
Alaska Shellfi sh



Alaska Shellfi sh King Crab Paralithodes camtschaticus (red)
 Paralithodes platypus (blue)
 Lithodes aequispinus (brown)
Snow Crab Chionoecetes bairdi or opilio
Dungeness Crab Cancer magister
Spot Shrimp Pandalus platyceros

           laska’s icy seas are the source
          of some of the most prized 
shellfi sh in the world, including three 
varieties of Alaska crab – the 
prestigious king crab, versatile snow 
crab (bairdi and opilio), and the 
popular Dungeness crab.
 The largest of all Alaska crab, 
the king crab weighs between fi ve 
and eight pounds and is known for 
its sweet fl avor and tender texture. 
More subtle in fl avor than the king 
crab, the snow crab is recognized 
for its fl aky snow-white meat. It 
varies in size from one to three 
pounds. At two to three pounds, 
the Dungeness crab has a distinc-
tive sweet fl avor all its own. Alaska 
also offers other shellfi sh delica-
cies, such as spot shrimp, which 
are caught in small quantities and 
known for their sweetness.
 Like all of the fi sheries in Alaska, 
the shellfi sh fi sheries are very strictly 
regulated to ensure the continued 
abundance and sustainability of 
the species. Because Alaska crab 
and shrimp are caught by the pot 
method and delivered live to the 
processing plant, the high quality 
of the product can be preserved 
until it reaches the market.
 With their widespread consumer 
appeal, Alaska shellfi sh can add 
value to any menu or seafood 
case. They are equally at home in 
traditional shellfi sh dishes or in a 
wide variety of ethnic cuisines. 
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Nutrition Facts

  Serving Size  King Crab Snow Crab Dungeness Crab  
  3.5 oz (100g)

  Calories 97  115  110   

  Fat  2g  2g  1.2g    

  Saturated Fat  0g  0g  0g    

  Cholesterol  53mg  71mg  76mg    

  Sodium  1072mg  691mg  378mg    

  Protein  19g  24g  22g    

Source: USDA National Nutrient Database, Release 17. 
More detailed nutritional information is available upon request.

  Species  Product  Size or Count   Carton Size 
 Form  (pounds)

  King Crab  Bulk sections  ocean run  45

  Snow Crab  Sections  ocean run    25, 45

  Dungeness Crab  Sections   ocean run   25, 30

 Whole cooked   1.5/2, 2/3, 3/up   30

 Live  2/3, 3/up   25

  Spot Shrimp  Head-off   U/15, 16/20, 21/30, 31/40    12/2.5 lb box

 Head-on   M, L, XL, XXL, J   12/2.5 lb box

The chart above lists our most common pack sizes. Other packs are available by customer request.
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