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MEMORANDUM FOR: office, Regional and Science Directors, NMFS

FROM: Mark C. Holliday, Acting Chief—7®MQL
Fisheries Statistics Division

SUBJECT: Conversion Factor Documentation and Update

The attached tables document and update conversion factors for
fishery products. Our objective is to include all products
important to any Regional Office so that all of NMPS can use the
same list. In the past, conversion factors have been revised
continuously, but there was little documentation recorded. While
it is important to update conversion factors (on an annual basis
if possible), it is equally important to document the sources.

The tables list old and new conversion factors for various
fishery products in taxonomic order. Attachment A explains the
procedure used to document and update the list of conversion
factors. An index (Attachment B) is provided for those who would
like to continue using an alphabetical list. A reference list
(Attachment C) and a list of definitions and abbreviations
(Attachment D) are also attached. Please have your staff review
the tables for their comments and suggestions. For example,
please supply documented conversion factors for other
species/products not shown, or alternate conversion factors for
the species/products listed. Should there be more products,
fewer products, or more detail by species, size or season?

Please supply your feedback by July 31st to Marta Nammack (FTS:
427-2328, commercial: 301-427-2328) at NOAA, NMFS, F/REl, 1335
East-West Highway, Room 8319, Silver Spring, MD 20910. Comments
will be analyzed and an approach for additional research,
including possible sampling options, will be developed for FY 91.
Your input is appreciated. Thank you for your help.
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Order Squaliformes
Orectolobidae - carpet sharks
(SI0TUr I [SEANK WURBE DRESSED” | 1 1. ] T T.3YI0S ' 1 1 T T 1
Odontaspididae - sand tigers
f3482101 3 [SRARK SAND TIGER DRESSED .. | R O T ] 1.39]105 ] T T T ]
Aloplidae - mm
3509101 3 |SHARK THRESHER DRESSED - .~~~ ] . YN 1,39 [105 (P>L)
3510101 3 |SHARK BIGEYE THRESHER Dms!D 1.39 1105
Lamnidae - mackerel sharks
3505101 3 |MAKO SHORTFIN (BONITO) DRESSED - ] v T1.6E5 1351105 (>0)
3502101 3 |MAKO LONGFIN DRESSED 1391105
3484101 3 |SHARK BASKING i e b . P 1.39 [105
3501101 3 |PORBEAGLE 11,35 1165
3508101 3 |SHARK SALMOM DRESSED I R W I 1335 T8¢
3512101 3 |SHARK WHITE DRESSED 139 1105
Carcharhinidae - mqulomm
3508101 1 |SHARK UWCL WHOLE ~—T—
3508101 2 {SHARK UNCL GUTTED -
35081 01 3 |SEARK UNCL DRESSED 1“ ” ;;.(b“ ;._'33 LN 22
3508101 4 e '
3508101 S mea
3493101 3 |SHARK SILKY DRESSED
3494101, 3 |SHARK NIGHT DRESSED
3495101 3 |SRARK BLACKTIP DRESSED
345€101 3 ISHARK SPIWEER DRESSED = el ol T T T8 . o
3497101 3 |SBARK BULL DRESSED .
3499101 3 |SHARK OCEAWIC WHITETIF DRERSED
3504101 3 |SHARK BLUE DRESSED
3513101 3 |SHARK SANDRAR DRESSED
3514101 3 |SHARK DUSKY DRESSED
3515101 3 |SBARK TIGKR DRESSED - s
3517101 3 |SHARK LEMOR DRESSED
3518101 3 |SHARK




Squalidse - dogfish sharks
3571101 2 [SPINY DOGFLOR GUTIED %30 ]1.20 LIS T (68 L)
3521101 3 ISPINY DOGFISR DRESSED 1.20 |10, 47 .
3521101 & |SPINY DOGF1LSH FILLETS - } R
3521101 999 |[SPINY DOGFISH BACKS SKIN ON a3 — -
3521101 999 |SPINY DOGFISH BELLY FLARS. .. .. . | .. | i .. FULI 3N
3521101 31 |SPINY DOGFISH SURIMI '
3521101 999 |SPINY DOGFi8H FINS & TAYLS %0.00 [43
3521101 210 |SPINY DOGFISR MINCED MEAT 1.52 144
Squatinidse - angel sharks
[3519101 3 |SHARK ANGEL PACIFIC DRESSED =] | I | T ] 2.00 195 1 T ] l
Order Rajiformes
Pristidae - sawfishes
3330101 1 |SANFISH WHOLE
3230101 2 |SAWFISH GUTTED
3236101 3 |SANFISH DRESSED
3230101 4 |SAWFISH STEAKS
3236101 5 |SANFISH RAN FILLETS
3530102 5 |SAWFISH COOKED FILLETS
32304 20 220 |SAWNFISHE SALTRD DRESSED
32304 20 220 |SANFISH SALTED MEAT
3230430 220 |SANFISE SMOKED DRESSED
32304 30 220 |SAWFISH SMOKED MEAT
32304 40 220 |SAWFISE DRIED DRESSED - ...
32304 40 220 |SANFISH DRIED MEAT
Rajidae - skates
LA S W Gt IR (e X 1 WL PR R B T
3650101 TTSRATES GUTTED s e .
3650101 3 |SKATES DRESSED - .. .
3650101 5 |SKATES RAW FILLETS
3650101 5 |SKATES WA FILLETS RIBS .
3650102 5 |SKATES COOKED FILLETS
36501 01 999 |SKATES RAN WINGS - i - 105 (>0 |
36504 20 220 |SKATES SALTED DRESSED
36504 30 220 |SKATES SMOKED DNESSED . T s N T
36504 40 220 |SKATES DRIED DRESSED 1.28 [5.57 -
Order Acipenseriformes
- Sturgeons
711161 1 [STURGRON WBOLE R e U T T ol o — -
:211101 2 |STURGEON GUTTED .48 [1. T'f&“o 1.20 39 (P>L) 1.33 ]46 L>P)
44044 et $ R b 3 L od ¥ ) b N y
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4211101 4 {STURGEON STEAKS 0.65
4211101 5 [STURGEON RAW FLLLEYS - 1.00
4211101 40 [STORGEOR ROE 1.00
4211102 5 [STURGEOR COOGRRD FILLETE . . . .10
4211300 10 |STORGEON CAVIAR CARNED 1.00
4211330 999 |STURGEOR SNDKED RN 1.
42114 30 220 |STURGEOR SMOKED DRESSED (R
4211 4 30 220 |STURGEON 1.19[2.98
4211420 220 |STURGEON SALTED DRESSED 0.97 |2.18
42114 20 220 |STURGEON SALTED MEAT 1.20 [4.31 1. . |
42114 40 220 |STURGEON DRIED DRESSED 0.94 12.34
4211 4 40 220 |STORGEON DRIED MEAT . o o o 2 12.0015.00
3211101 5 |STORGEON WHITE RAISED FILLETS 1.79 166 (3K) 2.21166 (P>L, SKJ)
4211201 2 |BTURGEON WHITE RAISED GUTIED FROL{ 1,10 |66 )
4211201 3 |STUORGEON WHITE RAISED DRESSED FROJ 1.64 166
4211201 4 |STORGEON WAITE RAISED STEAKS FROZ 1.47 |66
Polyodontidae - padddbhx
2510101 1 |PADDLEFISH WHOLE. -10.40 ]1.00
2510101 2 |PADDLEFISH GUTTED 0.48 [1.20
9510101 3 |PADDLEFISA DRESSED T10.56 [1.39{ .. 1.65[60.
2510101 4 |PADDLEFISR STEAKS 0.65 ]1.61
3510101 § |PADDLEFISH RAW FILLETS " 11.00 13,33
2510102 S |PADDLEFISH COOKED FILLETS 1.10 [3.67
1 PADDLEF ISR SALTED DRESSED - .. ... 10,87 12.18
2510420 220 |PADDLEFISH SALTED MEAT 1.7} 4.3)
55104 40 220 |PADDLEFISH DRI%D OREASKD - "10.94 12.38 1.
2510 4 40 220 |PADDLEFISH DRIED MEAT 2.00 [5.00
25104 30 220 |PADDLEFI6H DRESSED. {0,718 178 .-
35104 30 220 |PADDLEFISH SMOKED MEAT 1.19 [2.98
Order Semionotiformes
Lepisostoidse - gars
191 1 JGARYISH WBOLE Sl PR
1330101 3 |GARFISH DRESSED 2.00 55!56
1390101 5 |GARFISH 2,00 155,56
44101 01 1 B % 10,
4410101 2 |LADYFISH (TENPOUNDER) GOTTED 0.57 [1.14
4410101 3 |LADYFISH (IENPOUNDER) 10,72 5. 48 ;
44101 01 S |LADYFISH (TENPOUNDER) RAN FILLETS[1.00 [2.86
V10T S [LADTFIAR GOORRD FILLEES . . 7ivoe: .o *%u O RS m—— )
44104 20 220 |LADYFISH SALTED DRESSED .10 ]2.36

Page 3




1

Bm

4410430 220

LADYFISH SMOKED DRESSED .

44104 40 220

LADYFISH DRIED DRESSED

Order Anguilliformes

Anguilidae - froshwator ools_

1141101 1 |EELS WHOLX i (0,50 J1.00
1141101 2 |[EELS GOTTED 0.56 |1.11
1141101 3 |EELS DRESSED Lo 10.62 [1.28 Mo ,
1141101 3 |EELS DRESSED & SKINNED 1.33 |39, 40 (SKO)
1141101 5 |EELS RAW FILLETS 1.00 [2. .
1141102 S |EELS COOKED FILLETS 1.10 j2.44
1141420 220 [EELS SALTED DRESSED 0.94]1.8
11414 30 220 |EELS SMOKED DRESSED 0.76 |1.51
11414 40 220 |EELS DRIED DRESSED ~1 021503

Order Clupeiformes

Clupeidae - hermings
0010101 1 |ALEWIVES WHOLE LS9 11,001
0010101 2 |ALEWIVES GUTTED O.ﬁ 1.14
0010101 5 |ALEWIVES RAW FILLETS 1.00 |1.85 2.33 |17
0016102 5 |ALEWIVES COOKED FILLETH. 1,10
0010300 40 |[ALENIVES ROB_CANNBD 1.00
00103 00 220 |ALEWIVES CANNED .

0010420 220

ALEWIVES SALTED

0010421 220

IALEWIVES PICKLED

00104 30 220

00104 40 220

ALEWIVES SMOKED

HICKORY SHAD WHOLE

1730101 1

1730101 2 |HICKORY SHAD GUTTED -
1730101 3 |HAICKORY SHAD DRESSED
1736101 5 |HICKORY .GHAD RAW FILLEIS
1730102 5 |HICKORY SHAD COOKED FILLETS
1730 4 20 220 | "SHAD .

1730430 220

1730440 220

HICKORY SEAD SMOKED DRESSED

HICKORY .SHAD DRIED DRESSED ..

——

3474101 1

AM SHAD WHOLE

34 [AM 8BAD_GUTTED
3474101 3 |AM SHAD DRESSED
3474101 S IaN 3

3474102 5 |AM SHAD COOKED nu.zn
34743999 ‘

3474300 40

3

34784 20220 |
3474430 220
3ARA R 220 |

AM SBAD amm DILSS!D

i
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2210101 1 |[MERRADEN WROLE
2210201 90 |MENBADEN BAIT
2210201 1 |MENAADEN WHOLE FROZEN
2210500 46 |WEWHADEN SOLOBLES 1€
2210500 301 |MENAADEN MEAL T3
1685101 1 |HERRING BEA WHOLE . . To0 15
1685101 2 |RERRING SEA GUTTED
1685101 3 |BEERRIWG SEA DRESSED
1685101 S |HERRING SEA RAW FILLETS 7
1685102 5 |RERRING SEA COOKED FILLEFH . .. .
1685300 HERRING SEA SPECIALTIES CANNED 7
1685300 220 |AERRING SEA CANNED . . .. .. 21T
1685 4 20 220 |HERRING SEA SALTED DRESSED 5
1685 421 220 |HERRING STA PICHLED DRESBED ... .
1685430 220 [HERRING SEA SH)TK!D DRESSED
1685 4 31 220 |BERRING SEA KIPPERED . - 19,
16854 40 220 |HERRING SEA DRIED DRESSED 2.47
3140101 1 |SARDINE UNCL WHOLE 1.00 [ 20
3140101 2 [SARDINE UNCL GUTTED 1.22
3140101 3 [SARDINE URCL DRESSED - ..o v 1.41
3140101 5 |SARDINE UNCL RAW FILLETS 2.63
3140102 5 |GARDINE UNCL COOKED PILLEYS 2,89
3140420 220 [SARDINE UNCL SALTED DRESSED . 2.25
3140 4 30 220 |SARDINE UWCL SMOKED DRESBED. .- . 1,75
3140430 220 |[SARDINE UNCL SHOK_!P FILLETS
3140 4 40 220 |SARDINE URCL DRIED DRESSRD
3140 31 {SARDINE SURIMI
3870101 1 |SPARISR SARDINE WHOLE
3870101 3 |SPARISH SARDINE DRESSED
3140101 1 |SARDINE PAGIFIC WHOLR i
3140300 410 |[SARDINE PACIFIC CANNED IN WATER
Engraulidae - anchovies
BE0 300 999 JANCHOVIES CAWNNED . - .. . ..
5060300 61 |ANCHOVIES PASTES CANNED
00803 00 500 |ANCEOVIES.
0060 4 20 220 |ANCROVIES SALTED
060500 301 |[ABCROVIES MEAL -
Order Osteoglossiformes
Hiodontidse - mooneyes .
Z366101 1 [WOOREYE. WHOLY D 0.50]
22801 01 2 [MOONEYE GUTTED [+]
360101 J |MOOMEYE DRESSED - 07211,
2280101 § |MOONEYE RAW FILLETS 1.00
502 e i PR 420
2200 4 20 220 |MOOMEYE SALTED DRESSED




22804130 220

2280440 220 [MOONEYE DRIED DRESSED 1.31 ]2.62
Order Salmoniformes
Saimonidae - trouts
5780101 1 |CISCO L. ERIE WHOLE 0.50 ]1.00
0780101 2 {CISCO L. ERIE GUTTED 0.571}11.14
07806101 3 |CISCO L. ERIE DRESSED - ... — 10,72 [1.45
0760101 S JCISCO L. ERIE RAW FILLETS 1.00 {2,.86
0780102 5 |CiBCO L. BRIK COOKED FIILELS 1.10 13.14
07804 20 220 |[CISCO L, ERIE SALTED DRESSED 1.18 |2.36
07804 30 220 |CISCO L, ERIE SMOKED DRESSKD .. ]0.93 [1.86
07804 40 220 |{CISCO L. ERIE DRIED DRESSED 1.31 j2.62
1681101 2 |AERRING LAKE GOTTED - :
1681101 3 |HERRIRG LAKE DRESSED
17681101 5 |RERRING LAKKE RAW FILLEES ... .
1681201 5 |HERRING LAKE FROZEN rn.wrs )
16814 20 40 |HERRING LAKE SBALTED ROY . ‘
16814 20 220 |HERRING LAKE SALTED
1681430 220 |HERRING LAKE SMOKED S S e
5031101 1 |[WHITEFISHR WHOLE 0.50 [1.00 i 0.45
5031101 2 |WAITEFI8H GOTIED 10.5711.14 —
5031101 3 |WHITEFiSBR DRESSED 0.72 |1.45
5031101 5 |NOBITEFISR RAW FILLETS T [1400 12,86 |
$631102 5 [WAITEFISH COOKED FILLETS 1.10 [3.14
$031201 1 |WHITEFi8A 2 T.00 |
5031201 3 |WRITEFISH DRESSED TROLER 1.20
1 T
5031300 10 [WHITEFISH CAVIAR CANNED
0 N
50314 20 10 |WHITEFISH SALTED CAVIAR
50314 2 0
5031430 220
5031400 220

