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British Columbia leads all of 
Canada in seafood exports, 

with seafood making up nearly 
35 per cent of the value of the 
province’s total agri-food exports 
in 2011. British Columbia 
exported over $900 million of 
seafood — nearly a quarter of 
the value of all seafood exported 
from Canada that year — to 66 
countries in 2011.

For more information, please contact the Northwestern Departmental  Regional Office in B.C. at 
604-666-6344 or at atsbc@agr.gc.ca. Aussi disponible en français.



It is becoming increasingly 
important for the seafood industry 

to employ sustainable practices 
in its harvest. In 2004, the Food 
and Agriculture Organization of 
the United Nations reported that 
52 per cent of the ocean’s wild 
fish stocks were fully exploited, 
16 per cent were overexploited, 
seven per cent were depleted, 
and one per cent was recovering. 
Growing consumer awareness 
that the ocean’s fish supply is 
not inexhaustible has helped 
push fisheries to identify more 
sustainable practices.

Fisheries in British Columbia ad-
here to the Fisheries Act — which 
is one of the strongest pieces of 

environmental legislation in Can-
ada, according to the Department 
of Fisheries and Oceans (DFO). 
Using peer-reviewed scientific in-
formation, DFO creates manage-
ment plans outlining everything 
from  the total amount of a spe-
cies that can be caught to which 
types of gear can be used and 
enforces regulations using some 
of the most advanced monitoring 
programs in the world.

In addition to abiding by the regu-
lations outlined in the Act, many 
fisheries in B.C. seek sustainable 
certification from private third-
party organizations, including the 
internationally-recognized Marine 
Stewardship Council (MSC). 

Sustainability
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Recommended B.C. Products:

Albacore tuna

Pacific halibut

Dungeness crab

Geoduck

Lingcod
Mussels

Sablefish

Qualicum Beach 
scalllop

Sardines

Spot prawn

Swordfish

Skipjack tuna

Pink salmon
Sockeye salmon

Green & Red  
Sea Urchin

Spiny dogfish

= Best choice
= Alternative     
   choice

Third-party sustainable certification:

Marine Stewardship 
Council (MSC)

Consistent with the Food 
and Agriculture Organization 
of the United Nations eco-
labeling guidelines, MSC is the 
global standard for fisheries 
sustainability. MSC certifies 
fisheries based on fish stocks, 
environmental impacts, and 
management. Its certification only 
applies to wild-capture fisheries. 

www.msc.org

Ocean Wise

Ocean Wise is a conservation 
program of the Vancouver 
Aquarium that provides purchasers 
with current scientific information 
on seafood. The program 
recommends species based on 
abundance and resiliency as 
well as fishery management and 
harvest methods.

www.oceanwise.ca

Seafood Watch

A program of the Monterey Bay 
Aquarium designed to address 
consumer awareness, Seafood 
Watch recommends seafood based 
on fisheries, management,  habitat, 
and species using peer-reviewed 
scientific findings and ecosystem-
based criteria. Seafood Watch also 
encourages buyers to purchase 
from sustainable sources. 

www.montereybayaquarium.org

SeaChoice Initiative

In collaboration with Monterey 
Bay Aquarium’s Seafood 
Watch program, Sea Choice 
provides science-based seafood 
assessments and informative 
resources for consumers. The 
SeaChoice program is operated 
by the Canadian Parks and 
Wilderness Society, David Suzuki 
Foundation, Ecology Action 
Centre, Living Oceans Society, 
and Sierra Club B.C.

www.seachoice.org

Seafood Associations
Canadian Highly Migratory 
Species Foundation (CHMSF)
www.canadianalbacoretuna.com

Underwater Harvesters 
Association
http://www.geoduck.org/

Canadian Pacific Sardine 
Association
http://www.bcsardines.com/



Dungeness crab is the most 
important species of crab 

harvested in British Columbia. 
The province is Canada’s leading 
exporter of the product, supplying 
20 countries with Dungeness 
crab in 2011.

British Columbia exported $72.5 
million worth of the product in 
2011, which was sent mainly to 
China, the United States, and 
Hong Kong. This was over double 
the amount the province exported 
in 2006 — growth that can be 
explained by China’s accelerating 
interest in live Dungeness crab. 

