Wild Yukon Keta
People are increasingly concerned about the food they buy. Headlines about food safety, sustainability and
product authenticity have created questions in the mind of the consumer. At the same time, regulators are
working hard to bring security to the food marketplace, leading to tighter controls and increasing demands for
timely and accurate product data.
Meeting this challenge will require buyers, marketers and regulators to share critical information throughout
the entire supply chain, from company to company, and from source to sale.

Traceable to the Source
Kwik’pak Fisheries realized a number of years ago
the importance of protecting the premiumYukon
River Salmon’s name as well as the fact that consumers are increasingly concerned about the food they
buy. Enter Trace Register, the leading global food
traceability company.

All of Kwik’pak Fisheries products display a trace
code - on boxes of salmon, frozen fillet bags and
smoked salmon labels.

Where to Find the Trace Code

Kwik’pak was the first wild salmon producer to join
forces with Trace Register in order to provide full
traceability of our product.
Today, this full supply chain traceability helps buyers and consumers trust that the fish they purchase
is authentic Yukon River salmon. It also helps ensure
that the Yupik Eskimo fisher men and women are
getting a well deserved premium for their superior
salmon.

Wild Yukon Keta
Nearly 10,000 years ago, ancestors of Alaska’s Yupik Eskimos crossed
over the Bering Land Bridge from Siberia in search of food. They
settled along the banks of the Yukon River, where tremendous runs
of wild salmon and abundant game provided everything they needed
to survive.

Smoked Salmon
Yukon River salmon travel up to 2000 miles to reach their spawning
grounds. The preparation for this rigorous journey increases their
oil content—including the highly nutritious Omega-3s, which
contributes to the rich, delicious
flavor of this fish. This pristine
salmon arrives at its destination
impeccably preserved due to the
attention given to handling. These
salmon, processed by Kwik’pak
Fisheries, end their long journey
delivered as a prized catch to
markets around the world.

PREPARATION:
To prepare Yukon Keta, simply remove salmon from the bag, rinse fish
and pat dry with paper towels. Cook using your favorite recipe—for
direct heat, allow approximately 10 minutes per inch of thickness. Do
not overcook. If frozen, defrost in the refrigerator overnight or for
several hours.

Fresh Yukon River

T0l- 103105
This product has full traceability. Go to
www.kptrace.com to verify that you are
purchasing an authentic Yukon Keta Salmon.

Nutrition Fact

s

Serving Size 4 oz (113g)

Keta Salmon

INGREDIENTS: Salmon
CONTAINS: Fish.

Amount Per Serving

Calories 80

By using the code found on the packages you can
go to www.kptrace.com, enter the code and verify
that this is wild Yukon River Salmon and find an
array of other information.

103105

Today, the Yupik Eskimo people still fish for Yukon Keta salmon.
These fish are a precious resource to the people who live along the
Yukon.

Calories from Fat 30

KP Code T01-102105

Product of USA

% Daily Value*

Total Fat 3g
Saturated Fat 1g
Polyunsaturated Fat 1g
Monounsaturated Fat 1g
TransFat 0g
Cholesterol 25mg
Sodium 40mg
Total Carbohydrate0g
Dietary Fiber 0g
Sugars 0g
Protein 25g
Vitamin A 0%
Vitamin C 0%
Calcium 2%

5%
5%

Kwik’pak Fisheries
Emmonak, Alaska

8%
2%
0%
0%

KEEP FROZEN UNTIL READY TO USE
DO NOT REFREEZE

Box #

# Fish

Net Wt. 50

Gross Wt:

50%

Iron 0%
Vitamin D 60%
Vitamin E 2%

To learn more about Kwik’Pak Fisheries
please visit us on the web at

*Percent Daily Values are based on a 2,000
calorie diet. Your daily values may be higher or
lower depending on your calorie needs.

SF-C-1199

Frozen Fillets

CFN 3014493

AK1096

Fresh Salmon
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Information You Find at www.kptrace.com
Verification of Origin
Products
Nutritional Information
Recipes
Meet the Fishermen
Point of Sale Materials
Trace Map
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