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CPF-TURBO PROGRAM

The shrimp industry has seen major developments and tasted success over the years, And not only are
we proud to be part of it, but also take pride in pioneering it. To ensure the success and profitability of
the Indian Shrimp Industry, our highly determined team with committed Aquaculture specialists
constantly provide the shrimp farmers with access to the latest and updated technology.
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A simple safety measure
for exporters.
In an uncertain
global environment.
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In these times of economic instability,

insure against credit risk with ECGC's
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' On the Platter

Dr. A. JAYATHILAK IAS
Chairman

Dear friends,

Association of India is organizing the 21st edition of the India

International Seafood Show at Margao in Goa from 27" to 29"
January 2018. We are overwhelmed by the response to the exhibition,
with 65% of the exhibition space being reserved in a month's time.
Enquiries are pouring in from within India and overseas to participate
in the exhibition as exhibitors and delegates. Exhibitors from Japan,
Vietnam, China, Singapore, etc. have confirmed their participation in the
show. With the enquiries and booking rates, we are hopeful to have full
reservation of the exhibition space by December 2017.
A breaking news that hit the fishery sector was the pulling out of ‘Yellow
Card’ by the European Union against Vietnam as the latter's fishing
vessels were repeatedly found engaged in IUU fishing. This means that
the country will be under watch for the next five years during which they
have to go through scores of negotiations and commitments to curb IUU
fishing by its vessels. More offences may prompt the EU to pull out the
‘Red Card’ shutting the doors of the market to seafood from Vietnam.
During October, MPEDA had distinguished guests from Shetland UK, Coop,
Switzerland and also the Counsellor (Commerce) from the Australian
High Commission in New Delhi and had healthy and fruitful interactions
on the fields of mutual interest and possible cooperation.
| also take this opportunity to thank former Hon'ble Minister of State
for Commerce and Industry Mrs. Nirmala Sitharaman, for her immense
encouragement, guidance and support to the marine products export
sector. | also would like to greet and welcome our new Minister of
Commerce & Industry, Mr. Suresh Prabhu, whose experience and
guidance will help MPEDA to strive and drive the sector forward with
greater acceleration.

Thank you. "

B s you all are aware, MPEDA along with the Seafood Exporters
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MPEDA imparts training
oh seafood value addition with INFOFISH

uality compliance and value addition are of prime

importance in marine food products, especially

in export sector. Value addition is the only way to
increase the unit value of our product and to meet the
requirements of the consumers and it brings in more job
opportunities and improves the welfare of the workers in
the industry. Keeping this in view, Marine Products Export
Development Authority (MPEDA) in association with
INFOFISH has organized a series of “Trainers’ Training”
programme on seafood value addition. The primary
objective of the trainings, organised in September 2017,
was to impart latest information and hands on training to
the seafood industry on the major value added products
traded internationally.
INFOFISH has arranged the experts Mr. Tran Quoc Son and
Mrs. Chu Thi Tuyet Maifrom Vietham . MPEDA coordinated
the trainees, identified the training locations, and set up
equipments cum raw materials. A total of 59 participants
attended the three trainings in Kochi, Visakhapatnam and
Mumbai.

@ KOCHI

Thefirsttrainerstraining programme on Seafood Value addition
was conducted at M/s. Mangala Marine Exim Pvt.Ltd., Aroor
on September from 12-13, 2017. The purpose of the training
programme wasto create expertiseinvalue addition of seafood,
particularly shrimps, cephalopods and fish. The programme
was attended by 20 people, representating supervisors,
workers, technologist, etc. of the various processing plants in
Karnataka and Kerala.
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A Participants with trainers and organisers at Kochi

Dr. M.K. Ram Mohan, Joint Director (Marketing)
inaugurated the training programme organised at
Kochi. He highlighted the need importance of value
addition, encouraged the participants to acquire skills
to produce and export more value added items from
the country. He also urged the participants to take full
advantage of this opportunity and to equip themselves
for imparting further trainings to the industry. Dr. T.R.
Gibinkumar, Deputy Director and Dr. PG. Sreenath,
Technical Officer, INFOFISH felicitated the occasion.
Mr. Tran Quoc Son gave a short description about the
training programme. Dr. S. Vijayakumar, Deputy Director,
Regional Division Kochi welcomed the gathering.

Different value added products such as breaded
fillets from live Pangasius, Tilapia, Nobashi shrimps,
breaded squid rings, butterfly shrimp and butterfly sushi
shrimps, etc were demonstrated at the programme. The
training provided practical knowledge to the trainees
to produce more value added products from fishes,
shrimps and cephalopods. The trainees participated
enthusiastically for learning the techniques of value
addition. After the practical session, assessment of
the performance of trainees was also assessed.

In the concluding session, Dr. S. Vijayakumar informed
the participants to make use of the knowledge acquired
from the 2 days training programme and to increase the
production of value added products for export. Mrs.
Rabecca Jose, Assistant Director, Regional Division
Kochi proposed vote of thanks.

2017 OCTOBER |[MPEDA NEWSLETTER n
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@ VISAKHAPATNAM

The second trainer’s training program of the series was
conducted at Visakhapatnam on September 15"-16%,
2017 at the processing plant of M/s. Naga Hanuman Fish
Parkers located at Anandapuram, Visakhapatnam district
in Andhra Pradesh.

The training programme started with an inaugural
address by Mr. M. Shaji, Deputy Director, Regional Division
Vizag and he welcomed the gathering and experts from
Vietnam Mr. Tran Quoc Son, Mrs. Chu Thi Tuyet Mai. Mr.
Rama Krishna, Director, M/s Naga Hanuman Fish Packers
shared his experience and inspired the participants to
learnto process the value added products and to inculcate
the same in the unit belongs. Dr. Sreenath, Sr. Technical
Officer, INFOFISH and Mr. V.I. Hakkim, Assistant Director,
MPEDA, HO requested participants to utilise the facility
to the maximum and thereafter to train others to process
and export value added products from the country.

23 participants from the leading processing plants of
Tamilnadu, Andhra Pradesh, Odisha and West Bengal
attended the program. A two days of hands on training
was given on preparation and demonstration of five
popular value added products i.e. Nobashi Shrimp,
Butterfly sushi shrimp, Breaded fish fillet, Breaded
butterfly shrimp and Breaded squid rings.

Mr. M. Shaji, Deputy Director thanked the trainers,
participants and others associated for making the event
a success.

® MUMBAI

The third trainer’s training programme of the series was
conducted at Mumbai from 18-19, September, 2017 at
M/s Naik Oceanic Exports Pvt. Ltd, Navi Mumbai. The
purpose of the training programme was to empower
the workers and supervisors of the seafood processing
establishments of Maharashtra, Gujarat and Goa region.
The training programme was attended by 16 supervisors
and workers from different seafood processing
establishments

Mr. Rajakumar Naik, Deputy Director, Regional Division
Mumbai welcomed the trainees and advised them to take
maximum advantage of the experienced training faculty
from Vietnam. He appreciated the overwhelming interest
shown by exporters in sponsoring trainees even though
the new fishing season is started and its at peak.

At the inaugural address, Dr. P.G. Sreenath, Technical
Officer, INFOFISH emphasized the importance of value
addition of seafood products exported from the country.
Mr. V.1. Hakkim, Assistant Director, MPEDA HO expressed
his views on the trainers training programme.

2017 OCTOBER [MPEDA NEWSLETTER n
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VALUE ADDED PRODUCTS DEVELOPED/DEMONSTRATED
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Nobashi
(stretched shrimp) set in trays

T Y, r~ o """ £

Breaded butterfly Butte':ﬂ_y sushi
shrimp

Breaded fish fillet

MPEDA participates in WorldFood
WorldFood, Moscow Moscow

PEDA has participated in the World Food,
M Moscow held on September 11-14, 2017 in
Russia. Mrs. E. V. Deepa, Chief Accounts
Officer, MPEDA and Mr. R. Sankara Pillai, Assistant

Director, MPEDA Regional Division, Kochi attended
the fair.

World Food Moscow is one of the largest food
exhibitions in Russian Federation and 2017 fair
was the 26™ of this annual event. The show was
attended by professionals from food and beverage
industry world over. The fair had 12 product sectors
and fish & sea food was one of the major sectors.

There was increased interest shown by visitors for
Indian Shrimp especially for L. vannamei grades of
21-25 and 26-30. Some of the visitors were happy
to note that India is the largest producer of cultured
Vannamei in the world and has a wide variety of
sea foods to offer.

A Mr.N. Ramesh, Director MOC & | and others in MPEDA stall

2017 OCTOBER |MPEDA NEWSLETTER
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The show had conferences on various topics, including,
“International Conference on Aquaculture, “Technical
regulations on the safety of fish and fish products;
Identification of critical issues in the turnover of fish
products,’ “Licensing in order to provide sustainable
growth of farms and to prevent negative environmental
consequences of intensification of production.” There
were opportunities for exhibitors’ presentations for
Aquaculture and Fish processing and Round table for

enterprises crediting.

There were 1433 exhibitors from 65 countries. Fish and
Seafood sector had 127 exhibitors from 12 countries.
There were 28922 trade visitors from 78 Russian regions
and 89 countries. Azerbaijan was the co-partner for the
show.

As regards Fish and Seafood, Product exhibited included
frozen and chilled products, dried, smoked & grilled,
salted, canned, fried, deep fried, Freeze dried, live sea
food items etc.
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WorldFood
Moscow

MPEDA Stall no-P-209 in Pavilion 7 depicted
diversity of Indian Seafood with display of Indian
Fishery Hand Book, Seafood product Catalogue,
Exporters Directory, Pamphlet in Russian language
on Diversified Indian Seafood etc.

The sample displayed included IQF vannamei,
block frozen vannamei, HOSO Black Tiger, PD

Shrimp, FD Shrimp various grades, FD Shrimp
powder, FD Shrimp exact powder, FD Squid, FD
Fish extract powder, FD Mussel extract powder,
Clam meat, Frozen Red Snapper and Mackerel.
Buyers visited the stall were mainly from Russia,
China, Iran, UAE, Latvia, Estonia, Denmark, Sweden,
Sudan and India. Some importers who are already
buying from India also visited the stall.

———

MPED

WorldFood
Moscow

A MPEDA officials in the stall

A Seafood samples on display at the stall

2017 OCTOBER |MPEDA NEWSLETTER n
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PEDA sarticination in the <h - tified CONSISTENT DEMAND
participation in the show was very much justifie

as visitors especially Russians continue to show an FOR QUAUTY SEAFOQD
affinity towards seafood. There is consistent demand for AT ONE END
quality seafood at one end for supply in metros and at

the same time economic products for sales in non-metro FOR SUPPLY IN METROS AND
cities. Many of the stall demonstrated different seafood

dish preparations and visitors, especially purchasing AT THE SAME TIME
managers, appreciate such efforts and their decisions are

crucial for selection of a product and placement of orders. ECONOMIC PRODUCTS
Our co-exhibitor M/s. Castlerock Fisheries was

represented by their Director and associate. They were FOR SALES IN
actively engaged in business discussions and were very NON-METRO CITIES.

positive that their participation in the fair help them to
increase their export share to Russia.

Our Stall also had representatives of M/s AFDC A MPEDA officials in discussion with buyers
(Mr.Karthik Mohan) and M/s. INDIMAR exports
(Mrs. luliia Bognacheva). The freeze dried products

exhibited by AFDC could become a future business INDIAN SEAFOOD EXPORTS TO
opportunity among high end consumers in Russia, as RUSSIAN FEDERATION

it is reported to be matching the fresh product in taste,
if it could be demonstrated with preparation of different
dishes during forthcoming shows.

1 k. N

Fish products on

g 4 display
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Russia owns 4t longest coast line

and formation of Russia, Economy has

been in its transition to a market economy.
Russian economy is 12" largest in the world and
purchase power parity is the 6t largest in the world.
Consumption is expected to drive growth in 2017-19.
13 percent of Russia's import is food items.
Russia has the 4% longest coast line in the world
(37653 km) and an Exclusive Economic Zone (EEZ)
of 7.6million sq. km and fresh water resources with
2 million rivers and 79400 sq.km lakes. The major
Fisheries include Alaskan Pollock (40%), Atlantic
and Pacific cod (11%), Herring (10%), Salmon (9%),
Haddock, Mackerel, Halibut, Plaice, Crab and Squid.
Russian Govt. sets total allowable catch (TAC) for
fish and sea food annually.

Since the collapse of erstwhile Soviet Union

ON AN AVERAGE
RUSSIANS EAT
SEAFQ0OD
TWICE A WEEK

Russia is extremely short of fish processing capacity.
80% of the processing equipment installed is worn
out. A lot of raw fish is exported to foreign countries
for processing and then imported. Russia Produced
1,74,000 metric tonnes of fish through aquaculture in
2016 which is 13.7% increase over 2015 production.
Russian share of world aquaculture production is only
0.2%. Fresh water aquaculture has 85% share and
mariculture contribute 15%. Carp dominates fresh
water aquaculture followed by sturgeon and salmon.
Salmon dominates mariculture (75%) followed by
molluscs (17%). Russian aquaculture revenue in 2016
was USS 43million.

