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to do the same, thus compounding the
problem.

SPAWNING SEASON FOR
MUSSELS
The traditional mussel ‘spawning
season’ typically occurs during the latter
part of spring, however it is
unpredictable.
Seacore Seafood only
buys from reputable suppliers that do
everything in their power to maintain the
consistent supply that customers are used
to. However, there may still be the
chance of mussels spawning which in turn
can shorten the shell-life of the live
cultured mussels.
Spawning is the mussels attempt to
reproduce and it does NOT affect the
quality or taste of the meat. However, if
the spawn is allowed to go unchecked, it
will produce a very rancid odour resulting
in ‘non-saleable’ product.
Mussels spawning can easily be
detected by the presence of a thick light
orange liquid that can be seen on the sides
of the bags or in the bottom of the box. If
this liquid is allowed to dry it will
produce a rancid odour. One mussel
releasing spawn will trigger other mussels

THINGS YOU CAN DO TO HELP:
• Visually inspect the mussels for the
orange liquid.
• Keep an appropriate temperature of
(0 to 4oC) & handle them with care.
• If there is any sign of spawning,
rinse the mussels with COLD
FRESHWATER. Drain any liquid
out of the box/container.

Please contact our office for further
information.

* While we strive for accuracy, Seacore Seafood reserves the right to make changes at any time without notice, to prices, descriptions, images and policies. Products are
available while supplies last. Errors and omissions are excluded. We respect your privacy. We do not sell or share your personal information with third parties. Subscriptions to the
newsletter will only be used by Seacore Seafood Inc. for the intended use. Should you no longer wish to receive emails from us, you may unsubscribe at any time. Please send
an e-mail with ‘unsubscribe’ in the subject line.

info@seacoreseafood.com
Tel. 905.856.6222

www.seacoreseafood.com
1.800.563.6222

orders@seacoreseafood.com
Fax. 905.856.9445

