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LAYOUT 

Robi Ambady

MPEDA
Newsletter

Dear friends,

The US National Marine Fisheries Service (NMFS), within the US Department 
of Commerce, vide Federal Register dated April 24, 2018, has lifted 
the stay on Inclusion of Shrimp and Abalone in the Seafood Import 
Monitoring Program (SIMP), effective from May 24th 2018, which was 
suspended because the “current data collection for U.S. aquacultured 
shrimp and abalone is not equivalent to the data that would be reported 
for imports.” By lifting the stay, it mandates that the importers of shrimp 
and abalone species will be required to follow the procedures such as 
obtaining an International Fisheries Trade Permit, submit harvest and 
landing information on those products to the U.S. Customs and Border 
Protection through the Automated Commercial Environment (ACE) portal 
and maintain supply chain records from the point of harvest to the point 
of entry into U.S. Commerce for a period of two years after entry. The 
compliance date for this rule for shrimp and abalone is from December 
31, 2018. For India, this move is quite important as shrimp is our principal 
commodity of export to USA. The farmers and processors have to maintain 
traceability records to be provided to the importers in US for onward 
submission. And for that farmers now have to get habituated to record 
keeping for them to fulfill the traceability requirement. On a positive 
note, this will also help to comply with the traceability requirements for 
other markets, especially the European Union. Though a great deal has 
been covered, SIMP brings in more responsibility to MPEDA, to enroll 
the maximum possible extent of farms by October 2018. MPEDA also 
plans to organize awareness programmes to the farmers and exporters 
on SIMP and related record keeping.

To encourage shrimp exports further, MoC&I has permitted MPEDA to 
issue DS 2031 certificates for shrimp exports that are routed to the US 
through the third countries after reprocessing. This is being done as a 
temporary measure, to encourage buying by exporters and importers alike.   

In another development, MPEDA – RGCA has developed open pond 
culture method for Asian Sea bass, which is low in capital investment 
unlike the cage culture. The catch is also better in this type of farming.  
MPEDA is hopeful that more farmers will adopt this farming technique 
and  increase the export production of seabass further.

Thank you.

Dr. A. JAYATHILAK IAS
Chairman

In the Platter                                                                                                                        
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MARKETING NEWS                                                                                                                        

MPEDA’s participation in 
Seafood Expo Global 2018 at Brussels 

EU is the largest market for aquaculture products 
as well as value added products.During 2016-
17, European Union remained the third largest 

destination for Indian seafood with a share of 16.73% in 
quantity. Frozen shrimp continued to be the major items 
of export to EU account 40.66% in quantity and 55.15% 
in USD earnings out of total export to EU. Export of 
L. vannamei shrimp to EU improved by 9.76% in quantity 
and showed increase of 11.40% in USD.

Seafood Expo Global/Seafood Processing Global (formerly 
the European Seafood Exposition/Seafood Processing 
Europe) is the world’s largest seafood trade event. More 
than 26,000 buyers, suppliers, media and other seafood 
professionals from more than 140 countries visit the 
exposition. Attendees come to meet existing suppliers, 
source new products and network with other industry 
professionals. It is the place where the global seafood 
industry meets.

Seafood Expo Global/Seafood Processing Global is 
organized by Diversified Communications, experts in 
organizing the world’s largest seafood events and leading 
print and online media. With a reach of more than 26,000 
seafood professionals, Seafood Expo Global/Seafood 
Processing Global benefits from Diversified’s existing 
relationships and resources to ensure the right buyers, 
distributors, importers, exporters and wholesalers attend 

Seafood Expo Global/Seafood Processing Global.

Seafood Expo Global and Seafood Processing Global provides 
an un-paralleled opportunity for the exporters/importers to 
market and sell products to the global seafood stakeholders.

THE EXHIBITION

Seafood Expo Global and Seafood Processing Global 
form the world’s largest seafood trade event.  Thousands 
of buyers and suppliers from around the world attend 
the annual, three-day exposition in Brussels, Belgium, 
to meet, network and do business.  The gathering who 
attends the Expo represents importers, exporters, 
wholesalers, restaurants, supermarkets, hotels, other retail 
and foodservice companies apart from policy makers, 
government officials, Market researchers/analysts etc,. 
Exhibiting suppliers offer the newest seafood products, 
processing and packaging equipment, and services 
available in the seafood market.  The exposition was 
held from April 24 to 26 at the Expo Centre in Brussels, 
Belgium. 

A total of 1,946 companies from 78 countries have exhibited 
at this year’s exposition, an increase of 87 companies over 
2017, as per the official declaration made by the event 
organizer. This year’s event has also broken new grounds 
and records in terms of exhibit space, with more than 39,322 

Indian pavilion in Seafood Expo Global 2018 
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net m2 occupied, surpassing last year’s numbers in terms of 
exhibit space by more than 1000 m2.  

INDIA’S PARTICIPATION

MPEDA set up an Indian Pavilion in which 19 exporters 
participated as co-exhibitors displaying a variety of 
seafood products from India and 65 exporters took 
table space as participants including 32 exporters who 
registered onsite based on the availability of table space. 
The Indian pavilion was located in stall no 7-1633 and 7 
-1733 and covered a floor space of 480 sq. m area. The 
stall theme of Indian Pavilion was “Irresistible seafood 
from Incredible India”.

MPEDA displayed wide variety of seafood consisting of frozen, 
chilled, dry and ready-to-eat products. Chilled items were 
displayed by one chiller and frozen and dried items were 
displayed by two freezers.  In addition to seafood, MPEDA 
publicity literature and books were displayed and distributed 
to the visitors of MPEDA stall. As done in previous years a 
special guide containing the details of all the co-exhibitors 
was prepared and distributed to the visitors, which helped 
them to identify the right exporter for commencing their 
business.  

Indian delegation was represented by Mr.  T. Dola Sankar, 
IOFS, Director (Marketing), MPEDA , Mr. Maruti D. Yaligar, 
Deputy Director and Mr. Tambada N. Vishnu, Assistant  
Director.  The Indian team was also well assisted and 
supported by the team of the Indian Embassy at Brussels. 
Active presence and participation of the Indian delegates 
including Mr. Santosh Kumar Sarangi IAS, Joint Secretary, 
Department of Commerce, Ministry of Commerce and 
Industry, Govt. of  India;  H. E. Ms. Gaitri Issar Kumar, 

Ambassador of India, Brussels; Mr. Saravesh Rai, Adviser 
(A&MP), Embassy of India, Brussels, Mr. Mandlik, Deputy 
Director, EIC, Delhi, Mrs. Priyadharshini Ravindran, Second 
Secretary (EU), Embassy of India, Brussels  added strength 
and support to the MPEDA delegation. The timely advices  
and interactions with the visitors enhanced outreach 
to more buyers and get them in touch with potential 
exporters from India.

The novel concept for enhancing the participation of the 
exporters through free-table space was itself a special 
attraction this time and it facilitated and channelized the 
buyers from other countries through MPEDA officials to the 
Indian participating exporters. 

The co-exhibitors participated in the event are M/s. VV Marine 
Products, Tuticorin; M/s. Naik Seafoods Pvt. Ltd., Mumbai; M/s. 
Seasaga Enterprises Pvt. Ltd., Mumbai; M/s. HLN Enterprises, 
Veraval; M/s. Real Exports, Veraval; M/s. HN Indigos Pvt. Ltd., 
Navsari; M/s. Avla Nettos Exports, Kollam; M/s. Pasupati 
Aquatics Pvt. Ltd., Kolkata; M/s. Indian Exports, Veraval; M/s. 
Shree Dhatt Aquaculture Farms Pvt. Ltd., Gujarat;  M/s.  Abad 
Fisheries Pvt. Ltd., Kochi; M/s. Abad Overseas Pvt. Ltd., Kochi; 
M/s. Gadre Marine Exports Pvt. Ltd., Ratnagiri; M/s. Calcutta 
Seafood Exports Pvt. Ltd., Kolkata; M/s. Castlerock Fisheries 
Pvt. Ltd., Mumbai; M/s. Sagar Samrat Seafoods, Gujarat; M/s. 
Forstar Frozen Foods Pvt. Ltd., Mumbai; M/s. Rupsha Fish Pvt. 
Ltd., Kolkata; M/s. Ulka Seafoods Pvt. Ltd., Mumbai. Other 
Indian exporters who participated in Seafood Expo Global 
have also availed the services of MPEDA. 

During the first day of SEG, many buyers and visitors 
visited the MPEDA pavilion and among the highest 
dignitaries, who visited Indian stall was Ms. Gaitri Issar Kumar, 
H. E. Ambassador of India to Belgium. She had active 

MARKETING NEWS                                                                                                                        

A view of free table space area in Indian Pavilion – an unprecedented offer from MPEDA to have maximum participation of exporters
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interaction with the co-exhibitors and the participating 
exporters. Ambassador also led a panel discussion 
with the exporters from India and took feedback on the 
antibiotic issues. 

MPEDA officials had interaction with the visitors all through 
the day and based on the outcome of the interaction and 
based on their requirement, directed them to exporter 
concerned (co-exhibitors/co-participants) so that they 
could further their business. Some of the buyers and 
visitors who were acquainted with their regular exporters 
directly visited the respective co-exhibitors and co-
participants. Among the products displayed in the Indian 
pavilion, the big size tiger shrimp and groupers kept in 
chiller were the main attraction for all visitors and buyers. 

The well packing of dry and other frozen products attracted 
many visitors attention towards Indian stalls. Among the 
enquiries received, it is noticed that many buyers were 
enquiring about L. vannamei, Black Tiger, ready to eat 
processed products, freshwater prawn and fish fillets. 

On the second day, Indian Embassy officials visited 
the MPEDA stall and co-exhibitors stalls. They have 
discussed and reviewed the fair and response from 
overseas buyers. The expo was concluded on third day 
and the participation in the 2018 edition of Seafood 
Expo Global provided enhanced exposure to the current 
products and practices in the global seafood industry, 
and the European Union in particular.

SHRIMP DIALOGUE #2 

During Brussels expo, Seafood Importers and Processors 
Alliance (SIPA) organised a short event of Shrimp Dialogue # 2 in 
continuation of their Shrimp Dialogue #1 organised at IISS, 
Goa bringing together the main stakeholders, including 
the Seafood Export Association of India, the European 
Commission and business representatives from Europe 
and from India. The event held at the Cinedoc Room of 
the Brussels Expo on April 25 and facilitated by SIPA and 
Willem van der Pijl of Seafood Trade Intelligence Portal. 
Mr. T. Dola Sankar IOFS, Director (Marketing), MPEDA 
made an oral presentation on MPEDA’s activities and 
initiatives in controlling the antibiotic residue in shrimp 
exporting to EU. Ms. Dr. Sylvie Coulon, Legislative officer, 
DG- Health and Food Safety an official of European 
Commission, participated in this session. During her 
deliberations the following issues has been highlighted 
for further compliance and its consistency. 

•   The Competent Authority (CA) of the export agency of 
India should continue ensuring that aquaculture farms that 
supply fishery product to EU approved establishments are 
regularly inspected to verify the EU hygiene provisions.

   Effort should be done at primary production level to 
mitigate the risks transmitted by domestic producers.

    A better understanding of the situation and cooperation 
between inspection services regarding the production 
at primary level should be analyzed.

MARKETING NEWS                                                                                                                        

Mr.  T. Dola Sankar IOFS, Director (M) and Mr. Maruti Yaligar, Deputy Director, MPEDA having discussion with a visitor in Indian pavilion
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Further to query raised by the Director (Marketing) about 
the re-listing of the firms which were de–listed because 
of the anti-biotic issues, it was pointed out that “it is 
premature to draw conclusions and time limit to lift 
the ban before the publication of the last official audit 
report and the ongoing residual audit that is being taken 
place in India”.

The concerns raised during the discussion by the official 
of DG Sante were

   The official controls do not fully cover all primary 
production, which undermines the ability of the Competent 

Authority to guarantee that non- eligible 
fishery product are excluded from the 
export to EU.

    The focus on export producers only 
might not be sufficient as the domestic 
producers share the same water and 
streams as farms providing material 
for export to EU.

    Official controls on the landing 
of wild catch are further required to 
be focused with close coordination 
with the departments or agencies 
concerned. 

MEETING WITH DG SANTE

Team headed by Mr. Santosh Kumar 
Sarangi IAS, JS, MoCI  along with Mr. 
Sarvesh Rai, Advisor, Embassy of India, 

Brussels, Mr. T. Dola Sankar, Director (Marketing), MPEDA, 
and Mr. R.M. Mandlik, Deputy Director, EIC attended a 
meeting as per the prior-appointment arranged through 
Indian Embassy with Dr. Michael Scannel, Directorate of  
Food and Veterinary Office, European Commission, Health 
& Consumers Directorate General (DG Sante) on April 25 
at the office of the latter. Dr. Sylvie Coulon, Legislative 
Officer, DG-Health and Food Safety was also present. 

During the meeting, the following points were presented 
to DG Sante for substantiating MPEDA’s request for re-
listing of the de-listed seafood export firms and bring 

MARKETING NEWS                                                                                                                        

Mr.  T. Dola Sankar IOFS, Director (Marketing) introducing the sea food products to H. E. Ms. Gaitri Issar Kumar, Ambassador of India 
to Belgium and to others in MPEDA Pavilion 

Mr. Santosh Kumar Sarangi IAS, JS, MoCI, Mr. Sarvesh Rai, Advisor, Embassy of India, 
Brussels and Mr. T. Dola Sankar, Director (Marketing), MPEDA having discussion with 

Mr. Willem van der Pijl of Seafood Trade Intelligence Portal
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Officials  interacting with visitors and other stake holders in the Indian Pavilion

MPEDA officials with Mr. R.M. Mandlik, Deputy Director, EIC

Items displayed in MPEDA pavilions in SEG Brussels

MARKETING NEWS                                                                                                                        
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back sampling at border inspection post to 10% from 
the existing 50%.

   MPEDA has enrolled more than 61,000 aqua farms 
to ensure traceability and facilitated extensively pre 
harvest test among the primary production level for 
further ensuring antibiotic residue free aquaculture 
shrimp export to EU. Enrolment includes capturing of 
farm coordinates using GPS and further continuing its 
endeavour for 100% enrolment. 

   MPEDA is operating a nationwide network of ELISA 
labs to ensure Antibiotic residue free aquaculture shrimp 
by issuing Pre-Harvest Tests (PHT) certificates to the 
Aqua shrimps. 

    At primary production level, National Residue Control 
Plan (NRCP) for Aquaculture products has been 
implemented so as to comply with EU Directive 96/23/
EC by four laboratories of MPEDA for analyzing   more 

than 5000 samples annually. 

     With active persuasion and intervention by MPEDA, 
the leading aquaculture producing state - Andhra 
Pradesh, has brought out a government order 
through which district level and State level task 
forces have been created to curtail the use of 
banned antibiotics using a multi-pronged approach 
- educate, train, collect samples and test, raid and 
impose penalty on offenders who are found to 
be using/trading the banned antibiotics.

    Commerce Secretary, Govt. of India has written 
to all the Chief Secretaries of the maritime states 
to consider taking similar steps in line with the 
state of Andhra Pradesh to check the sale/use 
of the banned antibiotics. 

The response to MPEDA’s request from DG Sante 
was positive and further he added that it was premature 
to arrive at a decision to lift the ban before the publication 
of the last official audit report and ongoing residual audit 
that was being taken place in India. 

The Indian pavilion had an overwhelming response from 
buyers, participants and the visitors. It was truly the 
world’s best show with enormous scope for business 
and market promotion. The trade enquiries received 
during SEG-2018 is listed separately in this Newsletter. 

The feedback received from the co-exhibitors and 
participating exporters was overwhelming and satisfactory. 
There is a very positive feedback on providing maiden 
free table space this year expo and there is a request 
from the exporting fraternity that the offer of free table 
space to be continued in future expos too. 

