
How to Use This Book 
Each two-page entry focuses on one species. The approved MARKET NAME of this species is found at the top 
of the left-hand page.  Note that the market name may include more than one species.  For example, the market 
name “TROUT” includes species with the Common Names of Brown Trout, Brook Trout, Lake Trout and 
others. Because the market names and common names of fish include many overlapping references, Scientific 
Names are used to identify the exact species; e.g., Salmo trutta is the correct scientific name for Brown Trout.  
Brown Trout are also known under the Aliases of “Salmon Trout” and “Sea Trout.” The use of such aliases is not 
recommended as this creates identity and brand confusion, but they are included here to assist referencing. 
Following is a sample lay-out of the left-hand page described above.  

 
 
SPECIES NOTES  
 
The text generally focuses on one species, identified by its approved Common Name and Scientific Name 
shown beneath the illustration. (The common name is also listed on top of the right-hand page.)  However, since 
many species are identified under the same market name or aliases, other species are discussed and similarities 
and differences are noted in scientific designation, physical traits, and marketing practices. Illustrations are meant 
to reflect general species characteristics and should not be considered accurate in details.   
 
The species of fish chosen for this book include most major US and Canadian commercial fisheries. Fish know 
no borders: many fish caught in US waters also migrate to Canadian waters, and vice-versa.  Moreover, the North 
American market is served from both countries. The index at back provides a reference for species under market 
names, common names, scientific names and aliases. If a fish you are looking for is not in the index, the chances 
are it is not a commercially-valuable species.  
 



SCIENTIFIC DESIGNATION 
 
Scientific designations follow the convention of family, genus and species name. However, often only the genus 
and species names are used as this represents unique identification.  
 

Example:  Lake Trout (Salvelinus namaycush) 
 
Family Name:  Salmonidae 
Genus Name: Salvelinus 
Species Name: namaycush 
 

 
PHYSICAL DESCRIPTION 

The length and weight represent reported maximums and averages.  

LANDINGS AND VALUES — A Note on the Tables 

1. All marine, and some freshwater, species statistical information has been provided by the Canadian 
Department of Fisheries and Oceans (DFO) and the US National Marine Fisheries Service (NMFS), except 
where noted.  Some US freshwater fisheries statistics were derived from the US Geological Survey (USGS) 
Great Lakes data.  Other freshwater species data was provided as noted. All data is subject to revision.  

2. Aquaculture information is reported by the National Marine Fisheries Service in the US and is derived from 
various sources. In Canada, Aquaculture information is reported by Statistics Canada.  

3. All quantities are expressed in metric tonnes (MT). 

4. All Canadian values are expressed in Canadian dollars ($Cdn.) and all US values are presented in United States 
dollars ($US). The dollar value is current for the year reported and not adjusted for inflation.  Users can use the 
Consumer Price Index (CPI) or the Producer Price Index (PPI) to convert these nominal landing values into real 
(deflated) values. 

5. Quantities landed refer to live (round) weight, except for US univalve and bivalve (e.g., clams, mussels, oysters 
and scallops) that are reported as meat weight.  

6. Quantity and value data in the tables have been rounded to the nearest metric tonne and nearest million dollars, 
respectively (in most cases).  

7. Data refers to fish or shellfish that were sold only, generally as a result of commercial fisheries landings or 
aquaculture production.  Fish that were caught recreationally and fish used for bait are generally not reported.  
Fish reported under the category of “other,” “miscellaneous” or “unclassified” may also not be reported in this 
book, but generally, these represent very small landings.    

8. Many of the entries include comparative 1989 landing information when many North American fish stocks 
were reaching harvesting peaks (especially groundfish on the east coast and salmon on the west coast). It is hoped 
this information will provide useful insights on how stocks are recovering from the collapses of the early 1990s.  
 



STURGEON 
 
 
 

 
 
 

