Herring: A major component of Atlantic Canada's fishery. In Canadian waters, herring are found in the Bay of Fundy and in the Gulf of St. Lawrence. 
The body is streamlined, steel- grey or bluish on the back. The sides and belly are silverish. The mouth is large with the lower jaw protruding. The scales are large and loosely attached. Most are caught in gill nets in the Atlantic area. 
About one-half the fish are frozen. One quarter of the fish are cured in salt or vinegar and can be used for fishmeal or oil. 

Mackerel: streamlined, swift-swimming ocean fish, which migrate extensively. They approach the Atlantic Coast in late May in large schools. In the fall, they head out to the open ocean to find the zooplankton in the warmer waters off the Atlantic shelf. 
They have dark, tiger-like stripings on the back and have a blue and silver body. They can be 2 kg (5 lbs). They are fished from Nova Scotia and Newfoundland. The best catches are off southwest Nova Scotia and Cape Breton. Most are taken using purse seines. They are delicious when smoked or salted. 
Swordfish: have a sword-like projection from their upper jaw that can be one-third of their body length. They can be 4.5 metres long and weigh 450 kg (1000 lbs). 
The adult swordfish are dark, metallic blue-purple on their backs and upper part of their sides. They have no teeth or scales. 
They appear in the Atlantic area in early June and stay until mid-October. They are normally caught by floating long lines. Restrictions have been placed on swordfish sales in the United States because of their mercury content. Their marketing in Canada is limited. 

