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introduCtion
Sea lions have been hunted by Alaska Natives for thousands of years, and this practice continues today in villages 
and communities around Alaska. 

The Alaska Sea Otter and Steller Sea Lion Commission was formed in 1988 to provide Alaska Natives with 
a voice in policy decisions affecting sea otters. Ten years later, in 1998, at the request of member tribes, we 
added Steller sea lions to our mission to develop and protect Alaska Natives’ rights in sea otter and Steller sea 
lion customary and traditional uses through co-management, conservation, research, education and artistic 
development.

NOAA Fisheries, otherwise known as the National Marine Fisheries Service (NMFS) is the Federal Agency 
that manage Steller sea lions. They are responsible for developing management and conservation programs 
and for providing policy guidance on matters affecting Steller sea lions. They work to develop regulations and 
management measures to protect, conserve and restore marine mammal populations.

Our goals include working with regulatory agencies, such as NMFS, toward the common goal of conservation 
and management of healthy Steller sea lion populations in Alaska, as well as to work with our Youth so they are 
aware of the traditional and contemporary relationship between Alaska Native and Steller sea lions. We hope 
that this Guide will support new hunters. 

Please contact us if you have questions or comments so that we can improve upon future publications. Thank 
you and we hope that you find this guide useful. 



Page 2

Steller Sea lionS 
Steller sea lions are found throughout the North Pacific Ocean, from northern Japan through southern California, 
with most living in Alaska. 

There are two populations 
of Steller sea lions. They 
are distinct from each other 
in terms of genetics, some 
physical characteristics, 
aspects of their ecology and 
their populations trends. 

The dividing line between 
the two populations is found 
at Cape St. Elias (144 W° 
longitude, located between 
Cordova in Prince William 
Sound in Southcentral 
Alaska, and Yakutat in 
Southeast Alaska). 
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Steller Sea lionS faCtS
Scientific Name:  Eumetopias jubatus

Family: Steller sea lions are the largest Otariid and the fourth largest of the Pinnipeds, meaning “feather” or “fin” 
footed. 

Lifespan: Males rarely live beyond their mid-teens, but females may live as long as 30 years. 

Population: Approximately 45,000 in the Western Population, and 63,000-78,000 in the Eastern Population (Allen, 
B.M and R.P Angliss, 2014)

Length and Weight:  Adult males average around 1,250 
lbs, but they may grow as large as 2,500 lbs! They can 
grow to 10-11 feet long. Adult females can grow to 770 
lbs and are from 7.5 - 9.5 feet in length. Pups weigh 
about 35-50 lbs at birth and are up to 3 feet long. 

Color: Adult Steller sea lions are light brown to blond 
with a dark brown darkening around the flippers and 
undersides. Steller sea lions are dark brown at birth.

Photo NMML
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Behavior: Steller sea lions are very vocal with grumbles, growls, and roars. Roaring males often bob their heads up 
and down when vocalizing. Adult males establish territories and aggressively defend them. Steller sea lions gather 
on haulouts and rookeries and regularly travel great distances (up to 250 miles) to find food. They can travel much 
further and juvenile sea lions have been known to travel over 1,000 miles. However, females with pups likely forage 
much closer to their rookery. Diving is generally to depths of 600 feet or less and diving duration is usually 2 minutes 
or less.

Body: Steller sea lions have large, bulging eyes, and flat, square noses. Steller sea lions also have long whiskers which 
are used to navigate underwater and find prey. The ears of a Steller sea lion are visible and are turned downwards. 
When adult males age, they develop a “mane” of long, coarse hair. They are particularly agile on land and swim using 
their foreflippers. Adult males grow 2-3 times as large as an adult female. Adult males have thickened necks and 
triangular shaped heads. Both male and female sea lions have large front and rear flippers.

Diet: Steller sea lions eat a wide range of fish including herring, pollock, salmon, cod and rockfishes, sculpin, Atka 
mackerel, capelin, as well as squid, shrimp and other fish. To survive, an adult sea lion needs to eat at 5-6% of its body 
weight each day, but young animals need twice that amount. When males are defending their territories on the 
rookeries, they may go without eating for over a month! Interestingly enough, Steller sea lions do not need to drink 
water because the food they eat provides them with all the water they need. Sea lions do not chew their food, most 
is swallowed whole. Feeding often occurs in groups and they often feed at night between 9 PM and 6 AM.

