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ABSTRACT

This circular is the second attempt to produce a worldwide collection of data on conversion factors from landed or
product weight to five weight by species, by type of processing and by country, for a wide range of onboard processing
methods. Three annexes are also included: (1) a list of fishing areas, (2) a glossary of dressing and preserving terms,
and (3) a list of countries, and the index of scientific and trilingual names.

RESUME

Cette circuiaire constitue la deuxiéme tentative pour présenter a 'échelle mondiale un ensemble de données sur les
coefficients de conversion qui permettent de convertir le poids des debarquements et des produits en poids vif par
espéce, par mode de transformation et par pays, pour une large gamme de méthodes de transformation a bord. La
liste des zones de péche, un glossaire des termes de parage et de mode de conservation employés et une liste de
pays, sont donnés en annexe avec {'index des noms scientifiques et des noms utilisés dans les trois langues.

RESUMEN

Esta circular es el segundo intento de presentar un conjunto de datos de ambito mundial sobre factores de conversion
disponibles para el peso de los desembarques y de los productos con respecto al peso en vivo por especies, tipo de
elaboracién y pais, para una amplia gama de métodos de elaboracién a bordo. Una lista de las 4reas de pesca, un
glosario de los términos adoptados para la preparacién y conservacién, y una lista de paises se encuentran en anexo
juntamente con un Indice de los nombres cientificos y trilingies.
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Designation of countries
or areas

Country or area names and designations
are subject to nationally announced
changes. Name changes announced after
1 January 2000 have not necessarily
been incorporated in this publication.

Standard symbols

The following standard symbols are used
throughout the tables in this publication:

B = Name in French of FAO
species item not ascertainable
.. C = Name in Spanish of FAO
species item not ascertainable
nei =  notelsewhere included
ICCAT = International Commission for

the Conservation of Atlantic
Tunas

Appellation des pays
ou zones

La liste des appellations des pays ou
zones est sujette de temps a autre a des
modifications annoncées au plan
national. Les modifications de nom
survenues apres le 1er janvier 2000 n'ont
pas toujours été incorporées dans la
présente publication.

Signes conventionnels

Les signes conventionnels ci-aprés sont
utilisés dans tous les tableaux de la
présente publication:

...B = Le nom francais pour la
catégorie d'especes utilisée par
la FAO est inconnu

..C = Le nom espagnol pour la
catégorie d’especes utilisée par
la FAO est inconnu

nca = non compris ailleurs

CICTA = Commission internationale

pour la conservation des
thonidés de I'Atlantique

Vi

CICAA =

Denominaciones de los paises
o dreas

Los paises o areas anuncian en algunas
ocasiones cambios de sus nombres y
denominaciones. En la presente
publicacion no se han incorporado todos
los cambios de nombres anunciados
después de 1 de enero de 2000.

Simbolos convencionales

los simbolos
los

En seguida se dan
convencionales empleados en
cuadros de esta publicacion:

Se desconoce el nombre en
francés para la partida de
especies utilizada por la FAO

Se desconoce el nombre en
espafiol para la partida de
especies utilizada por la FAO

nep =  no especificado en otra

partida

Comision intemacional para
la Conservacién del Atdn
del Atlantico



INTRODUCTION

This is the third FAO Fisheries publication containing fistings of the factors used by national authorities for the conversion of the
landed weight of fishery products to the live weight equivalent. It results from the close collaboration between FAO's Fisheries
Department and the Statistical Office of the European Communities (Eurostat) within the Ceordinating Working Party on Fishery
Statistics (CWP).

The conversion factors have been obtained from three sources :

- aquestionnaire circulated to national fishery authorities by FAQO in 1985, 1988 and 1992, These duestionnaires requested the
submission of the conversion factors used in rising to live weight the landings in compiling catch statistics submitted to FAQ
and other international organisations.

- a study commissioned by the European Commission and conducted by Cofrepéche (France). This study whose main object
was to review the status of the work on conversion factors in the countries bordering the North-east Atlantic resulted in the
compilation of factors many of which had not been submitted to FAO on the above-mentioned questionnaires. These factors
were obtained from various sources within the countries contacted : fishery administrations, statistical units and technical
organizations.

- discussions between the European Commission and the fishery inspectorates of the Member States of the European Union.
Although these factors were submitted as those being used in compiling submissions to the EU’s catch quota monitoring
system, they are identical to those used in the compilation of catch statistics for other purposes. Other factors were also
submitted by the national statistical bodies to Eurostat.

In this circular, the source of the factors have only been indicated where different data for the same products were submitted to
FAQ, Cofrepéche and the European Commission. In most cases the data submitted were identical.

In general, the local names indicated in the listings refer, not to the specific product, but to species.
Five major groups of species have been identified :

- Fishes

- Crustaceans

- Molluscs

- Aquatic invertebrates
Aquatic plants

Within these major groups the species items have been listed according to their taxonomic code of the Intemational Standard
Classification of Aquatic Animals and Plants (ISSCAAP) and identified by the Inter-agency 3-alpha identifier, the scientific name and
the FAO trilingual names (English, French and Spanish).

One of the principal purposes of presenting the conversion factors by species, product and country is due to the intention of FAQO to
wam the national fisheries administrations on the differences between the conversion factors of those countries fishing the same
stocks, in order to set up a common database. The Fishery Information, Data and Statistics Unit (FIDI) of FAQ fully
recognizes that the conversion factors presented in this publication are incomplete and, in some cases, technically
dubious but are those nationally used by some countries in converting landed weight to live weight for quota
management and statistical purposes. For this reason the Circular will be circulated to the national statistical offices with a
reguest to compare their national conversion factors with those of other countries so that discrepancies can, where necessary, be
investigated and corrected accordingly. The importance of harmonising the conversion coefficients is justified by the fact that the
majority of the fishery agreements and the allocation of fishing quotas are established on the basis of live weight.

FAO expresses its thanks to the European Commission, Cofrepéche, government officers and staff of international organizations
who have made possible the publication of this document

Note: Conversion factors are expressed as multiplier.
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INTRODUCTION

La présente publication est la troisiéme de la série FAO Péches sur les coefficients utilisés par les autorités nationales pour
convertir les quantités de produits halieutiques débarqués en leur équivalent poids vif. Elle est le fruit d'une étroite collaboration
entre le Département des péches de la FAO et I'Office statistique des Communautés européennes (Eurostat) dans le cadre du
Groupe de travail chargé de la coordination des statistiques des péches.

