6
2410201 3 [OCEAN PERCH PAC DRESSED FROZEN 1.60 |64
2430201 5 |OCEAN PERCH PAC RAW FILLETS FROZEN 3.23 |54
* 101 1 |OCEAN PERCH UNCL WHOLE 0.38 (1.00 0.28 {1.00 |7
= 101 2 [OCEAN PERCH UNCL, GUTTED 0.40 [1.04
* 101 3 |OCEAN PERCH UNCL DRESSED 0,66 |1.72
* 101 S |OCEAN PERCH UNCL RAW FILLETS 1.00 |3.57
* 102 S {OCEAN PERCH UNCL COOKED FILLETS 1.101]3.93
* 201 4 |OCEAN PERCH UNCL STEAKS FROZEN 1.00 [3.57 |7
* 201 5 |OCEAN PERCH UNCL FILLETS FROZEN 1.00 [3.57 |7 3.23 |54 (B>L)
* 201 161 |[OCEAN PERCH UNCL BLOCKS FROZEN 1.003.57 {7
NEEnd 1% S |OCEAN PERCH UNCL BRD RAW FILLETS ]0.50 |1.79
* 212 S [OCEAN PERCH UNCL BRD CKD FILLETS |0.55 |1.96
* 213 5 |OCEAN PERCH BATTER DIP FILLETS 0.44 |1.57
% 420 220 |OCEAN PERCH UNCL SALTED DRESSED 1.14 |2.99
* 430 220 [OCEAN PERCHE UNCL SMOKED DRESSED 0.88 |2.31
* 440 220 |OCEAN PERCH UNCL DRIED DRESSED 1.25 (3.28
Triglidae - searobins
34101 01 1 |SEA ROBIN WHOLE 0,23 |1.00
34101 01 2 |SEA ROBIN GUTTED 0.26 |1.12
34101 01 3 [SEA ROBIN DRESSED 0.59 |2.57
3410101 S |SEA ROBIN RAW FILLETS 1.00 [5.00
34101 01 S |SEA ROBIN COOKED FILLETS 1.10 |5.50
34104 20 220 |SEA ROBIN SALTED DRESSED 1.10 {5.13
34104 30 220 |SEA ROBIN SMOKED DRESSED 0.90 [3.90
34104 40 220 |SEA ROBIN DRIED DRESSED 1.28 |5.57
Anoplopomatidae - sablefishe.
30201 01 1 |SABLEFISE WHOLE 5 0.50 [1.00 0.2911.00 |7
30201 01 Z |SABLEFISH GUTTED 0.56 |1.12 1,25 [33 1.32 |72 (P>L) 1.12 |86 {(P>L)
30201 01 3 |SABLEFISH DRESSED ROE IN FEMALE 1.43 142
30201 01 3 |SABLEFISH DRESSED 0.69 [1.3911.43 [1.43]0,45 |1.43 [19, 32,33,38 1.49 |42 (P>L) 1.47 (86 (P>L)
30201 01 3 |SABLEF15H DRESSED WESTERN COT 1.45 |63 1.49 62 (P>L) 1.47 |B6 (P>L)
30201 01 3 [SABLEFISE DRESSED EASTERN CUT 1.61 |63,86 1.67 |82 {E>L)
30201 01 3 |SABLEFISH DRESSED COLLAR OFF : 1.85 |72
3020101 4 |SABLEFISH STEAKS 0.81 |1.61 {2.50 |2.50
3020103 5 |SABLEFISH RAW FILLETS 1.007|2.94'|3.03 |3.03 3.70 |72 3.0347 (B>1)
30201, 03, S |SABLEFLISH FILLETS RIBS 1IN SKIN OFF 3.33 |86
3020101 S |SABLEFISH FIILETS SKIN OFF. . _ 2.00 |86
30201 02 5 |SABLEFISH COOKED FILLETS 1.10 [3.24
3020201 1 {SABLEFI5H WHOLE FROZEN J0. 55 1190 |7 1.43° |54 (P>L)
30202 01 3 |SABLEFISH DRESSED FROZEN 0.55 [1.90 [7 1.43 |54 (P>L}
30202 01 5 |SABLEFISH FROZEN FILLETS 1.00 [3.03 |7
3020420 220 |SABLEFISH SALTED DRESSED 1.11 |2.22 |2.08 |2.08
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3020 4 20 220 |SABLEFISH SALTED MEAT 1.72 |3.45
30204 30 290 |SABLEFISH SMOKED DRESSED 0.686 |1.72 0.64 19
3020 4 30 220 |SABLEFISH SMOKED MEAT 1.192.38 2,27
3020 4 30 220 |SABLEFISH SMOKED TRIMMED FILLET 3.57
3020 4 40 %20 |SABLEFISH DRIED DRESSED 1.24 {2.47
3020 4 40 320 |SABLEFISHE DRIED MEAT 2.00 [4.00
Hexagrammidae - greeniings
20801 01 1 [LINGCOD WHROLE 0.5C [1.00
20901 01 2 |LINGCOD GUTITED 0.56 |1.12 1.25 33,72
2090 1 01 3 |LINGCOD DRESSED 0.69 |1,39 |1.43 [1.49 |0.50 |1.43 |19,32,33,38 1.49 |65 {P>L) 1.54 |12 (P>1)
20901 01 4 |LINGCOD STEAKS 0,81 {1.61 3,33 |7
20901 01 S |LINGCOD RAW FILLETS 1,00 |2.94 [3.33 {3.33 3.33 |1,15,33 2.86 |65 (P>L) 2.94 |12 (P>L)
20001 02 S |LINGCOD COOKED FILLETS 1.10 [3.24
20901 02 710 {LINGCOD MINCED FLESH 2.08 |65
2090201 3 |LINGCOD DRESSED FROZEN 0.50 19
20902 01 5 |LINGCOD RAW FILLETS FROZEN Z.50 |54
2090 4 30 220 |LINGCOD SMOKED DRESSED 0.86 |1.72
2000 4 30 220 |LINGCOD SMOKED MEAT 1.19 [2.38
2090 4 20 320 |LINGCOD SALTED DRESSED 1.11 [2.22
2090 4 20 320 |LINGCOD SALTED MEAT 1.72 |3.45
2090 4 40 220 {LINGCOD DRIED DRESSED 1.24 |2.47
2090 4 40 220 |LINGCOD DRIED MEAT 2.00 |4.00
2116101 2 |ATKA MACKEREL GUTTED 1.15 {86
2116101 3 |ATKA MACKEREL DRESSED 1.64 142,86
21161 01 T |ATKA MACKEREL FILLETS FEBR 2.56 |96
2116101 5 |AIKA MACKEREL FILLETS SEPT 3.45 |96
Cottidae - sculpins
3260101 1 [SCOLPING WHOLE 0.23 |1.00
32601 01 2 |SCOLPINS GUTTED 0.26 1.12
32601 01 5 |SCULPINS DRESSED 0.50 |2.57
32601 01 G [SCOLPINS RAW FILLETS 1.00 15.00
32601 02 5 |SCULPINS COOKED FILLETS 1.10 |5.50
3260 4 20 220 |SCULPINS SALTED DRESSED 1.18 |5.13
32604 30 320 |SCULPINS SMOKED DRESSED 0.90 |3.90
3260 4 40 220 |SCULPINS DRIED DRESSED 1.28 |5.57
3260 1 01 3 |SCULPIN BULLHEAD DRESSED 1.54 (86

