
FISH FACTS 
SEA SCALLOPS 
 

Types 
There are several types of scallops harvested in North America 
including the sea scallop, bay scallop and calico scallop. Several 
types of wild and farm-raised scallops are also imported from 
Japan, China and Europe.  According to the NOAA Fish Watch 
website, the nation's most important scallop resource, the 
Atlantic sea scallop is currently harvested at sustainable levels. 
 
Similar to oysters and clams, scallops are filter-feeding bivalves 
(two shells) that can be influenced by the contents of the 
surrounding waters. Certain plankton and the presence of 
scallop roe can influence the color of some scallops. Such 
coloration (tan, yellow and orange tones) is not a product 
defect.  
 
Sizes 
Scallops are available as fresh or frozen.  Scallop size 
categories refer to the size of the adductor muscle, which is 
the main edible portion of the scallop. Categories can be 
simply grouped as large, medium and small. There are no 
enforced grade designations for size. Large scallops are likely 
to have between 10 and 30 per pound, medium between 30 
and 70, and small between 70 and 110.  

Scallop adductor muscle has a tendency to absorb water when removed from the shell. Scallops 
can also lose moisture when thawed or refrigeration for long periods of time. For the larger 
varieties, purchasing ‘dry’ or ‘wet’ refers to processing procedures that can influence the moisture 
content in the scallop.  

Wet scallops are commonly treated with Phosphates, which is a preservative.  When scallops are 
soaked in phosphates, they absorb water making them weigh more.  If you buy wet scallops you 
are paying for the added water, which can be as much as 25%.  It is generally easy to discern 
treated scallops, as they will usually appear snow-white in color.  When cooking wet scallops, the 
absorbed water evaporates and the scallops are smaller, drier and somewhat tasteless.  
 
Dry scallops are all wild and natural.  They are not treated with any chemicals, and are harvested 
directly from the ocean, shucked on deck of the boat to capture their quality.  Dry scallops 
generally have a natural vanilla color, and caramelize naturally during cooking to a golden 
brown.  The Sandbar only cooks and sells Dry Scallops! 

The old tale about scallops being made by punching out round portions from some other fish is just 
that, an old tale. There is no financial incentive for this practice and the resulting products would be 
very easy to detect.  

 

 