3080101 1

M CHINOOK 'ﬂOLl

30801012 | : T
3080101 3 |SALMON CHINOOK nnzssm ~35
3080701 1 |SALNON +
3080201 2 |SALMON CHINOOK HEAD OM FROZEN
3080201 3 |SALMON
3080300 220 [SALMON CHINOOK CANNED

816l 1 ‘ ’

3081101 2

SAMCBUHHLADOl
SALMON

30 1201 3

55613 60—

BALMON CHUM DRESSED m:u

ummcamcnlm

‘Jﬁzd




7 [SALMON PINK HPADS ON
3 [SALMON PINK DRESSED
3 [SALMOR PINK DRESSED FROTER T ,
220 |SALMON PINK CANNED 1.58 1.54 [103
3 |SALMOR SOCKEYE HEAD ON .. - T 113 168
3 |SALMON SOCKEYE DRESSED .28 |68
3 |SALMON SOCKEYY, DRESSED FROTEN - 103 .
0 |SALMON SOCKEYE CANNED 1.46 103
1 |SALMOS COHO WROLE i 7
7 |SALMON COHO HEAD ON 38
3 |SALMON COHO DRESBED: .’ 68
T [SALMON COHO WHOLE FROZEN .00 [T
3 [SALMON COHO DRESSED FROLEN 1.00 |7
220 |SALMON COHO CANNED 1.58 1.49 {103
1 [STEELHEAD TROUT WHOLE 0.501.00 E
2 |STEELHEAD TROUY HEAD ON - {0.57 11,14 1.18 12
3 {STEELHEAD TROUT DRESSED 0.72 [1.45 1.26 |72
5 {STEELAEAD TROUT RAW FILLETS 1.00 [2.66
STEELHEAD TROUT CANNED 1,00 |2.00
STEELAEAD TROUT SMOKED CANNED: - |1.00 |2,00
STEELHEAD TROUT SMOKED DIIBSlD 0.93]1.86
TROUT WAIWBOW WHOLE 10,50 11.001 .
TROUT RAINBOM GUTTED 0,57 [1.14

TROUT RAINBGW DWE

TRODT RAINBOW RAW FILLETS

TROUT RAINBOW COO

TROUT RAINBOW SMOKED CAIN!D

SAL

TROUT RAINBOW SMOKED DRESSED

TRO

LAKE TROUT WHOLE

LAKR TROUT DRESSED

IAKE TROOT COOKED FILLETS

LAKE

LAKE TROUT SALTED DRESSED

LAKE TROUZ  SNOKED D

LAKE TROUT DRIED DRESSED

SALMON ATL RAISED GOTTED

SALMOS

SALMON ATL RAISED STEAKS

SALNON RAISKD RAN ¥,

JoS0430 22

........

BALHDI ATL RAIBID SMOKED

.
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30851 01 3 |SALMON UBCL DRESSKD I L. U 2% A Rt B
3085101 4 |SALMON UNCL RAN STEAKS 0.85]11.69(1.67 |1.43
3085101 5 |SALMOR UNCL RAN FPILLETS T11.00 12.66 |2,00 {1.67 7,80 (P>L) 11.96 Bl (P>L)
3085101 40 |SALMON UNCL ROE 1.00
3085102 5 |SALMON UWCL Ra015.14 TR T ad RN MR
3085201 1 |SALMON UNCL WHOLE FROZEN 0.60] 1,00 |7,81 0.48 |20 (P>RE) [1.20 |54 (P>L)
3085201 2 |SALMOR URCL HEAD ON FROIEN TI.20 54 T — _
3085201 3 [SALMON UNCL DRESSED FROLEN 0.60] 1.00 |7 1.20 |54 ({P>L) 1.18 |81 (P>L)
3085201 4 |SALNOW UWCL RAN STEAKS FROLEN 1.00] 1,67 [7,80 . 2.22 |54 (P>L) 2.00 [7 (P>L)
3085201 5 |SALMON UNCL RANW FILLETS FROZEN 1.00] 1.67 |7,80 2.22 |54 (P>L) 1.96 [81 (P>L)
3085212 14 |SALNOW UNCL BRD 0.96 [ - : —
3085300 10 {SALMON ORCL CAVIAR CANRED 1.00
3085 3 00 220 |SALMON UNCL CANNED . . . 1,00 [2.00 1,520,911 X.52 |7 1.75 |34
3085330 220 |SALMON UNCL SMOKED CAN!!D 1,00 j2.00 1,061 1.77 |7
3085 4 20 40 |SALMOW UNCL SALTED m_ e Y 0 B
7085 420 10 [SALMON UNCL SALTED CAVIAR 1.00
3085 4 20 230 |SALMOW UNCL SALTED DRESSED.. . . ]1.18 |2.36 ]1.50 |1.30 1NN S
3085 421 220 |SALMON URCL PICKLED DRESSED 1.50 {1.50 2.00 |81
3085422 220 |SALMOW UWCL MILD CURED .. 1. - L. 1. | _ [0.90) 1.50[7 . . — 2,00 {81 (P>L)
3085 4 30 220 |SALMON OUNCL SMOKED DRESSED 0.9311.86 )2.50 |2.50 2,22 |81
3085 4 30 220 |SALMON UWCL LIGHT SMOKED - 1.80 |1.60 e
30854 31 220 [SALMON UNCL KIPPERED DRESSED 2.00 2.22 |81
3085 4 40 220 |SALMOW UWCL DRIED DRESSRD 1,31 [2.62 % ol IR TR AN
3085 6 00 999 [SALMON SALAD .50 [1.00
3600101 1 |TROUT GWCL WHOLE - 0.50 [ 1.00 |7
4600101 S [TROUT UNCL RAN FILL!TS
4600101 3 |TROUT UWCL RAN DRESSED - T | %24 55,56 T
4600201 1 [TROUT ONCL WHOLE FROZEN 0.63] 1.12 }7 1.25 |54 (P>L)
1600301 3 [TROUT UWCL DRESSED FRO. 0.63| 1,12 [7 - —
Osmevidae - m
(T32T01 1 |SMELT WHOLE . 080 170,40 |10 (PoRE) -
3732101 2 |SMELT GUTTED 0.61 ;
3331013 |SMELY DRESSED .. . . - o GOSN SO B R el Bl BT e B
3732101 S [SMELT RAN FILLETS 1 oo
SHEL . . : g ) I RESRS

3732102 5 |SMELT COOKED FILLETS 1 10 2.89
3732201 1 [SMELY WHOLE FROZEA Lo Lo 1.00 |54 L) |0.40 [10 (P>RE) |
3732201 3 |SMELT DRESSED FROLEN 1.00 |54 (P>L)

1 : 290 11,00:1: Roras i ¥
3732212 S |SMELT BRD COOKED FILLETS 0.5511.10

BAIT - y | R !
3732420 220 {SMELY SALTED DRESSED
: SHELT PICKIAD DRESSED

3732430 220 |[SMELT SMOKED DRESSED

Paqge 8
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2610101 2 IPIKE OR PICKEREL GUTTED 0.50]1.11

¢I6161 3 |PIKE OR FICKERKL DRESSED 15 65 (133 ., —
2610101 4 |PIKE OR PICKEREL STEAKS .69 ]1.54

2610101 5 |PIKE OR Pi¢ .00 |2.06 |1.83 |1.82] miib
2610102 S |PIXE OR PICKEREL coonn FILLITB 1.10]3.14

3610420 330 [PIKE OR PICKRREL mmm!.os

2610420 220 |PIKE OR PICKEREL SALTED MEAT .72 |3.83
7610430 220 |PIKE OR PICKEREL SMOKED DRESSED . |0.75 |1.67
2610430 220 [PIKE OR PICKEREL SMOKED MEAT 1.19 |2.64
36104 40 220 [PIKE OR PICKEREL DRIED DRESSED - |1.00 |2.23
26104 40 220 |PIKE OR PICKEREL DRIED MEAT 2.00 [4.44

Order Cypriniformes

Cyprinidae - carpsawlmvm

06301 01 1 [CARP WHOLX - 10,42 ]1.00 .

0630101 2 ICARP GUTTED 0.47 (1.11

0630101 3 |CARP DRESSED " 10,65 |1.54 : . Y.22 |60 .

0630101 5 |CARP RAW FILLETS 1.00 {3.12 |2.00 |2.00 {1.00| 2.00 |7

0630102 5 [CARP COOKED FILLLTS B URER]] - T
06304 20 220 |CARP SALTED DRESSED 1.07 |2.54

€304 30 220 [CARP SNOKED ORESSED . - . - - 0.83 [1.98 s

06304 40 220 |CARP DRIED DRESSED 1.18 j2.82

4800101 1 |GRASS CARF (WHLTE 000 L ] e e e
4800101 2 |GRASS CARP (WHITE AMOR) corm 0.40 |1.04

800101 3 |RASS CARP (WHIXE. AMOW) DRRSSKD [0.66|1.72] [ = T

4800101 5 |GRASS CARP (WHITE AMUR) FILLETS [1.00 [3.57

48001 02 S |GRASS MW!IM Gl v 1.10 . ¥ N R R R Ci e
2800 4 20 220 |GRASS CARP SALTED DRESSED 1.14

1800 6 30 220 |GRASS CARP SMOKED DRESSED .
48004 40_220 |GRASS CARP DRIED DRESSED

07201 01 1 {cauBS WBOLE L o.w 5 e
0720101 2 JCRUBS GUTITED

07206101 3 |CHUBS i

0720101 5 |[CHUBS RAN FILL‘TS

0 [CBUBS_GOOKED FILLETS
0720201 1 [CHOBS WROLE FROLEN
0720201 3 |CHUBS D) s
07204 20 220 |CHUBS SALTED DRESSED
0720430 220 {chUBS P
07204 40 220 |CHUBS DRIED DRESSED

I ] A S - E )
Tz IR N Y B LTSS I

Catosiomidae - suckers

5420101 3 [BUFFALOTIBH GUITED oo edir. 4
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0420101 3 [BUFFALOPISH DREBSED . LICE N i e e S e

0420101 5 |BUFFALOFISH RAW FILLETS 1.00 [3.12 |2.00 ]2.00 ]1.00 | 2.00 7 3.22 |13 (P>L)

0420102 S |BUFFALOFISH COOKED PILLEYS . (L. 10 [3.44% | | 1~ [ S R

04204 20 220 |BUFFALOFISH SALTED DRESSED 1.07 |2.54

0420430 220 |BUFFALOPISH SWOKED DRESSED . - ]0.83 ]|1.90

04204 40 220 |BUFFALOFISH DRIED DRESSED 1.18 {2.82

2616101 1 |QDILLBACK WHOLE T o 10,42 11.00 1

2810101 2 |QUILLBACK GUTTED 0.47 11.11

2810101 3 |QUILLBACK DREBSED 0.65 J1.54

2810101 4 |JQUILLBACK STEAKS 0.791.89

28101 0L 5 |QUILLBACK RAM FILLEYTS 1.00 13.12

7810102 & |QUILLBACK COOKED FILLETS 1.00 |[3.44

26104 20 220 |QUILLBACK SALTED DRESSED. .. . .. |1.07 [2.54

3810430 220 |QDILLBACK SMOKED DRESSED 0.83 |1.98

28104 40 220 |QUILLBACK DRIED DRESSED .. ™1.10 |2.62

4230101 1 [SUCKERS WHOLE 0.50 |1.00

4230101 2 [SUCKERS GUTTED -10.57 [1.14

4230101 3 ISUCKERS DRESSED 0.72 ]1.45

3230101 S |SOCKERS RAN FILLETS ~11.60 |2.86

4230102 5 |SUCKERS COOKED FILLETS 1.10 13.14

4230 4 20 220 |SUCKERS SALTED DRESSED = 10,05 [2.36

42304 40 220 |SUCKERS DRIED DRESSED 1.3% 2.62

4230430 220 |SOCKERS SMOKED DRESSED 0.9 [1.8¢ ) :

%101 3 |SUCKER WHITE DRESSED 1.67 |26
Order Siluriformes
ictaluridae - bulhead catfishes