The anticipated output from aquaculture by 2020
is 4,00,000 metric tons. Russia is the 20™ biggest
seafood importer in the world. Frozen fish consists
of 54.5 percent of imports, while fresh and chilled
fish comes to 11.3 percent, fish fillet and meat - 11.2
percent, canned fish and preserves 4.7 percent and
shell fish and mussels 4.2 percent. Faroe Island is
the largest exporter of fish to Russia worth $0.280
billion, while India has a share of $0.058 billion.
Salmon is the most popular fish among consumers.

There is a healthy demand for trout, herring, shrimp/
prawns, mussels etc. Whole Atlantic Mackerel has
increase in demand, due to its lower price.

Russia exports nearly half of its annual landings.
Russia is the 11t major exporter of seafood with a
turnover of US$3.015 in 2016.

The Russian Ministry of Healthcare recommends
22kg of fish a year per person. In 2014 per capita
consumption reached 22.7kg. Consumers with high
disposable income look for variety seafood and
quality especially in Metros like Moscow. Among
these consumers the trend is to prefer high quality
and environmentally friendly products. On an average
they eat seafood twice a week. Consumers with
lower or middle income restrict seafood to special
occasions or consuming sea foods once in a month
or so. If affordable product is offered with tasty dishes
for different income groups, Russians are happy to
consume seafood.

Visitors at MPEDA Stall enquiring about products exhibited

Seafood consumption in Russian federation is
primarily depended on the disposable income of the
consumers. There is market for premium fisheries
products in Russia if quality is assured. Shrimp in
value added forms and conventional forms will have
good demand. There are investment opportunities
in areas such as the fish processing infrastructure
development/establishment of fish meal plant /
aquaculture feed mill and supply of fish feed etc.
Russia has enormous landing of fishes suited for fish
meal production and in view of decline in Peruvian
anchovies, there is considerable significance for this
industry. It could be taken advantage for our large
scale aquaculture feed production as quality fishmeal
is essential for shrimp feed and quality fish feed
production.

A sizeable quantity of Russian aquaculture is
contributed by Carps. Indian Major Carps and other
carp varieties are farmed extensively in the country.
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MPEDA official explaining about Indian fishery resources Mr. Sankara Pillai, Assistant Director, MPEDA and Mr. Anwar Hashim,
and products A CEQ, ABAD Group in MPEDA stall

A Chilled Fish on display in a stall A Live edible oysters on display in another stall

3
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MPEDA participates in
SEAFEX FAIR in Dubai

Centre is the place to meet with a highly targeted

audience, hotels, restaurants, catering buyers,
wholesalers and distributors together with the import,
export and processing industries from the fast growing
Middle East region. It is the Middle East region’s biggest
showcase and international trade fair for the seafood
industry. It offered everything from fresh catch to the end
consumer, cold storage, shipping and logistics solutions,
etc. by international exhibitors. SEAFEX, organized by
UAE on September 18-20, 2017 was powered by Gulfood.

SEAFEX, the seafood expo at Dubai World Trade

Dr. Abdirahman M. Abdi Hashi, Minister of Fisheries and Marine
Reources, Federal Government of Somalia, in discussion with the
A MPEDA Officials

THE INDIAN PAVILION
PROVIDED AN OPPORTUNITY
T0 SHOWCASE ALL MAJOR
INDIAN SEAFOOD PROBUCTS

PROCURED FROM

DIFFERENT PARTS OF

INDIA.

2017 OCTOBER [MPEDA NEWSLETTER m

Mr. G. Rajendran and Mr. S. X. Prince, Deputy Directors
represented MPEDA in the fair.

The Indian pavilion provided an opportunity to showcase
all major Indian seafood products procured from different
parts of India. In the exhibition MPEDA displayed a variety
of frozen/ready-to-eat items mainly Frozen Itoyori Surimi,
Frozen Ribbon Fish, Frozen Pomfret Whole, Frozen
HLSO Vannamei Block, Frozen Squid Rings Blanched
IQF, Kashmiri Prawns Curry, Malabar Prawn Curry, Prawn
Pulao, Prawns Biriyani, Canned Marine Products (Fish
Tinned), Marine Maldiv fish, Marine Thalapath, Frozen
Imitation Crab Claws, Frozen Grouper Whole, Frozen
Snapper Whole, Frozen Red Snapper, Frozen Grouper,
Frozen Parrot Fish, Frozen Sea Bream, etc.



Dubai has been an exporter of Indian fish and fish
products. The total quantity of the exports during
2016-17 from India to Dubai was 24629 tons valued
Rs. 103702 Lakh.

There were trade enquiries from 41 entities for
various Indian Marine Products. A few of the visitors
to MPEDA stall have shown interest to participate
in the forthcoming India International Seafood Show
at Goa.

SS——

Team of officials of MPEDA & Co-exhibitors at the MPEDA stall
/\ in SEAFEX 2017

The enquiries were mainly for ready-to-eat items,
shrimp, SeaTiger,Canneditems,Fisheggs,Vannamei,
Black Tiger shrimp, King Fish, Red Snapper, Anchovy,
Rohu, Pearl Spot, Fresh fishes, Grouper, Frozen/
chilled/fresh fishes, Mackerel, Silver Pomfret, Tilapia,
by-products, Mixed varieties, Dry fish and Crab steak,
Lobster, rock lobster, squid, EU standard products,
Reef cod, Crab: frozen/cooked/raw, Sardine, Prawn
curry, Fish steak, Octopus, etc.

Dr. Abdihrahman Mohamed Abdi Hashi, Minister
for Fisheries and Marine Resources, Federal
Government of Somalia has visited our stall and
inquired in relation to the role played by MPEDA in
Indian seafood industry.

Dr. Abdi Hashi, Minister of Fisheries, Somalia expressed
his keen interest to follow the pattern of exports and want
to know all about seafood industry and social welfare
measures adopted in India and appreciated MPEDA
for promoting sea food exports. He requested further
guidance as he would like to implement a similar system
in Somalia.

A A view of seafood display

Seafood suppliers, buyers, major traded commodities
including Fish, Molluscs, Crustaceans, Frozen, Fresh,
Live, Canned shrimp, tuna, and salmon from international
organizationsof different countries exhibitednewproducts
to grow the business, including premium, luxury species.
MPEDA stall has displayed and distributed different
publicity literature, CD- on exporters directory and product
catalogue.

Mr. Anwar Hashim, CEO, Abad Fisheries, Cochin alongwith
/\ MPEDA officials
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FISH NUTRI-CART: & (' @ )24\ H
A mobile food-truck by fisherwomen

coastal village near Visakhapatnam, came together

for a venture to promote marine products launching
“Fish Nutri-Cart”- a mobile vending van for value added
fishery products. The venture was first of its kind in the
city and also in Andhra Pradesh.

T he fisherwomen collective from Mangamaripeta, a

| ® Fsy NUTRI cagr
i . “ o |

A Fish Nutri-cart stationed at Beach road, Vizag

The fisherwomen are doing good business by stationing
on the Beach Road near YMCA at Visakhapatnam and
selling superior quality seafood items like fish cutlets,
fry, shrimp pakoda, fish samosa etc. During evening
time. NETFISH and its member NGO- District Fishermen
Welfare Association (DFYWA), Visakhapatnam had
played a laudable role in developing these fisherwomen
entrepreneurs.

FISH NUTRI-CART SELLS
SUPERIOR QUALITY SEAFOQD ITEMS
LIKE FISH CUTLETS, FRY,
SHRIMP PAKODA, FISH SAMOSA
ETC.

2017 OCTOBER [MPEDA NEWSLETTER m

Since a decade NETFISH-MPEDA has been working
among fishermen at grass root level to bring awareness
on fish quality management and conservation of fishery
resources with the assistance of member NGO- District
Fishermen Welfare Association, Visakhapatnam. The
main intention is to bring changes in the attitude of fisher
community to upgrade their livelihood, which can be
possible by improving their economy through selling of
fish at better prices. During the extension programmes
conducted for fisherwomen by NETFISH, they were
made aware of the benefits of selling fish as value added
products rather than as raw fish.

A NETFISH awareness programmes on Value added fishery products

As a result of incessant motivation and repeated
awareness programmes, thefisherwomenselfhelp groups
(SHGs) at Mangamaripeta village in Visakhapatnam
came up with sheer interest for producing value added
fishery products. NETFISH along with DFYWA extended
the entire support to these fisher SHGs by organizing
various training programmes to empower them for
enhancing livelihood opportunities through value addition
and doubling theirincome. One among the groups is from
Fisher Folk Foundation, formed of 129 fisher women
members, who had registered as a Small Fisher Folk
Producer Organization.

Hands on training programmes on hygienic handling of
fishery products and production of value added fishery
products were arranged for these fisherwomen group at
CIFT & NIFPHATT in Vizag and at SIFT in Kakinada.
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THE DEMAND OF
READY TO EAT
VALUE ADDED FISHERY PROBUCTS
AMONG THE GENERAL PUBLIC

AND THIS BECAME THE
TURNING POINT FOR SETTING UP

OF THIS VENTURE AS

A REGULAR BUSINESS.

It was during this period, the Department of Fisheries
had organized a beach festival at Vizag. NETFISH
identified this as a good opportunity and instigated these
fisherwomen for keeping a stall in the fest with ready to
eat fishery products prepared by them. With the active
support and responsibility of the NGO, a stall was set up
free of cost in the fest. By participating in this fest the
fisherwomen knew the demand of ready to eat value
added fishery products among the general public and this
became the turning point for setting up of this venture as
aregular business.

Mr. Hanumantha Rao, State Coordinator of NETFISH and
Mr. Arjilli Dasu of DFYWA approached the Department of
Fisheries for the schemes and found that the mobile fish
vending scheme suitstherequirement. The Commissioner
of Fisheries, Andhra Pradesh and the Joint Director of
Fisheries, Visakhapatnam considered the interest of the
fisherwomen and made arrangement for releasing funds
to set up the mobile vending unit including purchase of
van, fabrication with stainless steel sheets and also for
trainings.

As per the recommendation of the Department of
Fisheries, the District collector granted fund from SDP
(Special Development Project) fund.

The Fisher Folk Foundation too contributed a good share
for the venture. More training programmes were arranged
for the group at CIFT and NIFPHATT Visakhapatnam to
improve their hands-on skills for preparing variety of fish
products so as to satisfy consumer appeal. The ladies
were trained on different value-added fish products
namely fish burger, fish samosa, fish momo, fish cutlets,
fish balls, fish cheese balls, fish fingers, grilled fish,
butterfly shrimp and stretch shrimp.

Finally,the ‘Fish Nutri Cart'managed by fisherwomen from
Mangamaripeta fishing village came in to operational.
The District Collector of Visakhapatnam inaugurated
the venture on April 1, 2017. NETFISH plans to emulate
this into other maritime states by involving different
agencies/groups as did in Andhra Pradesh. "

Value added fishery products training at NIFPHATT Vizag & CIFT

A Vizag

A Stall at Visakhapatnam beach festival

A Preparing ready-to-eat fishery products
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Highlights of marine fish landings in
selected harbours of India in

September 2017

N.K. SANTHOSH, V.V. AFSAL AND JOICE V. THOMAS

fish landings at the major fishing

harbours along the east and
west coasts of India is recorded
by NETFISH as part of MPEDA’s
catch certification system. NETFISH
monitors the marine fish capture
along Indian coast by recording the
boat arrivals and fish landings at 47
major harbours and landing centres
(Table 1) from the 9 maritime states
in the country. 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 September
2017.

Information on boat arrivals and

Kerala

Karnataka
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Maharashtra

Gujarat

West Bengal

Odisha

Andhra Pradesh

Tamil Nadu

Goa
ESTIMATES BASED ON FISH
LANDINGS

The marine catch landings recorded
during September 2017 from the
selected 47 harbours and landing
centres totalled to a quantity of
102,013.55 tons. The pelagic fin fish
resource landings formed the major
share (ie. 46%) of the total catch,
which was to the tune of 46,448.00
tons (Fig 1). The shellfish resources
contributed 34,191.28 tons (33%)
whereas the share by Demersal finfish
stocks was 21,374.27 tons (21%).