Life History: Adults return to land to breed and give birth at rookeries. Steller sea lions become sexually mature 
at 3 to 7 years of age and mate and give birth on land. Males usually arrive at a rookery in May and stake out their 
territories for up to 60 days. Females arrive later and usually give birth to a pup that was conceived the prior year. A 
pregnancy lasts about 11 ½ months and they will nurse that pup for 1-3 years. Mating occurs shortly after the pups 
are born, during June and July. 
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Photo Tony Orr, NOAA Photo Tom Gelatt, NMML 

Steller Sea Lion California Sea Lion 

Steller sea lions (Eumetopias jubatus) are 
sometimes confused with California sea lions 
(Zalophus californianus). 

Stellers are much larger and lighter in color 
than the California sea lion. 

Steller also lack a visible sagittal crest (the 
bump on the top of their heads) that is visible 
on California sea lions. 

While possible, California sea lions are 
rarely found in Alaskan waters; their general 
distribution is from Southern Canada to Baja 
California in Mexico. 
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Steller Sea lion anatomy
General Pinniped Anatomy. Adapted from Geraci and Lounsbury, 2005. Modern Yup’ik orthography shown 
above the English word. The commonly used body parts were translated. 

iqyaraq - 
esophagus

tuzgek - 
scapula

pugtaun - 
lung

afgun -
diaphragm

adrenal gland
kidney

ovary

caqun - 
uterus

watek -
pelvic bone

teq -
rectum

thyroid gland

trachea
sternum

thymus
ircaquq -

heart

tunguq - 
liver

qilu -
intestine nakqcuq -

urinary bladderanrutaq - 
stomach
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Body: Otariid (Fur Seals & Sea Lions) compared to Phocid (True Seals). 
Adapted from Geraci and Lounsbury, 2005. 

Fur Seals & Sea Lions

True Seals

Sea Lions (Otariids) 
are different from 

True Seals (Phocids). 
Differences include 
sea lions’ external 

ear flaps, their large 
flippers, long necks, 
and mobility on land

Male vs Female

ciun -
ear

ciun -
ear

uganiaq - 
sea lion

isuriq - 
spotted seal

itgat - 
hind flipper

unatet - 
foreflipper

ucum ukinra - 
penile opening (male)

ucum ukinrat - 
urogenital  
opening 
(female)

teq - 
anus

umbilical 
scar

Modern Yup’ik orthography 
shown above the English word
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General Pinniped Anatomy.
Geraci and Lounsbury, 2005. 



Page 9

Sea lion aS traditional food

d
traditional foods continue to be 

healthier and more nutritious than 
store bought food. they are less 

processed, contain less additives and 
less contaminants. the process of 

gathering and processing traditional 
foods provides fresh air and good 

exercise. the health benefits extend 
welll beyond the physical, gathering, 
eating and sharing traditional foods 
supports our emotional and cultural 

well being. 

Sea Lions have been a traditional food of Alaska Native peoples for thousands of 
years.  Archaeologists have found sea lion bones in sites dating back more than 4,500 
years before present (Maschner et al. 2014). Today, along the Alaskan coast, 
Native peoples continue their cultural traditions. 

Historically, more people utilized sea lions, and nearly every part of the sea lion was 
used in some way or eaten. Skins were very important - they were used as coverings 
for skin boats, for garments and even to wrap the dead for burial (Holmberg 1985). 

The meat and fat were important food sources. Nearly every organ was eaten. The 
fat was also used on the skin, plain or mixed with pigment. The sea lion bladders 
were sometimes blown up and used while dancing (Merck 1980). The intestines 
and esophagus were very important sources of waterproof material and used in 
raingear. The stomach was used as a food storage device or as a float in the kayaks or 
skin boats. The bones were used as various tools or sometimes returned to the sea. 
Whiskers were used in hats, baskets, and as facial decoration. 