D601 0L 1 |CATFISH RALSED WHOLE .. .. . .. 5. 33[ L.0017

0660101 1 {CATFISH RAISED GUTTED 1.20 (31

06 1 S |CATFIBH RALBED RAN FILLRES. . . T

0660101 228 |CATFISH RAISED RAW DRESD & SKND

0661101 1 |CATFIBH OWCL WHOLE -

0661101 2 |CATFISB UNCL GUTTED

0661101 3 [CATFIBH UNCI, DRESSED _

0661101 4 |[CATFISH UNCL STEAKS 1,69

0€61101 5 |[CATFISKE "RAW. ¥ X The 8%

0661102 S |CATFISH UNCL COOKED FILLETS 1.10 |3.14

0661300 240 |CATFISH ONCL, - ) +30 10,60

0661 420 220 {CATFISH UNCL SALTED DRESSED 1.18 {2.36

5681430 220 |CATFIBH ONCL BMOKED DREBSED..:  |0.93 J1.86 1

0661 4 40 220 [CATFISH URCL DRIED DRESSED 1.31 [2.62

0661101 3 |CATTiSH FTRESHWALER DRESSED AT Thetea %

0661101 S ICATFISH FRESHWATER RAN FILLE

70 [CATF1BH FREBHNATER DREBIED VROR .. | .. 1.
. 101 3 JCATrFISH FLATRRAD DRESBED




Arikise - sea catfishes
101 3 [CATFISH GAFFIOPSAIL DRESSED N O 2
3380101 5 |SEA CATFISH FILLETS 3.70
33860101 2 |SEA CATFISH GUTIED [1.12
3380101 1 |SEA CATFISE WHOLE 1.00
3380101 3 [SEA CATFISA DRESSED 1.39
3390102 S5 |SER CATFISH COOKED FILLETS 4.07
3380 4 20 220 |SEA CATFISH SALTED DRESSED 2.22
33804 30 220 |SEA CATFISH SMOKED DRESSED 1.72
33804 40 220 |SEA CATFISH DRIED DRESSED . - 2.47
3380201 4 |SEA CATFISR STEAKS FROZEN 3.03
3380301 5 |SEA CATFISH FILLETS FROZEN . 3.03
Order Lophiiformes
Lophiidae - goosefishes
0120101 1 |GOOBEFISH (ANGLERFISH o'El 0.23 {1,00
0120101 2 |GOOSEFISH (ANGLERFISH 0.26 [1.12
D120101 3 |GOOSEFLSH (mmxsm 10.5912.57¢8 . | 1 |-
0120101 5 [GOOSEF18H (ANGLERFISH) FILLETS  [1.00]5.00
307101 32 |COOSEFISH (AWGLERFISH) LIVERS.
0130101 999 |GOOSEFISH (ANGLERFISH) TAILS 3
6130102 5 |GOOSEFISH (ANGLERFISH) -CXD: T T
5130 420 220 |GOOSEFISH (ANGLERFISH) SALTED
51304 30 220 |GOOSEFLSH (ANGLERFISH) GMOKED . -
31204 40 220 |GOOSEFISH (ANGLERFISH) DRIED
Order Gadiformes
Gadidae - codfishes
360101 1 |[CUSK WHOLE . ;
0960101 2 JCUSK GUTTED 13 ﬁ 51 52,53 1os
960101 3 |CUSK D g e OO
0960101 5 |CUSK RAW FILLETS 2.69 1 (p>1,)
0960102 § [CUSK COQKED. . B T
0960201 5 |CUSK FROIEN FILLETS 2,'59 7 (p,;,)
5960 4 20 220 |CUSK . 5 -
0960 4 30 220 |CUSK SMOKED DRESSED
5060 4 30 220 |COBK GMOKED FILLETS
G960 4 40_220 [CUSK_DRIED nmam
P820101 1 [coD syt 91,3 § WL Y Bl Jpeend [0 1 ) BE BL: 1 kRS s D
0820101 2 |COD COTTED
5836101 3 |COD DRESSED
0820101 4 |COD RAW STEAKS
0820101 COD_ RAN R
0620102 5 |COD_COOKED rn.urs
0820111 100 =
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0620201 3 |COD DREASKD FROLEN _ " -
0820201 4 [COD STEAKS FROLEN 1.00 1 3.08 17 N ST
0820201 S [cop FROLEN FILLETS 1.001 3.08 7 3.50 |54 (B>L)
0820201 161 {COD BLOCKS FROZEN 1.001] 3.08 |7
0820211 103 |COD BRD 18 5.50 1.4 :
0820212 100 {COD BRD COOKED CAKES 0.554)1.10
9820312 099 |COD BRD COOKED FisH STICKS . - . 10.58 J1.62
0820212 999 [COD FISH STICK DINNER 0.21 10.42
0820212 5 |COD BRD COOKED VILLETS v .o ... J0.55 |1.6.
0820213 S |COD BATTER COATED uu”i’x"x".""‘u‘i*‘s 0.40 [1.18
0820313 5 |COD BATTER COATED COOKED FILLEYS |0.44 [1.29
0820300 100 [COD CAKES CANNED
08204 20 220 [COD SALTRD DRESSED
0820420 220 {COD SALTED MEAT
08204 30 220 |COD SMOKED DRESSED
08204 30 220 {COD SMOKED MEAT
68204 40 36 |COD DRIED LOTEFISK
08204 40 220 [COD DRIED MEAT
08204 40 220 |COD DRIED DRESSED _ - e
0820101 2 |COD ATL GUTTED 1.17 1.17 |47,51,52,53,105
0820101 3 |COD ATL DRESSED 1.86 1.€0 [51,108
0820101 4 |coD ATL STEAKS 2.57 5 3.08 17,60 (P>L)
08201 01 5 |COD ATL FILLETSH J.08]3.,08] .~ 3.13 |40 (BKO) ... . - 3.00 [7,80 (P>L)
0820201 4 |COD ATL STEAKS FROZEN 3.08 |7, 80
0820201 S |COD ATL FILLETS FROZEN "3.08 [7,80 .
08204 20 220 |COD ATL SALTED DRESSED
08204 21 220 1COD ATL PICKLED DRESSED
08204 30 220 |COD ATL SMOKED GUTTED 1.50 1,50
08204 43 220 |COD ATL BUN-DRIED DRESOED W LB U3 TR EELSER B B 1 W | T EERree s Ipenariiy RERS: —
0822101 2 |cOD PAC GUTTED 1.28 IR (»x.)
0822101 3 |[COD PAC ; {86 (P>Y,) -
0822101 3 |COD PAC DRESSED TAIL OFF ‘ ' —
6822101 3 |COD PAC DRESSED [ IT55A 30 T2 B
0822101 3 |COD PAC DRESSED WESTERN CUT : 42 @20 11,59 166 (B>
0822101 3 |C0OD PAC DRESSED BASTERN COT . 2 1 % QTS oo 0 140 GPWAMSEI EEmmain
0822101 4 |COD PAC STEAKS 1.00] 3.33 7,80
0822101 5 |COD PAC FILIRTS 7 L L E O I I - T [ 3-I5 a7 UBET_[3.33 7,80 >0
0022101 S {COD PAC FILLETS SKIN ON
0622101 S Jo00 ;i ™ '
0822101 5
0822101 5
0822101 40
0822201 4
0822201 5 |[COD PAC FILLETS FROZEN
0632 4 20 0D PAC BALYED & SPLIT
0822101 210 [COD PAC MIBNCED FLESKH
Lk R SBO L DO Lol e v Y e 0% YT T —
1480101 2 |SADDOCK GUTTED 0.56 |1.12 [1.14 [1.14 1.14 3L N ae 4 (L)
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14806101 3 Ti. : T —
1480101 4 1.61 1.00 7

1480101 S |HADDOCK RAW FILLETS (SK) R 2 2.086 |49,80 (P>L)
7480102 5 |HADDOCK COOKED FILLEYS .- . - = |1, I B
1480102 999 |HADDOCK AUGRATIN COOKED 0.75 }1.50 '
1480201 3 |AADDOCK DREBSED FROZEN . 1T — 10,451 . |19
1480201 4 |HADDOCK STEAKS FROZEN 1.00 | 2.85]7 2.50 |54 (P>L)
1480201 5 |HADDOCK FILLETS FROZEN - - | N = 11,00 | 2.85 |7 3,50 154 (P>L)
1480201 161 |[HADDOCK BLOCKS FROLEN 1.00 | 2.85 |7

1480211 5 |RADDOCK BRD RAW FPILLETB ... .. ]0.50 |1.47 — 1. - —

1480212 5 |HADDOCK BRD COOKED FILLETS 0.55 |1.62

1480313 S |AADDOCK BATTER COATED FILLEYS  |0.44 [1.29

14802 999 |HADDOCK DINNERS FROLEN 0.30 [0.088

14803 999 |AADDOCK CANRED I - ¥.8¢ 41

7480300 500 |HADDOCK CANNED IN SAUCE 0.80 ]2.35 |
1480420 220 |HADDOCK BALTED DRESSED 1.1 [2.22 [ |
1480 4 20 220 |HADDOCK SALTED MEAT 1.72 [3.45

74804 30 220 |AADDOCK SNOKED DRESSED . .. .0 0.86 11,72

1480430 220 |HADDOCK SMOKED FILLETS

1480 4 30 220 |AADDOCK SMOKED MEAT = . . 1.19 12.38

14804 220 |HADDOCK FINNAN HADDIES

1480440 220 |AADDOCK DRiIED DRESSED : . . |1.24 [2.47

1480 4 40 220 |HADDOCK DRIED MEAT 12.00 [4.00

1520101 1 [HAKE o e e

1520101 3 |[HAKE RED DRESSED

0101 S [AAKE RED i T, g

1540101 2 |HAKE WHITE GUTTED 113 1105 (P>L
1580101 3 |HAKE WHITK DRESSED. 17]'{‘1‘!7!!( (P)ﬂ.)
1546101 5 |[HAKE WHITE RAN FILLETS

1550101 1 |HAKE ONGL, BN

1550101 2 |HAKE UNCL GUTTED

1550101 3 |HAKE UNCI, DRESSED 137 Ly
1550101 S |HAKE UNCL RAN FILLETS (8KO). 780 (P>L)
820101 5 | » —
1550102 5 |RAKE UNCL COOKED FILLETS

15503 999 |HAKE A e

15504 20 220 |HAKE UNCL SALTED DRESSED

15504 30 220 |BAKE ONCIL, SMORED DRESSED : 86 11,72 B BRS S BEEN I IEIRCTNTIN I B
15504 30 220 |HAKE UNCL SMOKED FILLETS e Sttt
sso‘ 40 220 HANE OWCL, DF 'R0 DRESDY]

1542101 3 [PAC nn (PAC mrm) nmnn

1582101 S |PAC K BAC WHITING) FERELY

1542101 999 |PAC mum (PAC mnnc) nu.ns nx

: 10 [PAC RAKE (PAC WRITING)  JCHGED Fikgh % 3
5090101 1 [SILVER HAKE mxrmc) WHOLE 00

£ %’ %&imi? 52

5090101 3 sn.vxn BAKE (IlIran 99 (P>L)
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590101 4 [SILVER HARE (WHAXTING) RAN STEAKS | T 0]

5090101 5 |SILVER BAKE (WHITING) FILLETS 8K 49 (BA,P>L) J60
5090101 5 |SILVER BAKE (WHiTING) T ppieal B W)

5090201 3 [SILVER HAKE (WHITING) DRESSED FRO 0.65 | 1.9717 1.66 |54 (P>L)

5090201 4 |SILVER HAKE (WHITING) STEAKS FROS| = el ol T 1 — -

5090201 5 |SILVER HAKE (WHITING) FILLETS noz 1.00 | 3.03 |7 3.33 |54 (P>L)

2695101 2 |POLLOCK ATL GUTTED 2 1.1311.331 ... | 1.19 |10, 25,58,47,51-53 | 1.11 |37 (P>L) 1.25 [40 (P>L)
2695101 5 |POLLOCK ATL RAW FILLETS (am) 2.46 |2.46 2.33 |36 2.94 |49 (P>L)

2695101 5 |POLLOCK AT, RAN FTILLETS ' (8K) ‘ N “22 |36, . 2.27 |2 (P>L)

2695300 0 |POLLOCK CANNED 3.86 |41

2695430 220 [POLLOCK ATL SMOKED PILLEYS . 3.60 |41

2700101 2 |POLLOCK WALLEYE GUTTED 1.27 1.25 (86

2700101 3 |POLLOCK WALLRYE DRESSED . ... 1.61 v 1.82 (4 1.78 142 (POL) 1.61 (86 (P>L)
77001013 |FOLLOCK WALLEYE EASTERN GUT 1.39

3700101 3 |POLLOCK WALLKYR DRESSED .

2700101 5 |POLLOCK WALLEYE RAW FILLETS 3.70 |4.00 3.85 [42 (P>L,8K0)|2.63 |42 (P>L,5K)
2700101 5 |POLLOCK WALIEYE FILLETS R BK .. : :

7700101 5 |POLLOCK WALLEYE FILLETS RI SKO 333186 (PoL)

3700101 5 |POLLOCK WALLKYE FILLETS S8KIM OFF

7700101 40 |POLLOCK WALLEYE ROE

27001 01 40 |POLLOCK WALLEYE ROE LYy .. N -

2700201 31 |POLLOCK MALLEYE SORIMI 0.91 4.54 |86 (P>L)

3700301 31 |POLLOCK WALLEYE BURIMI BALY ADDEDI.. 1| . | . 0.68 T

3700201 31 |POLLOCK WALLEYE KAMABOKO 0.80

2700201 31 |POLLOCK WALLEYE SURIMI : o 0,55

3700201 31 |POLLOCK WALLEYE SURIMI IMIT. SCALLOP 0.60

2700201 31 |POLLOCK WALIEYR . - - 16,68

27700201 210 |POLLOCK WALLEYE

3700201 210 |pO . .

2700201 210 |POLLOCK WALLEYE MINCED W/CRAB E

2700500 301 JPOLLOCK T

2695101 1 |POLLOCK UNCL WHOLE

3695101 2 |[POLLOCK UNCl, GUTTED e el
2695101 3 |[POLLOCK UNCL DRESSED '

2695101 4 [POLLOCK

2695101 S JPOLLOCK UWCL RAW PILLI‘I‘S

26951 02 S5 : T Y o ) Paees
2695201 S 2.50 54 (P>L) 2.44 (60 (P>L)
2695201 4 "2.5D 154 (P>1)
2695211 5

2695212 . S |POLLOCK OWCL BRD CKD WILIRYE:: O BS 1L €2 - 1 7 | ool o - wignin oo B o it

76954 20

2695420

76954 30

2685 4 30 : :
2695 4 40 POLLOCK OWCL DRIED DREBBID
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Exocoetidae -
018501 01 90 [BALLYROO BAI _
0150201 90 |BALLYHOO BAIT FROZEN
1310101 3 |[FLYINGFIAH DRESSED
Scomberesocidae - sauries
3220101 1 [SACRY WROLE 0.5011.00
3220101 2 |SAURY GUTTED 0.61 |1.22
3220101 3 |SAURY DRESSED 0,70 |1.41
3220101 S |SAURY RAW FILLETS 1.00 [2.63
3225102 5 |SAURY COOKED FILLETS 1.10 12.89
3220 4 20 220 |SAURY SALTED DRESSED 1.13]2.25
32204 30 220 |SAURY SMOKED DRESSED - -J0.8811.75
32204 40 220 |SAURY DRIED DRESSED 1.25 |2.51
Order Gasterosteiformes
Centriscidae - snipefishes
. 101 1 [SNIPEFISH SLENDER WHOLE" 0,241 - |84
101 3 |SNIPEFISH SLENDER DRESSED ] 2.5 |84
« 101 SNIPEFISH SLENDER MINCED MEAT 4.17 |84




