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BIG ON 
LOBSTER



LOBSTER HOMARUS AMERICANUS

NEW BRUNSWICK LOBSTER HAS 
A BIG REPUTATION WORLDWIDE

It’s no wonder there’s a global craving for this amazing 
crustacean. Known for its superior quality, delicate texture 
and delectable taste, New Brunswick lobster is a top choice 
for foodies and suppliers around the world. Sustainable 
fishing practices have seen strong growth in landings, and 
technological improvements such as on-vessel and dry-land 
holdings help preserve the product’s excellent quality. 
 
New Brunswick has a long history of innovative 
advances as a processing hub and provides a wide variety 
of options when choosing how you want your lobster all 
year round. Stringent QMP standards; rigorous health 
and safety regulations; sophisticated grading, handling 
and packaging processes; and an excellent transportation 
infrastructure further ensure that New Brunswick lobster – 
processed or live – maintains the high quality for which it is 
known around the world. 

NEW BRUNSWICK  
LOBSTER PRODUCTS 

Frozen raw lobster tails: tails individually quick-frozen (IQF).

Frozen whole-cooked lobster (in brine): product cooked, 
graded, packed in laminated pouches with brine, sealed and 
blast-frozen.

Frozen whole-cooked lobster: lobster cooked and  
vacuum-packed in light brine or wrapped in waxed paper. 

Blanched whole-frozen lobster: lobster blanched, cooked or 
raw, individually packed in net.

Frozen lobster meat (vacuum-packed): lobster cooked meat, 
manually removed from shells, which include: tails, claws, tail/
claw combinations, and/or knuckle meat, vacuum-packed, 
blast-frozen. 

Frozen lobster meat in cans (not retorted): lobster cooked, 
shucked, meat packed in cans with brine, blast-frozen. 
 
Minced lobster meat: minced lobster meat, packed in poly 
bags and frozen.

Raw lobster meat (HPP or UHP) ultra high-pressure 
processing, the latest technology in processing, allows for 
lobster meat to be detached from the shell leaving the raw 
flesh whole (tails, knuckles and legs) resulting in a higher yield 
per lobster. This innovative process leaves the tender texture 
and delicate flavour of the lobster meat intact, and maintains 
all of its natural nutrients.

Live lobster: packed in lined cardboard boxes, divided with 
individual holding sleeves.

Retail-ready and specialty products include skin-packed 
lobster tails, lobster meat, and scored or cap-off claws. All 
are pre-cut for convenience and available in foodservice and 
consumer packs.

Please note: Pack sizes and products available vary by processor, and can be 
processed to buyer specifications.