Lake Sturgeon, Carpenter fulvescens 
 
GENERAL  
As a group, sturgeons are one of the most prehistoric of fishes, known to have 
lived 65 million years ago. The lake sturgeon is one of 23 sturgeon species in the 
Northern Hemisphere and is widely distributed throughout North America, 
Europe, and Asia. It is also one of the largest and longest lived of all purely 
freshwater species. A record exists of one lake sturgeon landed in Lake Superior 
weighing 310 pounds and measuring 8 feet. Other notable North American 
species include the white sturgeon (A. transmontanus), also called the “Oregon” 
sturgeon, and the Atlantic sturgeon (A. oxyrhynchus), both of which are 
“anadromous” and found in fresh and saltwater. Atlantic sturgeons are generally 
larger than lake sturgeons, reaching over 200 pounds in weight and six to eight 
feet in length, but specimens up to 14 feet long and 800 pounds have been 
reported from New Brunswick, Canada. The largest recorded white sturgeon was 
a 468 pound specimen landed in San Francisco Bay, but others have been reported 
much larger. Fishbase records suggest the Beluga sturgeon (Huso huso) is the 
largest sturgeon and the largest European freshwater fish with a maximum published weight of 2,072.0 kg 
(Ref. 9988) and a maximum size of 6 m (Ref. 6866). This probably makes the Beluga sturgeon, already 
famous for its caviar, the largest anadromous species in the world.  
 
PHYSICAL DESCRIPTION  
Maximum Size: 274 cm TL (male/unsexed; Ref. 5723);  
Maximum Published Weight: 125.0 kg (Ref. 3672);  
Maximum Reported Age: 97 years 
All members of the sturgeon family have cartilaginous skeletons, with thick-set, torpedo-shaped bodies 
and can be distinguished from other fish by five rows of shield-like bony plates or “scutes;” one along the 
back and two along each side, which protect the body against attacks from predators. Other notable 
features include a long, pointed snout with four barbels, and a round, protrusive, sucking mouth. The lake 
sturgeon has a shark like tail fin, with the upper lobe being longer than the lower. The lake sturgeon's 
color changes with age. The young have large, black splotches on their sides, back, and snout, but these 
disappear as they grow older. The adults are a uniform olive-brown to grey on the back and sides, shading 
to white below.  

ALSO KNOWN AS
Freshwater Sturgeon

Rock Surgeon
Bony Sturgeon, 

Smoothback

INTERNATIONAL 
RECOGNITIONS

France—esturgeon de 
lac

Germany—Stör
Spain—esturión
Italy—storione



LAKE STURGEON 
 
LANDINGS AND VALUES 
The lake sturgeon was once abundant in the large rivers and lakes of central and eastern North America, 
especially the Great Lakes. However, early exploitation, pollution, and the impact of the lamprey eel 
drastically reduced stocks. Lake 
sturgeon are now found primarily in 
Canada’s northern rivers and lakes, 
especially in northern Quebec, with 
some in Ontario and Canada’s western 
provinces, where their numbers have 
been stable for many years. The lake 
sturgeon is a bottom-dwelling fish, and 
its usual habitat lies in the shoal areas 
of large lakes and rivers, where it uses 
its sensitive feelers to find food. 
Canadian sturgeon landings in 2003 
were 172 tonnes, valued at $795,000 
(see table). About 75% of this was lake 
sturgeon and the balance was mostly 
Atlantic sturgeon. US landings of all sturgeon (mostly white) in 2003 were 168 tonnes, valued at 
$613,000 (see table). The Atlantic sturgeon is presently on the US Endangered Species List and the World 
Conservation Union (IUCN) Red List as a “species of concern” and the wild stock has been under a coast-
wide fishery moratorium in the US since 1988. The shortnose sturgeon (A. brevirostrum) and the green 
sturgeon (A. medirostris) are also considered “vulnerable,” at least in some areas. 
 
COMMERCIAL USES 
Because of the short supply, lake sturgeon is an expensive fish. Most of the catch is marketed in the 
United States, where it is considered a gourmet’s delight. The firm white flesh is rich in flavor and also 
very tasty as a smoked product. Sturgeon is the source of “real” caviar of which the Beluga and other 
Caspian Sea sturgeons are considered the best source. Under US law, only eggs produced by members of 
the sturgeon family Acipenseridae can be called just “caviar,” while other “caviars” must include the 
fishes’ name. The female lake sturgeon’s eggs may be processed as caviar, but to protect the species, they 
are not usually fished until after they spawn. Lumpfish roe has become popular as a caviar substitute. 
 
LIFE CYCLE 
The spawning migration for this fish takes place shortly after the ice breaks up in the spring. They spawn 
in depths of 2 to 15 feet, in areas of swift rapids, or at the base of falls which prevent further migration. 
During spawning, they lie in groups of two or three, with one or two males for each female. No nests are 
made, so the adhesive eggs are scattered over the bottom, sticking to logs and rocks. The ripe eggs are 
black in color, and are about 0.12 inches in diameter. The number of eggs released is usually between 
100,000 and 1 million, depending upon the size of the female. At a mean temperature of 64°F some eggs 
are hatched in 5 days, while all would be hatched within 8 days. The young are nourished by a large yolk 
sac for a period of 9 to 18 days, at the end of which they resemble miniature lake sturgeon. Growth is 
rapid in their first year, but slower to maturity. For the male of the species, sexual maturity is reached by 
the age of 8 to 13 years, but first spawning generally does not occur until later. The female’s first 
spawning is between the ages of 14 to 23 years, and then spawning only occurs every four to six years. 
Hence, fishing pressure must be moderate.  Lake sturgeons are omnivores and consume anything edible. 

