Wild Pacific
CHuUM SALMON

DESCRIPTION: Ocean-caught chums have a dark
metallic blue-green back becoming silver on the
sides and belly. As they mature and approach fresh
water they can be distinguished by the watermarks
(dark vertical bars) that appear on their sides.
Their flesh colour is reddish-pink though it fades
as the watermarks appear. Whole chum salmon
have an average weight of approximately 3.5 kg
(8 Ibs), but can range between 2 kg (4 Ibs) and

9 kg (20 lbs). It has a mild, less full-bodied flavour
and firm flesh with a slightly drier texture due to
its low fat content.

PrRoDUCT FORMS: Wild chum is sold fresh or
frozen in the usual product forms: whole, dressed,
steaks, chunks or “roasts” (headed, gutted, tailed).
Chum is often used in value-added products such
as burgers or patties and often appears under the
name “keta” when canned. Chum roe is produced
for the Japanese market.

AVAILABILITY: Generally chum is available fresh
during the period from July through November.
The majority of the annual catch is frozen.

BUYING TIPS: When selecting a fresh salmon
make sure the eyes are bright and clear and its
skin shiny with tightly adhering scales. Fresh
salmon has only a faint, ocean-fresh aroma.

Its flesh should be firm to the touch and bounce
quickly back into shape when gently pressed.
When selecting fillets and steaks look for firm,
moist, translucent flesh.

STORING TIPS: Keep it clean, keep it cold and
handle it with care. Fresh salmon should be kept
well-chilled at a temperature around 0°C (32°F).
While it’s best to purchase salmon on the day you
plan to serve it, you can refrigerate fresh salmon
up to 2 days. Rinse gently in cold water; pat dry;
then wrap tightly in plastic wrap. If purchased
frozen, keep salmon at a constant temperature of
—18°C (0°F) or colder. Do not re-freeze if it has been
allowed to partially thaw.

LATIN NAME: Oncorhynchus keta
OTHER CommoN NAMES: Silver-bright, Keta (when canned), Dog

(because of male’s sharply hooked teeth)

PREPARATION/USAGE: Chum is best suited to
cooking methods such as poaching and steaming,
or any method where added moisture is provided.
However, its firm flesh also makes it an excellent
candidate for grilling as long as it is marinated to
provide extra moisture. To cook salmon perfectly,
follow the “CANADIAN RULE”: 10 minutes of cooking
per 2.5 cm (1 inch) of thickness. Measure at its
thickest point (its depth not its width), including
stuffing if used. It’s done when flesh is opaque
and separates into moist sections when firmly
prodded with a fork at its thickest part.

AREA OF ORIGIN AND RANGE OF AVAILABILITY:
Wild chum salmon are found in the Pacific from
northern California to the Yukon. They are found
as far north as the Bering Sea and are also in
abundance in the coastal waters off Japan.

HARVEST VOLUME: During the five-year period,
1996 to 2000, annual harvests of chum ranged
between 3,000 and 20,000 tonnes.

NuTRITIONAL FACTS:
Per 100 grams (3.5 0z) of raw edible portion

Calories 126

Total Fat 3.7 8
Saturated Fat 0.99
Protein 23.1 g
Cholesterol 38.0 mg
Sodium 92.7 mg

Omega-3 Fatty Acids 0.81g
SouRck: Fisheries Council of British Columbia

FOR ADDITIONAL INFORMATION AND A LiIsT
OF CURRENT PRODUCT SUPPLIERS, CONTACT:

BC Salmon Marketing Council

#1100-1200 West 73rd Avenue

Vancouver, British Columbia, Canada V6P 6Gs
PHonE: 604.267-3030

Fax: 604-266:3097

Emai: bcsmc@bcesalmon.ca

wessie: bcsalmon.ca