Products displayed in the stalls of other countries

MARKETING NEWS                                                                                                                        

Mr. Naresh Vishnu Tambada, Assistant Director interacts with visitors
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Food market for the elderly offers 
bright prospects

INTRODUCTION

The current old aged population (more than 60 years 
old) across the globe is around 143 million. In Asia, 
many countries face remarkable growth in old aged 
population. Japan sees her old aged population ratio 
increase continuously, and the Japanese old aged (more 
than 65 years old) would be 4 out of ten by 2045. In Korea 
also, the trend is same as old aged class would occupy 
40% of the population by 2045. Other countries that face 
such a situation in Asia are Singapore, Thailand, Vietnam, 
Malaysia, Cambodia etc. The old aged population in 
China is estimated to be 36.8 million by 2035, though 
the majority of Indian population consists of younger 
generation now. However, since the basic pie of Indian 
population is quite huge, the actual absolute population 

of old aged could be remarkable in numbers, even though 
the population ratio of old aged is quite limited. By 2050, 
old aged society would occupy 20% share of the total 
population (Ref. 1), and hence have to be reckoned as 
one of the most important consumer group in food sector 
including seafood, and hence demand specific product 
development and marketing to cater to it.

FISH CONSUMPTION PATTERN CHANGE BY 
OLD AGE POPULATION

How consumption market would change by such old 
age people? Take Japan for instance. The old aged 
food consumption ratio, including seafood is drastically 
increasing in short time. The old-aged-fish-consumption-
market-share-ratio, which include live, chilled clam items 

FOCUS AREA                                                                                                                        

The population of senior citizens in Asian countries such as Japan, China and 
Korea has increased remarkably. In future, India also must consider such old aged 
class assisted by better life care facilities and nutrition. In this connection, value-

added products for targeting of these people becomes more and more important by 
considering unique life style of such old people.  

Wide variety of food distribution channels for these old aged people have been developed 
recently, such as catering food of semi-cooked food by using microwave oven, lunchbox 
at home, soft biting or moose type, boneless fish fillet, food at nursing home, hospital 
etc. In this field, new commercial items and new development marketing strategy with 
pin-point public relation activities, along with good technology seem to be effective.

Thanks to the development of food technologies such as frozen equipment, retort pouch, 
canning, etc., new type of commercial products for serving old aged population has 
become possible.  Since majority of these new value-added food products are directly 
consumed by end users, traceability and further severe hygiene control is essential.
It also demands specific marketing tactics for commercial seafood value added products 
in accordance with the unique life style of old aged society.

JUN NAKAYAMA*

*Executive Assistant, MPEDA Trade Promotion Office, Tokyo 

“

“
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etc. has increased around 16% from year 2012 to 2015 
and the current old aged consumption ratio of above 
sector touched around 44%, toward the total consumption 
of fish of above sector. (Ref.2)

At the same time, there is specific life style and change 
of physical power among the old aged. Due to weakness 
of physical power, except for very healthy old aged, they 
cannot afford to have elaborate dishes that demand 
sophisticated efforts and power. Hence, old aged prefer 
soft biting meals and easy-to-cook / prepare items.  In 
countries like Japan or Korea, most of the old aged 
live single or have a small family. That means family 
consists of an old couple or father and child or mother 
and child etc., and need not make a large scale of meal 
every time, but prefer simple meal made by simple or 
short cooking or tend to use more of ready to eat value 
added products.  

They also prefer to stay indoors due to physical weakness 
and at times some old aged are forced to go or stay 
hospital, or some special nursing home, as it is extremely 
difficult for the limited family member(s) to take care 
of old parents.

The catering service such as lunch box, semi-cooked 
prepared food by using microwave oven etc. for the 
old aged market is expected to become double in near 
future. The market for old age meals in hospitals or 
nursing homes also is drastically rising. The meals are 
tailored to match the eating style of old aged people. 
These types of food are preferred by children also as a 
part of their school lunch box.  

PROMINENT CONSUMPTION INCREASE OF 
VALUE-ADDED PRODUCTS  

With this as background, one of supporting index is that 
remarkable increase in ready-to-eat items, especially in 
each outlet of convenience stores and super market 
chains. More than 60% of fish consumption items in 
old age purchase in super market chains.  The fish 
consumption of above means chilled fish, frozen items 
like shrimp, dried, finished products on the base of surimi 
such as Kamaboko etc.  

 As per Japan Prepared Foods Association, the total 
market pie of prepared foods in 2016 is 9.84 trillion Yen, 
showing 2.7% up from same period of 2015. The major 
contribution, which occupies the major share of prepared 
foods’ consumption is convenience store. 

 Also, when considering the consolidated balance 
sheet of four major fisheries/food companies in Japan, 

they are enjoying the record-breaking figures. One of 
major contribution of their highest profit is remarkable 
increase in handling quantity of value-added products and 
processed frozen foods. More than 20 years of chronic 
prolonged economic recession in Japan has changed 
the consumption pattern. Consumers are searching 
for easy-to-cook items at home with attractive price 
i.e., ready-to-eat-items-corner at super market chains 
etc. with remarkable space expansion of such corner 
in each outlet. 

Convenience store has already started eat-in corner, 
for single including old aged, to eat frozen food lunch 
or dinner, after purchasing lunch box, noodles, salad, by 
using electrical micro wave oven, being installed at each 
outlet.  At home, housewives prefer to use ready-to-eat 
items by using microwave oven as, younger generation 
and family do not have enough time for cooking, while 
old aged have gradually abandoned elaborate cooking by 
sparing their time and instead, they prefer easy cooking, 
caused by physical power loss. So, both the generation, 
prefer ready-to-eat items. Take shrimp for instance, simple 
PD by using microwave oven can be seen at major display 
corner at one of the most prestigious department store 
for old aged and others.

In Japan, the market for boneless fish and similar items 
is now worth 45 to 50 billion Yen. Five major companies 
such as M/s.  Dairei, M/s. Maruha Nichiro, M/s. Oka 
Foods, M/s. Kyokuyo, M/s. Nippon Suisan, holds more 
than 70% market share for those products there. 

The biggest boneless fish fillet company markets more 
than 30 different variety of boneless fish fillet. However, 
practically complete boneless fish is not possible, and 
companies market it as soft food with minimum bone, 
and at very reasonable price to popularize it. Another 
major company has started marketing less salty fish for 
old aged on a health point of view. For example, freeze 
dried soup with less salt content. 

These series of new type of food for old aged, who has 
biting or chewing problem is becoming promising market 
year after year. Market reports indicate that suggested 
production of universal design food, which manly consists 
of nursing food with soft and less biting parts, touched 

FOCUS AREA                                                                                                                        

IN JAPAN, THE MARKET FOR 
BONELESS FISH AND SIMILAR ITEMS

 IS NOW WORTH 45 TO 
50 BILLION YEN.
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FOCUS AREA                                                                                                                        

22.75 billion Yen in 2016, showing an increase of 12.3% 
from 2015. There were 1853 commercial nursing food 
products in the market as on May, 2017. At the same 
time, in accordance with the decreasing Japanese 
population, Japanese companies would be forced to 
target overseas market as main consumption areas for 
old aged by 2030 or 2040. (Ref.3)

Retort pouch curry, canned curry food is also in good 
popularity, due to remarkable development of preserved 
technology for keeping the original good taste. It is said 
that the curry taste is the final taste, which can easily 
be recognizable and lasting for the old aged. Japanese 
like curry taste items very much.

One major company has succeeded in manufacturing 
the retort pouch food with very low calorie items for 
diabetes purpose for those old aged who must control 
their daily calories. Younger population is also attracted 
to the product alike for health preservation. 

Special foods have been developed for disease conditions 
such as diabetes, kidney diseases, liver diseases, ulcer, 
anaemia, pancreas diseases, hyperlipidemia, gout, in 
addition to the special meal prescribed at the time of 
medical check-up, and are recommended by medical 
practitioners or dieticians. 

Coconut oil-based food is also quite popular for Alzheimer 
type dementia disorders, though it is being studied. In 
Japan, it is reported that by 2020, more than 7 million 

people would be suffering from dementia and more than 
50% of dementia is above Alzheimer type, which makes 
coconut oil based products popular as a precaution. 

CONCLUSION 

As mentioned earlier, nursing food is emerging market 
and has bright future from fish consumption point of 
view. Old aged prefer soften and less biting jelly type 
food, besides their affinity to curry taste items that tickle 
their taste buds a bit and gives a lasting taste. Recently, 
for making up with the feeble biting power of old aged, 
soft and easy to swallow items are becoming popular. 
Thanks to the Japanese technology, the appearance of 
such seems to be regular on the menu. 

However, when it comes to swallowing, the product shall 
melt easily in mouth and give minimum bite for better 
swallowing. Technology, by using highest pressure 
has succeeded in making such kind of items. Those 
machines are not very expensive and can fit in a small 
space. The production cost is also low in Japanese 
standards. Most important point to remember is that the 
hygiene control is much severe than other normal food 
items, as more than 50% of such nursing food is directly 
consumed in hospital or nursing homes. The market for 
such nursing food products paved way to Nursing Care 
Food Exhibition also. 

A joint study by M/s. Nippon Suisan and Ehime University 
revealed that intake of white meat fish protein is quite 
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FOCUS AREA                                                                                                                        

effective for increasing muscle power in old aged. Study 
group checked up the relation between muscle power 
and intake quantity of Pollack meat among women aged 
more than 65-years. They have found that in case of a 
60 kg weighing woman, a dietary supplement of more 
than 3.3 gram of Pollack protein per day is effective in 
increasing muscle power. (Ref.4)

Market promotion activities associated to old aged food 
shall be supported by scientific back up to succeed. 
Varied taste and palatable product profile that suits the 

old aged will provide adequate leverage in acceptance 
and recommendation. Highest food safety control and 
highest degree of traceability are compulsory to market 
such products in Japan. 

As a conclusion, penetrating to this old aged food market 
is quite promising, for which an entrepreneur needs 
to embark on a special project to develop new type of 
value-added products taking into account the special 
needs of old aged population. 

1. Nikita Doval  20% of population to be elderly by 2050: Help Age India report Live Mint 21.2.2015. 
2. Old aged nursing welfare market guide No128 by K.K. Japan market report  January  2017 
3. The Daily Minato Oct.11. 2017 
4. The Daily Minato Oct.3. 2017
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Highlights of marine fish landings in 
selected harbours of India during 
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INTRODUCTION

Fishery monitoring and catch reporting are essential parts 
of sustainable management of fishery resources. The 
concept of Catch Certification Scheme was introduced 
worldwide with an aim to deter Illegal Unreported and 
Unregulated (IUU) Fishing. MPEDA, being the nodal 
agency for validating the Catch Certificate for the export 
of seafood from India, has mandated NETFISH with 
collecting information on marine fish catch landings and 
Fishing vessel arrivals taking place at 47 major harbours 
and landing centres (Table 1) along the 9 maritime states 
in India. The data collected are processed to arrive at 
species-wise, state-wise, region-wise and harbour-wise 
evaluation of landings using MS office (excel). This report 
highlights the marine fish landings at major harbours of 
India during April 2018.

Sl. No. State Fishing  harbour

1

Kerala 

Beypore
2 Puthiyappa
3 Thoppumpady
4 Munambam
5 Sakthikulangara
6 Thottapally
7 Kayamkulam
8 Vizhinjam
9

Karnataka

Mangalore
10 Malpe
11 Gangoli
12 Tadri
13 Karwar

14 Honnavar
15 Maharashtra

 
Harne

16 New Ferry Wharf

17
Maharashtra

Ratnagiri (Mirkarwada)

18 Sasson Dock

19

Gujarat

Veraval
20 Porbandar

21 Mangrol

22

West Bengal

Digha (Sankarpur)

23 Deshapran

24 Namkhana
25 Sultanpur

26 Kakdwip

27 Raidigi

28

Odisha

Paradeep
29 Balaramgadi
30 Bahabalapur

31 Dhamara

32

Andhra Pradesh

Kakinada
33 Machilipatnam

34 Nizampatnam
35 Visakhapatnam

36

Tamil Nadu

Chennai
37 Pazhaiyar
38 Nagapattinam
39 Tuticorin
40 Cuddalore
41 Mandapam
42 Colachel
43 Pondicherry
44 Karaikal
45 Chinnamuttom
46

Goa
Cutbona

47 Malim

Table 1. List of harbours and landing centres selected 
for data collection
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EVALUATION ON FISH LANDINGS

The fish catch data obtained from the 47 landing sites 
during April 2018 totalled to a quantity of 44819.80 tons. 
This total catch was composed of 17180.29 tons (38%) of 
Pelagic finfishes, 15036.93 tons (34%) of Demersal finfishes 
and 12602.58 tons (28%) of Shellfishes, whereby the Pelagic 
resources contributing the maximum quantity (Fig 1). 

The total catch was comprised of 111 varieties of marine 
fishery items, of which the top five contributors in the 
chronological order were Japanese thread fin bream, squid, 
Indian mackerel, ribbon fish, and croaker (Fig 2). These five 
fishery items together formed 45% of the total catch. The 
other major fishery items were cuttlefish, lizard fish and 
tuna each contributing more than 1500 tons to the total 
landings. The spotted eagle ray, which recorded a quantity 
of 0.10 tons, was the species which registered the least 
landing during the month. 

The quantity of various fishery items recorded during April 
2018 is given category-wise in Table 2. Indian mackerel, 
ribbon fish and tuna were the pelagic finfish varieties which 
recorded the highest landings, whereas in the case of demersal 
finfishes, the major contributors were Japanese thread fin 
bream, croakers and lizard fish. The Molluscan stock mostly 
comprised of squid, cuttlefish, octopus and whelk formed 
about 59% of the shellfish landing and the rest 41% were 
of crustaceans. The crustaceans were mainly comprised of 
Penaeid shrimps. 

Fig. 2 Major fishery items landed during April 2018

Fig.1. Category-wise fish landings during April 2018

Fishery item Quantity in 
tons

% of total catch

Pelagic finfish
Indian mackerel 3907.77 8.72

Ribbon fish 3758.05 8.38

Tuna 2182.09 4.87

Anchovy 937.93 2.09

Indian oil sardine 1129.40 2.52

Scad 1379.44 3.08
Barracuda 665.32 1.48

Horse mackerel 1038.12 2.32

Seer fish 499.99 1.12

Leather jacket 270.79 0.60

Trevally 377.77 0.84

Lesser sardines 306.73 0.68
Dolphin fish 156.75 0.35
Bombay duck 161.78 0.36
Mullet 117.69 0.26
Cobia 37.93 0.08
Marlin 37.00 0.08
Oriental bonito 36.40 0.08
Sail fish 30.00 0.07
Needle fish 29.67 0.07
Herring 26.30 0.06

Queen fish 19.89 0.04

Table 2. Category-wise landing of various fishery items 
during April 2018

FOCUS AREA                                                                                                                        
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Hilsa 16.61 0.04
Indian thread fish 15.96 0.04
Seabass 14.37 0.03
Flat needle fish 7.04 0.02
Indian ilisha 6.70 0.01
Indian salmon 5.98 0.01
Rainbow runner 3.96 0.01
Silver sillago 2.90 0.01

 Total 17180.29 38.33

Demersal finfish 
Japanese Thread 
fin bream

5043.50 11.25

Croaker 2281.03 5.09
Lizard fish 1696.09 3.78
Sole fish 1056.03 2.36
Bull's eye 1077.82 2.40
Moon fish 1170.33 2.61
Cat fish 1107.22 2.47
Snapper 459.19 1.02
Reef cod 424.99 0.95
Pomfret 215.89 0.48
Pony fish 194.04 0.43
Eel 85.33 0.19
Ray 78.92 0.18
Goat fish 71.58 0.16
Indian halibut 39.81 0.09
Emperor bream 9.83 0.02
Black tip shark 8.91 0.02
Batfish 6.13 0.01
Parrot fish 3.80 0.01
Whip fin silver 
biddy

2.20 0.00

Yellow fin sea 
bream

1.73 0.00

Filefish 1.60 0.00
Spine foot 0.80 0.00
Tiger perch 0.18 0.00

 Total 15036.93 33.55

Shellfish 

Crustaceans 
Penaeid shrimp 4248.51 9.48
Sea crab 521.00 1.16

Non-penaeid 
shrimp

373.60 0.83

Lobster 34.40 0.08
Mud crab 2.47 0.01

Total 
crustaceans 5179.98 11.56

Mollusc 
Squid 4630.42 10.33
Cuttle fish 1759.03 3.92
Octopus 656.45 1.46
Whelk 365.00 0.81
Clam 11.70 0.03

Total mollusc 7422.60 16.56

Total shellfish 12602.58 28.12

Grand Total 44819.79 100.00

REGION-WISE LANDINGS 

The South West coast, comprised of 16 selected harbours in 
Kerala, Karnataka and Goa recorded the maximum landings 
during the month, which was to the tune of 20946.81 tons 
(47%). This was followed by the North West coast, comprised 
of seven selected landing sites in Maharashtra and Gujarat 
coasts, where 20187.31 tons (45%) of fishery resources were 
landed. Thus the landings from West coast zones together 
formed 92% of the total catch (Fig. 3). In the South East 
coast (comprised of 14 harbours in Tamil Nadu and Andhra 
Pradesh) a total quantity of 2568.41 tons of marine catch 
landings (6% of the total catch) was recorded during the 
period whereas in the North East region, consisting of 10 
of the selected landings sites in Odisha and West Bengal, 
recorded the least quantity of 1117.26 tons (2%). 

