
2017-2018 Alaska Hunting Regulations effective July 1, 2017 through June 30, 201822

Meat Salvage
Wanton waste of big game meat is an extremely serious offense 
punishable by a fine of up to $10,000 and 1 year in jail.
You must salvage all the edible meat of moose, caribou, sheep, 
mountain goat, wild reindeer, deer, elk, bison, musk-oxen, and 
spring black bear, for which seasons and bag limits exist. You 
must also salvage either the hide or meat of beaver,pika, and ground 
squirrel; for small game birds, the breast meat must be salvaged, 
except for geese, cranes, and swans; for these you must salvage 
the breast meat and the meat of the femur and tibia-fibula 
(legs and thighs). 
Big game meat you must salvage (excluding bear) includes:
• all of the neck meat;
• all of the chest meat (brisket);
• all of the meat of the ribs;
• front quarters as far as the distal joint of the radius-ulna (knee);
• hindquarters as far as the distal  joint of the tibia-fibula (hock);
• all of the meat along the backbone between the front and 

hindquarters (backstraps and tenderloins).
When the salvage of bear meat is required, you must salvage 
the meat of the front quarters and hindquarters and meat along
the backbone (backstraps and tenderloins). When the salvage of 
brown bear meat is required under a subsistence permit, you must 
also salvage all of the meat of the neck, brisket and ribs (see bear 
information, pages 24-28).  The meat is required to be salvaged 
first, and bear hides and skulls (when required to be salvaged) may
be transported simultaneously with the last load of meat. 
You are not required to salvage the meat of the head, guts, bones, 
sinew, and meat left on the bones after close trimming, or meat 
that has been damaged and made inedible by the bullet or arrow. 
These portions of the animal may be left in the field because they 
are not included in the definition of edible meat that must be 
salvaged.
Hide Salvage
You must salvage the hide of a wolf, wolverine, coyote, fox, or lynx. You 
must also salvage either the hide or meat of a beaver, pika, or ground 
squirrel.
You must salvage the entire hide (including claws attached) and skull of 
a brown/grizzly bear unless it was taken in (and not removed from) one 
of the subsistence hunt areas under a subsistence registration permit (see 
page 25). Salvage requirements for black bear are listed on page 24. 
Antler/Horn Salvage
In hunts with antler/horn restrictions, antlers/horns must be salvaged 
and may not be altered unless required by permit conditions. Antlers 
must remain naturally attached to the unbroken/uncut skull plate if the 
required number of brow tines aren’t present.
In big game hunts with antler/horn restrictions, you may only possess 
or transport the animal if both antlers/horns accompany the last load of 
meat.

   

Evidence of Sex
Hides of all brown bears, 
and of black bears taken in Units 1-7, 14A, 14C, 15-17, and 20B must 
have the penis sheath or vaginal orifice naturally attached during transport 
or until sealed (see pages 24-28). 
If you kill a big game animal (other than a sheep) where the bag limit 
is restricted to one sex, you must keep enough of the sex organs (penis, 
scrotum, testicles, udder, teats, vaginal orifice) naturally attached to part of 
a rear quarter to show the sex of the animal, until the animal is processed 
for human consumption. Antlers are not proof of sex, except for deer when 
the antlers are naturally attached to the entire carcass with or without the 
viscera.
Horns are evidence of sex for Dall sheep, and they must be kept with 
sheep meat until it is butchered or processed for storage. Horns may be 
transported simultaneously with the final load of meat. 