Nowadays, sea lions are harvested in fewer communities.  But when they are harvested, the sea lion provides an important 
source of extremely healthy fresh meat, vitamins and minerals, and provides a special treat, especially for elders. 
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The meat is often used in stew, roast, barbecue on 
the beach, or made into burger. The meat is very rich 
and dark, full of iron. The flippers are prized and often 
fermented, but can also be baked, cooked or boiled. The 
fat can be rendered into oil like seal, though sea lions 
make less oil than seal. It can also be used in cooking. Sea 
lion organs, especially the liver, are prized, but the heart, 
tongue, kidneys and liver are all eaten. The intestines can 
be cleaned, soaked, braided, stuffed and eaten.  

The bones, whiskers, intestines, stomach, esophagus 
and heart sack provide materials for artisans - carvers, 
wood workers (such as those who make bentwood hats), 
weavers and skin sewers. 

The hide can be tanned and used in regalia, boots, mittens, 
hats, or other types of skinsewing projects. The hides 
oftentimes have 
scars and other 
irregularities, 
which can be 
incorporated into 
the design. 

Sea lion meat nutrition Compared to Ground beef

• 3.4 oz Sea Lion Meat provides 49% of our daily protein needs 
•  You have to eat 5 serving of beef to get the same amount of iron as found in 

1 serving of sea lion
•  There is almost 8 times as much selenium in sea lion with fat as compared 

to the same amount of ground beef
•  Ground beef has more than 2x as much fat as sea lion. Ground beef has 

nearly 5x as much saturated fat as sea lion. 

Source: (APIA and Atka Traditional Council, 2006)
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Take stew size chunks of 
sea lion meat, flour and 
season them, then stir fry 
until almost done. Add a 
bit more flour and water 
to make a sauce. Simmer 
until done and serve over 
rice or noodles.

Take stew size chunks of sea lion 
meat and the neck bones and boil 
with seasonings of your choice. 
Add veggies and simmer until 
done. The neck bones are good to 
chew on.

Take sea lion flipper and place on the fire 
to burn off the hair and black skin. This 
doesn’t take very long- maybe a 1/2 an 
hour with a good fire. Remove the hair 
and skin as you turn the flipper. Once all 
is removed, let cool. Place the flipper in 
a bag with seasonings (salt and pepper) 
and let sit in a cool place for a day. When 
ready to cook, simmer the flipper in a big 
pot with shallow 
water for about 1 
hour. Once fully 
cooked, take 
the flipper 
out and 
place on 
a large 
platter. 
Eat 
hot or 
cold.

Sea lion flipper over a fire-PitSea lion meat, neck 
bone, and Stone Soup

Sea lion Stir fry
Cut meat from the breast area, 
place in roasting pan with lots 
of onions, a few potatoes, and 
carrots. Season with salt, pepper, 
and garlic. Bake at 350 degrees 
for approximately 2 hours. 
Roasting bags can be used and 
makes for a very tender roast. 

Sea lion roast
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Sea lion HuntinG
Sea Lions can be and are hunted year-round at various places in Alaska. You may prefer to hunt them in 
certain seasons. For example, in some areas, sea lions may be scarce (or abundant) depending on the time 
of the year or the season. In some communities, sea lions come around as they follow herring, hooligan 
or salmon, and they may be scarce the rest of the year. In other areas, sea lions may come around in late 
spring/early summer as they return to their rookeries, while other areas may have sea lions year round. 
Some hunters may prefer to hunt them in summer or fall because they may be fatter or in other times of 
the year because they prefer the taste. It all depends on the local conditions and how sea lions are present in 
your area.  

Sea lion hunting is a labor and time-intensive effort. When you decide to go, it takes a lot of work and it takes 
a good amount of time to hunt, retrieve and then process the meat and hide. It’s important to be realistic 
about the time and effort required before starting a hunt. Important considerations include the tides, wind, 
daylight and seas. Safety is key. 
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Hunting Partners:
Hunting with a partner is usually a good idea. They can drive the boat or you can drop them off 
on land. If you drop them on land, you can drop them off on a point or area where sea lions will 
pass. This is an especially effective hunting technique as you can herd the sea lion into shallow 
water and the person on land can take the shot. Once the hunt is complete, having a hunting 
partner is also wise. Sea lions are big animals - it can take several people to drag them ashore or 
to maneuver onto the boat. Having a hunting partner will maximize success. 

