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● 3 long-term monitoring sites 
since 2018 conducted 
seasonally (spring, summer, fall)

● Quadrat based survey in rocky 
shoreline, low intertidal
● 100m stretch, 10m2 quads

● Density, carapace 
width, sex, shell condition, injury 

Intertidal Crab 
Survey

Photo Credit: Manomet
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• 2025: lowest densities 
of green crabs found in 
the spring, summer 
and fall surveys were 
similar to past 
seasonal averages
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Seasonal Patterns
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Green Crab 
Economics: Can you 
make some GREEN 
from these nuisance 
crabs?

Gabriela Bradt, PhD
Fisheries and Aquaculture Extension Specialist
NH Sea Grant and UNH Extension 
March 5, 2026



In the last decade- increased interest in utilizing the overly abundant green 
crab resource- as people see the POTENTIAL.

Green crab is being utilized in innovative ways from culinary applications to 
compost to booze! 

But is anyone making money?



What are we really talking about here? 

• Making a living from just green crabs?

• Supplementing current income?

• Breaking even?

Quick Answer- Yes- you can make some money
• Will you make a profit? Maybe

• Is it worth your while? Depends



• St. Hilaire et al., developed a tool to determine ‘break even’ for 
green crab fishermen putting in different scenarios  $0.50, 1.00, 
3.50. taking into consideration fixed and variable costs.

Let’s Talk Scenarios
PEI- Green Crab Economic Feasibility Study
St. Hilaire et al., 2016- Looked at how ‘hard’ you would need 
to fish to break even.

• At the lower price scenario (~$0.50/lb), the required catch 
rate to break even was relatively high — meaning the fishery 
would only be viable if catch rates are good and costs are 
kept low.

• At higher price scenarios (e.g., $1.00/lb or $3.50/lb), the 
required catch per unit effort drops, making viability 
more attainable — but those higher prices depend on 
developing new markets (e.g., fresh food markets, 
soft‐shell product) rather than just bait.

• The break-even analysis showed that a green crab fishery in 
PEI could be economically feasible — but only under fairly 
favorable conditions (good catch rates + sufficiently high 
market price + cost control).

• Under current low‐value uses (bait) the economics are tight. 
Market development and operational improvements are 
key to moving from “possible” to “profitable”.



Economic Feasibility Study from UMaine (2021)...

•Break-even / acceptable price threshold: ~$0.43/lb for hard-shell green crab is suggested as 
the “minimum acceptable” from fishers’ viewpoints. Although $1.00/lb was preferred!

•Current market price: Not definitively quantified across the board but described as “far 
below” that threshold in the studied region.

•Market development status: The green crab market is under-developed, meaning demand is 
low and value is not yet high;

To move toward viability:

•Increase consumer awareness, targeting new markets (e.g., farmers markets, chain grocers)

•WE NEED PROCESSING INFRASTRUCTURE

•Markets: Bait, Compost, Culinary-Soft-shell, Value-Added (broth, fish sauce)

•Hard Shell -Low value, high biomass

•Soft-shell- High Value, lower inventory, seasonal, labor intensive

•Price points: Bait wholesalers may pay $0.60 per pound, while municipal bounty programs might 
offer $0.40 per pound. Some harvesters in the past have received as little as $0.25 per pound.

•Soft-shell green crabs can sell for around $1.50-$3 per crab to restaurants, 

Achieving a break-even price for harvesting and selling green crabs in New 
England is highly dependent on the product type and target market



Market / Product Type Region / Source Form / Use Reported Price Notes / Details

Tautog Bait Market 
(hard-shell) Cape Cod, MA

Live hard-shell 
crabs

$1.00–$1.25 
USD/lb

Highest U.S. hard-shell price; 
used by recreational anglers 
targeting tautog; ~$40 per 
bushel (~40 lb).

General Bait (hard-shell)
Southern New 
England

Hard-shell crabs 
for bait $0.60 USD/lb

Shell + claw-Sold 48,000 lb in 
2022, earning ~$29,000; 
market fluctuates with whelk 
demand from China.

Wholesale / Frozen 
Product (“6 pack”) Gulf of Maine Inc.

Frozen crabs
 (value-added)

$60 USD per frozen 
6-pack

Premium retail product; 
implies ~$10 USD per crab; 
targeted at culinary or novelty 
market, not bait.

Bushel Pricing (live 
crabs) Various

Whole crabs, 
live/fresh

$40–$50 USD per 
bushel (≈ $1.00–

$1.25/lb)

Matches Cape Cod tautog 
bait rates; sold to anglers or 
small seafood buyers.

Soft-shell / Shedders 
(food market)

ME/MA pilots & niche 
markets

Soft-shell edible 
product $3-3.50 USD/crab

Premium seasonal market; 
1,600 soft-shells sold for 
$5,000 ≈ $3.10 each; limited 
availability.

Small / Mixed-Size 
Crabs (Painter Maine For bait or eating

$2/dozen 
(small); $2 per ½ 
dozen (large)

Approx. $0.17–$0.33 per crab 
(~$1.50–$2.50/lb equivalent).

Low-end Bait Market
Gulf of Maine / New 
England Hard-shell $0.50 USD/lb

Often baseline price for bulk 
bait sales when market is 
weak.