All Sturgeons 
Canadian Freshwater Landings by Year - Nominal Values 

Quantity in tonnes; value in thousand $Cdn  (DFO) 
 

Quantity 
Value 

 

1999
282 

2,405 

2000
281 

2,397 

2001 
173 
800 

2002
172 
800 

2003
172 
795

Sturgeon (Green and White) 
US Landings by Year – Nominal Values 

Quantity in tonnes; value in thousand $US  (NMFS) 
 

Quantity 
Value 

 

1999
184 
505 

2000
242 
704 

2001 
196 
709 

2002
207 
709 

2003
168 
613



CLAM  
  
Horse Clam 

 

 
Pacific Geoduck, Panopea abrupta (also valid as Panopea generosa, but not verified)  

 
GENERAL 
The geoduck clam  is the largest of the North American bivalves (family 
Hiatellidaeis) whose common name, “geoduck,” is believed to be derived from the 
Nisqually Indian phrase for “dig deep.” (This clam typically burrows 2 to 3 feet into 
the mud of inter-tidal and sub-tidal waters.) Other Pacific bivalves harvested for 
their tasty meats include the 1) gaper clams (Tresus nuttalli(i) (two species) and T. 
capax) also called “horse” clams and marketed as surf clams; 2) butter clams 
(Saxidomus gigantea and S. nuttalli) marketed as butter clams; and 3) the Pacific 
littleneck clam (Protothaca staminea) marketed as littlenecks. Manila clam is a 
market name often used for the Japanese littleneck clam (Venerupis philippinarum) 
and the (otherwise unnamed) Tapes semidecussata, both generally believed to have 
been introduced to the Pacific coast accidentally with imported oyster seed in 1936. 
 
PHYSICAL DESCRIPTION 
Weight: (1.4 to 2.3 kg) Dimensions: 7 X 9 X 4.75 in. (17.5 X 22.5 X 12 cm) 
The geoduck has a thick, oblong shell that is rounded at the front and more square-like at the rear. The shell 
is a white to cream color with thin yellowish coating. The surface is coarse and has notable wavy growth 
lines. The siphons combine to form a long, thin neck which has a rough, brownish skin. This flesh is usually 
bulging out of its small shell. Approximately one half of its total weight is made up by this “neck,” which is 
necessarily long for deep burrows. Horse clams can be confused with geoducks; however, horse clams have 
pads and tentacles on the siphon tip and the color is dark green or black. Manilas and littlenecks are similar 
in appearance, but the manila is longer and flatter than the native littleneck. 

Common  US Landings (meats) Canada Landings (live)
Pacific 
Clams 

Scientific Name(s)  Coast
Location

1989 
MT   

2003 
MT

1989 
MT

2003 
MT

Geoduck 
Manila 
Littleneck 
Butter 
Gaper/Horse 

Panopea abrupta 
Tapes spp., Venerupis spp. 
Protothaca staminea 
Saxidomus spp. 
Tresus spp. 

 
 
 
 
 

Mid-Pacific
Mid-Pacific
Mid-Pacific
Mid-Pacific
N. Pacific 

 582 
286 
160 
4 
2 

903 
455 
21 
17 
4 

3,964 
2,722 
428 
92 
87 

1,609 
826 
112 
75 
5 

Total Clams (includes others not shown)   59,462 58,143 22,204 42,047 

ALSO KNOWN AS
Geoduck Clam

Pacific Gweduc

INTERNATIONAL 
RECOGNITIONS

Germany—Geoduck-
Muschel

Japan—miru-gai
Spain—almeja
France—clam



GEODUCK (& OTHER PACIFIC) CLAMS 
 
LANDINGS AND VALUES 
The geoduck clam can be found along 
the Pacific coast from Alaska to the Gulf 
of California. Originally the geoduck 
was only fished recreationally. 
However, it is now fished commercially 
by divers using high pressure water jets 
and efforts to farm it are underway. 
Although the geoduck can be harvested 
year-round by divers, its principal 
landing season is during the extreme 
low tides in the spring. In terms of 
quantity, geoduck landings are not huge 
relative to clam landings on the east coast (e.g., see entry on Atlantic surf clam) however; they are a valuable 
species accounting for a significant percentage of overall clam value.  In 2003, US landings totaled 903 
tonnes (meats), valued at approximately $21.7 million (see table).  Canadian landings totaled 1,609 tonnes 
(live) in 2003, valued at almost $34 million (see table).       