Fig. 3. Region-wise landings recorded during April 2018

FOCUS AREA                                                                                                                        
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STATE-WISE LANDINGS

The state of Gujarat recorded the maximum marine fish 
landing during April 2018, which was to the tune of 12278.87 
tons, forming more than 27% of the total catch (Fig. 5). The 
next position was held by Karnataka, where a quantity of 
9129.25 tons (20%) of fish landing was reported. Kerala held 
the third place with a total landing of 8022.97 tons (18%). 
Almost 92% of the total catch was reported from the West 
coast states. Along the East coast, highest landing was 
recorded in Tamil Nadu, which was 1619.14 tons (3%). The 
state of West Bengal, where 365.55 tons of fish landings 
was reported, was marked as the state with least landing 
during the month.
  

FOCUS AREA                                                                                                                        
In South West and South East regions the Pelagic finfishes 
dominated the landing whereas in North West the landing 
was dominated by Demersal finfish resources and in 
North East, Shellfish landing was more than the other 2 
categories (Fig. 4).  

The five major fishery items which had contributed 
predominantly to the landings in each region are given 
in Table 3.

Item Quantity in tons % of total landings of the region

South West
Indian mackerel 3196.39 15.26
Japanese Thread fin bream 2298.58 10.97
Squid 1600.76 7.64
Lizard fish 1178.14 5.62
Moon fish 1143.87 5.46

North West 
Squid 2823.99 13.99
Ribbon Fish 2686.41 13.31
Japanese Thread fin bream 2685.77 13.30
Croaker 1468.99 7.28
Indian mackerel 1050.11 5.20

South East 
Tuna 464.25 18.08

Cuttlefish 263.67 10.27

Fig. 4. Comparison of category-wise contribution (in tons) 
to the total landings of each region Fig.5. State-wise fish landings (in tons) during April 2018

Table 3. Major items landed in each region during April 2018
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The major five fishery items which had contributed significantly to the landings in each state during April are given in Table 4. 

Item Quantity in 
tons

% of total 
landings of the 

state

Kerala
Indian Oil Sardine 668.13 8.33
Squid 594.30 7.41
Deep sea Shrimp 572.83 7.14
Indian mackerel 566.90 7.07
Cuttle Fish 543.52 6.77

Karnataka 
Japanese Thread 
fin bream

1665.56 18.24

Indian mackerel 1002.66 10.98
Lizard fish 889.52 9.74
Squid 750.66 8.22
Ribbon Fish 749.93 8.21

Goa 
Indian mackerel 1212.90 31.96
Moon fish 843.00 22.22
Japanese Thread 
fin bream

274.57 7.24

Squid 255.80 6.74
Tuna 206.40 5.44

Maharashtra 
Japanese Thread 
fin bream

1485.77 18.79

Ribbon Fish 723.41 9.15
Croaker 703.99 8.90
Brown Shrimp 623.29 7.88

Horse mackerel 571.71 7.23

Gujarat 
Squid 2290.50 18.65
Ribbon Fish 1963.00 15.99
Japanese Thread 
fin bream

1200.00 9.77

Cat fish 845.50 6.89
Croaker 765.00 6.23

Tamil Nadu 
Tuna 292.99 18.10

Cuttle Fish 251.93 15.56
Squid 135.74 8.38

Indian Oil Sardine 114.91 7.10

Anchovy 53.52 3.31

Andhra Pradesh 
Tuna 171.26 18.04

Brown Shrimp 133.42 14.05
White Prawn 119.71 12.61

Pink Shrimp 83.25 8.77

Tiger Prawn 62.23 6.56

Odisha 
Croaker 189.40 25.20

Karikadi Shrimp 156.59 20.83
Tuna 58.37 7.76

Sea Crab 52.80 7.02

Squid 40.00 5.32
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White Prawn 160.11 6.23
Brown Shrimp 154.68 6.02
Squid 153.84 5.99

North East 
Croaker 257.23 23.02

Karikkadi Shrimp 195.29 17.48

Sea Crab 59.80 5.35
Tuna 58.37 5.22
Ribbon Fish 52.35 4.69

Table 4. Major items landed in various states during April 2018
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West Bengal 
Croaker 67.83 18.56

Karikkadi Shrimp 38.70 10.59

Bombay Duck 24.04 6.58
Brown Shrimp 21.09 5.77
Ribbon Fish 18.19 4.98

HARBOUR-WISE LANDINGS

Figures 6 & 7 represents the fish landings recorded during 
the month at the selected harbours along West and 
East coasts respectively. Of the 47 harbours, Porbandar 
harbour registered the maximum landing of 5585.97 
tons (12%) and it was followed by Malpe harbour with a 
contribution of 4808.41 tons (11%). Mangalore harbour 
with a quantity of 3842.84 tons (9%) and Veraval harbour 
with a quantity of 3775.90 tons (8%) held the subsequent 
positions. Along East coast, the harbour which recorded 
the highest landing was Visakhapatnam where 664.74 
tons (1%) was landed. The least quantity of landings was 
recorded from Karwar harbour (0.94 tons).

EVALUATION ON BOAT ARRIVALS

A total of 21677 numbers of boat arrivals were recorded 
during April 2018, of which the highest number of boat 
arrivals was registered at Veraval harbour (3406 nos.). The 
Porbandar harbour with 2515 numbers of boat arrivals 
held the next position. Only five out of the 47 harbours 
had recorded more than 1000 boat arrivals during the 
period, the details of which are given in table 5. Around 
72% of the fishing vessels which landed their catch at the 
harbours belonged to the category of Trawlers and the 
remaining landings were by Purse seiners, Ring seiners, 
Gill netters, Long liners and Traditional crafts.

Sl. No. Fishing 
harbours

State Number of 
boat arrivals

1 Veraval Gujarat                                                       3406
2 Porbandar Gujarat                                                       2515
3 Mangrol Karnataka 1993
4 Mangalore Karnataka 1747
5 Harne Maharashtra 1085

COMPARATIVE ANALYSIS

Table 6 presents the comparison of the data of April 

with that of previous months. The total fish catch had 
decreased by more than 17000 tons during April when 
compared to that of March. The Pelagic finfish continued 
as the top contributor but with 1% decrease in percentage 
share than that of previous month. The percentage share 
of Demersal finfish resources increased by 2% and whereas 
the percentage share of shellfish landing had decreased by 
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Table 5. Fishing harbours which recorded 
> 1000 boat landings during April 2018

Fi.g 6. Landings (in tons) at harbours along west coast 
during April 2018

Fig. 7. Landings (in tons) at harbours along east coast 
during April 2018
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1%. Japanese thread fin bream emerged as the topmost 
contributor among the various fishery items landed, with 
an 11% share of total catch and the squid was pushed to the 
second position. The state of Gujarat continued recording 
the highest landing in a month and the Porbandar harbour 
in Gujarat attained the top position among the 47 harbours. 
The total number of boat arrivals recorded had decreased in 
April by around 6000 boats when compared to that of March. 

SUMMARY

In April 2018, a total landing of 44819.80 tons of marine fishery 
resources were recorded from the 47 major fish harbours of 
India, wherein pelagic finfishes contributed more quantity 

than demersal finfishes and shellfish stocks. Considering 
the fishery item wise landings, Japanese thread fin bream 
was the major contributor. Landings from the West coast 
states together formed more than 92% of the total catch, 
and the South West coast contributed the maximum share 
of 47%. The state of Gujarat recorded the highest catch 
among the 9 maritime states. Of the 47 selected harbours, 
12 harbours recorded more than 1000 tons of fish landings 
and the Porbandar harbour registered the highest landing. 
In terms of boat arrivals, the Veraval harbour recorded the 
maximum boat arrivals. Along East coast Trawl ban has 
commenced on 15th April and this was the major reason for 
very low landing reports from the East coast states, which 
in turn has affected the total catch records.

February 2018 March 2018 April 2018

Total Catch 61,463.55 t 62,203.72 t 44,819.80 t
Landing of Pelagic finfishes 27,282.94 t (44%) 24,254.18 t (39%) 17,180.29 t (38%)
Landing of Demersal finfishes 18,369.24 t (30%) 20,134.22 t (32%) 15,036.93 t (34%)
Landing of Shellfishes 15,811.37 t (26%) 17,815.32 t (29%) 12,602.58 t (28%)

Species recorded highest landing Squid (10%) Squid (9%) Japanese Thread fin 
bream (11%)

State recorded highest landing Gujarat (32%) Gujarat (28%) Gujarat (27%)
Harbour recorded highest landing Veraval (14%) Beypore (18%) Porbandar (12%)

Total Boat Arrivals 26,964 27,512 21,677

*Percentage of Total Catch

Table 6. Comparative analysis of the data
FOCUS AREA                                                                                                                        



2018 MAY  MPEDA NEWSLETTER  25

Participation in 
Mathrubhumi Karshika Mela 2018

FOCUS AREA                                                                                                                        

MPEDA Regional Division, Kochi jointly with NETFISH 
took part in the ‘Mathrubhumi Karshika Mela (Agri 
Fest) 2018’ held at Perumbavoor Government 

Boys Higher Secondary School Ground from April 4 to 10. 

Mr. Eldhose Kunnappilly, Perumbavoor MLA, inaugurated 
the Agriculture Fair. In the MPEDA/NETFISH stall, a 

demo unit of Aquaponics system was set up, which 
attracted huge number of visitors. The crowd showed 
keen enthusiasm to know about the Aquaponics system 

and enquired about the cost for setting up such a unit 
at home. The entire fact and figures about Aquaponics 
were explained and hand-outs on Aquaponics were 
distributed to those who were interested. 

Apart from the aquaponics unit, a few posters by NETFISH 
depicting information on NETFISH activities, trawl ban 
period, fish production of Kerala, Minimum Legal Size 
in fisheries and coastal pollution were also displayed in 
the stall for the public.

Explaining on the Aquaponics System to the public

Clearing off the queries of the visitors 

A view of the MPEDA/NETFISH stall at 
Mathrubhumi Karshika Mela 2018
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A Workshop for the Preparation of National Plan 
of Action to Prevent, Deter and Eliminate Illegal, 
Unreported and Unregulated Fishing was organized 

by the Bay of Bengal Programme Inter-Governmental 
Organisation (BOBP-IGO), based on the directives of the 
Department of Animal Husbandry Dairying & Fisheries, 
Ministry of Agriculture & Farmers Welfare, Government 
of India. The workshop was held on April 23 and 24 at 
Hotel The Raintree, Alwarpet, Chennai.

The member countries of the Food and Agriculture 
Organisation of the United Nations (FAO-UN) had agreed 
in 2001 to the International Plan of Action to Prevent, 
Deter and Eliminate Illegal, Unreported and Unregulated 
Fishing (IPOA-IUU). The IPOA-IUU need to be developed 
as a voluntary instrument within the framework of the 
Code of Conduct for Responsible Fisheries and applies 
to all states and entities and to all fishers. Since 2001, 
implementation of measures to prevent, deter and 
eliminate IUU fishing has gained considerable significance 
and the IPOA-IUU has also formed the basis of European 
Union’s legislation entitled ‘Council Regulation (EC) No 
1005/2008 of 29 September 2008 – Establishing a 
Community System to Prevent, Deter and Eliminate IUU 

Fishing’. Parallel to this development, implementation of 
measures to prevent, deter and eliminate IUU has also 
become an important agenda of most of the fisheries 
related International Agreements/Arrangements to which 
India is signatory and thereby committed to abide by 
their resolutions.

In this context, it is also relevant to highlight the IUU 
related resolutions of the Indian Ocean Tuna Commission, 
a Regional Fisheries Management Organisation (RFMO), 
which manages the fishery of tunas and tuna like species 
and also the by-catch associated with such fisheries in 
the Indian Ocean region. Further, the IUU matters are 
now also becoming a critical part of the negotiations at 
the World Trade Organization on the subject of fisheries 
subsidies, in which India is taking a leading role. The 
IPOA-IUU elaborates upon a set of action points for 
consideration of the FAO-UN member-states, which 
inter alia include development and implementation of a 
National Plan of Action to Prevent, Deter and Eliminate 
IUU fishing (NPOA-IUU).

Dr. T. R. Gibinkumar and Dr. Shine Kumar C. S., Deputy 
Directors of MPEDA, were deputed to participate in this 
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A view of the participants 

Workshop for the Preparation of 
National Plan of Action to Prevent, 

Deter and Eliminate Illegal, Unreported 
and Unregulated Fishing 



2018 MAY  MPEDA NEWSLETTER  28

workshop. Apart from officials from MPEDA, officials 
from other departments such as Department of Animal 
Husbandry, Dairying and Fisheries, Ministry of Agriculture 
& Farmers Welfare; Ministry of Environment, Forests and 
Climate Change; Marine Mercantile Department; Indian 
Coast Guard; Coastal Marine Police; Representatives 
from the Fisheries Departments of 13 coastal States 
and Union Territories; R&D Institutions (FSI, CMFRI, CIFT, 
CIFNET); NITI Aayog; NGOs; Fisher’s Organizations; 
International/Regional Organizations; IIFT and Bay of 

Bengal Programme Inter-Governmental Organisation 
attended this workshop.

Presentations, deliberations, group discussions and 
brain storming sessions were included in the workshop 
that was divided into four sessions covering two days.

During the first and second sessions of the workshop, 
presentations were made on Status of Marine Fisheries 
in India with particular reference to IUU Fishing, Definition 
and scope of IUU Fishing in International and Regional 
Fisheries Instruments, Extent and impact of IUU Fishing in 
the Indian EEZ and adjacent seas: Evidences from global 
and regional studies, Presentation from coastal States/
Union Territories on challenges of IUU fishing within their 
domain and India’s readiness to address IUU Fishing by 
its domestic fishing vessels: Legal and Policy Analysis.

Group discussions were conducted after dividing the 
delegates in to three groups and deliberations were 
made on the following topics by each group on the 
interventions and actions required to be done at Central 
Government level, State Government level and on the 
technical requirements for requirements for preparation 
of NPOA-IUU (Legal and policy aspects), requirements for 
preparation of NPOA-IUU (Human Capacity Enhancement) 
and methodology and time line for preparation of NPOA-
IUU.