Order Perciformes
[ 101 2 [PERCIFORMES GUTIED | | [i.09[47 = | I 1 T ]
Percichthyidae - termperate basses
50601 01 3 [WHITE PERCH DRESSED . ... § . 1 -1 ]+ e
50001 01 3 |WHITZ BASS DRESSED 1.56 |26
5000101 S |WHITE BASS RAW FILLETS . .. . .. T [2.44 [2.44 ~ 12.13 [26 R 2.44 [7,80
50002 01 4 |WHITE BASS FROZEN STEAKS Z.33 |54 Z.44 |7
5000201 S |WHITE BASS FROZEN FILLE®8. = 1 . 1. 11 1z 5 1T A7
5150101 1 JYELLOW BASS WHOLE 0.50 [1.00
5150101 2 [YELLOW BASS GOUTTED . . 10.5711.14
51501 01 3 |YELLOW BASS DRESSED 0.72 ]1.45
51501 01 S |YELLOW BASS RAW FILLEXS .. . .. .]1.00 |2,86
51501 02 5 |YELLOW BASS COOKED FILLETS 1.10 [3.14
51504 20 330 |YELLOW BASS SALTED DRESSED ... |1.18 |2.36
51504 30 220 |YELLOW BASS SMOKED DRESSED 0.93 (1.86
51504 40 230 |YELLOW BASS DRIED DRESSKD 11,31 |2.62
4160101 1 [STRIPED BASS WHOLE 0.50 |1.00
4180101 2 [STRIPED BASS GUITED ... 0.57 [1.14
4180101 3 |STRIPED BASS DRESSED 0.72 |1.45
4180101 S [STRIPED BASH RAW FILLEY® .. . . . ]1.00 |2.06
4180102 S |STRIPED BASS COOKED FILLETS 1.10(3.14
4180420 220 |STRIPED BASS SAL 1.18 12,38
41804 30 730 |STRIPED BASS SMOKED DRESSED 0.93 |1.86
41804 40 220 |STRIPED BASS DRIED DRESSED 1.31 {2,632 |
Serranidae - sea basses
3360101 T ISEA BASS BLACK WHOLE . —
33601 01 2 |SEA BASS BLACK GUTTED
33601 01 3 |SEA PASS BLACK D)
33601 01 S [SEA BASS BLACK RAN FIiiess
« 101 1 |SEA DASS UNCL WHOLE -
+ 101 2 [SER BASS UNCL GUTTED
« 101 3 |SEA BASS UNCL DRESSED
101 5 |SEA BASS ONCL RAW FILLETS
102 T 15ZA BASS A T BTG Mmme Do eran: ISNTnuCOGIESITCIEIN It
501 4 [SEA_BASS ONCL FROZEN aruu:s
T 201 3 |SEA BABS
v 420 336 [SEA BASS GNCL SALTED DRESSED"
v 430 230 |SEA BABS URCL
. 4 40 220 {SEA BASS UNCL DRIID Dllﬂlb
3110101 2 |PERCH SAND GU‘!TBD
3110101 PIRCII SAND IM I'ILLITS




CODE

3110 4 30 320 [PERCH BAND SMOKED DRESSED -

3110 4 40 220 |PERCH SAND DRIED DRESSED

14101 01 1 |GROUPERS WHOLE ~

1410101 2 |GROUPERS GUTTED 1.18 188

1410101 3 {GROUPERS DRESSED ) ‘ TR

1410101 5 {GROUPERS RAW FILLETS 2.6312.6311.00[2.63 [7,33

14101 02 5 |GRODRPERS COOKED FILLETS ~ {1.00 |2.63 |7

14102 01 5 |GROUPERS FROZEN FILLETS 7.00 |54

14104 20 220 |GROUPERS SALTED DRESSED & .« 1.16 j2.33

1410 4 30 270 |GROUPERS SMOKED DRESSED 0.89 [1.78

14104 40 220 |GROUPERS DRIED DRESSED 1.27 [2.54

18501 01 3 [JENFISH GUTTED 1.18 |68
Contrarchidae - sunfishes

4260101 { Isonrisu wroLE 0.38 {1.00

42601 01 2 |SUNFISH GUTTED 0.40 [1.04

4260101 ~ 3 [SURFISH DRESSED 0.66 11,72

3760101 5 [SONFISH RAN FILLETS 1.00 |3.57

42601 02 5 [SUNFISR COOKED FILLETS 1,10 [3.93

37604 20 220 |SONFISH SALTED DRESSED 1.14 [2.99

32604 30 230 |SORFISA SMOKED DRESSED ~ 10.88 |2.31

4260 4 40 220 |SUNFISH DRIED DRESSED 1.25 |3.26

29001 01 2 |ROCK BABS FRESHWIR GUXTED 1.18 [33

29001 01 3 [ROCK BASS FRESHWTR DRESSED 1.43 133

29001 01 5 |ROCK BASS FRESHWTR RANW FILLETS 3.33 |33

0840101 3 [CRAPPIE DRESSED 1.37 133
Percidae - pomhn

3170 1 01 T JSADGER WHOLE . . .. 9.50 [1.00

3170101 7 |SAUGER GUTTED 0.57 [1.14

3170101 3 |SAUGER - DRESSED ] 10. 1.45] [ .+ o N

3170101 5 [SAOGER RAN FILLETS 1.00 [2.06 |2.27 |2.27 |1.00 |2.27 |7,80

31761 02 % |SADGER COOKED FILLETS 1.10 |3,14 T o RO

[3170201 S |SAUGER FROZEW FILLETS .33 |54 2.27 7 (B>1)

3170212 S |SADGER BRD COOKED rn.um - ' :

31704 20 730 |BAUGER SALTRD DRESSKD -

3170 4 30 320 |SADGER SMOKED DRESSED

176440 %30 |8AD N AT

51501 01 1 [WALLEYE (YELLOW PIKE) WHOLE

51901 01 7 [WALILEYE (YELLOW PIKE) -4

5190101 3 [NALLEYE (YELLOW PIKE) DRESSED

1961 01 T IWALLEYE WAW F1LLETS

5190102 S [WALLEYE COOKED FILLETS

‘ i LI O (T (P>L)

$1902 11 S [WALLEYE BRD RAN FILLETS

L3 , BRD ¥




D |
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51904 20 220 |WALLEYZ SALTED DRESSED
5190 4 30 230 |WALLEYE SMOKED DRESBED - .
51904 40 220 |WALLEYE DRIED DRESSED
5190101 2 [WALLEYE RALSED GUTTED - % o 1.56 (30 . . -
51901 01 5 [WALLEYE RAISED FILLETS 2.50 130
5170101 1 [YELLOW PERCH WROLE - 0.50 |1.00 ; K
5170101 2 |YELLOW PERCH GUTTED 0.57 [1.14
51701 01 3 |[YELLOW PERCH DRESBED . 0,721,451 | 1.39 |26
5170101 S |YELLOW PERCH RAW FILLETS 1.00 |2.86 |2.27 |2.27 2.08 |26 2.27 7,80
5170102 S |YELLOW PERCH COOKED FILLETS 1.10 |3.14 =
51702 01 S [YELLOW PERCH FROZEN FILLETS 2.33 |54 2.27[7 (P>L) B
5170211 $ [YELLOW PERCH BRD RAW PLLLETS = .. .]10.50 |1.43 - : -
5170212 S IYELLOW PERCH PRD COOKED FILLETS 0.55 [1.57
5170 4 20 220 |YELLOW PERCH GALTED DRESSED T [1.18 |2.38
5170 4 30 220 |YELLOW PERCH SMOKED DRESSED 0.93 |2.86
51704 40 220 [YELLOW PERCH DRIED DRESSED 1,31 ]72.62 ; e
02401 01 3 |PIKE BLOE DRESSED 1.8513¢
0240101 ‘& [PIXE BLUE RAM FILLETS 2,00 |26
0240201 4 |PIKE BLUE FROZEN SBTEAKS 2.33 154
02402 01 S [PIKE BLUE FROZEN FILLETS .. . i/ ~17.33 154
Malacanthidae - tiefishes
4470101 T [TILEPiSE WHOLE . . .. 16.50 T R
4470101 7 |TILEFISB GUTTED 0.56 47,48,52,105 86 (P>L)
4470101 3 |TILEPISH DRESSKD 10,69 ;AR T
4470101 4 |TILEFISH RAW STEAKS 0.81
4470101 3 v 8 "11.00.12.94 | 35,80 . . N RIESA)
4470102 S |TILEFISH COOKED FILLETS 1.10
4470201 5 [TILAFISH FROZEN FILLATE. 0 VREESA)
44704 20 220 |TILEFISHR SALTED DRESS 1.11
44704 20 320 |TILAFISH SALAED HWRAT . R
44704 30 220 |TILEFISH SMOKED DRESS. 0.86
4470430 220 18H _ IS ol ol g m e e
44704 40 220 [TILEFISH DRIED DRESSED 1.24
[] 20 |TILEFISH DRIED MEAT .
50401 01 Z |OCEAN WHITEFISH GUTTED
5040101 3 [OCEAN WHITRF18H DREBSED. Bty
5040101 5 |OCEAN WHITEFISH FILLETS
Pomatomidae - blsefishes
02301 01 1 [BLOKFISH WHOLE ——
[0230101 2 |BLOEFISH GUTTED 1799
02301 01 "5 |BLUEFISH ORESSED & . . -
0230101 S |BLUEFPISH RAW FILLETS
] BLOKFIAR
0230 4 20 220 [BLUEFISN SALTED DRESSED




02304 30 330 . 5T
02304 40 220 |BLOEFISH DRIED DRESSED 1.0 .48

Rachycentridae - coblas
0570101 COBIA GUTTED ~J1.04 186 .
0570101 3 {COBIA DRESSED ' '
05701 01 " |COBIA RAW FILLEYS
05704 30 220 |COBIA SMOKED
77201 01 5 TPOMPANO RAW FILLETS - 2.63 |2.63 [1.00 ]2.63 [7 :
2720 2 01 5 [POMPANO FROZEN FILLETS 350154 3 e 1T P
02701 01 1 |BLOERUNNER WHOLE . —
0270101 3 [BLUERUNNER DRESSED
0130 4 40 220 |BIGEYE SCAD DRIED
0130 6 00 999 |BIGEYE SCAD
1820101 2 |JACK MACKEREL GUTTED ... 7 |18 |33
18201 01 3 |JACK MACKEREL DRESSED
18202 01 3 |JACK MACKEREL DRESSED FROIER i €7 183
1820212 220 [JACK MACKEREL DRESSED coono 3.17 183
18203 00 221 [JACK MACKEREL CANWED 1= [1.82]1.82 N
0030101 1 JAMBERJACK WBOLE 1.00
00301 01 3 |AMBERJACK GOTTED - — - 11.04 108
0030101 S |AMBERJACK FILLETS —
0030430 220 |AMBERJACK SMOKED ..
00304 40 220 |AMBERJACK DRIED
52301 01 T |YELLOWTAIL GUTTED - . 22 FUST B kK
5230101 3 [YELLOWTAIL DRESSED 13313
52301 01 S IYELLOWTAIL FILLETS . . 3.03 |33

-oryphaenidas - dolphines
10501 01 1 |DOLPEIN WHOLE .
10501 01 2 [DOLPHIN GUTTED
10501 01 3 |DOLPHIN DRESSED
1050101 4 |DOLPRIN STEAKS
10501 01 [ :
10501 02 3
1050420 220
10504 20 220 [DOLPHIN SALTED MRAT
1050 4 30 230 |DOLPRIN SNOKED GREABED . . .
1050 4 30 320 |DOLPHIN SMOKED MEAT
1050 4 40 320 |DOLPHIN DRIED DNESSED.
1050 4 40 720 |DOLPHIN DRIED MEAT
3764101 e




37641 01 3]

3764101 4 |SNAPPER RED RAW STEAKS

3764101 5 |SNAPPER RED RAW FILLETS . . 2.00 |7 _(P>L)

37641 02 5 [SNAPPER RED COOKED FILLETS 1.10 |3.44

3764201 4 [SNAPPER RED STEAKS TROSEN . KRN B2 s RS 1.67 |54 2,00 |7 (P>L)

3764201 S |SNAPPER RED FROZEN FILLETS 1.67 154 2.00 |7 (P>L)

37644 20 220 T S8 SN S

3764 4 30 220 [SNAPPER RED SMOKED DRESSED 0.63 |1.98

3764 4 40 220 |SNAPPER WED DRIED DRESSED .10 12,82

3768101 1 {SNAPPERS UNCL WHOLE 1.00

37681 01 " 2 |SRAPPERS UNCL GUTTED . _ 1.11 1.1 ]¢,88

3768101 3 |SNAPPERS UNCL DRESSED 1.54 1.64 |6

37681 01 4 |SNAPPERS UNCL STEAKA . .. 1.89 '

37681 01 S |SNAPPERS UNCL FILLETS 00 13.12

3768102 5 [SNAPPERS UNCL COOKED FILIETS .. . |1.10 |3.44

3768 4 20 220 |[SNAPPERS UNCL SALTED DRESSED 1.07 |2.54

37684 30 220 |SNAPPERS UNCL SMOKED DRESSED .- 10,83 [1,98

3768 4 40 220 ISNAPPERS UNCL DRIED DRESSED 1.18 12,82
Labotidae - tripletaks

4590101 T [TRIPLETAIL WHOLE

45901 01 3 [TRIPLETAIL DRESSED
Haemulldss - grunts — Set ’115‘ Wb Sen basg tney (6= 118, D =14, F=263) Jc 14

[14‘01 [3} .3 ]GROITB RAW PILLITB Lo ] | IS | | B 1 | : ] ]
Speridae -

536101 7 JSHEEPS FRES 1.79 |26

35301 01 S [SHEEPSHEAD FRESHWTR RAN rn.urs 2.56 126

35701 01 3 |SHEEPSHPAD SALTWATER 1.14 11 Y.18 {33 (P>L)

35701 01 S [SHEEPSHEAD SALTWATER FILLETS 4.00

570101 3 % 54
« 101 5
2951 01 "1 |

32951 01 2

3295101 ~3

32951 01 5

32951 02

32954 20 220

3295 4.30 220

3295 4 40 220

10811 01 Y

10821 01 .14 |88

#4630 i o) § b & vy 3 }-’ S ,1-‘:“533' i

DRUM U'ICL vnou




Page 21

69271 01 3 |DRUM UWCL QUITED .. .
0927101 3 |DROM ONCL DRESSED 1.45 1.52 |56
09271 01 S |DRUM ORCL RAN PILLRYS @' 2.6 (3.03 [3.03
0927102 S |DRUM UNCL COOKED FILLETS 1.10 ]3.14
0927 4 20 320 |DRUM UNCL SALTED DRESSKD . 1.10 |2.36
09274 30 220 |DRUM UNCL SMOKED DRESSED 0.93 [1.86
09274 40 220 |DROM UNCL DRIED DRESSED — 1,31 (2.62 — T
3370101 2 {SEABASS WHITE GUTTED 1.18 ]33
33701 01 3 |SEABASS WHITE DRESSED - 1.33 |33
33701 01 5 |SEABASS WHITE RAM FILLETS 3.03 133
0925101 S [CROAKER ATL FILLETS 11,00 12,86 13,03 [3,03 -
99251 01 1 [CROAKER ATL WHOLE 0.50 [1,00
09251 01 7 |{CROAKER ATL GUTTED - .. .. . ]0,57 ]1.14
09251 01 3 {CROAKER ATL DRESSED 0.72 |1.45
09251 02 5 |CROAKER ATL COOKED FILLEYS = 1.10 {3,314
09254 20 320 |CROAKER ATL SALTED DRESSED 1.18 |2.36
0925 4 30 270 |CROAKER ATL SMOKED DRAESSED - ... 10,93 |1.86
09254 40 220 [CROAKER ATL DRIED nmuo 1.31 ]2.62
09254 40 CROAKER ATL YUSONE SRR
3455101 2 |SEATROUT SAND (WHITE) GUTTED
34551 01 3 [SEATROUT SAND (unxrs,m:.;;
34461 01 7 [WEAKFISH (GRAY SEATROOT) aumn
34461 01 5 [WEAKFIOH_(GRAY BEAT
3447101 3 [SEATROUT SPOTIED Nl
. 101 1 [SEATROUT UNCL WHOLE 0.50 {1.00
© 101 3 [SEATROUT UNCL DRESSED 0.72 |1.45
v 101 "5 |SEATROGT. UBCL RAN FIILESS oI L PO B LR I B LA R S R
* 102 % [SEATROUT UNCL COOKED FILLETS
+ 201 1 |[SEATROGE_UNCT, FROSER STEARS TS0
201 S [SEATROUT UWCL YROZEN FILLETS
* 430 220 |SEATROUT UNCL SMOKED DRESS! .
v 440 730 |SEATROUT GCL DR, T3
< 101 1 [SORFFISH WHOLE 0.38
LI Y3 ) : (L3
v 101 3 |SURFFISB DRESSED 0.66
101 5 1,00
+ 102 5 1.10
- 430 220 [SURFrisa auom DRIS&ID 0. 08 2 31
440 B
19701 01 1 TXING WAITING WHOLE o.so 1 oo
1970101 7 |KING WHITIWG GOTTRD. GO |
1970101 3 (KING WRITING DRESSED 0.72 ]1.45
KInG 5 SR R b Y 2 ¥ -

19701 02 5 |KING WHITING COOKED FI . .