As you or your partner are shooting, it is important that firearm safety be practiced and 
that people or populated areas are not in the line of fire. 

Target Area: 
Many hunters prefer to aim for the top of the head/ear area, when hunting sea lions. 
Targeting these areas provides an efficient kill and will not damage the meat or hide. 

Once they start porpoising, you are trying to get them in the front half. If you stay still, 
they will eventually stop and look at you. If you are hunting with a partner, you can 
drop them on land prior to hunting. When the sea lion stops and looks, that is a prime 
opportunity for your partner to target the head and neck area. 
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Firearms: 
Various calibers can be used to hunt sea lions. If you choose to use a small caliber, such as .22, 
223 or even a .243, using a solid lead or copper bullet with a full copper casing will improve your 
success. Soft point bullets fragment and you will not get the penetration needed to reach vital 
organs and are not recommended. 

If you choose to use a larger caliber rifle, such as .270 or larger, soft point 
bullets can be used but could damage the meat as they fragment. Solid 
lead or copper bullets are recommended for the cleanest kill. 

Retrieval: 
Being prepared to retrieve a sea lion once 
shot is very important. Like seals, sea lions 
tend to sink after shot. As a result, it’s a good 
idea to herd them into shallow water by the 
shore line or at the head of a bay where they 
can be  retrieved more easily. 

For retrieval, a hand line with a weighted 
treble hook works best, but you can also use 
a sturdy fishing rod with a weighted treble 
hook. 
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Transporting and Processing: 

Once you have retrieved the sea lion, you may be forced to tow 
it to where you intend to process it. This can be accomplished 
securely by making a cut through the lower jaw, looping a stout 
rope through the lower jaw and tying it securely to your boat. 
Some people prefer to also loop around the neck for additional 
security. Standard nylon rope such as you would typically use for 
ground line or anchor line is a good choice. 

Being prepared to efficiently process your sea lion once harvested 
is important. They are large animals - bull males can be over 2,000 
lbs! Even if you are targeting what you think is a smaller animal, 
sea lions are surprisingly large. Being prepared to work on a large 
animal is good sense and preparation. 

Once you have successfully harvested a sea lion and drug it ashore, on the dock or on the boat, it is time to start butchering. In 
some ways, butchering a sea lion is easier than butchering deer or moose. There is more cartilage in a sea lion in the rib cage 
and between the ribs and where the ribs connect with the spine than land mammals such as deer, moose or bear. The ribs have 
more flexibility, perhaps due to their physical needs associated with diving. The cartilage also seems longer as compared to a 
deer or other large land mammal. This makes it easier to open the body cavity and to remove the ribs. 
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Butchering: 

Typically, the first cut you will make is with the animal on its 
back, opening the internal cavity from the anus vertically 
along the central line to the ribs or neck. You have to be 
careful not to cut the stomach as you are opening it up. 
Once the first cut has been made, you can either collect 
biological samples as discussed on page 22 or harvest any 
organs you would like to keep. The liver is a delicacy and 
often collected from freshly killed animals. Other organs 
can be harvested too for food or art/handicraft, such as 
the stomach, intestines, heart or the throat.  Once you are 
finished collecting what organs you would like to keep, the 
internal organs can be removed. Oftentimes, people will 
cut around the edges of the diaphragm that separates the 
heart & lung cavity from the rest of the internal organs. By 
cutting through the throat, around the anus and along the 
backbone, the remaining organs can be removed in pretty 
much one piece (depending on what was collected). Be 
careful not to pierce the bladder. 

Once the organs have been removed skinning and 
butchering can begin. 



Page 17

Opening carefully

First cut 
through the 
ribs

Removing the rbis - cutting near the spine
After the organs have been removed - this is a 
good time to rinse the internal cavity and meat
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Removing the rbis - 
cutting near the spine

Removing the flipper 
and shoulder blade. 

Some people will leave 
the fur on the meat 

to provide extra 
protection from dirt/

stones/rocks/etc.  

Shoulder blade 
and flipper

Front flippers



Page 19

readinG tHe environment
Understanding the ocean environment and how winds affect your area is critical before even considering going 
sea lion hunting. Because sea lion hunting will take some time, you want to go when the weather is in your favor. 
Likewise, you want to go when the seas are calm in order to facilitate a good shot and successful retrieval. 