Cyclopteridae - snallfishes
[z1o0 3 00 10 [LOMPFISH CAVIAR CANNED j | { | Ersr| | ] | ] | ]




12601 01 7 |SANDDAB GUTTED 1.18 |33
1260 1 01 S [SANDDAB RAW FILLETS 4.76 172
*. 101 Z [FLOUNDERS SOUTRERN GOTTED 1,06 [1
1211101 5 {FLOUNDERS SUMMER (FLUKE) FILLETS 2.63 |2.63 2.50 |21 (5KO) 2.63 |7,48 (P>L),60
1211201 5 |FLOUNDERS SUMMER (FLUKE) FROZ FILLBT 1.00 [2.63 |7
1215101 % |FLOUNDERS WITCH (GRAY) RAW FILLETS 3.45 [3.33 4.00 |36 (SKO) 3.33 |7,49 (P>L,SKO) |80
12152 01 S |FLOGNDERS WITCH (GRAY) FROZ FILLETS 1.00 |3.33 |7
Pleuronectidae - rightaye flounders

1199101 5 [FLOUNDERS WINTER RAW FILLETS 3.03 [2.78 2.78 [7,49 {SKO}, 80 |2.70 |21 (P>L,5K0)
1199201 5 |[FLOUNDERS WINTER FROZEN FILLETS 1.00 |2.78 |7
12201 0% 5 [WINTER (LEMON SOLE) RAW FILLETS 2,78 |2.78 2.50 | zl_fis"i'c':')""_"'z"."i'é”"?‘,"a'é?ao {P>L)
12202 01 5 [FINTER (LEMON SOLE) FROZEN FILLEIS 1.00 |2.78 |7
12701 01 2 |ENG SOLE, GUTTED 1.11 |86
12701 01 3 |ENG SOLE DRESSED 1.52 |65 1.54 |B6 (P>L)
1270101 5 |ENG SOLE RAW FILLETS 3.33 |3.33 5.00 |27 3.03 |65 (P>%) 3.70 172 (P>L)
12701 01 S |ENG SOLE FILLETS RIBS IN SKIN OFF 4.54 |86
12701 01 710 |ENG SOLE MINCED FLESH 2.17 165
12051 01 S |DAB RAW FILLETS 3.33 |4.00 4.00 |7,49,80 (SRG) |4.34 |35 (P>L,SKO) 3.85 |21 (5K) |
12052 01 S [DAB_FROZEN FILLETS 1.00 [4.00 |7
12501 01 Z |FLOUNDERS ARROWIQOTH GUTTED 1.11 |86
12501 01 3 |FLOUNDERS ARROWTOQOTH DRESSED 1.35 |86
12501 01 3 |FLOUNDERS ARROWTIOOTH EASTERN COT 1.67 |86
1250101 3 |FLOUNDERS ARROWTOOTH DRESSED 10 [ 1,61 (86
12501 01 S |FLOUNDERS ARROWTOOTH RAW FILLETS 3.33 [3.33 3.33 |12
12501 01 5 |FLOUNDERS ARROWTOOTH FLLLETS RI 5K 4,00 |86
1250101 5 |FLODNDERS ARROWTOOTH FILLETS SKO 2.94 (86
1350101 3 |FLOUNDERS ARROWTOOTH DRESSED TO 161 |42
1272101 2 |FLATHEAD SOLE GUTTED 1.11 |86
1272101 3 |FLATHEAD SOLE DRESSED 1.47 |42 1.54 |66 (P>L)
1272101 3 |FLATHEAD SOLE EASTERN CUT 1.67 |86
1272 S |[FLATHEAD SOLE FILLETS RIBS IN BKO 4.54 186
1282101 2 |ROCK SOLE GUTTED 1.15 |86
(12821 3 |ROCK SOLE DRESSED 1.54 |42, 66
1282101 3 |ROCK SOLFE, DRESSED W/ROE 1.28 |B6

101 [ROCK_SOLE EASTERN CUT 1,72 |86
1282101 5 |ROCK SOLE FILLETS RIBS IN SKIN ON 4.57 166
1282101 5 (ROCK SOLE FILLETS RIBS IN SKIN OFF : 3.54186 S .
12301 0. 5 |FLOUNDERS YELLOWTAIL RAW FILLETS 2.0 |2.18 2.18 |1,49,80 (SKO) |3.03 |21 (P>L,SKO)
1230201 S |[FLOUNDERS YELLOWTAIL FROZEN FILLE 1.60 |2.78 |7~ : .
12651 01 7 |DOVER SOLE GUTTED 1.11 |86
1265101 3 [DOVER SOLE DRESSED 1.3065 1,54 (86 (P>L)
1265101 3 |[DOVER SOLE EASTERN cOT 1.72 |86
1265101 S |DOVER SOLE FILLETS RIBS IN GKIN OFR .54 |66
1265101 S |DOVER SOLE RAW FILLETS | 4.00 |4.00 4.17 |27 3.70 |65 (P>L) 3.57 |72 (P>L)