The groups presented their discussion points and the 

same was compiled by BOBP. In the concluding remarks 
BOBP informed that a draft National Plan of Action to 
Prevent, Deter and Eliminate Illegal, Unreported and 
Unregulated Fishing will be prepared and will be circulated 
among the participants of workshop for further comments.

The public review of the NPOA-IUU will be made during 
May to December 2018 as per the work plan and final 
report will be submitted to DAHDF for adoption in the 
first quarter of 2019.

National Workshop for Preparation of Plan of Action to 
Prevent, Deter and Eliminate Illegal, Unreported and 

Unregulated Fishing (NPOA-IUU) 
 

23 – 24 April 2018, Chennai, India 
 
 

Work-Plan (Proposed) 
 

 
 

  

•Preparation of 
Whitepaper on IUU 
Fishing in the Indian 
Context

March - April 
2018

•National Workshop -
Identification of 
needs and 
methodology

23 - 24 April 
2018

•Preparation of Draft 
NPOA-IUU, public 
review

April -
December 2018

Adoption and 
Notification of 

NPOA-IUU
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A view of the programme
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What is Dumping? (As per WTO definition) Dumping 
is, in general, a situation of international price 
discrimination, where the price of a product when 

sold in the importing country is less than the price of that 
product in the market of the exporting country. Thus, in 
the simplest of cases, one identifies dumping simply by 
comparing prices in two markets.

However, the situation is rarely, if ever, that simple, and in 
most cases it is necessary to undertake a series of complex 
analytical steps in order to determine the appropriate 
price in the market of the exporting country (known as the 
“normal value”) and the appropriate price in the market of 
the importing country (known as the “export price”) so as to 
be able to undertake an appropriate comparison.

ANTI-DUMPING DUTY ON EXPORTS OF INDIAN 
SHRIMP TO USA 

US DoC had initiated investigation to analyse the 
representation by the Southern Shrimp Producers Alliance, 
regarding dumping of shrimp in USA at a lower price than 
any other country. Based on the subsequent investigation, 
US DOC initiated antidumping duty on shrimp imports 
from India since 2004. The initial anti-dumping duty 
imposed was 10.17%. This was reviewed subsequently. 

Every year there is an Administrative Review on the duty 
to be collected and so far 11 administrative reviews have 
been conducted. The 11th Antidumping Review is over and 
the present antidumping duty is 0.84%. Preliminary review 
result of 12th Anti-dumping review is 2.34%, which may be 
a cause of concern for Seafood exporters, but the final duty 
rate is awaited. 

Method for calculation of antidumping rates by different 
countries

(I) KOREA

The commission calculating anti-dumping duty determines 
dumping margin as the difference between the weighted 
average normal value and the weighted average import price 
over the period of investigation. Normal value is calculated 
using one of the four methods

(a) Normal value as the exporting country’s sales price in 
its domestic market. 

However, if more than 20 percent of the exporting country’s 
domestic sales are made at prices below their average cost 
of production/  the value of exporting country’s domestic 
sales are less than five percent of the value of Korean imports 
from the exporting country, the Commission may calculate 
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Anti-Dumping: 
A Tool for protectionism of trade?

ANJU*

*Assistant Director, MPEDA, Tuticorin
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the normal value using one of the two alternative methods. 

(b) Normal value will be calculated from price of sales from 
exporting countries to third countries.

(c) Constructed normal value can be from exporting countries 
cost of production plus administrative selling cost and profit.

(II) INDIA 

There are two fundamental parameters used for determination 
of dumping, namely, the normal value and the export price. 
Both these elements have to be compared at the same 
level of trade, generally at ex-factory level, for assessment 
of dumping.

If the normal value cannot be determined by means of the 
domestic sales, the following two alternative methods may 
be employed to determine the normal value:

(a) Comparable representative export price to an appropriate 
third country.

(b) Constructed normal value, i.e. the cost of production in the 
country of origin with reasonable addition for administrative, 
selling and general costs and reasonable profits.

(III) EU

Under EU rules, normal value in market economy countries 
may be calculated in one or more of the following ways: 

(a) On the basis of domestic sales prices of the exporting 
producer; 

(b) On the basis of prices of other exporting sellers or 
producers in the same country; 

(c) On the basis of export prices to a third country; or 

(d) By constructing a normal value based on the costs of 
production plus a reasonable amount to cover selling, 

general and administrative costs and profit.

(IV) USA

Zeroing methodology is a calculation device used by the 
United States to establish this anti-dumping duty. WTO 
rulings have confirmed that this method increases, often 
substantially, the exporter’s margin of dumping and thus the 
amount of anti-dumping duty that the exporter has to pay.

When applying zeroing, the US compares the price of the 
product in the export market with the price of the product 
in the US market, but disregards, by setting at zero, all 
transactions in which the price of the product in the export 
market is smaller than the price on the US market. The US 
authorities would hence, by ignoring all negative price 
differences find a dumping margin with the positive price 
difference and therefore apply a duty rate based on the 
positive price difference as a percentage of the total export 
sales value. The practice of applying zeroing has an impact 
in most US anti-dumping cases.

In 2004 and 2007, the EU launched WTO disputes against 
the US for the use of a methodology called “zeroing” in 
the calculation of anti-dumping duty rates. EU’s initiative 
was followed by a number of countries including Brazil, 
China, Ecuador, Japan, Korea, Mexico, Thailand and 

Vietnam who lodged similar cases. On February 14, 2012, 
the DOC published its final notice of policy change on 
zeroing under URAA Section 123 in the Federal Register. 

DIFFERENTIAL PRICING

Under the differential pricing, US can choose between 
three different comparison methodologies.

 (1) Comparing the weighted-average normal values to 
the weighted-average export prices or constructed export 
price (Average-to-Average); 

(2) Comparing the normal values of each individual 
transaction to the export prices or constructed export 
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THERE ARE TWO FUNDAMENTAL 
PARAMETERS USED FOR 

DETERMINATION OF DUMPING, 
NAMELY, THE NORMAL VALUE 

AND THE EXPORT PRICE.
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prices of the individual transaction (Transaction-to-
Transaction); and 

(3) Comparing the weighted-average normal value to the 
export prices, or constructed export prices, of individual 
transactions (Average-to- Transaction).

The average to transaction method should be used in 
exceptional cases, where export prices differ significantly 
among purchaser, region or period of time. 

In the case of average to average methodology, monthly 
weighed average normal value is subtracted from monthly 
weighed average value export or constructed export 
price. The 12 monthly averages are then aggregated in 
to one weighed average dumping margin.

In the average to transaction methodology, monthly 
weighed average normal value is subtracted from 
individual export transactions. Commerce assigns a 
value of zero to any negative individual dumping margins 
before weight-averaging those margins with the positive 
individual dumping margins. This is zeroing, which has 
been explained above.

The extent of all significant price differences for sale is 
determined by Cohen’s test. If Commerce finds that less 
than 33 % of sales pass the Cohen’s d test, it will apply 
the Average-to-Average (A-A) comparison methodology 
to all sales. 

If Commerce finds that more than 33% but less than 
66% of sales pass the Cohen’s d test, it will apply the 
Average-to-Transaction (A-T) comparison methodology 
to the sales that passed the Cohen’s d test only. 

If Commerce determines that more than 66% of sales 
pass the Cohen’s d test, it will apply the Average-to-

Transaction (A-T) comparison methodology to all sales.

CONCLUSION

Anti-dumping measures are a tool to protect the domestic 
market of a country. The methodology used to determine 
dumping should be clear and transparent. 

Targeted dumping requires the petitioner (US industry) 
to specify the customer, region or time involved but in 
the case of differential pricing, it is applied automatically 
to all customers, region or period without any allegation. 

Differential pricing methodology used by US needs to be 
studied on case-by-case basis before implementation as 
a rule for calculation of antidumping duty rates. Cohen’s d 
test is not the final method to measure differential pricing.

 Cohen’s d test is a recognized and accepted statistical 
tool, but its utilization is not indiscriminate. Cohen’s d is 
the appropriate effect size measure if two groups have 
similar standard deviations and are of similar size. 

Even if WTO GATT 1994 mentions the rules for calculation 
of dumping margins and duty assessment, it does not 
specify the statistical tool used to determine the same. 

Percentage of total sales that represent the sales 
that passed the Cohen´s d test

Applicable methodology

66% or more A-T methodology to all sales

More than 33% and less than 66%
A-T methodology to sales that passed the test Cohen´s d test 

A-A methodology for sales that failed the test 

Less than 33% A-A methodology 

FOCUS AREA                                                                                                                        

COHEN’S D IS THE APPROPRIATE 
EFFECT SIZE MEASURE 

IF TWO GROUPS HAVE SIMILAR 
STANDARD DEVIATIONS 

AND ARE OF SIMILAR SIZE.
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Farmers Meet on “Seabass Culture” 

In order to create awareness among seabass farmers in 
and around Krishna District, MPEDA, Regional Division, 
Vijayawada organized one day “farmers meet on 

seabass culture” at Mandal Praja Parishad Office Meeting 
hall, Kalidindi, Krishna district on May 3. This was the 
part of diversification activity taken up for aquaculture.

After registration of farmers, the meeting started with 
welcome address by Mr. Anil Kumar P., Joint Director, 
MPEDA, who emphasized the importance of seabass 
culture being considered as alternative species for 
aquaculture. He spoke on seabass having very good 
market rate and no serious disease problems during the 
culture period as compared with shrimp. He also told the 
farmers about RGCA, a society under MPEDA, having a 
seabass hatchery at Sirkazhi, Tamil Nadu and that seeds 
are supplied from there to farmers from different states.

In his felicitation, Mr. Yakub Bhasha, Joint Director of 
Fisheries, Department of A. P. , explained about financial 
assistance/support extended to the seabass farmers by 
Fisheries Department.

Mr. Yakub Bhasha thanked MPEDA for organising farmer’s 
meet on seabass culture and  requested farmers make 
use of technical guidance from MPEDA. He also requested 
MPEDA, to conduct one demonstration in seabass culture 
to create awareness among farmers.

Mr. Steven Davies, an expert from Australia gave a talk 
on Baramundi (Seabass) cage farming in Australia. 
He also explained the feeding methodology in open 
cage culture practices in Australia. He highlighted the 
international marketing of Seabass and urged farmers 
to maintain quality.

Mr. Archiman Lahiri, Deputy Director, MPEDA  spoke 
about his practical experience of partly cage and partly 
open pond culture practiced in Thailand. He asked 
farmers to adopt the system without much expenditure 
to reap immediate results. He explained that in Thailand 
seabass farming was practicing in intensive farming 
yielding 17 Tons/ha.

Dr. G. Ganesh, Assistant Director, MPEDA, Satellite Centre, 
Nellore spoke about hatchery and grow out culture of 
Seabass as developed in RGCA. He explained the status 
on Seabass aquaculture in India. He explained in detail 
seabass hatchery techniques developed by MPEDA - 
RGCA, importance of cage farming, weaning the fries with 
artificial diets, grading, packing & seed transportation. He 
explained detailed systems followed by RGCA at Karaikal 
Demonstration farm for Seabass farming.

Mr. K. Shanmukha Rao, CEO, NaCSA gave a talk on role 
of NaCSA in formation of Aqua Societies for sustainable 
development. He also explained about BMP’s and its 

Mr. Anil Kumar P., Joint Director, MPEDA addressing the farmers
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importance in aquaculture.

Rambabu, Manager from M/s. Growel Feed Company 
explained about the feed company and production of 
seabass feed.  He also displayed different grades of 
seabass feed manufactured by their company.

In the interaction session, farmers clarified their doubts 
about seed availability, feed management, marketing 
facilities, culture technologies with the speakers. The 
problems arising due to use of Tilapia as live feed was 
established and made clear to farmers.

The farmers meet concluded by vote of thanks by Mr. B. 
Narasimnha Rao, Assistant Director, MPEDA, Vijayawada. A view of the participants

AQUACULTURE SCENE                                                                                                                        
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ICAR-CIBA developed a cost effective and quality 
shrimp feed using indigenous feed ingredients for 
vannamei shrimp farming, and the feed is promoted 

as the ‘Vanami plus’. The technology is being transferred 
to series of private entrepreneurs for up-scaling and 
commercial production on a non-exclusive basis. 

Adding to the list, Dr. Attar Aqua Feed commissioned a 
new feed mill at Bhiwani, Haryana by adopting Vanami plus 
feed technology of CIBA, through an MoU. It is a first of 
its kind in Northern India, which will be a great advantage 
for shrimp farmers in inland saline regions of Punjab, 
Haryana and Rajasthan, where the feed is brought from 
the southern states.  

The feed mill was inaugurated by Dr. K. K. Vijayan, Director 
CIBA and Dr. Pravin Puthra, Assistant Director General of 
ICAR on May 15. With the indigenous feed technology 
from CIBA and an installed production capacity of 750 
kg/hour, this mill can produce 8-10 ton of feed per day. 
The production started right on the day of inauguration 
by Dr. Attar Aqua Feed, at Dohki village, Charkhi Dadri 
district, Haryana. 

At the opening of the feed mill, a farmers meeting was 

organised with the farmers from Haryana, Punjab and 
Rajasthan. Dr. K. K. Vijayan, talking on the occasion, 
explained this model as ‘Factory to Farm’, where the 
farmer can take the fresh feed directly from the feed 
mill to their farm, bypassing the agents, also savings 
on dealer margin.  He assured that this would increase 
the profit margin of farmers by 20%.  

Dr. Pravin, ADG (Fisheries), ICAR highlighted the role 
played by the CIBA in the technology backstopping to 
the aqua farmers. He appreciated the efforts of CIBA in 
developing such cost-effective technologies and stressed 
about the significance of this technology in reducing the 
cost of production of shrimp in the northern part of India, 
and would be a boon to small and medium farmers in 
the country.

Mr. Vinod Poonia, shrimp farmer and Managing Partner 
of Dr. Attar Aqua Feed, welcomed the farmers and 
briefed about the background about the joint initiative 
of establishing the first shrimp feed mill in the northern 
part of India. He also stressed on the challenges faced 
in establishing the shrimp feed mill and he thanked CIBA 
team for their guidance and help in establishing the feed 
mill in record time and quality shrimp feed production.
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First shrimp feed mill in Northern India 
under PPP model starts operation

Inauguration of first shrimp feed mill at Haryana in north India jointly inaugurated on 15th May 2018 by Dr K. K. Vijayan, Director CIBA and 
Dr. Pravin Puthra, Assistant Director General of ICAR
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Dr. K. Ambasankar, Principal Scientist and team leader 
for the nutrition and Feed development program of CIBA, 
briefed about the significance of this MoU and highlighted 
the genesis of this initiative and opined that the success 
of this model would pave the way for many youngsters 
to enter in agribusiness.

Mr. Jose Antony, Scientist CIBA, gave an overview about 
the shrimp farming in the inland saline area and the BMPs 
to be followed for sustainable shrimp aquaculture, in 
the inland saline region. Mr. Anil Poonia from Dr. Attar 
Aqua Feed .

This was followed by interaction session wherein farmers 
interacted with the scientific team from CIBA, and clarified 
their queries. At the end of the interaction a field visit to 
the feed mill and shrimp farm was arranged.

About 150 farmers from Haryana, Punjab and Rajasthan 
participated in the programme. This agri-business initiative 
will set an example for more youth to come under the 
Attracting and Retaining Youth in Agriculture (ARYA) 
programme in the future.

Release of shrimp feed produced from Dr. Attar Aqua Feed from their first shrimp feed mill in north India

AQUACULTURE SCENE                                                                                                                        
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In a first for the country’s aquaculture sector, the Marine 
Products Export Development Authority (MPEDA) 
has successfully demonstrated open pond culture 

of Asian Seabass (Lates calcarifer) . This is expected to 
increase significantly the yield of this delectable much-
in-demand seafood with huge export potential and help 
small and marginal farmers to adopt this method in a 
cost-effective manner. 