Les coefficients de conversion ont été calculés en se fondant sur trois sources:

- un questionnaire distribué par la FAO aux autorités nationales responsables des péches en’ 1985, 1988 et 1992. Ces
questionnaires demandaient la communication des coefficients de conversion utilisés pour calculer le poids vif du poisson a
partir du poids correspondant aux débarquements aux fins de la compilation des statistiques sur les captures soumises a la
FAOQ et & d'autres organisations internationales.

- une étude commandée par la Commission européenne et menée par Cofrepéche (France). Cette étude, dont l'objet était
essentiellement d'examiner I'état d'avancement des travaux relatifs aux coefficients de conversion utilisés dans les pays
riverains de I'Atlantique nord-est, a permis de calculer des coefficients qui pour la plupart n‘avaient pas été indiqués sur les
questionnaires susmentionnés. Ces coefficients ont été obtenus auprés de diverses sources dans les pays contactés:
administrations des péches, unités statistiques et organisations techniques.

- entretiens entre la Commission européenne et I'Inspection des péches des Etats Membres de I'Union européenne. Bien que
ces coefficients aient ét¢ présentés comme étant ceux utilisés dans le cadre du systéme de suivi des quotas de capture de
I'UE, ils sont identiques a ceux utilisés pour compiler des statistiques sur les captures destinées a d'autres fins. D'autres
coefficients ont également été soumis par les offices nationaux de statistiques & Eurostat.

Dans la présente circulaire, la source des coefficients n'a été indiquée que lorsque des données différentes pour les mémes
produits ont été soumises & la FAO, & Cofrepéche et & la Commission européenne. La plupart du temps, les données soumises
étaient identiques.

En regle générale, les désignations locales indiquées dans les listes renvoient non pas aux produits specifiques, mais & des
espéces. Cing grands groupes d'espéces ont ainsi été identifiés:

- Poissons

- Crustacés

- Mollusques

- Invertébrés aquatiques
- Plantes aquatiques

Au sein de ces grands groupes, la liste des espéces a été établie conformément au code taxonomique qui leur est attribué dans la
Classification statistique internationale type des animaux et plantes aquatiques (CSITAPA) et identifiée selon Pldentificateur
interinstitutions alpha-3, le nom scientifique et les noms utilisés par la FAO dans les trois langues (nom anglais, frangais et
espagnol).

Si les coefficients de conversion sont présentés par espéce, produit et pays, c'est notamment pour permetire a la FAO d'avertir les
administrations nationales des péches des différences entre les coefficients de conversion utilisés par des pays exploitant les
mémes stocks, I'objectif ultime étant de créer une base de données communes. L’Unité de l'information, des données et des
statistiques sur les péches (FIDI) de la FAO est pleinement conscient du caractére incomplet, voire de I'inexactitude, des
coefficients de conversion cités dans la présente publication, mais il s'agit néanmoins des coefficients utilisés par
certains pays pour calcuier le poids vif du poisson a partir du poids des débarquements aux fins de la gestion des quotas
et de la compilation de statistiques. Pour cette raison, la circulaire sera distribuée aux offices nationaux de statistiques, qui sont
invités & comparer leurs coefficients de conversion nationaux avec ceux d'autres pays de fagon que les écarts puissent, le cas
échéant, étre identifiés et rectifiés. Il est important d'harmoniser les coefficients de conversion, dans la mesure ol les accords et les
quotas de péche sont en général établis sur la base du poids vif.

La FAO remercie la Commission européenne, Cofrepéche et les fonctionnaires gouvernementaux et internationaux qui ont rendu
possible la publication du présent document.

Note: Les coefficients de conversion sont indiqués comme multiplicateurs.
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INTRODUCCION

Esta es la tercera publicacién del Departamento de Pesca de la FAO que contiene listas de los factores utilizados por las
autoridades nacionales para la conversién del peso desembarcado de productos pesqueros en el equivalente en peso en vivo. Es
el resultado de la estrecha cotaboracicn entre el Departamento de Pesca de ia FAO y la Oficina de Estadisticas de ia Comunidad
Europea (Eurostat) en el ambito del Grupo Coordinador de Trabajo sobre Estadisticas de Pesca (CWP).

Los factores de conversién se han obtenido a partir de tres fuentes:

- un cuestionario distribuido a las autoridades nacionales de pesca por la FAO en 1985, 1988 y 1992. En esos cuestionarios se
pedia la presentacion de los factores de conversién utilizados para establecer el peso vivo de los desembarques al compilar
las estadisticas de capturas presentadas a la FAO y otras organizaciones internacionales.

- un estudio comisionado por la Comision Europea y revisado por Cofrepéche (Francia). Este estudio, cuyo principal objetivo era
examinar la situacion del trabajo sobre los factores de conversion en los paises limitrofes det Atlantico nororiental, se tradujo
en la compilacién de factores, muchos de los cuales no se habian presentado a la FAO en los cuestionarios antes
mencionados. Estos factores se obtuvieron a partir de diversas fuentes dentro de los paises con los que se establecié un
contacto: administraciones pesqueras, dependencias estadisticas y organizaciones técnicas.

- deliberaciones entre la Comisién Europea y las inspecciones de pesca de los Estados Miembros de la Unién Europea. Aunque
estos factores se presentaron en su calidad de factores utilizados para compifar los datos que habian de remitirse al sistema
de vigilancia de las cuotas pesqueras de la Unién Europea, son idénticos a los utilizados en la compilacién de estadisticas de
captura con otros propositos. Los 6rganos nacionales de estadisticas presentaron también otros factores a Eurostat.

En la presente circular, ia fuente de los factores se ha indicade solamente cuando se presentaron datos diferentes para los mismos
productos a la FAO, Cofrepéche y fa Comisién Europea. En la mayoria de los casos los datos presentados eran idénticos.

En general, los nombres locales indicados en las listas se refieren, no al producto especifico, sino a especies. Se han determinado
cinco grupos principales de especies:

- Peces

- Crustaceos

- Moluscos

- Invertebrados acuaticos
- Plantas acuaticas

En el marco de estos grupos principales los nombres de las especies se han inciuido en las listas de conformidad con su cdédigo
taxonémico en la Clasificacion Estadistica Intemacional Uniforme de los Animales y Plantas Acuaticas (CEIUAPA) y se han
identificado segiin el Identificador alfa-3 utilizado por distintos organismos, el nombre cientifico y los nombres trilinglles utilizados
por la FAO (nombre inglés, francés y espafiol).