12651 01 210 [DOVER SOLE MINCED FLESH 1.92 [65

12751 01 3 (PETRALE SOLE EASTERN COT 1.54 |66

12751 01 5 |PETRALE S50LE RAW FILLETS 3.33 |3.33 3.33 |27 3.22 |72 (p>L)
12801 01 2 |REX SOLE GUTTED 1.11 |86

12801 01 3 |[REX SOLE DRESSED 1.54 |86

12801 01 3 |REX SOLE EASTERN CUT 1.72 |86

12801 01 5 |REX SOLE RAW FILLETS 4.54 |72

12601 01 5 |REX SOLE FILLETS RIBS IN SKIN OFF 4.54 |86

12901 01 2 IBUTTER SOLE GUITED 1.11 |86

12901 01 3 |BUTTER SOLE DRESSED — 1.54 |86

1290101 5 |BOTTER SOLE FILLETS RIBS 1IN SKO 4.54 |86

12851 01 5 |SAND SOLE RAW FILLETS 3.33 |3.33 3.22 |12

12891 01 2 |[FLOUNDERS STARRY GUTTED 1.11 {66

12891 01 S |[FLOUNDERS STARRY FILLETS 3.70 [3.70

[I2871 01 2 [YELLOWFIN SOLE GUTTED i.11 |B6

1287101 3 |YELLOWFIN SOLE DRESSED 1.56 42 1.54 {86 (P>L)
12871 01 3 [YELLOWFIN SOLE KIRIMI 2.13 142 2.0B {B6 (P>L)
12871 01 5 |[YELLOWFIN SOLE FILLETS RIBS IN SK 4.00 |86

1287101 5 |YELLOWFIN SOLE FILLETS RIBS IR SK 4.54 |86

* 101 3 |ALASKA PLAICE DRESSED 1.43 |42 1.54 {86 (P>L)
* 420 3 |[ALASKA PLAICE SALTED & SPLLT 2.08 |86

15501 01 1 {HALIBUT WHOLE 0.45 |1.00 0.51 |1.00 |7 0.40 |20 (P>RE)
1580101 2 |HALIBUT GUTTED 0.52 J1.15 |1.15 [1.15 1.15110,18,25,47,51 [1.16 {37,38 {P>L) 1.18 |33 (P>1)
15901 01 3 |HALIBUT DRESSED 0.62 1,39 [1.33 [1.33 1.33 |32,33,58, 62 1.35 |18, 41 (P>L) 0.55 |19 (P>RE)
15901 01 4 {FALIBUT RAW STEAKS 0.75 [1.67 [1.67 |1.43 1.79 [15,80 1.67 |7 (P>L)
1590101 5 |HALIBUT RAW FILLETS 1.00 (2.78 |2.30 |2.00 2.38 |7,15,80

15901 02 5 |HALIBUT COOKED FILLETS 1.10 [3.06

15902 01 1 [HALIBGT WHOLE FROZENW 0,68 [1.337]7 1.33 |54 (P>L) 0.40 |20 (P>RE)
15902 01 3 |HALIBUT DRESSED FROZEN 0.68 [1.33 |7 1.33 [54 (P>L} 6.55 |19 (P>RE)
1590 2 01 4 |[HALIBUT FROZEN STEAKS 1.00 [1.96 |7 1.85 |54 (B>L)
15902 01 5 |HALLBUT FROZEN FILLETS 1,00 |1.96 [7 1.85 [54 (P>L)
1590 4 20 220 |HALIBUT SALTED DRESSED 0.99 |2.19

1590 4 21 220 |HALIBUT PICKLED T 1.25 [20 (P>RE}
1590 4 30 220 |HALIBUT SMOKED DRESSED 0.7% [1.75

1500 4 40 720 |BALIBUT DRIED DRESSED 1.07 |2.37

15893 01 5 |HALIBUT PAC FILLETS 2.44 |41,

1588101 27| HALIBUT ATL GUTTED 1,15 (105

1586 1 01 5 |[HALIBUT ATL FILLETS 3.03 (33,41

156862 01 5 |HALIBUT ATL FROZEN FILLETS 3.33 |41

4679101 2 [TURBOT GREENLAND GUTTED 1.11 186

4679101 3 |TORBOT GREENLAND DRESSED 1,35 (86

4679101 3 |TURBOT GREENLAND EASTERN CUT 1.61 |86

1679101 3 |TURBOT GREENLAND DRESSED TAIL OFF 1.54 {42 1.67 |86 (P>L)
46791 01 5 |TURBOT GREENLAND FILLETS RIBS IN SK 3.33 [B6

