
  CHUM SALMON
Oncorhynchus keta

Sensory Characteristics:
A firm textured meat with a 
nice pink color. Mild to 
medium flavor.

Chum salmon (Oncorhynchus keta) have the 
widest distribution of any of the Pacific 
Salmon. Chum salmon are the most 
abundant commercially harvested salmon 
species in the arctic, northwestern, and 
interior Alaska, but are of relatively less 
importance in other areas of the state. There 
they are known locally as "dog salmon" and COOL: wild caught US &

General Information:Warehouse Specifications:

Master Case Dimensions:

Pallet Configuration:
Gross Weight:

120
3.77g
0.840g
1.541g

  Polyunsaturated 0.898g
74mg
50mg
0.0g
0.0g
0.0g
20.14g
99iu
0.0mg
11mg
0.55mg

Phone: +1.401.490.4590

www.NorthernProducts.com

Typically available in Frozen H&G form, 
but also available in fillets and steaks.

Domestic@NorthernProducts.com

May thru December

they are known locally as dog salmon  and 
are a traditional source of dried fish for winter 
use. 

COOL: wild caught, US &   
Canada

Ingredients:

Fax:     +1.401.490.5595

Great Northern Products, Ltd.

Cholesterol

  Dietary Fiber

Calories (kcal)

Calcium

Chum Salmon

Weight:  4-15 pounds (3.6 to 6.8 kg) on 
average, but can weight up to 45 pounds (20 
kg)
Length:  up to 3.6 feet (1.1 m)

Quality Control: HACCP
  Saturated
  Monounsaturated

Average size and Weight:

Latin Name: Oncorhynchus keta

Fishing Season:

Total Fat

Nutritional Value:

Total Carb

Per 100gram serving size

Warwick, RI 02887 USA

Product Available / Frozen

PO Box 7622

Sodium

  Sugars

Vitamin A
Protein

Iron

Vitamin C
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