Geoduck — which the Chinese 
refer to as  “elephant trunk 

clams” — is among the longest-
living animals in the world, with 
many individuals living for more than 
100 years. They are unique among 
clams because of the length of their 
siphons, or necks — which enables 
them to breathe when they are 
burrowed deeply underground. 

The fishery is managed by a 
combination of a total allowable 
catch (TAC), a catch verification 
program, and individual licence 
quotas. Employing a low-impact 
method of harvesting, divers use 
high pressure water hoses to liquefy 
the sand around the clam.

Geoduck is most valuable when 
they are delivered live and kept in 
a chilled salt-water tank with good 
water circulation until ready to be 
cooked and served. However, 
the siphon meat, chilled or flash-
frozen and vacuum-packed is 
sometimes available and offers 
great convenience for users. Dried 
body meat, used in the preparation 
of Chinese soup tonics, is also 
available at times.

The geoduck’s sweet flavour and 
crunchy texture reveal themselves 
best when the clam is eaten either 
raw (in sushi or sashimi) or very 
quickly cooked (in a stir fry or hot 
pot). Geoduck toughens when 
cooked so a quick plunge into boiling 
water or sauce is all that’s needed.

British Columbia is the source of all 
geoduck exports from Canada — 
which made up over 5 per cent of 
the value of the province’s seafood 
exports in 2011. 

Albacore tuna is a highly 
migratory tuna found in all 

of the global oceans and the 
Mediterranean Sea. Maturing at 
approximately five years or at about 
85 centimetres, albacore tuna has a 
lifespan of 10 to 12 years. 

Catch from the offshore fleet is sold 
primarily to the blast bled frozen 
sashimi market, and catch from the 
inshore fleet is sold into the canned 
and blast bled tuna markets. 

Albacore tuna is an ideal choice for 

conscientious consumers, as test 
results have revealed that albacore 
tuna is low in mercury and can be 
consumed freely, according to 
the 2010 British Columbia Year 
in Review for seafood. Plus, it is 
certified as sustainable by a number 
of reputable organizations, including 
the globally-recognized Marine 

Stewardship Council (MSC).   

British Columbia was the source of 
over 99 per cent of the albacore tuna 
exported from Canada in 2011 at a 
value of nearly $17 million. Of this 
$17 million, $13 million was frozen, 
and nearly $4 million was fresh. 

Products:

Fresh Albacore Tuna 
Exports 2006-2011

China

U.S.A.
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Frozen Albacore Tuna  
Exports 2006-2011

ChinaU.
S.

A.

JapanFresh 
or chilled
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When Tri-Star Seafood 
was founded in 1979 by 

Claude Tchao, he noticed that the 

seafood market was focused on 
the Western market. Therefore 
he decided to concentrate on 
the Chinese market, which was 
demanding fresh products — 
“and what is fresher than live 
products?” Tchao asked himself.

Partnering with a former Hong 
Kong soccer player, Tchao 
devised a system where he could 
deliver live crab using only a 
children’s swimming pool, trash 
bins of sea water, and a generator 
in the back of a truck. Since this 
success, Tri-Star Seafood has 
made innovation a priority and 
has developed an advanced 
packaging system to significantly 

reduce the mortality rate of each 
live product shipment.

First exporting to Hong Kong 
in 1982, Tri-Star Seafood has 
since expanded its live, fresh, 
and frozen seafood shipments to 
many other international markets.

Company attributes:
Well-established company that 
places a high priority on quality, 
service, and loyalty.  

Certifications:
HACCP, CFIA, EU

Currently exporting to: 
China, Hong Kong, Taiwan, 

Japan, Singapore, United 
Kingdom, United States.

Interested in exporting to:
Malaysia, Vietnam, Germany, 
Italy, and France, as well as 
expanding export markets in 
China, Taiwan, and Singapore.

Ideal export partner: 
Companies who share the same 
seafood vision into the future.

Export contact:
Evelyn Tchao
etchao@tristarseafood.bc.ca

Website: 
http://www.tristarseafood.com/ 

According to BC Seafood, 
sardines migrate annually 

between California and the feeding 
grounds off Vancouver Island. It is 
the larger, older fish that migrate to 
British Columbia waters to feed in 
the summer. 