Checking NOAA’s Marine Weather 
forecast is a good place to start. 
They are available both online and 
via telephone. 

Working around the tides is helpful, 
planning to harvest when the tide 
is going out will make everything 
easier. That way you can drag the 
sea lion onshore without fear of the 
tide coming up and interrupting 
your work. 
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If you are going to be hunting from a big boat and retrieving from a small boat, and anchoring 
close to shore, you will need a good anchor that will cut through the vegetation (eel grass and 
kelp). If you typically anchor your larger boat offshore, you may be surprised to find it drifting 
anchored close to shore. Plow and Scoop anchors perform the best. 

Weather Fronts and Patterns 
Watching the NOAA Satellite Feeds can be 
helpful to determine what weather is coming 
your way. They can be viewed at the National 
Weather Service site, located at: 
http://www.arh.noaa.gov/ 

Looking at the infrared satellite loop is helpful to 
understand what moisture and winds are coming 
to your area. 
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Safety & Survival
Hunting sea lions can be dangerous. That is why is it important to watch the weather, the waves and how big the sea is, 
prevailing winds, and have the necessary equipment, including safety and communication equipment. 

Practicing safe boating is critical. Accidents can happen to even the most experienced and you may be forced to stay out 
longer than planned. It’s a good idea to carry a basic survival kit in your backpack. Always let someone know where you are 
going and when you will be back. 

Being able to create a basic shelter to get out of bad weather is important. Being familiar with your environment and what you 
can expect will help you survive in the event of an emergency. 

• Handheld VHF Radio
•  Waterproof matches/

lighter in ziplock
• Extra water & carrier
• Mylar foil blanket
• Pocket stove & pot

•  Extra Food - high 
density food such as 
food bars, seal oil with 
dried fish, agutak, etc.

• Knife
•  Waterproof 

Flashlight/headlamp

•  Extra clothing - 
synthetics such as 
fleece/poly or wool 
are better than 
cotton. 

•  Rope/Parachute Cord
• Signal Mirror

• Compass
• Whistle
• Tarp

basic 
Survival 
Kit items
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reSearCH: bioSamPlinG
Working together with Alaska Native hunters, tribes, sea lion researchers 
and NMFS, we developed the Sea Lion Biosampling Program. The aim of the 
program is to work with hunters across Alaska who are harvesting sea lions for 
subsistence. 

Because hunters typically are very selective about which sea lion they will 
target, this lets us - hunters, tribes, researchers and managers -  all work 
together to better understand sea lions and investigate what may be affecting 
their health. 

The program was designed to be 
something that could be conducted 
quickly in the field, without interfering 
with your usual hunting and harvesting 
activities. 

Life history information:  Steller Sea Lion (Eumetopias jubatus)   (measurements and sampling must occur within 24 hrs of death)

Biosample Number                                                             Harvest Area:                                       Date/Time of Death      
Sampling Date & Time:                                                     Biosampler Name:                                                                               
Comments on General Health Condition:   (Healthy appearance, any Brands or Tags? etc.)         

ANIMAL ON STOMACH
1. Est. Age (circle)   Adult   or    Juvenile   or   Pup

2. Dorsal Standard Length:  (inches)                                   

3. Curvilinear Length:   (inches)                                        

4. Girth at Axilla:  (inches)                                                  
5. Hair coat:         hair loss         molting         scruffy 
                               parasites        good  

6.   Right Rear Flipper Length (inches)            
A. Collect 1 sample for genetics, using the biopsy 
punch and forceps. With the biopsy punch on left 
flipper, punch to collect skin/muscle and place in 
Cryovial.   Collected?    yes     no

7. Whiskers, Nails and Eyes Condition:          

                  

                 
B. Collect 2-4 whiskers. With pliers, pull (with a 
strong jerking action) from the sea lion’s left side of  
face and place all in a sterile Whirlpak bag.  
Collected?    yes     no

Assessment & Measurements:  (Which one?  cm  or  inches) 

Dorsal View
(animal on stomach)

Right 
rear 
flipper
length

sampling site 
B & C

sampling 
site A

2

6

4

Steller Sea Lion Biosampling Data Sheet (2010 March)

3

post 
canine

canine         
(measure      
length here) 

sampling site 
C or

8

9

4th 
post 

canine

8. Canine Length:                                     (mm only)

     If  Juvenile or Pup:
 Not Erupted  
 Milk Tooth 
 Partially Erupted
 Fully Erupted
 Erupted    

9. Diastema:                                               (mm only)
(measure space between the 4th and 5th post canines)

C. Post Canine. Using the pliers or tooth 
elevator, carefully pull a post canine and place 
in a sterile Whirlpak bag. 
Collected?    yes     no head
Sea lions’ left  or  right  side?  