Shellfish

34191.28 t
Demersal 33%

finfish

21374.27 t
21%
OTAL CATCH

102013.55T '

Pelagic
finfish
46448.00 t
46%

Fig.1. Category-wise fish landings during
A September 2017
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Table 2: Category-wise landing of various fishery
items during September 2017

Fish item Qty. in tons % of Total Catch Demersal finfish
Pelagic finfish |Japanese thread fin bream 5178.19 5.08
|ribbon fish 13856.56 13.58 (Croakers 4060.25 398
Indian oil sardine 7814.5 7.66 postonee v 251
|indian mackerel 7285.18 7.14 If;t::::: ::::z f:i
Tunas 3848.57 397 Bormiels 168139 165
Hiisa 2126717 245 Cat fish 1368.85 134
Anchovies 1791.33 176 [Snepers T 5
Horse mackerel 1729.66 1.7 ISgle fish 419.63 0.41
|seer fish 1716.84 1.68 |Eel 403.75 0.4
[Bombay duck 1276.44 1.25 [Goat fish 294.76 0.29
[revallys 992.99 0.97 Moon fish 185.66 0.18
|scads 925.29 091 Pony fishes 115.54 on
Herrings 683 0.67 |Bays 1084 0.1
Lesser sardines 522.5 0.51 I;E;::::am ;::: gg;
|F e e H39:2) e [Whip fin silver biddy 14,04 0.01
Queen fish 3752 0.37 Emperor bream 1291 0.01
Dolphin fish 359.78 035 Indian halibut 95 0.01
Leather jacket 131.38 0.13 Parrot fish 851 0.0
Mullet 100.69 0.1 [ehol 7.16 0.01
Cobia 51.44 0.05 |riggerfish 26 0
Flat needle fish 4598 0.05 [Sea bream 2.05 0
indian ilisha 44,08 0.04 White spotted spine foot 1.55 0
[sail fish 40.07 0.04 I;::‘;‘:L — g‘i: E
I:‘::;‘; 33: ':4 gg: |Glassy perchlet 015 0
|Total 21374.27 20.95
|Rainbow runner 33.43 0.03 e
Needle fish 29.42 0.03 Eicicceang
White sardine 26.25 0.03 Penaeid shrimps 7718.84 7.57
Oriental bonito 249 0.02 lsea crab 728,32 0.71
|Silver sillago 24.4 0.02 Mud crab 110.51 0.11
Indian salmon 16.29 0.02 Lobsters 47.19 0.05
Milk fish 25 0 Non-penaeid Shrimp 19.71 0.02
Ladyfish 0.3 0 Total Crustaceans 8624.58 8.45
|indian thread fish 0.2 0 I:q":::’“ e —
[ g = Cuttle fish 9525.71 9.34
Octopus 213122 2.09
Clam 6.2 0.01
Total Molluscs 25566.7 25.06
Total Shellfish 34191.28 3352
|Gr|l1d Total 102013.55 100
Others In all, landings of 118 varieties of fish items were
49628.02 t recorded; among them the top five contributors
gl were Squid, Ribbon fish, Cuttlefish, Indian oil
T, sardine and Indian mackerel. These five species
7285.18t Squid together formed 51% of the total catch (Fig 2). In

T% 13903.57 t

i terms of total quantity recorded, the Squid held
Indian oil 14% o . .
e Ribbion fish the top position among all the fishery items, with
7814.50 t Cuttle fish 13856.56 t a quantity of 13,903.57 tons and it was followed

8% 952;‘:” b by Ribbon fish which recorded a total catch of
13,856.56 tons. Other than the 5 major fishery
items cited above, the important contributors
to the landing were Japanese Thread-fin Bream
and Croakers, each contributing a share of
5178.19 tons and 4030.22 tons respectively. The
Vermiculated Spine Foot or Maze Rabbit Fish was
the species which recorded the least quantity
(0.05 ton) during the month.

A Fig. 2. Major items landed during September 2017
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The category-wise quantity of various fishery
items recorded during the month is given in
Table 2. Among pelagic finfish resources the
Ribbon fish recorded the highest landing which
was followed by Indian oil sardine and Indian
mackerel. In the case of demersal finfishes,
the maximum contribution was by Japanese
thread fin bream and then by Croakers. Around
75% of the shellfish landing was formed by the
Molluscan stock and the rest by Crustaceans.
Squid and Cuttlefish landings together held
more than 91% of the total Molluscan landings
whereas in the case of Crustaceans, Penaeid
shrimps formed about 90% of the total wherein
Karikkadi shrimp had the highest contribution
(2,224.57 tons).

REGION-WISE LANDINGS

On assessing the landing data region wise, it was
found that the South West coast (comprised of 16
selected harbours in Kerala, Karnataka and Goa)
recorded the maximum quantity of 44,819.38
tons (44%) (Fig. 3).

The North West region (comprised of 7 selected
landing sites in Maharashtra and Gujarat coasts)
contributing 39,146.48 tons (38%) to the total
landing held the subsequent position.

The 14 harbours in the South East region, ie. in
Tamil Nadu and Andhra Pradesh, could record
only 5% of the total catch, which was least
among the four regions. The North East region
consisting of 10 of the selected landings sites in
Odisha and West Bengal recorded a quantity of
12,785.76 tons.

In the South West and North East coasts
pelagic finfish landing was more than the other
two categories whereas in South East & North
West the landings were dominated by shellfish
resources (Fig. 4). Demersal finfish landing was
the lowest in all the four regions.

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

STATE-WISE LANDINGS

Among the nine maritime states along main land
of India, the state of Karnataka had recorded
the maximum marine fish landing during the
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B North West

H South West South East ©m North East

12785.76 t
13%

39146.48 t
38%

44819.38 t
44%

A Fig. 3. Region-wise landings recorded during September 2017

H Demersal

I 3394.96
North East 2933.77
6457.04
_ '2293.00

South East 4.89
2014.05
- L J13150.91

South West 8294.20
23374.26
I5352.40

North West 3191.42
: 14602.66

H Shellfish H Pelagic

0 o0 O a0 a0 .0 O (\) O a0 g0
25% 50 150,000,950, 500,150,500, 25% 500

A Fig. 4. Comparison of category-wise contribution (in tons)
to the total landings of each region

month. From the selected six harbours in Karnataka a total
of 25,606.92 tons of marine catch landings were recorded,
which formed more than 25% of the total catch from all the
states (Fig. 5).

Next to Karnataka, the state of Gujarat contributed 24,758.94

tons which was more than 24% of the total landings. Kerala
stood in the third place with a total landing of 17,858.57 tons
(17%) from the eight harbours.

The West coast states together formed more than 82% of the
total catch. In East coast, the highest landing was reported
from West Bengal which was to the tune of 9,421.07 tons
(9%).
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Table 3. Major items landed in each region during
September 2017 A

|Itam Quantityintons | * °f t::' "";:‘n"uﬂ of WestBengal | (N 5421.07

= = Odisha | 3 364.69

[indian ol Sardine 6933.04 1547 AndhraPradesh |2211.85

I‘I‘Eiluid 5839.46 13.08 TamiiNadu |EEE3050.09

ndian mackerel 5273.14 A7 1

[Ribbon Fish 4635.48 10.34 Yormia __"858'57

[cuttie Fish 4410.69 984 Karnataka | 25606.92
North West iy

{Ribbon Fish 8332.4 21.29 o | s e

|squid 747195 19.09 Maharashtra | 1 4327.54

Cuttle Fish 4252.03 10.86 cuprat D 47 =624
Japanese Thread-fin bream 2274.26 581 L

Croaker 2246.32 5.74 6° 000 g 5 50 600 000

South East ?‘ 1' 1'

Tuna 535.56 1018

Cuttle Fish 51011 9.69 A Fig. 5. State-wise fish landings (in tons) during September 2017
Brown Shrimp 334.61 6.36

|squid 331.59 6.3
[white Prawn 270.81 515

North East

Tilen e e The state which recorded least marine landing during
i 1599.04 1251 the month was Goa where only 1,353.89 tons of fish was
Bombay Duck 842.3 6.59 recorded.

Marine Shrimp (Karikadi) 773.43 6.05

Indian mackerel 693.56 5.42
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The major five fishery items which had contributed significantly to the
landings in each state during September are given in table 4 below.

Item Quantity in tons % of total landings of the state
Kerala

Squid 2229.78 12.49
Cuttle Fish 2157.41 12.08
Ribbon Fish 1886 10.56
Bull's eye- blood coloured 1371.47 7.68
Indian mackerel 1333.22 7.47
Karnataka

Indian Oil Sardine 5750.7 22.46
Squid 3581.44 13.99
Indian mackerel 3381.25 13.2
Ribbon Fish 274013 10.7
Cuttle Fish 2253.18 8.8
Goa

Indian mackerel 558.68 41.26
Tuna 385.2 28.45
Scad 82.2 6.07
Horse mackerel 78.14 5.77
Cat fish 45.75 3.38
Maharashtra

Squid 2884.15 20.05
Horse mackerel 1081.13 7.51
Croaker 1024.92 AL
Ribbon Fish 950.7 6.61
Little tunny 748.19 5.2
Gujarat

Black tip shark 19.5 ~0.08_ a
Bombay Duck 81.1 0.33
Chinese Pomfret 10.5 0.04
Silver Pomfret 166.07 0.67
Eel 204.02 0.82
Tamil Nadu

Cuttle Fish 487.31 15.98
Squid 292.49 9.59
Indian Scad 206.08 6.76
Indian mackerel 162.62 5.33
Tuna 162.05 5.31
Andhra Pradesh

Tuna 373.51 16.89
Brown Shrimp 278.1 12.57
White Prawn 229.61 10.38
Ribbon Fish 147.28 6.66
Sea Crab 105.1 4.75
Odisha

Croaker 774.54 23.02
Marine Shrimp (Karikadi) 295.08 8.77
Ribbon Fish 280.79 8.35
Tuna 172.21 5.12
Indian Oil Sardine 168.4 5
West Bengal

Hilsa 1993.82 21.16
Croaker 824.49 8.75
Bombay Duck 724.52 7.69
Indian mackerel 554,52 5.89
Deep sea Shrimp 519.11 5.51
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HARBOUR-WISE LANDINGS

The harbour-wise marine catch landings recorded during the month from West and East coasts are presented in figures
6 & 7 respectively. Among the 47 harbours, Veraval harbour in Gujarat registered the maximum landing of 14,332.66
tons (14%) and followed by Malpe harbour in Karnataka with a contribution of 11197.00 tons (11%). Beypore harbour in
Kerala with 8,111.00 tons (8%) held the third position. Along East coast, the harbour which recorded the highest landing
was Deshapran harbour in West Bengal where 3,405.07 tons (3%) was landed. Amid the selected 23 harbours along the
West coast 15 recorded more than 1000 tons of catch whereas only 5 harbours along East coast had recorded over

1000 tons. The least quantity of landings was recorded from Tuticorin harbour (50.55 tons).

Colachel __'-73-35
Vizhinjam Chinnamuttom |#168.24
Thottappally Tuticorin |0s0.55
Kayamkulam Mandapam |#151.65
Sakthikulangara Pondicherry #269.53
Munambam 1 Cuddalore @ 355.50
Puthiyappa Pazhaiyar |@296.76
Beypore 8111.00 Chennai |l 813.53
Thoppumpady :h?59.42 Karaikal @ s98.49
Tadri En.&n Nagapattinam | 272.50
Karwar 1347.91 Machilipatnam |#242.58
Honnavar Kakinada @ 393.20
Gangoli Nizampatnam |§128.92
Malpe Visakhapatnam | 144715
Mangalore Dhamara |#199.38
Cutbona Bahabalapur |l 797.38
Malim Balaramgadi | 1455.70
Sasson Dock Paradeep | 912.23
Ratnagiri Digha | D 2818.31
New Ferry Wharf Kakdwip ] . 693.89
Harne Sultanpur . ' 345.53
Mangrol Raidighi |l 1256.10
Porbandar Namkhana |0 902.17
Veraval Deshapran | I 3405.07
0,000400%00%00%00,0004000600° © 000 4090 000 4009, 400%, 2099, 009, 6000

Fig. 6. Landings (in tons) at harbours along west coast during
A September 2017

ESTIMATES BASED ON BOAT ARRIVAL

A total of 32,657 boat arrivals were recorded from the
selected harbours during September 2017, of which
4,356 boat arrivals were from Veraval harbour which
was the highest. Next to Veraval was the Porbandar
harbour where 2,848 numbers of boat arrivals had
occurred. Only 8 out of the 47 harbours had recorded
more than 1000 boat arrivals during the period, the
details of which are given in table 5. More than 80%
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 and Traditional crafts.

Fig. 7. Landings (in tons) at harbours along east coast during
A September 2017

Sl. No| Fishing harbours State Nur::;:;:oat
1 [Veraval Gujarat 4356
2 |Porbandar Gujarat 2848
3 |Malpe Karnataka 1753
4 [Mangrol Gujarat 1409
5 [Deshapran West Bengal 1350
6 |Digha (Sankarpur) West Bengal 1319
7 [Sassoon Dock Maharashtra 1286
8 |New Ferry Wharf Maharashtra 1112

Table 5.Fishing harbours which recorded > 1000 boat landings
A during September 2017
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COMPARATIVE ANALYSIS

Table 6 shows the comparison of the data of
September 2017 with that of previous month. The
total fish catch had increased this month by around
25,000 tons when compared to that of August. The
Pelagic finfish continued as the top contributor to the
total catch with a 4% increase in percentage share
by which a corresponding decrease was observed
in the percentage share of shellfish landing, whereas
the percentage share of Demersal fin fish resources
remained the same. Squid emerged as the topmost
contributor displacing Ribbon fish to second position.
The state of Karnataka took up the topmost position in
terms of landings and Kerala was downscaled to the 3™
position during the month. Veraval harbour in Gujarat
attained the highest position among the harbours when
considering the quantity landed. The total number of
boat landings recorded had increased in September by
around 5,800 boats in comparison to that of August.

V Table 6: Comparative analysis of the data

01 August 2017 01 September 2017

Total Catch 77121.23t 102013.55t
Landing of Pelagic finfishes 32387.86 1 (42% 46448.00 t (46%)
Landing of Demersal finfishes 21374.27 1 (21%)

Landing of Shellfishes

)
15951.06 t (21%)
)

28782.311(37%

34191.28 t (33%)

Species recorded highest landing Ribbon fish (15%) Squid (14%)
State recorded highest landing Kerala (30%) Karnataka (25%)
Harbour recorded highest landing Beypore (12%) Veraval (14%)
Total Boat Arrivals 26881 32657

*Percentage of Total Catch

In September 2017, a total of 1,02,013.55 tons of
marine fishery resources were landed in 47 major
fishing harbours of India wherein pelagic finfish
contributed more quantity than shellfish stocks
and Demersal finfish. Considering the total quantity
landed, Squid recorded as the major fishery item.
Landings from the West coast states together formed
more than 82% of the total catch, and the South West
coast contributed the maximum share of around 42%.
Karnataka recorded the highest catch among the 9
maritime states. More than 1000 tons of fish landings
were reported from 20 of the selected harbours and
the Veraval harbour recorded the highest landing as
well as the maximum boat arrivals.