Collapsing to very low levels in 
the mid-20th century, sardines 
disappeared altogether from 
Canadian waters. The Canadian 
sardine fishery has harvested 
sardines experimentally since 
1995 and commercially since 
they were declared not at risk by 
the Committee on the Status of 
Endangered Wildlife in Canada 
(COSEWIC) in 2002.

While traditional markets for Pacific 
sardines have been aquaculture 

feed, bait, and limited onshore 
food markets, the food market is 
expanding. According to a 2009 
B.C. government annual report 
on the seafood industry, sardine 
exports increased 52 per cent from 
$8.5 million in 2008 to $12.5 million 
in 2009. Primary export markets for 
B.C. sardine products in 2009 were 
Malaysia ($4 million), Ukraine ($3.3 
million), and South Korea ($1.5 
million). The combined value of 
shipments to these three countries 
represented 70 per cent of all B.C. 
sardine exports. 

Commercially seine-caught 
sardines average 23 centimetres 
(9 inches) in length and 100 to 250 
grams (3.5 - 9 ounces) in weight. 
Rich in omega-3 fatty acids, iron, 
protein, and minerals, sardines 
also have a stronger flavour than 
many other species of whitefish 
and has pink flesh with a fine, soft 
texture.

The sardine fishery in British 
Columbia has 50 per cent 
First Nation participation and 
is considered sustainable by a 
number of third-party organizations, 
including the Vancouver Aquarium’s 
Ocean Wise program. 

Companies:
Tri-Star Seafood Supply Ltd.
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Claude Tchao, Chairman

Unfrozen Dungeness 
Crab Exports 2006-2011
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Frozen Dungeness Crab 
Exports 2006-2011

Hong Kong

China

U
.S.A. Taiwan

Pacific sardinesIn 2011, China purchased over 
$56 million worth of unfrozen 
and $873,707 worth of frozen 
Dungeness crab, making up 
nearly 80 per cent of the value of 
all B.C. Dungeness crab exports. 

Dungeness crab fisheries have 
little by-catch or other detrimental 
environmental impacts and are 
certified as Ocean Wise by the 
Vancouver Aquarium.

Dungeness crab, continued



Certifications:
HACCP, CFIA, QMP, EU

Currently exporting to: 
Russia, Ukraine, Bulgaria, Georgia, 
Lithuania, Poland, France, Britain, 
Germany, Sweden, United States, 
Mexico, Korea, Japan, China, 
Thailand, Taiwan, Malaysia, 
Singapore.

Interested in exporting to:
Increasing footprint and 
strengthening brand in current 
export markets. 

Ideal export partner: 
Prefers developing supply programs 
with companies interested in a 
long-term relationship.

Export contact:
Lynn Normoyle
lynn@ndseafoods.com

Website: 
http://www.ndseafoods.com/

A   fisherman by trade, Mike             
 and Chris Wick’s father began 

North Delta Seafoods in 1978. 
The brothers followed in their 
father’s footsteps in 1996, when 
they started with the company, and 
began focusing on processing. 
North Delta began exporting 
products in the same year. 

With its strong roots in the fishing 
business, North Delta owns 
vessels, licences, and quotas and 
maintains relationships with its 
fishermen. North Delta maintains 
accountability for its product 
through detailed chain of custody 

procedures, which trace product 
from harvest to delivery to the  
consumer.

North Delta Seafoods also has a 
commitment to sustainability, which 
is reflected in its procurement 
practices as well as its recyclable 
packaging. 

Company attributes:
Family-owned and operated 
company that prides itself on 
strict quality standards and a 
commitment to sustainable 
practices. Customizes products 
based on customers’ needs.
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Availability:

Sardines June - 
December

Sockeye 
salmon

June - 
November

Pacific hake July - 
November

Albacore 
tuna

June - 
October

Frozen

Salmon 
caviar (Ikura)

June - 
November

Pacific 
herring

November - 
April

Black cod Year-round

Spot prawns May - June

Chum 
salmon

June - 
November

Pink salmon June - 
November

North Delta Seafoods

Resources

Image credits:

•	 Canada Brand
•	 George Ruiz
•	 Kelly Thoreson
•	 Will Scullin
•	 Girl Interrupted Eating
•	 North Delta Seafood
•	 French Creek Seafood