The demonstration was made by the Rajiv Gandhi Centre 
of Aquaculture (RGCA), the Research & Development 
(R&D) arm of the MPEDA, at its demonstration farm at 
Karaikal in Pondicherry. Seabass, which is reared through 
‘cage culture’, fetches a price of more than Rs 400 per kg 
in the domestic market and can yield 9.0 tons per hectare 
under the open pond culture system.

MPEDA Chairman Dr. A. Jayathilak IAS was present when 
the first catch of seabass, weighing on average 1.5 to 2 kg, 
was brought ashore. Nearly 1.10 tons fish was caught in a 
single haul from the Karaikanal demonstration farm. After 
the catch, he said it would be the best alternate species for 
shrimp which contributes more than 70 per cent of seafood 
exports.

“Diversified aquaculture is the key for sustainability. This 
kind of diversified fish is quite promising and it has the 

potential to significantly add to the seafood export basket. 
The production of up to nine tons per hectare is really 
encouraging. In the future, the production will be scaled 
up by keeping in mind the sustainability and eco-friendly 
culture practices,” he said, adding that “the technology for 
commercial production of these species would be made 
available to farmers very soon by RGCA.”

Dr. A. Jayathilak IAS, who is also President of RGCA, said 
the cage culture in ponds is a suitable method for growing 
Seabass, but investment costs are high and cannot be 
afforded by small and margin farmers.

“But the open pond culture method can help these small 
farmers without much investment. The new method was 
tried for the first time in Karaikal and it proved successful,” 
he pointed out.

The demonstration farm measuring 4.00 hectares belongs to 
the Puducherry government and it was leased out to RGCA 
in 2000, which has achieved a string of milestones from 2002 
onwards. A number of farmers, students and researchers 
from India, besides foreign scientists and entrepreneurs 
from countries like Australia, USA, the Philippines, Thailand 
and Vietnam, have visited this farm.

At present, this is the best demonstration farm for seabass 

Dr. A. Jayathilak IAS, Chairman, MPEDA during the inaugural harvest of Asian Seabass
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MPEDA develops open pond culture of 
Asian Seabass for the first time in India
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and mud crab and the most ideal place for learning 
techniques and hands on training. So far, around 
2,000 participants have been trained in this farm.

Dr. Jayathilak said RGCA is concentrating its 
research on seed production, nursery rearing and 
grow-out methods of various species like Cobia, 
Artemia, Scampi, Tilapia, Pompano, Grouper and 
Red Snapper fishes for both brackish and marine 
waters. While GIFT Tilapia is suited for fresh water 
aquaculture, mudcrab and Artemia are also the 
best species for diversified aquaculture, which suits 
women entrepreneurs, especially self-help groups.

Marine products export has been projected at 
11.35 lakh MT worth six billion dollars in 2017-18, 
which is $300 million more from $5.7 billion in the 
previous year. “However, it is centric to shrimp 
which contributes more than 70 per cent. The new 
open pond culture method will greatly spur the 
diversification of India’s aquaculture sector,” he said.

A view of Asian Seabass harvest 
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MPEDA Sub Regional Division, Bhimavaram, organized 
a one-day awareness campaign against the use of 
banned antibiotics in aquaculture and discussion 

on reduction of farm gate price on May 10 at the office of 
the Agriculture Market yard Committee, Palakollu, West 
Godavari district. 

The main objective was to educate the farmers and creating 
awareness against the use of banned antibiotics and adoptions 
of BMPs in shrimp culture and discussion on reduction of 
farm gate price. The programme was attended by 40 lead 
farmers and  officials.

Dr. Nimmala Ramanayudu MLA, Palakollu; Mr. Anil Kumar P., 
Joint Director, MPEDA Regional Division, Vijayawada; Mr.  
G. Gandhi Bhagavan Raju, AMC, Chairman, Palakollu; Dr. 
Anjali, Joint Director of Fisheries, West Godavari District, 
Dept. of Fisheries; Mr. Koteswara Rao, Additional Director 
of Fisheries cum Principal SIFT, Kakinada; Mr. K. Sanmukha 
Rao, Chief Executive Officer, NaCSA, Kakinada; Dr. Phani 
Prakash, Deputy Director of Fisheries, West Godavari 
District, Dept. of Fisheries and Dr. P. Sreenivasulu, Assistant 

Director, MPEDA, Sub Regional Division, Bhimavaram 
attended the programme.

Dr. P. Sreenivasulu, Assistant Director, MPEDA, Bhimavaram 
welcomed the all the officials and made a brief presentation 
on the objective of the programme.

Mr. Anil Kumar P., Joint Director, MPEDA  made a 
presentation on export trend in last two years comparing 
with the year 2018. He also explained the reasons behind 
the downfall of rates and advised for solving the current 
issues in aquaculture. He pointed out that the main 
reasons for this was the increased concern about the 
antibiotic residues in farmed seafood especially shrimp. 
The increase in the checking for antibiotics at the EU 
resulting in rejection of containers has contributed to 
decline in the farm gate prices of shrimp. The good 
harvests of farmed shrimp in South East Asia had 
increased supply of shrimp to the export market. He 
explained about the launching of MPEDA Fish Exchange 
Portal  for eliminating the middleman and introduction 
of SIMP programme by USA.

A view of the programme
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Awareness campaign against 
the use of banned antibiotics in 
aquaculture and discussion on 

shrimp price 
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Dr. Nimmala Ramanayudu, MLA, Palakollu, requested 
the Government for controlling the seed and feed cost. 
He also quoted the shrimp rate should be published in 
daily newspaper like egg and poultry prices. He added 
up majority of the farmers are always in losses when 
compared with exporters and  feed manufacturers are 
getting profit.  

Mr. Koteswara Rao, Additional Director of Fisheries cum 
Principal SIFT, Kakinada spoke about the use of inputs 
with out Coastal Aquaculture Authority (CAA) registration 
as a possible cause of entry of antibiotics in shrimp 
farming. Many of these unregistered products may 
contain antibiotics and the farmers may not be aware 
of it as it may not be shown in the input label. He said 
that the State Government would be conducting raids/
surprise inspections on the aquashops and punitive 
action would be taken. 

Mr. Gandhi Bhagavan Raju, AMC, Chairman, Palakollu 
said that all stakeholders have equal responsibility 
in developing this industry. There must be control on 
purchase price by the Government. The Pre Harvest 
Test certificates should be mandatory to all aquaculture 

produce. The MPEDA should ban the establishment 
for minimum three years if it is found using antibiotics. 
Sufficient laboratory and cold storage to be proposed 
and established by the Government.  

Mr. B. Suryanarayana Raju, progressive farmer, Medapadu 
said that it would be better if the hatcheries producing 
seed with antibiotic residue is banned for a period as a 
punishment. He urged that all the inputs shall be tested 
by the government laboratories for antibiotic residues.

Mr. B. Venkata Seshayya, progressive farmer, Palakollu 
talked about MPEDA giving a thrust to value addition to 
shrimp so that better prices are obtained by the farmers.

 The MPEDA Laboratory and offices are required for every 
mandal in west Godavari district, based on the production 
area for which farmers are ready to give the donation. 

Dr. Nimmala Ramanayudu, MLA, Palakollu distributed the 
farm enrolment gold card to the farmers. Dr. P. Sreenivasulu, 
Assistant Director, MPEDA, Bhimavaram proposed the vote 
of thanks.

A view of the programme
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INTRODUCTION 

MPEDA-RGCA’s GIFT Tilapia Project at Monikonda 
village in Krishna district of Andhra Pradesh is aimed at 
developing and disseminating technologies on breeding, 
ALL MALE seed production and grow out farming of 
genetically improved GIFT tilapia. GIFT belongs to the 
species Oreochromis niloticus and is one of the most 
productive and internationally traded food fish in the world.

The project facility consists of a Genetic Nucleus 
Breeding Centre of GIFT strain established in technical 
collaboration with World Fish, Malaysia. The project 
runs a fully pedigreed selective breeding programme 
that can support emerging Satellite Breeding Centres 
and Hatcheries across the country through supply of 
selectively bred high quality germplasm. In addition to 
the supply of broodstock, all male seeds of GIFT tilapia 
also supplied to the registered farmers for culture. 
This centre also imparts training and offer consultancy 

services for Tilapia aquaculture in our country.

 
TRIAL CULTURE IN CAGES IN POND AT SPICES 
PARK, VANKAYALAPADU OF GUNTUR DISTRICT 

ANDHRA PRADESH

As per the instruction from Chairman MPEDA and under 
the supervision of the Deputy Director, Spices Park in 
Guntur, MPEDA-RGCA successfully demonstrated tilapia 
culture in the ponds available at the campus. A team 
of RGCA officials visited the site on October 17, 2017 
and the team found the water parameters in the pond is 
suitable for Tilapia culture and recommended for cage 
culture of GIFT Tilapia in ponds. 

The animals were stocked in the cages and periodical 
visits for sampling and health status assessment was 
performed by MPEDA-RGCA officials. The detailed report 
of culture is furnished below.

Harvested Tilapia
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GIFT Tilapia Trial culture 
in Cages in Pond at Spices Park, 

Vankayalapadu of Guntur District, Andhra Pradesh 
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Pond Details
Total area of the pond 0.8 acre(approx.)
No of  ponds 1nos
Size of ponds 70x50mts.

Farm Address 
Spices park, MoCI, Edlapadu village, Guntur district, Andhra Pradesh.
Date of stocking 14 nov 2017
Date of harvesting 19 may 2018
Days of culture 186 days
Size of cage 3x3x1mts
Total no of fingerlings  stocked 120 nos 
Size at stocking 3.0 g
Total biomass stocked 360 g
Total no of fish harvested (from cage) 76 nos
Survival in cages (excluding escaped fishes from open pond) 63%
Total biomass harvested 40 kg
Abw at harvest 550 g
Max size 750 g
Min size 500 g
Feed used uno feed
Quantity of feed used 45 kg
Feed conversion ratio 1 : 1.12

AQUACULTURE SCENE                                                                                                                        

OBSERVATIONS

It was observed during the rearing period that the 
appearance /pigmentation and the health of the animal 
was very good. 

The effort taken by the officials of the Spices Park, Guntur 
on trial culture of GIFT tilapia in water in-bounded area is 

encouraging based on this culture. This is not done for 
any commercial viability purpose rather than its suitability 
in particular region. It proved that this is successful 
methods to culture GIFT in water in-bounded areas. 
Since result is encouraging, culture can be expanded in 
remaining areas with necessary government approvals 
as per the guidelines of MoAH & FW so as to make it 
commercially viable.

Harvested fish
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MPEDA Satellite centre, Nellore initiated distribution 
of aqua farm enrolment card at Nellore district 
through village level meetings. The PHT card 

is a master card with QR Code, which will carry all the 
basic information of the farmer, location of the farm 
and farm coordinates (geo-location of the farm based 
on GPS data) etc.  

MPEDA had been issuing a farm acknowledgement 
sheet and now it is changed to a digital platform, which 
is easy to carry and can be read through a QR Code 
reader application/scanner. The main idea behind this 
is to implement traceability of the produce up to farm 
level, which may be necessary for all aquaculture exports 
from India in future due to the alarming rejection issues 
from importing countries.  The first farm enrolment card 
at Nellore district was issued by Mr. Anil Kumar P., Joint 

Director, Regional Division, Vijayawada to M/s. BMR 
Impex during the farm level meeting held on April 18.

Later MPEDA Satellite Centre conducted three village 
level meetings along with antibiotic campaigns, 
two at Kuduthipalem East and West and another at 
Gangapattinam on May 8 and 9 respectively, where 
101 Aqua farm enrolment cards were issued to the 
beneficiaries from the three villages after collecting 
required ID proof.

Several new farmers showed interest in enrolling with 
MPEDA and hence 12 applications were received for 
new farm enrolment during the meeting. Eighty farmers 
attended the Kuduthipalem East and West Village meeting 
and forty farmers attended the Gangapattinam meeting.

Distribution of Aqua Farm Enrolment Card 
initiated at Nellore district 

Mr. A. Muralidhar Rao of M/s. BMR group is receiving aquafarm enrolment card from Mr. Anilkumar P., Joint Director, MPEDA.  
Mr. A Yeshpal, Farm Manager can also be seen
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The Government of India carried out an Amendment to 
the Government of India (Allocation of Business) Rules, 
1961 on May 7, 2018 substituting “Directorate General 
of Trade Remedies” in place of “Directorate General 
of Anti-Dumping and Allied Duties” in Department 
of Commerce.  This has paved way for creation of an 
integrated single umbrella National Authority to be 
called the Directorate General of Trade Remedies (DGTR) 
for providing comprehensive and swift trade defence 
mechanism in India. The amendment of Allocation 
of Business Rules has also mandated Department of 
Commerce with work pertaining to recommendation 
of Safeguard measures.

Currently, the Directorate General of Anti-dumping 
and Allied Duties (DGAD) deals with anti-dumping and 
CVD cases, Directorate General of Safeguards (DGS) 
deals with safeguard measures and DGFT deals with 

quantitative restriction (QR) safeguards.  Therefore, 
the creation of DGTR will provide a level playing field 
to the domestic industry.  In the last three years, India 
initiated more than 130 anti-dumping/countervailing 
duty/safeguard cases to deal with the rising incidences 
of unfair trade practices and to provide a level playing 
field to the domestic industry.

The DGTR will function as an attached office of 
Department of Commerce.  The recommendation of 
DGTR for imposition of Anti-dumping, countervailing 
& Safeguard duties would be considered by the 
Department of Revenue. The DGTR will also bring 
in substantial reduction of the time taken to provide 
relief to the domestic industry.

Creation of Directorate General of Trade Remedies 
(DGTR) in Department of Commerce

www.phdcci.in
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Inputs Distribution Under STC and 
Training cum Demonstration on Gillnet Fishing

At Aliyar Reservoir, Tamil Nadu
The distribution of inputs to fishermen of Aliyar under 
Scheduled Tribe Component (STC) was organized 
as a public programme at Aliyar dam, Tamil Nadu on 
18 April, 2018. The programme was well attended by 
representatives of Tamil Nadu Fisheries Development 
Corporation (TNFDC), Scientists from ICAR-CIFT and 
fishermen. The programme conducted as a part of 
ongoing Institute project on ‘Economic evaluation of 
resource use efficiency and management of reservoir 
ecosystem’ started with a welcome address by Mr. 
Krishnamoorthy, Assistant Director and Manager, TNFDC. 
Mr. V. Chandrasekar, Scientist, ICAR-CIFT explained 
the project objectives to the fishers and stressed the 
importance of using standardized gillnets for improving 
fish production. Standardized fishing gear, coracles, inputs 
like weighing balance, Lifebuoy, etc. were distributed to 
eight fishing units operating all over the year at Aliyar dam. 
Mr. S. Chinnadurai, Scientis, ICAR-CIFT had a detailed 
interaction with fishermen about their gillnet operation 
and suggested techniques for optimum harvest of fish. 
The fishermen were instructed to use two different gear 
sizes of gillnets, viz., 120 mm and 240 mm for optimum 
catch and were also asked to use gear size of greater 
than 110 mm to avoid the fish catch of less than 1 Kg. 
On 19 April, 2018 Mr. P.S. Nobi, Technical Officer, ICAR-
CIFT demonstrated the use of standardized gillnet and 
fishing operation using coracle to the fishermen at the 

dam site. Information brochure in Tamil about gillnet 
fishing operation at reservoirs was distributed to the 
fishermen. The event attracted media coverage in local 
newspapers like Dinamani and Dinamalar.and cheaper, 
it will also ensure that we get better quality of prawns,” 
said a senior official.