ADVERTISEMENT TARIFF
IN MPEDA NEWSLETTER
RATE PER INSERTION

Past o Bt
MPEDA nsi -
'WORLD FOOD, MOSCOW

AFEX FAIRIN DUBAI . ==

BACK COVER  (COLOUR) RS.15,000/- USS 250/-

INSIDECOVER ™ RS. 10,000/- USS 200/-
INSIDE FULL PAGE " RS. 8,000/~  USS 150/-
INSIDE HALF PAGE " RS. 4,000/-  USS75/-

* 6ST @ 18% IS EXTRA

TEN PERCENT CONCESSION FOR CONTRACT ADVERTISEMENT FOR
ONE YEAR (12 ISSUES) OR MORE. MATTER FOR ADVERTISEMENT
SHOULD BE PROVIDED BY THE ADVERTISER IN JPEG OR PDF FORMAT
IN CMYK MODE.

MECHANICAL DATA: SIZE : 27X 20 CMS.
PRINTING : OFFSET (MULTI-COLOUR)
PRINT AREA : FULL PAGE : 23 X17.5 CM,

HALF PAGE : 11.5X17.5CM

FOR DETAILS CONTACT:

DEPUTY DIRECTOR (MP)

MPEDA HOUSE, PANAMPILLY AVENUE
COCHIN - 682036

TEL: +91484 2321722, 2311979
FAX: +91 484 2312812

E-MAIL : NEWSLET@MPEDA.GOV.IN



FOCUS AREA '

IIFT conducts management programme
for MPEDA officers

on “Procedures for Export of Marine Products

and Import” was organized for MPEDA officers at
the Head Office on October 6-7, 2017. The training was
conducted by Indian Institute of Foreign Trade (IIFT),
New Delhi. Faculties, Dr. Murali Kallumal and Dr. M.P.
Singh, handled the training sessions. The programme
was inaugurated by Mr. B. Sreekumar, Secretary, MPEDA.
Thirty eight officers were trained in the programme.

B two-day management development programme

The sessions engaged different topics such as, Advance
Authorization / DFIA Scheme — Leveraging

T = -

for MEPDA, MEIS / Status Holders Scheme for Marine
Exporters, WTO SPS Agreement and Issues of Compliance
in US and EU markets— Case of Indian Fisheries Sector,
Authorisation Economic Operator Scheme — Role and
Significance for MPEDA Exporters, Custom Clearance
of Exports for Marine sector, WTO TBT Agreement and
Issues of Compliance in US and EU markets — Case of
Indian Fisheries Sector.

Certificates were distributed to the participants by Mr.
Dola Sankar IOFS, Director (Marketing), MPEDA. "

A Management Development Programme for Export Promotion of Marine Products by IIFT, New Delhi arranged for MPEDA Officers at MPEDA Head Office

NETFISH organises

harbour & coastal clean-up events

wareness on personal hygiene, sanitation
Aand coastal pollution among fishers as well

as general public is essential to improve
the quality of marine products and to protect our
oceans. With a view to encourage the fishers
to maintain personal hygiene and sanitation at
their work places special clean-up drives were
organized in Karaikal, Punnakayal, Neendakara and
Sakthikulangara by NETFISH during September
2017.

A Clean-up activity in Karaikal

NETFISH and MPEDA in Chennai jointly organized
a harbour cleanup event on September 28, 2017 at
Karaikal harbour, in view of the Swachhta Hi Sewa
Campaign of Ministry of Commerce & Industry.
Around 75 participants including Fisheries
officials, representatives from member NGO- FPO,
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fishermen from 10 fishing villages of Karaikal, Boat owner’s
association members, labours, transport vehicle drivers,
cleaning workers, and Municipal cleaning labours took part
in the programme.

The programme was inaugurated by Mr. Natesa Pillai,
Deputy Director of Fisheries, Karaikal and he explained the
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theme of the programme. Hygienic handling of fish in
the harbour, Harbour cleanliness, Personal hygiene,
impacts of plastic waste on sea animals etc. were
explained by Dr. R. Balasubramanian, SCO NETFISH to
the participants.

All the participants actively collected plastic wastes
and other sort of garbages from the harbour premises,
which were later disposed off safely with the aid of
Municipality. NETFISH distributed hand gloves to all
the participants in the programme. The participants
suggested shifting small food vendors from inside the
harbour premises to outside the compound wall and
accordingly the Deputy Director of Fisheries directed
his officials for necessary action.

A fish landing centre clean-up programme was
conducted at Punnakayal Fish Landing Centre
(FLC) on September 16, 2017 to commemorate
the “International Coastal Clean-up Day 2017” and
‘Swacchh Bharat Abhiyan! Mr. A. Jeyabal, Deputy
Director of MPEDA SRD Tuticorin, Dr. Nagarajan,
Principal of Kamaraj College, Mr. Selvaraj, Panchayat
leader of Punnakayal and Dr. Vinoth S. Ravindran,
State Coordinator of NETFISH talked on the occasion.

About 45 student volunteers belonging to the NSS
wing of Kamaraj College, Tuticorin took part in the
event with the objective to remove debris from the sea
coast, to clean-up the FLC and to mark a model for the
fishers. The participants along with local public went
on for a procession through the village voicing slogans
such as

“Keep the coasts clean”, “Avoid use of plastics and do

nou

not litter”, “Keep the fish landing centre clean”, “Save

the marine environment” etc.

Afterwards, the clean-up activity was initiated.
Cleaning kits such as hand gloves, jute gunny bags,
brooms, bamboo baskets, buckets, bleaching powder
and disinfectant were provided in the programme.

The volunteers were divided into two groups — one
group cleaned the FLC by sweeping and removing
physical debris, washing with clean water and
disinfecting with bleaching powder and the other
group collected debris from around the FLC which
comprised mostly of plastic carry bags, nylon ropes,
plastic cement bags etc. At the end of the cleanup
activity, the landing centre was spotless clean which
marked an example for fisherfolk.

At Sakthikulangara and Neendakara Harbours in
Kollam, a clean-up programme was organized on
September 20, 2017 in association with Coastal
police Neendakara, Harbour Engineering Department,
Department of fisheries, Boat Operator's Association
Kollam and Neendakara-Sakthikulangara Trade
union members. Mr. Zachariah George IPS, AIG of
Coastal Security division, Police Head Quarters
Thiuvananthapuram inaugurated the event.

Mrs. S. Maya, Panchayath President of Neendakara
and Mr. S. Jayan, Kollam Corporation Health Standing
Committee Chairman also took part in the programme.
A collective effort was put in by all the participants to
clean the harbour and its premises.
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' A Clean-up in Kollam ‘
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27 - 29 January, 2018
Open Sports Complex Ground,
Fatorda, Margao, Goa
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arine Products Export Development Authority
(MPEDA) in association with Seafood Exporters
Association of India will be organising the 21 India
International Seafood Show 2018 in Fatorda, Margao in Goa,
India on January 27-29. The biennial show is one of the
most acclaimed seafood events in Asia. The show, at the
Open Sports Complex Ground, will be offering 6500 square
meters of space for exhibitors around the globe and that
would help them discover new business relationships, and
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increase sales and exports. Major seafood buyers, retailers
and food service industry experts, wholesalers, distributors,
processors, people representing packaging, machinery/
equipments, cold storage, importers and exporters, bankers,
investors, shipping lines, cargo and logistics, technocrats
and policy makers would be participating in the event.

This time Goa, in the West coast of India, being the venue
is an added attraction for the Show. Margoa is known
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as a tourist paradise, with magnificent scenic places, rich seafood, wonderful
beaches and ancient forts and buildings.
THE BIENNIAL SHOW
India is the second largest aquaculture producer in the world, largest exporter of
IS ONE OF THE MOST shrimp to USA, the 2" largest exporter of shrimps to Europe and the 4t largest
ACCLAIMED SEAFOQD exporter of shrimps to Japan. South East Asia, EU, USA, Japan, China and Middle
EVENTS IN ASIA East are the major markets for Indian seafood, and more than 100 countries in
the world are the consumers of Indian seafood. 45
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FOCUS AREA '

Mr. Gerhard Zurlutter, Head, Overseas Projects, Coop, Switzerland meets Chairman, MPEDA alongwith Mr. Thomas Summer
and Ms. Deepa Newar of Eurogroup at MPEDA HO on 9t October 2017.

SUBSCRIPTION ORDER/RENEWAL FORM

Please enroll me / us as a subscriber / renew my existing subscription of the MPEDA Newsletter.

The subscription fee of Rs. 1000/- for one year is enclosed vide local cheque/DD No
drawn in favour of ‘The Secretary, MPEDA, payable at Kochi.

Please send the journal in the following address:

For details, contact:
The Editor, MPEDA Newsletter, MPEDA House, Panampilly Nagar, Kochi — 682 036

Tel: 2311979, 2321722 Fax: 91-484-2312812 Email : newslet@mpeda.gov.in
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FOCUS AREA '

Participatory training on

tuna handling

imparted to Tharuvaikulam fishermen

PRODUCT QUALITY AND SAFETY STANDARDS
ARE IMPORTANT IN TUNA PROCESSING

years due to growing demand, sustainability issues

and consumer concerns on safety standards.
It is a time when industry and the supply systems
should respond to future market development through
dialogue, transparency and skill development among the
stakeholders.

Tuna processing face greater challenges in recent

In this regard, a stakeholder participatory training was
conducted by MPEDA Sub Regional Division, Tuticorin on
the September 13,2017 at Tharuvaikulam, a fishing village
in Tuticorin District of Tamil Nadu, largely involved in Tuna
fishing. Tharuvai fishermen use both mechanized and
non-mechanized country boats for fishing. Systematic
training to fisher folks on Tuna handling techniques to be
adopted onboard fishing vessel was imparted to improve
supply of export grade of tunas for sashmi/sushi/canned
products. The number of participants was confined
to 40 in order to provide individual attention as well as
providing more time for hands-on training.

The State Coordinator of NETFISH, Dr. Vinoth S.
Ravindran highlighted the importance of the training in
the present scenario of exports and conservation and
welcomed the officials and the gathering.

THARUVAI FISHERMEN
USE BOTH
MECHANIZED AND
NON-MECHANIZED
COUNTRY BOATS FOR
FISHING.

Mr. A. Jayabal, Deputy Director, MPEDA in his inaugural
address emphasized the importance and demand of
shashmi/sushi grade tunas in International markets.
Dr. Parthiban, Assistant Professor, Tamil Nadu Fisheries
College and Research Institute elaborated the scientific
principles behind fish spoilage and the importance of
quick, clean and effective handling of tunas onboard.
Mr. Mathews, Managing Director, Jude Foods India
Pvt Ltd., Kanyakumari conducted hands-on training
for the fishermen and the stakeholders. He explained
the handling of Tuna onboard, preservation, storage
techniques and tuna grading for exports in processing
plants. In the afternoon session Dr. Ranjit, Scientist,
CMFRI, Tuticorin elaborated on importance of Long-Line
fishing for stock enhancement and increased quality
of landed tunas. Dr. A. Murugan, Associate Professor,
Vivekananda College, Kanyakumari delivered a lecture
on the different varieties of tunas and its geographical
distribution. Mechanized boat Fishermen union leader
Mr. Anthony Churchill were also present on the occasion.
Later, the fisher folk were enlightened by playing MPEDA
documentary film on Tuna long lining and processing.
Tuna tool kit was handed over to 20 mechanized boat
owners during the programme.
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WORLD’S MOST ADVANCED MULTI-FUNCTIONAL
TUNNEL FREEZER

» Multi-functional Quick Tunnel Freezer,
from 250 to 1,500 Kgs/h, including
Infeed conveyor, glazer (spraying/dip),
Hardener, synchronized automatic control
system for full-line, can freeze all kinds
of products (IQF, Head-On in boxes,
Nobashi, Breaded, etc.).

» Contact Plate Freezer 500 to 1,500 Kgs/Shift.

» Water Chiller 3,000 to 10,000 Ltrs/h,
Insulated water tank and falling film unit.

Contact: B. S. Sankara Rao
Mobile: +91 9866674760, +91 8978334062

B. S. ENGINEERING SERVICES
[Refrigeration & Engineering works]
Visakhapatnam, India.

E-mail: bsee.vizag@gmail.com

GLORY CO., LTD.

Leading in Freezing Equipment

Ho Chi Minh City, Vietnam.
E-mail: info@glory.vn




AQUACULTURE SCENE '

Campaigns organized in Karnataka
against “unauthorized usage of

antibiotics”

wareness campaigns on unauthorized usage
of antibiotics in aquaculture were organised by

MPEDA Sub Regional Division, Karwar during
September, 2017 at four different villages in Karnataka.
The campaignin Haldipur village in Honnavar Taluk, Shirali
village in Bhatkal taluk, Angallli village in Kundapur taluk
and Belamber village in Ankola taluk helped the farmers
to understand the unauthorized usage of antibiotics and
the requirement of antibiotic free shrimp for export. 35
participants were given leaflets to further understand
about the issue.