            Pacific Little Neck Clam         Manila Clam  
 
COMMERCIAL USES 
The geoduck clam, which is usually marketed shucked and frozen, or fresh in the shell, is considered a 
specialty item in stores and restaurants. The body of the geoduck can also be sliced into cutlets that are 
battered and fried. Minced meat (siphon and foot skinned) is well-suited for chowders, fritters, or stuffed 
clams. Frozen siphon and body meat are usually sold separately. Horse clams and butter clams are often used 
in chowders and fritters; some butter clam is canned. Manilas and littlenecks are “steamer” clams. 
 
LIFE CYCLE 
Geoducks spawn in the summer, releasing eggs and sperm into the water. Generally, spawning activity 
occurs simultaneously, with all animals spawning at once, when water conditions are optimal.  Fertilization 
occurs by wave action. Fertilized eggs drift as larvae for about 2 months, and then settle to the bottom to 
begin life as clams. The young clams are still able to travel by burrowing back out of the sediment and 
detaching threads that act as a parachute so they can drift with the current.  Geoducks, like all clams, derive 
their nourishment from siphoning and filtering microscopic plant and animal life from the water. Growth is 
registered by the rings formed on its shell. They grow very quickly for the first 10 years, then shell growth 
stops (in length) while body weight continues to increase. They can be harvested after 5 years, but can live 
up to 140 years. As they get older they are not able to move as freely; in fact, once a mature geoduck is dug 
up, it is no longer able to use its foot to burrow back into the sediment. Mature geoducks have very few 
natural enemies as most sea stars and other predators cannot reach them. A cousin of the Pacific geoduck, the 
Atlantic geoduck (Panope bitruncata) can be found in moderately shallow water along the Atlantic coast 
from North Carolina to Florida; although it is so rare, it was once believed to be extinct. 

Geoduck Clam 
US Landings by Year - Nominal Values 

Quantity in tonnes (meat weight); value in thousand $US  (NMFS) 
 

Quantity 
Value 

1999
723 

16,870 

2000
707 

15,844 

2001 
645 

19,044 

2002
863 

22,435 

2003
903

21,698

Geoduck Clam 
Canadian Landings by Year - Nominal Values 

Quantity in tonnes; value in thousand $Cdn  (DFO) 
 

Quantity 
Value 

1999
1,729 

31,956 

2000
1,754 

39,812 

2001 
1,484 

35,190 

2002
1,803 

38,098 

2003
1,609

33,973





STURGEON 
 
 
 


 
 
 


Lake Sturgeon, Carpenter fulvescens 
 
GENERAL  
As a group, sturgeons are one of the most prehistoric of fishes, known to have 
lived 65 million years ago. The lake sturgeon is one of 23 sturgeon species in the 
Northern Hemisphere and is widely distributed throughout North America, 
Europe, and Asia. It is also one of the largest and longest lived of all purely 
freshwater species. A record exists of one lake sturgeon landed in Lake Superior 
weighing 310 pounds and measuring 8 feet. Other notable North American 
species include the white sturgeon (A. transmontanus), also called the “Oregon” 
sturgeon, and the Atlantic sturgeon (A. oxyrhynchus), both of which are 
“anadromous” and found in fresh and saltwater. Atlantic sturgeons are generally 
larger than lake sturgeons, reaching over 200 pounds in weight and six to eight 
feet in length, but specimens up to 14 feet long and 800 pounds have been 
reported from New Brunswick, Canada. The largest recorded white sturgeon was 
a 468 pound specimen landed in San Francisco Bay, but others have been reported 
much larger. Fishbase records suggest the Beluga sturgeon (Huso huso) is the 
largest sturgeon and the largest European freshwater fish with a maximum published weight of 2,072.0 kg 
(Ref. 9988) and a maximum size of 6 m (Ref. 6866). This probably makes the Beluga sturgeon, already 
famous for its caviar, the largest anadromous species in the world.  
 