Agri-Food Trade Service
http://www.ats-sea.agr.gc.ca

BC Seafood
www.bcseafood.ca

Fisheries and Oceans
www.dfo-mpo.gc.ca 

Global Trade Atlas Navigator
http://www.gtis.com/gta/
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Availability:

Black cod Year-round

Ling cod Year-round Year-round

Pink shell scallop Year-round

King shrimp September - February

Sea cucumber skin October 

Dungeness crab Year-round Year-round

Geoduck clam Year-round

Pacific scallop Year-round

Live Frozen

Lobster Year-round

Sea cucumber meat Year-round

Geoduck neck 
& body meat

Year-round

Lobster tail Year-round

Lobster claw & 
knuckle meat

Year-round

Smoked salmon Year-round

Shell oyster Year-round

Available year-round

BC spot prawn May - July Year-round

Fresh oyster meat

Tri-Star Seafood, continued



Grand Hale Marine Products

In 1990, Grand Hale Marine 
Products began as a sea urchin 

operation. Looking to expand, the 
company relocated to its current 
26,000 square foot facility and 
began providing salmon and 
other seafood products in 1999. 
This development led Grand Hale 
to open an additional plant close 
to their salmon source in Prince 
Rupert, B.C., and another 26,000 
square foot building in Richmond 
in 2001.   

Company attributes: 
Specializes in fresh product and 
prioritizes catering products and 
packaging to customers. Also a 
supplier of wild pine mushrooms. 

Certifications:
HACCP, CFIA, US FDA, EU, 
MSC

Currently exporting to: 
Japan, China, Taiwan, Hong Kong, 
Korea, France, Denmark, Portugal, 
Germany, Ukraine, and Russia.

Interested in exporting to:
Targeting higher value markets 
within current countries.

Ideal export partner: 
Companies seeking to develop 
long-term relationships. Willing 
to build supply programs to help 
facilitate this.

Export contact:
John Nishidate
john@grandhale.com

Website: 
http://www.grandhale.com/
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Rock fish March - November Year-round

Chum salmon August - November Year-round

Sockeye salmon June - August Year-round

Coho salmon August - November Year-round

Dungeness crab Year-round Year-round

Albacore tuna Year-round

Fresh Frozen
Availability:

Ling cod March - November Year-round

Pacific halibut March - November Year-round

Spot prawns May - June May - June

Salmon caviar 
(Ikura)

August - December

Sardines Year-round

French Creek Seafood Ltd.
Pr

od
uc

ts
:

Smoked salmon Year-round

Spot prawn May - June

Chum salmon June - November Year-round

Pink salmon July - November Year-round

Sockeye salmon June - August Year-round

Herring roe April - June (frozen, 
thawed, then salted)

Dungeness crab Year-round (Live)

Sea urchin roe 
(Uni)

Year-round Year-round

Coho salmon June - October Year-round

Fresh Frozen
Availability:

Black cod Year-round

Sea cucumber October - November

Pacific halibut Limited year-round 

Salmon caviar 
(Ikura)

June - November

Spring salmon June - September Year-round

Sardines August - October

Brad McLean and his parents 
began working with seafood 

as commercial fishermen. 
However, after getting caught in 
a bad storm and capsizing his 
boat, McLean began exploring 
other opportunities in the seafood 
industry. In 1991, he purchased 
French Creek with his parents.

A Japanese buyer was very 
interested in working with French 
Creek because it was a small 
family business. This initial 
connection helped catapult the 
company into the export market 
in 1991, and now French Creek 
exports all over the world. 

Company attributes: 
Combine small, family-owned 
business ethics with the ability to 
work worldwide.

Certifications:
CFIA, EU, MSC

Currently exporting to: 
China, Japan, Vietnam, Spain, 
France, Ukraine, Mexico, South 
Africa, United States.

Interested in exporting to:
United Arab Emirates and  
expansion in Spain.

Ideal export partner: 
Companies that share French 
Creek’s vision and are interested 
in partnering. Requires companies 
to pay for overseas exports prior 
to shipment.  

Export contact:
Brad McLean
brad@frenchcreek.ca

Website: 
http://www.frenchcreek.ca/
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