
North Carolina

S U S T A I N A B L E  F I S H E R I E S 
Sustainable harvest means we will enjoy seafood today and in the future. 

Fishery management plans provide strategies for long-term viability of species listed here. 
This chart is based on past landings of some of the most popular consumer species and species groups in North Carolina’s 

northern coastal region. Species availability is subject to changing regulations and environmental conditions. 
For more information, visit: ncseagrant.ncsu.edu/seafood.

Compiled by Brandi Salmon, N.C. Division of Marine Fisheries; Scott Baker, Sara Mirabilio and Barry Nash, North Carolina Sea Grant.
Illustrations by John Norton   •   www.ncseagrant.org   •   919-515-2454   •   UNC-SG-20-10A
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