Mr. Gurusamy Ramar, Jr. Technical Officer briefed about

Participants of the campaign organized in Haldipur Village
in Honnavar taluk

concepts of eco friendly & sustainable shrimp farming.
He explained about the unauthorized usage of antibiotics
in aquaculture farms and the importance of Pre Harvest
Test (PHT) for farmed shrimp for export.

Mr. Sheshendra M. Shirodkar, Jr. Technical Officer talked on
National Residue Control Plan (NRCP) for shrimp samples.
He also briefed the farmers about their responsibility to
avoid antibiotics and motivated them to form Aqua club/
society for effective implementation of Best Management
Practices (BMPs) in Aquaculture. The campaign against
abuse of Antibiotics were attended by 60 farmers. "

=

A Angallli village in Kundapur taluk

A Belamber village in Ankola taluk

2017 OCTOBER |[MPEDA NEWSLETTER



AQUACULTURE SCENE '
Eco-friendly

sustainable shrimp farming:
training organised in Bilimora

a five-day training programme on Eco friendly
sustainable shrimp farming at Shree Rana Panch
Samaj Hall, Bilimora on October 3 to 7, 2017.

The MPEDA Regional Division in Valsad organized

In the inaugural address, Mr. Maruti D Yaligar, Deputy
Director explained the objective of the training and
explained role of MPEDA in Aquaculture development.

Mr. U.K. Pandya, Assistant Director explained about
shrimp farming development in Gujarat, especially in
Navsari District. He briefed about the importance of
training. In the technical session, Mr. Pandya talked on
Eco-Friendly and Sustainable Shrimp Farming. Mr. M.G.
Bhavin delivered a lecture on Identification and life cycle
of shrimp and pond preparation.

Mr. Razak Ali, Assistant Director delivered a lecture on site
selection and farm construction. Mrs. M.A. Patil, Junior
Technical Officer delivered a lecture on Water quality
management and selection, packing, transportation,
acclimatization of seed and stocking.

s r
A Trainees at the Shrimp Farm in Panar Village

Mrs. Patil and Mr. Bhavin M. Gheravara discussed
on Feed management, daily monitoring and water
quality management, diseases prevention and control,
harvesting & post harvest management as well as
marketing. Participants were explained about HACCP role
in aquaculture, abuse of antibiotics, and the importance
of pre harvest testing, harvesting and land leasing policy
and difference between L. vannamei and P monodon, and
culture of L. vannamei, importance of bio security and ETS
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requirement in L. vannamei.

A Certificate distribution to trainees by Mr. Razak Ali

Mr. U.K. Pandya and Mr. B.M. Gheravara organised a field
visit for the trainees. Trainees were taken to the farm of
Mr. Nilesh Bhai at Panar village in Navsari Dist.

The practical aspects the consisting of farm construction,
management, bio security measures, Good Management
Practices (GMPs) and use of field equipment’s for testing
of various water/soil quality parameters were explained
to the trainees. Mr. Amit Patel, shrimp farmers told the
trainees about his experience in shrimp farming activities
and about the cultural practices adopted in the farm.

On the concluding day, Mr. U.K. Pandya talked about the
Coastal Aquaculture Authority Guideline and procedure
for application of CAA License. Mr. Bhavin delivered
lecture on Diversification in aquaculture

Later, an examination was conducted to assess what the
trainees have learned from the training. This was followed
by a discussion in which doubts raised by the participants
were clarified by Mr. Razak Ali and Mr. U.K. Pandya.

At the valedictory function Mr. Razak Ali distributed
certificates to the trainees. q’



AQUACULTURE SCENE '

White cheked shark

Usually seen in Indo-west Pacific region and commonly caught along the west coast of India,
especially the Kerala coast.

Names in different languages
Scientific name : Carcharhinus dussumieri
Gujarati — Moosi
Marathi — Ghari mushi/Balda
Kannada - Thate/Thervat
Malayalam — Sravu
Tamil — Kondaiyan sorrah
Telugu — Nallrekalla sorrah
Oriya — Dhalla magar
Bengali - Kamarah

J

» Material used Food Stuff (NON TOXIC)
& Frozen grade Low temperature
resistance at -40° Centigrade.(Block Process use)
» Regular laboratory test for
Quality Maintain & control
» Production capacity : 20,000 trays per day.
» We also make Plastic tray as per
your special required size and design.

» Packing Capacity : 200 Gms. to 2 Kg.
Suitable for Retail Sale to Restaurants
and directly to the Consumers

236is2s

Promise to I0ck
SQuID, CUTT_L_E FISH, OCTOPUS,
RIBBON FISH, SHRIMP & Other Items

SHREE GANESH PLAST PACKAGING

Plot No. G-2805, Lodhika G.1.D.C., Vill. Metoda, Nr. 66 K.V. Sub Station, Kranti Gate, Dist. Rajkot - 360 021 (Gujarat) India
E-mail : ganeshplast2004@gmail.com TELE FAX : (F) 02827 - 287935 Mobile : 98256 12813 /97129 12813

281
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AQUACULTURE SCENE '

Sustainable aquaculture

and diversification:

training in Harwada

training programme on “Eco-friendly Sustainable

Aquaculture and Diversification” organized by
MPEDA Sub Regional Division, Karwar at Panchayat hall
in Harwada village of Uttrakannada district in Karnataka
on October 25- 27, 2017. Twenty technocrats, actively
involved in farming and interested in aquaculture were
nominated for the training.

a s part of the promotional activities, a three-day

Mr. Vijayakumar Yaragal, Deputy Director welcomed the
dignitaries and explained the objective of the programme.
Mrs. Anusuya Argekar, President of Grama Panchayat,
inaugurated the programme and appreciated the efforts
taken by this division for conducting programmein such
a remote place for the benefit of this village technocrats.
Mr.Subhash Naik , Vice President of Grama Panchayat
and Mr.Vittal Naik, Panchayat Development Officer also
extended felicitations.

il |
Inauguration of the sub-regional training in Harwada village in
Karnataka

T I

Mr. Vijayakumar Yaragal, Deputy Director engaged
classes on site selection and construction of ponds.
He emphasized on the importance of effluent treatment
plants and reservoirs system in L. vannamei shrimp
aquaculture. He also discussed the value added marine
product as well as HCCAP to be implemented in the
processing plants, peeling shed, shrimp and fish farms
and shrimp hatchery. Dr. Chandrakant Lingadhant, Asst.
Professor, Marine Fisheries Research Centre and Training
Centre, Karnataka Veterinary and Fisheries Sciences
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University, Bela, Ankola Taluk has extended a guest
lecture in detailed on research carried out by their centre
for development of marine fisheries and Aquaculture. Mr.
G. Ramar and Mr. S.M. Shirodkar, Junior Technical officers
of this division has elaborated on pond preparation, seed
stocking, feed and feed management, water quality
management, banned antibiotics in aquaculture farms,
usage of various pro-biotics in shrimp aquaculture and
harvesting. Video film was projected on the various
cultivable species such as Seabass, Mangrove crab and
Tilapia. A visit to the farms of Marine Fisheries Research
Centre and Training Centre, Bela was arranged on the
second day of the training programme Trainees were
briefed about the importance of reservoirs and ETS. They
have been shown finfish hatchery which is maintained by
them for their regular trainees.

THE TRAINING PROGRAMME DISCUSSED
POND PREPARATION,

SEED STOCKING, FEED, AND FEED
MANAGEMENT, WATER QUALITY
MANAGEMENT, BANNED ANTIBIOTICS

IN AQUACULTURE FARMS,

USAGE OF VARIOUS

PRO-BIOTICS IN

SHRIMP AQUACULTURE

AS WELL AS HARVESTING

Mr. Rajendra Pednekar, progressive farmer was the chief
guest for the valedictory function. Training programme
was concluded with the distribution of certificates &
stipend by the chief guest as well as the President of the

Grama Panchayat. q’



AQUACULTURE SCENE '

THREE-DAY TRAINING PROGRAMME
ON "ECO-FRIENDLY SUSTAINABLE
AQUACULTURE AND DIVERSIFICATION"
WAS ORGANIZED AT PANCHAYAT HALL
IN HARWADA VILLAGE OF
UTTRAKANNADA DISTRICT

IN KARNATAKA

View of the participants .. . .
A A Participant receives certificate

GEMINI - Fully Automated ELISA
Test upto 300 Antibiotic Drug Residue Sample in a day

Unique Modular Design
Intelligent Resource Management
Romer AgraQuant VDR Kit with
Gemini EIA Automation for huge
sample load

€ %%

Call us
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022 4356 0428/ 0430
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Special Package for MPEDA Publications

SI. No. Publications Special Package
General - Publications
Exporters Directory- Digital CD

2  Product Catalogue
Ornamental Fish - Publications

3 Ornamental Trades/Exporters Directory Rs.300 only for a set

4 Water Quality in the Ornamental Aquatic Industry — Serial 1 of 12 MPEDA priced
: ——— ‘ , publications as a part

5 International Transport of Live Fish in the Ornamental Aquatic Industry — Serial 2 of stock clearance

6  Live Food Culture for the Ornamental Aquatic Industry — Serial 3

i Bio-Security in the Ornamental Aquatic Industry — Serial 4 Oftet lasts Hill atocks

8  Living Jewels - A Handbook on Fresh Water Ornamental Fish are available

Aquaculture - Publications
9 Diseases in Brackishwater Aquaculture
10  Diseases of Cultured Shrimps & Prawns in India
11 Breeding, Seed Production & Farming of Mud Crab
12 Hatchery Seed Production & Farming of Cobia-Initiative

Price List of MPEDA Publications/Periodicals

Sl. No. Periodicals Annual Subscription (Rs.)
1 Prime Weekly (Price Indicator for Marine Products) 350.00
2 MPEDA Newsletter 1000.00

General - Publications
3 Indian Fishery Hand Book 250.00
4 Exporters Directory- Digital CD 50.00
5 Product Catalogue 150.00
6 Coffee Table Book 900.00
Ornamental Fish - Publications
7 Ornamental Trades/Exporters Directory 25.00
8 Water Quality in the Ornamental Aquatic Industry — Serial 1 125.00
9 IntSerrjational Transport of Live Fish in the Ornamental Aquatic Industry 12500
— Serial 2
10  Live Food Culture for the Ornamental Aquatic Industry — Serial 3 125.00
i Bio-Security in the Ornamental Aquatic Industry — Serial 4 125.00
12  Living Jewels - A Handbook on Fresh Water Ornamental Fish 150.00
Aquaculture - Publications
i3 Diseases in Brackishwater Aquaculture 100.00
14 Diseases of Cultured Shrimps & Prawns in India 100.00
15  Breeding, Seed Production & Farming of Mud Crab 50.00

16 Hatchery Seed Production & Farming of Cobia - Initiative 50.00



AQUACULTURE SCENE '

MPEDA holds interactive session
with stakeholders of Bhimavaram region

PEDA has organised an interactive meeting
with the stakeholders of Bhimavaram in Andhra
Pradesh on October 29, 2017.

Mr. T. Dola Shankar IOFS, Director (Marketing), MPEDA
inaugurated the programme. He said the interaction
with the exporters and State Department of Fisheries of
different coastal states shall help identify and discuss
the various issues associated with the marine products
export sector.

The programme was attended by 213 participants.
Mr. Rama Shankar Naik 1AS, Commissioner of
Fisheries, Department Of Fisheries, Andhra Pradesh
Mr. Ramanjaneyulu MLA, Bhimavaram, Dr. S. Anjali,
Joint Director of Fisheries, West Godavari District, Dr.
K. Phani Prakash, Deputy Director of Fisheries, Mr. M.
Shaji, Deputy Director, MPEDA, Mr. K. Shanmukha Rao,
CEO, NaCSA, Mr. I. Surya Rao, Vice President of Sea
Food Exporters Association, AP Mr. Viswanath Raju,
progressive aqua farmer & exporter, Bhimavaram, Mr.
K. Polisetty, Chairman, AFCOF, Mr. M. Sita Rama Raju,
President, AP Fish Farmers Association, Mr. Subba Raju,
Fish Farmers Association President, Bhimavaram, Mr. K.
Venkata Raju, Member All India Film Censor Board, Mr.
N. Nagesh, Vice president, Hatchery Association, AP and
Mr. Kolla Nageswer Rao, Chairman, AMC, Bhimavaram
attended the meeting.

Mr. T. Dolashankar, IOFS, Director (Marketing), MPEDA
inaugurating the interactive session with stakeholders of
Bhimavaram region

Mr. Rama Shankar Naik, IAS appreciated MPEDA for
organising the programme and stressed on food safety
programme and farm enrolment of aqua farms.

Mr. Ramanjaneyulu, MLA requested all stakeholders
to adapt responsible aqua farming with the help of the
Government officials. Mr. I. Surya Rao, Vice President,
Exporters Association, Andhra Pradesh, spoke on
development of new markets for export of marine
products to increase the export share.

Mr. Viswanath Raju, Progressive aqua farmer and
exporter, Bhimavaram, spoke on certification of all
aqua inputs by government and requested to produce
antibiotic free shrimp from aqua farms.

Mr. M. Sita Ramaraju, President, AP Fish Farmers
association also stressed on antibiotic issues in
aquaculture and requirement of establishment aqua lab
in the farming areas.

