Prohibited Species Donation Program 
Quality and Donation Guidelines for shore-based and stationary floating processors 
and delivering catcher vessels 
 
First and foremost, we are united in our goal to avoid keta and king salmon and halibut by-catch. However, if you do bring in PSC salmon and halibut, we ask that as much as possible be retained for donation through SeaShare to food banks and feeding programs in Alaska and throughout the United States. Thank you for your participation in this effort. 

BOTH keta and king salmon are important sources of vital nutrients for those in need. Please retain and donate both species of salmon. 

PSC salmon and halibut for donations should be processed under the same quality oversight as other fish for human consumption. This is dinner for your neighbor in need. 

Please donate everything you can!
· Salmon and halibut are vital sources of nutrition, and we must all work together to avoid waste and get this healthy, nutritious protein to those who need it most.
· Salmon and halibut that look good but exhibit minor bruising or belly burn (which can be trimmed) or slight lack of firmness, but are in all other respects wholesome, can be retained.
· Salmon and halibut that have been damaged (in the net or at offload) to the point where they appear unwholesome or unpalatable must be discarded based on their appearance alone.

Processing in Alaska:
King salmon and halibut are both well-suited for donation within Alaska. Alaska has high food insecurity rates, especially among children. Please do your part! When it is possible for shore-based plants to fillet or steak PSC king salmon or halibut, this provides a higher quality donation for our fellow Alaskans. 

SeaShare’s 2026 goal is to donate ALL PSC halibut to Alaskans in need. Halibut is a vital source of vitamin D and important to our diets in this northern climate. Please handle with care, at the plants steak or fillet when possible, and do not include in shipments to Seattle. We will find Alaskan donation centers for all halibut. Please contact SeaShare at any time if you need PSC halibut removed from cold storage. 

Freezing Faster is Better!
Fish that exhibit signs of prolonged storage, storage at high temperature, or are soft to the point of being unpalatable for human consumption, must be discarded.  Likewise, fish that exhibit any signs of oxidation, contamination, or rancidity must be discarded. Please follow all NMFS procedures; documentation is the priority; but in general, the sooner the salmon can be frozen, the better!

Size Doesn’t Matter!
Salmon and halibut are acceptable to our program at all sizes but salmon that cannot be further trimmed, steaked, and re-packed while frozen should not be retained (SeaShare cannot afford to thaw fish for re-processing).

Handle with Care!
Please follow these steps when handling PSC fish:
a) Remove fish from net gently;
b )Do not handle fish by the tail;
c) Do not throw, kick or step on fish;
d) Protect fish from damage.

Note that pulling a fish by the tail stretches the backbone, breaking blood vessels along the spine. Blood seeps into the surrounding tissue and form a bruise that cannot be seen until the salmon is filleted or split.

Fish should be protected from heat, sunlight, air-drying and inclement weather whenever possible .

CLEANING AND FREEZING PSC salmon and halibut:
1. As noted, we are prioritizing king salmon and halibut for local donation and, when possible, these fish should be steaked or filleted at the processing plant. 

2. At a minimum, all fish that are retained must be headed, gutted, and washed. The bloodline must be cleaned so the fish can be steaked later without the need to thaw and re-clean.  

3. After cleaning, the fish must be protected from the atmosphere; either bagged, or glazed.  SeaShare provides sleeves in Seattle, Dutch Harbor, and Kodiak. If glazed, the fish should be packed in lined totes, with the same level of care used on other products. 

Please note, bagging and glazing is preferred. Contact SeaShare for sleeves. If wrapped, please do not wrap several times or otherwise over-pack (it slows down the steaking process and adds to SeaShare’s costs.)

4. Freeze individually, as quickly as possible -  In the freezer with fans, or plate freeze if necessary.  Be careful not to exert undue pressure.  Block-frozen fish with free water/blood are difficult to steak.



DOCUMENTING AND SHIPPING PSC salmon and halibut
1. Please record all PSC fish retained and shipped. SeaShare needs to know pounds and number of cases or totes. NMFS retains the right to review records on board, in the cold storages, or in plant.  Salmon do not need to be logged by species.  

2. [bookmark: _Hlk216252353]Per regulation: A processor retaining or receiving fish under the PSD program and an authorized distributor must keep on file and make available for inspection by an authorized officer all documentation, including receipt and cargo manifests setting forth the origin, weight, and destination of all prohibited species bycatch. Such documentation must be retained until 3 years after the effective period of the PSD permit. 

Please provide SeaShare with copies of your documentation following the end of the fishing season.

3. Prohibited species retained under the PSD program must be packaged, and all packages must be labeled with the date of processing, the name of the processing facility, the contents and the weight of the fish contained in the package and the words: “NMFS Prohibited Species Donation Program.  Not For Sale. Perishable Product.  Keep Frozen.”  SeaShare provides labels with this wording: Green for salmon, Yellow for Halibut. If you need labels, please contact SeaShare. 

4. Pack and palletize as you would your own products.  Lots will be stacked with others for shipment, so neatness counts (crushed fish cannot be distributed to those in need). Donations in Kodiak and well-preserved donations in Dutch Harbor may ship directly to food banks in Alaska. 

5.  We typically ship from Dutch Harbor once after A season, then again during and after B season, for re-processing into portions. However, you can contact us at any time if you have PSC king salmon or halibut available for Alaska-based donation. Processors in Kodiak can contact SeaShare any time and we will arrange local or Alaska-based donations. 

6. Contact SeaShare: hannah@seashare.org, anna@seashare.org, or admin@seashare.org with questions.

Thank you for your continued participation in this program. Since the program began in 1994, we have provided over 27 million servings of high-quality seafood to those in need. 