4679101 5 |TORBOT GREENLAND FILLETS RI SKO 7,86 186

4661101 1 |TURBOT WHOLE 0.45 [1.00

4661 101 7 [TORBOT GUTTED 0.52 |1,15 1.18 |33

46811 01 3 |TURBOT DRESSED 0.62 [1.39 1.33 (33




H{DESCRE
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4681 1 01 4 |TURBOT STEAKS 0.79 [1.67
46611 01 S |TURBOT RAW FILLETS 1.00 |2.78 3.33 |27 3.03 |33 (P>L)
46811 02 5 |[TORBOT COORED FILLETS 1.10 |3.06
4681102 S |TURBOT FILLETS IN SAUCES 0.30 |0.63
a681 2 11 5 |TORBOT BRD RAW FILLETS 0.50 [1.39
4681212 5 |TURBOT BRD COOKED FILLETS 0.55 |1.53
4681 4 20 220 |TURBOT SALTED DRESSED 0.99 [2.19
4681 4 30 220 |TURBOT SMOKED DRESSED 0.79 |1.75
4661 4 40 %20 |TOREOT DRIED DRESSED 1.07 {2.37
11901 01 5 |[FLOUNDERS OTHER SOLE FILLETS 3.33 [15 3.03 [33 (P>L) 3.12 |38 (P>L)
12351 01 2 |FLODNDERS ATLANTIC GUTTED 1.20 (1,20 1.10 (18,56
12351 01 5 |FLOUNDERS ATLANTIC FILLETS 2.82 |2.82 3.70 |41 2.78 |80 (P>L) 2.82 [7 (P>L)
12951 01 2 |FLOUNDERS PACIFIC GUITED 1.14 1.18 |33 1.11 |86 (P>L)
12951 01 3 |[FLOUNDERS PAC DRESSED 1.39 1.33 [33,38 1.54 (86 {P>L)
12951 01 3 |FLOUNDERS PAC EASTERN CUT 1.72 186
12951 01 S |FLOUNDERS PAC RAW FILLETS 3.45 [4.00 4.00 (27,72 3.33 |7,80 (P>L) 3.12 |38 (P>L)
126851 01 5 |FLOUNDERS PAC FILLETS RIBS IN SKO 32.54 |06
1295201 5 |FLOUNDERS PAC FROZEN FILLETS 1.00 |3.3317
12955 00 301 |FLOUNDERS PAC FISH MEAL 5.88 |B6
12351 01 1 |FLOUNDERS UNCL WHOLE 0.45 [1.00 0.36 |1.00 |7
12351 01 2 |[FLOUNDERS UNCL GUTTED 0.52 [1.15
12351 01 3 |FLOUNDERS UNCL DRESSED 0.62 [1.30 0.20 |19 (P>RE)
12351 01 4 |FLOUNDERS UNCL STEAKS 0.75 [1.67
1235101 5 |FLOUNDERS UNCL RAW FILLETS 1.00 |2.78
1235111 5 |FLOUNDERS UNCL BRD RAR FILLETS 0.50 |1.39
12352 01 3 [FLOUNDERS UNCL DRESSED FROZEN 0.20 |19 (BSRE]
12352 01 3 |FLOURDERS UNCL STEAKS FROZEN 1,00 (2.82 |7 3.85 |54 (P>L)
12352 01 5 |[FLOUNDERS UNCL FROZEN FILLETS 1.00 [2.82 |7 3.65 |58 (P>L)
12352 01 161 |FLOUNDERS UNCL BLOCKS FROZEN 1.0012.82 |7
1235 2 02 S |FLOUNDERS UNCL COOKED FILLETS 1.10 |3.06
12352 02 599 [FLOUNDERE UNGL DINNERS FILLELS G.30 |0.83
12352 12 5 |FLOUNDERS UNCL BRD COOKED FILLETS |0.55 |1,53
1235213 S |FLOUNDERS UNCL BATTER DIP FPILLETS |0.44 |1.22
1235 4 20 220 |FLOUNRDERS UNCL SALTED DRESSED 0.99 |2.19
1235430 220 |FLOUNDEZRS UNCL SMOKED DRESSED 0.79 |1.75
1235 4 40 720 |FLOUNDERS UNCL DRIED DRESSED 1.07 |2.37

Order Tetraodontiformes

Balistidae - leatherjackets
35601 01 1 [TRIGGERFISH WHOLE 0,38 |1,00
45601 01 2 |TRIGGERFISH GUTTED 0.40 |1,04 1.04 |88
45601 01 3 |TRIGGEREISH DRESSED 0.66 |L1.72
4560 1 01 5 |TRIGGERFISH RAW FILLETS 1.00 |3.57
4560 102 5 |TRIGGERFISH COOKED FILLETS 1,30 |3.93
4560 4 20 220 |TRIGGERF1iSH SALTED DRESSED 1.14 |[2.99
45604 30 220 |TRIGGERFIS5H BMOKED DRESBED 0.80 |2.31
45604 40 220 |TRIGGERFISH DRIED DRESSED 1.25 [3.28
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Tetraodontidae - puffers
2760101 1 |PUFFER (SWELLFISH) WHOLE 0.23 [1.00
27601 01 2 |PUFFER (SWELLFISH) GUTTED 0.26 [1.12
2760 1 01 3 |PUFFER (SWELLFISH) DRESSED 0.59 |2.57 4,00 |46
27601 01 5 |PUFFER (SWELLFISH) RAW FILLETS 1.00 |[5.00
27601 02 % |POFFER (SWELLFISH) GOOKED FILLETS |1.10 |5.50
2760 4 20 220 |[FUFFER {SWELLF1SH) SALTED DRESSED |1.18 |5.13
Z7604 30 220 |PUFFER (SWELLFISH) SMOKED DRESSED |0.90 |3.%0
2760 4 40 220 |PUFFER (SWELLFiSH) DRIED DRESSED |[1.28 [5.57
101 PUFFER NORTHERN TA1LS 5.00 [105

Unclassified Fish
14001 01 3 |GROURDFISH EASTERN CUT 1.61 |86
14005 00 301 |GROUNDFISH FISH MEAL 5.88 |86
52601 01 1 {URCL FI8H WHOLE 0.50 |1.00 0.50 [1..00 [9
52601 01 2 |UNCL FISH GUTTED 0.57 |1.14
5260101 3 (UNCL F15H DRESSED 0.67 {1.33 0.71 [1.43 |9
52601 01 4 |UNCL FISH RAW STEAKS 0.83 {1.54
52601 01 S JUNCL FISH RAW FILLETS ; 1.00 {3.03
5260 1 02 5 |UNCL FISH COOKED FILLETS 1.10 [3.33
5260102 UNCL FISH AU GRATIN COOKED 0.75 |1.50
5260102 100 [UNCL FISH CAKES AND BALLS 0.48 |0.96
53602 01 39 |UNCL FI5H RAW PORTIONS 6.83 |2.96 |7
52602 0L 4 |UNCL FISH STEAKS FROZEN 1.00 [3.03 [7,80 2.50 |54 (P>L)
5260 2 01 S |UNCL FISH FROZEN FILLETS 1.00 |3.03 |[7,80 2.50 |54 (B>L)
5260 2 01 161 UNCL, FI5H BLOCKS FROZEN 1.00 [3.03 |7
5260 2 01 7 |UNCL FISH SALTWATER WHOLE FROZEN 0.60 |1.82 |7 2.50 |20 (P>L)
5260 2 01 3 |UNCL FISH SALTWATER DRESSED FROZEN 0.60 [1.82 |7
5260 2 01 1 |ONCL FISH FRESHWATER WHOLE FROZEN 0.55 [1.67 |7 2.38 |20 (P~L)
5260201 3 |UNCL FISH EBESHE&EER DRESSED FROZEYW 0.55 [1.67 |7
52602 01 500 |UNCL FISH IN SAUCE 0.80 |2.42
52602 02 120 |UNCL FISH COOKED DINRERS 0.30 |0.91
5260 2 11 45 |GNCL FISH BRD RAW STICKS 0.50 11.52
5260 2 11 5 |ONCL FISH BRD RAW FILLETS 0.50 |1.52
53602 12 49 [UNCL FISH BRD COOKED STICKS 0.55 11.67
52602 12 5 |ONCL FISH BRD COOKED FILLETS 0.55 [1.67
52602 13 5 |UNCL FISE BATTER COATED FILLETS 0.40 [1.21
52603 00 UNCL FISH FLAKES CANNED 1.00 [2.00 3.85 |16
5260300 24 |UNCL GEFILIEFISH CANNED 0.60 11.20 0.6 11.00 |7
5260 3 00 100 |UNCL FISE GCAKES CANNED 0.4B |1.45 |7
S2603 00 110 {UNCL FiSE CHOWDERS CANNED 0.93 10.66
52603 00 240 |UNCL FISH STEWS CANKED 0.30 |0.60
5260 3 00 720 |URCD FISH CANNED .00 2,00
52603 00 ONCL FISH M1SC SPECIALTIES CANNED 0.45 ]1.35 5
5260 4 20 40 |UNCL FISH SALTED ROE 1.00
5260 4 20 220 |URCL FISH SALTED DRESSED 1.05 [2.09 0.50 |1.50 |7 G.75 |9 (P>RE)