Uno de los propdsitos principales de la presentacién de los factores de conversién por especies, producto y pais se debe a la
intencion de la FAO de advertir a las administracion pesqueras nacionales acerca de las diferencias entre los factores de
conversién de los paises que capiuran las mismas poblaciones, a fin de establecer una base de datos comlin. La Dependencia de
Informacién, Datos y Estadisticas de Pesca (FIDI) de la FAO reconoce plenamente que ios factores de conversién
presentados en esta publicacién no son completos y que, en algunos casos, son dudosos desde un punto de vista
técnico, pero son los utilizados nacionalmente por algunos paises al convertir el peso desembarcado en peso en vivo con
fines estadisticos y de administracion de cuotas. Por esta razén, la circular se distribuirs a ias oficinas nacionales de
estadisticas, con la solicitud de comparar los factores de conversidn nacionales con los de otros paises, a fin de que las
discrepancias puedan, si es necesario, examinarse y corregirse como corresponde. La importancia de la armonizacion de los
coeficientes de conversidn se justifica por el hecho de que la mayoria de los acuerdos de pesca y ia asignacion de cuotas de
captura se establecen sobre la base del peso en vivo.

La FAO agradece a la Comision Europea, Cofrepéche, a los funcionarios de los gobiernos y al personal de las organizaciones
internacionales que han hecho posible la publicacion del presente documento.

Nota: Los factores de conversion se expresan como multiplicadores.






Conversion factors by species, by type
of processing and by country

Coefficients de conversion par espéce, par
mode de transformation et par pays

Factores de conversién por especies,
tipo de elaboracion y pais






Fishes Poissons Peces
Species Type of processing Country Conversion factor Local name
Espéce Mode de transformation Pays Coefficient de conversion Nom local
Especie Tipo de elaboracion Pais Factor de conversién Nombre iocal
Carps, barbels and other cyprinids
Carpes, barbeaux et autres cyprinidés
Carpas, barbos y otros ciprinidos
FBM  Abramis brama Freshwater bream
Bréme d'eau douce Brema comin
Fresh/chilled, gutted.
Finland 1.120 Lahna
Fresh/chilled, fillets.
Finland 2.380 Lahna
Fresh/chilled, fillets, skin off.
Finland 3.230 Lahna
Misceltaneous freshwater fishes
Poissons d’eau douce divers
Peces de agua dulce diversos
LAM Petromyzon spp Lampreys
Lamproies Lampreas
Fresh/chilied.
France 1.000 Lamproie marine
Fresh/chilled, gutted.
France 1.100 Lamproie marine
FPI Esox lucius Northern pike
Brochet du Nord Lucio
Fresh/chilled, gutted.
Finland 1.230 Hauki
Fresh/chilled, fillets.
Finland 2.000 Hauki
Fresh/chilled, fillets, boneless, skin off.
Finland 2.560 Hauki
FPE Perca fluviatilis European perch
Perche européenne Perca
Fresh/chilled, gutted.
Finland 1.320 Ahven
Fresh/chilled, fillets.
Fintand 2.440 Ahven
FPP Stizostedion lucioperca Pike-perch
Sandre Lucioperca
Fresh/chilled, gutted.
Finland 1.150 Kuha
Fresh/chilled, fillets.
Finland 1.920 Kuha
Fresh/chilied, fillets, boneless, skin off.
Finland 2.380 Kuha



Fishes Poissons Peces
Species Type of processing Country Conversion factor Local name
Espéce Mode de transformation Pays Coefficient de conversion Nom local
Especie Tipo de elaboracion Pais Factor de conversion Nombre local
Sturgeons, paddliefishes
Esturgeons, spatules
Esturiones, solios
APG  Acipenser gueldenstaedtii Danube sturgeon(=Osetr)
Esturgeon du Danube Esturién del Danube
Fresh/chilled.
France 1.000 Esturgeon russe
Fresh/chiiled, gutted.
France 1.100 Ecrevisse
STU  Acipenseridae Sturgeons nei
Esturgeons nca Esturiones nep
Fresh/chilled.
France 1.000 Esturgeon
UK 1.000
Fresh/chilled, gutted.
France 1.100 Esturgeon
UK 1.125
Frozen, gutted.
UK 1.125
River eels
Anguilles
Anguilas
ELE Anguilla anguilla European eel
Anguille d’Europe Anguila europea
Fresh/chilled.
Denmark 1.000 Al, gule og blanke
France 1.000 Anguille, Civelie
Germany 1.000 Flussaal, Aal
ltaly 1.040 Anguilla
Netherlands 1.000 Aal, Paling
Norway 1.000 Al
Portuga! 1.000 Eiros, Enguia europeia
UK 1.000 Eel, Eivers
Fresh/chilled, gutted, head off.
Norway 1.100 Al
Fresh/chilled, gutted.
France 1.100 Anguilie, Civelle
Netherlands 1.040 Aal, Paling
Norway 1.100 Al
UK 1.125 Eel, Elvers
Fresh/chilled, fillets, boneless, skin off.
UK 2.700 Eel, Elvers
Fresh/chilled, fillets, boneless.
UK 2.700 Eel, Elvers
Frozen, gutted, head off.
Norway 1.100 Al
ELA  Anguilla rostrata American eel
Anguille d’Amérigque Anguila americana
Fresh/chilled.
France 1.000 Anguille américaine



Fishes Poissons Peces

Species Type of processing Country Conversion factor Local name
Espéce Mode de transformation Pays Coefficient de conversion Nom local
Especie Tipo de elaboracion Pais Factor de conversién Nombre local

Fresh/chilled, gutted.

France 1.100 Anguille américaine
ELX Anguilla spp River eels nei
Anguilles nca Anguilas nep
Fresh/chilled.
France 1.000 Anguilies
Salmons, trouts, smelts
Saumons, truites, éperlans
Salmones, truchas, eperlanos
SAL Salmo salar Atlantic saimon
Saumon de I'Atlantique Salmoén def Atlantico
Fresh/chilied.
France 1.000 Saumon
Germany 1.000 Lachs
Nethertands 1.010 Zaim
Norway 1.000 Laks
UK 1.000 Salmon

Fresh/chilied, gutted, head off.

Canada 1.200 Saimon

Norway 1.400 Laks
Fresh/chilled, gutted.

Canada 1.100 Salmon

Denmark 1.100 Laks

Finland 1.110 Lohi

France 1.150 Salmon, salmonides

Germany 1.150 Lachs

Netherlands 1.220 Zaim

Norway 1.200 Laks

Portugal 1.150 Salmao do salmao

Sweden 1.100 Lax

UK 1.125 Salmon
Fresh/chilled, fillets.