At Kanjirapuzha, Kerala

The distribution programme of inputs to fishermen of 
Kanjirapuzha was held on 20 April, 2018. Representatives 
from Fisheries Department, Govt. of Kerala, Mr. V. 
Chandrasekar and Mr. S. Chinnadurai, Mr. P. S. Nobi, 
Technical Officer and Mr. K. D. Santhosh, Tech. Asst. 
from ICAR-CIFT were present during the programme. The 
programme was conducted as a part of ongoing Institute 
project on ‘Economic evaluation of resource use efficiency 
and management of reservoir ecosystem’. A technical 
information brochure in Malayalam on gillnet fishing was 
distributed to the fishers. There are 17 fishermen units 
at Kanjirapuzha and fishing operations is undertaken all 
round the year. Interaction with the fishermen was held 
after the programme. The fishermen felt the need for a 
sale counter with a platform for cutting and cleaning fresh 
fish. Wide media coverage was given to the programme 
in Mathrubhoomi and Malayala Manorama newspapers. 

A MoU was signed between the 
Visakhapatnam Research Centre of ICAR-
CIFT and M/s. Samudra Fish Workers Society, 
Mangamaripetta for the “Preparation of 
value added fish products” on 24 March, 
2018. This has been undertaken as a part of 
the Institute Project “Evolving SMART EDP 
model for livelihood security of small scale 
fisherfolk through fish-preneurship”. The 
identified group is from a coastal village 

of Visakhapatnam district. Hands on skill 
development training programme for the 
fisherwomen of the Society was conducted 
on the preparation of specialty fish products 
like fish burgers, fish samosa, fish cutlets, 
fish fingers, stretched shrimp. The MoU 
was exchanged in presence of Dr. C. N. 
Ravishankar, Director ICAR-CIFT.

-CIFT

-CIFT

MoU Signed with 
Fish Worker’s Society
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Sl. No. Particulars Amount  (Rs.)

Periodicals
1 MPEDA Newsletter – Annual Subscription Charge 1000.00

General - Publications
2 Exporters Directory- Digital CD 50.00
3 Indian Seafood - Product Catalogue 150.00
4 Coffee Table Book 900.00

Ornamental Fish - Publications
5 Ornamental Fish Breeders/Traders Directory 25.00
6 Water Quality in the Ornamental Aquatic Industry 125.00
7 International Transport of Live Fish in the Ornamental Aquatic Industry 125.00
8 Live Food Cultures for the Ornamental Aquatic Industry 125.00
9 Bio-Security in the Ornamental Aquatic Industry 125.00

10 Living Jewels  - A Handbook on Freshwater Ornamental Fish 150.00

Aquaculture - Publications
11 Diseases in Brackishwater Aquaculture 100.00
12 Diseases of Cultured Shrimp and Prawn in India 100.00
13 Breeding, Seed Production & Farming of Mud Crab 50.00
14 Hatchery Seed Production & Farming of Cobia - Initiatives 50.00

Price List of 
MPEDA Publications/Periodicals
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Seafood exports may hit all-time high of $6 bn 
on strong volumes: MPEDA

NEWS SPECTRUM                                                                                                                        

Marine exports from India are likely to cross $6 billion 
during 2017-18, with volumes reaching 1.27 million tonnes.

The official figures in exports are yet to be declared by the 
Marine Products Export Development Authority (MPEDA).

India exported seafood worth $5.64 billion during April-
January of 2017-18, up 13.27 per cent from $4.98 billion 
a year ago.

“Marine exports from India are expected to touch an all-
time high of more than $6 billion, with volumes reaching a 
record 1.27 million tonnes. Newer initiatives in aquaculture, 
such as AQF (Aquatic Quarantine Facility) expansion, will 
be key to achieving the target of $10 billion in marine 
exports by 2022,” A Jayathilak, Chairman, MPEDA said 
at the foundation stone laying of the Phase-IV expansion 
of the AQF at Neelangarai in Chennai.

Tarun Shridhar, secretary, Department of Animal 
Husbandry, Dairying and Fisheries was present on the 
occasion.

MPEDA’s move to expand its AQF for imported Pacific 
White Shrimp (L.vannamei) is expected to increase 

shrimp farming production in the country by 0.3-0.35 
million tonnes a year and generate higher revenues from 
seafood exports.

L vannamei, also known as white leg shrimp or king prawn, 
is an exotic species widely in demand in US, Europe and 
other global markets. Its brood stocks are imported 
mainly from the US and the AQF at Neelankarai was set 
up in 2009 to facilitate a regulated mode of introduction 
of this non-native species into India.

The AQF, which is set up by the Rajiv Gandhi Centre of 
Aquaculture (RGCA), the research and development arm 
of the MPEDA, will have six cubicles, three receiving 
areas and one packing area including one fumigation 
room, at the extended facility.

The additional capacity will help to quarantine up to 
1,23,750 brooders per annum.

The Ministry of Agriculture has given funds to the AQF 
as part of the “Blue Revolution” to prioritise and promote 
aquaculture in India. It will help farming of L.vannamei 
in other potential states, such as Gujarat, Odisha, 
Maharashtra and Kerala, Shridhar said.

-www.business-standard.com
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Seafood exporters take a big hit 
as shrimp prices plunge by 20%

NEWS SPECTRUM                                                                                                                        

The alarming condition of the aquaculture sector has 
prompted Hon’ble Chief Minister of AP, Mr. N.  Chandrababu 
Naidu, to seek the Centre’s help to come up with an action 
plan and stabilise procurement prices. The realisation 
of export proceeds of shrimps nose-dived to hit the 
bottom-line, affecting stakeholders across the supply 
chain in the $5-billion seafood export market.

The export prices of shrimps, the key contributor to 
the country’s seafood basket, have plunged by more 
than 20 per cent in the last couple of months because 
of increased supply from competing nations such as 
Vietnam, Thailand, and Ecuador.

Exporters are saying there has been a sharp drop of $2 
per kg (30 per cent) in prices of key varieties, compared 
to last year. For one particular variety of shrimp, the price 
is around $5.40 per kg, 30 per cent lower than last year, 
said an exporter on condition of anonymity. The falling 
rupee has not been able to help much, said the exporter.

Shrimp farmers, especially in Andhra Pradesh, are forced 
to harvest one crop against the usual practice of three 
crops annually. They are suffering huge losses and 
even suppliers of fish feed are bearing the brunt of the 
production squeeze. Hatchery owners are also likely to 
feel the heat.

“The export rates for Indian shrimps have plummeted 
by more than 20 per cent compared to last financial 
year. The realisataion of export proceeds is likely to 
be affected. It won’t be as good as it was in the last 
two years. It will take time for demand to catch up. 
The vertically-integrated player will definitely survive 
the present scenario,” an exporter said. There will be a 

sharp reduction in the turnover this year, said an official 
of another export company.

According to a report by Crisil Research, seafood exports 
will grow 17-18 per cent this financial year, 500-700 basis 
points (bps) slower than the 23 per cent and 25 per cent 
rates in FY17 and FY18, respectively.

US shrimp export realisations (in dollar terms), that 
account for 70 per cent of export value, are also expected 
to fall by 10 per cent in financial year 2019.

The alarming condition of the aquaculture sector has 
prompted N. Chandrababu Naidu, chief minister of 
Andhra Pradesh, the largest shrimp producing state in 
the country, to seek the Centre’s help to come up with 
an action plan and stabilise procurement prices. The 
Centre has been asked to initiate steps to trade with new 
markets in Russia, South Korea, and Australia to arrest 
further slump in prices. Exports to major markets have 
reportedly declined drastically because of issues related 
to antibiotic residues. The fact that India has emerged as 
the largest exporter of shrimps to the US has not helped 
in checking the price fall.

In a letter to Union Commerce and Industry Minister Suresh 
Prabhu, Naidu has sought a mechanism to eliminate 
intermediaries between shrimp producers, processors 
and exporters. Rising prices for fish feed, lime, bleaching 
powder, medicine, daily wages and energy costs and 
the drop in shrimp prices have added to the miseries of 
shrimp farmers in Odisha, too. They are staging protests 
seeking CM Naveen Patnaik’s aid in this regard. They are 
demanding a minimum support price for shrimps or a 
subsidy of Rs 40 per kg for verified production.

-www.business-standard.com
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NEWS SPECTRUM                                                                                                                        

Doing something for the welfare of the society and doing 
business that yields profit are not mutually exclusive 
ideas, says MINIYA CHATTERJI LILARAMANI

In the past financial year alone, India exported USD 5.7 
billion worth seafood. This is an industry flourishing 
along India’s long coastline and growing at a whopping 
10-15% annually. Yet it is also one that is infested with 
middle men, market asymmetry, inaccessibility and 
non-transparency.

Traders and exporters of seafood in India have benefitted 
the most from the sales whereas the aqua farmers have 
barely gained. The latter have instead borne the pain of 
lack of transparency in the marketplace, lack of support 
from the banking and financial sectors, lack of access 
to cold storage chains, and access issues to export 
markets. Sadly, the government’s online fish exchange 
initiative has ended up as a white elephant that has yet 
to reach small and medium farmers who have limited 
access and understanding about technology.

While government agencies struggle to create a simple 
and workable solution on the ground, a privately driven 
Aqua farmers network is helping farmers find the right 
place and price to sell their harvest to have a reasonable 
profit margin. Shrimp aqua farmers make for 70% of 
India’s total seafood exports, and Aqua Connect - South 
Asia’s largest aqua farmers network — provides a free 
and fair market access to them.

I had first met Raja Manohar, the co-founder of Aqua 
Connect, while I was working for the World Economic 
Forum almost six years ago. At that time Raja had just 
been chosen as a Young Global Leader, which is a brilliant 
community of altruistic individuals less than age 40 
who are all leaders in the field of their work. Reticent 
and extremely polite, Raja was always generous with 
offering technology related solutions to challenges faced 
by this community. And so I was hardly surprised when 
I recently heard about Raja’s latest venture.

Raja explains that his company Aqua Connect offers 
shrimp farmers technology driven as well as low-tech 
human-centred communication interventions. The Aqua 
connect app provides a cloud hosted solution architecture, 
whereas a toll-free number permits on-field research 
analysts to provide technical guidance to the farmers to 
improve their yield. In these ways farmers get advice on 
seed availability, technical queries, and market prices. 
Traditionally, farmers had to rely on middle men to sell 
their products to exporters, but Aqua Connect provides 
direct market access to the farmers so that they could 
command right price for their produce.

Raja tells me that in the span of a year, more than 3000 
shrimp farmers in the coastal districts of Andhra and 
Tamilnadu are already working with Aqua Connect to 
communicate with export markets, and that the toll free 
number is in Telugu, Tamil, Hindi and English catering to 
farmers in the coastal areas of Andhra Pradesh, Tamil 
Nadu, Orissa and West Bengal.

Aqua Connect’s business model ensures that every one 
wins. On one hand, Aqua Connect has helped shrimp 
farmers connect with the hatcheries to locate the 
availability of good quality seeds, which is a scientific 
and technology intervention that has helped farmers to 
improve their profit margin up to 12%. On the other hand, 
while the farmer has free access to Aqua Connect’s 
services, hatcheries pay a service fee to Aqua Connect 
of 2Paise per seed for their services. 

Post culture, Aqua Connect enables the aqua farmers 
to get conscious about the current price trends and find 
the right market place to sell, and the exporters pay a 
service fee to Aqua Connect of Rs 2 per kg for their 
services as well.

Miniya is the author of Indian Instincts: Essays on Freedom 
and Equality in India, Penguin Random House (2018), 
and the CEO of Sustain Labs Paris, the world’s first 
sustainability incubator.

-www.dailypioneer.com
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Maharashtra will soon be having the country’s first multi-
species hatchery in Sindhudurg district, rearing crabs, 
seabass, oysters and mussels. The state mangrove cell 
is currently in talks with different fisheries institutes 
across the country to develop the hatchery.

“We will develop the hatchery on a land of 1.5 hectares in 
Sindhudurg and are currently in discussion with fisheries 
institutes to discuss the final details. It will be the first-
of-its-kind initiative, as it will bring different institutes 
together to develop the hatcheries,” said N Vasudevan, 
Additional Principal Chief Conservator of Forests, state 
mangrove cell.

While the crab hatchery will be developed by Rajiv Gandhi 
Centre for Aquaculture, the one for seabass will be built 
by the Central Institute of Brackishwater Aquaculture. 
Central Marine Fisheries Research Institute (CMFRI) will 
develop hatchery for oysters and mussels.

While the three hatcheries will share common facilities, 
these will have separate areas for the different species. 
“Some facilities are commonly required for all the three 
hatcheries, such as sewage treatment plant and algae 
tank. By having a multi-species hatchery, we will better 

economise land and other resources. But owing to 
biosecurity concerns, we will have to keep them separate, 
as a virus attack on any one of the species will easily 
spread to the others,” said Vasudevan.

To be developed at a cost of Rs 10 crore, while the 
mangrove cell will contribute Rs 3 crore, the rest will be 
funded by the state government. This is set to boost the 
local economy and employment opportunities in the area. 
“I foresee a boost to aquaculture in the western coast 
through this. It is a model that others can also follow 
in the area. It will boost the local economy as nurseries 
and intermediaries can come up who can supply the 
produce,” Vasudevan said.

Meanwhile, the fisheries department is planning prawn 
hatcheries in Ratnagiri and Sindhudurg. This will include 
five small and two big hatcheries. While the big hatcheries 
are expected to produce around 200 million larvae per 
hatchery, the small ones are estimated to produce 50 
million larvae per hatchery. “We are providing the big 
hatcheries a subsidy of 50 per cent and the small ones 25 
per cent. Apart from making the produce locally available 
and cheaper, it will also ensure that we get better quality 
of prawns,” said a senior official.