Mr. N. Nagesh, Vice president, Hatchery Association,
Andhra Pradesh stressed on the establishment of a
Nuclear Breeding Centre and quarantine facility in this
region, at the earliest.

Dr. S. Anjali, Joint Director, Department of Fisheries,
Andhra Pradesh, briefed about aquaculture scenario in
Andhra Pradesh and activities from the Department of
Fisheries to the aqua farmers on formation of cluster
and task force committee for the use of banned
antibiotics in aquaculture and schemes and services of
Department of Fisheries.

Mr. K. Shanmukha Rao, CEO, NaCSA stressed on farm
enrollment, formation of aqua society and contract
hatchery system. He requested commissioner of
fisheries to consider NaCSA letter to provide electricity
connection to aqua farmers.

Dr. P Sreenivasulu, Assistant Director, MPEDA Sub

Regional Division welcomed gathering, and Mr. M. Shaji,
Deputy Director, MPEDA proposed a vote of thanks.
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Leading the way —_—
in food hygiene and &=
packaging.

At Sealed Air Food Care, we improve access to a safer, higher
quality and more sustainable sea food supply chain.

Our innovative packaging and hygiene solutions and expertise help

build our customer’s brands and improve food safety, shelf life and

operational efficiency while reducing food waste.
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EXTENSION
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for running a successful
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through comprehensive
hygienic procedures and
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systems.

BRAND BUILDING
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value chain seek to
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and grow customer
loyalty. We help our
clients stand out from an
overwhelming number of
choices in the
marketplace.
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Fish oil or fish:

hew recommendations for preghant
womenhn to prevent childhood asthma

"OMEGA-3 FATTY ACIDS CANNOT BE SYNTHESIZED BY HUMANS AND THEREFORE ARE ESSENTIAL
NUTRIENTS WHICH ARE DERIVED EXCLUSIVELY FROM MARINE SOURCES"

fish oil supplements are just as likely to protect

their offspring from developing asthma.
Researchers at the University of South Florida in
Tampa, Fla just published a scientific review of
two studies that conclude children whose mothers
consume high-dose omega-3 fatty acids daily

P regnant women who consume fish rather than

349 who took a placebo. The investigators also divided the
trial population into three groups based on their blood levels
of omega-3 fatty acids. The population with the lowest blood
levels benefited the most from fish oil supplementation.

The Journal of Allergy and Clinical Immunology randomized
pregnant women in their 3rd trimester into fish oil, placebo and
“no oil" groups.

The fish oil group
took omega-3 fatty
acids daily as did
the placebo (olive
oil) group. The
“no oil” group was
informed of the
trial proposal and
therefore  could
consume fish oil or
fish during the 3rd
trimester if they
chose to do so.
Researchers found
the fish oil and the
“no oil” groups
took less asthma
medication as they
aged to 24 years
old, inferring both

during the 3 trimester are less likely to develop
such breathing problems.

However, co-authors Richard Lockey, MD, and
Chen Hsing Lin, MD suggest pregnant women
receive the same benefit following the Food and
Drug Administration and Environmental Protection
Agency’s recommendation to consume 8-12 ounces
(2-3 servings) of low mercury fish a week.

The review published in the Journal of Allergy and
Clinical Immunology: In Practice examined two
articles. The New England Journal of Medicine
study included 346 pregnant women in their 3
trimester who took omega-3 fatty acids daily and

groups developed

less asthma.
“Omega-3 fatty acids cannot be synthesized by humans and
therefore are essential nutrients which are derived exclusively
from marine sources,’ said Lin. “It may be premature to
recommend daily high dose fish oil supplementation during the
3 trimester”

“With almost equal to slightly higher cost, consuming 8-12
ounces (2-3 servings) of fish a week not only may attain the
same asthma protection, but strengthens the nutritional
benefits to infant growth and development,’ said Lockey

Source: University of South Florida (USF Health), www.sciencedaily.com "
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EU Commiission issues
yellow card to Vietham

European association of fish
pathologists to host 3" meeting in
Galway next September

Following on from the successful conferences in Keele
(2014) and Stirling (2016), the Marine Institute in Galway
will host the third meeting of the European Association Of
Fish Pathologists (EAFP) on 11-12 September 2018.

‘Connecting academia with industry for improved aquatic
animal health’ is the theme of next year's meeting, which
will focus on the latest scientific advances and how this
can be applied to the crustacean, molluscan and finfish
aquaculture industries to improve the health of such
marine wildlife.
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The meeting will open with a keynote lecture followed by
specific sessions on topics relevant to the UK and Ireland.
Early stage researchers (post-graduate students, PhDs)
will also get the opportunity to present their work in a
dedicated session.

Registration for this event will open in early 2018. More
announcements will follow on the EAFP website. For
queries contact Dr Neil Ruane at neil.ruane@marine.ie.

-www.timesofindia.indiatimes.com
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MPEDA, RGCA join hands with
Bharathidasan University for
technological innovations in fisheries sector

\

Aimingto give afillip to technology and skill development
inthefisheries sector, RajivGandhiCentrefor Aquaculture
(RGCA) and the Technology Incubation Centre of Marine
Products Export Development Authority (MPEDA) will
collaborate with the Bharthidasan University (accredited
A grade by NAAC) Tiruchirapalli, the biggest university in
Tamil Nadu.

In recognition of its milestone achievements,
Bharathidasan University has now affiliated RGCA as
an accredited research centre for conducting research
leading to Ph.D.in marine sciences.

RGCA, the youngest among the aquaculture R&D centres
in the country, has made creditable achievements in
aquaculture technology development and has been
making rapid strides over the last few years.

“RGCA is a highly multidisciplinary organisation with
strong inter-disciplinary linkages and has crossed
many milestones towards achieving excellence in
aquaculture. Time is now ripe for RGCA to associate
more with the aquaculture Industry and also with other
research organizations,’ said Dr. A Jayathilak, who is the
MPEDA Chairman and also President of RGCA.

RGCA has been doing yeoman service to the aqua sector
through the establishment of a pioneering Broodstock
Multiplication Centre for Litopenaus vannamei (white
leg shrimp) at Visakhapatnam; Aquatic Quarantine
Facility (AQF) for L. vannamei in Chennai; and the NABL-
accredited pathology and genetic laboratories at Sirkali
(Tamil Nadu). It has also speeded up diversification
of India's aquaculture by providing seed and culture
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technologies for the commercial production of species
like Asian Seabass, Mudcrab, Pompano, Cobia, Artemia
and GIFT.

Mr. B. Sreekumar, Secretary, MPEDA noted that RGCA
can take the Indian aquaculture industry to new heights
in the coming years through the transfer of the already
standardised technologies, plans and other relevant
information.

Dr. R. Babu Bharthidasan

Rajendran,
University, informed that discussion is also underway
for entering into another MoU with MPEDA-RGCA for
faculty exchange, students’ training/internship and
other collaborative research programmes.

Registrar,

The meeting to finalise association of MPEDA with
the Bharathidasan University was attended by Dr. R
Thirumurugan, Controller of Examinations, Dr. Arthur James,
Head, Department of Marine Sciences, Dr. P Santhanam,
Asst. Professor, Department of Marine Sciences; Bharathi
Dasan University, Dr. S Kandan, Project Director, Dr. T G
Manojkumar, Project Coordinator, and Dr. Anup Mandal,
Project Manager, RGCA.

Source: RGCA
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The waterfront market in Dubai
gains popularity

With its unique position in the global food movement,
Dubai is a favourite destination for people keen on an
authentic gastronomic experience. The Waterfront Market
is at the forefront of this trend, rapidly gaining popularity
among residents and citizens shopping for fresh food.

In an exclusive tour arranged by the officials, a group
of media personalities had chance to see the various
sections of the 120,000 square meter facility, which
opened its doors to the public in June. The purpose-built
facility is designed to ensure quality and freshness, value
for money and convenience for retailers and consumers
alike. Located at the intersection of Al Khaleej Road
and Abu Hail Street on the Deira Corniche overlooking
the Deira Islands, the Waterfront Market has dedicated
sections including fish and seafood, fruit and vegetables,
meat and poultry, and dry goods including spices, nuts,
and honey all under one roof.

The Waterfront Market brings a new concept in fresh
food retailing and innovates onthe traditional concept
of a public market. The complex provides the comforts,
convenience and cleanliness that customers have come
to expect including ample below-ground parking, fully air-
conditioned facilities, world-class hygiene standards and
maintenance, supplementary retail and service outlets as
well as best-in-class supply chain, delivering a variety of
products at advantageous consumer prices.

Mohamed Khamis Maktoom Al-Shehhi, Mall Director of
Waterfront Market said, “When we look at fresh food,

qualityis critical. Thereis no question as to theimportance
of freshness. It provides nutrition and goodness to the
body - from taste to health benefits, not to mention the
benefit of reducing the carbon footprint associated with
packaging and food processing.”

Source: Gulf Today
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TRADE ENQUIRIES AND VISITORS LIST

SEAFEX, DUBAI

1. Abdul Rouf

Procurement Specialist

Gulf Central Company Ltd.

PO. Box 53649 Riyadh 11593
Kingdom of Saudi Arabia

Mob : +966 547 210 322

Tel : +966 11 2444040
Fax:+966 11 2418674

E-mail : info@gulfcentral.com.sa
Web : www.gulfcentral.com.sa
Shrimp

2. S. Kumar

Sea Anchor Food Stuff Trading LLC
Off: M03, Bin Thani Building,
Near Al Hilal Bank, Al Qusais,
Dubai, United Arab Emirates

Shop: No. F 435, Fish Market,
Waterfront Market Mall,

Deira, Dubai-UAE

Tel : +971 4 3445532

Mob : +971 52 432 7770

+971 55131 8255

E-mail : seaanchoruae@gmail.com
Vannamei

3. Sherullah Khan
Sales Manager
Wadi Al Serour Food Stuff. Tr
P.O. Box : 78851

Tel : +971 6 5241555
Mob : +971 56 4787370
E-mail : wadifst@eim.ae
Rock Shrimp

4. Mohammed Solim
Director

Frigoplus Ltd.

26, Royal Road, Beau Bassin
Mauritius

Tel : (230) 465 5050

Mob : (230) 5728 2134
E-mail : frigoplus@intnet.mu
Frozen /Dried Shrimp

5. Sadaf Murad
Procurement Manager
Alliance Foods Company L.L.C

P0.Box: 2923, Ajman, U.A.E

Tel: +971 (6) 7435727 Ext 244
Fax: +971 (6) 7435522

Mob : +971 52 6073678

E-mail : sadaf. murad@asmak.ae
Web : www.asmak.biz

Shrimp, Sea Tiger

1. Siddique Akbar

Bilal Sabil Bilal Fish LLC

Mob : +971 55 8016199,

+971 56 4360644

E-mail : siddiquebaluch@yahoo.com
Fresh Fishes/ Grouper/King Fishes

2. Mathew Abraham
Managing Director
Brightwell Quality & Standardization
Consultants

Tel : +971 52 4643982

Mob : +971 4 3338833

No. 204, Samhan Building, Near Gigico Metro
Station, Al Garhoud, Dubai, U.A.E

E-mail : mathew@brightwellquality.com

Web : www.brightwellquality.
Frozen/ Chilled/Fresh Fishes

3. Benedict Serra
General Manager
Roward Marketing LLC
Jeddah Aster 8th Floor,
801 Arbaeen St.

P0. Box : 132640,
Jeddah K.S.A

Tel : +966 12 6700505, 6700101

Mob : +966 541 002 214

Fax:96612 6701414

E-mail : ben@premierfoodsme.com
Web : www.premierfoodsme.com
Mackerel, King Fish, Silver Pomfret, Tilapia

4. Haris Meethalaveettil

0Ooj cold Store

Frozen Foodstuff

Importing, Wholesale & Distribution
Ooj Al Arabia Trading Est.
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Al-Mahjar, Behind Al Munajem Cold Store,
Near Haraj Sawareekh

PO. Box 3953, Jeddah 21481

KS.A

Tel : +966 550 132 188

Mob : +966 5 63 63 75 25

E-mail : oojcoldstores@gmail.com
gm.oojcoldstore@gmail.com
Tilapia/Mackerel

5. Defang Li

Sales Dept.

League Food Co., Ltd.