5260421

220

DOHCL FISH PICRLED ; 0,75 )9 R b
5260 4 30 220 {UNCL FISH SMORED 0.82 {1.65 0.56 11.70 |7 0.75 |9 (P>RE)
52604 40 220 |UNCL FISH DRIED 1.13 [2.26 0.75 i )

OrderAnapsula
BIZ0101 215 |TORTLES WHOLE ; 0.25 ]|1.00
8120101 48 TURT__L_E_S RAW STEAKS 1.00 14,00
81203 TORTLES CANMED 1,00 [4.00 5
81203 TORTLES MEAT & SOUPS CANNED 0.25|1.00
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Phylum Crustacea
Order Decapoda

7381 0 00 000 | SHRIMP 0.85] 1.74 |7
7381101 130 |SHRIMP RAW HEADLESS 0.78 |1,59 1.68 |75
7381101215 |SRRIMP WHOLE 0.49 |1.00 0,45 | 1.00[7 1.00 |75 (P>L)
7361102013 |SRRIMP COOKED CREOLES 0.26 |0.53
7361 1 11 200 |SHRIMP BRD RAW MEATS 0.49 |1.00 1.20 |75 0.49 |81 (P>RE)
7381161130 |SHRIMP PEELED RAW MEATS 1.00 (2.04 2,08 |2 2.04 175 (P>L)
73811 61 215 |SHRIMP PEELED FANTAIL RAW Z.00 |75
738116233 |SHRIMP PEELED COOKED MEATS 1.54 [3.13 3.62 1175
73611 02 00 |SHRIMP NEWBURG 0.28 [0.57
7381101 SHRIM24§§§AD 0.75(1.53
7361 2 01 130 |SHRIMP HRADLESS FROZEN 6.78 | 1.59 |7
7381211 200 |SHRIMP BRD RAW MEATS 0.49) 1.00 )7 1,20 {75 (P>L)
73812313200 {SHRIMP BATTER COATED MEATS 0.40 |0.82
73812 61 200 |SHRIMP PEELED RAW MEATS _ 1.00 ) 2.04 |7 2.04 175 (P>L)
73812 62 200 {|SHRIMP PEELED COOKED MEATS 3,62 |75 (p>L)
7381300017 |SHRIMF DIPS AND SPREADS CANNED 0.51 |1.04 0.51f 1.04 |7
73813 00 135 |SHRIMP CANNED 1.57 |3.21 3.70 2,75
7381 3 00 230 |SHRIMP SOUPS CANNED 0.51 |1.04
73813 00 231 |SARIMP BiSQUES CANNED 0.51 [1.04
7381 300500 |[SHRIMP IN SAUCES CANNED 0.51 1,04
73813 21 200 |SHRIMP PICKLED MEATS CANNED 0.51 |1.04
73814 40 215 |SHRIMP DRIED HEADLESS 3.77|7.69 7.69 |15
7361 4 43 215 |SHRIMP SUN DRIED WHOLE 3.77 |81
Solenoceridae - solenocerid shrimps
[73301 01130 [SERIMP ROYAL RED HEADLESS I I '1.80]1.60 | [1.80]78 | f ] I I
Penaeidaa - panaeid shrimps
73101 01 130 |SHRIMP BROWN HEADLESS 1,61 [1.61 1.61 [78
7320101 130 |SHRIMP PINK HEADLESS 1.60 |1.60 1.60 |78
73401 01 130 |SHRIMP WHITE HEADLESS 1.54 |1.54 1.54 |78
7338101130 {SHRIMP SEA BOBRS HEADLESS 1.53 |1.53 1.53 |78
* 101215 |SERIMP SA & G WHOLE 0.49 B,
* 101130 |SHRIMP SA & G HEADLESS 1.59 |1.59 1.67 |23 1,59 {15 (P>L) 0.78 {81 (P>RE)
% 161200 |SHRIMP SA & G PEELED FANTAIL RAW 2.00712.00 _ 2,00 |75 (P>L)
* 161200 |[SHRIMP SA & G PEELED RAW _ 2.04 [2,04 2.04 [75,81
* 162200 |[SHRIMP SA & G PEELED COORED | [ 3.13 [3.13 3.12 12,175
* 111200 [SHRIMP SA & G BRD RAW 1.00|1.00 1.00 (175
% 440 SERIMP SA & G DRIED : 1 7.69 [7.69 769 (75 "
% 3 135 |SERIME SA & G CANNED 3,21 |3.21 |[1.57 | 3.21 (7 "3.22 14,75 (P>L) | 2.04 |B1 (P>L)