Cambodian Salted Crab Project
Leveraging Culture & Community to Innovate on a Value-
Added Green Crab Product



About Khmer Maine

• Founded in 2017 to uplift and improve the 
quality of life for Cambodian Mainers

• Focus on cultural preservation, leadership, 
and economic opportunity

• Food incubator program at Fork Food Lab 
supports Khmer-owned and inspired food 
businesses



Cambodian Refugee Resettlement in Maine

• Cambodian refugees arrived in Maine in the 
early 1980s following the Khmer Rouge 
genocide

• Initial resettlement in Portland and Lewiston 
through church and agency partnerships

• Now ~2,000 Cambodian Mainers across the 
state

• Growing Southeast Asian population: 
~10,000 across Maine (Cambodian, Lao, 
Vietnamese, Thai, Filipino)



Learning from Home: The Green Crab 
Challenge

• European green crab is an invasive 
species devastating Maine’s 
shellfish beds and seagrass habitats

• Rapid reproduction and warming 
waters increasing populations

• Fishermen often discard crabs due 
to lack of market demand



From Pest to Product

• Species: Somanniathelphusa (rice paddy crab)
• Common in Cambodian rice paddies; known to 

damage rice crops
• Communities turned the challenge into 

opportunity — developing dishes and markets 
around “pest” crabs

• Traditional fermented crab dishes became a 
culinary staple



Khmer Maine’s Approach

• Applying Cambodian culinary tradition to a 
Maine ecological issue

• Developed Salted Green Crab through 
enyzmatic fermentation / autolysis 

• Recipe adapted from traditional salted crab 
(kdam prai)

• Partners: GreenCrab.org, Fork Food Lab, local 
fishermen



The Process
• Crabs caught by Maine fishermen
• Cleaned and prepped at Fork Food Lab
• Fermented with fish sauce, garlic, and sugar 

for 2 days

Testing two packaging routes:
(1) Vacuum sealing and flash freezing
(2) Vacuum sealing and High Pressure Processing 
(HPP)

Current testing: Microbial validation, 36-day shelf-
life study, and nutritional chemical analysis



Building the Market

• Community tastings and feedback 
through Khmer Maine events

• Pilot sales planned with Haknuman 
Meanchey grocery in Portland

• Outreach through Southeast Asian 
festivals in Maine and Lowell, MA

• Long-term goal: expansion into 
Boston and New England markets



Cambodian Salted Crab Project
Leveraging Culture & Community to Innovate on a Value-
Added Green Crab Product



shell+claw
York, Maine

Establishing a Green 
Crab Fishery in Maine



Soft-Shell 

Green Crab



Fishing



Sorting 

Premolts





Hardshells 

sold as 

bait for 

Channeled 

Whelk 

Fishery



Pre-molts to the “Crab Farm” 



Sorting 

for 

“Busters”



“Busters” into Crab Condos



Harvesting Soft-Shells





total catch

4,800 lbs

(~76,800 crabs)

pre-molts

434 lbs

(~6,944 crabs 

9.1% premolts)

bait crabs

4366 lbs

(~69,856 crabs)

sold

3400 lbs
unsold

966 lbs

molts

1642 crabs

(~106.25 lbs 

23.6% molt rate)

failed molts

~5300 crabs

(~331.4 lbs)

quality soft-shells

1380 crabs

(~86.25 lbs)

poor soft-shells

215 crabs

(~13.4 lbs)

dead soft-shells

47 crabs

(~2.6 bs)

2023 Male Molt Results

2022 Results
● 2960 lbs caught

● 153 lbs pre-molt 

(5.1%)

● 1612 molts 

(70% molt rate)



Special Thanks to Our 

Partners





WHY CULINARY MARKETS?

● Rich culinary potential 

● Substitute for species that are more expensive or less accessible

● Higher price per pound

● Most visible utilization of green crabs

● Potentially highest volume utilization

● Reduced risk of reintroduction 

● Development of culinary markets uplifts non-culinary use  



● Stock: soups, sauces, 

vinegar, stews, etc. 

● Fermented 

● Salted

● Shucked for roe, legs, or 

meat*

● Oil & Butters

● Cocktails & Spirits

● Soft-Shell

WAYS TO EAT 
GREEN CRAB



greencrab.org estimates US 
restaurant & fish market participation 
in green crab markets has increased 
12x since 2021

http://greencrab.org


HARVESTERS



WHOLESALERS



PRODUCT PRODUCERS
● St. Ours Crab Broth 

● Wulf’s Fish Frozen Crab 

● Maine Garum Company Crab Garum 

● Tamworth Distilling Crab Trapper Bourbon 

● Khmer Maine Salted Crab

● Shell + Claw Soft-Shell Green Crab
*Current & Developing



Green Crab Roe

Gift Horse

RESTAURANTS



Gift Horse

CONSUMERS



CULINARY MARKET 
CHALLENGES

● Cold chain, safe handling, and sorting labor 

● Lower volume per sale

● Seasonality 

● Availability dependent on wholesaler collaboration 

● Rural supply chains 

● Consumer perceptions

● Shifting regulatory landscape* 

● Restricted commercial use: Canada & West Coast



GREEN CRAB WEEK

Albatross 

Fish & Whistle

Mr. Tuna

June 22nd - 28th







RESOURCES

Green Crab Week Chef Hub & Advisory 

Network 

Harvester Hub & 

Advisory Network



https://archives.weru.org/coastal-
conversations/2025/11/coastal-conversations-11-28-25-green-
crabs/
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