GROSS WEIGHT vs. NET WEIGHT

KNOW WHAT YOU'RE PAYING FOR

Two ways to buy fish. Same fish. Same cost. Very different experience.

OPTION 1: BUY BY GROSS WEIGHT OPTION 2: BUY BY NET WEIGHT

You pay for the whole fish
(before processing)

o YOU ORDER
10 b Salmon

Filleted, skin on

WE WEIGH
THE WHOLE FISH
10.0 b
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o WE FILLET
TO YOUR SPECS
« Skin on

« Pin bones removed
« Trimmings removed

0 YOU RECEIVE

THE FILLET
(No head, bones
or trimmings)

&

INVOICE
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You pay for the fillet
(after processing)

o YOU ORDER

Salmon Fillet, skin on
6.8 |b net weight
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FROM WHOLE FISH

A typical salmon 68%
yields about 68% YIELD
skin-on fillet

10.0 b 6.8 b
WHOLE FISH SKIN-ON FILLET

o YOU RECEIVE
THE FILLET
You get exactly
what you paid for.

o YOU CAN WEIGH IT
AND VERIFY

YOU ARE BILLED FOR
THE GROSS WEIGHT
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ivoice | YOU ARE BILLED FOR

THE NET WEIGHT
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= $79.50

= $79.50

THE DOWNSIDE THE ADVANTAGE
You have no way of knowing if the whole fish 1 You can weigh the product you receive and

actually weighed 10 b before it was filleted.
You are trusting the number on the invoice.

be confident you are only paying for the
weight you actually get.

WHY THE PRICE PER POUND IS HIGHER FOR NET WEIGHT

When you buy by gross
weight, you're paying for
the parts you don't get
(head, bones, trimmings).

Net weight buying is
transparent, fair, and
protects your bottom line.

‘ To make it equal, the net
weight price is higher
per pound because
you're only paying for

the edible product.
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FAIR. TRANSPARENT. TRUSTWORTHY.

We believe you should always know
what you're paying for.

SEAFOOD &
SPECIALTY