ANIMAL ON BACK

10. Gender:  (circle one)

       Male   Female
       Unknown  

      
Additional notes or comments:     
        
                             
                    

umbilical 
scars

penile  
opening

anus

urogenital 
opening

female              male 

curvilinear length (nose to tip of tail)

 
Steller Sea Lion Biosampling Data Sheet (2010 March)

The Alaska Sea Otter and Steller Sea Lion Commission (TASSC) 
PO Box 142, Old Harbor, AK 99643
Voice: (907) 286-2377 or 1-800-474-4362     Fax: (907)286-9240
tassc@seaotter-sealion.org   www.seaotter-sealion.org

Ship To:

ANIMAL ON BACKVentral View  
(animal on back)

sampling site      
D, E & F

 Page 2

19. Comments: observations, other samples or any sample collection comments 20. Shipping Information.  
Date samples sent, carrier, flight, time, etc.

Date Frozen:

Date Shipped: 

Other information: 

11. Blubber Measurement _____________ mm
(measure the full blubber thickness from skin to muscle, at Sampling Site D - the 
axilla/armpits)

12. Blubber Sample
Collect a large chunk of  fat, at least as large as a Snickers 
Bar (6x2 inches). Collect the full sequence: skin, blubber, 
down to the muscle, placing into a labeled Whirlpak bag. Use 
the Zip lock to transport all Whirlpaked blubber samples. 
LABEL Zip lock appropriately. Collected?   yes    no 

13. Muscle Sample
Collect a large chunk of  muscle (6x2 inches) from the sea 
lion’s chest area, near the girth measurement, placing in 
labeled Whirlpak bag. Collected?   yes    no

14. Hair Samples
Using your scalpel to collect a piece of  hide including 
all the hair, about 2x2 inches in size. At the lab, hair will 
be collected for contaminant analysis. Place in labeled 
Whirpak.    Collected?   yes    no

15. Liver Samples
Collect 1 large LIVER sample, a least the size of  a Snickers 
Bar, and place in a labeled Whirlpak bag. 
Collected?   yes    no

16. Kidney Samples
Collect 1 large KIDNEY sample, about 6x2 inches in size, and 
place in a labeled Whirlpak bag. Alternately, you may donate 
a whole kidney, or both.     Samples Collected?   yes    no    
Whole Kidney?   left    right  both

17. Stomach or Contents
Using the heavy duty plastic bags, place stomach or stomach 
contents in the bag.    Collected?   yes    no

18. Female Reproductive Tract
If  the sea lion is a female, collect the full reproductive tract. If  
the female is pregnant, you may choose to donate the fetus. 
Place tract in large Zip lock bag or larger heavy duty plastic 
bag depending on size.   Collected?   yes    no       
Separate Fetus collected?   yes   no

sampling 
site  D

Signature: ______________________________________________   

Date: ______________  Printed Name: ______________________

sampling 
site E

INTERNAL SAMPLES

sampling 
site F

sampling 
site  D

Please use additional blank sheets if you need more space for comments. 

Examining the Teeth
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Taking External 
Measurements

Whisker Colllection

Stomach Content
Exam

Kidney

Female Reproductive
Tract
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lawS & manaGement
Steller sea lions and other marine mammals are governed by the Marine 
Mammal Protection Act (MMPA) here in the United States. It charged two 
Federal agencies with management authority - the U.S. Fish and Wildlife 
Service for the Department of Interior and NOAA Fisheries for the 
Department of Commerce. 

U.S. Fish and Wildlife Service (USFWS) is responsible for: sea otters, polar 
bear, walrus, and manatee. These are nearshore species that have a link to the land. 