Sicyoniidae - rock shrimps
[7335101130 [SERIMP ROCK RAW HEADLESS | v | I | [1.67] 78 | T I I 1




vage ay
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Pandalidae
375 1 01 130 |SHRIMP PINK RAW HEADLESS 1.89 |87
7375112 215 |SHRIMP PINK COOKED WHOLE 1.11 |87
T375 1 01 200 [SHRIMP PINK RAW PEELED 2.78 |87
375 1 12 200 |SHRIMP PINK COOKED EEELED 3 (87
73761 01 130 |SERIMP SPOT RAW HEADLESS Z.13 |87
7378112 215 |SHRIME SPOT COOKED WHOLE 1.11 (87
9376 1 01 200 |SARIMP SPOT RAW PEELED Z2.94 [87
4378 1 12 200 |SHRIMP SPOT COOKED PEELED 3,85 |87
7380101 215 |SHRIMP PAC & NA WHOLE 0.28 B1
7380 1 01 130 |SERIMF PAC & NA HEADLESS 1.75 (1.75 1.75 |11, 75 1.82 |28 (P>L) 0.64 |B1l (P>RE)
7360 1 61 200 |SERIMP PAC & NA PEELED RAW 3.57 |3.57 57 (13, 15,01
7380 1 62 200 {|SHRIMP PAC & NA PEELED COOKED 13
73803 135 |SERIME PAC & NA CANNED 6.25[6.25 (1.75 | 6.25 17,715 8.55 |13 (P>L) 3,57 [BL (P>L)
Nephropidae - clawed lobslers
5270 1 01 215 |LOBSTERS AM WHOLE 0.22 [1.00 0.22 81 0.28 |19 (P>RE)
7270 1 02 200 | LOBSTERS AM COOKED MEATS 2.50 |81
370 1L 02 215 |LOBSTERS AM COOKED WHOLE 0.22 |1.00
7270 3 00 200 |LOBSTERS AM MEATS CANNED 1,00 [4.55 4.17 |34
Cambaridae - crayfishes
7510101 215 |CRAWFISH WHOLE 0.49 [1.00
72101 02 200 |CRAWFISH COOKED MEATS 1.00 |2.04
77101 02 215 |CRAWFLISH WHOLE SOFTSHELL 0.90 102
Palinuridae - spiny lobsters
7300 1 0L 053 |LOBSTERS SPINY RAW TAILS 0.70 ]3.04 ] 3,03 |3.03 |0.60 | 3.03 [81 3.00 |18 {P>L)
73001 01 215 |LOBSTERS SPINY WHOLE 0.23 |1.00 0,23 | 1.00 |7 0.20 [B1 (P>RE)
7300 1 01 200 |LOBSTERS SPINY MEAT 1.00 [4.35 | 4.45 (4.35
73001 02 053 |LOBSTER5S SPINY COOKED TAILS 0,70 |3,04
73002 01 053 |LOBSTERS SPINY RAW TALLS 0.69 | 3.00 17 3.03 |7 {P>L)
7300 2 11 TOBSTERS BREADED 0.50 |2.17
3003 00 500 |LOBSTERS SPINY CANNED IN SAUCES [0.27 [1.17
Lithodidae - stone and king crabs
70901 01215 [CRABS KING WHOLE 0.19 0.20 81
7000 1 01 200 |CRABS KING RAW MEATS 5,00 |5,00 5.00 |77
7000 102 033 |CRADS KING COOKED LEGS 0.50
7090 1 02 044 |CRABS KING COOKED SECTIONS 0.40 1.75 |1.75
7690 1 02 200 |CRABS KING COOKED MEAT 1.00
7000 3 00 200 [CRABS KING MEAT 1.00 1.00[ 5.33 |7
7090101 44 |CRABS KING (R,BR,G) SECTIONS 1.45 187
70901 02 215 |[CRABS KING (R,BR,G) CKD WHOLE 1.09 {87
70901 02 44 |CRABS KING {R,BR,G) CKD SECTIONS 1.67 {87
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70901 02 200 |CRABS KING (R, BR,G) CKD MEAT 4.00 187

7090 1. 01 44 |CRABS KING BLUE RAW SECTIONS 1.54 |87

70901 02 215 |CRABS KING BLUE COOKED WHOLE 1.11 |87

690102 44 |CRABS KING BLUE COOKED SECTLIONS 1.82 |B7

7050 1 02 200 |CRABS KING BLUE COOKED MEAT 5.00 |B7

T1B01 01 215 [CRABS STONE WHOLE 0.18 [1.00 0.14 B1

71801 01 202 |CRABS STONE RAW CLAWS 2.00 |78

71801 02 20Z |CRABS STONE COOKED CLAWS 0.50 {2.70

7180 2 02 202 |CRABS STONE COOKED CLAWS

Majidae - spider crabs
71851 00 000 |CRABS SNOW

71851 01 215 |CRABS SNOW WHOLE 0.24 {1.00 0.24 | .00 |7
7185 1 01 200 |CRABS SNOW RAW MEATS _ 5.00 |5.00

71851 01 44 |CRABS SNOW RAW SECTIONS 1.47 |87
TiB5 1 02 215 [CRABS SNOW COOKED WHOLE 1.009 |87
71851 02 044 |CRABS SNOW COOKED SECTIONS Z.13 |2.13 1.67 |BT
71651 02 200 |CRABS SNOW CED MEAT 5.88 |B7
71853 00 200 |CRABS SNOW MEAT CANNED 1.00 [4.17 0.97 | 4.05 |7
7185300 33 |CRABS SNOW LEGS CANNED 0.50 |2.08

71853 00 44 |CRABS SNOW SECTIONS CANNED 0.40 |1.67

Cancridaa - rock crabs

7120101 215 |CRABS ROCK WHOLE 0.14 B1

70601 01 215 |CRABS DUNGENESS WHOLE 0.24 [1.00 0.24 81

7060 1 01 200 |CRABS DUNGERESS RAW MEATS 4.17 |4.17 4.17179

70601 01 44 |[CRABS DUNGENESS RAW SECTIONS 1.67_ﬁ

S0e0 102044 |CRABS DUNGENESS COOKED SECTIONS |0.46 |1.92 | 1.92 |1.92 1,952 87

70601 02 200 |CRABS DUNGENESS COOKED MEATS 1.00 (4.17 4,17 |87

50601 02 215 [CRARS DUNGENESS COOKED WHOLE 0.24 {1.00 1.11 |87

7060300 CRABS DUNGEJ-ESS MEAT CANNED 1.05] 4.36 |7
Portunidae - swirmming crabs

70001 01 040 [CRABS BLUE HARD ROE

70001 01 215 |CRABS BLUE HARD WHOLE 0.14 [1.00 0.14 81 0.15 |24 (P>RE)