Legal
No boning 
of meat in 
field

Legal
Meat removed by 
close trimming 
(bones left in field)

Illegal
Poor
trimming, 
causing 
waste of 
meat

Illegal 
in some units prior 
to Oct 1

Meat that Must be left on the 
bone when salvaged Prior to 

Oct 1
FQ = Front Quarters
HQ = Hindquarters
R = Ribs

UNIT Caribou Moose
9B FQ, HQ FQ, HQ
13 FQ, HQ, R FQ, HQ, R
17 FQ, HQ FQ, HQ
18 FQ, HQ FQ, HQ
19A Holitna/
Hoholitna con-
trolled use area

FQ, HQ FQ, HQ

19B FQ, HQ FQ, HQ
21A FQ, HQ FQ, HQ, R
21B, C, D, E NONE FQ, HQ, R
23 FQ, HQ, R FQ, HQ, R
24 FQ, HQ, R FQ, HQ, R
25A FQ, HQ, R FQ, HQ, R
25B, C, D NONE FQ, HQ, R

You must salvage meat unless it has been stolen, 
taken or destroyed by a wild animal, lost to 
unanticipated weather conditions or other acts 
of God, or transferred to someone who accepts 
responsibility for salvaging and removing the 
meat from the field.

Salvage of meat and possession of game
Salvage of meat means to transport the edible meat to the location where it will be processed for human consumption. Successful hunters 
must validate their harvest ticket or permit immediately upon taking game. Once you have validated your harvest, you can begin to salvage. 
Edible meat in all cases must be salvaged, and the following information will help you understand what other requirements may 
be necessary for salvaging game.

Horn And Antler Possession
  You may not possess the horns or antlers of hunter   

  harvested big game animals unless you also 
salvaged and removed the meat from the field. 

You may possess horns or antlers if they 
were given to you by someone who 
salvaged and removed the meat from 
the field, or if you have already eaten the 
meat of the animal you killed.

It’s not just four quarters...
If you take a moose, caribou, 
sheep, mountain goat, wild 
reindeer, deer, elk, bison, mus-
kox, or subsistence brown bear, 
you must salvage:

• all of the neck meat;
• all of the chest meat (brisket);
• all of the meat of the ribs;
• front quarters to the knee;
• hindquarters to the hock;
• all of the meat along the 
backbone (backstraps and ten-
derloins).

hock

hindquarters

front 
quarters

chest (brisket)

knee

neck

ribs

Do you know how much meat the law 
requires you to take?
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Proper Meat Care
After you have harvested an animal, it is your responsibility to follow salvage requirement, see page 22. Never eat raw game meat. Always 
cook game meat thoroughly to prevent disease. Some parasites cannot be seen but may be present in the meat of any mammal. Cooking meat 
thoroughly eliminates all risk from disease or parasites. 

Field Dressing
Hunters should know how to field dress and care for game meat. 
Some hunters waste a lot of nutritious, tasty meat because they do not 
know how to properly field dress game. You will be successful with any 
method of field dressing as long as you remember these keys to meat 
care: keep the meat cool, clean, and dry.
Always Keep Meat Cool, Clean, and Dry
Heat is the greatest threat to game meat. To cool meat, remove the 
hide as quickly as possible and get the meat away from internal organs. 
The warmer the weather, the more urgent this becomes. Meat around 
the hip joint in the ham (rear leg) spoils most quickly. In weather 
over 60 degrees, it may be necessary to actually place the meat in cool 
water for 30-45 minutes to reduce the heat. A nearby creek, river, or 
lake will do the job. If this is necessary, the meat must be immediately 
dried after removing it from the water.
Boned meat is difficult to keep clean and dry
Some hunters bone the meat, that is, remove all edible meat from 
the bones. The reason to bone the meat is to reduce the weight to 
be packed. The problem with boning is that chunks of meat placed 
together in a game bag are harder to keep cool and dry. In some 
management units in Alaska it is illegal to bone the meat. The fewer 
cuts you make in the field, the more meat you’ll get at home.
After the meat is removed from the animal it should be placed in 
cotton meat bags. Good meat bags allow air to circulate to the meat 
but are tough enough to hold heavy loads. The meat bags also help 
keep the meat clean.
Game Care at Camp
Back at camp hang the bagged meat off the ground to help keep the 
meat clean and cool.
A tarp should be loosely laced over the meat pole to keep rain off the 
meat bags. All meat should be checked daily. Any loose pieces of meat 
in the “hamburger” bag should be moved around each day to insure 
the meat remains cool and dry.