#1 Guilinyang Development Zone, Haikou,
Hainan 571127, China

Tel: +86 898 6571 1830

Mob : +86 139 4114 4817
Fax:+86 898 6571 1855
E-mail : d.li@league-food.com
Web : www.league-food.com
Red Snapper and Seer Fish

6. Subhan Khan
Managing Director

Sea King Foods Co., Ltd.
Bangkok Seafoods 66/19,
Moo.3 Ekachai road,
Nadee, Muang,

Samut Sakhon, 74000
Thailand

Mob : +66 93 7603508
E-mail : seakingfoodsco@gmail.com
Mackerel and Sardine

7. Andy Cao

Director of Operations and Product
Development

Asia/Pacific, Seafarers. Inc

5900 NW 97th Avenue, #18

Dorai, Florida 33178

Tel : 305.592.9999
Fax:305.592.2081

E-mail : andyseaf@seafaresinc.com
Web : www.seafarersinc.com
Skype : andyseaf

Reef cod
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CEPHALOPODS

1. Imran Khan

Director

Sea King Food

Exporter, Importer & Wholesaler
Office : Anandolu Caddesi Adalet
Mahallesi, Megapol Tower

No : 41 KAT : 9/091

Bayrakli izmir, Turkey

Tel : +90-232-570-0120
+92-306-2126930 (PAK)

Mob : +90-539-365-6186

E-mail : mba_imrankhan@yahoo.com
turkseaking@gmail.com

Squid and Octopus

MIXED ITEMS / OTHER

1. Abdul Qudoos

Production Development Manager
Al Ain Food & Beverages PSJC
UAE & Egypt, R&D & Continuous
Improvement

P.0 Box 16020, Al Ain, UAE

Tel : +9713 702 8200

Fax:+9712 672 6070

Mob : +971 56 546 9736

E-mail : abdul.qudoos@agthia.com
Web : www.agthia.com

Ready to eat items

2. Medel Villamia
Supply Chain Manager
Aero Foods International
Dubai, UAE

Mob : +971.543.069.397
Office : +971.43.257.566

E-mail : mvillamia@aerofoodsintl.com

Web : www.aerofoodsintl.com
Canned Items

3. Kazeem Awotubo

Managing Director

World Avance cargo Services L.L.C
Off. 202,Al Murar Building, Firj Murar
PO. Box : 376851, Deira — Dubai
Mob : +971 50 448 1682

Tel : +971 4 225 5436

E-mail: kazeem@waccargo.com
Web : www.waccargo.com

Ready to eat items

4. Akbaraly Sam
Groupe Maharajah
Sam Export

72 Boulevard Saint-Germain
75005, Paris,

France

Tel:+33(0) 14046 06 17
Fax:+33(0) 1404608 18

E-mail : samexport@maharajah.fr
All kinds of seafood

5. RJK Export Ltd
Chemin Bonnefin
Pailles,

lle Maurice

Tel: +230286 1718
Fax:+230286 16 04
E-mail : rik@maharajah.mu
All kinds of seafood

6. ZI de Kaweni

BP 15, 97600, Mamoudzov,
Mayotte

Tel : +262 (0) 269 63 63 03

Fax :+262 (0) 269 63 63 04
E-mail : samaco@maharajah.fr
All kinds of sea food

7. Manoj N. Chandy

Shams Al Falah Fish Training LLC
E-mail : manoj_chandy@yahoo.co.in
mdmarlinseafood@gmail.com

009 71 506 376 286

009 71 555610 636

Vannamei Shrimp, Black Tiger,

Flower, King Fish, Red Snapper, Squid,
Anchovy (Big Size), Rohu,Pear! Spot

8. Philip Pothen

Sales Manager

Anees Traders

PO. Box: 532,

PC 114, Muttrah,
Sultanate of Oman

Tel : 24795703 / 24790090
Fax : 24795709

GSM : 95498426

E-mail : aneestraders@gmail.com
anees@omantel.net.com
Frozen ltems

9. Petros Mimilidis
Regional Manager
Epic Foods

N

EAFEX
Downtown Jebel Al

The Galleries, 4th Floor, Building 4

PO. Box 334035

Dubai, United Arab Emirates

Mob : +971.(0)54 461 4066 (Imo)

Mob : +30.6932 701 660 (WhatsApp, Viber)
E-mail ; p.mimilidis@epicfoods.ae

Skype : mimilidis.pitenis.gr

Web : www.epicfoods.ae, www.pitenis.gr
All kinds of seafood

10. Rami Abou Saad

Purchase Executive

Bait Al Makoolat Food Industries LLC
P.0.Box 35731 RAK, UAE

Tel : 4971 7 2278031

Mob : +970 56 1288072

Fax:+9717 2278032

E-mail : rami@baitmakoolat.com
Web : www.baitmakoolat.com

By products

11. Ibrahim El-Debani
Commercial Manager

National Fishing Comapany K.S.C.C
PO. Box: 27511 Safat, 13136 Kuwait
Tel. Opp. : 24826999 - 24827999
Dir.: 24826278

Mob : 99037206

Fax : 24847181

E-mail ; nfcinfo@nfcg8.com

Web : www.nfcg8.com

Ready to eat items

12. Nadim Badran

Senior Key Account Manager

IFP - Exhibitions and Events Organizers
Builidng 57, 801 Str, Hazmieh,

Zip Code : ML 12103

P0.Box : 55576,

Beirut - Lebanon

Tel: +961 5959 111

Mob : +961 3 373 735

E-mail : nadim.badran@ifpexpo.com
Web : www.ifpexpo.com

All kinds of seafood

13. Joshi John

Joshi John Trading LLC.

P.0. Box : 1036, Postal Code 112
Ruwi, Sultanate of Oman

Mob : +968 93207511

E-mail : alanjoshin@gmail.com
Vannamel/mixed varieties
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14. P R Nidinsha
Manager

Al Tayeb Usla Al Istalakiya
PO.Box : 1238, PCode : 130
Ghala, Sultanate of Oman
Tel : +968 24 593 931

Dir : +968 24 597 071

Mob : +968 95 223 967
Fax:+968 24 591 801
E-mail : nidinshap@altayebintl.com
Dry fish and crab stick

15. Nawal Alhamadi

Deputy Manager

Abu Dhabi Fishermen Co-operative Society
Mushrif Mall Branch

Tel : 02 447 7004

Mob : 056 450 1770

Fax: 02 447 7005

E-mail : nawal@adfcs.ae

Web : www.adfishermen.ae

All kinds of seafood

16. Tapas Majumdar

General Manager

Promar Trading

P0.Box 74911, Dubai, U.A.E.

Dubai Festival City

Al Futtaim Business Tower, Office 505
Tel : +971 4 285 9686

Mob : +971 52 581 6579

Fax:+971 42859670

E-mail : tapas@promartrading.com
Web : www.promartrading.com
Prawn, Lobster, Tiger Shrimp, Rock Lobster,
Squid

17. You Guanhua
General Manager
Taizhou Haihua Aquatic Products Co. Ltd

Wenling Shatou Sea Food Cold Storage Plant

Add : No. 268 Yangang Road, Diaobang,
Shitang Town, Wenling City, Zhejiang,
China. PC: 317511

Tel : 0086-576-86681537 / 86681888 /
86681599

Mob : 0086 - 13906565235

Fax : 0086 - 576-86681570

E-mail : wihy@163.com

Web : www.zjhaiyuan.com

Skype : youguanhua

Wechat : taizhouhaihua

EU No : 3300/02162

All kinds of seafood
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18. Salome Ferrao (Sally)
Procurement Manager — UNSOS
Inchcape Shipping Services
2nd Floor, Office Court Bldg.
Oud Metha Road,

PO. Box 33166, Dubai

United Arab Emirates

Tel : +971 4 303 8500 Ext : 831
Mob : +971 56 177 9689

Dir: +971 4 303 8831
Fax:+971 54 370 9927

E-mail : salome.ferrao@iss-shipping.com

Web : www.iss-shipping.com
All kinds of seafood

19. Sriram Ramakrishnan
Assistant Manager

PKF Accountants & Business Advisers
P.0.Box 13094

710, Al Fattan Currency House Tower 2
Dubai International Financial Centre
Dubai, UAE

Tel : +9714 3857285 Ext. 305
Fax:+9714 3257294

E-mail : sramakrishnan@pkfuae.com
Web : www.pkfuae.com

All kinds of seafood

20. Bilal Khan

Section Manager

Atteya Star Trading L.L.C

Tel : +971 52 465 9606

Mob : +971 55 657 7576

E-mail : atteyastar@yahoo.com
Web : www.atteyafoods.com
Ready to Eat items

21. Mohammad Umar Mirza
Procurement Manager

Kheiraat El Sayadin For Trading Est.
Riyadh - Saudi Arabia

Mob : +966 500881513

+966 580263344

E-mail : frozenimports@sayadeenfisheries.com

Web : www.sayadeenfisheries.com
All kinds of seafood

22. June Gathoni

Urban Fresh Ventures

Road C, off Enterprise Road
Industrial Area, Nairobi, Kenya
P.0.Box 18452 - 00500, Nairobi
Tel : 020 440 5212/ 0716 695 471
Mob : +254 721 644 863

S

EAFEX

E-mail : june@urbanfresh.co.ke
Web : www.urbanfresh.co.ke
Ready to eat/ fishes

23. Phanthawat Sae-Ung
Marketing Executive
Marketing Devepartment
as Public Company Limited
103 Nonsee Road,
Chongnonsee, Yannawa,
Bangkok 10120, Thailand
Tel : +66(0) 34833803 6
Mob : +66(0) 9226 0124 9
Fax : +66(0) 3486 1167
E-mail : phanthawat@pakfood.co.th
Web : www.pakfood.co.th
Breaded Nobashi HO

24. Engr. Fadi Daouk

Chief Executive Officer
Mohammed S.Shama & Partners For Foods Co.,
P.O. Box 16488

Jeddah 21464, K.S.A

Tel. Adm : +966 12 6577915
Mobile : +966 540532222
Direct Line : +966 12 6577916
Fax:+966 12 6577918
FreeTel.:+920014441
E-mail : fadi@shamafood.com
All kinds of seafood

25.V Shamsudheen

CEO

Valmax Trading W.L.L.

PO. Box: 31730,

Doha, Qatar

Tel : +974 4431 9194, 4480 1360
Mob : ++974 7777 8356, +974 5598 2746
Fax :+974 4468 6224

Whatsapp : +974 7777 8356
E-mail : info@valmaxtrading.com
Web : www.valmaxtrading.com
www.wafiadates.com
www.salviaexports.com

All kinds of seafood
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26. Moliyare Makkani Restaurant
Karama, Dubai, UAE

Mob : +971 50 1043310

All kinds of seafood

27. Ammar Alzieter
Executive Manager

City Events

Tel : +966 11 4640321

Mob : +966 504138752

Fax :+966 11 4656992

E-mail : ammar@sfdaconf.com
ammar@city-advr.com

Web : www.sfdaconf.com
Marine Products mainly Pomfret

28. Noel Coelho

General Manager

Bargains Galore LLC

P0. Box : 1262, Fairlawn

NJ 07410, USA

Tel. 201 4751177

Dubai: PO. Box 62643,

Dubai, UA.E

Tel : +971 4 3365698

Mob : +971 50 4550480

E-mail : noelcoelho@yahoo.com
bargainsgalorellc@gmail.com
Web : www.bargainsgalorellc.om
Prawn Curry, Cleaned Sardine, Mackerel, King
Fish Steak

TRADE ENQUIRY

\%

EAFEX

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.

RECEIVED AT WORLD FOOD, MOSCOW

1. Vladislav Frolov

Import Manager

Moreodor Ltd.

Marypoc

Profsoyuznaya street 3, Office 412
117036, Moscow

Vannamei

2. Merano- Baku

Tel: 994124228282

E-mail: meranobaku@gmail.com
Vannamei

3. Sotnikov Lexey
Individual Entrepreneur

Tel: 79385363834

E-mail: alexsort1976@mail.ry
Tiger shrimp

4, Denis Rastostsenkov
Mortellar Invest

Us- Sadama 23

10120 Tallinn, Estonia

Tel: 3725102908

E-mail: denis@mortellar.eu
Vannamel

5. Artemenko Yurity
General Manager

SP Seafood

Moscow

Tel: 74951366577

E-mail: art@spseafood.com
Vannamei, Other shrimp

6. Alexandra Klyukina

Head of Procurement and Logistics
Ltd “Service Extra"

115409, Moscow, Russia

Tel: 79037211914

E-mail: klyukina@prod-domodedovo.ru
Shrimp, Vannamei

7. Gacina Zyukova
Production Director

Ao Aru

Tel: 890387250

E-mail: zyukova_g@esteome.in
Shrimp

8.CTC

Tel: 74956798378/79166279534
E-mail: svrodikov@mail.ru
Shrimp
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9. Beltoria

Yury Dzhoruyan
Tel: 09270620332
E-mail: bellaria2011@yandex.ru
Frozen shrimp

10. Cholomarket

Tel: 79269367795

E-mail: manuis@rambler.ru
Shrimp

11. Kiselevanina

Head of Procurement Department
Amai Yug Plyus

E-mail: zakupkiamai@yandex.ru
Tel: 89185072682

Vannamei

12. Fraser Lawson

Intermark Auto

Tel: 7903 7204606

E-mail: f.lawson@ialgroup.com
Frozen cultured shrimp

13.0lga Pluscheva
Oooshkvak
Ryazan, Chkalovastr, 10a
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Russia 390013