70001 01 202 [CRABS BLUE HARD CLAWS 0.80 [5.71

70001 01 200 [CRABS BLUE HARD RAW MEATS 7.14 6.67 |24 7.14 {19 (P>L)

7000 101 087 |CRABS BLUE HARD CLEANED _

7000 1 02 200 |CRABS BLDE HARP COOKED MEATS 1.00 |7.14

0003 00016 |CRARS BLUE BARD DEVILED CANNED  ]0.29 [2.07] | | .

5000 3 00 200 |CRABS BLUE HARD MEATS CANNED 0.98 |7.00

(70003 00 230 |CRABS BLUE HARD S0UPS CANNED 0.29 |2.07

7000 3 00 231 |CRABS BLUE HARD BISQUES CANNED 0.29 |2.07

7030101 133 [CRABS BLUE SOFT SHELL 0.90 |6.43 0.551 |81

7190 1 01 215 |CRABS UNCL WHOLE 0.22 |1.00

71901 02 200 |CRABS UNCL COOKED MEAT 1,00 |4.55
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[7180 2 02 101 |CRABS UNGI, COOKED PATTIES 0.46 |2,00
7150101 16 |CRABS UNCL DEVILED 0.22 |1.00
5150 3 00 016 |CRABS UNCL DEVLLED CANNED 0.29 |1.32
1903 00 017 |CRABS UNCL DIPS/SPREADS CANNED 0.29 |1.32
7190 3 00 CRABS UNCL SMOKED CANNED 0.20 1.32
7190 3 00 200 |CRABS UNCL MEAT CANNED 0.90 |4.45 0.98 | 7.00 |7
71501 01 CRABS UNCL SALAD 0.50 |2.27
Phylum Mollusca
Class Bivalvia
Mytilidae
78101 01 204 |MUSSELS SEA SHUCKED 3.50 |18 3.85 |87 {P>L) 5.86 |105
76101 01 204 |MUSSELS SEA CULTURED SHUCKED 5.00 |87
7810 1 0Z 200 |MUSSELS SEA STEAMED 7.14 |87
7810 2 01 500 |MUSSELS SEA RAW IN SAUCE 1.50 |1.50
TBL0 3 00 215 |MUSSELS SEA WHOLE CANKED 2.00 |2.00
78101 01 204 |MUSSELS BLUE SHUCKED MEATS 5.86 |47
Pectinidas
BO01 1 01204 |SCALLOPS BAY RAW SHUCKED MEATS 1.00]1.00] 8.33 [B.33 B.24 |47,105
8001111215 [SCALLOPS BAY BRD RAW WHOLE 0.50 {0.50
8005 1 01 204 |SCALLOPS CALICO RAW SHUCKED MTS {1.00 |1.00 B.30 |[105
B0052 11 215 |SCALLOPS CALICO BRD RAW WEOLE 0.50 |0.50
80001 01 204 |SCALLOPS SEA RAW SHUCKED MEATS 1.00 |1.00 B.33 |47,105
B0091 11 215 |SCALLOPS SEA BRD RAW WHOLE 0,50 |0.50
BOO7 101 204 |SCALLOPS ICELAND RAW SHUCKED MEATH B.33 |105
80152 01 215 |SCALLOPS UNCL WHOLE 0.12 7
80152 01 204 |SCALLOPS UNCL RAW SHUCKED MEATS 1.00| B.65 |7 8,30 {105 (P>L)
Ostroidac
¥ 101215 |OYSTERS UNCL IN SHELL 0,12 19 0.06 |7 {P>RE)
* 1 01 204 {OYSTERS UNCL SHUCKED 1.00 |X.00
¥ 102 OYSTERS UNCL STEAMED 2,00 |2.00 1.50 76
* 201204 |OYSTERS URCL SHUCKED FROZEN 1.00 [15.30 |7
* 211 OYSTERS URCL BRD RAW ; 0,50 |0.50 1,67 76
* 3 215 |OYSTERS UNCL WHOLE CANNED 2.00 |2.00
*03 OYSTERS UNCL BISQUES CANNED 0,29 {0.29 0.29 | 4.47]7
* 3 OYSTERS UNCL SMOKED CANNED 2.00 |2.00 2.00 |47.74 |7
" OYSTERS UNCL STEWS CANNED 0.29 10,29 0.29 | 8.47 71 5.00 |76 {P>L)
7690 1 01 204 |OYSTERS EAST RAW SHUCKED MEATS 9.a80 [1a 15.08 {47 (P>L)
7920 2 01 204 |OYSTERS PAC SHUCKED MEATS FROZ 7.14 |79 :
7690 3 00 OYSTERS ATL & GULF CANNED Z.00 [30.60 |7
79203 00 OYSTERS PACLFIC CANNED 2.77 (42,38 |7
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Cardiidae

[*— 101204 |COCKLES EDIBLE MEATS | | [ 2.36 [87 ] |
Mactridae

[76501 01 204 |[CLAMS SURF RAW SHUCKED MEATS | I [ 7.176 18 [ 5.24 47,165 (2>L) I
Solenidae ]

76001 01 204 ]CLANS RAZOR RAW SHUCKED MEATS 2.80 |16 2,63 ]29 (P>1) 2.27 (81 _(P>L)

76001 01 204 |CLAMS RAZOR COOKED MEATS 375 (87

76003 00 215 |CLAMS RAZOR WHOLE MEATS CANNED 4.00 |29
Tellinidae

|* 101204 |[CLAMS MACOMA EDIBLE MEATS { j | | 1.89 |87 | {
Arcticidae

[75401 01 204 [OCEAN QUAHOGS RAW SHUCKED MEATS | i [ 8.00747 [ 8.25T105 I
Veneridae