PHYSICAL DESCRIPTION  
Maximum Size: 274 cm TL (male/unsexed; Ref. 5723);  
Maximum Published Weight: 125.0 kg (Ref. 3672);  
Maximum Reported Age: 97 years 
All members of the sturgeon family have cartilaginous skeletons, with thick-set, torpedo-shaped bodies 
and can be distinguished from other fish by five rows of shield-like bony plates or “scutes;” one along the 
back and two along each side, which protect the body against attacks from predators. Other notable 
features include a long, pointed snout with four barbels, and a round, protrusive, sucking mouth. The lake 
sturgeon has a shark like tail fin, with the upper lobe being longer than the lower. The lake sturgeon's 
color changes with age. The young have large, black splotches on their sides, back, and snout, but these 
disappear as they grow older. The adults are a uniform olive-brown to grey on the back and sides, shading 
to white below.  


ALSO KNOWN AS
Freshwater Sturgeon


Rock Surgeon
Bony Sturgeon, 


Smoothback


INTERNATIONAL 
RECOGNITIONS


France—esturgeon de 
lac


Germany—Stör
Spain—esturión
Italy—storione







LAKE STURGEON 
 
LANDINGS AND VALUES 
The lake sturgeon was once abundant in the large rivers and lakes of central and eastern North America, 
especially the Great Lakes. However, early exploitation, pollution, and the impact of the lamprey eel 
drastically reduced stocks. Lake 
sturgeon are now found primarily in 
Canada’s northern rivers and lakes, 
especially in northern Quebec, with 
some in Ontario and Canada’s western 
provinces, where their numbers have 
been stable for many years. The lake 
sturgeon is a bottom-dwelling fish, and 
its usual habitat lies in the shoal areas 
of large lakes and rivers, where it uses 
its sensitive feelers to find food. 
Canadian sturgeon landings in 2003 
were 172 tonnes, valued at $795,000 
(see table). About 75% of this was lake 
sturgeon and the balance was mostly 
Atlantic sturgeon. US landings of all sturgeon (mostly white) in 2003 were 168 tonnes, valued at 
$613,000 (see table). The Atlantic sturgeon is presently on the US Endangered Species List and the World 
Conservation Union (IUCN) Red List as a “species of concern” and the wild stock has been under a coast-
wide fishery moratorium in the US since 1988. The shortnose sturgeon (A. brevirostrum) and the green 
sturgeon (A. medirostris) are also considered “vulnerable,” at least in some areas. 
 
COMMERCIAL USES 
Because of the short supply, lake sturgeon is an expensive fish. Most of the catch is marketed in the 
United States, where it is considered a gourmet’s delight. The firm white flesh is rich in flavor and also 
very tasty as a smoked product. Sturgeon is the source of “real” caviar of which the Beluga and other 
Caspian Sea sturgeons are considered the best source. Under US law, only eggs produced by members of 
the sturgeon family Acipenseridae can be called just “caviar,” while other “caviars” must include the 
fishes’ name. The female lake sturgeon’s eggs may be processed as caviar, but to protect the species, they 
are not usually fished until after they spawn. Lumpfish roe has become popular as a caviar substitute. 
 
LIFE CYCLE 
The spawning migration for this fish takes place shortly after the ice breaks up in the spring. They spawn 
in depths of 2 to 15 feet, in areas of swift rapids, or at the base of falls which prevent further migration. 
During spawning, they lie in groups of two or three, with one or two males for each female. No nests are 
made, so the adhesive eggs are scattered over the bottom, sticking to logs and rocks. The ripe eggs are 
black in color, and are about 0.12 inches in diameter. The number of eggs released is usually between 
100,000 and 1 million, depending upon the size of the female. At a mean temperature of 64°F some eggs 
are hatched in 5 days, while all would be hatched within 8 days. The young are nourished by a large yolk 
sac for a period of 9 to 18 days, at the end of which they resemble miniature lake sturgeon. Growth is 
rapid in their first year, but slower to maturity. For the male of the species, sexual maturity is reached by 
the age of 8 to 13 years, but first spawning generally does not occur until later. The female’s first 
spawning is between the ages of 14 to 23 years, and then spawning only occurs every four to six years. 
Hence, fishing pressure must be moderate.  Lake sturgeons are omnivores and consume anything edible. 


All Sturgeons 
Canadian Freshwater Landings by Year - Nominal Values 


Quantity in tonnes; value in thousand $Cdn  (DFO) 
 


Quantity 
Value 


 


1999
282 


2,405 


2000
281 


2,397 


2001 
173 
800 


2002
172 
800 


2003
172 
795


Sturgeon (Green and White) 
US Landings by Year – Nominal Values 


Quantity in tonnes; value in thousand $US  (NMFS) 
 


Quantity 
Value 


 


1999
184 
505 


2000
242 
704 


2001 
196 
709 


2002
207 
709 


2003
168 
613











