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Snow Crab

	 Product		
	 Description	 Pack	 Net

FPI®		  12/2 lb.	 24 lb.
   Snow Crab Cocktail Claws 
   Extra Large U/16* 
   Large 16/24* 
   Medium 24/36*
FPI®		  M	 30 lb.
Snow Crab Clusters	 5/8 oz.	 30 lb.
		  8/10 oz.	 30 lb.
		  10 oz./up	 30 lb.
FPI® Snow Crab Meat	
   Combination		   
   Leg and Salad Meat	 6 x 5 lb	 30 lb. 
   Vacuum Packed - Quick Frozen
FPI® Snow Crab	 6 x 5 lb.	 30 lb.
100% Leg Meat		   
   Layer & Vacuum Packed

*= Count per 1 lb./454 g.

®
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	 Product		
	 Description	 Pack	 Net

FPI®

ATLANTIC CRAB MEAT
Atlantic Crab Salad Meat	 6x5 lb.	 30 lb.
ROCK CRAB MEAT
Rock Crab Meat Combo	 6x5 lb.	 30 lb.
Rock Crab Salad Meat	 6x5 lb.	 30 lb.

Atlantic/Rock Crab

®
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King Crab

	 Product	 Leg Count/	
	 Description	 10 Lb.	 Pack

RED/GOLD KING CRAB
Legs & Claws	 6/9	 1/20 lb.
Legs & Claws	 9/12	 1/20 lb.
Legs & Claws	 12/14	 1/20 lb.
Legs & Claws	 14/17	 1/20 lb.
Legs & Claws	 16/20	 1/20 lb.
Legs & Claws	 20/24	 1/20 lb.
Legs & Claws	 20/up	 1/20 lb.
*Split Legs		 Same sizes as above	 1/20 lb.
		  Sizes
*Select Portions	 3/5 oz.	 1/10 lb.
*Select Portions	 5/7 oz.	 1/10 lb.
*Select Portions	 7/9 oz.	 1/10 lb.
*Broiler Claws (Scored, Cap-on)	 Large	 1/10 lb.

* Custom cuts and packs available upon request.
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Lobster
N O R T H  A T L A N T I C  C O O K E D

* Custom packs considered upon request.

	 Product		  Master Case
	 Description	 Pack	 Weight

WHOLE COOKED LOBSTER	 1/10 lb.	 10 lbs.
O/R, 8/10*, 10/12*, 12/14*, 14/16*
WHOLE COOKED LOBSTER FROZEN IN BRINE 300gm	 10 pcs./box	 Varies
Other size grades available upon request
VACUUM-SEALED DRY PACK 100% LOBSTER MEAT
Regular	 3x4/2 lb.	 24 lbs.
All Tail – Canner / Mkt.	 3x4/2 lb.	 24 lb.s
Claw & Knuckle Meat	 3x4/2 lb.	 24 lbs.
Claw, Knuckle & Leg Meat	 3x4/2 lb.	 24 lbs.
Knuckle Meat	 3x4/2 lb.	 24 lbs.
Broken Meat	 3x4/2 lb.	 24 lbs.
Salad Meat	 3x4/2 lb.	 24 lbs.
Minced Lobster Meat	 6/5 lb.	 30 lbs.
CANNED FROZEN LOBSTER MEAT
2 lb. Regular Pack	 6/2 lb.	 12 lbs.
All Tail Meat Canner/Mkt.	 6/2 lb.	 12 lbs.
11.3 oz. Regular Pack	 12/11.3 oz.	 8.475 lbs.
11.3 oz. Claw & Knuckle Meat	 12/11.3 oz.	 8.475 lbs.
Broken Meat	 12/11.3 oz.	 8.475 lbs.
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Fish Basics
FISH SPECIES	 TEXTURE / FLAVOR

CATFISH	 Moist, flaky flesh. Less mild.

COD	 Large, white firm flake. Very light, delicate flavor. 
	 Low oil, low in calories.

FLOUNDER	 Firm, white flesh. Delicate flavor.  
	 High protein, low fat.

HADDOCK	 White, firm flake. Delicate flavor.  
	 Low in calories.

HOKI	 Delicate white meat. Mild flavor. 
	 Medium firmness.

MAHI	 Sweet, mild flavor. Large moist flakes. 
	 Medium to firm texture.

POLLOCK	 Lean, white, moist and firm flake.  
	 Light, delicate flavor.

REDFISH	 White, flaky, tender flesh. Mild flavor.  
	 Rich in protein.

SALMON	 Moderately firm and oily. Mild flavor.

SNAPPER	 Lean moist semi-firm. Pinkish color.

SOLE	 Lean, white meat. High in protein, low fat.

STRIPED	 White firm flake, mild flavor, similar to 
PANGASIUS	 Cod in texture.

TILAPIA	 Very flaky, tender, white flesh. Mild flavor,  
	 high protein level.

WHITING	 White, coarse flesh. Pronounced taste.

Source: USDA Composition of Food Handbook = 8-15, September 1987; 
Seafood Business Magazine: The Advanced Seafood Handbook, 1992
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