B0 oo 0 ' A %




320 [KING WAITING DRIED DRESSED 2.62
220 |KIRG WHITING SMOKED DRESSED.:- 1,86
1 |SPOT WHOLE 1.00
2 |sPOT GUTTED - 1,04
3 |SPOT DRESSED 1.72
S {SPOT RAN FILLETS 1.0013.57
5 |SPOT COOKED FILLETS 3.93
220 |SPOT BALTED DRESSKD g
220 |SPOT SMOKED DRESSED 2.31
220 |SPOT DRIED DRESSED 3.28
Cichiidae - cichiids
TILAPIA WHOLE 200
2 |TILAPIA GUTTED 1.04
7 |TILAPIA DRESSED 1,92
S |TILAPIA RAN FILLETS 3.57
TILAPIA COOKED FILLETS .93
220 |TILAPIA SALTED DRESSED 2.99
320 |TILAPIA SMOKED DRESSED w31
220 |TILAPIA DRIED DRESSED 3.28
Labridae - wrasses
3 [TAUTOG DRESSED -
2 [HOGFISR GUTTED M)
Scaridae - parvotiishes
1 [PARROTFIOH WHOLE R (LR R L)
2 |PARROTFISE GUTTED .47 [1.11
3 |PARROTFIOA DRESSED . . . 0,65 11,54
4 |PARROTFISH STEAKS 1.89
S [PARROTFIBH WAW FLILETS WL EPE Y
5 [PARROTFISH COOKED FILLETS 3. 44
220 |PARROTFIBH BALTED DRESSED . ... |1.07 12,54
220 [PARROTFISH SMOKED DRESSED 1.98
720 |PARROTF1BH DRIED DRESSED .. .. 2,62
Mugliidse - mullets
2 |MOLLET GUTTED 1.14
3 |MULIAT DRESSED T.4%
S |MULLET RAN FILLETS 2.86
T [WOLLET COOKED FILLETS . 3,14
220 |HOLLET SALTED DRESSED 2.36
WILLAT SNGKED DRESHED 11,00

MULLET DRIED DRESSED

2.6




5186101 T [BARRACUDA RAW WHOLB . -10. 00 T
0180101 2 {BARRACUDA RAW GUTTED , - 0.50 11.11 1.18 133
01801 01 3 [BARRACUOA RAW DRESSED. . 10,60 [1.94 1.37 133 .
01801 01 S |BARRACUDA RAN FILLETS 1.00 |2.86 2.38 |33
01801 02 § |BARRACUDA COOKED FILLETS 1.10 13.14 1 =
01801 20 220 |BARRACUDA SALTED DRESSED 0.92 |2.05
01601 20 220 |BARRACUDA BALTED MEAT ... . - 1,72 13.83
0180 4 30 720 |BARRACUDA SMOKED DRESSED 0.75 11.67
0180 4 30 220 |BARRACUDA SMOKED MEAT .. - . . - |1.19 12.64 ] -] .. ...] =
0160 4 40 220 |BARRACUDA DRIED DRESSED 1.00 |2.23
0180 4 40 220 |BARRACUDA DRIED MEAT 2.00 [4.44 1
Anarichadidae - woltfishes
2120101 2 [WOLFFISH GUITED — L 1,20 1.20 [10,47,48,53
51201 01 3 |WOLFFISH DRESSED 1.20 1.25 |35, 37 1.20 |25 (P>L)
5120101 S [WOLF¥ISH RAW FILLETS . 2.86 [2.86 3.45 |36 2.86 |1,48 (P>L), 60
5120201 S |WOLFFISH FROZEN FILLETS 2.50 [54 2.86 {7 (P>L)
Gobildae - gobles
22901 01 1 [MODSUCKER WHOLE
2290101 2 {MUDSUCKER GUTTED
22901 01 3 |MUDSUCKER DRESSED
22901 01 5 |MODSUCKER RAN FILLETS
3290102 5 IMDDSUCKER COOKED FILLETE .
2290 4 20 220 |MUDSOCKER SALTED DRESSED
[2296 430 220 lmn' DSUCKER BMOKED ORESSED
2290 4 40 220 |MUDSUCKER DRIED DRESSED
Scombridae - mackerels
4710101 3 [WAROD GOYIRD - .. . .- o NI % —
4710101 4 |WAROO RAN STEAKS
a710201 4 [WAHOO FROLEN STEAKS.
0330101 1 |[BONITO WHOLE
0330101 ]
0330101 3 |BONITO DRESSED
63301 01 ] : (53 .
0330102 S |BONITO COOKED FILLETS
0330300 999 |BOWITO. CANNED =
03304 20 220 |PONITO SALTED DRESSED
03304 30 220 |WOW1T0 SNORED DRRSBED
03304 40 PONITO DRIED DRESSED
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999 JTONA LIGATMEAT WITH

46511 01 S JTONA ALBACORE RAN PILLEYD .
4651101 S |TUNA ALBACORE COOKED rn.x.zrs ) .
46513 00 900 |TOMA ALBACORE GANNED . .. - 11.00 12,22 [1.69 {1,808
4651 4 20 220 |[TONA ALBACORE SALTED DRESS!D 0.92 |2.05
46514 20 270 [TONA ALBACORE SALTED MEAT . - J1.72 [3.83 T
1651 4 30 220 |TONA ALBACORE SMOKED DRESSED 0.75 |1.67
4651 4 30 220 |TONA ALBACORE SMOKED MEAT . . .. rdla101%.68 - 1ol ok . Tl T
16514 40 320 |TONA ALBACORE DRIED DRESSED 1.00 |2.23 s
4651 4 40 720 |TUNA ALBACORE DRIED MEAT 3.44 1 1 .
4657101 3 [TGNA BIGEYE DRESSED 1.25 (108
46521 01 2 |TUNA BLUEFIN GUTTED 1.18133
4652101 3 |TURA BLUEFIN DRESSED ... .. . - |... 1.3%"3'5 -~ (1.25 [10,105 (e>L)
4652101 S5 ITUNA BLUE!;IN FILLET 3.03 ]33
4653101 3 |TUNNY LITTLE DAESSED 1.25 [10%
4654101 2 |TUNA SKIPJACK GUTTED 1.18 |33
4654101 3 [TONA SKIPJACK DRESSED - 1.25 [1.25 ~11.33 |33
4654101 S |TUONA SKIPJACK FILLETS 3.03 {33
4654300 999 |TONA SKIPJACK CANNED T ,
4655101 2 [TUNA YELLOWFIN GUTTED
46551 01 3 [TONA YELLOWFIN DRESSKD 11,25 |105 (P>L)
4655101 S |TONA YELLOWFIN PILLBTS
46551 01 TOWA YELLOWFIN LOINS . . S
4655300 959 |TONA YELLOWFIN CARNED
4656101 1 [TUNA UNCL WROLE
46561 01 2 |TONA UNCL GUTTED
4656101 3 |TUNA UNCL DRESSED . . 1,33 [37,40 (L)
4656201 T [TOMA ONCL WHOLE FROZEN 0.50 [2.00 1.00 |54 (B>L)
4656201 3 |TUMA ONCL DRESSED FROZEM. . 11,00 [50 {P5L)
4656201 4 |TURA UNCL RAM STEAKS !‘RO!!I
4656201 5 [TURA ONCL FYILLETS FROLEN . .
4656300 TUNA UNCL SOLID CANNED 1.19
46563 00 TOW, €D o]
46563 00 TUNA UNCL FLAKES & GRATED CAWNED 1. 39
4656300 17| P8 s ) % 1 4
46563 00 60 {TUNA WITH NOODLES CANNED
46563 30 330 |TURA BNOKED CANNED ... . —
4656101 1 |TUNA LIGHTMEAT WHOLE 0.45]1. oo
4658101 2 |TORA LIGHTMEAT :
4656101 4 |TUNA LIGHTMEAT
465861 01 3
4656102 S |TOMA LIGHTMEAT
4658102 999
46561 02 999 |TUNA LIGHTMEAT
4636376 . 999 |FURA LIGHTMEAT . O
4656376 999 |TUNA LIGHTMEAT CANNED IN SAUCES
b b X! bt 2 ey P \
4656376 LES . —-“"




[38404 30

s

46564 30 999 [TOMA LIGHTMEAT SMOXED MEAT 1.19]2.64
46564 20 320 |TUNA LIGOTMEAT SALTED DRESSED - . 10.92 |2.05
4656 4 20 220 |TONA LIGHTMEAT SALTED MEAT 1.72 |3.83
46564 40 220 |TUMA LIGRTMEAT DRIED DRESSED 1.00 |2,
4656 4 40 220 |TUNA LIGHTMEAT DRIED HEAT 2.00 14,44
21501 01 1 |MACKEREL PAC WROLE - 10.43 {1,00
2150101 2 |MACKEREL PAC GUTTED 0.49 [1.15
21501 01 3 |MACKEREL PAC DRESSED ... 10,65 [1.52
2150101 4 |MACKEREL PAC STEAKS 0.78 1,75
21501 01 S |MACKEREL PAC FILLETS . ) 11,00 13,03
21501 02 S [MACKEREL PAC COOKED FILLETS 1.10 [3.33
2156 4 20 330 |MACKEREL PAC BALTED .. 11,07 12,40
3150 4 30 220 |MACKEREL PAC SMOKED 0.83 |1.93 3
7150 4 40 2320 |MACKEREL PAC DRIED 1.16 |2.75
2120101 1 |MACKEREL ATL WHOLE 0.43 |1.00
2120101 2 |MACKEREL ATL GUTTED 0.49 |1.15
2120101 3 |MACKEREL ATL DRESSED 0.65 |1.52
21201 01 A4 |MACKEREL ATL RAW SYEAKS . ... ... |0.75 |1.781 .| - T -
2120101 S |MACKEREL ATL RAW FILLETS 1.00 |3.03 (2.22 [2.22 2.44 [3€ (SK) 2.22 |1,48,80 (P>L) | 2.00 |21 (P>L,3KX)
7120102 5 [MACKERRL ATL COOKED FILLETS : s - -
21203 00 999 |MACKEREL ATL CANNED
21204 40 220 |MACKERRY, ATL, DRIED DREGSED . .
2120 4 20 720 |MACKEREL ATL SALTED DRESSED
2120 4 21 220 |MACKEREL ATL, PICKLED DRESSED % -] .- . L. 12.00 |2.00 ] .
21204 30 270 |MACKEREL ATL SMOKED DRESSED
3940101 KiNG MACKEREL WHOLE .
19401 01 KING MACKEREL GUTTED
19401 01 KiNG MACKEREL DRESSED
1940101 KING MACKEREL RAM STEAKS
19401 01
19401 02
19404 30
1940 4 30
19404 20
1940 4 20
1340 4 40
1940 4 40 330 |KING MACKEREL DRIED MEAT
38401 01 1 |SPANIBH MACKERRL, WHOLE
38401 01 2 |SPANISE MACKEREL GUTTED
38401 01 3 |SPANISH WACKEREL, DAESSED
3840101 4 |SPARISE MACKEREL STEAKS
38401 01 5 "
38401 02 S {SPARISH MACKEREL COOK!D rn.ma
3840201 A |SPANIBH MACKEREL STYEAKS  FROLEN

3840201 svnxsn MACKEREL FROZEN FILLETS

(Y[ XD v AR




« 101 1 [MACKEREL UMCL WHOLE 0.45 J1.00 7 9.50 120 (P>RE)
201 3 [KACKEREL UNCL DRESSED PROIR 0.50 |1.11 |7 1.00 [54 (P>L)
w201 4 |MACKERK], UNCL RAW ST el o 12.50 154 :
w201 S IMACKEREL UNCL FROIZEN FILLETS 2.50 {54
300 MACKEREL UNCL CANNED. - 0.90 ]2.00 [T . DN R
. 421 220 |MACKEREL UNCL PICKLED 0.88 |20 (P>RE)
Xiphiidae - swordfishes
3201 01 1 [SWORDF1SH WHOLE 0. 30 J1.00] . 0.6 [1.00]7.
4320101 2 |SWORDFISH GUTTED 0.48 11.20{1.25 1.33 46
4320101 3 [GWORDFISH DRESSBED —10.56 [1.39 ] - 1.3 18,37, 47 . |L.17 71 (P>L) 1.33 105
4320101 4 [SWORDFISH PAN STEAKS 0.65 J1.61 [1.52 ]1.52 [1.00 }1.52 |7, 48,80
1320101 5 [sWORDF1SB FILLETS . - . <. . |1.00 |3.33 (. s R
4320102 5 [SWORDFISH COOKED FILLETS 1.10 }3.67
4320201 1 |SWORDF15H WHOLE FROZEN 0.80 [1.22 |7 1.40 |54 (P>L)
4320201 3 |SWORDF1SH DRESSED FROZEN 0.60 [1.22 [7 1.40 [54 (P>L
43202 01 4 [SWORDFi5H RAW SBTEAKS FROZEN . .- . 12.00 153 .52 {7 (p>L)
4320201 S [SWORDF1SH FILLETS FROZEW 2.00 [54 1.52 |7 (P>L)
4320430 320 (SWORDFI5H SMOKED DRASSED PR U NG R % L R S . i g
4320 4 30 220 |SWORDFISBR SMOKED MEAT 1.19 [2.98
43204 20 320 |SWORDF1SH SALTED DRESSED - " 10.87 1218
43320 4 20 220 |SWORDFISH SALTED MEAT 1,12 0.31
13204 40 220 |BWORDF1SH DRIED DRESS J2.341
43204 40 220 |SWORDFISH DRIED MEAT 2.00 |5.00
Istiophoridae - bilNishes
) [MARLIN DRESSED L 7 J1.93 ]105
21801 01 4 |MARLIN STEAKS
Stromateidae - butterfishes
0521101 1 |BUTTEAY18H. WHOLE. .
0521101 2 |BUTTERFISE GUTTED
0521101 "3 (BUTTERFISA DRESSED.
0521101 S |BUTTERFISB FILLETS
0521102 5 {BOTTERF 150 COOKED FILiTE. .
0521 4 20 220 |BOTTERFISA SALTED DRESSED
6521 4 30 230 |BOTIERF 168, SNOKED DREMBED . .. . -
0521 4 40 220 |BUTTERFISH DRIED DRESSED 1.2513.28
2 ; T JLc04 |86 BYLY -
2960101 3 |ROCKFISHES DRESSED 1.33 [38 (P>L) 1.67 |86 (P>L)
moi PN . - S e <
29601 01 3 |ROCKFISHES mrm coT
20€0 1 01 nocxrxam rn.urs RIBS IN SKIN 2.30