74801 01 204 |CLAMS HARD RAW SHUCKED MEATS 1.00 [1.00 7.10 [18 7.51 {47 (P>L) 4.17 [79 (P>L)

7720 1 01 204 |QUAHOG NORTHERN SHUCKED MEATS 7.51 |105
Myidae

[76301 01204 [CLAMS SOFT RAW SHUCKED MEATS I | [ 3.90 18 ] 4.90 [47,105 (P>L)] 1.75 [87 (P>L} |

[77201 01 204 [CLAMS UNCL SHOCKED 1.00 J1.00

77202 11 CLAMS UNCL BRD STRIPS 0.50 }0.50

7720211 CLAMS UNCL BRD WHOLE 0.50 [0.50

77203 CLAMS UNCL CHOWDER CANNED 0.33 |0.33 0.33] 1,93 (7

77203 CLAMS UNCL MINCED CANNED 1.687 |1.87 1.87 [10.82 {7

77203 215 |CLAMS ONCL WHOLE CANNED 1.87 (1.87 1.87 [10.82 |7

77203 CLAMS UNCL SPECIALTIES CANNED 0,31} 1,81 |7
Hiatellidae

75001 01 204 |CLAMS GEODUCK SHUCKED 3.03 87

75001 01 CLAMS GEODUCK_STEAKS 4.54 |87

7500 1 01 CLAMS GEODUCK NECKS 8,33 |87

7500 1 01 210 |CLAMS GEODUCK MINCED
Class Gastropoda
Hallotididae

73901 01 048 |ABALONE RAW STEAKS 1.00 |1.00 5.00 [19 4,00 |87 (P>L)

7390 1 01 200 |ABALONE SHUCKED ALASKA PRODUCTS [1.00 |1.00

7390 4 40 130 |AHALONE, DRIED 10.00 |87

Paga 40
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F77801 01 204 |LIMPETS SHUCKED {1.00j1.00 | ] | | | | | i
Littorinidae
[798031 01 204 [PERIWINKLES SHUCKED [1.00 [1.00 1 | I [4.10]18 [ 4,17 [47,105 (P>LY)]. |
Melongenidae
7750 1 01 200 |CONCHS RAW MEATS 1.00 [1.00 3.14 105 3.90 |18 (P>L) 3.14 |47 (P>1)
77503 00 131 |CONCHS NATURAL 1.00 [1.00 1.00 | 3.30 |7
[ 101204 [SNAILS EDIBLE MEATS | | I | | [ 3.70 [87 | T |
91061 01 215 |UNCL SHELLFISH WHOLE 0.36] 1.00 |7
91061 01 204 |UNCL SHELLFISH SHUCKED 1.00 [1.00
9106 2 11 200 |UNCL SHELLFISH BRD RAW MEATS 0.50 [0.50
91062 13 120 |UNCL SHELLFISH BATTERED DINNER 0.40 |0.40
91063 00 110 |UNCL, SHELLFISH CHOWDERS CANNED 6.33 [0.33
91063 00 231 |ONCL SHELLFISH BISQUES CANNED 0.29 [0.29
9106 6 00 000 |UNCL SHELLFISH 5.701 1.96 |7
9106 3 00 000 |UNCL SHELLFISH MISC SPEC CANNED 0.15| 0.42 |7
Class Cephalopoda
Lollginidae / Ommastrephidae
BO301 01 131 [5QUID WHOLE 0,60 [1,00 1.00] 1.00 7 0.94 |7 (P>RE)
80302 01 131 |SQUID WHOLE FROZEN 1.00 |1.67 1.00 | 1.00 |7
B030 3 00 131 |5QUID CANNED 0.94 [1.57 0.94 | 0.94 7 1.25 |8 (B>1)
101 SQUID GUTTED 1.35 [101
101 SQUID SKINNED 1.72 |101
440 SQUID "DARUMA™ 4.54 |101
440 SQUID "SAKI-IKA™ 6.25 [101
Loliginidae
8030101 131 |SQUID CALIF MARKET WHOLE 0.52 | 1.00 [100
80302 01 133, |SQUID CALIF MARKET WHOLE FROZEN 0.45] 1.00 {100
80301 01 204 |SQUID LONGFIN EDIBLE MEATS 1.00] 1.41 |87
80301 01 SQUID LONGFIN MANTLE W/FINS 1.00{ 1.92/[87
8030101 5QUID LONGFIN MANTLE W/0 FINS 1.00 | 2,56 (87
8030101 SQUID LONGFIN TENTACLES 1.00 | 5,86 {87
8030101 SQUID LONGFIN FINS 1.00 | B.33 |87
Ommastrephidae
B031101 215 |SQUID SEORTFIN WHOLE 0.66 | 1.00 |97
8031101 SQUID SHORTFIN MANTLE 1,00 2.94 |97
8031101 5QUID SHORIFIN TENTACLES 1.00 | 4.54 |97
80311 03 5QUID SEORTFIN FINS 1.00 | 9.09 |97

rays 94



Cctopodidae
TB860 1. 01 215 |OCTOPUS WHOLE 0.50 [1.00
7960101 2 |OCTOPUS GUTTED 1.11 {86 1.25 |87 (P>L)
7860101 2 |OCTOPUS GOTTED SXIN OFF 1.54 187
78601 01 223 |OCTOPUS RAW DRESSED 1.00|2.00 1.18 |86
7860 4 20 OCTOPUS SALTED MEAT 2.27 |8.54
Phylum Echinodermata
80501 01 040 [SEA URCHINS ROE 1.00 5.88 {74 14,28 |104 ({P>L)
80501 01 215 |SEA URCHINS WHOLE 0.051.00 0.07} 1.00 {104
B050 2 01 040 |SEA URCHINS ROE FROZEN 1.00
80851 01 SER CUCUMBERS GUTTED 2,78 |87
BO&5 1 01 204 |SEA CUCUMBERS EDIBLE MEAT 4.00 {87
80851 02 204 |SEA CUCUMBERS COOKED MEAT 7.69 |87
B085 4 40 000 |{SEA CUCUMBERS DRIED MEAT 20.00 |87
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