Finland 1.380 Lohi

Fresh/chilied, fillets, boneless, skin off.

Finland 1.690 Lohi
Norway 2.800 Laks
UK 2.700 Salmon

Fresh/chilled, fillets, boneless.

Norway 2.800 Laks

UK 2.700 Salmon
Frozen.

UK 1.000 Salmon
Frozen, guited, head off.

Norway 1.400 Laks
Frozen, gutted.

Greenland 1.110 Skeellaks

Norway 1.200 Laks

UK 1.125 Salmon

Frozen, filiets, boneless, skin off.
Norway 2.800 Laks



Fishes Poissons Peces
Species Type of processing Country Conversion factor Local name
Espéce Mode de transformation Pays Coefficient de conversion Nom local
Especie Tipo de elaboracion Pais Factor de conversion Nombre local
TRS Salmo trutta Sea trout
Truite de mer Trucha marina
Fresh/chilled.
Denmark 1.000 Haverred
France 1.000 Truite
Norway 1.000 Sjeerret
UK 1.000 Trouts, Brown trout
Fresh/chilled, gutted.
Finland 1.110 Taimen
France 1.150 Truite
Netheriands 1.150 Zeeforel
Portugal 1.150 Truta marisca, Truta marinha
Sweden 1.150 Qring
UK 1.125 Trouts, Brown trout
Fresh/chilled, fillets.
Finland 1.560 Kirjolchi
Fresh/chilled, fillets, boneiess, skin off.
Finland 1.750 Kirjolchi
UK 2.700 Trouts, Brown trout
Fresh/chilled, fillets, boneless.
UK 2.700 Trouts, Brown trout
Frozen.
UK 1.000 Trouts, Brown trout
Frozen, gutted.
UK 1.125 Trouts, Brown trout
TRO  Salmo spp Trouts nei
Truites nca Truchas nep
Fresh/chilled, gutted.
Canada 1.200 Sea trouts
Sweden 1.150 Bring
TRR  Oncorhynchus mykiss Rainbow trout
Truite arc-en-ciel Trucha arco iris
Fresh/chilled, gutted, head off.
Norway 1.400 Regnbuearret
Fresh/chilled, gutted.
Finland 1.200 Kirjolchi
Norway 1.200 Regnbuesrret
Fresh/chilled, fillets.
Finland 1.720 Kirjolchi
Fresh/chilled, fillets, boneless, skin off.
Finland 1.920 Kirjoichi
Norway 2.800 Regnbuegrret
Frozen, gutted, head off.
Norway 1.400 Regnbuegrret
Frozen, fillets, boneless, skin off.
Norway 2.800 Regnbuegrret



Fishes Poissons Peces
Species Type of processing Country Conversion factor Local name
Espece Mode de transformation Pays Coefficient de conversion Nom local
Especie Tipo de elaboracién Pais Factor de conversién Nombre local
ORC  Oncorhynchus spp Pacific salmons nei
Saumons du Pacifique nca Salmones del Pacifico nep
Fresh/chilled, gutted.
Canada 1.200
ACH  Salvelinus alpinus Arctic char
Omble-chevalier Trucha alpina
Fresh/chilled, gutted, head off.
Norway 1.400 Roye
Fresh/chilled, gutted. ‘
Norway 1.200 Roye
Frozen, gutted, head off.
Norway 1.400 Roye
Frozen, fillets, boneless, skin off.
Norway 2.800 Roye
CHR  Salvelinus spp Chars nei
Ombles nca Salvelinos nep
Fresh/chilled, gutted.
Canada 1.200
Frozen, gutted.
Greenland 1.110
SME  Osmerus eperianus European smelt
Eperian européen Eperlano europeo
Fresh/chilled.
Denmark 1.000 Smelt
France 1.000 Eperlan
UK 1.000 Smelts, Sparling
Fresh/chilled, gutted.
France 1.100 Eperlan
Germany 1.000 Stint
Frozen.
UK 1.000 Smelts, Sparling
SMX  Osmerus spp, Hypomesus spp Smelts nei
Eperlans nca Eperlanos nep
Fresh/chilied.
France 1.000 Eperlans
Fresh/chilied, gutted.
France 1.100 Eperlans
PLN Coregonus lavaretus European whitefish
Corégone lavaret Lavareto
Fresh/chilled.
Denmark 1.000 Almindelig heit
Fresh/chilled, gutted.
Finland 1.080 Siika
‘Fresh/chilied, fillets.
Finiand 1.560 Siika



Fishes Poissons Peces
Species Type of processing Country Conversion factor Local name
Espéce Mode de transformation Pays Coefficient de conversion Nom local
Especie Tipo de elaboracién Pais Factor de conversion Nombre local
Fresh/chilled, fillets, boneless.
Finland 2.040 Sitka
SLX Salmonoidei Salmonoids nei
Salmonoidés nca Salmonoideos nep
Fresh/chilled.
France 1.000 Truites, Ombles nca
Fresh/chilied, gutied, head off.
Norway 1.400 Laksefisker, Laksefamilien
Fresh/chilied, gutted.
France 1.180 Truites, Ombles nca
Norway 1.200 Laksefisker, Laksefamilien
Fresh/chilled, fillets, skin off.
Norway 2.800 Laksefamilien
Frozen, gutted, head off.
Norway 1.400 Laksefisker, Laksefamilien
Shads
Aloses
Sébalos
SHA  Alosa sapidissima American shad
Alose savoureuse Sabalo americano
Fresh/chilled.
France 1.000 Alose savoureuse
Fresh/chilied, gutted.
France 1.100 Alose savoureuse
Fresh/chilled, head off.
Spain 1.000 Sabalo americana
ASD  Alosaalosa Allis shad
Alose vraie (=Grande alose) Sabalo comin
Fresh/chilled.
France 1.000 Alose vraie
Portugal 1.000 Savel
Fresh/chilied, gutted.
France 1.100 Alose
TSD Alosa fallax Twaite shad
Alose feinte Saboga(=Alosa)
Fresh/chilied.
France 1.000 Alose feinte, Poisson de mai
Fresh/chilied, gutted.
France 1.100 Alose feinte, Poisson de mai
Germany 1.040 Finte, Maifisch
Frozen, fillets.
Germany 2.000 Finte, Maifisch
ALE  Alosapseudoharengus Alewife
Gaspareau Pinchagua
Fresh/chilled.
France 1.000 Gasparot