35851 01 T TROCKF TOHES FILLETS RIBS TN SKIN. OFN . B
29602 01 S |ROCKFISHES FROZEN FILLETS T (P>L)
101 2 |[ROCKI18H SLOPE DWCL GUTTED - '
* 101 3 |ROCXFISH SLOPE UNCIL, DRESSED
% 101 3 [ROCKFI8R BLOPE UNCL WESTERN COT
* 101 3 |ROCKFISH SLOPE UNCL EASTERN CUT
101 3 |ROCKFISH DENER. SBHLF URGI, DRESSED
* 101 3 JROCKFISH DEMER SHLF UNCL EAST CUT
« 101 3 |ROCKFr1IsH PELAGIC BHELY URCL DRESSI
2960101 2 IROCKFISH GREENSTRIPED GUTTED
26601 01 3 |ROCKF ISR GREENSTRIPED DRESSED
29601 01 3 |ROCKFISR GREENSTRIPED WESTERN COUT
29601 01 3 |ROCKFISA GREENSTRIPED EASTERN CUT
29601 01 S [ROCKFISH GREENSTRIPED FILLET RI 5
29491 0) 3 |[ROCKFIBR WIDOW DRESSED
2949101 5 |IROCKFISH WIDOW FILLETS
2949101 5 |ROCKFISH WIDOW FILLETS RIBS IN SKO
2943101 3 |{ROCKFISH SILVERGRAY DRESSED
2943101 3 [ROCKFISH SILVERGRAY EASTERN GOT . .| -
2943101 S |ROCKFISH SILVERGRAY FILLETS RI 8KO
2541101 3 JROCKFiBA REDSTRLPE RABTERN CUT .. | ..
2941101 5 |ROCKFISE REDSTRIPE FILLETS RI sm
29401 01 7 [ROCKF188 DARKBLOTCHED GUITED.
2940 1 01 3 [ROCKFISH DARKBLOTCHED DRESSED
79401 01 3 [ROCKFISA DARKD
101 "3 |ROCKF1SH NORTHERN DRESSED
101 7 |ROCKFISH SHORTRAKER GUTTED
101 ™3 [ROCKF1SH SHORTRAKER DREJSED
-« 101 3 [ROCKFISH_GHORTRAKER WESTERN CUT
. 101 3 :
= 101 )
« 101 5
3966101 2
2960101 3
29601 01 3
2960101 . ) ; 5 RS . COY i
29601 01 5 |ROCKFISH REDRANDED FILLETS RI XO
T 101 2 |ROCKFISK.
. 101 3 ROCK!'IS!I DUSKY DRESS!D
T 101 3 I8H DUDKY
L 101 3 JROCKFISHE DUSKY RASTERR C‘UT
+ 101 4 "DV, TRIA TN
79361 01 2 |ROCKFISH CANARY GUTTED -
2936101 3
2936101 3 |ROCKFISHE CAKARY WESTERN CUT
793€10 ROCKTISH CANARY 7ILLETS RIRS

PSR N




2936101 S [ROCKFISH CANARY FILLETS
29361 01 210 |[ROCKFISH CARARY MINCED FLESH
79461 01 7 |ROCKFISH YELLOWEYE GUTTED
29461 01 3 |ROCKPISH YELLOWEYR DRESSED .. . .
29461 01 3 |ROCKFISH YELLOWEYE WESTERN CUT
2946101 3 |ROCKPISH YELLOWEYE EASTERN CUT -
29464 20 I |ROCKFISH YELLOWEYE SALTED & SPLIT
29461 01 S [ROCKPISH YELLOWEYE FILLETS R1I SKO
+ 101 2 |[ROCKFISH QUILLBACK GOTTED
* 101 3 |ROCKFISH QUILLBACK DRESSED . . .
* 101 3 |ROCKFISH QUILLBACK EASTERN CUT
* 101 5 |JROCKFISH QUILLPACK FILLETS RI SKO
2931101 2 |JROCKFISH BLACK GUTTED
39311 01 3 |ROCKPF1ISH BLACK DRESSED . .
3931101 3 [ROCKFISH BLACK WESTERN CUT
2931101 3 JROCKFISH BLACK EASTERN QUT "
2931101 5 JROCKFISH BLACK FILLETS RIBS IN SKO
« 101 3 [ROCKFISE TIGER DRESSED .. .. . .
101 S |ROCKFISH TIGER FILLETS RIBS IN SKO
* 101 3 [ROCKPYSH CHINA DRESSED ..
2934101 3 |ROCKFISH CHINA
29341 01 3 |[ROCKFISE CHINA : D
7934101 5 [ROCKFISH CHINA FILLETS RIBS IN 'axo
v 420 3 [ROCKF1SH ROBETHORN SALTED & 8PLIT |
T 101 5 |ROCKFISH ROSETHORE FILLETS RI SKO
+ 101 2 |ROCKPIS&H ROUGHEYE GUTTED .. <
- 101 3 [ROCKFISH ROUGHEYE DRESSED
* 101 3 |ROCKFISH ROUGHEYE WESTERM COT ..
WY 3 [ROCKFISH ROUGHEYE EASTERN COT
101 E3 8 OGHEYY, ¥
2948101 3 |[ROCKFISH YELLOWTAIL curm
2948101 3 [ROCKPISN YELLOWTALL DREDSED
29481 01 S [ROCKFISH YELLOWTAIL FILLETS RI sm
2048101 . .5 |ROCKFISH YE ;
2948101 210 |ROCKFISH YELLOWTAIL MINCED FLESH
2959101 2 T
29591 01 3 |SHORTSPIRE THORNYHEAD nmsm 86 (P>L)
7959101 3 |SEORYSPIEE ¥HO +—
79591 01 3 {SHORTSPINE THORNYREAD usrzm cm
29591 01 3
2945201 3
2945212 2
24001 01 3
24007101 S 17 oLy
24002 01 5
$o h .
2410101 3




7410101 3 JOCEAN PERCH PAC EASTERW CUT
2410101 S [OCEAN PERCH PAC RAN FILLETS 1557 7,13,80 (P>L) 2 (P>L)
2410101 5 {OCEAN PERCH PAC FILLETS RIBS IN 8 :
2410201 3 |OCEAN PERCH PAC DRESSED FROZEN .
2410201 S [OCEAN PERCH PAC_RAW FILLETS mm
* 101 1 JOCEAN PERCH UNCL WHOLS . =~ 1.00
<101 2 [OCEAN PERCH UNCL GUTTED 1.04
< jo01 3 |OCEAN PERCH UWCL D! : 53
. 101 5 |OCEAM PERCH UNCL RAW FILLETS 3.37
« 102 5 |OCEAN PERCH UNCL 3.9
201 2 |OCEAN PERCH UNCL STEAKS FROLEN i
201 5 [OCEAN PERCH UNCL FILLETS FROLEN ] 54 (P>L)
+ 201 161 JOCEAN PERCH UNCL BLOCKS FROZEN 7
w211 5 |OCEAN PERCH UNCL BRD RAN FILIXES 1,79 5
v 212 5 J|OCEAN PERCH URCL BRD CKD FILLETS 1.96
« 213 5 |OCEAN PERCH BATTER DIP FPILLETS - P
« 420 570 |OCEAN PERCH UNCL SALTED DRESSED 2.99
* 430 330 |OCEAN PERCH UNCL SMOKED DRESSRD 2,31
440 730 |OCEAN PERCH UNCL, DRIED DRESSED 3,28
Trigiidae - searobins .
3410101 1 [SEA ROBIW WHOLE : . = 13,00
34101 01 Z |SEA ROBIN GUTTED 1.12
3410101 3 [SEA ROBIN DAESSED . - 2.8
34101 01 S [SEA ROBIN RANW FILLETS 5.00
3410101 % [SEA ROBIN COOKED FILLETS . ... .80 [
34104 20 330 |SEA ROBIN SALTED DRESSED 5,13
3410430 330 |SEA ROBIN SWMOKED DRESSRD 3.90
3410 4 40 320 |SEA ROBIN DRIED DRESSED 5.57
SABLEFISH WBOLX . S
30201 01 2 [SABLEFISH GUITED 72 (P>L) 86 (P>L)
30201 01 3 |SABLEFISE DRRGSED R N I ‘
30201 01 3 |SABLEF1SH DRESSED 42 (P>L) 7186 (P>L)
3020101 3 |SABLEF16H DABSSED WESTENN COT. . 162 (L) € (P3L)
30201 01 3 |SABLEFISH DRESSED mnm co'r 82 (P>L
3 SABLEN18H DREGSED. CO - T
3020101 4 {SABLEFISR STEAKS
3020101 ] WG A
30201 01 5
Joz20101 S
306201 02 5
3 . -
30202 01 3 [SABLEFI5H DRESSED FROIEN 4 (L
s 2 ERN g d s B t dhs
3020 4 22 SABLEFISH SALTED DRESSED .




525 4 20 730 |SABLEFISH SALTED WRAX .- .~ T

3020430 220 |SABLEFISH SMOKED DRESSED 19

3020 4 30 220 |SABLEF1SH SMOKED MEAY o —

30204 30 220 {SABLEFISH SH)KID TRIMMED !'ILLS‘!

3020 4 40 220 |SABLEFISH DRIED DRESSED : - .. -

3020 4 40 220 |SABLEFISH DRIED MEAT
Hoxqwnmﬂao m

690101 1 JLINGCOD WHOLE .= . T ’ prne I DS

20901 01 2 |LINGCOD comn 0.56 |1.12 1.25 133,72

2090101 3 [LINGCOD DRESSED R 0.60 |1.39 )1.43 ]1.43 |0.50 ]1.43 ]19,32,33,38__|1.43 |65 (P>L) 1.54 |72 (P>L)

20901 01 4 |LINGCOD STEAKS 0.81 |1.61 3.33§7

2090101 $|LINGCOD RAN FILLETS . o . 1,00 12.94 |3.33 13.33 3.33 [7,15,39 7.66 |65 (P>L) 7.94 |12 (P>L)

206901 02 5 [LINGCOD COOKED FILLETS 1.10 |3.24

20901 02 710 |LINGCOD MINCED FLESH NI . ]2.08 |65

2090201 3 |LINGCOD DRESSED FROZEN 0.50 19

20902 01 T TLINGCOD RAN FILLETS FROBEN . T 1. - Ti 12.50 |54

2090 4 30 320 |LINGCOD SBMOKED DRESSED 0.8¢ |1.72

20904 30 220 JLINGCOD SMOKED MBAY . - iisiiofw. - 1.19 12,38

20904 20 220 |LINGCOD SALTED DRESSED 1.11]2.22

20690 4 20 220 |LINGCOD SALTED MEAT . . . 1.72 13.45

2090 4 40 220 [LINGCOD DRIED DRESSED l1.24 2.4'-1

20904 40 320 |LINGCOD DRIED MEAT = . . T 12,00 (4,00 T :

2116101 2 |ATKA MACKEREL GUTTED 1.15 186

2116101 3 [ATKA MACKEREL DRESSED: :: - o 1164 142,86

21161 01 5 [ATKA MACKEREL FILLETS FEBR 3.56 196

2116101 § TATKA MACKEREL FILLETS 8R*T . - 1.. 1. . 1. . 1 = 3.45 196
Cottidae - sculing

32601 01 1 [SCOLPING WHOLE . )i 23 J1L.00 ] .

32601 01 2 |SCOLPINS GUTTED 1.312

32601 01 . 3 {9COLPING T " o,smv o

3260101 S |SCULPINS W !'II.LBTB 5.00

32601 02 % [SCULPING COOKED FILLEYS 1538

32604 20 220 |SCOLPINS SALTED DRESSED 5.13

3260430 220 |SCULPINS . | DRESSRD 0. . *

3260 4 40 220 |SCOLPINS DRIED DRESSED 5.5

32601 01 3 |SCULPIN BOLLHEAD DRESSED R e ST B [
Cyclopteridae - snaiifishes

[21063706 10 [LUNPTISH CAVIAR CAWNED ™ N . | | B i L ] ]
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Order Pleuronectiformes
Bothidae - bnoyoﬂomdus
1260101 3 JSANDOAB GOTTED . . 133
1260101 5 TSANDDAB RAW FILLETS 2
101 3 {FLOUNDERS BOUTHERN : 11T 1T 1 ST Mo
1211101 S IFLOUNDERS SUMMER (FLUKE) FiLisTs M RED i -
1211201 S {FLOUNDERS S8UMMER (FLUXR) YROZ F1 ﬁ'j‘ 11,00 12.63 [T - ( ] " 2‘3 7",‘ LZ2ALL
1215101 S {FLOUNDERS WITCH (GRAY) RAW FILLETS| 3,45 [3.39 4.00 |36 sﬁ — ‘ ]
1215201 < 1FLOUNDERS WITCR (GRAY) FRO® FILLETY . | | _ ~1{6013.33 |7 1 i 333 1,49 20,570 lso
Mol T
1199101 TTFLOUNDERS WINTER RAW FILLEYS Bl 29 (5
1199201 = {FLOGNDERS WINTER FROZLENM FILLETS WINEAA LA e - BL, 580}
1220101 S TWINTER (LEMON SOLE) RAW FILLETS T I . 12.50 [21 (8 PR
1220201 S [WINTER (LEMON SOLE) FROZEN FILLETS 1.00 |2.78 |7 : ' MERLNUALLALLME
1270101 2 |ENG SOLE GUTTED N e Ry : : , 1.11 186 5 " )
1270101 3 |ENG SOLE DRESSED 1.53 [65 ~—T-51 186 (B>L)
Z - : o . = -
1270101 $1zuG GOLE RAW FILLEYS EE 1 13.3313.93 | . [5.00 {27 - 3,03 165 (poL) - 3.70 |72 {(P>L)
1270101 S |ENG SOLE FILLETS RIBS Il suu orr T8
12701 01 370 |ERG SOLE MINCED FLESH = . . oo | T T [ R N e
1205101 5 {oAB RAN FILLETS 33314001 [4.00 |7,49,80 (3K 55T sR0)
EET o1 3 i B IR CINIR ] .49, (s O) 35_TP>L, 8K0) 3,85 121 (8K)
12561 01 Z .r ‘ . -
1256101 3
12501 01 3
°
1250101 5
1256101 5RO ERS ARROWTOOTH FLLLETS AL 9. L. | L o L rjsooyee o Tl L o o
1250101 5 :
1272101 2 [FLATRERD. SOLE szn'
1272101 3 ru-rmn aox.z mnu cu'r
12723101 . ] B
12821 01 2 [ROCK_ sox.: GOTTED —
12862101 B ) B
1262101 31ROCK S0LE DRESSED wim
1282101 3 |[ROCK g i B
1982101 5 [ROCK SOLE FILLETS RiBs TN SKIN OF
12‘2101 s ' ;': ‘| % S e
1230101 S TLOGRDERS YRLLOWIALL RAW FILLETS | RSN T
1265101 2 [DOVER SOLE GUTTED
SEeTor 3 TooVER BOLE EASTENN CUT
1285101 5 [DOVER SOLE MW TILLETS o




CObR

12651 01 210 "

1275101 3 |PETRALE SOLE EASTERN CU‘I'

1275101 S |PETRALE SOLE RAW PILLETS 3.22 172 (P>1)
1280101 2 |REX SOLE GUTTED

12801 01 5 |REX SOLE DRESSED . . ..

