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U.S. ATLANTIC SEA SCALLOPS

Introduction & Brief History




WHY BUY U.S. ATLANTIC
SEA SCALLOPS?

— Rigorous Resource Monitoring and Management: — Consistent Quality & Fully Traceable: U.S. Atlantic
State-of-the-art science and harvester collaboration sea scallops can be traced back to the date and
makes sea scallops a smart seafood choice. location of harvest.

— Consumer Friendly: Individually quick frozen (IQF) — Availability: Fresh and frozen natural (dry) scallops
retail packs and value-added convenience products are available throughout the year.

are versatile and affordable. Consumers can remove . . . .o
— Attractive, Delicious, & Nutritious: Sea scallops

the desired number of individual scallop meats from cie edeaialile o aulfnery spplicaifions werldwida i

a package, as needed. Sea scallop meats are . . . .
a signature entree, appetizer or as an ingredient

convenient and easy to prepare. Value-added sea .
in prepared products.
scallop preparations such as scallops wrapped in

bacon or scallops in premade sauces are also available.




A FISHERY WELL-REGULATED




e Atlantic sea scallops have high reproductive * Sea scallops grow rapidly during the first half of their
capacity; a single sea scallop can produce as lifespan. Between the ages of 3 and 5, sea scallops
many as 270 million eggs during a lifetime. commonly grow to 50 - 80% of their shell height and

* Spawning begins in the Mid-Atlantic region in early may quadryple their meat wefght.

spring and ends in the north during July/August. ¢ Adult scallops form dense aggregations called “beds”

e After hatching, larvae remain in the water column for on|the pcean floor,

four to six weeks before settling on the sea floor.
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SUSTAINABILITY AND TRACEABILITY




U.S. Atlantic sea scallop meats are

available in a wide range of sizes,

product forms, packaging, and
pricing options. Many suppliers
will also grade and package to
individual buyer specifications.
Private label packaging is
available. Sea scallop meats are
offered fresh, individually quick

frozen (IQF), or block frozen.

Scallop meats are graded by
number of meats per pound

as follows:

SIZE GRADING
(Meat Counts per Pound)

U (under) 10

10-20

20-30

30-40

40 -50

C L
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HIGHLY NUTRITIOUS




ABOUT US

F()Od Food Export USA-Northeast is a nonprofit organization composed of ten

EXpOIt USA northeastern state agricultural promotion agencies that use federal, state and
industry resources to help companies increase product sales overseas. Food
Export USA-Northeast administers many services through Market Access
Program (MAP) funding from the Foreign Agricultural Service (FAS) of the USDA.

LEARN MORE ABOUT U.S. SEA SCALLOP PRODUCTS
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