
Klawock Oceanside, Inc. 
Fleet Fishing Grounds 

The map above shuw Prince of Wales and 
our selne fleet flshlng grounds, In purple. As 
mentioned earller, our lacation allows selne 
caught flsh to be at our dock wlthln two to 
three hours of lnltlal catch. Our troll flwt 
flshes as far north as Heseta Island to the 
southern tlp of Dall Island. 

Klawock Oceanside, Inc. 
Directory 

Seattle: 

Off ice: 

Fax: 

Cell: 

E-mail: 

Address: 751  NE Sommerseth St 
Poulsbo WA 98370 

Klawock: (June lst - September l s t )  

Off ice: 907-755-2146 

Fax: 907-755-2147 

Cell: 907-254-3333 

E-mail: klawock.ko@aptalaska.net 

Address: PO Box 284 

280 Bayview Blvd. 

Klawock AK 99925 

Klawock Oceanside, Inc is incorporated in the 
State of Alaska and is registered with the fol- 
lowing programs: 

USDC: WKLAW4 

MSC: SF-C-1068 

CFN: 3004548578 

Klawock 
Oceanside, 

Inc. 

Company 
Information 



Klawock Oceanside, Inc. 

Klawock Oceanside, 
Inc. is a small frozen 
salmon processor with 

V location, location, loca- 
tion! We are located on the west 
side of Prince of Wales Island (see 
map), 80 mlles west of Ketchikan 
in the middle of prime salmon 
trolllng country and the best sein- 
ing area in Alaska. 

The land we operate on is 
known as the first cannery in 
Alaska. Our location is only 2 3  
hours away from the fishing 

w .  grounds - 
____-- which 

gives us a 
sreat ad- 

Klawock Oceanslde, Inc. salmon process- 
Ing plant and troll tender, mer. fresh fish. 

SE Selne Fishing 
One of the 
reasons we '"WE- 

are able to 
provide 
such a high 
quality of 
seine 
caught fish - 
IS the care F/V Muzm arrives at our dock to be 

pumped off after a late July openlng. 

our flsher- 
men take from the initial catch. 
All of our seiners are R.S.W., or 
Refrigerated Salt Water, experi- 
enced in handling quality and 
have outside salmon to work with. 

We do not use tenders for our seine 
caught fish. All 
salmon are 
brought to  us in  ' 
the catcher 
boats and are 
pumped only 
once for minimal 
handling. I 

Ninety- 
five percent of we pump our seine caught nsh only once tor best 

quality. 
the salmon are 
delivered the same day they are caught. No 
fish over 48 hours are accepted. Salmon 
percentages by species caught are: 

1. Pink 2. Chum 

3. Sockeye 4. Silver 

5. King 

I We grade our seine 
salmon into slush 
totes, which are 
weighed and stored 
until processing. Some 
salmon are processed 

Selne Ash are pumped, sorted by specles and 
within an hour of arriv- 

held In slush totes dlrectly hom the catcher ing at the dock. 
boats. 

SE Troll Fishing 
Our troll fish- 

ery has the same ad- 
vantage as our seine 
fishery - location, loca- 
tion, location! From the 
map you can see that FflJoleneAnn loadstr',. ,,.,, ,,,., .,,.,,..t 

tor grading. 
we are very close to 
the center of the fishlng grounds. Our troll ten- 
der travels north to Sea Otter Sound and as far 
south as Cordova Bay. 

1 

Our troll 
caught fish 
are graded 
by species 
and quality 
and, like 

our graderssorttroll fish, loolclng tor our seine 
marksor scale loss to separate those hom 
our #iquality fish. fish are 

then 
stored In slush totes until process- ( 
Ing. 

Salmon Processing 
After 

the fish have 
been sorted 
and weighed 
they are 

-- 

brought inf 0 workers CarefullycIean troll e h  a~ I - 

the fish house 
for process- 
ing. All 
salmon are 
headed and 
hand dressed. 
They are then 
loaded Into 
blast freezers, 
size graded 

theytravel up the process line. 

and packed A rack oftroll silvers waits to be 
put into the glaze tank. 

for shlpping. 

and shipped by thevan load. Klawock. 