1280101 3 |[REX SOLE EASTERN CUY

12801 01 5 |REX SOLE RAW FILLETS TE

1280101 S [REX SOLE FILLETS RIBS Ill SKIN Ol'!‘ 4.54 |86

12901 01 7 [BOTTER SOLE GUTTED - -, - ... . 1 <] e | i 1.11 |86

1290101 3 |BUTTER SOLE Dussm 1.54 |86

1250101 S [BOTTER SOLE FILLEYS RIBS IN BKO .- (8.4 |86

1285101 S |SAND SOLE RAN FILLETS 3.22172

1289101 3 [FTLOUNDERS STARRY GUTTED . 1.11 |66

12891 01 5 |FLOUNDERS STARRY FILLETS 3.70 [3.70

1287101 2 YELLOWFIN SOLE GUTTED .. . R R 1.111866 - o]

1287101 3 [YELLOWFIN SOLE mw.sszo 1.56 |42 1.54 {86 (P>L)
1287101 3 [YELLOWPIN BOLE KIRIMI iix B o 12.13 142 2,08 |86 {P>L)
15871 01 S ELLOWFIN SOLE FILLETS RIBS T K- 4.00 |86

1287101 S [YELLOWFIN SOLE FILLEYS RIBS. IN 8K 4.54 |66 . , :

L] 101 3 |ALASKA PLAICE DRESSED 1.43 |42 1.54 |86 (P>L)

+ 420 5 JALASKA BLAICE SALTED & SPLIT .. 0. . 1. |2.08 |86 T
1590101 1 |HALIBUT WHOLE 0.4511.00 0.51 [1.00 {7 0.40 {20 (P>RE)
15501 01 2 |RALIBUT GUITED . - 0.52 11.15 | PR 37,30 (P>L 1.18 |33 (P>L)
1590101 3 |RALIBUT DRESBD 0.62 1.39 18,41 (P>L 0.55 |19 (P>RE)
15901 01 4 [BALIBUT RAN BTEAKS - Y& 1,67 , 80 T on
1590101 S {HALIBUT RAN FILLETS 1.00]2.78 7,15,60

15901 02 5 [HALIBUT COOKED FPILLETS 1.10 13,06 T
15902 01 1 |HALIBUT WHOLE FROZEN 0.68 1.33 |54 (P>L) 0.40 |20 (P>RE)|
1590201 3 |BALTBUT_DRESSKD FROZER - . J0.68 [1.33|T {133 |54 o) 0.55 119 (¥>re)
15902 01 4 |RALIBUT FROZEN STEAKS 7 54 (P>L)
15902 01 5 . ' T, 54 (P>L)

1590 4 20 220 |BALIBUT SALTED DRESSED 0.99 [2.

15904 21 "220 |HALIPUT PICKLED RE]
15904 30 220 |HALIBUT SMOKED DRESSED

15904 40 720 | DI .

1589101 S |HALIBUT PAC FILLETS

15881 01 2 |HALIBOUT ATL GUTERD,

1588101 S |[HALIBUT ATL FILLETS

15882 01 S AL XN

4679101 2 |TORBOT GRERNLAND GUTTED

1679101 3 ¥ R

4619101 3 cmuwn mrm CD!'

1679101 3 : TRIL

4679101 5

wigior 6

4681101 1

[4681101 3




38 (P>L)

7 (p>L)

F,80 (P>L)

38 (P>L)

46611 01 FORADOY BYEAKS ..

4681101 TURBOT RAN nu.zrs

1681102 TR
4681102 TORBOT FILLETS IN SADCES
4681211 TORPOY BRD ¥ T
4681212 TORBOT BRD COOK!D !'ILLI‘!G
46814 20 730 |TORBOY BALTED DRESSED
4681 4 30 720 |TURBOT SMOKED DRESSED

46814 40 230 |TORPOT DRIED DRESSED s
1190101 FLOUNDERS OTHER SOLE FILLETS
1235101 TLODNDERS ATLANTIC

1235101 FLOUNDERS ATLANTIC FILLETS
12651 01 FLOUNDERS PACIFIC GUITED
1295101 FLOUNDERS PAC DRESSED

12951 01 FLOUNDERS PAC_EASTERN GUT _
1295101 FLOUNDERS PAC RAN FILLETS
1265101 FLOUNDERS PAC FILLETS RIBS
1295201 ~5 |FLOONDERS PAC_FROZEN FILLETS
1295 6 00 301 |PLOUNDERS PAC FISH MEAL ™
1235101 FLOUNDERS UNCL WHOLE

1235101 FLOONDERS UWCL GUTTRD . . -
1235101 FLOUNDERS UNCL DRESSED

12351 01 FLOUNDERS UWCL BTEARS . .
1235101 FLOUNDERS UNCL RAW FILLETS
12351 11 FLOUNOERS UNCL BRD. RAN FILLETS.
1235201 FLOUWDERS UNCL ouas:n FROZLEN
12352 01 ¥ ERS OWCL

1235201 FLOUNDERS UNCL FROZEM rn.wrs
13352 01 % T
12352 02

13352 02 B
1235212 FLOUNDERS UNCL BRD COOKED uu.:rs
1235213 L ;i

12354 20 FLOUNDERS uucx. SALTED DRESSED
1235430 : KR

12354 40

5601 01

1560101

45601 01 3

4560101 -nuecmrxsn RAN rn.x.zrs

‘saa 1 Oi no m B
4560 4 20 220 |[TRIGGERFISH SALTED Dmn'.n
45604 40 %26 |TRIGGERF1SH DRIED DRESSED




Tetraodontidae - puflers

2760101 T [PUFFER (SWELLFISH) ~10.23 11,00
27601 01 2 [POFFER (SWELLFISH) 0.26 11.12
2760101 3 [PUFFER (SWELLF1SE 10.59 |2.57 = 1A.00 (46 . 1.
27601 01 5 [POFFER (SWELLF1SH) 1.00 }5.00 '
2760102 S [POFFER (SWELLYISH) COOKED FILIETS [1.10 13.50

2760 4 20 220 |PUFFER (SWELLFISH) SALTED DRESSED ]1.18 [5.13
77604 30 370 [POFFER (SWELLFISH) SMOKED DRESSED [0.90 [3.90

2760 4 40 320 |PUFFER (SWELLFISR) DRIED DRESSED }1.28 |5.57

« 101 POFFER WORTHERN TAILS i 15,00 1105

Unciassified Fish

1400 1 01 3 [GROURNDF ISR EASTERN CUT . 1 el [6¢

1400 5 00 301 (GROUNDFISE FISH MEAL 580 |8€

5260101 1 [OWCL FISH WHOLE .56 11i.0019
52601 01 2 |ONCL FISR GUTTED

5260101 3 |UNCL F1SH DRESSED 0.J1 |1.43 19
52601 01 4 [UNCL FISH RAN STEAKS _
5260101 5 [ONCL FISH RAN FILLETS.
5260102 S |UNCL FISH COOKED FILLETS
5260102 OWCL F18H AU GRATIN COOKED = - ... - |0.71948.80]1 1. l ol ad . G-
52601 02 100 |ONCL, FISH CAKES AND BALLS
52“201 . 39 mn“ m PORH“S > 53?_::-‘;‘,_.' RS ERN B
5260201 4 |ONCL FISH STEAKS FROZEN 1.00 |3.03 350 (54 (B>L)
52602 01 $[OBCL Fi6H FROLEN FILLRIS 1.00 13.03 Ta 1PoL) . -
5260201 161 UNCL FISH BLOCKS FROLEM 3.03 :
5260201 1 JONCL FISR SALTWATER i 50 (PoL)
52602 01 3 1OWCL FISH SALTWATER DRESSED mml
52602 01 1 [OWCL  F188 FRESANATER: WHOLE FROLEN CE5K)
52602 01 3 OWCL FISH FRESAWATER DRESSED nox

5360201 “X00 [UNCL Ti6H IN SAUCE

5260202 120 |UNCL FISH COOKED DINNERS

2602 UNCY YISR BRD RAR: 8%] 7 «

52602 11 S |ONCL FISRE BRD RAN FILLRTS N

1 OWCL, F168 BRD - b e

5260212 S |UNCL FISH BRD COOKED rn.xns .

5260213 S |GWCL FI6K BATTER 2 .40,

52603 00 ONCL FISH ruums cuno 1.00

$7¢60 3 00 %4 JoRCL TEFISE , D60

52603 00 100 JUNRCL PISB CAKES CAIIED

52603 00 110 [UWCL T1&H RN i35 10,66 |

5260 3 00 240 {OWCL FISH STEWS CANWED 0.30 j0.60

5365300 770 |ONCL F18H CAWSKD D0 12,80
{52603 60 ONCL_FIAH MISC aucuu.rxn cuno

S 3 27 o Yy

52604 20 330 [GWCLF188 SALTED DRESSED 1.08 2. T IR




UNCL, F188 PICKLED -

5260 4 21 220 LB N R

5260 4 30 720 {UNCL FISH SMOKED 0.82 [1.65 7 0.75 |9 (P>RE)

5260 4 40 220 |UNCL FISH DRIED .. 1.13 ]2.26 = |07, 19 1 :
Order Anapsida

81201 01 215 |TORTLES WROLE . - 0.25 11.00

8120101 48 |TURTLES RAW STEAKS 1.00 [4.00

8120 3 TORTLES CAMNED TR 1.00 [4.00 ;

8120 3 TURTLES MEAT & SOUPS CANNED 0.25 [1.00




Phylum Crustacea

7381 0 00 000 - 0.85] L.74 |7 .
7381101 130 |SHRIMP RAN HEADLESS 1.68 |15
7361101 215 |SHRIMP WHOLE 0.9 1.0017 . 1.00 |75 (P>L)
7381102013 |SHRIMP COOKED CREOLES
7381111 200 |SHRIMP BRD RAN MEATS _ 1.20 |18 0.49 (81 (PORE)
73811 61 130 |SHRIMP PEELED RAN MEATS 2.08 |2 2.04 |15 (P>L)
73811 61 215 |SHRIMP PEELED FANTAIL RAW . . . 2.00 718 : ,
738116213 |SHRIMP PEELED COOKED MEATS 3.62 |75
738110200 |SHRIMP NEWBURG - o
7361101 SHRIMP SALAD
7381201 130 |SHRIMP HEADLESS FROZEN 0. 78] 1.59 NNRSCE P
7381211 200 |SHRIMP BRD RAW MEATS 0.49 | 1.00]7 1.20 |75 (P>L)
381219 200 |GHRIMP BATIER COATED MBATS . .40 |0,82] - 1 . —
73812 €1 200 |SHRIMP PEELED RAN MEATS 1.00 | 2.04 7 ~5.54 |75 (P>L)
7381 2 62 200 |SHRIMP PEELED COOKED MBATS :iic. iy .l L I R 3.62175 (P>L)
7381 3 00017 |SHRIMP DIPS AND SPREADS CANNED 0.51 [1.04 0.511 1,04 |7
73813 00 135 |SHRIMP CABNED - T |1.87 |3.21 | - 3.70 |2, 718
7381 3 00 230 |SHRIMP SOUPS CANNED
381 3 00 231 [SARIMP BIBQDES CANNED . et Qg S F g
5381 3 00 500 |SHRIMP IN SAUCES CANNED
73813 21 200 |SHRIMP PICKLED MEATS CANNED =
7381 4 €0 215 |SHRIMP DRIED HEADLESS 7.69 175
3814 43215 |SARIMP SUN DRIED WHOLE - Pk 3 W
Solenoceridae - solenocerid shrimpe
(733567 61130 [sARTP ROYAL WED HEAOLESS . 1 | T T80TT.801  [T.80TW " T T I
Penaoidae - penasid shvimps -
3301 01 130 [SHATMP BROWN HEADLESS 7] LaBl ]1.61 % B 5 9 kL Rt
73201 01 130 |SHRIMP PINK HEADLESS 1.60 11.60 1.60
73361 01 130 |SHRIMP SEA BOBS HEADLESS 1.83
* 101215 |SHRIMP SA &.G WHOLE i R N
% 101130 |SHRIMP 1.59 0.78 |81 (P>RE)
* 161200 . It G
* 161200 [SHRIMP 2.04
0 00 |SERIMP 313 [3.13
* 111200 |SHRIMP 1.00
440 SHRIMP 7.49 SRR PRI
" 3 135 [SHRIMP 3.21 2.04 |81 (P>L)
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73002 01 053

LOBSTERS SPI" OOOKBD TAILB

LOBSTERS 8P

7300211

LOBSTERS BREADED

73003 00 500

Pandalidae
378101 130 |SHRIMP PINK WAN HRADLESS .
7375112 215 |SHRIMP PINK COOKED WHOLE
173751 01 200 |SHRINP PIWK RAW PEELED . ..
73751 12 200 |SHRIMP PINK COOKED PEELED a8
378101 130 |[SHRIMP SPOT RAN HBADLESS. % 3553 [} e
7378112 215 |SHRIMP SPOT COOKED WHOLE 1.11 |87
F378 1 01 200 |SHRIMP SPOT RAW PEELED. .. 2.94 (867
73781 12 200 |SHRIMP SPOT COOKED PEELED 3.85 197
7380101 215 |SHRIMP PAC & WA WHOLE Too 1 . ]0.28 ) B B EEN Baas —
7380101 130 [SHRIMP PAC & NA HEADLESS 1.75 [1.75 1 TT{,"J? 1.82 |28 (P>1) G.64 |81 (P>RE)
73801 61 200 |SERIMP PAC_& WA PEELED RAN: . . | 3.57 [3.57 '3.87 [13, 75,01
73801 62 200 |SHRIMP PAC & WA PEELED COOKED i3
3803 135 |SHRTME PAC & WA CANNED 1% 10 (L0 R I L P R L1 3 & MDA 337 (81 )
Nephropidae - clawe damdbbatm
7370101 215 |LOBSTERS AM WHOLE : 10,22 |1.00 0.22] . |81 0.28 ]19 (PORE)
7270102 200 |LOBSTERS AM COOKED MEATS 4.5%0 )91
7770102 215 |LOBSTERS AM COOKED WHOLE 0.42 [1.00 =
7370 3 00 200 |LOBSTERS AM MEATS CANNED 1.00 [4.55 4.17 |34
Camberidse - crqyﬂchoa :
7210101 215 |CRAWFISH WHOLE . - i [0 49 ]1,00
7210102 200 |[CRAWFISH COOKED MEATS 1.00 12.04
7310102 215 |CRANFISH WHOLE SOFTSHELL T
Palnuridae -
3001 01 053 |LOBSTERS SPINY AN TAILS - BN R
7300101 215 |LOBSTERS 8?1" WHOLE ‘1 (P>R!)
T300 1 01 200 |LOBSTERS.
73001 02 053

RLILRLTRILE

70901 01 200

70901 02 044

70501 02 200

CRABS

7090 3 00 200

CRABS me mt

70901 02 215

CRABSKIIB( BR,G
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70901 02 200

CRABS KING (R,BR,G) CKD MEAT

7090101 44

CRABS KING BLUK RAN SECTIONS.

