
QUALITY IS CATCHING. GET ON BOARD.

Chill Your Catch! 
Temperature is the single 
most important factor in 
maintaining fish quality, 
maximizing shelf life and 
value. Chill them quick 
and chill them well!

Step up your game 
with deck mats 
and salmon slides.

Bleed fish while still 
alive for best texture, 
reduced bruising and 
highest market value.

Handle your fish 
carefully. Rough 
handling causes 
bruising, bloody 
flesh and gaping.

No RSW? You still have 
options! Ice and slush 
bags chill fish very 
effectively—some say 
even better than RSW!

Don’t overstuff brailer 
bags and deliver 
carefully. Bruising is 
common when brailer 
bags are too heavy.

Proper boat cleaning 
practices greatly reduce 
bacteria growth on all fish 
contact surfaces.

Best Practices
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Handle With Care

WHY: Rough handling leads to unappetizing 
bruising, blood spots and gaping. Remember, 
this is food, and appearances matter. 

HOW: Use a salmon slide or a deck mat or both. 
Do not step on, kick or throw fish. Don’t let fish 
fall hard on the deck or shake them roughly 
from the net. Don’t grab fish by the tail; this 
causes backbone separation and bruising.
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Just Chill. Quickly

WHY: Colder fish stay fresher longer. 
Temperatures within a range of 33F to 38F 
keeps spoilage at the slowest rate practical.

HOW: Turn on RSW systems well in advance 
of an opening so your hold water is down 
to temp (33-38 degrees) before adding fish. 
Fully immerse all fish. If using ice, allow for 
1 pound of ice for every 3-4 pounds of fish. 
Mix ice with seawater thoroughly to make 
slush with the consistency of oatmeal. Add 
more ice as needed to maintain the proper 
consistency of the slush. 
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Best Practices

Bled Fish Don’t Bruise,  
and Live Fish Bleed Better

WHY: It’s best to bleed live fish as the heart 
pumps out as much blood as possible. This 
improves texture and prevents bruising.

HOW: Immediately after removing the fish 
from the net, use the pick, knife or a finger to 
cut at least one gill raker. When possible, do 
both sides. Place fish in flooded hold or tote 
with chilled water or slush.

 

Keep Sets Short

WHY: More live fish, fewer net marks, 
improved texture, fewer drop-outs.

BEST PRACTICE: :  Keep soaks to an hour or 
less and deliver frequently.

Keep It Clean

WHY: Proper sanitation greatly reduces 
bacteria growth on all fish contact surfaces. 

HOW: 

• After each delivery, flush all fish contact 
surfaces with clean water. Hose down the 
deck after each set.

• Every 2-3 deliveries, scrub fish contact 
surfaces with a chlorine/bleach solution. 
Use 1 /2 cup chlorine/bleach to 5 gallons of 
water (approx. 25 ppm).

• Wash brailer bags thoroughly with seawater 
and rinse with a chlorine solution (usually 
available from tenders). Ask your tender or 
processor for fish hold cleaner after delivery.

Brailer Weights: Less Is More

WHY: Heavy bags cause bending and 
breakage of piled fish. Fish are easily damaged 
while in rigor.

HOW: Limit weight of fish in each brailer 
bag to 500-600 pounds or less. Avoid 
pulling multiple or large brailer bags through 
relatively narrow hatch openings.

 

Hold ‘Em

WHY: Holds—or slush bags—must be watertight 
and isolated from the engine room, bilge and 
shaft alley. Proper insulation makes chilling 
more efficient and reduces operating costs.

HOW: 

• Wood surfaces should be coated and sealed.

• Eliminate sharp objects within hold. 

• Hatch coamings and covers should be 
designed to prevent deck water and 
contaminants from entering the hold.

• Insulate the hold to reduce incoming heat 
and preserve ice.


