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Salmon
Atlantic salmon, Salmo salar

Tasting Notes
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Flavour

Medium flavour, with 
a meaty, flaky texture. 
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Weight:
1 to 9+kg depending on product

Process:
Farmed

Found:
Highlands and Islands

Goes well with creamy, sharp, strong and spicy 
flavours such as: avocado • citrus • white wine • 
horseradish • cream cheese • dill • ginger • soy

Seasonal availability: available year round



about Seafood is Scotland’s largest food export, and its premium quality is internationally 
renowned. Seafood Scotland helps Scottish seafood producers, processors and sellers to 
export their products to markets all over the world.

Head of Trade Marketing  
Middle East, North America and UK
Clare MacDougall
clare.macdougall@seafoodscotland.org  
+44 (0)7935 073 262 

Head of Trade Marketing 
Europe & Asia
Adam Wing
adam.wing@seafoodscotland.org  
+44 (0) 7917 213 611

Contact

KEY  
MARKETS
Fresh: 
France, Italy, 

Germany, Middle East, 
Japan, China, Hong Kong, 
Singapore, North America

Smoked: France, Middle 
East, Singapore, North 
America

The EU imported 

£323m
of Scottish salmon in 2019

DID YOU KNOW? 
In Q1 2020 Salmon exports from the UK 
were valued at £100m (13,600T)

DID YOU KNOW? 
Farmed Scottish 
salmon is the UK’s 
number one food 
export

??

third
biggest salmon producer 
in the world