Fishes Poissons Peces
Species Type of processing Country Conversion factor Local name
Espéce Mode de transformation Pays Coefficient de conversion Nom focal
Especie Tipo de elaboracion Pais Factor de conversion Nombre focal
Fresh/chilled, gutted.
France 1.100 Gasparot
BBH  Alosa aestivalis Blueback shad
Alose d’été du Canada Sdbalo del Canada
Fresh/chilled.
France 1.000 Alose d'été
Fresh/chilied, gutted.
France 1.100 Alose d'été
SHZ  Alosaspp Shads nei
Aloses nca Sabalos nep
Fresh/chilled.
France 1.000 Aloses faintes
Fresh/chilled, gutted.
France 1.100 Aloses faintes
Germany 1.040 Finte, Maifisch
Frozen, fillets, salted wet light.
Germany 2.000 Finte, Maifisch
SHD  Alosa alosa, A.fallax Allis and twaite shads
Aloses vraie et feinte Sabalo comun y saboga
Fresh/chilled.
France 1.000 Alose d'Europe, Div Aloses
UK 1.000
Fresh/chilled, gutted.
France 1.100 Alose d’Europe div. Aloses
Frozen.
UK 1.000
Miscellaneous diadromous fishes
Poissons diadromes divers
Peces diadromaos diversos
SKB  Gasterosteus spp Stickiebacks
Epinoches Espinosiilos
Frash/chilled.
Denmark 1.000 Hundestejle
GIP Lates calcarifer Barramundi(=Giant seaperch)

Perche barramundi

Fresh/chilled, gutted, head off.
Australia

Fresh/chilled, gutted.
Australia

Fresh/chilied, fillets, boneless, skin off.

Australia
PEW  Morone americana
Bar blanc d’Amérique
Fresh/chilied, gutted.
Portugal

Perca gigante

1.500

1.100

2.500

White perch
Lubina blanca

1.200

Ocean perch

Ocean perch

Ocean perch

Robalo de norte



Fishes Poissons Peces

Species Type of processing Country Conversion factor Local name
Espéce Mode de transformation Pays Coefficient de conversion Nom local
Especie Tipo de elaboracién Pais Factor de conversion Nombre local

Flounders, halibuts, soles
Flets, flétans, soles
Piatijas, halibuts, lenguados

MSF  Arnoglossus laterna Mediterranean scaldfish
Arnoglosse de Méditerranée Serrandel!
Fresh/chilled.
France 1.000 Arnoglosse
HAL  Hippoglossus hippoglossus Atlantic halibut
Flétan de I'Atlantique Fletan del Atlantico
Fresh/chilled.
Belgium 1.000 Heilbot, Flétan
France 1.000 Flétan
Germany 1.000 Heilbutt
Netherlands 1.010 Heilbot
Norway 1.000 Kveite
Portugal 1.110 Alabote do Atlantico
Spain 1.000 Fletan, Halibut
UK 1.000 Halibut

Fresh/chilied, gutted, hand processed.
Belgium 1.050 Heilbot, Fletan

Fresh/chilled, gutted, head off.

Canada 1.400 Halibut
Germanfy 1.390 Heilbutt
Norway 1.350 Kveite
Norway? 1.400 Kveite
Portugal 1.350 Alabote do Atlantico
Fresh/chilled, gutted.
Denmark 1.050 Helleflynder
Faeroe Is 1.050 Kalvi
France 1.110 Flétan
Germany 1.110 Heilbutt
ireland 4 1.050
Netherlands 1.110 Heilbot
Norway 1.100 Kveite
Portugal 1.150 Alabote do Atlantico
Spain 1.080 Fletan, Halibut
Sweden 1.040 Hatleflundra
UK 1.080 Halibut
Fresh/chilied, head off.
Spain 1.200 Fletan, Halibut
Fresh/chilled, fillets.
Spain 1.200 Fletan, Halibut
Fresh/chilled, fillets, boneless, skin off.
Norway® 2.800 Kveite
Norway4 2.700 Kveite
UK 2.700 Halibut
Fresh/chilled, fillets, boneless.
Non/vay5 2.800 Kveite
Nc:mfvay6 2.700 Kveite
UK 2.700 Halibut
(1)  Fishing area/Zone de péche/Area de pesca: 21
(2) Fishing area/Zone de péche/Area de pesca: 27
(3) Fishing area/Zone de péche/Area de pesca: 21
(4)  Fishing area/Zone de péche/Area de pesca: 27
(5) Fishing area/Zone de péche/Area de pesca: 21

(6) Fishing area/Zone de péche/Area de pesca: 27
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Fishes Poissons Peces
Species Type of processing Country Conversion factor Local name
Espéce Mode de transformation Pays Coefficient de conversion Nom local
Especie Tipo de elaboracion Pais Factor de conversion Nombre local
Frozen.
Portugal 1.110 Alabote do Atlantico
UK 1.000 Halibut
Frozen, gutted, blocks.
Russian Fed 1.080 Paltus
Frozen, gutted, head off, tail off, blocks.
Russian Fed 1.420 Paltus
Frozen, gutted, head off, tail off.
Germany 1.440 Heilbutt
Frozen, gutted, head off.
Germany 1.390 Heilbutt
Greenland 1.350 Helleflynder
Norway' 1.350 Kveite
Norwa; 1.400 Kveite
Portugal 1.440 Alabote do Atlantico
Frozen, gutted, tail off.
Germany 1.170 Heilbutt
Frozen, gutted.
Germany 1.110 Heitbutt
Greenland 1.150 Helleflynder
Norway 1.100 Kveite
UK 1.080 Halibut
Frozen, head off, blocks.
Russian Fed 1.290 Paltus
Frozen, fillets.
Germany 2.310 Heilbutt
Frozen, fillets, boneless, skin off.
Norway3 2.800 Kveite
Norway 2.700 Kveite
Russian Fed 1.950 Paltus
Frozen, fillets, boneless.
Norway 2.700 Kveite
Russian Fed 1.810 Paltus
Frozen, fillets, skin off.
Germany 2.580 Heilbutt
HAP  Hippoglossus stenolepis Pacific halibut
Flétan du Pacifique Fletan del Pacifico
Fresh/chilled, gutted, head off.
Canada 1.300 Halibut

@
e
(4)

Fishing area/Zone de péche/Area de pesca: 21
Fishing area/Zone de péche/Area de pesca: 27
Fishing area/Zone de péche/Area de pesca: 21
Fishing area/Zone de péche/Area de pesca: 27
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Fishes Poissons Peces
Species Type of processing Country Conversion factor Local name
Espéce Mode de transformation Pays Coefficient de conversion Nom local
Especie Tipo de elaboracién Pais Factor de conversion Nombre local
PLE Pleuronectes platessa European plaice
Plie d’Europe Solia europea
Fresh/chilled.
Belgium 1.000 Schol, Plie
Denmark 1.000 Rodspeette
France 1.000 Plie commune
Germany 1.000 Scholle
Netherlands 1.010 Schol
Norway 1.000 Redspette
UK 1.000 Plaice
Fresh/chilled, gutted, hand processed.
Belgium 1.050 Schol, Plie

Fresh/chilled, gutted, head off.