If you don’t have access to a meat pole, gather branches and layer them 
in a grid to keep the meat off the ground. The goal is to provide good 
air circulation. Loosely cover the pile with a tarp to keep the meat dry.
Spray Meat with Citric Acid to Slow Bacterial 
Growth
Once all the meat is hung, remove the bags and spray the meat with 
a citric acid/water mixture. The meat should be sprayed until the 
mixture begins to run off the meat. About two ounces of citric acid for 
each quart of water will do the job.
Food grade citric acid can be purchased at most pharmacies or feed 
stores. The citric acid will slow down bacterial growth that spoils 
meat. It also creates a dark outer crust that makes it harder for flies to 
lay their eggs on the meat. Don’t worry about the citric acid mixture 
getting the meat too wet. The mixture will dry quickly.
River Float/winter hunt Meat care
If you are on a river float hunt it is very difficult to keep the meat dry 
and cool when it is stacked 
inside the raft. You must 
remove the meat from the 
raft every night before you 
camp and hang it where it 
can stay cool. 
REMEMBER, A RAFT IS 
NOT A REFRIGERATOR!
If participating in a winter hunt, a phenomenon called cold 
shortening may affect the quality of your meat. If the meat is allowed 
to freeze too quickly, before the rigor-relaxation process can occur, the 
muscle can shrink due to loss of water, vitamins, minerals, and water 
soluble proteins. 
Cold shortening also results in tough meat. Depending on the 
temperature, you may want to leave the skin on the meat or pack it 
with snow to prevent it from chilling too quickly until you are ready 
to process it.

Diseases and common parasites
If you harvest an animal you believe sick or diseased, you are still 
required by Alaska law to salvage the meat. You must transport all 
required meat from the field to fulfill salvage requirements, even if 
you think the meat is not fit for consumption.  ADF&G appreciates 
reports of diseases to better understand the health of the wildlife 
populations. Contact the local office with information on location, 
description, photographs, etc. of abnormalities you encounter while 
hunting or observing wildlife, or submit a report by email at 
dfg.dwc.vet@alaska.gov or call the Wildlife Disease Information 
and Reporting Hotline at (907) 328-8354.

Under surveillance
Moose winter tick– No risk to humans, high risk to moose. Hair loss 
in a triangle pattern on the neck is a sign of moose winter tick. Pres-
ent in B.C. and the Yukon but has not been detected in Alaska. 
Chronic Wasting Disease (CWD) – No risk to humans, high risk to 
deer, elk, and moose. To date, CWD has NOT been detected in free 
ranging Alaska wildlife. Elsewhere, infected deer species show signs 
including extreme weight loss, excessive salivation, stumbling, and 
tremors.

No known risk to humans– Tapeworm cysts, Legworms
Tapeworm cysts are common and different types are found in the 
muscle, liver, and lungs of ruminants, including moose, cari-
bou, deer, etc. They are oblong, semi-clear, fluid-filled sacs with a 
white spot ‘head’ at one end. People cannot get the adult tapeworm 
directly from the animal. Simply cut the cysts from the meat or cook 
the meat thoroughly.
Legworm. This roundworm is a white worm up to eight inches long 
under the skin of the legs or brisket and is found in moose and cari-
bou. It does not affect humans, or the edibility of meat. 

High risk to humans– Trichinosis. This roundworm, Trichinella 
nativa, occurs most commonly in the muscle of bears, lynx, and 
walrus. It cannot be seen so all bear, walrus, and lynx meat should 
be treated as if infected, and cooked to an internal temperature of at 
least 160ºF to be safe. Freezing, smoking, drying, salting, or micro-
waving do not kill this parasite.

Information on wildlife 
diseases and parasites by 
species: 
http://hunt.alaska.gov/


