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Gadus chalcogrammus

Alaska Pollock

Tracking Code W-ALK11MT

USA | Wild Caught | MSC
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seafood selection or enter this 
Tracking Code on 
www.360seafood.com

W-ALK11MT

This product comes from a fishery that 
has been independently certified to the 
MSC’s standard for a well-managed and 
sustainable fishery. www.msc.org
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Product Forms

Product Types

Frozen

Fillets | Skin-Off | Skin-On

Filet Portions

Battered Portions

Pre-Fried Portions

Our Alaska Pollock is certified sustainable by the Marine Stewardship 
Council (MSC). Continuous scientific assessment of wild stocks creates 
the basis for an effective fisheries management system which allows 
for responsible harvest rules for the fishing fleet. 

Alaska Pollock belongs to the family of cod fishes. It is a schooling fish 
widely distributed in the North Pacific Ocean with largest concentrations 
found in the eastern Bering Sea, one of the most productive marine 
ecosystems on our planet. These very large fish stocks support the 
second largest and one of the best managed fisheries in the world! 
Surimi, a well-known alternative to crab (also known as artificial crab 
meat), is made from Alaska Pollock, too!

Immediately after catch, our Alaska Pollock is gutted and cleaned, 
then frozen at sea into a solid block. Doing this results in the highest 
level of freshness and preserves the quality, taste and texture of this 
great fish. Afterwards, our pollock is further processed by hand at our 
partner factory in Vietnam that specialises in processing white fish 
from sustainable fisheries in the Pacific Ocean.

360° Seafood Selection Alaska Pollock filets are 100% natural with no 
additives or treatments such as phosphates. This results in a premium 
quality product that won’t lose significant weight during cooking and 
offers great taste and culinary experience for everyone!

Compared to other Pollock species, Alaska Pollock has a milder taste, 
a whiter colour and a lower oil content. It is a versatile fish which can 
be prepared in many different ways. Alaska Pollock is also caught in 
the Northwest Pacific Ocean: In Korea, it is considered the national fish 
with traditional catch dating to the 15th century. Today, Alaska Pollock 
is the most popular white fish worldwide.  
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For Great Sustainable Seafood Choices!