Fresh/chilled, gutted.

Fresh/chilled, head off.

France 1.200
Germany 1.390
Norway 1.200
Denmark 1.050
Faeroe Is 1.110
France 1.110
Germany 1.060
Icetand 1.090
Ireland 1.050
Netherlands 1.050
Norway 1.100
Portugal 1.110
Spain 1.050
UK 1.070
Iceland 1.380

Fresh/chilled, fillets, boneless, skin off.

Norway 2.400
UK 2.700

Fresh/chilied, fillets, boneless.

Frozen.

Frozen, gutted, head off.

Frozen, gutted.

Netherlands 2.380
Norway 2.400
UK 2.700
UK 1.000

Germany 1.390
Norway 1.200
Germany 1.110
Norway 1.100
Portugal 1.110
UK 1.070

Frozen, fillets, boneless, skin off.

Frozen, fillets, boneless.

Norway 2.400

France 2.600
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Plie commune
Scholle
Rodspette

Rodspastte
Reydsproka
Plie commune
Scholle
Skarkoli
Plaice

Schol
Redspette
Solha

Solla, Platija
Plaice

Skarkoli

Radspette
Plaice

Schol
Rodspette
Plaice

Plaice

Scholle
Redspaette

Scholle
Redspette
Solha
Piaice

Redspette

Plie commune



Fishes Poissons Peces
Species Type of processing Country Conversion factor Local name
Espéce Mode de transformation Pays Coefficient de conversion Nom local
Especie Tipo de elaboracidn Pais Factor de conversién Nombre local
GHL  Reinhardtius hippoglossoides Greenland halibut

Flétan noir

Fresh/chilled.
Germany
Netherlands
Norway
Spain

Fletan negro

1.000
1.010
1.000
1.000

Fresh/chilled, gutted, head off, Japan cut.

Norway

Fresh/chilled, gutted, head off.
Germany
Norway
Portugal
UK

Fresh/chilled, gutted.
Canada
France
Germany
Iceland
Netherlands
Norway
Portugal
Spain
UK

Fresh/chilled, head off, fins removed.
Iceland

Fresh/chilled, head off.
Iceland
Spain

Fresh/chilled, fillets.
Spain

Fresh/chilled, fillets, boneless, skin off.

Norway
UK

Fresh/chilled, fillets, boneless.
Norway
UK

Fresh/chilied, fillets, skin off.
Germany
Norway
Spain

1.430

1.390
1.200
1.350
1.080

1.100
1.110
1.110
1.080
1.110
1.100
1.050
1.080
1.080

1.440

1.390
1.400

1.400

1.970
2.700

1.970
2.700

2.580
1.970
1.500

Frozen, gutted, head off, hand processed.

Poland

Frozen, gutted, head off, Japan cut.
Greenland

Frozen, gutted, head off, tail off.
Germany

Frozen, gutted, head off.
Germany
Greenland
Norway

1.430

1.500

1.440

1.380
1.350
1.200
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Schwarzer Heilbutt
Zwarte heilbot
Blakveite v
Halibut negro

Blakveite

Schwarzer Heilbutt
Blakveite

Alabote da Gronelandia
Mock halibut

Greenland turbot
Flétan noir

Schwarzer Heilbutt
‘Graluda

Zwarte heilbot
Blakveite

Alabote da Gronelandia
Halibut negro

Mock halibut

Graluda

Graluda
Halibut negro

Halibut negro

Blakveite
Mock halibut

Blakveite
Mock halibut

Schwarzer Heilbutt
Blakveite
Halibut negro

Halibut niebieski

Heliefisk

Schwarzer Heilbutt

Schwarzer Heilbutt
Hellefisk
Blakveite



Fishes Poissons Peces
Species Type of processing Country Conversion factor Local name
Espéce Mode de transformation Pays Coefficient de conversion Nom local
Especie Tipo de elaboracion Pais Factor de conversion Nombre local
Frozen, gutted, tail off.
Germany 1.170 Schwarzer Heilbutt
Frozen, gutted.
Germany 1.110 Schwarzer Heilbutt
Greenland 1.150 Hellefisk
Frozen, head off, skin off.
Greenland 1.730 Hellefisk
Frozen, fillets.
Germany 2.310 Schwarzer Heilbutt
Greenland 3.770 Hellefisk
Frozen, fillets, boneless, skin off.
Norway 1.970 Bléakveite
Frozen, fillets, boneless.
Norway 1.970 Blakveite
Frozen, fillets, skin off, hand processed.
Poland 2.850 Halibut niebieski
Frozen, fillets, skin off.
Germany 2.590 Schwarzer Heilbutt
Norway 1.970 Blakveite
Canned.
Germany 1.390 Schwarzer Heilbutt
wiT Glyptocephalus cynoglossus Witch flounder
Plie cynoglosse Mendo
Fresh/chilled.
Belgium 1.000 Witje, Plie cynoglosse
France 1.000 Plie grise, cynoglosse
Netherlands 1.010 Witje
Norway 1.000 Smerflyndre
Spain 1.000 Mendo
UK 1.000 Witch
Fresh/chilled, gutted, head off.
Germany 1.390 Rotzunge
Norway 1.200 Smerflyndre
Portugal 1.350 Solhao
Fresh/chilled, gutted.
Belgium 1.050 Witje, Plie cynoglosse
Denmark 1.050 Skursing
Faeroe is 1.110 Lalla
France 1.110 Plie grise, cynoglosse
Germany 1.110 Rotzunge
Ireland 1.050
Netherlands 1.110 Witje
Norway 1.100 Smarflyndre
Portugal 1.110 Solhao
Spain 1.040 Mendo
UK 1.040 Witch
Fresh/chilled, head off.
Spain 1.310 Mendo
Fresh/chilled, fillets.
Spain 1.310 Mendo
Fresh/chilled, fillets, boneless, skin off.
2.700 Witch
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Fishes Poissons Peces

Species Type of processing Country Conversion factor Local name
Espéce Mode de transformation Pays Coefficient de conversion Nom iocal
Especie Tipo de elaboracion Pais Factor de conversion Nombre iocal

Fresh/chilled, fillets, boneless.
UK 2,700 Witch

Frozen.
UK 1.000 Witch

Frozen, guited, head off, hand processed.

