Terminology, Slang, and Jargon
The following terminology is frequently used in the seafood industry, and particularly here at Louisiana Seafood Exchange.  This is just a quick reference to understanding the definitions as they apply to seafood.

Block Frozen: Refers to seafood products intentionally frozen in bulk amounts.

Brine: A mixture of water and salt that is used in freezing, particularly in IQF shrimp.

Bushel: A unit of measurement usually associated with live clams or mussels that is equivalent to a particular vendor’s standard for a full bag or master increment. The actual measurement of a bushel is equivalent in dry capacity to 4 pecks. 

Buster Crab: This is the term used to describe a blue crab in the pre-molt stage. It is often erroneously used to indicate a size grade of softshell crab, namely the pee wee or cocktail.

CPD: Abbreviation for cooked, peeled, and deveined.

Case Breakdown: The formula that determines master case contents down to smallest salable increment. For example; (1x10x5 represents 1 case, with 10 boxes inside, that each weigh 5 Lbs.)

Catch Weight: A measurement of seafood items that are prepackaged similarly but have varying net weights. For example, catch weighted smoked salmon fillets are vacuum sealed in identical sleeves or packages, but each fillet net weight  may or may not be the same.  

Chick or chix: The abbreviated version of the word “chicken”. These terms are used as a prefix with certain fish or mollusks to indicate a small predetermined size of the species, such as a chick mahi, or chick lobster. 

Cooked, Peeled, and Deveined:  The disposition of a crustacean after cooking and after its shell segments and its intestinal tract have been intentionally removed.

Cooler: The room where the fish is held.

Count: The number, or piece amounts of certain seafood items per pound, or box, etc. Can also be used as a directive to initiate the process of evaluating products. Such as, “Do a count on the shrimp.”

Credit: A transaction that is entered into the computer’s accounts receivable program(after a manager acknowledges), to properly adjust balances due by individual customers that have returned merchandise.   

Credit Slip: A three page carbon paper that documents proof of a successful merchandise refund transaction. A completed credit slip that has been signed by an officer of L.S.E. is posted(credited), to a customers account for future use.

Credit Terms: An acknowledgment by the company which awards customers the privilege to have merchandise delivered on account. Credit is only granted after a complete credit history is examined and deemed to be an acceptable risk to the company for repayment. A fully completed credit application by the customer is required before the process is considered.

Cutting Room: The section of the cooler where the fish is processed and or packed. The processing room.

Devein: The removal of the intestinal tract from a crustacean.

Domestic: Refers to products that are harvested and usually packaged in the United States.

Double Marker: A reference related to the size of swordfish; a double marker is a swordfish that weighs over 200 lbs. but is less than 300 lbs. (Also see marker)

Gross Profit: Amount of revenues garnered by a business before overhead expenses are paid.

Gross Weight: The weight of a product including ice, water, and/or any extraneous packing materials. 

Hold Ticket: A sales order copy or original that is used to secure products that may or may not be in house and available for immediate sale, or that may be arriving at a later date. This ticket saves the product for a particular customer or salesperson.

I.Q.F.: Abbreviation for Individually Quick Frozen. Which see.

Import: A shortened version of imported, which refers to products that are not harvested or packaged within the United States.

Individually Wrapped: Term identifying product that has been wrapped in cellophane film, 

such as individual fillets.

Inventories: The sheets that are used throughout the company to list the amounts and the prices of seafood available for sale on any given day. Usually specific sheets represent specific locations or products. (e.g. Cooler inventory, freezer inventory, base inventory, etc.)

Jumped Count: This identifies the act or condition when the actual size of a product has been fraudulently and intentionally switched to a larger more expensive size without upgrading the product. Usually done by remarking the existing size label on the exterior packaging of the product.

Layer Pack: Seafood products put into a master box, carton, or case in layers with a sheet of plastic film or wrap between each layer. Mostly associated with fish fillets.

Long Line: A fishing device that uses a single line with intermittently placed baited and hooked lines connected to the mainline. The mainline is connected by buoys and is fished at varying depths for particular species, but usually deep water species. Long lines can be several hundred feet long, hence the name. 

Lug: A plastic container used to store smaller amounts of fish. Usually 75 - 85 Lbs.