First multi-species hatchery of India 
to come up in Maharashtra

-www.indianexpress.com
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RECEIVED AT
SEAFOOD EXPO GLOBAL 2018, BRUSSELS 

1. John Sh Kim
Managing Director
CNK International Foods
Suseo-Dong, Cylux East,1517, 295, 
Gqangpyeong-Ro, Gangnam-Gu, 
Seoul, Korea
Tel: 82 221499320
Mob: 821082014320
E-mail: cnkfoods@naver.com
Frozen shrimp
 
2. Liz Ching 
Purchasing Manager
Pacific Andes
Room  3201-10, Hong Kong Plaza 186 
Connaught Road West, Hong Kong
Tel: 852 2589 4155
Mob: 852 2547 0168
E-mail: liz.ching@pacificandes.com
Fozen black tiger

3. Simon Ross 
Vice President
Sodga Limited
512 6th Street South, Suite 201 
Kirkland WA,98033, USA
Tel: 1 425 828 6500 
Mob: 206 697 9777
E-mail: simonrr7@msn.com
Frozen shrimp
 
4. Kwan Jun Yao
Manager
Hoo Hing Limited
Hoo Hing Commercial Centre, Freshwater 
Road, Chandwell Heath, Romford, UK
Tel: 44 0 20 8548 3636
E-mail: kwan.yao@hoohing.com
IQF Frozen shrimp

5. Sitian Xu ( Tammy)
Coordinator International Department
BGI Agriculture Holding Co. Ltd.
No.7, Pengfei Road, Dapeng New District, 
Shenzen 518116, 
Guangdong Province, China
Tel: 0755 3630 7273
Mob: 86 150 1402 2829 

E-mail: xusitian@genomics.cn
Frozen shrimp 

6.Thuy Trinh
Director
Foodsimex Company Ltd.
Melosa Garden 66 Jasmine, 222 Vo Chi Cong 
Str. Phu Huu Ward, Ho Chi Minh, Vietnam
Mob: 0899 49 1199
E-mail: thuyfoodsimex@gmail.com
Frozen L. vannamei

7. Daud D. Salim
CEO 
Kristamedia
Krista Exhibitions
PT. Kristamedia Pratama
Jl. Blandongan no.28d/g, Jakarta 11220, 
Indonesia
Tel: 62 21 6345861, 6345862, 
Fax: 62 21 6340140, 6342113
Mob: 62 816 990 215
E-mail: daud@kristamedia.com, info@
kristameda.com
Web: www.kristamedia.com
Frozen shrimp
 
8. Jiandong Zhao  
Trade Manager
Yantai Zhaoyang Aquatic Productions Co. Ltd.
Hunchun Xy Seafood Co. Ltd.
China
Tel: 86 535 6971329
Mob:  86 13645450022
E-mail: zhaoyangshcuichan@126.com
Frozen shrimp

9. Lam Huu Long
Sales Executive
Taika Seafood Corporation
Lot N, Am Nghiep Industrial Zone, 
An Hiep Village, Chau Thanh District, Soctrang 
province Vietnam.
Tel: 84 79 361 0068
Mob: 84 914454969
E-mail: long@tiakseafood.com.vn
Frozen shrimp, L. vannamei 
10. Asimina Kyriazis
ACK Food & Trade

Lak. Dragatsi 2-4, 185 35 
Piraeus, Greece
Tel: 30 210 4112112
Fax: 30 210 4112113
Mob: 30 6946168262
E-mail: askiriazis@ackfoodtrade.gr
Frozen shrimp

11. Pham Phuong 
Sales Director
Almifood
Almifood GMBH 
Neue Bahnhofstr.36, 10245, 
Berlin, Germany
Mob: 49 176/10299 264
E-mail: pham@almifood.com 
Frozen shrimp 

12. Jeroen Booten
Operations Manager 
Otrac Group
Generaal De Wittelaan 9/15, 2800 Mechelen, 
Belgium
Tel: 32 15 28 48 12
Mob: 32 496 10 96 59
E-mail: jeroen.booten@otracbelgium.be
Frozen shrimp

13. Vanessa Sainz De Baranda 
Rodriguez
Export Department
Asturpesca
Travesia de la Industria, 74-76
33401 Aviles – Asturias
Tel: 34 985 52 70 77
Fax: 34 985 52 52 95
Mob: 34 618 560 140
Web: www.asturpesca.com
E-mail: asturpesca@asturpesca.com,
vanesa@asturpesca.com
Frozen shrimp 

14. David MB Acharyya 
President
Inka Trade International 
Livingston Road, Suite 138, Toronto Ontario 
M1E4S4, Canada
Tel: 001 416 269 6043
Mob: 001 416 402 2139

SHRIMP

TRADE ENQUIRY                                                                                                                       
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E-mail: inkaDHK@aol.com
Frozen L. vannamei, PD
 
15. Steve Wilson
Commercial Director
Dockside Limited 
Dockstreet, Fleetwood, Lancashire, 
FY7 6NU, UK
Tel: 01253 770731 
Mob: 07971 380551
E-mail: steve@docksideseafood.co.uk
Frozen shrimp 

16. Tatiana Lodder
Database Manager and Seafood Assessor
Good Fish Foundation
Kerkewijk 46, 3901 
EH Veenendaal, Netherlands
Tel: 31 318 76 92 87
Mob: 31 6 37 34 29 27
E-mail: tatiana@goodfish.guide
Frozen shrimp

17. Bert Van Loock
Managing Director
Aquamarine Seafood 
Nooderlaan 79-16,2030 
Antwerpen, Belgium
Tel: 32 0 3 544 97 90
Mob: 32 0 492 45 01 16
E-mail: b.vanloock@aqms.be
Frozen shrimp, PUD, IQF 

18. Alex Dong
Department Manager
Oceanfriends International Trading Company
1202 A Building of Haidu, No. 205, Zhengyang 
District, Qindao, China
Tel: 86 532 6673 9168
 Mob: 86 185 617  35281
E-mail: alex@oceanfriends.com.cn
Frozen shrimp

19. Hasenosa
Harinas Y Semolas Del Noroeste SA
Poligono Industrial As  Gandaras s/n Spain
Tel: 34 986 33 32 00
E-mail: hasenosa@hasenosa.com
Frozen shrimp (IQF, PUD) 

20. Haim Avioz
Managing Partner
Tiran Shipping Ltd.
44, Jaffa St., P.O.B. 33196
Haifa 31331, Israel
Tel: 972 48509000
Fax: 972 48556888
Mob: 972 546718880
E-mail: havioz@tiran.co.il
Web: www.tiran.co.il
Shrimp

21. Giuseppe Andrenacci Mare
Ittitalia , Via Carlo Marx, 1/A, 63824, Altidona 
(FM), Italia, Italy
Tel: 39 0734 932616 
E-mail: info@ittitalia.it
Frozen shrimp 

22. John Lee
International Trade  Department Manager
Shishi Zhengyuan Aquatic Product Science 
and Technology Development Co. Ltd.
Yongma Road, Yongning Town, 
Shishi City, Fujian, China
Tel: 86 595 88490999
Mob: 86 13959781166
E-mail: ssrclxc@hotmail.com
Frozen shrimp

23. Jorge Lianos
Mar And Agro Ltd.
Oddisseos 1.152 35 Vrilissia, 
Athens, Greece
Tel: 30 210 613 7714
E-mail: Jordi.lianos@gmail.com
Frozen shrimp 

24. Armin Salkic
Technician
Kaj Olesen A/S
Nymindegabvej 351.6830 
Nr. Nebel Denmark
Tel: 45 75 28 77 01
E-mail: as@kajolesan.dk
Frozen shrimp
 
25. Rosa Boix
Executive Assistant
Magnifish
Edificio Frimercat, Transversal 8, Mercabarna, 
Spain
Tel: 34 93 556 74 99
E-mail: rosa@magnifish.com
Frozen shrimp 

26. Marcel Wijen
Houtserberg 31, 6091 
NA Leveroy
Netherland
Mob: 06 22945797
Tel: 0495 651518
E-mail: info@mwijenbv.nl
Frozen shrimp

27. Jung Hwa Kang
CEO
LK Seafood
402 ho 312, Naehang 2-gil, 
Gunsan-si, Jeollabuk-do, 
Republic of Korea
Tel: 82.63.446.5037
Fax: 82.63.446.5036
Mob: 82.10.9151.3588
E-mail: lkseafood@daum.net
Web: www.lkseafood.co.kr
Frozen shrimp 

28. Michele Jabra
Managing Director
Societe Jabra
Adonis, 63RD Street,
Zouk, Lebanon
Tel: 00 961 9223359/00 9619221349
Fax: 00 9619224348
Zahle, Houch El Omara, Bekaa, 
Lebanon P.O. Box 115
Tel/Fax: 00 9618822276, 009618821611
Mob: 00 961 03 356 604
E-mail: mjabra@societejabra.com
Web: www.societejabra.com
Frozen shrimp

29. Stefano Dini 
Responsabile Commerciale
Maricap 
Cooperativa Maricoltura E Ricerca
Via del Semaforo, 57032 
Carpraia Isola, Italy 
Tel: 0586 905931
E-mail: maricolturacapraia@gmail.com
Frozen shrimp 

30. Montse Videla Ces
Import Export
Grupo Videla
Edificio Unifrisa C/Transversal, Mercabarna, 
Barcelona
Tel: 00 34 93 262 69 40
E-mail: montsev@grupovidela.com
Frozen shrimp, HOSO

TRADE ENQUIRY                                                                                                                       
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31. Annelie Karlsson
Seac Ab Fish Processing Machines
Kraftvagen 4A, 386 32 Oland, Sweden
Tel: 46 485 34690
Mob: 46 70 31 84 630
E-mail: annelie.karlsson@seac.se
Frozen shrimp, HOSO 

32. Matthew Tebeau
Chief Operating Officer
Proteon Pharmaceauticals Sa
Tylna 3A, 90-364 Poland
Mob: 48 6687 255 466
E-mail: mtebeau@proteonpharma.com
Frozen shrimp

33. Eric Delaide 
Director 
Weishardt Holding 
Rue Maurice Weishardt 81300, Graulhet, France
Tel: 33 0 531 81 00 33
E-mail: eric.delaide@weishardt.com
Frozen shrimp 

34. Nick Meyrick
Trading Manager
Gem Seafoods International Ltd.
Dock Street, Fleetwood, Lancashire FY7, 6NU, 
England
Tel: 01892 231647
Mob: 07740 744078
E-mail: nick@gemseafood.co.uk
Frozen shrimp 

35. Curtis W Keyes
President
Marine Management Insurance Brokers Inc.
1790 Sun Peak Drive, Suite 202, 
Park City, Utah 84098, USA
Tel: 435 649 3737
Mob: 435 513 3737
E-mail: ckeyes@mmib.com
Frozen shrimp 

36. Steve Hemming
Head  of Seafood Procurement
Mostell Seafood
141A Hertingfordbury Road, 
Hertford SG 14, INL, England
Tel: 01992  582 597
Mob: 07786 528 929
E-mail: steve.hemming@mostell.co.uk
Frozen shrimp

 37. Amird Devadasan
Operations Director
Kismet Kebabs Ltd.
Milton House,Maldon Road, 
Lachingdon, Essex, UK
Tel: 01621 744 055
Mob: 07494 463318
E-mail: amird@kismetkebabs.co.uk
Frozen shrimp 

38. Youssef Slaoui
Head of Sales Horeca
Chief Marketing Officer
Lassiette Nordique
13, rue des Ramiers Riviera
Casablanca Morocco, Africa
Tel: 212 0 5 22 25 60 60
E-mail: ys@group-an.com
Frozen shrimp

39. Carson Roper
Seafood Industry Liason
France
E-mail: carsonroper@hotmail.com
Tel: 33 0 603 641 709
USA: 1 781 489-3525
Frozen shrimp 

40. Francesco Targa
Gio Mare
Prodotti Ittici Import And Export
Via Matteucci 17/19, 
Casenatico FC, Italy
Tel: 0547 675446
E-mail: giomare@libero.it
Frozen shrimp

41. Gaetan Van Weert
Owner
Sftc Bvba Seafood Traders And Consultants
Belgium
Tel: 32 0 16 621 626
Mob: 32 0 475 614 603
E-mail: gaetan@seafoodtraders.eu
Frozen shrimp 

42. Svetlana Kovaleva
Deputy Director, Dieta
6/2, Sofiyskaya Str., 192236, 
St. Petersburg, Russia
Tel: 7 812 301 91 96
Mob: 7 921 180 05 98
E-mail: kovaleva@dieta18.com
Web: www.dieta18.ru
Frozen shrimp

43. Niklas Flint
Rental Sales Executive
Lowe Rental Ltd.
Unit J, Knockmore Industrial Estate
Lisburn, Ireland
BT 28 2 EJ, N. Ireland
Tel: 44 0 28 9620 4619
Mob: 44 0 79 7024 8709
E-mail: niklas.flint@lowerental.com
Frozen shrimp 

44. Vincent Tan
Managing Director
Aquamar Asia Limited
Unit 1.2, 9th Floor, Capital Tower, 6 Nguyen 
Khac Vien Street, Tan Phu Ward District 7, Ho 
Chi Minh City, Vietnam
Tel: 84 906 988 810
Mob: 84 2854 124 271
E-mail: vincent.tan@aquamarasia.com
Frozen shrimp

45. Kumar Rangeet
Sales Manager 
Exotic Foods Market
Mob: 33 04 929 307 26
E-mail: rangeet@distrigelfrance.fr
Frozen shrimp 

46. Schaaldieren @Delicatessen
Directe Import
Quai au bois bruler 19
B- 1000 Bruxelles, Belgium
Tel: 32 2 223 11 11
E-mail: nils@lobsterfish.be
Frozen shrimp

47. Maria Jiburcio
Gerente De Nogocios
USA
Tel: 849  936 3535
Mob: 809 206 0564
E-mail: m.tiburcio@mtmertrading.com
Frozen shrimp  
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NAMDUNG COMPANY LIMITED
35 Ho Hoc Lam, Ward 16, District 8, 
Ho Chi Minh City, Viet Nam
(8428) 3751 0725 
WhatsApp (+84) 949362408
namdung-co@namdung.vn
www.namdung.vn

OUR CUSTOMERS

VALUE ADDED PRODUCTS
- COOKER
- CHILLER
- BOILER
- NOBASHI LINE
- SUSHI CONVEYOR
- SUSHI CUTTER

FREEZING EQUIPMENT
- FEEDING MACHINE
- IQF FREEZER
- GLAZER
- RE-FREEZER

SHRIMP PROCESSING EQUIPMENT
- PRE-PROCESSING CONVEYOR
- WASHING MACHINE
- HLSO GRADING MACHINE
- PUD GRADING MACHINE
- SOAKING TANK

TURN-KEY CONSULTING SERVICE
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1. Fumiya Araki
President
Tsukiji Kanisho Co. Ltd.
8F Hokosui Building No.3 Chuo Ku Tokyo 
104 0045, Japan
Tel: 03 6278 -7092
E-mail: araki.fumiya@kanisho.co.jp
Fin fishes and fish fillets 

2. Ming-Jian Wing
Manager Technical Sales & Marketing
Sunwell Technologies Inc.
180 Caster Ave, Woodbridge
ON Canada L4L 5Y7
Tel: 905.856.0400 
Fax: 905.856.1935
Mob: 416.817.5018
E-mail: wang@sunwell.com
Web: www.sunwell.com
Tuna, All types of fish

1. Talylor 
 Sales and Marketing Manager
Frosista 
2008, Building E,Zhonghai International 
Center, 
No.333, Jiaozi Rd.,Chengdu, Sichuan, China
Tel: 86 28 61397369
Mob: 8613980730128
E-mail: taylor@scrunzhao.com
Cuttlefish and squid 

2. Carlos Vasquez Garcia
Froconsur
Willemskade 11, 8911 
AX Leeuwarden, Netherlands
Tel: 31 58 216 00 57
Mob:  31 65 19 11 599
E-mail: vasquez@frocunsur.com
Frozen squid and cuttlefish

3. Jeff Deng
Deputy General Manager Seafood
Charoen Pokphand Trading International 
Group
Floor and Building 6 Shangpu Center 
No.99,Jiangwancheng Road, Yangpu, 
Shangai, China
Tel: 86 21 60949979
Mob: 86 138 1851 5913 
E-mail: jeffdeng@cptigroup.com
Frozen squid and cuttlefish 

4. Dan Lupu
Purchase Manager, Fish Department
Squid and Cuttlefish
Gallus Consulting SL C/Bailen, Valencia, 
Spain
Tel: 40773 805 579
E-mail: dan@world-trackers.com
Squid and cuttlefish

1. Lucy Clarke
Corporate Business Development Manager
David Fisher
Sales Director, Custom Build
Freeman
Prologis Park, Imperial Road,
Ryton –on-Dunsmore
Warwickshire
Tel: 02476 889826
Mob: 07973882247
E-mail: freeman@emea.com
Frozen shrimp, Frozen squid 
and cuttlefish 

2. Philippe Lorvellec
Alize International
1 Rue Francois Joseph Broussais 56000 
Vannes, France
Tel: 33 0 2 97 62 65 60
Mob: 33 0 6 07 02 29 11
E-mail: business@alizeinternational.com
IQF Shrimp, Squid

3. Bella Bian
General Manager, Assistant
Rongcheng Puchen Aquatic Co. Ltd.
No.140, Longteng North Road, Shidao, 
Rongcheng City, Shandong, China
Tel: 86 631-7956168
Mob: 86 631 – 7330269
E-mail: bella@puchenaaquatic.com
Frozen shrimp, Pompano, 
Red grouper, Crab 

4. Amy Fan 
Trade Department
Qingdao Spring Food Co. Ltd.
Donghai Road No.37, Qingdao China
Tel: 86 532 80925717
Mob: 86 13210178506
E-mail: amywang@springfood.cn
All kinds of seafood

