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Attributes of Alaska wild 
harvested seafood

• Cyclical abundance

• Seasonality
• Natural variability of characteristics e.g. size, oil 

content, color, quality 
• Wild natural seafood is more varied than 

engineered, mass produced aquaculture  products-
education is needed to inform consumers of the 
difference between natural wild product and 
industrialized products



Alaska seafood derives 
its nutritive qualities, 
color and texture from 

natural foods and 
swimming free in the 

Pacific Ocean.





Purity

• No consumption 
advisories for 
Alaska fish

• Alaska health 
authorities continue 
to recommend 
unrestricted 
consumption of all 
Alaska seafood



Ecological Seafood-
A natural part of the ecosystem-not an 

energetically “subsidized” product



Family-Based Fisheries

•Fisheries are the “life-blood” of  
Alaska coastal communities

•Many harvesters are family-based 
operations

•Many Alaska residents also depend 
on salmon as a form of subsistence

•Fish harvesting is one of the major 
employment sectors in Alaska 



Family-Based Fisheries



SUSTAINABILITY

• SUSTAINABILITY OF ALL THE 
ALASKA FISHERIES IS OF 
PARAMOUNT IMPORTANCE

• NOT JUST AS A MARKETING 
MESSAGE ..

• BUT TO ENSURE THAT ALL ALASKA 
FISHERIES ARE PRESERVED FOR 
FUTURE GENERATIONS  



ALASKA FISHERIES

• ALL ALASKA FISHERIES ARE MANAGED 
ON A SUSTAINABLE BASIS ... BY LAW

• THESE LAWS ARE VERY STRICTLY 
UPHELD!

• SUSTAINABILITY OF ALASKA FISHERIES 
RECONISED BY MSC CERTIFICATION

• INDEPENDENT 3RD PARTY CERTIFICATION 
TO FAO STANDARDS ALSO IN PROGRESS



The Alaska State Constitution mandates management 
of the fishery resources on the sustained yield 

principle-the only state in the country with such 
explicit conservation language



Alaska fisheries management



Alaska has strict fisheries management:

•Seasons and fishery openings
•License limitations
•Vessel restrictions
•Net and gear restrictions
•Harvest limits based on 
science
•“In-season” management 
tools such as escapement and 
the fish ticket system



Alaska Harvest Regions

Southeast  Southeast  
AlaskaAlaska

Prince Prince 
William William 
SoundSound

Cook Cook 
InletInlet

KodiakKodiak

Alaska PeninsulaAlaska Peninsula

Dutch Dutch 
HarborHarbor

Pribilof Pribilof 
IslandsIslands

Bristol BayBristol Bay



ALASKA COD FISHING 
AREAS

• BERING SEA - ALSO HOME TO SOME 
OTHER FAMOUS ALASKA SPECIES!



Alaska Cod Harvesting



Alaska Harvest Tonnage
2005 - 2009 Average 2.3 Million MT

herring
2%

shellfish
2%

salmon
15%

P-cod
10%

Pollock
53%

 Other
Groundfis

h
16%

 & halibut
sablefish

2%

Source: NMFS, ADF&G



ALASKA COD 
HARVEST/BIOMASS



ALASKA COD HARVESTS



Alaska Pollock, Cod
BSAI & GOA TACs

Pollock P-cod

• 2007 TAC 1,481,300 222,900

• 2008 TAC 1,079,200 220,900

• 2009 TAC 885,000 218,300

• 2010 TAC 917,000 228,000



Alaska Pollock & P-cod
BSAI, GOA Federal Fishery TACs

Source: NMFS
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2010/11 Season & Outlook

• Alaskan Pollock quotas rebounding

• Increase in Alaska cod 
TACs



World Cod Supply
2009 - 2011 
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Alaska Pcod Other cod

Source: NMFS, SMIS secondary research 



Gadus macrocephalus

Pacific Cod
Lean---1%-2% fat; protein 22%

Packaging Specifications:



product pack portion size
skinless/boneless fillets:
shatterpack 3/15lbs., 45 lbs. Master 4/8, 8/16,16/32, 
32+oz
IQF 10 to 30 lbs. 8/16, 16/32, 32+oz
breaded fillets 1/10 lbs. to order



Longline
(hook and line fishery)

• Crew:  2 to 10 depending on size of operation
• Fish are caught and landed one at a time
•High quality, careful handling





• Fish are 
handled one 
at a time



• Very high volume
• Crew large 

Trawling
(net fishery)



At Sea Processing

• At Sea-factory trawlers process and freeze 
at sea



At Sea Processing

Pacific cod are processed and frozen within 2 hours 
from harvest



Shore Side Processing

• Shoreside-catcher boats transport catch to 
shoreside plants



Alaska Cod Pot Fishing



Frozen is oftensuperior to fresh!

• Shelf life stability

• Less drip loss
• Menu planning-

extend “seasons”
• Modern freezing 

technology can 
preserve “fresh 
caught” state



Cooking

• Don’t 
overcook to 
keep from 
being dry;

• Slightly less 
cooking time 
than with fresh 
product



Alaska Cod is Versatile





Alaska Cod – a Compelling 
Argument 

• Alaska cod is SUSTAINABLE
• MSC certified, strictly managed by 

ADFG/NMFS/NPFMC
• High quality, firm flesh
• Great visual appearance
• But most importantly, it TASTES GREAT!
• Try some today!



www.alaskaseafood.org
www.cookitfrozen.com

THANK YOU