Mark Up: The amount or percentage of money that is added to a price(usually cost), to cover a businesses overhead expenses and profit margins. 

Marker: A reference related to the size of swordfish; a marker is a swordfish that weighs over 100 lbs. but less than 200 lbs. (Also see double marker)

Master Case: The box, carton, or case amount that comprises the largest sellable portion of an individual item, which may or may not have several smaller increments within.

Net Profit: Amount of revenues garnered by a business after overhead expenses are paid.

Net Weight: The weight of a product in its completely salable or usable form. Or the weight of a product when ice, water, and/or any extraneous packing materials are removed. 

Once Frozen: Term that describes seafood items that have been factory frozen only one time. As in, “once frozen pollack fillets”.

P & D: Abbreviation for peeled and deveined. Usually associated with shrimp.

P.T.D.: Abbreviation for, “Period to Date”. A report for sales that tracks the amount of sales for individual customers assigned to specific salespersons in specific date ranges.

Peck: A unit of measurement usually associated with live mussels or clams that represents 10 Lbs. As in “a peck of mussels”, or 10 Lbs. of mussels. The actual measurement of a peck is the dry capacity equivalent of 8 quarts.

Peeled: The disposition of a crustacean after its shell segments have been intentionally removed.

Peeled and deveined: The disposition of a crustacean after its shell segments and its intestinal tract have been intentionally removed.

Puppy Drum: The term describing small black drum, usually weighing under 8 Lbs.

Saddle Off: A term associated with frog legs indicating a particular disposition of workmanship during the cleaning process. Usually described as the all or part of the spine left attached to the pelvis of the frog. This decreases the value of the legs since the additional weight of the bone is considered waste.

Saddle On: A term associated with frog legs indicating a particular disposition of workmanship during the cleaning process. Unlike saddle off(which see), this describes frog legs that attached only at the pelvis, and with no extraneous bone.
Sales Order: A hand, or computer generated sheet of paper that lists products or services for a customer and requires processing prior to being invoiced. 

Sashimi: A Japanese term which describes edible raw fish with a superlative quality. Usually associated with sushi bars.

Shatter Pack: Describes frozen seafood products that are frozen in such a way as to allow enough space between the products to allow them to be easily removed after vigorously shaking or jolting the master box, carton, or case containing the product.

Ship: A term used to send or release product on a truck to a customer.

Short Weight: This identifies the act or condition when the actual net weight of a product has been fraudulently and intentionally reduced to a lesser net weight than labeled.  Usually done by the processors responsible for the packaging of the product.

Slack: This term is erroneously misused as an expression that means thaw or thawing; as in, “slack the shrimp before shipping”.

Sodium Tripoly-Phosphate: STP for short; Is a chemical compound that is used on certain seafood products to enhance water retention. Most infamously associated with scallopers. 

Sushi: A Japanese term associated with sashimi(which see), which means, “with rice”.

Sushi Quality: Term used for identifying a superior degree of freshness or quality in fish products. Usually associated with customers that require superior quality fish, such as sushi bars.

Tail-on CPD: Term describing a shrimp that has been cooked, peeled and de-veined with the tail segment intentionally left on.

Tail-on P & D: Term describing an uncooked shrimp that has been peeled and de-veined with the tail segment intentionally left on.

Tank: A large plastic, cardboard, or metal container used to store fish. Usually 800 - 1200 Lbs.

Tuna Tips: The left over portions of tuna, namely the tails, from a loin that has been center cut or portioned. Also associated with other fish species in the form of fish nuggets; (Which see); although tuna tips are generally larger than other types of fish nuggets.

Twice Frozen: Term used to describe seafood items that have been frozen at sea or in a factory, shipped to another location, thawed and repackaged, and then frozen again. Such as, “twice frozen pollack fillets”.

Weight: The amount of certain seafood items per container, or box, etc. Can also be used as a directive to initiate the process of evaluating products. Such as, “Check the weight on the oysters.”

Y.T.D.: Abbreviation for “Year to Date”. A report for sales that tracks individual customer sales up to a specific date in any single year starting from the beginning of that same year.

Yield: The usable portion of a seafood product such as fish that has been reduced from a larger disposition.

Yield Test: The process that determines the usable amounts of fish and seafood items after alterations from a larger disposition.