Poland 1.320 Szkarlacica
Frozen, gutted, head off.

Germany 1.390 Rotzunge

Norway 1.200 Smarflyndre
Frozen, gutted.

Germany 1.110 Rotzunge

UK 1.040 Witch

Frozen, fillets, skin off, hand processed.

Poland 3.700 Szkarlacica
PLA  Hippoglossoides platessoides Amer. plaice(=Long rough dab)
Balai (=Plie canadienne) Platija americana
Fresh/chilied.
Denmark 1.000 Haising
France 1.000 Balai, Plie américain
Spain 1.000 Platija americana
UK 1.000 Long rough dab

Fresh/chilied, gutted, head off.

Norway 1.200 Gapeflyndre
Fresh/chilled, gutted.

France 1.110 Balai, Plie américain

Norway 1.100 Gapeflyndre

Portugal 1.100 Solha americana

Spain 1.130 Platija americana

UK 1.125 Long rough dab
Fresh/chilled, head off.

Spain 1.490 Platija americana
Fresh/chilled, filiets.

Spain 1.490 Platija americana

Fresh/chilied, fillets, boneless.
UK 2.700 Long rough dab

Fresh/chilled, fillets, skin off.

Spain 1.490 Piatija americana
Frozen.

UK 1.000 Long rough dab
Frozen, gutted, blocks.

Russian Fed 1.080 Kambala yersh

Frozen, gutied, head off, blocks.
Russian Fed 1.280 Kambala yersh

Frozen, gutted, head off, hand processed.
Poland 1.430 Niegladzica

Frozen, gutted, head off, tail off, blocks.
Russian Fed 1.370 Kambala yersh
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Fishes Poissons Peces
Species Type of processing Country Conversion factor Local name
Espéce Mode de transformation Pays Coefficient de conversion Nom local
Especie Tipo de elaboracion Pais Factor de conversion Nombre local
Frozen, gutted, head off, tail off.
Portugal 1.380 Solha americana
Frozen, gutted, head off.
Norway 1.200 Gapeflyndre
Portugal 1.200 Solha americana -
Russian Fed 1.280 Kambala yersh
Frozen, gutted.
Norway 1.100 Gapeflyndre
UK 1.125 Long rough dab
YEL  Limanda ferruginea Yellowtail flounder
Limande a queue jaune Limanda
Fresh/chilled.
Spain 1.000 Limanda nordica
Fresh/chilled, gutted.
France 1.110 Limande ferrugineuse
Fresh/chilled, head off.
Spain 1.360 Limanda nordica
Fresh/chilled, fillets.
Spain 1.360 Limanda nordica
Fresh/chilled, fillets, boneless.
UK 2.700
Frozen, fillets, boneless, skin off, hand processed, IQF.
Korea Rep 3.500 Kag-c-ka-ja-mi
Salted dry light, gutted, hand processed.
Korea Rep 5.500 Kag-c-ka-ja-mi
DAB  Limanda limanda Common dab
Limande Lenguadina
Fresh/chilled.
Belgium 1.000 Schar, Limande
Netherlands 1.010 Schar
UK 1.000

Fresh/chilled, gutted, hand processed.
Belgium

Fresh/chilled, gutted.
Denmark
Faeroe Is
France
Germany
Ireland
Netherlands
Portugal
Spain
Sweden
UK

Fresh/chilled, fillets, boneless, skin off.
UK

Fresh/chilied, fillets, boneless.
UK

1.050

1.050
1.110
1.110
1.110
1.050
1.130
1.110
1.080
1.100
1.080

2.700

2.700
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Schar, Limande

Ising

Skrubba

Limande commune
Kliesche, Scharbe

Schar

Soltha escura mares do norte
Limanda

Sandskadda



Fishes Poissons Peces
Species Type of processing Country Conversion factor Local name
Espéce Mode de transformation Pays Coefficient de conversion Nom local
Especie Tipo de elaboracion Pais Factor de conversion Nombre local
Frozen.
UK 1.000
Frozen, gutted, head off.
Germany 1.390 Kliesche, Scharbe
Frozen, gutted.
Germany 1.110 Kliesche, Scharbe
UK 080
Frozen, fillets, skin off.
Germany 2.590 Kliesche, Scharbe
LEM  Microstomus kitt Lemon sole
Limande sole Mendo limon
Fresh/chilied.
France 1.040 Limande sole
Germany 1.000 Limande
Netherlands 1.010 Tongschar
Norway 1.000 Lomre
UK 1.000
Fresh/chilled, gutted, hand processed.
Belgium 1.050 Tongschar, Limande scle
Fresh/chilled, gutted, head off.
Germany 1.390 Limande
Norway 1.200 Lomre
Fresh/chilled, gutted.
Denmark 1.050 Redtunge
Faeroe Is 1.110 Tunga
France 1.110 Limande sole
Germany 1.110 Limande
Ireland 1.040
Netherlands 1.110 Tongschar
Norway 1.100 Lomre
Spain 1.040 Falsa limanda
UK 1.040
Fresh/chilled, fillets, boneless, skin off.
UK 2.500
Fresh/chilled, fillets, boneless.
UK 2.500
Frozen.
UK 1.000
Frozen, gutted, head off.
Norway 1.200 Lomre
Frozen, gutted.
Germany 1.110 Limande
FLE Platichthys flesus European flounder
Flet d’Europe Platija europea
Fresh/chilled.
Belgium 1.000 Bot, Flet commun
Denmark 1.000 Skrubbe
Netherlands 1.010 Bot
Norway 1.000 Skrubbe
UK 1.000 Flounder



Fishes Poissons Peces

Species Type of processing Country Conversion factor Local name

Espéce Mode de transformation Pays Coefficient de conversion Nom local
Especie Tipo de elaboracion Pais Factor de conversion Nombre local

Fresh/chilled, fillets.
Finland 2.440 Kampela

Fresh/chilled, gutted, hand processed.
Belgium 1.050 Bot, Flet commun

Fresh/chilled, gutted, head off.

Germany 1.390 Fiunder

Norway 1.200 Skrubbe
Fresh/chilled, gutted.