5. Kenny Guo
Sales Manager
Ambrosia
No. 369, Muzhou Qiandaohu Town, 
Hangzhou, Zheijang, China
Tel: 0086 571 65021084 
Mob: 0086-18917519659
E-mail: sales4@qfunday.com
All kinds of seafood

6. Vinson Shao
Imp and Exp Department
Dalian Minghua Seafoods Co. Ltd.
Dalian Uniseasky Food Co. Ltd.
C-16-1, Yingbin Garden Zhongshan District, 
Dalian, China
Tel: 86 41188008899
Mob: 18609850079
E-mail: shao_vinson@uniseaskyfood.com
Frozen shrimp, Tuna, Crab, Lobster

7.  Ronald Angel Pereira 
Natures Fish Limited
Mwanza Ilemela, Tanzania
Tel: 255 784858304
E-mail: pereira@naturesfish.com
Frozen shrimp, Frozen fish,  Frozen squid and 
cuttlefish, Crab 

8. Georg Haraldsson
Product Director Software
Valka, Germany
Tel: 354 824 3674
E-mail: georg@valka.is
Frozen shrimp, Frozen fish, Tilapia fillet

9. Ming Jian Wang
Manager Technical sales and Marketing
Sunwell Technologies Inc.
180 Caster Ave, Woodbridge, ON Canada
Tel: 905 856 0400
E-mail: wang@sunwell.com
Frozen shrimp, Frozen fish 

10. Ken Mak
Manager Assistant
Hogiya International Co. Ltd.
7F, 569-571-573 Tran Hung Dao Street, 
Ward Cau, Kho,District1,Ho Chi Minh City, 
Vietnam
Tel: 84 28 38388358
Fax: 84 28-38388357
Mob: 84 905764483
E-mail: seafoods@hogiya.com
Frozen squid and cuttlefish

FISH

CEPHALOPODS

MIXED ITEMS / OTHER
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11. Luiz Carlos Coimbra
Presidente do C.A.
Delta Gel
Rua da Quinta, n. “67- Apartado 6 
– Botulho – 3460-208
Tondela – Portugal
Tel: 232 813 119
Fax: 232 813 894
E-mail: luiscarlosc@deltagel.pt
Web: www.deltagel.pt
Frozen shrimp, Frozen fish, Live items

12. Marco G Pistrin
Director
Monte Porzio Catone, 00078, 
RM Italia, Italy
Tel: 39  366 6061397
E-mail: mgpistrin@gmail.com
Frozen shrimp, Frozen fish, Crab, 
Lobster

13. Cr. Danilo Cordone
Presidente
Congelados Artico
Guanahani 3449, 7600 Mar Del Planta 
Buenos Aires, Argentina
Tel: 54 223 489 5459
E-mail: dcordone@congeladosartico.com
Frozen shrimp, Frozen fish

14. Lisa
Business Manager
Beihai Wanjing Marine Products Co. Ltd.
8th Lane 6th, West of Dushugen Road,
Beihhai, Guangxi, China
Tel: 0086 07793902700
Fax: 0086 07793902703
Mob: 13607798686
E-mail: huali35@163.com
Web: www.wanjingmarine.com
Frozen shrimp, Frozen fish

15. Alex Clark
Production Planner
Libra Seafood Processing Ltd
Unit D, Viking Business Park, Rolling Mill Road, 
Jarrow
Tel: 44 0 191 48 33 555
Mob: 44 0 191 48 33 222
E-mail: alex.clark@libraseafoods.com
Frozen shrimp, Frozen fish
 
16. Willem Van Der Pijl
Commercial Director
Seafood Trade Intelligence Portal

E-mail: willem@seafood-tip.com
Tel: 31 6 10 64 21 77
Web: www.seafood-tip.com
Live items, Chilled items

17. Vinay R Nair
Director (Marketing)
Krustasia Foods LLC
PO Box No 76344, AL Quasis, 
Dubai, UAE
Tel:  971 4256 8641
Mob: 971 506 002 298
E-mail: vinay@krustasiafoods.com
Live items, Crab, Frozen Squid, 
Frozen cuttlefish

18. Andreeva Inna 
Head of Purchasing Department
Russia
Tel: 7 831 277-76-50
Mob: 7 906 359 10 22
E-mail: roz@azbukafood.ru
Frozen Shrimp, Frozen Fish, Crab, Frozen 
Squid and cuttlefish

19. Nejc Sajovic
General Manager
LN Unitrade International Traders And Agents
Beblerjeva ulica 8, 6000 Koper, Slovenia
Tel: 386 0 599 66702
Mob: 386 0 41 361 009
E-mail: nejc@ln-unitrade.com
Frozen shrimp, Frozen fish,
Frozen Squid, Frozen cuttlefish

20. Piet Verstraete 
Managing Director
4 Seaconsulting
9th Floor, Raffles Tower 19, 
Cibercity, Ebene, Mauritus
Tel: 32 0 473 580 880
E-mail: service@4seaconsulting.com
Live items – Crab,  Fish, Lobster, Squid

21. Yan Tang
Sales Representative
Famous Global Foods Company Limited
Room 9, 10 Floor, Kin Fat Industrial Centre. No 
13, Kin Fat Street, 
Tuen Mun. N. T., Hong Kong
Tel: 852-31157025
Fax: 852-31157021
E-mail: info@famousgf.com
Web: www.famousgf.com
Frozen Squid, Frozen cuttlefish, Live items

22. Aden Fresh General Trading 
Seafood Middle East
Turkey
Tel: 967 733832359
Web: www.corallinedubai.com
Frozen Fish, Frozen squid, 
Frozen cuttlefish

23. Manoj Manoharan
General Manager
Supreme Perch Limited
P.O. Box: 2589, Mwanza, Tanzania
Mob: 255 687 907020
E-mail: manoj@supremeperch.com
Web: www.supremeprech.com
Frozen shrimp, Frozen cuttlefish 

24. Crystal Fu 
Zhoushan City Shengtai Aquatic Co. Ltd.
Yulong Village, Zhujajian Putuo, Zhoushan, 
China
Tel: 86 580 6639558
Mob: 13957221872
E-mail: zsshengtai@163.com
Frozen squid, Cuttlefish, live items, 
chilled items, others

25. Dasson Seafood Processor
Dasson Productions Sp. Z.O.O.
Maszewko 13,72-130, Maszewo
Poland 
NIP 8561854471
Tel: 48 91 419 1415
E-mail: secretariat@dasson.pl
Frozen shrimp, chilled items 

26. Haivuong Co. Ltd.
Lot B, No. 1 St, 
Suoi Dau Industrial Zone,
Cam Lam District, Khanh Hoa Province, 
Vietnam
Tel: 84.258.3743.333
Fax: 84.258.3743.336
E-mail: sales@haivuong.com,
 trader@haivuong.com
Web: www.haivuong.com
Frozen shrimp, 
chilled items
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27. Maria Jose Aguayo Durini
Langosmar Organic Shrimp
Tel: 593 4 298 5040
Guayaquil, Ecuador
Tel (USA): 904 430 2513
E-mail: mariajose@langosmar.com
Web: www.langosmar.com
Frozen shrimp, chilled items 

28. Molly Johnson
Atuna Media Group
Atuna Bv
Meerpaal 6
4904 SK Oosterhout
The Netherlands
Tel: 31 162 430 520
Mob: 31 6 45 48 44 63
E-mail: molly@atuna.com
All kinds of seafood

29. Jimmi Malik
Purchase Officer
Famous Global Foods Company Limited
Room No. 9,10 floor, Kin Fat industrial centre, 
Hong Kong
Tel: 852 31157021
E-mail: info@famousgf.com
All kinds of seafood 

30. Katsuhiko Chinzei
Sales Manager
Rumi Japan
Morimatsu Suisan Reito Co. Ltd.
5-2-20 Tenpozan Imabari,
Ehime Hong Kong 794 -0032.
Tel: 81 898 33 1774
E-mail: chinzei@rumijapan.co.jp
All kinds of seafood

31. Coco Liu
Sales Manager
Makefood International Co. Ltd.
11E, Building A, International Metro Centre, 
No.3 Jia, Shilipu,
Chaoyang District, Beijing, China
Tel: 0086106557 7900 
Fax: 008606558 0806
Mob: 86 18669701180
E-mail: coco@makefoodinternational.com;
yan@makefoodinternational.com
Web:   www.makefoodinternational.com
Frozen shrimp, Other items 

32. Jerome Queinnec
Acqua Alta 21 Sas
13, rue Tiphaine, F-75015 Paris, France
Mob: 33 06 79 64 68 32
E-mail: jerome@acqua-alta21.com
All kinds of seafood

33. Coral Line International 
General Trading LLC
Mobile Plaza Bldg. R# 201
Opp. Naif Police Station
P.B. No: 252288 Deira, Dubai – U.A.E
Tel/Fax: 971 4 2550566
Frozen shrimp, Live items, 
Others
 
34. Serena Zhang
Sales manager
Jiaze Aquatic
1401 #Fortune office building,
185 #Caishi road, Shenjiamen, Putuo
Zhoushan Zhe Jiang Province, China
Tel: 0086-580-3050001
Fax: 0086-580-3265868
Mob:15958069461
E-mail: serena116@163.com
Frozen shrimp, Others

35. Lijun Lou 
Sales Manager
Dalian Jinwuxing Foods Co. Ltd.
No.98, Xiaheyan, Zhuanghe City, 
Dalian, China
Tel: 86 411 89877707
Mob: 86 -13842683960 
E-mail: lijunwx@163.com
All kinds of seafood 

36. Sarah Li
Sales Manager
Bei Jing Ocean Fish Trading Co. Ltd.
Room 1012, Building A. Jia Tai International 
Mansion No.41, East Fourth Ring Road,Chao, 
Beijing, China
Tel: 86 10 -65389070-809
Mob: 86- 13683289671
E-mail: sales2@oceanfishcn.com
All kinds of seafood

37. Vicky Wang
Sales Manager
Dalian Haushan Aquatic Product and Foods 
Co. Ltd.
Shishan Village, Landian Town, Zhuanghe City, 
Dalian, China

Tel: 86  411 3986 1359 
Mob: 86 159 4110 4035
E-mail: vicky@huashanfoods.com
Tuna, Frozen shrimp 

38. Srinath Reddy
Sales Controler
Best Prawns Limited
44 Ferndale Avenue
Hounslow West, TW 47 ES, 
Middlesex UK
Tel: 02083843921
Mob: 447515273961
E-mail: srinath@bestprawns.com
All kinds of seafood

39. Emanuele Petz
President
LP Foods Pvt. Ltd.
360 Orchard Road, International Building, #10-
08, Singapore 238 869
Mob: 65 6836 2527
E-mail: emanuele@lpfoods.com.sg
All kinds of seafood 

40. Leoncio Yamaguchi
Director Commercial
Amazon Export
Tel: 55 91 98190 1273
E-mail: export@amazonexport.com.br
Live items, Chilled items, Others

41. Hitoshi Kaw Azoe
Assistant Manager 
Fish Processing Sector
Azuma –Cho Gyogyo Kyodo Kumiai
1229 Shoura Nagashima –Cho Izumi Gun, 
Kagoshima 
Japan 899-1403
Tel: 81 996 86 1188
E-mail: kako-az@azuma.or.jp
Frozen shrimp, Crab 

42. Lorena Navardd
Miguel Medicis Sa
Congelados Marinos
Central Frigorificos
Alicante Valencia KM
03550 San Juan, Alicante, Spain
Tel: 96 593 90 30 
E-mail: admon@miguelmedicis.com
All kinds of frozen seafood
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43. Huong Tran
Purchase Manager
Atlc
JohnP. Kroglundsveg 20, NO – 7088, Heimdal, 
Norway
Tel: 470 400 58 582
E-mail: huong@atlc.no
Live  crab 

44. Terrence  Zhang
Sales Executive 
Qinhaungdao Chenglong Frozen Food Co. Ltd.
Xinkaikou, Beidaihe, New District, 
Qinhaungdao City, Hebei, Province, China
Tel: 86 0335 2221605
E-mail: Terrence@chenlongsp.com
All kinds of seafood

45. Miguel Angel Cordone
Artico
Artico Uruguay
Ruta 101 km 26, Canelones, Uruguay
Tel: 598 2698 2777
E-mail: macordone@artico.com.uy
Frozen shrimp, Frozen fish

46. Kannan Sivananthan
CEO
Kingfisher Trading Seafood
Business Connections London Ltd.
UK
Tel: 44 2089330192
Mob: 44 7956392869
E-mail: kannan@londonconnection.org
IQF Frozen shrimp, Frozen fish

47. Zakaria Y Faraghal
General Manager
Foody’s International
Koraytem –Mme Curie Str- Awkar Bldg, Facing 
CPF 
School, 3rd Floor, Beirut- Lebanon
Tel: 961 1866230-40 -60
E-mail: zakfoodys@gmail.com
All kinds of seafood

48. Marcos Arevalilo
Export Manager
Fesba Seafood Products
Muronovo 14, 15981 Dodro, 
A Coruna, Spain
Tel: 34 981 80 22 12
Mob: 34 610 71 73 80
E-mail: export@fesba.net
Frozen shrimp, Frozen squid

49. Valdimar Kristjansson
Managing Director
Ocean Fish
Costerweg IT, 6702AA 
Wageningen, Netherland
Tel: 31 620 432 338
E-mail: valdimar@oceanfish.nl
Frozen shrimp, Crab, Lobster , Cobia 

50. Sjoert Moors
Product Group Manager
Seafood Connections
Postbus 73 8320 AB,Urk, Netherlands
Tel: 31 0 651 321 003
E-mail: sjoert@seafoodconnection.nl
Frozen shrimp and other seafood

51. Rose Peng
Project Director
Guangzhou Boyi Global Exhibition Co. Ltd.
Tel: 86 2066339113
Fax: 86 2066319008
Mob: 86 15018717199
E-mail:  info@chinafishex.com
Web: www.chinafishex.com
Frozen shrimp, Frozen fish 

52. MD. Saydur Rahman
Managing Director
Eastern Seafood Ltd.
E-mail: r.uzor@mail.ru
Tel/Fax: 7495 4860332,
7964 7250329
Mob: 79 637658391
Web: www.rismafood.com
All kinds of seafood

53. Rafik George
Purchasing Manager
Egupt- Tanta _ 1 Amro Alkais St,
From tot ankh amoon
Mob: 002 01001003135,01144411500
Live items, Chilled items

 

54. Veronique Francey
Purchase Manager
Sa Angelini
BP 29, 06211 Mandelieu Cedex
France
Tel: 04 93481616
Email: Veronique.francey@angelini.fr
All kinds of seafood

55. Maakon Shikdar
Export Manager
Euro Foods Group
Langland Way,
Newport, Gwent,
NP19 4PT,
United Kingdom
Tel: 44 0 1633 624920
Mob: 44 0 7885 367274
E-mail: maakon@eurofoods.co.uk
Web: www.eurofoods.co.uk
Tel/Fax: 0403313251
E-mail: rica_2007@hotmail.com,
asmakmisr1@yahoo.com
Chilled items, Others 

56. MS Ezzahra Brahou 
Overseas Proteine
N 30 Zone Portuaire El Merssa
Laayounge 70000, Morocco, Africa
Tel: 212 666 127 917
E-mail: Ezzahra.bhahou@overseasproteine.com
Frozen shrimp, Frozen fish, Frozen squid, 
Frozen Cuttlefish, Crab, Chilled items

Disclaimer: The information presented in this 
section is for general information purposes 
only. Although every attempt has been 
made to assure accuracy, we assume no 
responsibility for errors or omissions. MPEDA 
or publishers of this Newsletter are no way 
responsible to trade disputes, if any, arise of 
out the information given in this section.
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