NOAA Fisheries, otherwise known as National Marine Fisheries Service (NMFS) is responsible for: sea lions, fur seals, 
seals, large and small whales, and marine turtles.  These are offshore species that spend the majority of their time in 
the oceans and have a dependence on offshore waters.  

The State of Alaska has no jurisdiction over marine mammals, but they work closely with the Federal Agencies and 
many Alaska Native Organizations (ANOs) such as TASSC, on marine mammal research and conservation. State 
Troopers have no jurisdiction over marine mammal hunting unless they have been cross-deputized by a Federal 
Agency to enforce those laws. 

Tribes retain jurisdiction over their members and some tribes have developed marine mammal management plans 
and ordinances outlining how, when and where marine mammals should be harvested in their traditional waters. 

Alaska Native Organizations (ANOs), such as TASSC, are authorized by tribal resolution to act on behalf of their 
members on matters relating to marine mammals or a particular species. 

what is conservation? 

Conservation is the decision to use 
something wisely, to take only what our 

families need. This is consistent with 
our traditional Native values and these 

decisions help to ensure that animal 
populations will remain healthy. 



Page 25

Who can hunt Steller sea lions?
Under the MMPA and ESA, only Alaska Natives who dwell on the coast of the North Pacific Ocean or the Arctic 
Ocean may harvest Steller sea lions for subsistence or for creating and selling authentic native articles of handicraft 
and clothing, provided that the harvest is not accomplished in a wasteful manner. Current regulations require Alaska 
Natives to be 25% Alaska Native blood or more to be eligible to harvest marine mammals.  

Do I need any sort of permit or license in order to hunt a sea lion?
There are no Federal or state permitting or licensing requirements for a coastal Alaska Native to harvest a sea lion. 
However, some Alaska Native tribal governments may have local harvest regulations, including permit requirements 
for their members. Some areas may also have restrictions on firearm use, i.e. within city limits. You may wish to have 
your tribal card or BIA card with you when hunting. 

Is there a limit on how many sea lion or seal I can harvest? 
There is no limit on how many sea lion or seal can be taken for subsistence. However, the subsistence harvest has to 
be non-wasteful. 

Do I have to be Alaska Native to sew with sea lion pelts or work with the whiskers?
Yes. Current regulations state that you must be 1/4 blood quantum (25%) Alaska Native. Unaltered hides, whether 
tanned or untanned, or the whiskers traded, possessed or bought/sold can only occur between Alaska Natives. It 
is only when the hide, whisker or other part becomes a handicraft that it can be sold/given/bartered with a non-
Native. Regulations require that it be significantly altered from its natural form before a non-Native can have it.

frequently aSKed queStionS
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THE ALASKA SEA OTTER AND STELLER SEA LION COMMISSION is a non-profit tribal consortium established in 1988. 
Since inception, TASSC has worked with coastal Alaska peoples, tribes and the Federal Government to increase Alaska 
Native participation in marine mammal research, stewardship and management. TASSC is located in Old Harbor and works 
throughout the state. 
 Address: PO Box 142, Old Harbor, Alaska 99643
 Phone: 1-800-474-4362 (within Alaska) or 907-286-2377 direct 
 Website:  www.seaotter-sealion.org

NOAA FISHERIES is the Federal Agency mandated through the Marine Mammal Protection Act to manage whales 
and pinnipeds (all except walrus). NMFS is also dedicated to the management and sustainability of Federal fisheries 
and conserving marine habitat. The Protected Resources Division within NOAA Fisheries is the Division working 
specifically on marine mammals. The Law Enforcement Division within NOAA Fisheries is charged with enforcing 
protecting marine resources and their habitat and help safeguard the health of seafood consumers and the 
livelihoods of coastal communities. 

Address:  PO Box 21668, Juneau, Alaska 99802, 907-586-7221  
 Phone: Protected Resources Division: 907-586-7235      Law Enforcement main contact: 907-586-7225  
 NOAA Fisheries Stranding Hotline: 1-877-925-7773
 Website: www.alaskafisheries.noaa.gov/pr

wHo to ContaCt witH queStionS



wiinaq     qawax      kai      taan     uginaq
alutiiq aleut e/d Haida tlingit yup’ik