Tel: 79262302686

E-mail: plush.ov@gmail.com
Shrimp

14. Anton Churakov

Director of Procurement

Uhrenholt LLC

Leninskayasloboda, 26

Bld 6, 5 th floor, Russia,

115280, Moscow

Tel: 74957284140

E-mail: anton.churakov@uhrenholt.ru
Vannamei, Tiger shrimp, Scampi

15. Yandex

E-mail: ribrai@yandex.ru

Tel: 89034057900/89612896666

Head less tiger

16. Marina

Curry Lab

Russia

E-mail: marina.yemelyanova@gmail.com
Prawns/shrimp

16. Marina

Curry Lab

Russia

E-mail: marina.yemelyanova@gmail.com
Prawns/shrimp

17. Khalilovruslan

Head of Purchase Department
Rayu

Russia

Tel: 7965 6214020

E-mail: halilov@rauy.ru

Head less black tiger

1. Sagib Shaikh

Talisman LLC

Rochdelskaya Street 15, Bldg 7,
Moscow 123022

Tel: 79857697051

E-mail: info@talisman.cc
Chilled fish

2. Ekaterina Zimakova

Head Department of Purchasing
Art- Ultra

Saint Peterburg, Russia

Tel: 78123805887

E-mail: zimakova@krs-group.ru
Frozen fish

3. Khosrow Ameri

CEO

Aqua Zagros

Tel: 989016166738

E-mail: info@aquazagross.com
Seabass

CEPHALOPODS

1. Antonellocasu

CEO

Cucinacasu

Samera, 6 proseka,165

Tel: 79379801496

E-mail: antoniocasu67@gmail.com
Octopus, Cuttlefish

MIXED ITEMS / OTHER

1. Jessica

International Business Department
Fujian United Food Co. Ltd.
008659138721361

E-mail: fffywl@163.com

All kinds of seafood

2. Vyachesiav Krasnoyarov
Director of Development Department
Magnit

15/5 Solnechnayastr,

Krasnodar 350072

Russia

Tel: 78612109810,

E-mail: krasnoyarov_vs@magnit.ru
All kinds of seafood

3. Samvel Safaryan

Executive Director

Tel: 74732287882

E-mail: s.safaryan@kegavrn.ru
Freeze, dried and value added products

4, Everest
Tel: 714959959562
All kinds of seafood

5. Mohammed Jaza

Partner

Alja Food Imports LLC
Sharjah, UAE

Tel: 971565618033

E-mail: aljafood@gmail.com
Cuttlefish, Squid, Vannamei, Tuna

6. Dmitry Usanov
Moscow Partner
Crab Company
Russia

WorldFood

Moscow

Tel: 79163267106
E-mail: dmitry.usanov@gmail.com
Crab varieties

7. Alexander Voznesensky
R&amp;D Director

Ice Fresh LLC

142700, Moscow Region, Vidnoe,
Severnaya Promzona

Tel: 79161015059

Raw octopus, Baby octopus, Squid,
Cuttlefish, Squid Rings , HLSO Vannamei
Shrimp, Block frozen

8. Aeroflot Group
141426, Moscow Region, Khimki,
Sheremetyevskoe Hwy, Bldg. 31
Tel: 74952349475
E-mail: afk@aeromar.ru
All kinds of seafood

9. H Ghatee

General Manager

Liossa

Shiraz- Iran

Tel: 987127334275

E-mail: k_ghatee@yahoo.com
All kinds of seafood

10. Diana Abdieva
Development Manager
Domodedovo

Tel: 74952980760

E-mail: abdieva@mspdom.ru
All kinds of seafood

11. Irina Bondareva

Head of Commercial Department
D2D Logistics

353917, Russia

Tel: 78617303072

E-mail: sales2@dtdl.ru

All kinds of seafood

12. Denis Mukhin

Head of Restaurants

Hyatt Regency

Petrovsky Park

36/33, Leningradsky Avenue
Russia

Tel: 79859608578

E-mail: denis.mukhin@hyatt.com
All kinds of seafood
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13. G S Madankumar
President &amp; CO0
Unistem LLP

Tel: 919885323012

E-mail: madan@unistem.co.in
All kinds of seafood

14. Ahmed Ghannam

Accounts Manager

Haifa

Tel: 441142333523/447377411678
E-mail: ahmed@yaffa.co.uk

All kinds of seafood

15. Nores

Tel: 89606088999

Mob: 74997058686

E-mail: fish1501@shtom-grad.ru
Shrimp, Yellow fin tuna

16. Yulia Abramova
Tri S Food

107143, Moscow
Otkrytoe Shoses

Tel: 79853649480
E-mail: yulia@trisfood.ru
All kinds of seafood

17. Delspb

Tel: 79299665210
E-mail: sav@delspb.ru
All kinds of shrimp, Squid

18. Anastasia Guseva
Head of Import Dept.

Dieta

Tel: 78123019196

E-mail: guseva@dietal8.com
Fish and shrimp

19. Ogar Viktoria
Commercial Director

Farun d
Tel: 380636015173

E-mail: farun_foods@ukr.n8
Shrimp, All kinds of seafood

20. Opok 5

Tel: 78123345420
3345420@bk.ru
E-mail: sd36@mail.ru
All kinds of seafood

21. Niras A/S

Russia Denmark

Tel: 79257448601

E-mail: 744860l@gmail.com
Crab meat

22. Natalia Lizunova
Category Manager

RF Res Food

E-mail: lizunova@resfood.ru
Tel: 74957822251

Baby octopus, Tiger shrimp

23. IP Veselkov

Russia

E-mail: g.a.veselkov@gmail.com
Tel: 89251747146

All kinds of seafood

24. Corner Café

Russia

E-mail: 2400400@gmail.com
Tel: 79152400400

Fish, Seafood

25. Agama Istra LLC

Anastasia Nevidimova

Purchase Manager

Tel: 74955807080,

E-mail: nevidimova_ao@agama.info
Tuna, Squid, Shellfish

26. Zahir 0 Musa

General Manager

Solara Foods

Central Produce Market Khartorum, Sudan
E-mail: hintaag@gmail.com

All frozen fillet

Frozen fillet tuna, Seabass, Code, Shrimp,
Prawn

27. TKK+K

Rus

Tel: 79031992407

E-mail: lee_roman1@mail.ru
R.li@kkgk.ru

All kinds of seafood

28. The Common Wealth
E-mail: 7@commweal.com
Tel: 79258800550

Frozen seafoods
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WorldFood
Moscow

{29, Fish T Ltd.

Tel: 89998132989
E-mail: vodoo@yandex.ru
Shrimp, Frozen seafood

30. Sadiq

CEO

KLS

Russia

Tel: 79262171726

E-mail: hisadig@gmail.co
All kinds of seafood

31. Sky Fish

121354, Moscow

Tel: 74957488685

E-mail: mail@fishmarket.ru
Groupers, Mussels

32. Karina Babayan
Lucky Fish

E-mail: aoa@Ifish.ru
Tuna fillet

33. Defa Group

Tel: 74959267842/74959267842
E-mail: a.frolova@akratrade.com,
All kinds of seafood

34. Food Trade Fish and Seafood
Tel: 79312453444

E-mail: sales@foodtrade.su

Shrimp, Squid

35. James Liu

CEO

Avance Group Ltd.
Tel: 0014166668662
E-mail: jamesliu@lyavance.com
Dried products

36. Elna Vaganova
Sladkaya Zhizn

4 Novikovapriboya
Nizhny Novgorod, Russia

Tel: 78312152525

E-mail: varganova@swlife.nnov.ru
All kinds of seafood

37. Lydia V Nikolaeva
Commercial Director

Nordlat
Moscow

: Tel: 74957868006



v

e
Sy T

Looking for the perfect Metal Detection solution
for all your seafood needs?

The ASN 9000 is ideal for high quality food production environments, offering a range of versatile, space
saving conveyorised solutions for in-process and end of line inspection in a variety of seafood products.

+ Brand Protection

Regardless of products being wet, dry, hot, chilled or frozen,
the ASN 9000 has Profile technology o provide ultimate metal
detection capability.

<+ Compliance

\ ASN 9000 metal detection systems meet the IFS (Infernational
Food Standard), BRC (British Retail Consortium), SQF 2000
(Safe Quality Food) and FSSC 22000 food standards.

+ Cost Reduction

ASN 9000 offers optimsed operational efficiency and better

sensitivity fo detect metal contaminants. For more information on ASN 9000

metal detection solutions or fo download
your free white paper “Enhancing

+ Increasing Productivity Levels of Due Diligence: Exceeding

Your production processes are optimised with ASN 9000 which Standards In The Food Industry ™ visif
increases operational efficiency and reduces the potential for pwww.mt.com/pi-asn9000-seafood

lost production. . .
For more information, contact
Toll Free 1800 22 8884 & 1800 10 26460

sales.mtin@mt.com
METTLER  TOLEDO
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BEST IN MARKET

IMPORTED FROM SPAIN

MARBYS

MASTERS IN CEPHALOPODS ADDITIVES

PRODUCTS LIST T

Phosphate free Moisture retainer & texture enhancer
for Cephalopods

> ACUATIC - K

Whitening & Brightness enhancer for Cephalopods

> ARTIC - L

Glazing agent for Cephalopods & Shrimps

> ARTIC - P

Glazing agent for Cephalopods & Fish

6C, J. P Towers, 7/2 Nungambakkam High Road, Nungambakkam, Chennai - 600 034, India.
E a E g E s Email: seaeyesindia@gmail.com

L | -Mr .ET ENEI, For queries / Customer Care : M. Balakrishnan

Dealers & Distributors of Seafood Processing Aid Mob: +91 93800 41050, Ph: +91 44 25992315, Email: sales.seaeyes@gmail.com,
Cochin Branch Office : Ph: +91 484 4066899




TRADE ENQUIRY ' WorldFood

- Moscow
lydia@nordlat.ru E-mail: import@ultrafish.ru All kinds of seafood
Mullet, Qyster, Clams, Shrimp All kinds of seafood
38. Alexey Kalyakin 41. Angel Hu 43. Tatiana Zhirnova
Director General Deputy Purchasing Sales Specialist Purchase Manager
Aeoflot Group Huatong Seafood The Russian Fish Company
Tel: 74952349475 Tiazhou Huatong Aquatic Products Co. Ltd. : 4 Belovexhskaya St., Moscow,
E-Mail: afk@aeromar.ru No. 5, Jingi Road 108, 121353, Russia
All kinds of seafood Economic Development Area, Tel: 74957757661
Jiao, Jiang District, Tai Zhou, China E-mail: zhirnova@rusfishcom.ru
39. Roman Laviov E-mail: angelhu@huatongseafood.co All kinds of seafood
Moremania Tel: 8657681898188
Tel: 74952345439 All kinds of seafood - ] ) p
E-mail: rlavrov@sevcom.ru Disclaimer: The information presented in this
All kinds of seafood 42. He Guochun . section is for general information purposes
President only. Although every attempt has been
40. Solyanik Dmitry Huludao Chunhe Food Co. Ltd. made {o assure accuracy, we assume no
Purchase Manager Liaoning Province, China responsibility for errors or omissions. MPEDA
Ultra fish +864296546666 or publishers of this Newsletter are no way
+74959871000 chunhe_2008@188.com responsible to trade disputes, if any, arise of
’ out the information given in this section.
Advertisement Tariff

MPEDA NEWSLETTER

Back Cover (Colour) ¥15,000/- US$ 250
Inside Cover " Z10,000/- US$ 200
Inside Full Page & ¥8,000/- US$150
Inside Half Page 2 T4000/- US$75

*GST @ 18% is extra

Ten Percent concession for contract advertisement for one year (12 issues) or more. Matter for advertisement should be
provided by the advertiser in JPEG or PDF format in CMYK mode.

For details contact:

Deputy Director (MP) / Editor, MPEDA Newsletter

Mechanical Data : Size : 27 x 20 cms. MPEDA House, Panampilly, Avenue, Cochin - 36

Printing : Offset (Multicolour) Tel : +91-484-2321722, 2311979
Print Area : Full Page: 23 x 17.5 cm, Telefax : +91-484-2312812
Half Page : 11.5 x 17.5 cm E-mail : newslet@mpeda.gov.in, pub@mpeda.gov.in

INDIA INTERNATIONAL EN ROLL NOW!

_._‘SERF:)-OBSHOW 2018

Registration is open! G 0 A

2018 JANUARY 27 - 29

www.indianseafoodexpo.com
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FOOD SHOW 2018 - LAYOUT
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=S AVANTI

FEEDS LIMITED

In the business of quality Prawn feed and Prawn Exports

An ISO 9001: 2008 Certified Company

Aiding sustainability
& reliability to Aquaculture

Shrimp Hatchery

BLACK TIGER
SHRIMP FEED

Feed Plant - Gujarat

Prawn Processing & Exports

INNOVATIVE - SCIENTIFICALLY FORMULATED - PROVEN

» GREATER APPETITE e« HEALTHY & FASTER GROWTH
e LOW FCR WITH HIGHER RETURNS e FRIENDLY WATER QUALITY

i N'I_'?Q'UAHEALTH CARE PRODUCTS
- AVANTI A.H.C.P. RANGE

/ Avant D-Flow
Chelated Trace

Mineral Supplement Water Quality Improver

[N COLLABORATION WITH:
THAI UNION FEEDMILL CO., LTD.,
Thailand. Ammonia Absorber Oxy-Generator Immunity Enhancer

Corporate Office: Avanti Feeds Limited
G-2, Concord Apartments 6-3-658, Somajiguda, Hyderabad - 500 082, India.
Ph: 040-2331 0260 / 61 Fax: 040-2331 1604. Web: www.avantifeeds.com

Regd. Office: Avanti Feeds Limited.
H.No.: 3, Plot No.: 3, Baymount, Rushikonda, Visakhapatnam - 530 045, Andhra Pradesh.




No. KERENG/2013/61656

Innovative safeguards
against complex risk

At Integro, we understand the risks involved with Seafood. We are
committed to simple solutions to complex risks through our expertise.

Protect yourself with bespoke Rejection/Transit Insurance solutions
from Integro Insurance Brokers.

Contact us to experience our expertise:

Raja Chandnani

Phone: +44 20 74446320

Email: Raja.Chandnani@integrogroup.com UK

www.Integrouk.com INSURANCE BROKERS