Denmark 1.050 Skrubbe

Finland 1.180 Kampela

France 1.110 Flet commun

Germany 1.110 Flunder

Netherlands 1.110 Bot

Portugal 1.120 Sotha

UK 1.080 Flounder

Fresh/chilled, fillets, boneless, skin off.
Finland 3.570 Kampela
UK 2.700 Flounder

Fresh/chilled, fillets, boneless.

Finland 2.440 Kampela
UK 2.700 Flounder

Frozen.
UK 1.000 Flounder

Frozen, gutted, head off.
Norway 1.200 Skrubbe

Frozen, gutted.
UK 1.080 Flounder

FLW  Pseudopleuronectes americanus Winter flounder
Limande-plie rouge Solla roja

Fresh/chilled, gutted.

France 1.110 Plie grise, cynoglosse
SOL  Soleasolea Common sole
Sole commune ' Lenguado comin

Fresh/chilled.
Belgium 1.000 Tong, Sole commune
Denmark 1.000 Tunge
France 1.000 . Sole
Germany 1.000 Seezunge
Netherlands 1.010 Tong
Norway 1.000 Tunge
UK 1.000 Sole, Dover sole

Fresh/chilied, gutted, hand processed.
Belgium 1.050 Tong, Sole commune

Fresh/chilled, gutted, head off.

France 1.500 Sole
Germany 1.390 Seezunge
Norway 1.200 Tunge



Fishes Poissons Peces
Species Type of processing Country Conversion factor Local name
Espéce Mode de transformation Pays Coefficient de conversion Nom local
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Fresh/chilled, gutted.
Denmark 1.050 Tunge
France 1.110 Sole
Germany 1.150 Seezunge
Ireland 1.050 Sole, Slip
ltaly 1.110 Sogliola
Netherlands 1.040 Tong
Norway 1.100 Tunge
Portugal 1.110 Linguado legitimo
Spain 1.050 Lenguado
UK 1.050 Sole, Dover sole
Fresh/chilled, fillets, boneless, skin off.
UK 2.500 Sole, Dover sole
Fresh/chilled, fillets, boneless.
UK 2.500 Sole, Dover sole
Frozen.
UK 1.000 Sole, Dover sole
Frozen, gutted, hand processed.
Liberia 1.100
Frozen, gutted, head off.
ltaly 1.500 - 1.700 Sogliola
Norway 1.200 Tunge
Frozen, gufted.
Germany 1.110 Seezunge
Norway 1.100 Tunge
UK 1.050 Sole, Dover sole
Frozen, head off.
Italy 1.300 - 1.400 Sogiiola
Frozen, fillets, boneless.
France 2.500 Sole
SOS  Solea lascaris Sand sole
Sole-pole Lenguado de arena
Fresh/chilled.
UK 1.000
Fresh/chilled, gutted.
France 1.100 Sole pole
Ireland 1.125
UK 1.125
Fresh/chilled, fillets, boneless.
UK 2.700
Frozen.
UK 1.000
Frozen, gutted.
UK 1.125
CET  Dicologlossa cuneata Wedge sole
Céteau Acedia
Fresh/chilled, gutted.
France 1.110 Ceteau
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SOW  Austroglossus microlepis West coast sole
Sole australe occidentale Lenguado austral oeste
Fresh/chilled, gutted.
Namibia 1.040 Weskus-tongvis
South Africa 1.060 Weskus-fongvis
Frozen, gutted.
South Africa 1.060 Weskus-tongvis
SOE  Austroglossus pectoralis Mud sole
Sole de vase Lenguado de fango
Fresh/chilled, gutted.
South Africa 1.040 QOoskus-tongvis
Frozen, gutted.
South Africa 1.040 Ooskus-tongvis
SOX  Soleidae Soles nei
Soles nca Lenguados nep
Fresh/chilled, gutted.
France 1.110 Soles
Frozen, gutted, head off, blocks.
Russian Fed 1.220 Kambala
Frozen, gutted, head off, tail off, blocks.
Russian Fed 1.300 Kambala
Frozen, gutted, head off.
Russian Fed 1.220 Kambala
MEG Lepidorhombus whiffiagonis Megrim
Cardine franche Gallo del Norte
Fresh/chilled.
France 1.000 Cardine franche
Netherlands 1.010 Schartong
UK 1.000
Fresh/chilled, gutted, hand processed.
Belgium 1.050 Schartong, Cardine
Fresh/chilled, gutted, head off.
France 1.500 Cardine franche
Fresh/chilled, gutted.
France 1.040 Cardine franche
Germany 1.110 Scheefsnut
Ireland 1.050
ltaly 1.110 Rombo giallo
Netherlands 1.110 Schartong
Spain 1.050 Gallo
UK 1.050
Fresh/chilled, fillets, boneless, skin off.
UK 2.500
Fresh/chilled, fillets, boneless.
UK 2.500
Frozen.
UK 1.000
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Frozen, gutted, head off.
ltaly 1.500 - 1.700 Rombo gialio
Frozen, gutted.
UK 1.050
Frozen, head off.
ltaly 1.300 - 1.400 Rombo giallo
Frozen, filiets, boneless.
France 2.600 Cardine france
LEZ  Lepidorhombus spp Megrims nei
Cardines nca Gallos nep
Fresh/chilied.
Belgium 1.000 Schartong, Cardine
France 1.000 Cardines
Germany 1.000 Scheefsnut
Netherlands 1.010 Schartong
Norway 1.000 Glassvar
UK 1.000
Fresh/chilled, gutted.
Germany 1.110 Scheefsnut
Spain 1.050
BLL Scophthalmus rhombus Britl
Barbue Rémol
Fresh/chilied.
Belgium 1.000 Griet
France 1.000 Barbue
Netherlands 1.010 Griet
UK 1.000
Fresh/chilled, gutted, hand processed.
Belgium 1.050 Griet
Fresh/chilied, gutted, head off.
Norway 1.200 Slettvar
Fresh/chilled, gutted.
Denmark 1.050 Sletvarre
France 1.110 Barbue
Germany 1.110 Glattbutt, Kleist
ireland 1.050
Netherlands 1.110 Griet
Norway 1.100 Slettvar
Portugal 1.150 Rodovatho
Spain 1.050 Remol, Rodaballc
UK 1.050
Fresh/chilled, fillets, boneless, skin off.
UK 2.700
Fresh/chilted, filiets, boneless.
UK 2.700
Frozen.
UK 1.00C
Frozen, gutted, head off.
Norway 1.200 Slettvar
Frozen, gutted.
UK 1.050
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