
 
 
 
 
 
 

SEAFOOD ABBREVIATION LIST 
 
Here is a list of some common abbreviations used in the seafood industry: 
 
 

o IQF = Individually Quick Frozen o S&G = Scaled & Gutted 

 

o IPW = Individually Poly Bagged o H&G = Headless & Gutted 

 

o IPW = Individually Poly Wrapped o GGS = Gilled, Gutted & Scaled 

 

o IVP = Individually Vacuum Packed o Sk-on = Skin-on 

 

o NW = Net Weight o Sk-off = Skin-off 

 

o GW = Gross Weight o C/C = Centre-Cut 

 

o FAS = Frozen at Sea o H-ON = Head-on 

 

o PF = Previously Frozen o T-ON = Tail-on 

 

o B/IN – Bone-in o T-OFF = Tail-off 

 

o B/OUT = Bone-out o BTFY = Butterfly 

 

o PBO = Pin Bone Out o P&D = Peeled & Deveined 

 

o PBI = Pin Bone In o CKD = Cooked 

 

o WC = West Coast o S/P = Shatter pack (layer pack) 

 

o EC = East Coast o QP = Quick Peel  

 

o FC = Final Count o EZP or EP = Easy Peel 

 

o CT = Count o EZDC = Easy Peel Deep Cut 

 

o TW = Take Weight o GT = Green Tiger 

 

o C&K = Claw & Knuckle o BT = Black Tiger 

 
 