7090102215

CRABS KING BLUE COOKED WHOLE

7090102 44

CRABS KING BLOE COOKED SECTIONS .

7090 1 02 200

CRABS KING BLUR COOKED MEAT

7180101 215

CRABS STONE WHOLE

71801 01 202

CRABS STONE RAW CLAWS

71801 02 202

CRABS STONE COOKED CLANS

71802 02 202

CRABS STONE COOKED CLANS

1851 00 000

71851 01 215

CRABS SNOW WHOLE

71851 01 200

CRABS SNOW RAN MEATS

034

1.00

1-3.60

5.00

7185101 44

CRABS SNOW RAW SECTIONS

87

7185102 215

CRABS SNOW COOKED WHOLE

71851 02 044

CRABS SNOW COOKED SECTIONS

71851 02 200

CRABS SNOW CKD MEAT

7185 3 00 200

CRABS SNOW MEAT CANNED

5.0 1.

7188300 33

CRABS SNOW LEGS CANNED -

210,90

7185300 44

CRABS SNOW SECTIONS CANNED

0.40

(71201 01 215 |

70601 01 215
01 2

7060101 44

7060 1 02 044

70601 02 200

7060 3 00

CRABS DUNGENESS MEAT CANRED

|
hEEE]

1:65 '4.5?'

76001 01 D4D_

Portunidae - swimming crabs

CRABS BLUE SARD ROE ..

70001 01 215

CRABS BLUE HARD WHOLE

000 1 01 202

70001 01 200

CRABS BLUE BARD RAM mu

70001 01 087

x 0,

70001 02 200

70003 00 016

CRABS - BLUE ‘HARD DEVIL

7000 3 00 200

70003 00 230

CRABS BLUE HARD MEATS cnnixn

CRABS BLUE mn COOBD ms

70003 00 231

0301 01 133

7190102 200

cnassu-cx.coomnu

.0
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190202101

7190101 16

CRABS ONCL DEVILED

71903 00 016

CRABS ONCL DEVILED CANNED -

7190300017

CRABS ONCL DI1PS/SPREADS cnlu:b

7190300

CRABS UNCI, SMOKED CANNED -

71903 00 200

190101

CRABS UNCL MEAT CANNED
CRABS UNCL SALAD “

.98

5700

Phylum Mollusca
Class Bivalvia

7810 1 01 204

MUSSELS 8EA BHUCKED

3.50

a.as

87 _(P>L)

5.86

105

78101 01 204

MUSSELS SEA CULTURED SHUCKE 4

$.00

78101 02 200

MUSSELS SEA STEAMED

T34 [e7

GB] Ob]
b B

78102 01 500

MUSSELS SEA RAN 1IN SAUCE

78103 00 215

MUSSELS SEA WBOLRE CANNED .

78101 01 204

MUSSELS BLUE SHUCKED MEATS

5.86

Pectinidse

80011 01 204

SCALLOPS BAY RAN SHUCKED

8001111215

SCALLOPS BAY BRD RAW WHOLE

80051 01 204

BCALLOPS CALICO RAN SHUCKED

8005211215

SCALLOPS CALICO BRD RAW WHOLE

80091 01 204

SCALLOPS SER SH

8009111215

SCALLOPS SEA BRD RAW WHOLE

80071 01 204

SCALLOPS 1 D RAW 8

8015201 215

SCALLOPS UNCL WHOLE

8015201 204

+ 101213 |OYSTERS
=11 204 [OYSTERS UNCL SHUCKED "
v 102 OYSTERS UNCYL, STRAMED .00 12.00 |0
+ 201204
s 21 B10-%0 |
« 3 215 2.00
* 3 3R ’F.'!ﬁ
* 3 OYSTERS UNCL SMOKED CANNED 2.00 §2.00
7850101 204 OYSTERS EAST RAW SHUCKED MEATS

79202 01 204 |OYS > :

7890 3 00 OYSTERS ATL & GULF CANNED

i

IR SR B
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[F 161204 |COCKLES EDIBLE MEATS

Mactridae
[76901 01 204 |CLAMS SURF RAW BHOCKED MEATS 1 . . | . |

Solenidae .
6001 01 204 [CLAMS RAZOR RAN BHOCKED WRAZS 2.00 |18 .63 129 (#>L) .
76001 01 204 [CLAMS RAZOR COOKED MPATS 375 [87
7600300215 JCLAMS RAZOR WHOLE MEATS CANNED P 4.00 |29

1

87T (P>L)

Te#inidae
[ 101204 [CLAMS MACOMA EDIBLE MEATS | © | | [ | [ 1,85 187 I ]

Arcticidae
[75451 01 304 JOCEAN QUAROGS RAW GHOCKED MEATS | - | .. | | | 8.00]47 | 8.28]i05 I | ]

Veneridae

74801 01 204 [CLAME HARD RAN BHOCKED MEATS .. . ]1.00 J1.00] .. | ¥.10 [18 .51 [47 (POL)
77201 01 204 {QUAHOG NORTHERN SHUCKED MEATS ‘.'7.51 105

. ™ (P>L)

Myidae
[76301 01 204 [CLAMS SOFT RAW ANOCKED MEAYS. - | 1 300018 T 3 3047, 105 (o>n)] 1,795 J87 (>L) |

7720 1 01 204 [CLAMS UNCL SEUCKED ..::-. .
7720211
720211
77203

CLAMS UNCL BRD STRIPS

CLAMS UNCL CHOWDER CANMED

37203 315 |CLAMS UNCL WHOLE CANNED
7203 CLAMS UNCI, SPECIALTIES CANRED ..

Hiateliidae

75 34 [CLANS GRODOCR. SWOCKED ~

75001 01 CLAMS GEODUCK STEAKS
508101 CLANS

75001 01 210 [CLAMS GEODUCK MINCED

Class Gastropoda
Halotididee
73901 01 200 [ABALOWE SHUCKED ALASKA PRODUCTS 1.00 [1.00

57 U>L)

b X : . o) A
A - 3o RS - i R

3, » R % RN

REFR LI




MMIMIW
177801 01 204 |LIMPETS BHUCKED —1Y.00 [1.00 ] B BRGE EEA | | | i 3B T ]
Lixtorinidae
[7980 1 01 204 |PERININKLES SHUCKED JL.00[1.001 | [ [4. 101§ [4.17147,105 (#>L]] | 1
" Melongenidae

77501 01 200 [CONCHS RAN MEATS 1.60 J1.00 ~ ] 3.14 ]105 3.90 |18 (P>L) 3.14 |47 (P>L) ]
7750300131 |[CONCHS NATURAL 1.00]1.00 1.00] 3.30 |7
[# 101204 [SNATLS EDIBLE MEATS 1 T T T 13,70 ]87 T T T ]
9106101 215 JONCL SHELLF1SH WHOLE X T0.3¢1 1.00[7
9106 101 204 |UNCL SHELLFISH SHUCKED 1.00 [1.00
9106 2 11 200 |UNCL,_SHELLY18H BRD RAW WEATS . 10,50 [0.50 |
9106213120 |UNCL SRELLFISH MTTBRED DINNER 0.40 ]0.40
5106 300 110 |ONCL, SHELLFI8H CHOWDERS CANNED .. 10,33 [0.39
91063 00 231 |ONCL SHELLFISH BISQUES CANNED 0.29 |0.29
3106 6 00 000 [ONCL, SHELLFISH - 28 KN B 0.70§ 1.96 (7
3106 3 00 000 |ONCL SHELLFISR MISC SPEC CANNWED 0.15] 0.42 |7
8030 1 01 131 . 0.94 |7 _(P>REY
80302 01 131 |SQUID WHOLE mmu )
$030 300 131 |BQUID CANNED 1.5 SWE L (B0 I R

101 SQUID GUTTRD

101 8QUID 8 oD

440

140 [SQUID PSAKI<XKAe T e T s e | e
50301 01 131 |

8030201131

BOOID CALIF MARKET IBOLI mm

80301 01 204 |SQUID LOWGFIN EDIBLE WEATS
8030101 ___ 800 5 A
8030101 500D LOWGFIN MANTLE W/O FIN3
80303, 01
8030101 SQ01D" LOWGFTH FIN5
#0010 SHORTFIN WHOLE ..
8031101 SQUID SHORTFIN MANTLE

8031101

SQUID SBORTFIN TENTACLRES
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860101215 JOCTOPUS WROLE . 16,50 J1.00) - ¢ o RSN IS e
78601 01 2 |OCTOPUS GUTTED 1.11 |86 1.25 |87 (8>L)
78601 01 2 |OCTOPUS GUTTED BKIN OFF T 1.54187. . |
78601 01 223 |OCTOPUS RAN DRESSED 1.00 |2.00 1.18 |86
78604 20 |OCTOPUS SALTED MEAT T 12021 4454 ; ’

Phylum Echmodermata
80501 01 040 [SEA URCHINS ROE . .00 ‘ $.66 |74 14,26 |104 (P>L)
80501 01 215 szA ORCHINS WHOLE 0.05 |1.00 0.07 ] 1.00 [104
8050 2 01 040 |SEA URCHINS ROE FROIEN . 11,00 - -
80851 01 SEA CUCUMBERS GUTTED 2.76 |87
80651 01 204 |SEA CUCUMBERS EDIBLE MEAT . 4.00 [87
80851 02 204 |SER CUCUMBERS COOKED MEAT 7.69 |87
8085 4 40 000 |SEA CUCUMDERS DRIED MEAT 20.00 |87
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Attachment A Conversion Factor Documentation and Update

The conversion factor for fishery products’ list was last updated
in 1981 by surveying the Regional Offices. Many of the conversion
factors in the 1981 1list are identical to those of other species in
the same list because meat recovery rates were based on similar sized
and shaped fish. The 1980 1list is a slightly modified 1979 1list,
which is also based on data furnished by the Regional Offices.

Species are grouped taxonomically by family. The previous use of
alphabetical lists was confusing. Although the taxonomical list may
seem difficult to use for those who are not biologically inclined, it
makes more sense to group species together with similar species.

The enclosed document 1lists product codes, description, 1981
product weight to raw edible weight (P>RE) conversion factor, 1981
product weight to live weight (P>L) conversion factor, 1980 and 1979
P>L conversion factors, and P>RE and P>L conversion factors from other
sources, both new and old. Each of these conversion factors (CF) from
other sources has a reference (REF) entry to see what source was used.
References include NMFS Procedure Reports, NMFS letters and memoranda,
publications, gray literature, and personal communications. Original
lists or references may have used a L>P conversion factor in addition
to the P>L conversion factor. In an effort to save space, only its
inverse, P>L, is listed.

In the case of mollusks, the 1981 P>RE and P>L columns represent
conversion factors to shucked meat weight, and are, therefore,
identical. In the other columns P>L represent conversion factors to
whole weight, shell and all, while the P>RE represents conversion
factors to shucked meat weight. The latter is the better way to list
the conversion factors because .two pieces of information can be
obtained instead of only one. Of course, the P>L conversion factor
will not be too meaningful for mollusks because it varies so much with
season and geography.




Attachment B

Abalone 39

Alaska plaice 32
Albacore 23,24
Alewife 4
Amberjack 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 bass 16
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 6
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 36
Croaker 21

Cusk 11

Dadb 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

Rake 13,14

Halibut 32
Hammerhead shark 1
Bard clam 39
Rerring 5,6
Hickory shad ¢
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

Lingc¢od 30

Little tunny 24
Lobster 36

Longfin squid 40
Lumpfish 30
Mackerel 25,26
Mackerel, jack 19
Macoma clam 39
Mako shark 1
Marlin 26

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 16
Periwinkle 40
Petrale sole 32
Pickerel 9

Pike 9

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 clam 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 19,20
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 33
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

wWhite 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 £1ndr 31
Yellowtail RF 28



Attachment C

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.1. Factors for converting finfish gutted weight to
live weight. Table A.2. Factors for converting finfish
headed or collared weight to live 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.
16.

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, P&MA, May, 1952.
Yields - 1950’s and 1960’s file.

Letter (7/7/53) from E.A. Power to C.H. Llyles. 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 jordani shrimp to
calculate the conversion factor from heads on to heéeads off.
Yields - 1950’s and 1960’s file.

Memo (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.

Qusterhout, 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. Yields -~ 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. Yields - 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 products 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. Yields - 1940’'s file.

Letter (3/12/47) from S.C. Denham (Louisiana 1local
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's
file.

USFWS study (7/6/45), John van Oosten, 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 OPA 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, 5/19/43, 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.

39.

40.

41.

42.

43.

*44.

45.

round fish. Furnished by E.A. Power, Associate
Statistician, 5/24/41. Yields - 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. Yields ~ 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 P. 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 4in Proceedings of the
.nternational 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-S5G-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. Yields - 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, LA.
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 Specilal
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




61.

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 yellowfin 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. DFOQ,
Nanaimo, B.C. 28 pp. Yields - 1980’s file.

Crawford, D.L., D.K. Llaw, 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., S8.S.0. Hung, F.S. Conte, and E.M. Strange.
1989. Processing yilelds 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 personal 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.

82.

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 1 -~ 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. Yields - 1950's &
1960’'s file.

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

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

Robinson, Peg. 1§74. Versatile chitin. Sea Frontiers
20(1) :42-48. VYields - 1970’s file.

State Landings Bulletin. 1$571. (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.
NMES 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. Yields - 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.

85.

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-SG~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 1length-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. 1420,
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.
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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 f£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.
Results in about 7% more weight loss compared to the western cut.

Finnan 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.

Bead 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,
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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.




