
CHINOOK

CHUM

COHO

PINK

SOCKEYE

Mouth is dark with 
a black gum line

Small eye
Large spots 
on back

Tail covered 
with spots

Thick caudal

Wild Chinook Salmon is the largest 
species. It’s richly flavoured, firm 
flesh ranged in colour from ivory 
white to deep red.

Chinook is prized by many as the 
most flavourful and richest of all 
salmon.

AVAILABILITY:  
Fresh: April through September.

Mouth is  
white with a 
white gum line

Well developed 
teeth

Narrow
caudal

Wild Chum Salmon offers a milder, 
more delicate flavour, with a creamy 
pink to medium red flesh colour. 

Chum often appeals to those 
seeking a milder salmon taste.

AVAILABILITY:  
Fresh: July through November.Large pupil

No spots
on tail or
back

Wild Coho Salmon’s versatile flavour 
is coupled with fine-textured, 
consistently red flesh.

Coho’s size, flavour, and attractive 
reddish-orange flesh have made it 
a favourite with restaurants.

AVAILABILITY:  
Fresh: June through October.

Mouth is light with 
a white gum line

Spots above 
lateral line

Spots on upper lobe

Thick 
caudal

Wild Pink Salmon is the smallest 
species that is delicately flavoured 
and lighter in colour. 

Pink Salmon roe is gaining 
popularity and is available on 
a limited bases.

AVAILABILITY:  
Fresh: July through September.

Mouth is white with 
a black gum line
 
Almost toothless 

Small scales

Pointed narrow jaw

One of the most sought-after 
salmon. Wild Sockeye Salmon has a 
rich flavour and deep red firm flesh.

Sockeye roe known as “sujiko” is 
produced for the Japanese market.

AVAILABILITY:  
Fresh: June through August.

Mouth is white with 
a white gum line

Large bright gold, 
glossy eye

Scales are large and distinct

Body slender and firm

Medium size,  
sharp teeth

Silver 
teaks

Silver colour 
adjacent  
caudal

Large oval  
spots on both 
lobes of tail 

No silver on tail

No spots on 
tail or back
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